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Please read this user manual first!

Dear Customer,

Thank you for purchasing this Beko product. We hope that you get the best results from your product which has been
manufactured with high quality and state-of-the-art technology. Therefore, please read this entire user manual and
all other accompanying documents carefully before using the product and keep it as a reference for future use. If you
handover the product to someone else, give the user manual as well. Follow all warnings and information in the user
manual.

Remember that this user manual is also applicable for several other models. Differences between models will be
identified in the manual.

Explanation of symbols

Throughout this user manual the following symbols are used:

Important information or useful hints
about usage.

Warning of hazardous situations with
regard to life and property.

Warning of electric shock.

'

AN
ZE Warning of risk of fire.

Warning of hot surfaces.

Arcelik A.S.
Karaagag caddesi No:2-6
34445 Sistliice/Istanbul /TURKEY

Made in TURKEY

q3

This product was manufactured using the latest technology in environmentally friendly conditions.
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H Important instructions and warnings for safety and

environment

This section contains safety
instructions that will help protect from
risk of personal injury or property
damage. Failure to follow these
instructions shall void any warranty.
General safety

e This appliance can be used by
children aged from 8 years and
above and persons with reduced
physical, sensory or mental
capabilities or lack of experience
and knowledge if they have been
given supervision or instruction
concerning use of the appliance
in a safe way and understand the
hazards involved.

Children shall not play with the
appliance. Cleaning and user

maintenance shall not be made
by children without supervision.

e The appliance is not to be used
by persons (including children)
with reduced physical, sensory or
mental capabilities, or lack of
experience and knowledge,
unless they have been given
supervision or instruction.
Children should be supervised
and ensure they do not play with
the appliance

e |f the product is handed over to
someone else for personal use or
second-hand use purposes, the
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user manual, product labels and
other relevant documents and
parts should be also given.
Installation and repair procedures
must always be performed by
Authorised Service Agents. The
manufacturer shall not be held
responsible for damages arising
from procedures carried out by
unauthorised persons which may
also void the warranty. Before
installation, read the instructions
carefully.

Do not operate the product if it is
defective or has any visible
damage.

Ensure that the product function
knobs are switched off after every
use.

Electrical safety

If the product has a failure, it
should not be operated unless it
is repaired by an Authorised
Service Agent. There is the risk of
electric shock!

Only connect the product to a
grounded outlet/line with the
voltage and protection as
specified in the “Technical
specifications”. Have the
grounding installation made by a
qualified electrician while using
the product with or without a



transformer. Our company shall
not be liable for any problems
arising due to the product not
being earthed in accordance with
the local regulations.

Never wash the product by
spreading or pouring water onto it!
There is the risk of electric shock!
The product must be
disconnected during installation,
maintenance, cleaning and
repairing procedures.

If the power connection cable for
the product is damaged, it must
be replaced by the manufacturer,
its service agent or similarly
qualified persons in order to avoid
a hazard.

Only use the connection cable
specified in the “Technical
specifications”.

The appliance must be installed
so that it can be completely
disconnected from the mains
supply. The separation must be
provided by a switch built into the
fixed electrical installation,
according to construction
regulations.

Rear surface of the oven gets hot
when it is in use. Make sure that
the electrical connection does not
contact the rear surface;
otherwise, connections can get
damaged.

Do not trap the mains cable
between the oven door and frame
and do not route it over hot
surfaces. Otherwise, cable
insulation may melt and cause
fire as a result of short circuit.
Any work on electrical equipment
and systems should only be
carried out by authorised and
qualified persons.

In case of any damage, switch off
the product and disconnect it
from the mains. To do this, turn
off the fuse at home.

Make sure that fuse rating is
compatible with the product.

Product safety

WARNING: The appliance and its
accessible parts become hot
during use. Care should be taken
to avoid touching heating
elements. Children less than 8
years of age shall be kept away
unless continuously supervised.
Never use the product when your
judgment or coordination is
impaired by the use of alcohol
and/or drugs.

Be careful when using alcoholic
drinks in your dishes. Alcohol
evaporates at high temperatures
and may cause fire since it can
ignite when it comes into contact
with hot surfaces.

Food Poisoning Hazard: Do not let
food sit in oven for more than 1
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hour before or after cooking.
Doing so can result in food
poisoning or sickness.

Do not place any flammable
materials close to the product as
the sides may become hot during
use.

During use the appliances
becomes hot. Care should be
taken to avoid touching heating
elements inside the oven.

Keep all ventilation slots clear of
obstructions.

Do not heat closed tins and glass
jars in the oven. The pressure
that would build-up in the tin/jar
may cause it to burst.

Do not place baking trays, dishes
or aluminium foil directly onto the
bottom of the oven. The heat
accumulation might damage the
bottom of the oven.

Do not use harsh abrasive
cleaners or sharp metal scrapers
to clean the oven door glass since
they can scratch the surface,
which may result in shattering of
the glass.

Do not use steam cleaners to
clean the appliance as this may
cause an electric shock.

(Varies depending on the product
model.)

Placing the wire shelf and tray
onto the wire racks properly

It is important to place the wire
shelf and/or tray onto the rack
properly. Slide the wire shelf or
tray between 2 rails and make
sure that it is balanced before
placing food on it (Please see the
following figure).

door glass removed or cracked.
Always use heat resistant oven
gloves when putting in or
removing dishes into/from the hot
oven.

Place the baking paper into the
cooking pot or on to the oven
accessory (tray, wire grill etc)
together with the food and then
insert all into the preheated oven.



Remove the excess parts of the
baking paper overflowing from the
accessory or the pot in order to
prevent the risk of touching the
oven’s heating elements. Never
use the baking paper in an
operating temperature higher
than the indicated value for the
baking paper. Do not place the
baking paper directly on the base
of the oven.

WARNING: Ensure that power
cord of the appliance is
unplugged or circuit breaker is
switched off before replacing the
lamp to avoid the possibility of
electric shock.

The appliance must not be
installed behind a decorative door
in order to avoid overheating.
WARNING: If the surface is
cracked, switch off the appliance
to avoid the possibility of electric
shock.

In case of hotplate glass
breakage : Immediately shut off
all burners and any electrical
heating element and isolate the
appliance from the power supply.
Do not touch the appliance
surface. Do not use the appliance.
The appliance is not intended to
be operated by means of an
external timer or separate
remote-control system.

Vapour pressure that build up due
to the moisture on the hob
surface or at the bottom of the
pot can cause the pot to move.
Therefore, make sure that the
oven surface and bottom of the
pots are always dry.

WARNING: Use only hob guards

designed by the manufacturer of

the cooking appliance or
indicated by the manufacturer of
the appliance in the instructions
for use as suitable or hob guards
incorporated in the appliance. The
use of inappropriate guards can
cause accidents.

Prevention against possible fire risk!

e Ensure all electrical connections
are secure and tight to prevent
risk of arcing.

e Do not use damaged cables or

extension cables.

Ensure liquid or moisture is not

accessible to the electrical

connection point.

Intended use

e This product is designed for
domestic use. Commercial use
will void the guarantee.

e CAUTION: This appliance is for
cooking purposes only. It must
not be used for other purposes,
for example room heating.

e This product should not be used

for warming the plates under the

grill, drying towels, dish cloths etc.
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by hanging them on the oven
door handles. This product should
also not be used for room heating
pUrposes.

e The manufacturer shall not be
liable for any damage caused by
improper use or handling errors.

e The oven can be used for
defrosting, baking, roasting and
grilling food.

Safety for children

e WARNING: Accessible parts may
become hot during use. Young
children should be kept away.

¢ The packaging materials will be
dangerous for children. Keep the
packaging materials away from
children. Please dispose of all
parts of the packaging according
to environmental standards.

e Flectrical products are dangerous
to children. Keep children away
from the product when it is
operating and do not allow them
to play with the product.

¢ Do not place any items above the
appliance that children may reach
for.

e \When the door is open, do not
load any heavy object on it and do
not allow children to sit on it. It
may overturn or door hinges may
get damaged.
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Disposing of the old product
Compliance with the WEEE Directive and
Disposing of the Waste Product:

This product complies with EU WEEE Directive
(2012/19/EU). This product bears a classification
symbol for waste electrical and electronic equipment
(WEEE).

This product has been manufactured with high quality
parts and materials which can be reused and are
suitable for recycling. Do not dispose of the waste
product with normal domestic and other wastes at the
end of its service life. Take it to the collection center
for the recycling of electrical and electronic equipment.
Please consult your local authorities to learn about
these collection centers.

CGompliance with RoHS Directive:

The product you have purchased complies with EU
RoHS Directive (2011/65/EU). It does not contain
harmful and prohibited materials specified in the
Directive.

Package information

e Packaging materials of the product are
manufactured from recyclable materials in
accordance with our National Environment
Regulations. Do not dispose of the packaging
materials together with the domestic or other
wastes. Take them to the packaging material
collection points designated by the local
authorities.

Future Transportation

e Keep the product's original carton and transport
the product in it. Follow the instructions on the
carton. If you do not have the original carton,
pack the product in bubble wrap or thick
cardboard and tape it securely.

e To prevent the wire grill and tray inside the oven
from damaging the oven door, place a strip of
cardboard onto the inside of the oven door that
lines up with the position of the trays. Tape the
oven door to the side walls.

e Do not use the door or handle to lift or move the
product.

Do not place any objects onto the product and
move it in upright position.

Check the general appearance of your product
or any damages that might have occurred
uring transportation.




P General information

Overview

1 Control panel 6 Shelf positions

2 Wire shelf 7 Top heating element

3 Tray 8 Lamp

4 Handle 9 Fan motor (behind steel plate)
5 Door

1 2 3 4 5 6 7 8
Function knob
Thermostat knob
Single-circuit cooking plate Rear left
Dual-circuit cooking plate Front left
Single-circuit cooking plate Front right
Extended cooking plate Rear right
Thermostat lamp
Warning lamp

o N OO WD =
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Package contents

ccessories supplied can vary depending on
he product model. Not every accessory
described in the user manual may exist on
your product.

—_

User manual
2. Standard tray
Used for pastries, frozen foods and big roasts.

3. Pastry tray
Used for pastries such as cookies and biscuits.

Placing the wire shelf and tray onto the
telescopic racks properly

(This feature is optional. It may not exist on
your product.)

Telescopic racks allow you to install and remove
the trays and wire shelf easily.

When using the tray and wire shelf with
telescopic racks, make sure that the pins at the
rear section of the telescopic rack stands against
the edges of the wire shelf and tray.

4, Wire grill
Used for roasting and for placing the food to be
baked, roasted or cooked in casserole dishes to
the desired rack.
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Technical specifications

Cable type / section min.HOSW-F 3 x4 mm®/5x 1,5 mm

Grill power consumption

" Basics: Information on the energy label of electrical ovens is given in accordance with the EN 60350-1 / IEC
60350-1 standard. Those values are determined under standard load with bottom-top heater or fan assisted
heating (if any) functions
Energy efficiency class is determined in accordance with the following prioritization depending on whether
the relevant functions exist on the product or not. 1-Cooking with eco-fan, 2- Turbo slow cooking, 3- Turbo
cooking, 4- Fan assisted bottom/top heating, 5-Top and bottom heating.

echnical specifications may be changed alues stated on the product labels or in the

ithout prior notice to improve the quality of ocumentation accompanying it are obtained
he product. in laboratory conditions in accordance with

) — - relevant standards. Depending on operational
Figures in this manual are schematic and may and environmental conditions of the product,
not exactly match your product. these values may vary.
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K] Installation

Product must be installed by a qualified person in
accordance with the regulations in force. The
manufacturer shall not be held responsible for
damages arising from procedures carried out by
unauthorized persons which may also void the
warranty.

Preparation of location and electrical
installation for the product is under customer’s
responsibility.

DANGER:
The product must be installed in accordance
ith all local electrical regulations.

DANGER:

Prior to installation, visually check if the
product has any defects on it. If so, do not
have it installed.

Damaged products cause risks for your safety.

>

>

Before installation

The appliances must not be installed behind a

decorative door in order to avoid overheating.

The appliances are intended for installation in

commercially available kitchen cabinets. A safety

distance must be left between the appliance and the

kitchen walls and furniture. See figure (values in mm).

e |tcanalso be used in a free standing position.
Allow a minimum distance of 750 mm above the
hob surface.

e () If acooker hood is to be installed above the
cooker, refer to cooker hood manufacturer'

instructions regarding installation height (min
650 mm).
Remove packaging materials and transport locks.
Surfaces, synthetic laminates and adhesives
used must be heat resistant (100 °C minimum).
e Power to the hob is supplied from the oven. Both
appliances must be installed on top of each other.
e (ut aperture for the hob in worktop as per
installation dimensions.
Seal cut edges and bordering edges.
Worktop and kitchen cabinets must be set level
and fixed.
e The hob may be installed with onlyone edge next
the higher cabinets, appliances or walls.
Some space must remain between the oven's
rear wall and the kitchen wall for air to circulate.
If there is a drawer beneath the oven, a shelf
must be installed between oven and drawer.
e (arry the appliance with at least two persons.

Do not install the appliance next to
refrigerators or freezers. The heat emitted by
he appliance will lead to an increased energy
consumption of cooling appliances.

he door and/or handle must not be used for
lifting or moving the appliance.

If the appliance has wire handles, push the
handles back into the side walls after moving

he appliance.

60rum min

Minimum height to extractor as recommend in
extractor instruction manual
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Minimum distance between cabinetry must be
equal to width of hob



*

min.

Installation and connection
e The product must be installed in accordance with
all local gas and electrical regulations.

Do not install the hob on places with sharp
ledges or corners.

here is the risk of breaking for glass ceramic
surface!

Electrical connection

Connect the product to a grounded outlet/line
protected by a miniature circuit breaker of suitable
capacity as stated in the "Technical specifications"
table. Have the grounding installation made by a

f20

qualified electrician while using the product with or
without a transformer. Our company shall not be liable
for any damages that will arise due to using the
product without a grounding installation in accordance
with the local regulations.

DANGER:

The product must be connected to the mains
supply only by an authorised and qualified
person. The product's warranty period starts
only after correct installation.

Manufacturer shall not be held responsible for
damages arising from procedures carried out
by unauthorised persons.
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DANGER:

The power cable must not be clamped, bent or
rapped or come into contact with hot parts of
the product.

A damaged power cable must be replaced by
a qualified electrician. Otherwise, there is risk
of electric shock, short circuit or fire!

e Connection must comply with national
regulations.

e The mains supply data must correspond to the
data specified on the type label of the product.
Open the front door to see the type label.

e Power cable of your product must comply with
the values in "Technical specifications" table.

DANGER:

Before starting any work on the electrical
installation, disconnect the product from the
mains supply.

There is the risk of electric shock!

Connecting the power cable

hile performing the wiring, you must apply
ith the national/local electrical regulations
land must use the appropriate socket
outlet/line and plug for oven. In case of the
product's power limits are out of current
carrying capability of plug and socket
outlet/line, the product must be connected
through fixed electrical installation directly
without using plug and socket outlet/line.

1. If a power cable is not supplied together with
your product, a power cable that you would
select from the table (Technical specifications,
page 117) in accordance with the electrical
installation at your home must be connected to
your product by following the instructions in cable
diagram.

If it is not possible to disconnect all poles in the supply

power, a disconnection unit with at least 3 mm contact

clearance (fuses, line safety switches, contactors)
must be connected and all the poles of this
disconnection unit must be adjacent to (not above) the
product in accordance with IEE directives. Failure to
obey this instruction may cause operational problems
and invalidate the product warranty.

Additional protection by a residual current
circuit breaker is recommended.

2. Open the terminal block cover with a screwdriver.
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3. Insert the power cable through the cable clamp
below the terminal and secure it to the main body
with the integrated screw on cable clamping
component.

4. Connect the cables according to the supplied

% | R

1, -5

Two phase
380/400/415V AC

(4]

Single phase
220/230/240V AC

*
* Copper bridge (EN) 3 ?3&

e

Three phase
380/400/415V AC

5. After completing the wire connections, close the
terminal block cover.

6. Route the power cable so that it will not contact
the product and get squeezed between the
product and the wall.

Power cable must not be longer than 2 m
because of safety reasons.

Installing the product

1. Turning the hob upside down, place it on a flat
surface.

2. When installing the hob, apply the sealing gasket,
which was provided in the packaging, around the
hob as shown in the following picture, ensuring
that it remains 1 to 2 mm inside from the outer

dge of the gl

3. Place the hob on the counter and align it.



1 23 4

Hob

Screw
Installation clamp
Counter

S ow =

hen installing the hob onto a cabinet, a shelf
must be installed in order to separate the
cabinet from the hob as illustrated in the above
figure. This is not required when installing onto
a built-under oven.

For example, if it is possible to touch the bottom of the
product since it is installed onto a drawer, this section
must be covered with a wooden plate.

*

min. 15 mm
Rear view (connection holes)

o 'NLocation of the connection holes shown in the

1 below figure are schematic,may vary
depending on the product model. Fix them
according to connection holes on your product.

DANGER:
Making connections to different holes is not a
good practice in terms of safety since it can

damage the gas and electrical system.

DANGER:
There are gas and electrical components
contained within this hob, therefore when

fitting the mounting springs/clamps only attach
the supplied fixings to the connection holes
shown in this manual. Failure to observe this
advise may lead to life and property safety

Fix the hob.

Make oven connections.

Slide the oven into the cabinet until half way.
Connect the hob to the oven.

Red

Black

White

Blue

Green

Cables coming from the hob

Grounding cable connection (Green/Yellow)
Oven cable connection inputs (terminal)

Slide the oven into the cabinet, align and secure it
while making sure that the power cable is not broken
and/or trapped.

o N OO wWwND =

Secure the oven with 2 screws as illustrated.
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After the installation, make sure that the screws are
sufficiently tightened and the oven does not move.
Oven may tip over during use if it is not installed as per
the instructions and if the screws are not sufficiently
tightened.

For products with cooling fan (This may not
exist on your product.)

1 Cooling fan
2 Control panel
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3 Door

The built-in cooling fan cools both the built-in cabinet
and the front of the product.

Cooling fan continues to operate for about 20-
30 minutes after the oven is switched off.

Final check
1. Operate the product.
2. Check the functions.



[ Preparation

Tips for saving energy

The following information will help you to use your

appliance in an ecological way, and to save energy:

e Use dark coloured or enamel coated cookware in
the oven since the heat transmission will be
better.

e While cooking your dishes, perform a preheating
operation if it is advised in the user manual or
cooking instructions.

e Do not open the door of the oven frequently
during cooking.

e Try to cook more than one dish in the oven at the
same time whenever possible. You can cook by
placing two cooking vessels onto the wire shelf.

e Cook more than one dish one after another. The
oven will already be hot.

e You can save energy by switching off your oven a
few minutes before the end of the cooking time.
Do not open the oven door.

Defrost frozen dishes before cooking them.

Pay attention to use flat bottom pots when
cooking with electric hobs.

Pots with thick bottom will provide a better heat
conduction. You can obtain energy savings up to
1/3.

e Vessels and pots must be compatible with the
cooking zones. Bottom of the vessels or pots
must not be smaller than the hotplate.

e Keep the cooking zones and bottom of the pots
clean. Dirt will decrease the heat conduction
between the cooking zone and bottom of the pot.

e For long cookings, turn off the cooking zone 5 or
10 minutes before the end of cooking time. You
can obtain energy savings up to 20% by using
the residual heat.

Initial use
First cleaning of the appliance

he surface might get damaged by some
detergents or cleaning materials.
Do not use aggressive detergents, cleaning
powders/creams or any sharp objects during
cleaning.
Do not use harsh abrasive cleaners or sharp
metal scrapers to clean the oven door glass
since they can scratch the surface, which may
result in shattering of the glass.

1. Remove all packaging materials.

2. Wipe the surfaces of the appliance with a damp
cloth or sponge and dry with a cloth.

Initial heating

Heat up the product for about 30 minutes and then

switch it off. Thus, any production residues or layers
will be burnt off and removed.

WARNING
Hot surfaces cause burns!
Product may be hot when it is in use. Never

touch the hot burners, inner sections of the
oven, heaters and etc. Keep children away.
Always use heat resistant oven gloves when
putting in or removing dishes into/from the hot
oven.

Electric oven

1. Take all baking trays and the wire grill out of the
oven.

2. Close the oven door.

3. Select Static position.

4. Select the highest grill power; See How fo operate
the electric oven, page 18.

5. Operate the oven for about 30 minutes.

6. Turn off your oven; See How to operate the
electric oven, page 18

Grill oven

1. Take all baking trays and the wire grill out of the
oven.

2. Close the oven door.

3. Select the highest grill power; see How fo operate

the grill, page 21.

Operate the grill about 15 minutes.

Turn off your grill; see How to operate the grill,

page 21

o~

moke and smell may emit for a couple of
hours during the initial operation. This is quite
normal. Ensure that the room is well ventilated
to remove the smoke and smell. Avoid directly
inhaling the smoke and the smell that emits.
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[ How to operate the oven

General information on baking, roasting
and grilling

WARNING
Hot surfaces cause burns!
Product may be hot when it is in use. Never

touch the hot burners, inner sections of the
oven, heaters and etc. Keep children away.
Always use heat resistant oven gloves when
putting in or removing dishes into/from the hot
oven.

DANGER:
Be careful when opening the oven door as
steam may escape.

Exiting steam can scald your hands, face
and/or eyes.

Tips for baking

e Use non-sticky coated appropriate metal plates
or aluminum vessels or heat-resistant silicone
moulds.
Make best use of the space on the rack.

Place the baking mould in the middle of the shelf.

Select the correct rack position before turning
the oven or grill on. Do not change the rack
position when the oven is hot.

e Keep the oven door closed.

Tips for roasting

e Treating whole chicken, turkey and large piece of
meat with dressings such as lemon juice and
black pepper before cooking will increase the
cooking performance.

e |ttakes about 15 to 30 minutes longer to roast
meat with bones when compared to roasting the
same size of meat without bones.

e Each centimeter of meat thickness requires
approximately 4 to 5 minutes of cooking time.

e Let meat rest in the oven for about 10 minutes
after the cooking time is over. The juice is better
distributed all over the roast and does not run out
when the meat is cut.

e Fish should be placed on the middle or lower
rack in a heat-resistant plate.

Tips for grilling

When meat, fish and poultry are grilled, they quickly

get brown, have a nice crust and do not get dry. Flat

pieces, meat skewers and sausages are particularly
suited for grilling as are vegetables with high water
content such as tomatoes and onions.
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e Distribute the pieces to be grilled on the wire
shelf or in the baking tray with wire shelf in such
a way that the space covered does not exceed
the size of the heater.

e Slide the wire shelf or baking tray with grill into
the desired level in the oven. If you are grilling on
the wire shelf, slide the baking tray to the lower
rack to collect fats. Add some water in the tray
for easy cleaning.

A\

Foods that are not suitable for grilling
carry the risk of fire. Only grill food
which is suitable for intensive grilling
heat.

Do not place the food too far in the
back of the grill. This is the hottest

area and fatty food may catch fire.

How to operate the electric oven
Select temperature and operating mode

1.2

1 Function knob
2 Thermostat knob

1. Set the Function knob to the desired operating
mode.

2. Set the Temperature knob to the desired
temperature.

» Oven heats up to the adjusted temperature and

maintains it. During heating, temperature lamp stays

on.

Switching off the electric oven

Turn the function knob and temperature knob to off
(upper) position.

Rack positions (For models with wire shelf)

It is important to place the wire shelf onto the side rack
correctly. Wire shelf must be inserted between the
side racks as illustrated in the figure.

Do not let the wire shelf stand against the rear wall of
the oven. Slide your wire shelf to the front section of
the rack and settle it with the help of the door in order
to obtain a good grill performance.

(Varies depending on the product model.)



Fan supported bottom/top heating

- Top heating, bottom heating plus fan
(in the rear wall) are in operation. Hot
air is evenly distributed throughout
the oven rapidly by means of the fan.
Cook with one tray only.

[

Operating with fan

Operating modes

The order of operating modes shown here may be
different from the arrangement on your product.

Oven lamp

O

The oven is not heated. Only the oven
lamp is turned on.

Possibly, the external cooling fan will
also operate to avoid heating of the
compartments.

Top and bottom heating

Top and bottom heating are in
operation. Food is heated
simultaneously from the top and
bottom. For example, it is suitable for
cakes, pastries, or cakes and
casseroles in baking moulds. Cook
with one tray only.

Sponge cake One level Round springform
pan with a diameter
of 26 cm on wire
gril®

Dough psty e o

(in the rear wall) is in operation.
Suitable for thawing frozen granular
food slowly at room temperature and
cooling down the cooked food.

_aé_ The oven is not heated. Only the fan
0]

Full grill+Fan
A
% Large grill at the ceiling of the oven

and the fan are in operation. It is
suitable for grilling large amount of
meat.

e Put big or medium-sized
portions in correct rack position
under the grill heater for grilling.

e Turn the food after half of the
grilling time.

Cooking times table

he timings in this chart are meant as a guide.

imings may vary due to temperature of food,
hickness, type and your own preference of
cooking.

Baking and roasting

o 1st rack of the oven is the bottom rack.
Operating Rack Temperature Cooking time
mode position 0 (approx. in

min.

I

“ -
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(casserole) - then 180
190

Turkey (5 5 kg)

It is suggested to perform preheating for all foods.
* These accessories may not supplied with the product.

250/max, then

** These accessories are not supplied with the product. They are commercially available accessories.

Cooking table for test meals

Meals in this cooking table are prepared according to EN 60350-1 to make it easier for control institutes to test

the product

Cooking level Accessory to use | Operating Rack position Temperature
number mode 0
.

Apple pie One level

Tips for baking cake

e |fthe cake is too dry, increase the temperature
by 10°C and decrease the cooking time.

e |fthe cake is wet, use less liquid or lower the
temperature by 10°C.

e |fthe cake is too dark on top, place it on a lower
rack, lower the temperature and increase the
cooking time.

e |f cooked well on the inside but sticky on the
outside use less liquid, lower the temperature
and increase the cooking time.

Tips for baking pastry

e  |fthe pastry is too dry, increase the temperature
by 10°C and decrease the cooking time.
Dampen the layers of dough with a sauce
composed of milk, oil, egg and yoghurt.

e |fthe pastry takes too long to bake, pay care that
the thickness of the pastry you have prepared
does not exceed the depth of the tray.
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Cooking time
(approx. in

Round black metal I 2 180 50...60
dish with a
diameter of 20 cm
on wire grill**

e |fthe upper side of the pastry gets browned, but
the lower part is not cooked, make sure that the
amount of sauce you have used for the pastry is
not too much at the bottom of the pastry. Try to
scatter the sauce equally between the dough
layers and on the top of pastry for an even
browning.

Cook the pastry in accordance with the mode
nd temperature given in the cooking table. If
he bottom part is still not browned enough,

place it on one lower rack next time.

Tips for cooking vegetables

e |fthe vegetable dish runs out of juice and gets
too dry, cook it in a pan with a lid instead of a
tray. Closed vessels will preserve the juice of the
dish.

e |favegetable dish does not get cooked, boil the
vegetables beforehand or prepare them like
canned food and put in the oven.



How to operate the grill Switching off the grill

WARNING 1. Turn the Function knob to Off (top) position.
Close oven door during griling. Foods that are not stitable for grilling
Hot surfaces may cause burns! carry the risk of fire. Only grill food
Switching on the grill which is suitable for intensive grilling
1. Tum the Function knob to the desired grill symbol. heat.
2. Then, select the desired grilling temperature. Do not place the food too far in the
3. If required, perform a preheating of about 5 back of the grill. This is the hottest
minutes. area and fatty food may catch fire.

» Temperature light turns on.

Cooking times table for grilling
Grilling with electric grill

Food Accessory to use Rack position Recommended Cooking time
temperature (°C)** approx. in min

Roastbeet Wie grl 2. 30mn

Meals in this cooking table are prepared accdfdlng to
EN 60350-1 to make it easier for control institutes to

test the product

Meatballs (beef) - Wire grill 4 250 25...35 min.
12 pieces
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[J Maintenance and care

General information

Service life of the product will extend and the
possibility of problems will decrease if the product is
cleaned at regular intervals.

If your product is equipped with buttons/knobs
o not remove the control buttons/knobs to
lean the control panel.

Control panel may get damaged!

DANGER:

Disconnect the product from mains supply
before starting maintenance and cleaning
works.

There is the risk of electric shock!

DANGER:
Allow the product to cool down before you
lean it.

Hot surfaces may cause burns!

e (lean the product thoroughly after each use. In
this way it will be possible to remove cooking
residues more easily, thus avoiding these from
burning the next time the appliance is used.

e No special cleaning agents are required for
cleaning the product. Use warm water with
washing liquid, a soft cloth or sponge to clean
the product and wipe it with a dry cloth.

e Always ensure any excess liquid is thoroughly
wiped off after cleaning and any spillage is
immediately wiped dry.

e Do not use cleaning agents that contain acid or
chloride to clean the stainless or inox surfaces
and the handle. Use a soft cloth with a liquid
detergent (not abrasive) to wipe those parts clean,
paying attention to sweep in one direction.

he surface might get damaged by some
detergents or cleaning materials.
Do not use aggressive detergents, cleaning
powders/creams or any sharp objects during
cleaning.
Do not use harsh abrasive cleaners or sharp
metal scrapers to clean the oven door glass
since they can scratch the surface, which may
result in shattering of the glass.

Do not use steam cleaners to clean the
appliance as this may cause an electric shock.

Cleaning the control panel
Clean the control panel and knobs with a damp cloth
and wipe them dry.
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Cleaning the oven

To clean the side wall (Varies depending on the

product model.)

(This feature is optional. It may not exist on your

product.)

1. Remove the front section of the side rack by
pulling it in the opposite direction of the side wall.

2. Remove the side rack completely by pulling it
towards you.

Catalytic walls

(This feature is optional. It may not exist on your
product.)

The inner side walls (A) and/or the rear wall (B) of your
product may be coated with catalytic enamel. Catalytic
walls have a light matte colour and a porous surface.
Catalytic walls of the oven should not be cleaned.
Thanks to their perforated structure, catalytic surfaces
absorb grease and once the surface is filled with
grease, they start to shine. In this case, it is

Easy Steam Cleaning
It ensures easy cleaning because the dirt (having
waited not for too long) is softened with the steam that
forms inside the oven and the water drops condensing
on the inner surfaces of the oven.

1. Remove all accessories inside the oven.



2. Pour 500 ml of water into the oven tray and place
the tray at the 2nd rack of the oven.

3. Set the oven to easy steam cleaning mode and
run at 100°C for 25 minutes.

4. Open the door and wipe the inner surfaces of the
oven with a damp sponge or cloth.

5. Use warm water with washing liquid, a soft cloth
or sponge to clean the persistent dirt and wipe it
with a dry cloth.

During the easy steam cleaning mode,

ater that is placed in the tray to soften
lightly formed residues/dirt within the
oven cavity will evaporate and condense
in the oven cavity and inner glass of the
oven door, therefore water may drip when
the oven door is opened. Wipe away the
condensation as soon as the oven door is
opened.

Clean oven door

To clean the oven door, use warm water with washing
liquid, a soft cloth or sponge to clean the product and
wipe it with a dry cloth.

Don't use any harsh abrasive cleaners or sharp|
metal scrapers for cleaning the oven door.

hey could scratch the surface and destroy the
glass.

Removing the oven door

1. Open the front door (1).

2. Open the clips at the hinge housing (2) on the
right and left hand sides of the front door by
pressing them down as illustrated in the figure.

1 Door

2 Hinge lock(closed position)
3 Oven

4

Hinge lock(open position)

4, Removethefron door by pulling it upwards t ‘
release it from the right and left hinges.

teps carried out during removing process
hould be performed in reverse order to install
he door. Do not forget to close the clips at the
hinge housing when reinstalling the door.

Removing the door inner glass

(This feature is optional. It may not exist on your
product.)

The inner glass panel of the oven door can be
removed for cleaning.

1. Open the oven door.
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2. Pull towards yourself and remove the plastic part
installed to upper section of the front door.

3. Asillustrated in figure, raise the innermost glass
panel (1) slightly in direction A and pull it out in
direction B.

1 Innermost glass panel
2" Inner glass panel (This may not exist on your
product.)

4. If your product is equipped with an inner glass
panel; repeat the same procedure to remove the
inner glass panel (2).

5. The first step to regroup the door is reinstalling
inner glass panel (2). Place the chamfered corner
of the glass panel so that it will rest in the
chamfered corner of the plastic slot. (If your
product is equipped with an inner glass panel).
Inner glass panel (2) must be installed into the
plastic slot close the innermost glass panel (1).

6. When installing the innermost glass panel (1),
make sure that the printed side of the panel faces
towards the inner glass panel. It is important to
seat lower corner of innermost glass panel (1) into
the lower plastic slot.

7. Push the plastic part towards the frame until you
hear a "click".
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Replacing the oven lamp

DANGER:
Before replacing the oven lamp, make sure
hat the product is disconnected from mains

and cooled down in order to avoid the risk of
an electrical shock.
Hot surfaces may cause burns!

In this oven, an incandescent lamp with

a power of less than 40 W, a height of

less than 60 mm, a diameter of less
than 30 mm or a halogen lamp with
socket type G9, a power of less than
60 W is used. The lamps are suitable
for operation at temperatures above
300 °C. Oven lamps can be obtained
from Authorised Service Agents or
technician with licence.

Position of lamp might vary from the figure.

pie

The lamp used in this appliance is not suitable
or household room illumination. The intended
purpose of this lamp is to assist the user to
see foodstuffs.

he lamps used in this appliance have to
withstand extreme physical conditions such as
emperatures above 50 °C.

If your oven is equipped with a round lamp:
Disconnect the product from mains.
2 Turn the glass cover counter clockwise to remove

3. If your oven lamp is of type (A) shown in the figure
below, remove it by rotating as shown and replace
it. If it is of type (B), pull and remove it as shown
in the figure and replace it.

4. Install the glass cover.



Troubleshooting

It is normal that steam escapes during operation. >>> This is not a fault,

When the metal parts are heated, they may expand and cause noise. >>> This is not a fault

The mains fuse is defective or has tripped. >>> Check fuses in the fuse box. If necessary, replace or
reset them.

into the (grounded) socket. >>> Check the plug connection.

e Oven lamp is defective. S>> Replace oven lamp.
e Power is cut. >>> Check if there is power. Check the fuses in the fuse box. If necessary, replace
or reset the fuses.

Oven does not heat.
e Might not be set to a certain cooking function and/or temperature. >>> Set the oven to a certain
cooking function ana/or temperature.

e Power is cut. >>> Check if there is power. Check the fuses in the fuse box. If necessary, replace
or reset the fuses.

Consult the Authorised Service Agent or
echnician with licence or the dealer where you
have purchased the product if you can not
remedy the trouble although you have
implemented the instructions in this section.
Never attempt to repair a defective product
yourself.
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Molimo da prvo procitajte ovo uputstvo!

PoStovani korisnice,

zahvaljujemo na izboru Beko proizvoda. Nadamo se da éete na najbolji mogudéi nacin iskoristiti Va$ proizvod, koji je
napravijen sa visokim kvalitetom i vrhunskom tehnologijom. Stoga, molimo da procitate ovo celo korisnicko uputstvo i
sva prateca dokumenta paZljivo pre kori§¢enja proizvoda i uvajte ih kao podsetnik za buducu upotrebu. Ako ovaj
proizvod predate trecem licu, priloZite i ovo korisnicko uputstvo. Pratite sva upozorenja i informacije iz korisnickog
uputstva.

Imajte na umu da ovo korisnicko uputstvo moZe da se primeni i na nekoliko drugih modela. Razlike izmedu modela ¢e
biti naznacene u prirucniku.

Objasnjenje simbola

U ovom korisnickom uputstvu su kori§éeni sledeci simboli:

Vazne informacije ili korisni saveti u vezi
sa kori§¢enjem.

Upozorenje za situacije koje su opasne
' po Zivot i imovinu.

Upozorenie za elektricni udar.

Upozorenije za opasnost od poZara.

Upozorenie za vrele povrSine.

RS

Arcelik A.S.
Karaagag caddesi No:2-6
34445 Sitlice/Istanbul /TURKEY

Ce€ Made in TURKEY
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ﬂ Vazna uputstva i upozorenja za bezbednost i okruzenje

Ovaj odeljak sadrzi sigurnosna
uputstva koja ¢e vam pomoci da se
zaStitite od opasnosti povreda i
oStecenja imovine. Neuspesno
pracenje ovih uputstava ¢e ponistiti
garanciju.

OpSta bezbednost

e (vaj uredaj mogu koristiti deca
starija od 8 godina i osobe sa
smanjenim fiziCkim, senzornim ili
mentalnim sposobnostima ili
kojima nedostaju iskustvo i znanje,
ako su pod nadzorom ili su dobili
uputstva u vezi sa bezbednom
upotrebom uredaja i razumeju
ukljucene opasnosti.

Deca se ne smeju igrati sa
uredajem. Deca ne smeju Cistiti ili
odrzavati uredaj bez nadzora.

e (vaj uredaj nije namenjen za
upotrebu od strane osoba
(ukljuCujuci decu) sa smanjenim
fizickim, senzornim ili mentalnim
sposobnostima ili nedostatkom
iskustva i znanja, osim ako su pod
nadzorom ili su im data uputstva.
Deca koja su pod nadzorom ne
smeju se igrati uredajem.

e Ako se proizvod ustupi drugoj
0sobi za licnu upotrebu ili kao
polovan proizvod, potrebno je
takode proslediti korisniCki
prirucnik, etikete proizvoda i
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druge relevantne dokumente |
delove.

Instalaciju i popravke smeju da
vrSe samo ovlaSceni serviseri.
Proizvodac nece snositi
odgovornost za Stete koje nastanu
zbog postupaka koje su obavile
neovlascene osobe, Sto takode
moze ponistiti garanciju. Pre
instalacije, pazljivo proCitajte
uputstva.

Ne ukljuCujte proizvod ako je u
kvaru ili ima vidljivo oStecenije.
PrekontroliSite da li su funkcijski
tasteri na proizvodu iskljuceni
nakon svake upotrebe.

Bezbednost elektricnih proizvoda

Ako je proizvod neispravan, ne
treba da se koristi dok ga ne
popravi ovlasceni serviser. Postoji
opasnost od elektricnog udara!
Proizvod povezujte samo na
uzemljenu uticnicu/vod sa
naponom i zastitom navedenim u
, rehnickim specifikacijama®“.
Uzemljenje instalacije mora da
obavi kvalifikovani elektricar u
sluCaju da se proizvod Koristi sa ili
bez transformatora. Nasa
kompanija nece biti odgovorna ni
za kakve probleme koji nastanu
zbog koris¢enja proizvoda sa
neuzemljenom instalacijom u
skladu sa lokalnim propisima.



Nikada ne perite proizvod
prskanjem ili sipanjem vode na
njega! Postoji opasnost od
elektricnog udara!

Proizvod mora da bude iskljucen
za vreme instalacije, odrzavanja,
CiScenja i popravke.

Ako je prikljucni kabl za napajanje
proizvoda oStecen, mora da ga
zameni proizvodac, njegov
serviser ili odgovarajuce
kvalifikovano lice kako bi se
izbegle opasnosti.

Koristite samo prikljucni kabl
naveden u , Tehnickim
specifikacijama®“.

Aparat mora da se instalira tako
da moze potpuno da se iskljuci sa
mreze. Razdvajanje mora da bude
obezbedeno ili putem mreznog
utikaca ili putem prekidaca
ugradenog u fiksnu elektricnu
instalaciju u skladu sa
gradevinskim propisima.

/adnja strana rerne se jako
zagreva za vreme upotrebe.
Pobrinite se da elektricni
prikljucak ne dodiruje zadnju
povrsinu, jer se moze oStetiti.

Ne prignjeCujte kabl za napajanje
izmedu vrata rerne i okvira i ne
vodite ga preko vrucih povrSina. U
suprotnom moze doci do topljenja
izolacije kabla i do pozara zbog
kratkog spoja.

Sve radove na elektriCnoj opremi i
sistemima treba da vrSe samo
ovlascena kvalifikovana lica.

U slucCaju oStecenja, iskljucite
proizvod i odvojite od elektricne
mreze. Da biste to uradili,
iskljucite osiguraC u domacinstvu.
Uverite se da je jaCina osiguraca
kompatibilna sa ovim proizvodom.

Bezbednost proizvoda

UPOZORENJE: Uredaj i njegovi
pristupacCni delovi se zagrevaju
tokom upotrebe. Budite pazljivi da
biste izbegli dodirivanje vrucih
elemenata. Decu mladu od 8
godina treba udaljiti osim u
slucaju da ih neprekidno
nadgledate.

Nikad ne koristite proizvod u
slucaju oslablienog rasudivanja ili
koordinacije pod uticajem
konzumiranja alkohola i/ili lekova.
Budite pazljivi kada Koristite
alkoholna pica u vasem posudu.
Alkohol na visokim
temperaturama isparava i moze
da prouzrokuje pozar jer se moze
upaliti ako dode u kontakt sa
vruéim povrsinama.

Ne stavljajte nikakav zapaljivi
materijal blizu proizvoda, jer
njegove stranice mogu da se
zagrevaju u toku upotrebe.
Uredaj se zagreva tokom
upotrebe. Budite pazljivi da biste
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izbegli dodirivanje vrucih
elemenata u unutraSnjosti rerne.
Odrzavajte Cistocu svih
ventilacionih otvora.

Ne zagrevajte zatvorene konzerve
i staklene tegle u rerni. Pritisak
koji se moze stvoriti u plehu/tegli
moze da izazove njihovo pucanije.
Plehove za pecenje, posude ili
aluminijumsku foliju ne stavljajte
direktno na dno rerne.
Akumulirana toplota bi mogla da
oSteti dno rerne.

Ne Kkoristite abrazivna sredstva za
Ciscenje ili tvrde metalne strugace
za CiScenje stakla na vratima
rerne jer mogu izgrebati povrsinu,
Sto moze dovesti do razbijanja
stakla

Ne koristite paroCistace za
CiScenje uredaja da ne biste
izazvali elektricni udar.

(Razlikuje se u zavisnosti od
modela uredaja.)

Pravilno postavljanje ziCane police
i pleha na zicane police

Vazno je da se Zicana polica i/ili
pleh pravilno postave na policu.
Ziganu policu ili pleh gurnite
izmedu 2 Sine i proverite
stabilnost pre postavljanja jela na
njih (vidi sledecu sliku).

Ne koristite proizvod ako je staklo
na prednjim vratima skinuto ili
napuklo.

Uvek koristite termootporne
rukavice za rernu kada posude
stavljate ili vadite iz vruce rerne.
Postavite papir za peCenje u
Serpu ili na dodatak za rernu (pleh,
gril itd.) zajedno sa hranom, a
zatim ubacite sve u prethodno
zagrejanu rernu. Uklonite viSak
delova papira za pecenje koji
prelazi dodatak ili Serpu da biste
sprecili rizik od dodirivanja grejnih
elemenata u rerni. Nikada

nemojte da koristite papir za
pecenje na temperaturi koja je
veca od naznacene temperature



za papir za pecenje. Nemojte da
stavljate papir za pecCenje direktno
na dno rerne.

UPOZORENJE: Pobrinite se da
kabl za napajanje aparata bude
iskopCan ili automatski prekidac
kola iskljuCen pre zamene lampe
da biste izbegli mogucnost
strujnog udara.

Uredaj ne sme da se instalira iza
dekorativnih vrata da bi se izbeglo
pregrevanje.

UPOZORENJE: Ako je povrSina
naprsla, iskljucite uredaj da biste
izbegli mogucnost elektricnog
udara.

U slucCaju da se staklo plocCe za
kuvanje polomi: Odmah iskljucite
sve gorionike i sve elektricne
grejne elemente i izolujte uredaj
od napajanja. Nemojte da
dodirujete povrSinu uredaja.
Nemojte da koristite ureda;.

Ovaj aparat nije predviden da se
upravlja putem eksternog tajmera
ili posebnog sistema daljinskog
upravljaca.

Pritisak pare koji se moze stvoriti
zbog vlage na povrsini ploCe za
kuvanje ili na dnu Serpe moze da
izazove pomeranje Serpe. Zbog
toga treba da se uverite da su
povrSina reme i dna Serpi uvek
Suve.

UPOZORENJE: Koristite samo
Stitnike ploCe za kuvanje koje je
dizajnirao proizvodaC aparata za
kuvanje ili koje je porizvodac
aparata odredio kao pogodne u
uputstvu za upotrebu, ili Stitnike
ploCe za kuvanje koje sadrzi
aparat. Upotreba neodgovarajucih
Stitnika moze izazvati nezgode.

/a pouzdanost proizvoda od pozara:

Uverite se da je utikaC dobro
umetnut u utiCnicu kako ne bi
izazvao varnice.

Ne Koristite oStecen, iseCen ili
produzni kabl, osim originalnog
kabla.

Pobrinite se da na utiCnici na koju
je prikljucen proizvod nema ni
vlage ni tecnosti.

Namena

Ovaj proizvod je namenjen za
kucnu upotrebu. Komercijalna
upotreba nije dozvoljena.
PAZNJA: Ovaj aparat sluzi samo
za kuvanje. On ne sme da se
koristi za druge svrhe, na primer
za grejanje prostorije."

Ovaj proizvod ne sme se koristiti
za zagrevanje tanjira ispod
reSetke rostilja, veSanje peskira,
kuhinjskih krpa itd. na rucici, niti
u druge svrhe zagrevanja.
Proizvodac nece biti odgovoran ni
za kakve Stete koje su nastale kao
posledica nenamenske upotrebe
ili pogreSnog rukovanja.
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¢ Rerna moze da se koristi za
odmrzavanje, pecenje i peCenje
hrane na rostilju.

Bezbednost dece

e [UPOZORENJE: Pristupacni delovi
mogu da se zagreju za vreme
upotrebe. Decu treba udaljiti.

e Materijali za pakovanje su opasni
za decu. Ambalazne materijale
drzite van domasaja dece. Molimo
da sve delove ambalaze odloZite u
otpad u skladu sa ekoloSkim
standardima.

e FElektricni proizvodi su opasni za
decu. Udaljite decu od proizvoda
kada je ukljuCen i nemojte im
dozvoliti da se igraju sa
proizvodom.

e |znad uredaja ne stavljajte
predmete koje bi deca mogla da
dohvate.

e Kada su vrata otvorena, ne
stavljajte teSke predmete na njin i
ne dozvolite da deca sede na
njima. To moze da dovede do
prevrtanja i mogu da se oStete
Sarke vrata.

Odlaganje dotrajalog proizvoda u otpad

Usaglasenost sa WEEE direktivom i odlaganje
otpada:
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Ovaj proizvod je usaglasen sa WEEE direktivom
Evropske Unije (2012/19/EU). Ovaj proizvod nosi znak
Klasifikacije za elektricni i elektronski otpad (WEEE).
Ovaj proizvod je proizveden od visoko kvalitetnih delova
i materijala koji se mogu ponovo koristiti i pogodni su
za reciklazu. Nemojte odlagati proizvod u otpad sa
obi¢nim kuénim otpadom i drugim otpadima na kraju
veka trajanja. OdloZite ga u centar za sakupljanje i
reciklazu elektricnog i elektronskog otpada. Konsultujte
se sa svojim lokalnim vlastima da biste saznali 0 ovim
centrima za sakupljanje otpada.

UsaglaSenost sa RoHS direktivom:

Proizvod koji ste kupili u saglasnosti je sa RoHS
direktivom Evropske Unije (2011/65/EU). On ne sadrZi
Stetne i zabranjene materijale navedene u direktivi.

Odlaganje ambalaznog materijala
AmbalaZni materijali su opasni po decu.
AmbalaZni materijal Cuvajte na bezbednom
mestu, van domaSaja dece. AmbalaZzni materijali
za ovaj proizvod su proizvedeni od materijala koji
se mogu reciklirati, OdloZite ih pravilno i sortirajte
u skladu sa uputstvima za recikliranje otpada. Ne
odlaZite ih sa obi¢nim kuénim otpadom.

Odlaganje dotrajalog proizvoda u otpad

e Satuvajte originalnu ambalaZnu kutiju ovog
proizvoda i transportujte proizvod u njoj. Pratite
uputstva na kutiji. Ako nemate originalnu
ambalaznu kutiju, proizvod upakujte u foliju za
pakovanije sa vazdu$nim mehuric¢ima ili deblji
karton i dobro zalepite.

e Da histe sprecili da reSetka za roétilj i pleh u rerni
oStete vrata rerne, postavite komad kartona na
unutra$nju stranu vrata rerne prema polozaju
plehova. Vrata rerne zalepite trakom za boéne
stranice.

e Ne koristite vrata ili rucicu za podizanje ili
pomeranje ovog proizvoda.

Ne stavljajte nikakve predmete na proizvod i
premestajte ga u uspravnom polozaju.

Proverite op$ti izgled svog proizvoda da biste
pronasli eventualna ostecenja koja su mogla

nastati za vreme transporta.




P Opste informacije
Pregled

1w N =

Kontrolna tabla 6 PoloZaji police

Zitana polica 7 Gorniji grejac

Pleh 8 Lampa

Rucka 9 Motor ventilatora (iza Gelicne ploce)
Vrata

1w N =

(e}

1 2 3 4 5 6 7 8

Obrtno dugme za izbor funkcije

Obrtno dugme termostata

Ploca za kuvanje sa jednim krugom Pozadi levo
Ploca za kuvanje sa dva kruga Napred levo

Ploca za kuvanje sa jednim krugom Napred
desno

Prosirena plo¢a za kuvanje Pozadi desno
Lampica termostata
Lampica za upozorenje
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Sadrzaji pakovanja

Isporuceni pribor moZe da se razlikuje u
avisnosti od modela uredaja. Sav pribor, koji
je opisan u ovom korisnickom priru¢niku,
mozda nece postojati kod vaSeg proizvoda.

—_

KorisniCki prirucnik

2. Standardni pleh

Koristi se za peciva, smrznutu hranu ili pecenje
velikih komada mesa.

Pravilno postavljanje Zi¢ane police i pleha na
teleskopske police

(Ova funkcija je opciona. MoZda nece
postojati kod va$eg proizvoda.)

Teleskopske police vam omogucavaju da lako
postavljate i uklanjate plehove i Zi¢anu policu.
Kada koristite pleh i Zi¢anu policu sa
teleskopskim policama uverite se da trnovi na
zadnjem delu teleskopske police stoje naspram

3. Pleh za pecivo
Koristi se za peciva kao $to su koladi i biskviti.

4. Zidani rostilj
Koristi se za pecenje i za stavljanje Serpe sa
hranom koja treba da bude pecena, prZena ili
kuvana na Zelienu policu.

uglova Zi€ane police i pleha.
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Tehnicke specifikacije

Tip kabla / poprecni presek min.HO5W-F
3x4mm?/5x1,5mm

Spoljne dimenzije (visina/Sirina/dubina) 595 mm/594 mm/567 mm
" Glavna rema Sa ventilatorom

Potro$nja rostilja
" Osnovi: Informacije na nalepnici energetskog rejtinga elektricnih rerni navedene su u skladu sa EN 60350-1
/ IEC 60350-1 standardom. Ove vrednosti su odredene pod standardnim optere¢enjem sa gornjim i donjim
grejatem ili sa funkcijama koje ukljucuju ventilator (ako postoje).
Klasa energetske efikasnosti je odredena u skladu sa sledecim prioritetom u zavisnosti od toga da li
relevantne funkcije postoje kod proizvodaiili ne. 1-Kuvanje sa eko ventilatorom, 2- Turbo sporo kuvanje, 3-
Turbo kuvanje, 4- Zagrevanje odozdo/odozgo uz pomoc ventilatora, 5-Zagrevanje odozgo i odozdo.

ehnicke specifikacije se mogu izmeniti bez rednosti, koje su navedene na oznakama
prethodnog obavestenja da bi se pobolj$ao proizvoda ili u drugoj dokumentaciji koju ste
kvalitet proizvoda. obili uz proizvod, dobijene su pod

- - laboratorijskim uslovima u skladu sa
Slike koje su date u ovom uputstvu za ) odgovarajuéim standardima. U zavisnosti od
upotrebu su samo ilustrativne i mozda se nece radnih uslova i uslova okruZenja proizvoda, ove
U potpunosti poklapati sa vaSim proizvodom. vrednosti se mogu razlikovati,
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B Instalacija

Proizvod mora da instalira kvalifikovano lice u skladu
sa vaze¢im propisima. U suprotnom, garancija nece
vaZiti. Proizvodac nece biti odgovoran za Stete koje
nastanu zbog postupaka koje su obavile neovla$cene
0sobe i moZe da ponisti garanciju.

Priprema lokacije i elektriéne instalacije za
proizvod su odgovornost kupca.

OPASNOST:
Ovaj proizvod mora da se instalira u skladu sa
svim lokalnim propisima za gasne i/ili

elektricne instalacije.

OPASNOST:
Pre instalacije vizuelno proverite da li na
proizvodu postoje bilo kakva oStec¢enja. Ako

ustanovite oSteéenja, nemojte ga instalirati.
Osteceni proizvodi predstavljaju opasnost po
vasu bezbednost.

Pre instalacije

Uredaji su namenjeni za ugradnju u kuhinjske ormarice

koji se mogu kupiti u prodavnicama. Izmedu aparata i

zidova kucista i nameStaja mora da se ostavi bezbedan

ramak. Pogledajte sliku (vrednosti su u mm).

e MoZe se koristiti i u slobodno stojeéem poloZaju.
Obezbedite minimalni razmak od 750mm iznad
povrSine ploce za kuvanje.

e (%) Ako se kuhinjski aspirator montira iznad
Sporeta, pogledajte uputstvo proizvodaca
aspiratora u vezi sa visinom instalacije (min. 650
mm).

e Uklonite ambalaZne materijale i transportne
blokade.

e PovrSine, sinteticki laminati i lepkovi moraju da
budu otporni na toplotu (minimalno 100 °C).

e Struja za plocu za kuvanje se vodi iz rerne. Oba
aparata moraju da se montiraju jedan iznad
drugog.

e Isecite otvor za plo€u za kuvanje u povrSini radne

ploce prema ugradnim dimenzijama.

lzvrSite zaptivanje secenih i susednih ivica.

Radna ploca i kuhinjski ormari¢i moraju da budu

nivelisani i ucvrséeni.

e  Ploca za kuvanje moZe da se instalira samo sa

jednom ivicom uz viSe ormarice, uredaje ili

zidove.

Izvesan slobodan prostor mora da ostane izmedu

zadnjeg zida rerne i kuhinjskog zida radi

cirkulacije vazuha.

Ako se ispod rerne nalazi fioka, mora da se

instalira polica izmedu rermne i fioke.

e Aparat moraju da nose najmanje dve osobe.

Ne instalirajte proizvod pored frizidera ili

amrzivaca. Toplota koju emituje proizvod
moze da prouzrokuje povecanu potro$nju
energije rashladnih aparata.

Ne koristite vrata i/ili rucicu za noSenje ili
pomeranje ovog proizvoda.

IAko proizvod ima Zicane rucke, vratite rucke
na bocne zidove kada pomerite uredaj.

*

Minimalna visina do aspiratora prema preporuci
navedenoj u uputstvu za upotrebu aspiratora
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G mi

Minimalno rastojanje izmedu ormariéa mora da
bude Sirina ploce za kuvanje



*

min.

Instalacija i povezivanje
e Uredaj se moZe instalirati i povezati samo u
skladu sa propisanim pravilima za instalaciju.

Ne postavljajte plocu za kuvanje na mesta sa
ostrim ivicama ili uglovima.,

Postoji opasnost od loma staklokeramicke
povrsine!

Elektricno povezivanje

PoveZite proizvod sa uzemljenom uti¢nicom koja je
zaStiéena minijaturnim prekida¢em odgovarajuceg
kapaciteta kao Sto je navedeno u tabeli , Tehnicke
specifikacije”. Angazujte kvalifikovanog elektricara da

f20

obavi povezivanje sa uzemljenom instalacijom dok
koristite proizvod sa ili bez transformatora. Nasa
kompanija nije odgovorna ni za kakvu Stetu koja ce
proisteci zbog koriéenja proizvoda bez uzemljene
instalacije u skladu sa lokalnim propisima.

OPASNOST:

Na gasnu mrezu proizvod sme da prikljuci
samo ovla$éeno kvalifikovano lice. Garantni
rok za proizvod pocinje samo nakon pravilne
instalacije.

Proizvodac nece biti odgovoran za Stete koje
nastanu zbog postupaka koje su obavile
neovlaséene osobe.
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OPASNOST:

Elektricni kabl za napajanje ne sme da se
priklesti, savije ili prignjeci ili da dode u dodir
sa vrucim delovima proizvoda.

Osteceni kabl za napajanje mora da zameni
kvalifikovani elektricar. U suprotnom, postoji
opasnost od elektricnog udara, kratkog spoja
ili pozara!

e Povezivanje mora da se izvede u skladu sa
nacionalnim propisima.

e Podaci 0 mreznom napajanju moraju da
odgovaraju podacima koji su navedeni na tipskoj
plocici proizvoda. Otvorite prednja vrata da biste
videli tipsku plodicu.

e Kabl za napajanje vaSeg proizvoda mora da bude
u skladu sa vrednostima u tabeli , Tehnicke
specifikacije”.

OPASNOST:

Pre radova na elektri¢noj instalaciji iskljucite
proizvod iz struje.

Postoji opasnost od elektriénog udara!

Povezivanje kabla za napajanje

okom povezivanja Zica morate da poStujete

nacionalne/lokalne propise o struji i morate da
koristite odgovarajuéu uticnicu i utikac za
rernu. U sluéaju da ograniéenja napajanja
uredaja premasuju nominalne vrednosti struje
za utikac i uticnicu, proizvod mora da se
poveze preko fiksne elektriéne instalacije
direktno bez koriséenja utikaca i utiénice.

1. Ako kabl za napajanje nije isporucen sa

proizvodom, kabl za napajanje koji Cete vi izabrati
iz tabele (Tehnicke specifikacije, strana 11) u

skladu sa elektricnim instalacijama u vaSem domu,

mora biti povezan na proizvod na osnovu Seme.
Ukoliko nije moguce iskljuciti napajanje preko svih
izvoda (polova), rastavni uredaj sa najmanje 3 mm
zazora kontakta (osigurai, fazni sigurnosni prekidadi,
kontaktori) moraju da se poveZu, a svi polovi ovog
rastavnog uredaja moraju da budu u blizini proizvoda
(ne iznad) u skladu sa IEE smernicama. NepridrZzavanje
ovog uputstva moZe da dovede do problema u radu i
ponitavanja garancije za proizvod.

Preporucuje se dodatna zastita putem FID
sklopke za zaStitu od struje greske.

2. Otvorite poklopac priklju¢ne kutije pomocu
odvijaca.
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3. Provucite napojni kabl kroz kablovsku stezaljku
ispod terminala i uévrstite ga na glavno telo
zavrtnjem pomocu zatezaca kabla.

4, Povetite kablove u skladu sa datom Semom veze.

BIED

Dvofazna struja
380/400/415 V AC

Monofazna struja
220/230/240 V AC

* Bakarni most

Trofazna struja
380/400/415 V AC

5. Nakon povezivanja Zica, zatvorite poklopac
prikljune kutije.

6. Postavite kabl za napajanje tako da nema kontakt
sa proizvodom i ne bude prikljeSten izmedu
proizvoda i zida.

Kabl za napajanje ne sme biti duzi od 2 m
iz sigurnosnih razloga.

Instalacija proizvoda

1. Okrenite plocu za kuvanje naopacke i postavite na
ravnu povrsinu.

2. Prilikom instalacije ploGe, postavite zaptivku koja
je priloZzena u pakovanju oko ploge kao $to je
prikazano na sledecoj slici tako da ostane 1 mm
do 2 mm ka unutra od spoljaSnje ivice stakla

3. Postavite plocu za kuvanje na radnu plocu i
poravnajte je.



T
1 23 4
1 Ploca za kuvanje
2 Zavrtanj
3 Instalaciona stezaljka
4 Radna ploca

Prilikom instaliranja ploCe za kuvanje na
ormari¢ mora da se instalira polica kako bi se
ormari¢ odvojio od ploce za kuvanje, kao Sto je
ilustrovano na gornjoj slici. To se ne zahteva
kada je instalirate iznad ugradne rerne.

Proizvod se moZe dodirnuti odozdo zaSto Sto je
instaliran na fioci, ovaj deo mora da se pokrije
drvenom plocom.

OPASNOST:
Povezivanje u drugadije otvore nije dobra
praksa s obzirom na sigurnost, jer moze da

dode do oStecdivanja gasnog i elektricnog
sistema.

OPASNOST:
Ploca za kuvanje sadrzi delove koji rade na gas

 struju. Iz tog razloga, plodu za kuvanje treba
fiksirati za radnu plocu iskljuéivo preko otvora
za fiksiranje, koristedi iskljucivo elemente za
pricvr§éivanje i zavrtnje koji su priloZeni i na
nacin koji je naveden u priruéniku. U
suprotnom, predstavljade opasnost po Zivot i
svojinu.

Ucvrstite ploCu za kuvanje.

Napravite prikljuce za remu.

Umetnite remu do pola u ormaric.

PoveZite plodu za kuvanie sa rernom.

*

min. 15 mm
Zadnja strana (rupe za povezivanje)

Lokacije prikljuénih rupa koje su prikazane na
slici u nastavku su Sematske i mogu se
razlikovati u zavisnosti od modela proizvoda.
PriCvrstite ih u skladu s prikljuénim rupama na
vaSem proizvodu.

Crveni

Crni

Beli

Plavi

Zeleni

Kablovi iz ploce za kuvanje

Prikljuéni kabl za uzemljenje (zeleno-Zuti)
Ulazni konektori kabla rerne (terminal)

Umetnite remu u ormari¢, poravnajte je i uCvrstite
vodedi ratuna da kabl za napajanje nije prekinut i/ili
zaglavijen.

o N O O B~ W N
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Ucvrstite reru pomocu 2 zavrtnja kao Sto je prikazano
na slici.

Nakon postavljanja postarajte se da su zavrnji dovoljno
zategnuti i da se rerna ne pomera. Rerna moze da se
prevrne tokom koriSéenja ako se ne postavi u skladu
sa uputstvima i ako zavrtnji nisu dovoljno zategnuti.
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Za uredaje sa rashladnim ventilatorom (Mozda
nece postojati kod vaSeg proizvoda.)

1 Cooling fan (Rashladni ventilator)
2 Kontrolna tabla
3 Vrata

Ugradeni rashladni ventilator hladi i ugradni modul i
prednji deo uredaja.

Rashladni ventilator nastavlja da radi jo§ 20-30
minuta nakon $to je rerna iskljucena.

Finalna provera
1. Rukuijte proizvodom.
2. Proverite sve elektricne funkcije.



B Pripreme

Saveti za ustedu energije

Sledece informacije ¢e vam pomodi da va$ uredaj

koristite na ekoloki nacin i Stedite energiju:

e Uremni koristite emajlirane poklopce ili poklopce
tamne boje jer ¢e prenos toplote biti bolji.

e Dok kuvate jela, obavite predzagrevanje ako se to
savetuje u korisnickom uputstvu ili receptu.

U toku pecenja ne otvarajte Cesto vrata reme.
Kad god je moguce, kuvajte viSe jela u rerni
istovremeno. MoZete da kuvate dva jela u dve
Serpe koje se mogu staviti na Zi¢anu reSetku za
rostilj.

e Kuvajte viSe jela jedno za drugim. Jer ée rerna
veé hiti zagrejana.

e MozZete da ustedite energiju tako Sto dete
elektricnu remu iskljuciti nekoliko minuta pre
kraja vremena kuvanja. Ne otvarajte vrata reme.
Odmrznite smrznuta jela pre peCenja.

Koristite Serpe sa ravnim dnom kada kuvate na
elektricnim ringlama.

Serpe sa debelim dnom obezbeduju bolju
toplotnu provodonost. MoZete da ustedite do 1/3
energije.

e Posude i Serpe moraju da odgovaraju zonama za
kuvanje. Dno posuda ili Serpe ne sme biti manje
od ringle.

e (drzavajte Gistocu zona za kuvanje i dna Serpi.
Nedistoce ¢e smaniiti provodenje toplote izmedu
zone za kuvanje i dna Serpe.

e Uslucaju duzeg kuvanja, iskljucite zonu za
kuvanje 5 ili 10 minuta pre zavrSetka vremena
kuvanja. MoZete da ustedite do 20% energije
kori§¢enjem preostale toplote.

Prva upotreba
Prvo ¢iSéenje proizvoda

Prilikom upotrebe nekih deterdZenata ili
sredstava za ¢iScenje mogla bi da se oSteti
povrSina.

Ne koristite agresivne deterdzente,
praskove/tecnosti za ¢iséenie ili otre
predmete tokom ¢iScenja.

1. Uklonite sve ambalaZne materijale.

2. ObriSite povrSine proizvoda vlaznom krpom ili
sunderom i osusite ga krpom.
Prvo zagrevanje

UKljucite proizvod da bi se zagrejao i ostavite ga tako
oko 30 minuta, a zatim ga iskljucite. Tako ¢e da
sagore hilo kakvi ostaci ili slojevi iz proizvodnije.

UPOZORENJE

Vruce povrSine mogu da prouzrokuju
opekotine!

Uredaj mozZe da bude vrué za vreme upotrebe.
Nikada ne dodirujte vruce gorionike,
unutradnje delove rerne, grejace itd. Udaljite
decu.

Uvek koristite termootporne rukavice za rernu
kada posude stavljate ili vadite iz vruée rerne.

Elektricna rerna

1. Izvadite sve plehove za pecenje i Zicanu reSetku
rotilja iz reme.

2. /atvorite vrata reme.

3. lzaberite stati¢an poloZaj.

4. Izaberite najvecu jaCinu za rostilj; pogledajte Kako
Koristiti elektricnu rernu, strana 18.

5. Ukljuite na oko 30 minuta.

6. Iskljucite rernu; pogledajte Kako koristiti elektricnu
rernu, strana 18

Rerna za rostilj

1. Izvadite sve plehove za pecenje i Zicanu reSetku
rotilja iz reme.

Zatvorite vrata reme.

Izaberite najvecu jacinu za roétilj; pogledajte Kako
rukovati rostiliem, strana 21.

UKljucite na oko 15 minuta.

Iskljucite rostilj; pogledajte Kako rukovati rostiljem,
Strana 21

w

o~

okom prvog uklju¢ivanja se par sati moze
javiti dim i osetiti neobi¢an miris. To je potpuno
normalno. Pobrinite se da soba ima dobru
ventilaciju radi uklanjanja dima i neobi¢nog
mirisa. Izbegavajte direktno udisanje dima i
mirisa koji se osecaju.
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[ Kako rukovati rernom

Opste informacije o pecenju, pecenju
mesa i pecenju na rostilju

UPOZORENJE
Vruée povrSine mogu da prouzrokuju
opekotine!

Uredaj mozZe da bude vrué za vreme upotrebe.
Nikada ne dodirujte vruce gorionike,
unutradnje delove rerne, grejace itd. Udaljite
decu.

Uvek koristite termootporne rukavice za rernu
kada posude stavljate ili vadite iz vruée rerme.

OPASNOST:

Vodite raduna kada otvarate vrata rerne, jer
moze da izade para.

Para koja izlazi moZe da opece vase ruke, lice
i/ili o€i.

Saveti za pecenje

e Koristite odgovarajuce metalne tepsije ili
aluminijumske posude ili termootporne silikonske
kalupe.
Prostor na polici iskoristite $to je moguce bolje.
Stavite kalup za pecenje na sredinu police.
Izaberite pravilan poloZaj police pre nego Sto
ukljucite rernu ili rodtilj. Ne menjajte poloZaj
police dok je rerna vruca.

e  \Vratareme drZite zatvorena.

Saveti za peCenje mesa

e Prelivanje celog pileta, éurke i velikih komada
mesa sa prelivima kao $to su sok od limuna i crni
biber pre kuvanja ¢e povecati efikasnost kuvanja.

e Pecenje mesa sa kostima traje 15 do 30 minuta
duZe u poredenju sa pecenjem iste kolicine mesa
bez kostiju.

e Svaki centimetar debljine mesa zahteva priblizno
4 do 5 minuta kuvanja.

e Pustite da meso ostane u remi oko 10 minuta po
zavrSetku vremena kuvanja (cooking time).
Sokovi se holje raspodeljuju po celom pecenju i
ne isticu kada se meso sece.

e Riba se moZe staviti na srednju ili donju policu u
termootpornu posudu.

Saveti za pecenje na rostilju

Ako se meso, riba i piletina peku na rostilju, oni brzo

dobijaju braonkastu boju, imaju lepu koricu i ne suse

se. Ravni komadi, raznjici i kobasice su narocito
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pogodni za pecenje na rostilju, kao i povrée sa visokim

sadrZajem vode kao Sto su paradajz i crni luk.

e  Rasporedite komade koje treba peci na Zicanoj
reSetki rostilja ili u plehu za peCenje sa reSetkom
za roétilj tako da oni ne prelaze velicinu grejaca.

e Namestite reSetku za rostilj ili pleh za pecenje sa
reSetkom za rotilj na odgovarajui nivo u rerni.
Ako peCete na reSetki za rostilj, namestite pleh
za pecenje na donju policu radi sakupljanja
masnoce. U pleh za pecenje dodajte malo vode
radi lakSeg Ciscenja.

A\

Hrana koja nije podesna za pecenje na
ro$tilju moZe da prouzrokuje poZar. Za
pecenje na roétilju koristite samo hranu
koja je prikladna za intenzivnu toplotu
rotilja.

Ne stavljajte hranu u zadnji deo reSetke
za roétilj. To je najtoplija oblast, pa bi

masna hrana mogla da se upali.

Kako koristiti elektricnu rernu
Izbor temperature i nacin rada

1.2

—

Obrtno dugme za izbor funkcije
2 Obrtno dugme termostata

1. Podesite dugme za izbor funkcije na Zeljeni rezim
rada.

2. Podesite dugme za temperaturu na Zeljenu
temperaturu.

» Rerna se zagreva na podeSenu temperaturu i
odrZava je. Za vreme zagrevanja, kontrolna lamica za
temperaturu je ukljucena.

Iskljucivanje elektricne rerne

Okrenite dugme za izbor funkcije i dugme termostata u
poloZaj ,iskljuceno” (gore).

Vazno je da se reSetka za roétilj pravilno postavi na
Zicanu policu. ReSetka za roétilj mora biti ubatena
izmedu Zicanih polica kao $to je prikazano na slici.
Ne dozvolite da se reSetka za rostilj oslanja na zadnji
zid rerne. Namestite reSetku za rostilj na prednji deo
police i uglavite je uz pomoc vrata kako bi se postigla
veca efikasnost pecenja na rostilju.

(Razlikuje se u zavisnosti od modela uredaja.)



Rad sa ventilatorom
'éé' Rerna se ne zagreva. Ukljucen je
)

samo ventilator (u zadnjem zidu).
Pogodno za odmrzavanje smrznute
hrane na sobnoj temperaturi i
hladenje kuvane hrane.

Full grill+Fan (Veliki rostilj+ventilator)

AN
Rezimi rada % Ukljuceni su veliki rostilj ispod gomjeg
Redosled radnih rezima je prikazan tamo gde bi mogao dela rerne u ventilator. To je pogodno
da odstupa od konfiguracije vaSeg proizvoda. Zav[t)'(ﬁoeme velikog komada mesa na
rodtilju.
Sijalica rerne e Da histe ispekli rostilj, stavite

velike ili srednje porcije na
odgovarajuéu policu ispod
grejaca za rostil].

Okrenite hranu nakon polovine
vremena pecenja rostilja.

= Rerna se ne zagreva. Pali se samo

O sijalica rerne

Moguce je da e raditi i eksterni
rashladni ventilator kako bi se izbeglo ®
zagrevanje odeljaka.

Tabela vremena kuvanja

Gornji i donji greja¢

Gornii i donji grejac su ukljuceni. Jelo
se istovremeno zagreva i od vrha i od
dna. Na primer, pogodno je za torte,

peciva, ili kolace i musaku u kalupima

o

remena navedena u tabeli su orijentaciona.
Ona mogu da budu razli¢ita u zavisnosti od

rste hrane, debljine, tipa i vaSeg nacina
kuvanja.

za pecenje. Kuvajte samo sa jednim

plehom. Pecenje jela i peGenje mesa

Prva polica rere je donja polica.

Donji/gorniji grejac sa ventilatorom

Gorniji grejac, donji grejac i ventilator
(u zadnjem zidu) su ukljuceni.
Pomocu ventilatora se vru¢ vazduh
ravnomerno i brzo distribuira po celoj
remi. Kuvajte samo sa jednim
plehom.

Jelo Broj plehova Dodatak za upotrebu ReZim rada PoloZaj Temperatura
police 0

Kolac u kalupu Jedan pleh

%

Vreme
kuvanja
(pribliz. u

Kalup za kola¢ na
Zitanom rostilju™*

Koh Jedan pleh Okrugli kalup sa
oprugom precnika 26
cm na Zicanom
rostilju**

kvasnog testa
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Jedan peh Sewwwiper | % 2 0 o w G

agnjeci bu edan plel andardni ple & min.
(musaka) zatim 180 .

* Ovi dodaci se mozda ne isporucuju sa proizvodom.

** Ti dodaci se ne isporucuju sa proizvodom. To su komercijalno dostupni dodagi.

Tabela kuvanja za testiranje jela

Jela u ovoj tabeli kuvanja su pripremljena u
suglasnosti sa EN 60350-1 kako hi se olakSalo
kontrolne institucije da testiraju produkte

Dodatak za
upotrebu

Jedan pleh

Okruglu crnu
metalnu posudu sa
oprugom precnika
20 cm na ZiCanom

rostilju**

Saveti za pecenje kolata

Ako je kola previSe suv, povecajte temperaturu
za nekih 10 i skratite vreme pecenja.

Ako je kolac vlazan, koristite manje te¢nosti ili
smanijite temperaturu za 10°C.

Ako je kolaC previSe taman na povrsini, stavite ga
na donju policu, smanjite temperaturu i produZite
vreme pecenja.

Ako je dobro ispecen iznutra ali je lepljiv spolja
koristite manje tecnosti, smanijite temperaturu i
produZite vreme pecenja.

Saveti za petenje testenine

Ako je testenina previSe suva, povecajte
temperaturu za nekih 10 i skratite vreme
pecenja. Naprskajte slojeve testa sosom od
mieka, ulja, jaja i jogurta.
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Ako je testenini potrebno puno vremena da se
ispece, povedite rauna da debljina testenine
koju ste pripremili ne premaSuje dubinu pleha.
Ako gorniji sloj testenine dobije braon boju, ali
doniji deo nije ispecen, postarajte se da se
prevelika koli¢ina sosa koji ste upotrebili za
testeninu ne nalazi na dnu testenine. PokuSajte
da sos ravnomerno raspodelite na sve slojeve
testa i na povrSinski sloj radi podjednakog
pecenja.

esteninu pecite u skladu sa rezimom i
emperaturom, koji su navedeni u tablici
kuvanja. Ako donji deo jo$ uvek nije dovoljno
ispecen, sledeci put pleh postavite za jedan
nivo niZe.




Saveti za kuvanje povréa 2. Zatim izaberite Zeljenu temperaturu roétilja.

e Ako jelo sa povréem izgubi te¢nost i postane 3. Ako je potrebno, izvrSite predzagrevanje oko 5
previSe suvo, kuvajte ga u Serpi sa poklopcem minuta.
radije nego u plehu. Zatvorene posude ¢e » Lampica temperature se pali.
zadrZati sokove jela. Gasenie rostilja
»  Akose jelo od povrca ne skuva, obarite povrée 1. Okrenite dugme za izbor funkcije u poloZaj
pre samog kuvanja ili ga pripremite kao "iskfjuceno" (gore).
konzerviranu hranu i stavite u rernu.
Kako rukovati rostiliem é Hrana koja nije podesna za pecenje na
roStilju moZe da prouzrokuje poZar. Za
‘UPOZQRENJE L pecenje na roétilju koristite samo hranu
\Zavtvonte vrata rerne za vreme pecenja na koja je prikladna za intenzivnu toplotu
rostiju. . rostilja.
X”éiit‘i)r?glr Sine mogu da prouziokuju Ne stavljajte hranu u zadnji deo reSetke
P : za roétilj. To je najtoplija oblast, pa bi
Switching on the grill (Paljenje rostilja) masna hrana mogla da se upali.
1. Okrenite dugme za izbor funkcija na Zeljeni simbol
rotilja.

Tabela vremena kuvanja za pecenje rostilja
Pecenje na elektricnom rostilju

Dodatak za upotrebu PoloZaj police Preporu¢ena temperatura Vreme pecenja na
°0)* rostilju (priblizno)

Govede kremenadle Zicani rodtilj 25..30 min, "

Jela u ovoj tabeli kuvanja su pripremljena u
suglasnosti sa EN 60350-1 kako hi se olakSalo
kontrolne institucije da testiraju produkte

Dodatak za upotrebu PoloZaj police Temperatura (°C) Vreme kuvanja
pribliz. u min
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[] Odrzavanie 1 nega

Opste informacije

Servisni vek trajanja ovog proizvoda ¢e se produZiti i
ucestali problemi ¢e se smanijiti ako se uredaj redovno
Cisti.

OPASNOST:
Iskljucite proizvod iz struje pre nego Sto
apocnete radove odrZavanja i ¢iscenje.

Postoji opasnost od elektriénog udara!

OPASNOST:
Pre ¢iSc¢enja sacekajte da se proizvod ohladi.
ruce povrsine mogu da prouzrokuju

opekotine!

e Temeljno odistite uredaj posle svake upotrebe.
Na taj nacin ce biti moguce lakSe ukloniti ostatke
od kuvanja i izbeci njihovo obgorevanije pri
sledecoj upotrebi uredaja.

e ZaciS¢enje nisu potrebna specijalna sredstva za
¢iScenje. Koristite toplu vodu i teCnost za pranje,
meku tkaninu ili sunder za i§cenje uredaja i
obrisite ga suvom tkaninom.

e Uvek se pobrinite da viSak tetnosti nakon
¢iScenja bude temeljno obrisan i prosipana
tecnost odmah uklonjena brisanjem.

e Nemojte koristiti sredstva za Ci§¢enje koja sadrze
kiselinu ili hlorid za GiS¢enje nerdajucih ili inox
povrsina i ruice. Koristite mekanu tkaninu sa
tecnim deterdZentom (ne abrazivnim) za brisanje
tih delova, vodeci raduna da briSete u jednom
smeru.

Prilikom upotrebe nekih deterdZenata ili
sredstava za ¢iScenje mogla bi da se oSteti
povrSina.

Ne koristite agresivne deterdzente,
praskove/tecnosti za ¢iséenie ili otre
predmete tokom ¢iScenja.

Ne koristite parocistace za CiSéenje uredaja da
ne biste izazvali elektriéni udar.

Ciséenje komandne table
Komandnu tablu i obrtnu dugmad o€istite viaznom
krpom i osusite brisanjem.

ko je va$ proizvod opremljen
asterima/dugmadi, ne uklanjajte kontrolnu
dugmad radi ¢i$éenja komandne table.
Komandna tabla moZe da se osteti!
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GiScenje rerne

Za GiSéenje bocnog zida(Razlikuje se u

zavisnosti od modela uredaja.)

(Ova funkcija je opciona. MoZda nece postojati kod

va$eg proizvoda.)

1. Uklonite prednji deo botne police tako §to dete

ga povudi od bocnog zida.

2. Uklonite potpuno bocnu policu poviacedi je

~_prema sebi,

(Ova funkcija je opciona. MoZda nece postojati kod
va$eg proizvoda.)

Unutradnji bocni zidovi (A) i/ili zadniji zid (B) vaSe rerne
mogu biti obloZeni katalitickim emajlom. Kataliticki
zidovi imaju svetlu mat boju i poroznu povrsinu.
Katalititke zidove rerne ne treba &istiti. Zahvaljujuci
svojoj perforiranoj strukturi, katalitiCke povrSine
apsorbuju masnocu i kada se povréina ispuni mascu,
pocinju da sjaje. U tom sluaju preporucuje se zamena

Lako ¢iScéenje parom

Omogucava lako CiSéenje zato Sto je prijavstina (koja

nije mnogo stara) omek3ana parom koja se stvara u

unutra$njosti reme i kapima vode kondenzovanim na

unutra$njim povrSinama reme.

1. Uklonite sav pribor i dodatne delove iz
unutradnosti rerne.

2. Sipajte 500 ml vode u pleh rerne i postavite pleh
na drugu policu remne.



3. Podesite rernu da radi 25 minuta u rezimu lako
¢is¢enje parom na 100°C.

4. Otvorite vrata i obriSite unutraSnje povrSine rerne
pomocu vlaznog sundera ili krpe.

5. Koristite toplu vodu i tecnost za pranje, meku
tkaninu ili sunder za ¢i§¢enje uporne prijavstine i
obrisite suvom tkaninom.

U rezimu lakog ¢iSéenja parom, voda koja
se stavlja u posudu za omekSavanje
ostataka / prljavstine u unutrasnjosti
pecénice e ispariti i kondenzovati u
Supljini peénice i unutra$njem staklu vrata
pecénice, tako da voda moZe kapati kada
vrata rerne kapaju. je otvoren. ObriSite
kondenzaciju ¢im se otvore vrata rerne.

Ciscenje vrata rerne

Za Cicenie vrata rerne, koristite toplu vodu i teGnost
za pranje, meku tkaninu ili sunder za ¢iS¢enje uredaja i
obriSite ga suvom tkaninom.

Ne koristite oStra sredstva za ¢iSéenje ili tvrde
metalne strugace za ¢iSéenje vrata rerne. Oni
mogu da izgrebu povrSinu i uniste staklo.

Skidanje vrata rerne

1. Otvorite prednja vrata (1).

2. Otvorite stezaljke na kucistu Sarke (2) sa desne i
leve strane prednjih vrata tako to éete ih pritisnuti

1 Vrata

2 Zaklju¢avanije Sarke(zatvorena pozicija)
3 Rerna
4 Zakljucavanije Sarke(otvorena pozicija)

4. Skinite prednja Vraté tako Sto Cete ih povuci
prema napred kako bi se oslobodila iz leve i desne
Sarke.

Korake nacinjene prilikom procesa skidanja
reba ponoviti obrnutim redosledom da bi se
instalirala vrata. Ne zaboravite da zatvorite
stezaljke na kucistu Sarke kada ponovo
namestate vrata.

Skidanje unutrasnjeg stakla na vratima
(Ova funkcija je opciona. MoZda neée postojati kod
va$eg proizvoda.)

Unutradnja staklena plo¢a u vratima rerne moze da se
izvadi radi CiScenja.

1. Otvorite vrata rerne.

2. Povucite prema sehi i skinite plasticni deo koji je
instaliran na gornjem delu prednjih vrata.
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3. Kao $to je prikazano na slici, lagano podignite
najdublju staklenu plocu (1) u pravcu A i izvucite
je u pravcu B.

1 Najdublja staklena ploc¢a

2 Unutra$nja staklena plo¢a (MoZda nece postojati

kod vaSeg proizvoda.)

4. Ako je va$ proizvod opremljen unutraSnjom
staklenom plo¢om(2); Ovaj postupak ponovite za
uklanjanje unutrasnje staklene ploce (2).

5. Prvi korak u montiranju vrata je reinstaliranje
unutranje staklene ploce (2). Stavite oZlebljeni
ugao staklene ploce tako da se osloni na oZlebljeni
ugao plasti¢nog Zleba. (Ako je va$ proizvod
opremljen unutraSnjom staklenom plocom).
Unutradnja staklena plo¢a (2) mora biti instalirana
u plastiéni Zleb uz najdublju staklenu plocu (1).

6. Prilikom instaliranja najdublje staklene ploce (1),
uverite se da je Stampana strana ploce okrenuta
prema unutrasnjoj staklenoj ploci. Vazno je da
uglavite donji ugao najdublje staklene ploce (1) u
doniji plasticéni Zleb.

7. Gurajte plasticni deo prema okviru dok ne ¢ujete
"Klik".

Zamena sijalice u rerni

OPASNOST:

Pre zamene sijalice u rerni uverite se da je
proizvod iskljucen iz struje i ohladen radi
izbegavanja opasnosti od elektriénog udara.
Vrude povrSine mogu da prouzrokuju
opekotine!
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U ovoj pecnici se koristi Zarulja sa
Zarnom niti snage manje od 40V,
visine manje od 60 mm, precnika
manje od 30 mm ili halogena lampa sa
utiénicom tipa G9, snage manje od 60
V. Lampe su pogodne za rad na
temperaturama iznad 300 ° C. Lampe
za pecnicu moZete nabaviti od
ovla$cenog servisera ili tehniara sa
licencom.

PoloZaj sijalice moze da se razlikuje od
poloZaja na slici.

L.ampa koja se koristi u ovom uredaju nije
prikladna za osvetljavanje prostorije u
domacdinstvu. Namena ove lampe je da
pomogne korisniku da vidi hranu.

Lampe u ovom uredaju moraju da izdrzavaju
ekstremne fiziCke uslove, kao Sto su
emperature preko 50 °C.

(5

Ako vasa rerna ima okruglu sijalicu:

1. Iskljucite proizvod iz struje.

2. Stakleni poklopac okrecite suprotno smeru
kazaljke na satu da biste je uklonili.

3. Ako je tip lampe u vaSoj rerni tip (A) kao Sto je
prikazano na slici u nastavku, uklonite je tako Sto
¢ete je rotirati kao Sto je prikazano i zamenite je.
Ako je u pitanju tip lampe (B), povucite je i uklonite
je kao Sto je prikazano na slici i zamenite je.

4. Namestite stakleni poklopac.



Otklanjanje kvarova

e Normalno je da se u toku rada javlja para. >>> T0 njje kvar.
Kada se zagrevaju metalni delovi, moZe dodi do njihovog $irenja i izvesnog $uma. >>> To nijje kvar.
e Osigurad napajanja je pregoreo li je reagovao. >>> Proverite osigurace u kutiji sa osiguracima. Ako

Jje potrebno, zamenite ih ili ih resetujte.
e Proizvod nije prikljuéen na (uzemlienu) uticnicu. >>> Proverite utikac.

j j aru. >>> Zamenite sijalicu u remi.

e Nema struje. >>> Proverite da li ima struje. Proverite osigurace u kutiji sa osiguracima. Ako je

.................. potrebno, zamenite ih ili ih resetujte.

Rerna ne greje,

»  Funkcija i/ili temperatura nisu podeseni. >>> Podesite funkciju i temperaturu pomocu obrinog
dugmeta/tastera za izbor funkcije i/ili temperature.

e Nema struje. >>> Proverite da li ima struje. Proverite osigurace u kutiji sa osiguracima. Ako je
potrebno, zamenite ih ili ih resetujte.

Posavetujte se sa ovlaéenim serviserom ili
distributerom na mestu kupovine proizvoda
ukoliko ne moZete da resite problem i pored
primene navedenih uputstava. Nikad ne
pokuSavajte sami da popravite neispravan
proizvod.
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AiaBaoTe pwra TO TAPOV EYXEIPIDIO XpARONG!

Ayarmnté TMeAdmn,

EuyapioToUpe Tou mporiproarte £va Tpoidv Beko. EATTiCoupe va £xete Ta kaAUTEPa ammoteAépaTa A6 TO TTPOIGV
0ag, TO OTI0i0 £XEI KATAOKEUAOTE e UWnA TToI6TATA KOl TexvoAoyia aixung. INa Ty ao@aAeia oag kair Ty
owaTh xpron-Acimoupyia Tou TpoidvTog, diaBdaTe TpoaekTIkA 0AOKANPO TO TTAPGV EyXEIPidIO XpraNg Kai Ta GAAa
OUVOOBEUTIKG £yypaQa, TIPIV XPNOIHOTIOIACETE TO TIPOIGV, KAl QUAGETE TO WG avagopd yia peAOVTIKY Xpran. Av
TTOpadWOETE TO TIPOIGV a€ AoV, TTapadwaTe padi kai 1o eyxelpidio xprong. Tnpeite 6Aeg TIC TipoeIdoTToINaEIg
KaI TTANPOQOPIES TTOU TIEPIEXOVTAI OTO EYXEIPIdIO XPRONG.

Na BupaoTe 611 autd 10 eyxeIpidIo Xprong Exel ETioNG @apuoyr kai o€ apketd GAAa povTéAa. Or diagopég
avaueoa ae poviéha Ba avagépovTal aTo eyxeIpidio.

Inpagio Twv gUpBoAwv

Z& OAn TV £kTaOT TOU TIAPAVTOG EYXEIPIDioU XPriaNG XPno1poTToIouvTal Ta £¢¢ aUPBOAa:

INUAVTIKEG TIANPOGOPIE A XPAOTLES
OUPBOUNG OXETIKA e TN Xprion.

[Mpogidomoinon yio kaTaoTACEIS TTOU
amoteAouv Kivouvo yia T {wr kar Ty
TIEPIOUTIAL

Mpogidomoinon yia nAektpoTmAngia.

Mpoeidomoinan yia Kivduvo
TTUPKAYIAG.

Mpogidomoinon yia Bepuég
ETMIQAVEIEG.
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ﬂinpqulxég odnyieg Kai TPOEISOTTOINTEIG Yia TNV ao@aA&ia Kal
10 TEPIRGAAOV

To TUAMA auTé TTEPIEXEI 0dNYiES
ao@aAeiag ou Ba oag fonbAcouv
Va TIPOCTATEUTEITE OTTO TOV KivOuvo
TPAUMATIOHOU Kal UNIKWV nuiwv. H
uN TAPNON aUTWV Twv 0dnyIwv Ba
EXEl WG OTTOTEAEO A TNV OKUPWON
kGBe eyyunong.

FevIKA yI0 TNV 00QAAEIa
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H ouokeun auth utopei va
xpnoluotroinBei amd maidid amo
8 eTwv Kal avw Kal amd aropa
HE PEIWPEVEC TWHATIKEC,
Q108NTNPIOKES A TTIVEUATIKES
IKaVOTNTES i ME EAAEIYN
EUTTEIPIAC Kal yvwang, av Toug
€xel 00Bei emTApnon A
eKTTaidcUON OXETIKA WE TN XProN
TNG GUOKEUAG HE AT QAN TPOTTO
KQl KATAVOOUV TOUG EVEXOUEVOUG
KIvVOUVOUG.

Ta maidid dev Ba TpéTel va
Traidouv We T ouokeur]. O
KaBapIoUGG Kal n ouvTipnon
atmd 10 XpAoTn dev Ba TTPETTEN va
yiveral amé Taidid Xwpig
emiBAeyn.

H guaokeur| dev TpoopileTal yia
xpran atmoé aroua
(TepIhapBavopévy Taidiwy) Je
HEIWWEVEG TWHATIKEG,
a1oBNTNPIOKES A DIAVONTIKES
IKaVOTNTES i ME EAAEIYN
EUTTEIPIAG KAl YVWONG, EKTOC AV

10 dTOUa aUTA £X0UV AGBEI
EMITAPNON 1 KaBodAynan.

Ta Taudid ou emiTnpouvTal dev
Ba mpémel va Traifouv e T
OUOKEUN.

Av 10 TTpoidv TTapadobei o€
TPITOV IO TTPOOWTTIKA XPron i
yIa XPAON TOU WG
METAXEIPITUEVOU TTPOIGVTOC,
mpétrel va apadoBouv padi Tou
KaI TO €yXEIPidIO XpAONG, Ol
ETIKETEC TOU TTPOIOVTOC Kall TO
GANQ OXETIKG JE TO TTPOIOV
EYypaQa Kal e&apTApara.

O1 d10diKaaoieg eykataoTaong
KOl ETTIOKEUWY TTPETTEI TTAVTA v
ektehoUvVTal ATTO AdEIOUXOUG
TEXVITEC. O KATAOKEUAOTAG dEV
Ba @épel kapia euBivn yia {nuIEg
TT0U B0 TTPOKUYOUV aTTé
O1adIKaTieS TTOU EKTEAOUVTAI
amd un adelodotnuéva atoua,
TTPAYMA TTOU UTTOpEI ETTIONG VO
aKupwael TV gyyunan. Meiv v
gykataoTaon, diapaoTe
TTPOTEKTIKA TIG 0dNYiES.

Mn XpNOIUOTIOIROETE TO TTPOIOV
av gival ehatTwparTikd A Exel
OTTOIadNTTOTE 0PATH {NMIA.
EAéyxeTe 6TI T KOUPTTIG TWV
AEITOUPYIWV TOU TTPOTOVTOG
QTTEVEPYOTTOIOUVTAI LETA ATTO
kGBe xpnon.



HAeKTPIKA ao@aAcia

Av 10 TTpOIbV TTapoUTIdaEl
BAGRN, dev Ba TTpETTEl vVa
XpnoidoTrolEiTal, éwg 6ToU
ETMIOKEVAOTET aTTd TOV
adel0doTnuévo avTITpdowTTOo
o€pPIC. YTapye! Kivouvog
nAekTpoTAngiag!

2UVOEETE TO TTPOIOV UOVO O€
YelwpEVn TTRICa/yPAUMA WE TV
1é0N KaI TTPO0TaCTia TTOU
TTPOBAETIETAI OTIC "TEXVIKEG
podiaypaéc”. AvaBéaTe TV
eykardoTaon g yeiwong o€
TNIOTOTIOINMEVO NAEKTPOAGYO av
XPNOIHOTTOIEITE TO TTIPOIOV LE A
XWpig peTaoxnuanoTh. H
eTaipeia pag dev Ba eépel v
€uBuvn yia otroladATTOTE
TTpoAAuaTa TTPOKUYWOUV Adyw
N YEiwOoNG TOU TTPOIGVTOC
oUPQWVA E TOUG TOTTIKOUG
KavoviouoUg.

MMoTE PNV TTAEVETE TO TTPOIOV
atAwvovTtag A xUvovtag vepod
Tavw Tou! YTrapxel Kivduvog
nAekTpoTAngiag!

To TpoidV TTPETTEI va Eival
atmoouvoedEPEVO aTTé TV TIpia
kaTd TIg dladIKaaieg
eykardoTaong, ouvThpnong,
KoBapITUOU Kal ETTIOKEUWV.
Av utroaTei ¢nu1a 10 KaAwdIo
olvdeang aTo pelpa, auto
TIPETTEI VO AVTIKATAOTAOET OTTO
TOV KATAOKEUAQTH, TOV

avTimpdowTd Tou a€pPI 1 aTmod
ATopo pe TTapdpola geidikeuan,
yI0 TNV aTToQUYR KIvOUvou.
Xpnaoiyotrolgite pudvo 10 KaAwdIo
oUvdeaNg TTOU TTPORAETIETAI OTIC
"Texvikég TTpodIaypaPES”.
H ouokeun TTpETEl va
eykataoTaBei €701 waTe va gival
€QIKTA N TTARPNG ammooUvdean
G amd To dikTuo. H
atrooUvOEan TTPETTEN Va YiveTal
gite Yéow evog QI¢ pelPaTOg
OIKTUOU, €iTE HEOW BIOKOTTTN
EVOWHATWEVOU 0TN aTOBEPK
NAEKTPIKA EyKATAOTAOT,
oUPQWVA LE TOUG
KOTOOKEUAOTIKOUG KAVOVIOHOUG.
H miow emi@daveia Tou oUpvou
QTTOKTA UYNAR Bepokpaaia
oTav XpnoIPoTIOIEITAI O POUPVOC.
BeBaiwbeite 611 n alvdeon
PEUNATOG BEV EPXETAI OE ETTAPN
ME TNV TTioW EMIQAVEIQ, ANIWG
01 OUVOETEIG UTTOPOUV Va
uttroaTouV {nuid.
Mnv Tray10eUeTe T0 KAAWSIO
PEUNATOC AVAPETA OTNV TTOPTA
TOU (OUPVOU Kal TO TTAQICI0 TNG
OUOKEUNG KAl NV T0 TTEPACETE
TTAVW atmd BeppEC ETIPAVEIEC.
AMIwG, ptTopei va Alwael n
uévwan Kkai va TpokAnBei wTid
AOYW BPaXUKUKAWUATOG.
OmoleadnTOoTE EpYaTies O€
€COTTAIONO KOl OUOTAUATA TTOU
AeIToupyoUV pe NAekTpIoUO Ba
5/EL



TTPETTE VA eKTEAOUVTAI OVO aTTO
€¢oua1odoTnUEVO Kal
TNIOTOTIOINMUEVO TTPOTWTTIKS.

2€ TIEPITITWAT OTTOI00OATTOTE
{NUIGG, OTTEVEPYOTTOINATE TN
OUOKEUN KOl aTTOOUVOEDTE TNV
aTré TNV TTAPOXK| PEUHATOS
OIKTUOU. 'Ia vl TO KAVETE QUTO
QTTEVEPYOTIOINATE TOV
aoQAAEI0d10KOTTTN TNG OIKIAKAG
eykardoTaong.

BeBaiwbeite 611 n ovopaaoTIKh
TIA PEUHATOC TNG ACQAAEING
gival oupQwvn Je Ta
XAPOKTNPIOTIKA TOU TTPOIGVTOC.

AcaAeia TTpoidvTog
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MPOEIAOMOIHZH: H ouokeur
KaI TO TTPOOTTIEAAOIA HEPN TNG
atokToUv ugnAr Beppokpaaia
katd TN XpAon. Oa mpétel va
TTPOCEXETE VA NV ayyieTe Ta
oTolxeia BEpuavong
(avmioTaoelg). Oa mpétel va
KpaTaTe pakpid Ta aidid
nAIKiag piIkpdTEPNG TWV 8 ETWV
€KTOG av autd BpiokovTal U6
dlapkr tTifAeyn.

MMoTE Un XPNOIKOTTOINTETE TO
TPOidv av n kpion cagf o
OUVTOVIONAGS TWV KIVAGEWV 0aG
EXEI ETINPENOTEI ATTO TN XPNON
OIVOTTVEUHATOG Kall/r) TOGIKWV
ouaIWV.

MpoaéxeTe OTAV XPNOIUOTIOIEITE
aAkooAoUxa TToTd aTa gaynTd

oag. To ovoTveupa egarpiceTal
o€ UYnAéC Bepuokpaaieg Kal
UTTOPE va TTPOKOAETEI QWTIA,
aQoU JTTopei va avagAeyei av
€pBel O€ ETAPNA WE KAUTES
ETIQPAVEIEC.

Mnv ToTroBeTEiTE OTTOIAONTTOTE
€0QAeKTa UNIKG KOVTA OTO
POV yiaTi oI TTAEUPEG TOU
uTTopei va BepuavBoly TToAD
KOTA TN XPAON.

Kard Tn Xprion n OUOKEUR
aTToKTA UYNAR Bepokpaaia. Ba
TIPETTEI VO TIPOTEXETE VA NV
ayyicete Ta aToIXEia BEpUavONS
(avTioTAOEIG) HECT OTO YOUPVO.
Aiatnpeite kaBapd amd eumddia
6Aa Ta avoiypata agpiopoU.

Mn Bepuaivete aTo QoUpvo
o@paylouéva HETAANIKG doxeia
kar yudhiva Bdada. H triean mou
QVOTITUCCETAI OTO PETAAAIKO
doxeio/Bddo pmopei va
TTPOKAAETEI EKpNEH TOU.

Mnv TotroBeTeiTe diokoug Kal
TaYId ynaoipatog, mdTa A
ahoupivoxapTo ameubeiag Tavw
oTn BAGon Tou Xwpou Tou
@oUpvou. H ouocowpeuan g
BeppdtnTag utmopei va
TTPOKAAETEl CNIG 0T RGO TOU
XWPOou Tou goupvou.

Mn xpnoluoTrolEiTe aKANPA
kaBapiaTikd TpoidvTa R
QIxuNPEES METAMIKES EUOTPES YIa
TOV KOBapIoNS ToU T{aWIoU TNG



TTOPTAC TOU POUpPVOU, yiaTi autd
10 €idN PTTOPOUV va Xapacouv
TNV ETIPAVEIQ, PE EVOEXOUEVO
OTTOTEAEOA TO OTTATIMO TOU
1{auIoU.

Mn xpnoiuoTTolEiTE
aTuoKaBapIoTEG yIa TOV
kaBapiopé Tou TTPOIdVTOG yiaTi
UTTOpEi €701 va TTPOKANBEi
nAekTpOTTIANGIaL.

(Ala@épel avaloya e 1o HovTEAD
TOU TTPOIGVTOG.)

2WaTA ToTroBETNON NG
OUPUPATIVAG OXAPAS Kal ToU
digkou TTavw aTIC CUPHATIVES
uTTod0XEC

Eival anuavTik6 va totroBeteite
owaTa Tavw oTnv uTrodoxr ™

oupuarivn axapa kai/r 7o dioko.

TotoBeTAOTE TN OCUPUATIVN
oxapa i 10 dioKo avApETa OTIG
2 payeg Kal Bepaiwbeite OTI
IO0PPOTIEI TTPIV TOTTOBETAOETE
@aynTo TAvw Tou (deiTE TO
akdAouBo oyAua).

Exel aQaipeBei A payioel 1o TCApI
NG UTTPOCTIVAS TIOPTAC.

Na xpnaoipoToIEite TTAVTOTE
avOeKTIKG g€ BepudTNTa YaAVTIa
@oUpvou dTav TOTTOBETEITE 1
agaipeite paynTta amd 1o
@oupvo.

TotoBetroTe TO XaPTi WnaipaTog
070 OKeUOG i 0TO €¢dpTNUa
@oUpvou (diokog, axdpa, K.AT.)
Hadi pe To aynTé Kai oTn
OUVEXEID TOTTOBETAOTE Ta OA O€
TTPOBEPUATHEVO QOUpPVO.
AgaipéaTe Ta TTAEOVAlovTa
TUAMATA TOU XOPTIOU WYnaidaTog
TroU &exelIAiCouv amd To €€dpTnua
A T0 OKEUOG, WOTE VA ATTOTPATTE
0 Kivduvog va ayyicete Ta
BepuavTikG aToIxeia Tou
@oUpvou. Na un XpnoluoTIoIEiTE
TTOTE TO XAPTi YnaoipaTog o€
Beppokpaaia Asitoupyiag
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HEYOAUTEPN OTTO TNV
EVOEIKVUOEVN TIWA YIa TO XOPTI.
Mnv ToTroBeteite TO XOPTI
ynoiuarog ameubeiag aTn Baon
TOU GOUPVOU.
MPOEIAOMOIHZH: BeBaiwbeite
671 T0 KAAWADI0 PEUNATOGC TNG
OUOKEUNC €Xel atmoauvdeBei amo
NV Tpica f o diakdTTNG
KUKAWUOTOG EXEl
atmevepyoTtroindei piv
avTikaraoTAoETe T AduTTa, yia
Va aTroQUYETE TNV TIBavoTNTA
nAeKTPOTTANEIaG.

H ouokeun dev TTpétrel va
eykataoTabei Tiow ato
dlakoounTIKA TdpTa
TIPOKEIMEVOU Va ATTOPEUXOEi
uttepBEpUavan.
MPOEIAOMOIHZH: Av n
EMQAvela utroaTei {nuid,
QTTEVEPYOTTOINDTE TN GUOKEUN
yia va amo@UyeTe TNV
mBavéTnTa nAekTpoTTAngiag.

2¢ TepiTTwaon Bpatong Tou
yuaAioU Tng €aTiag:
AtrevepyoTroInoTe dueaa OAEC TIG
€aTieg agpiou Kal OAEC TIG
NAEKTPIKES AVTIOTACEIS
BEppavang kal aroouvOEDTE TN
OUOKEUN aTrd Tnv TTapoxA
peupaTog. Mnv ayyidete Tnv
EMQAVEIQ TNG OUOKEUNS. Mn
XPNOIUOTTOINTETE TN GUOKEUN).

H guaokeur| auth dev TrpoopileTal
YIO XEIPIOHO PEOW EGTEPIKOU
XPOVOJIaKATITN 1) XwpIoToU
OUOTAUATOS TNAEXEIPIOHOU.

H mriean Twv arpwy Tou
avamTiooeTal Adyw uypaaiag
oTnv €M@aveia NG TAAKaAg
0TIV A OTO KATW PEPOG TOUG
OKeUOUG UTTOPET VA TTPOKAAEDE
Kivnon Tou akeloug. MNa 1o Adyo
auTo, va BepaiwveaTe OTI N
EMPAVEID TOU POUPVOU Kall TO
KATW PEPOC TWV OKEUWV Eival
TTavTa oTeYVA.
MPOEIAOMNOIHZH:
XpnaolJotolgite udvo
TTPOCTATEUTIKA TTAGKAS ETTIWV
TT0U €XOUV OXEdIAaTE aTTd TOV
KOTOOKEUAOTA TNG GUOKEURG
HayEIPEPATOC A TTOU
ava@EPOVTal ATT6 TOV
KOTOOKEUAOTA TNG GUOKEURG
0TIG 00NYiEg yia Xpnon wg
KOTAAANAWY A Ta TTPOCTATEUTIKA
TAGKAG EOTIWV TTOU €ival
EVowpaTwpéva otn ouokeun. H
xpon akatdAAnAwv
TIPOCTOTEUTIKWY UTTOPET VOl
TIPOKOAETEI ATUXAMATAL.

o v ao@aAeia Tou TPoidvTog
amd ewTIa:

BeBaiwBeite 611 10 QIC TAIPIALE
kaAd oTnv Tpida, WOTE va unv
Trapdyovral aTrIvenpeg.

Mn xpnoluoTolgite KaAwdia Tou
€xouv utroaTei {nuid A gival



KOMMEVQ, 0UTE KaAwdIo
ETTEKTAONG, TTAPA JOVO TO APXIKO
KOAWSI0 TNG GUCKEUAC.

+  BefaiwBeite 611 dev uTTApKE!
uypd A uypacia atnv TpiCa oTnv
oTroia €xel ouvOEBEi TO TTPOIOV.

I'IpoB)\srrousvr] xpRon
To Tpoidv auTd éxel oxedlaoTei
yIO OIKIOKK XpAon. Aev
ETITPETTETAI N ETTAYYEAUATIKE
xpron.

« [IPOZOXH: H ouokeun auth
€xel oxedlaoTei pudvo yia xpAon
HayelipéuaTog. Aev TPETTEl va
xpnoiyotoinBei yia dAAoug
OKOTTOUG, OTTWG Yia BEppavan
TOU XWPOU.

+  To mpoidv autd dev Ba TTpETTEl
va XpnolgoTIolEiTal yia
BEpuavan Twv TIATwWY KATw amd
T0 YKPIA, YIO KpEUATUA OTIG
AABEG TTETOETWV Kal TTAVIWY
ATWVY KATT. yIa OTEYVWHA KAl
etriong dev péTel va
xpnaluoTroleiTal yia B€puavar.

+ O «karaokeuaoTng dev Ba gival
UTTEUBUVOC YIa OTTOIAdNTTOTE
BAGRN TTpokANBei aTod
AavBaapuévn xpAon A XEIPIoHO.

+ O @oupvog ptopei va
xpnaluoTroInBei yia Tv
amoéYuen, To HayEipePa Kal 1o
WroIPo GaynTou aTo YOUPVO Kal
N oXApa.

AcgdaAeia TTaIdiwv

MPOEIAOMOIHZH: Ta
TTPOCTIEAATIHA PPN UTTOPET VO
QTTOKTATOUV UWNAA
Bepuokpaaia kard Tn xpron.
Mpétel va KpaTaTe Ta MIKPA
TTaIdIA JOKPIA.

Ta uhikd cuokeuaaoiag Ba gival
ETIKivouva yia ta Taidid.
Kpardre Ta UNIKd ouokeuaaiag
MaKPIG aTT6 TTaIdIA. ATToppPITITETE
OAa Ta pépn TN CUCKEUATIAG
oUPQWVA JE TOUG
TrepIBarAovToAoyikoUg
KavoviouoUg.

Ta poidvra Tou AcIToupyoulv le
NAEKTPIONO eival eTIKivOuva yia
10 TaId1d. Kpardre ta maidid
MAKPIA aTTé TO TTPOIOV OTAV
A€ITOUpYEi Kal pnv Toug
EMITPETIETE VA TTAICOUV LE TO
TTPOIOV.

Mn TotroBeTeite TTAVW ATT6 TN
ouoKeun TTPAyUATA TTOU
MTTOpPOUV Va TTpoaTTaBrAcouy va
@Tacouv Ta TaIdId.

Ortav n mopTa TNG CUCKEUNS
gival avoIkTh, unv TOTTo0ETEITE
TTAVW NG OTTo100ATTOTE BapU
QVTIKEIMEVO KAl NV OQPATETE Ta
Taudié va kadioouv Tavw TnG.
Mmropei va TpokAnBei avarpoT)

TNG GUOKEUAG A VO maBouv Inpid ol
HEVTEGEDEG TG TTOPTAG,.
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TehikR 8160gon Tou TTAAIOU TTPOIOVTOG
Zuppopewon pe v OBnyia Tepi omofAATWY
nAexTpiKoU Kol nAekTpovikou e§omAiopod (AHHE)
Kai TENIKA 8160€an Tou TTPoidvTog:

To 1poidv autd cuppopewveTal e Tnv Odnyia e
Eupwmaikri¢ Evwong mepi amopAfiTwy nAekTpikou
Kai nAektpovikou egomrAiguou (AHHE) (Odnyia
2002/96/EE o€ guvduaopo pe 2003/108 EE kai v
2012/19/EE). To mpoi6v @épel aUpBoAo Tagvopnang
yia amdpAnTa nAeKTPIKOU Kal NAEKTPOVIKOU
eéomhiopol (AHHE).

To Tpoidv auTé EXEI KOTAOKEUAOTE e EEapTAPATA
Kai UNIKG uwnAng TroI6TNTag Ta oTToia PTTopolv va
emavaypnaipoToInBoulv kai eival kataAAnAa yia
avakukhwan. Mnv amoppiyete 10 amdpAnTo mpoidv
padi pe Ta Kavovikd oIKIaKA Kal GAa aTroppippara
oTo TEA0g TG weEAIUNG Cwiig Tou. MapadwaTe T0 o€
KEvTpo oUMOYAG yIa TNV avakUKAwGT NAEKTPIKOU KAl
nAekTpovikoU eomAIgHoU. ZntaTe TAnpogopieg oo
TIG TOTTIKEG GG OPXES OXETIKA UE AUTA TA KEVTPA
ouhoyrig.

Zuppopewon pe v Odnyia epi TEPIOPITHOU
XPAong opiopévwy emiKivduvwy ouaiwv (RoHS):
To TIPoidV TToU £XETE TTPOUNBEUTEI GUHHOPPUVETAI HE
v Odnyia g Eupwraiknig évwong mepi
TIEPIOPIOHOU XPrONG OPICPEVWV ETTIKIVOUVIWV
ouaiwv (RoHS) (2011/65/EE). Aev Tepiéxel
emKivduva kai aayopeupéva UAIKA Trou opidovTal
otnv Odnyia.

TehikA 31600 TwV UAIKWY

OUoKeUATiag
+  Ta ukikd ouokeuaaiag eival emkivduva yia Ta
mraidid. Ailatnpeite o UNIKG GUOKEUaOiag o€
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aoQaNEG pépog pakpid amd ta raidid. Ta
UAIKG oUOKeUaOiag Tou TIPOiGVTOG €ival
KOTaoKEUaopéva amd avakukAwaipa uAikd. H
TeNIKr) D1G6eaT| TOUg TIpETTE val yiveTal owoTa
Kai e diahoyr oUuewvn pe TIg 0dnyieg yia Ta
avakukhoUpeva amopAnTa. Aev péTel va
aToppiTITovTal Padi e Ta KavovIKA OIKIaKA
amoppiyuara.

TehikR 8160gon Tou TTAAIOU TTPOIOVTOG

¢ QuAagre To apxIkd KouTi TOU TTPOIGVTOG Kal
METAQEPETE TO TIPOIGV LETT a€ auTO.
AkoAoubriaTe TIg 0dnyieg Tavw 07O
XapTokiBwrio. Av dev £XETE TO APXIKO
XAPTOKIBWTIO, TUCKEUATTE TO TIPOIGV €
TIPOCTOTEUTIKG pE QUTONIBEG ) XOVTPO XapTOVI
KOl OTEPEWATE KAAG Tr) CUCKEUATTQl g
KOMNTIKA TaIvia.

« T va amo@uyeTe {nuic Tn TTOPTA TOU
(QoUpvoU aTId T aXApa Kail 1o digko TTou
Bpiokovral péaa aTov eoUpvo, TOTTOBETATTE
€Va KOPMATI XapTOVIOU 0TV ECWTEPIKNA TTAEUPA
NG TOPTAG TOU Youpvou aTnv Béon TTou
Bpiokovrarl o1 diokol. AéaTe ye Tavia Ty TOPTA
oTa TAQiVA TNG ToIXWHATA.

*  Mn xpnoiuomoieite Tnv mépTa 1) TN AaPh TG yIa
TNV aviywaon i T YETAKivon TOU TTPOiOVTOC.

Mnv ToTroBeTEITE OTTOIOONATIOTE QVTIKEIUEVT
Avw TN GUOKEUN KOl JETAKIVEITE TN YOVO
€ 6pBia Béan.

EAEYETE T VEVIKN EMQAVION TOU TIPOIOVTOG
G Y10 TUXOV {nuIEG TIOU UTTOPET VO £XOUV
pokAnBei kara T peTagopd.




E l'evikeg TTAnpo@opIEg

Fevikn emokoTNON

G BN -

Mivakag eAéyxou
Tupparivn axapa
Aiokog

Aapi

Mépta

© o N o>

Béoeic 010 PoUpvo

Mévw avtiotaon

bwg

Motép avepioThpa (TTiow amod 10 XaAURdIVO
¢haopa)

1 2

[MepIOTPOPIKO KOUWTTi AEITOUPYIWV
MepioTpo@IKG KoupTri BeppoaTamn
HAekTpIKA €aTia payelpéuaTtog Hovou
KukAwpaTog Miow apiatepn
HAekTpIkn eaTia payelpéuarog dimAol
KukAwpaTog Eptrpdg apiatepn
HAekTpIKA €aTia payelpéuaTtog Hovou
KukAwpaTog Eptrpdg degid
Ektetapévn nAekTpIk €oTia payeipépatog Miow
Oeid

Auyvia BeppooTdrn

MpogidotoInTikr Auyvia
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Mepiexopeva cUoKEUATiag

a TTapeXOpEVa ageaouap PTTOPET VOl
D1apEpouv avaoya pe To HOVTEAO TOU

poidvtog. Evdéxetal aTo TPoidv oag va unv
uTréipXouv 6Aa Ta ageaoudip Trou
TIEPIYPAPOVTAI OTO EYXEIPIDIO XPATTN.

—_

Eyxeipidio xpiiong

2. Kavovikog diokog

Xpnaiyotolgital yia Tapaokeudopata Jupng,
KOTEWUYEVA TPOQILA Kal PEYOAQ ynTd.

3. Aiokog yia yAukd 0ung
Xpnaiyotolgital yia Tapaokeudopata Jupng,
OTTWG KOUAOUPIA KAl UTTIOKOTOL.

ZwoTh TomoBéTnON TG OUPPATIVIG aXapOg
Kal Tou 3ioKou aTIG THAEOKOTTIKEG UTTOBO)XEG
(AuTO TO XAPOKTNPIOTIKO Eival TTPOAIPETIKO.
EvdéxeTan va unv utrapyel oTo Sik6 Gog
TPOIoV.)

O1 AeoKOTTIKEG UTTODOXES ETTITPETIOUV VO
TOTIOBETEITE KOl VO AQQIPEITE EUKOAQ TOUG
diokoug kai T auppdTivn oXapa.

Ortav xpnoiyotolgite 1o dioko Kai T gupudmivn
oXApa pe TNAEOKOTTIKEG UTTOBOXEG, VO
BePaiwveaTe 611 01 TIEIpOI 0TO TTOW TUARA TG
TNAeokoTIKAG UTTOdOXNG BpioKovTal O ETAON
JE Ta AKPO TG OUPNATIVIG OXAPAG Kal Tou
diokou.

4. Tupuémvn oxapa
XpnoiyoTolgital yia WAGIHO Kal yia
TOTOBETNON OTNV EMOUPNTH UTTOdOXT| TOU
@aynTou Trou TipdkeITal va ynbei A va
payeipeuTei payou.
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TexvikéG TpodIaypaEg

Tumog kaAwdiou / diatopn eAay. HO5VV-F
3x4AxA215x1,5xA

E¢wrepikéc dlaoTaoeic (Owoc / mhdrog / BdBo 595 x1A./594 x1A./567 xI\.

KaravaAwan 1ox00¢ yKpIA

#  Baoikd: O mAnpo@opieg OXETIKA e TNV EVEPYEIOKN OTiavan NAEKTPIKWY QoUpvuwy Trapéxoval
oUpewva pe 1o pdturo EN 60350-1 / IEC 60350-1. O1 Tipég autég ipoadiopidovtal utrd TUTIOTIoINPEVO
@opTio e AerToupyieg BEppavang pe katw-évw avtioTaon ) 8épuavong pe umoBontnon avepioTipa
(av uTapxel).
H kamyopia evepyelakng amodoong mpoadiopiletal GUeWva e Ty Mo KATW TTPoTEPaIGTNTA avAAoya
av oI avTIOTOIXEG AeIToupyieg uTTapxouv aTo TIPoIdV fi Ox1. 1- Mayeipepa pe oik. avepioipa, 2- Apyod
payeipepa ToupuTo, 3- Mayeipepa Tolppto, 4-Mavw kar katw Bépuavan Pe uopordnan avepioTipa, 5-
Mévw kai kamw B¢puavan.

O1 TexvIKEG TIPODIYPAPES UTTOPET VO I TIMEG TTOU Qva@EPOVTAI OTIG THIVAKIOES TOU
potrotroinBolv Xwpig TponyoUuuevn poidvTog f o€ GAAQ EvTuTTal TEKUNPIWONG

e1doToinon yia ™ BeAtiwon g moidTag 0U T0 GUVOdEUoUV EXOUV PETPNBET a€

TOU TTPOIOVTOG. £PYaOTNPIaKES OUVBNKES GUHQWVA LE TO

OXETIKG TTPATUTIOL AVaAOya pE TIG TUVBAKES
Aeimoupyiag kai epIBaAAovTog Tou
TIPOIOVTOG, OI TIPEG QUTEG UTTOPET VO
dlaQpEpPOuV.

01 €1kOVeG aTO TTAPOV EYXEIPiDIO
epIAapBdavovtal yia Adyoug axnuaTikig

ammeikdviong Kai Ovo Kal UTTopEi va punv

TaIPIGJOUV OKPIBWG WE TO TTPOidV TG,
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EykaraoTaon

To mpoidv Ba mpemel va eykatacTabei amo
TNOTOTIOINUEVO ATONO GUPUVA WE TOUG ITXUOVTEG
kavovigpoug. AiagopeTika Ba akupwBei n eyyunon.
O karaokeuaoTig dev Ba @Epel kapia eubivn yia
{nuigg TTou Ba TpokUwouv amd diadikacieg Tou
eKTEAOUVTAI O ) adel0d0TNUEVA ATOMA KAl JTTOPET
va aKUpWael TRy eyyinan.

H mpoeToipaaia g 8éang Tou TTPOIdVTOG Kal

TWV EYKATOOTACEWY PEUPATOG YIT TO TIPOIOV

amroteAoOV €uBUvn Tou TIEAGTN.

KINAYNOX:
To mpoidv mpéel va eykataaTabei gUpewva

JE GAOUG TOUG TOTTIKOUG KaVOVIOHOUG
EYKATAOTATEWV aEPiOU KaI/f NAEKTPIKWY
EYKATAOTATEWV.

KINAYNOZ:
Mpiv v eykar@oTtaon, eAéyére oTmIkG av 10
PoidV TTapouaialel oTroI0dATIOTE EAGTTWUA.

Av vai, TOTE unv 10 EYKATAOTAOETE.
Ta mpoidvTa TIOU £X0UV UTTOOTET {nuId €ival
emikivduva yia v acedaAeid oag.

Mpiv TV gykardoTaon

O1 guokeuég TTpoopiCovTal yia eykaTaaTaon o€

vTouAdmia kouGivag Tou diatiBevial oTo eumépio. Oa

TIPETEI va TTapapEivel pia amooTaon ac@aAeiog

QvaPECa OTn GUCKEUN KaI TOUG TOiXOUG Kal Ta

¢mimha Tng koudivag. BA. eik6va (Tiuég ot IA.).

«  Mmopei emiong va xpnoigomoinBei kai o€ pn
eviolxiopévn 6Ean. AgroTe eAayioTn ammoéaTaon
750 xIA. avw amd Ty emedaveia e TAGkag
E0TILV.

« () Av mrpokertar va eykataoTafei
aTroPPOPNTAPAG TIAVW ATIO TN GUOKEUN
payeIpEPATOG, avaTpeCTe OTIG 0dnyieg Tou
KOTAOKEUQDTH TOU ATTOPPOPNTAPA OXETIKA HE
10 Uywog ToroBEToNg (EAdYIoTO 650 XIA.).

«  AgaipéaTe Ta UNikG ouokeuaaiag kal T UNIKG
TIOU TTPOCTEBNKAV YIa AT QaAr| JeTapopd.

o Oremeaveieg, ol GUVBETIKEG ETIKAAUWEIS KaI TO
GUYKOANTIKA UAIKG TTOU XpnoiyotTolouvTal Ba
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TIPETIEI Va £XOUV QVTOXN OF UWNAEG
Beppokpaaieg (TouldyioTov €wg 100 °C).

H 1pogodoaia pelpaTtog oTnv TAGKA EGTILWV
yiveral péow Tou goupvou. Kai o1 dUo
ouokeuég Ba rpémel va TomroBeTnBolv N ia
TAvw TNV GAAN.

Kéyrte 10 dvolypa yia Tnv TAGKA EGTIWV GTOV
TIAYKO GUPGWVA LE TIS BIACTATEIG
EYKOTAOTAONG,.

ZopayioTe TIG OKLEG TIG KOTTAG KAl TIG YEIMOVIKES
OKLEG.

O méykog epyaciag Kar Ta VIOUAGTTIa TG
KouGivag TpéTrel va eivar opI{ovTIwpéva Kal
KoAG oTepEWEVOQL

H mAdka aTiwv Pmropei va TommoBeTnBei pe povo
pia MAeupd SiTAa o€ YnAGTEPQ VTOUAATTIA,
OUOKEUEG ) TOIXOUG.

[Mpémel va Trapayeivel opIapévo BIAKEVO
avAPEsa aTo TToW TOIXWHA TOU GOUPVOU KAl
TOV TOiX0 TG Koudivag, yia Adyoug kukhogopiag
TOU aEpa.

Av umtdpxel aupTap! Katw amd 1o eoupvo,
TpéTEl va eykataaTabei éva pagi avapeaa ato
QOUPVO KaI TO GUPTAPI.

H guokeun TIpETTEN var JETAQEPETAI OTTO
TouAdxiaTov 500 droua.

Mnv eyKaTaoTAOETE TN OUCKEUN diTTAa O€
uyeia ) katayUkTes. H BeppomTa mou

KTTEUTTETAI ATTO TN OUCKEUR Ba TTPOKaAETEl
auénpévn KaTavaAwan evEpyeiag yia TIG
OUOKeUEG WOENG.

Mn xpnoipoTolgite Tnv dpTa Kau/f T Aapn
NG yia TNV aviywan f Tn Yetakivnan Tou
POidVTOG.

V TO P06V Exel auppdTiveg AaBég,
pwére TIg Aapég TaAI va eigéABouv oTa
AEUPIKG TOIXWUATA PETA TN WETAKIVNON TOU
TIPOidVTOG.




Bmia i

EAGx10T0 Uwog wg ToV amoppo@nTipa 6Tws
ouvIoTaTal OTO €YXEIPIOIO 0dNyIWY TOU

amoppoeNTpa

L

min.

On avAUECT OTa VIOUAGTIa

TpETEl va eival ion pe 10 TAATOG TG TTAGKOG

E0TIWV
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Eykardortaon kai o0vdeon

«  To mpoidv autd emTpémeTal va eykaraoTadei
kai va ouvdebei povo oupgwva pe Toug
10x00VTEG EBVIKOUG KaVOVIOOUG
EYKATOOTATEWY.

Mnv eykaB10TaTE TNV TTAGKQ EOTIWV OE PEPN
E QUXUNPES AKUES ) YwVieg.

Tapxe! Kivduvog Bpadong g
UOAOKEPAUIKAG ETTIQPAVEIQS.

HAekTpikn o0v8eon

ZuvdEaTe TO TTPOIGV O€ YeIwpPEVN TTPICalypaupr TTou
TpoaTaTelETal aTd AoPAAEIODIAKATITN pivi TOTIOU e
KOTAAANAN ovouaaTIK TiuA PEUPOTOS 6TTWG
QVOQEPETAI OTOV TTIVOKA "TEXVIKEG TIPODIaYPaPES”.
AvabéaTe v eykaraoTacn e yeiwong o€
TNOTOTIOINUEVO NAEKTPOAGYO Qv XpNOILOTIOIEITE TO
TPOidV We 1} Xwpig peTaoynuaTiaTh. H etaipeia pag
dev Ba @éper Tnv euBlvn yia 0TToIEGOATIOTE {NUIES
TrpokUwouv Adyw XpRonNg Tou TTPOIdVTOS Xwpig
EYKOTAGTAON YEIWONG TTOU GUULOPQWVETAI LE TOUG
TOTTIKOUG KOVOVIOHOUG.

KINAYNOX:
H povada empémeral va auvdebei o1o
UoTnua diavoung agpiou Povo adeiolyoug

TexviTes. H mepiodog eyylnang TG GUOKEURG
exiva povo perd amd owaTh eykatdaTaon.
O karaokeuaoTAg dev Ba gEpel TNV eubBlvN
yia {nuiEG TTou TTpokUWouv atd diadikaaieg
TIou ekTehoUvVTal aTTO W adglodotnuéva
aroya.

KINAYNOZ:

To kaAwdio peduatog dev TPETEI va
gua@iyyetal, va Auyideral, va gupmiéderal iy
va EpXETal a€ ETan We {EaTd onueia g
povadag.

Av 10 KOAWdIO TPOPOdOTIag UTIOOTE (NI,
TpETEl va avTikaraoTabei amd adelolyoug
TexViTes. AlagopeTikd, utrdipxel Kivouvog
nAekTPOTIANEiag, BPOXUKUKAWUATOS A @wTIAC!

*  Houvdeon TPETTEI VO CUPHOPPWVETAI HE TOUG
€BvikoUg kavovioHoUG.

*  Ta dedopéva TG TAPOXNG PEUPATOG DIKTUOU
TPETTEN va avTiaToIXoUv aTa dedopéva Tou
opiovTal TNV ETIKETA TUTTOU TOU TIPOIGVTOC.
l'a va deite Ty eTIKETA TUTTOU AVOIETE TN
MTTPOGTIVI| TIOPTAL

«  To kaAwdio petpaTog Tou TPoidvTog TTPETEI vVa
OUHHOPQUWVETAI [E TIG TIEG OTOV TTivaka
"Texvikég TIpodIaypagEC”.
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KINAYNOZ:

Mpiv §ekivoeTe oTroladrToTE Epyaaia atnv
NAEKTPIKN EYKOATAOTAOT, ATIOCUVOEDTE TN
OUOKEUR amd TV TTapoXr| peUMaTOS SIKTUOU.
Ymépxel kivduvog nAektpotrAnéiag!

Tuvdeon Tou kaAwdiou pedpaTog

Karé tnv kaAwdiwan, Tpémel va
UHHOPQWVEDTE PE TOUG EBVIKOUG/TOTTIKOUG
nAekTpoAoyIkoUg KavoviopoUg Kal TTPETTEl va
XPnolyoToleite TPI¢a/KahwdIo Kal QIg TIou
eival Kat@AAnAa yia 1o golpvo. Ze
TIEPITITWGN TTOU T OPIa 10XUOG TOU
TIPOIOVTOG UTTEPRAIVOUV TIG TIPEG PEUHATOS
TOU QIG KaI TNG TPiag/Tou Kahwdiou
pedpaTog, TO TPOIOV TPETTEI va OUVDEDE
ameubeiag péow aTabepric NAEKTPIKAG
EYKATAaTAONG XWPIG XPAON QIS Kal

Tpidag/kaAwdiou pedpaTog.

1. Av d¢ev rapéxerar kaAwdio pedparog padi pe
TO TPOIOV, TIPETTEI OTN CUCKEUR 0OG Va
ouvdeBei kaAwdio peupaTog TTou Ba emmAeyei
a6 Tov Tivaka Baaoer TG SIaBEGIUNG OIKIOKAS
0ag NAEKTPIKAG eykaTaaTaong. H olvdeon
TIPETTEN VAl Yivel P TAPNON Twy 0dnyIwv TO
diaypappa KoAwdiwang. Texvikés mpodiaypageg,
oehida 13

Av dev eivar duvath n amoatvdean GAwv Twv TTOAwWv

otV Tpogodoaia pelpaTog, TpéTel va ouvdeBei i

di1aTagn amopdvwang pe AAYIOTO dIGKeVo ETTAPUWY 3

XIA. g€ Ghoug Toug TTdAOUG (Q0PAAEIES,

aoQaAE10BI0KOTITEG ypapprg, eageic). OAoi ol

moAoI TNG povadag amrooUvdeang TIPETE va gival

KOVTG oTnv Kougiva (aAAG 6x1 aTmd Tavw) oUpeuva

JE TOUG I0YUO0VTES Kavoviopoug (T.x. e IEE yia 1o

Hv.Bag.). H un ouppépowaon e auth v odnyia

pTTopEi va TTpoKaAEael A€iToupyIkd TTpoPAruaTa kal

aKUpwon TG £yyUnang T0U TTPOIGVTOG.
ZuvigTaral emiong TpdaBeTn TpoaTagia
e peAé pelipaTog Siapporg.

2. Avoire 10 kGAuPpa TOU PTTAOK TWV OKPODEKTWV
ue éva karaaBiol.

3. TMepdoTe 10 kaAwdIO pelpaTog péaa amé 1o
oQIyKTpa KaAwdiou kaTw aTTd TOV AKPOJEKTN
KOl OTEPEWATE TO TO KUPIO GWHA LE TV
evowpaTwpévn Pida Tou o@IyKTAPa KaAwdiou.

4. ZuvdEaTe Ta KAAWDIO GUPPUVA LE TO
TTapeXOUEVO dIdypapua.



Mia @don
220/230/240 V AC

Ao @éoeig
380/400/415 V AC

* XAAKIvn yepupwon

Tpeig paoeig
380/400/415 VV AC

5. Metd v oAokAfipwan Twv GUVOEGEWY Twv
KoAwdiwv, KAEIOTE TO KAAUNA TOU UTTAOK
OKPOOEKTWV.

6. [MepdoTe 10 kOAWdIO PeUPOTOG WOTE Va PNV Eival
O€ ETTOQN PE TO TIPOIOV KA v ) GUPTTIECETAN
QvAPETa aTO TIPOIGV Kal TOV TOiXO.

i

1 23 4
1 MMAdka eaTitv
2 Bida
3 TQIYKTAPAS EYKATAATAONG
4 Méykog

Otav eykaBioTdre TNV TAGKA EGTIWV TTAVW
€ VIouAGI, TTpémel va ToTroBeTnBei Eva pdol
1a dlaxwpIoud Tou viouAatiol aTmd Ty
TAGKQ E0TIWV OTIWG QaiVETI TNV TTIO TIAVW
elkova. Autd dev gival amapaitnto, av n
€yKaTaaTaan yivel Tavw amo eviolXI{OPEVO
QOUPVO KATW TTAYKOU.

Mo mapddelyua, av eivai EQIKTH n ETaQn e 10 KATw
PEPOG TNG GUOKEUNG agou eykataoTabei mavw amo
€va guUPTApI, TO TUAWA aUTO TIPETTEN va KAAUQOET e
E0Avn TIAGka.

I'a Adyoug ao@aheiag 10 kaAwdio dev
pETTEI va £XEI MAKOG HEYOAUTEPO OO 2
HETPOL.

EykardoTaon Tou mpoidvTog

1. TupioTe Tv TAdKa £aTILLY avdmmoda kal
TOTOBETACTE TN O€ ETTITEDN EMPAvVEIQ.

2. Orav eykaBioTdre v TTAGKQ EOTIGV, EQAPHOTTE
yUpw amd v TAGKa 0TIWV 6TTIWG BEiXVel N
TTOPAKATW EIKGVA TN AGVT(a OTEYavVOTIOINaNG,
) OTIoia TTOPEXETAI ETQ GTN GUOKEUATia. ZTn
diadikaaia aut dlac@alioTe 6T Tapapévouy 1
£Wwg 2 mm ECWTEPIKA TNG EEWTEPIKAG GKPNG TOU

3 TomoBeTiaTe TV TTAGKA EOTILY GTOV TIAYKO KCII:
euBuypappioTe .

7| |
Ix '
* ehdy. 15 XIA.

Miow oyn (avoiypara guvdéocwv)

H B¢on Twv oy gUVdETNG TToU
0 OpPOUCIAZeTal OTNV TTAPAKATW £IKOVA Eival
joxnuarTiki Kai utropei va Slagépel avahoya
ME TO HOVTEAO TOU TTPOIOVTOG. ZTEPEWATE
avahoya pe TIg 0TréG aUvdETNG OTO TIPOIGV
0aG.
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KINAYNOX:
H mpaypatomoinon ouvdéoewv o€
OICPOPETIKEG OTTEG eV €ival KOAF TIPOKTIKI

amé amoyn aoeaAeiag yiari pTropei va
TpokANnBei {1 01O OUGTNUA aEPioU Kal
070 NAEKTPIKS aUOTNHA.

KINAYNOS:
H eoTia mepihapBavel emi u€poug povadeg
0U AEITOUPYOUV e agPIO Kal NAEKTPIONO. 1!

autd, n eoTia TPETTEN va aTEPEWDET oTOV
TIAYKO HOVO PECW QUTWY TWV OTTWY
0TEPEWONG, HE XPAON MOVO Twv eEapTNUaTWY
oTEPEWONG Kal Twv BIdWV TToU TrapéxovTal
Kal pe ToV TPOTIO TToU UTTOdEIKVUETAl OTO
€yxelpidio odnyiwv. AlagopeTikd a
dnuioupyei KIvoivoug yia v ac@aAeia {wig
Kal TTepIoUaiag.

¢ ZTaBepotmoifaTe TV TTAGKA €OTIWV.

+  [paypatomoIaTe TI GUVETEIS TOU POUPVOU.

«  TomoBemoTe T0 POUPVO WG TN YT OTO
VTOUAGTTI UTTOBOXIG.

3 KA ETTIWV GTO POUPVO.

Kokkivo

Maupo

Neukd

MmAe

Mpéaivo

Kahwdia amd v TAGka eaTiwv

20vdean kahwdiou leiwang (Mpdaoivo/Kitpivo)
Eioodor givdeang kaAwdiou golpvou
(aKkpodEKTNG)

TomoBeTriaTe TO QOUPVO PéTQ GTO VTIOUAATTI,
€UBUypappioTE TOV KaI OTEPEWTTE TOV KAl
ouyxpovwg BePaiwbeite 61 1o kaAwdIo pelpaTog dev
Exel utrooTei {nuid kai/f Bev Exel TTaYIBEUTE.

O ~NO O WN —
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Z1epewoTe T0 PoUpvo pe 2 Bideg OTrwg deixvel n
EIKOVa.

MeTé v eykatdoTaon, BeBaiwbeite 6T o1 Bideg
£XOUV OQIXTEI OPKETA KAl O POUPVOG BEV PETAKIVEITAL.
O @oupvog umopei va avarparei kara m xpron av
dev eykataoTabei oUpQuva pe TIG 0dnyieg Kal av o
Bideg dev £xouv @IxTET PKETA.

Mo wpoidvra avepioThpa wi&ng (EvoéxeTal va

nv uTrapxer 6To SIKO6 GOG TTPOIOV.)

1 AvepioTipag wogng

2 Mivakag eAéyxou

3 Mépta

O evowpaTwyévog avepioTApag wugng wUxel kai 1o
VTOUAQTTI €VTOIXIONOU KOl TO PTTPOCTIVO PEPOG TOU
TTPOIOVTOC.

aveploTAPag Wugng auveyilel va Aeimoupyei
0-30 AeTITG PETG TNV TTEVEPYOTTOINGN TOU
0UpVou.

Tehikog €Aeyxog
1. Aeimoupyia Tou TTpoidvTOG.
2. EMéy&re mig Aermoupyieg.



Pl Npoctoipaaice

MpoakTikéG TUPPOUAEG yIa e§oikovOunON
EVEPYEIONG

O1 mAnpogopieg TTou akohouBolv Ba gag
BonBAgouv va XpnaoIuoTIoIEiTE T GUOKEUR 0Og PE
0IKOAOYIKO TPATTO KAl va EE0IKOVOEITE EVEPYEIQL:

Apxikn Xpiion

Mpwtog KaBAPIOPOS TNG CUGKEUNAG

H emoaveia pmopei va utroaTei {nuid amd
PIOUEVO ATTOPPUTTAVTIKG 1) KABapIoTIKG
UNIKG.

XpnoILOTIOIEITE OTO POUPVO GKEUN OKOUPOU
XPWHATOG 1 Y EMKAAUWN GudATOU (payié),
eme1dr| €101 n peragopd BeppdmTag Ba eivan
KOAUTEPN.

Orav payeipedeTe Ta eaynTa oag,
TIPOBEPPAVETE v TUVICTATAI GTO EYXEIPIBIO
XPAOTN 1 OTIG 0dnyieg payeipéuaTog.

Kard 1o payeipepa pnv avoiyere auyva my
TIOPTA TOU QOUPVOU.

MpoaTaBAaTe va payeipeleTe GuyXpOvWS
mepIgadTEPa aTmod Eva GaynTd aTo GoUpvo OTaV
eivan duvartdv. MopeiTe va payeIpEWeTe
ToTroBeTwvTag 600 payeipikd okeln oTn
oupparivn axdpa.

Mayeipeuete éva @aynTo Wetd amoé 1o GAAo. O
@oupvog Ba givar Adn (EaToG.

Mmopeite va e¢oikovopnoeTe evépyeia
oPrvovrag 1o oUpvo aag Aiya AeTITa TIpiv 10
TEAOG TOU Xpdvou payeipéparog. Mnv avoiyete
TNV TIGPTA TOU GOUPVOU.

ATroyUXeTe Ta KATEWUYUEVA TRPOPINA TTPIV T
HayEIpEYETE.

poagéxeTe va xpnoiloToleiTe OkeUn e ETTiTTEDN
Baon 6tav payeipeUeTe pe NAEKTPIKEG TIAGKES
E0TILV.

Ta okeun pe Baoeig peyahou ayoug Ba
TapEXOUV KaAUTEPN pETaQopd BeppdTnTag.
Mmopeite €101 va e¢oikovopnoeTe Ewg 1/3 TG
EVEPYEIDG.

Ta okeln TpETEl va ival ouppaTa pe TIg Juveg
payeipéparog. H Baon Twv okeuwy dev TIPETTEN
va eival PiIkpdTepn ammd Ty NAEKTPIKA €aTia.
Alatnpeite TIg (Ve PaYEIPEUATOC KAl TIG
Baoeig Twv okeuwv og kabapr kataaTaon. O1
Bpopigg Ba peiwaouv T peTagopa BeppoTnTag
avapeoa ot {wvn payeipéuarog kai n Baon
TOU OKEUOUG.

l'a payeipepa peyaAng didpkeiag,
QTTEVEPYOTTOIEITE T {Wv POYEIPEPATOS 5 Ewg
10 AeTrra piv T0 T€AOG TOU XpOVOU
payeipéparog. Mmopeite £101 va §0IKOVOUNTETE
¢wg 20% Tng EVEPYEIOS PE TN XPAON TNG
uTroAeImopevng BepudTnTag.

Mn xpnoipoToigite yia Tov KabBapiopd
okAnpd amoppuTIaVTIKG, OKOVEG/KPENES
kaBapiapoul 1 oToladATIoTE QUXUNPEd

QVTIKEIYEV.
1. Agaipéate 6Aa Ta UAIKG ouokeuaaiag.
2. ZKOUTTIOTE TIG ETMIQAVEIES TIC CUOKEUNG JE EVal
ehagppd uypd TTavi i Gouyyap! Kal GTEYVWOTE
e €va Ao TTavi.
ApxIkn 0éppavon

Oeppavere 10 TIPOIGY yia TIEPITIOU 30 AETITA KaIl PETAL
amevepyotoIfaTe T0. ‘ETa1 Tuxdv Katdhoima
emoTpwoel¢ Ba kaolv kai Ba amopakpuvBoly.

MPOEIAOMOIHZH!
01 kautég em@aveleg TTpokaAoly eykaduaral

H guokeun pmopei va Bpioketal ae uynAn
Bepuokpaaia 6tav xpnaiyoToleital. Moté va
unv ayyicete TIG (EOTEG €QTIES, TA ETWTEPIKA
TUAPATO TOU QOUPVOU, T GTOIXEID
B¢puavang KA. Kpatdre Ta maidié pakpid!
Na xpnaoiyoTolite TavtoTe avBeKTIKG O€
BepudtnTa yavtia oupvou otav ToTToBETEITE
1 agaipeite aynté amod 10 OUPVO.

HAekTpIKOG olpvog
1.

o

5.
6.

ByaAte atmé 1o @oupvo Ghoug Toug diokoug
WNoipaTog Kal Tn GUPHATIVR OXApa.

KAeioTe Tnv TdpTal TOU PoUpvou.

EmiAégre Zramkn Béon.

EmiAégre Tv uwnAdTepn 100 Tou YKPIA, BA.
Tpdmog xeipiooU ToU NAEKTPIKOU PoUpVOU,
oehida 21.

AogriaTe 10 @oUpvo va Acitoupynael yia 30 AeTTTa.
ATevepyotroInaTe 10 oupvo aag, BA. Tporrog
XEIPITLIOU TOU NAEKTPIKOU @oupvou, aehida 21

®olpvog YKpIA

1,

2.
3.

ok~

ByaAte atmé 1o @oupvo Ghoug Toug diokoug
wnaoipaTog Kai T auppaTvn oxapa.

KAeioTe Tnv TdpTal TOU PoUpvou.

EmiAégre Tv uwnAdTepn 100 Tou YKPIA, BA.
Tpdmog xprong Tou ykpiA, oeAida 24.

AgriaTe 10 PoUpvo va AeiToupynael yia 15 AeTTTa.
AmevepyotroifaTe 10 yKpIA aag, BA. Tpdmog
xpnong Tou ykpiA, aeAida 24
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I D00 TePiTTOU WPES KAT TNV TTPWTN
eimoupyia pmopei va mapayBei ooun kai
katmvag. Auté gival TTOAD QUGIOAOYIKO.
BeBaiwbeite 611 0 Xwpog aepileTal KaAG yia
VO ATTOUAKPUVETAI O KOTTVOS Kall N 00 WA,
Amogelyete TV aTr' eubeiag eigTIvor| TOU
KaTmvoU Kal TnG 0OAG TToU TrapdyovTal.
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E Tpo1og xpHiong Tou oupvou

Fevikég TANPOQOpIES OXETIKA HE TO
YNOIHO YAUKWYV, TO YAGILO QaynTWV Kal
TO YNOIUO O YKPIA

MPOEIAOMOIHZH!
O1 KauTég emQaveles TpokaAolv eykauuaral

H guokeun pmopei va Bpioketal ae uynAn
Bepuokpaaia 6tav xpnaiyoToleital. Moté va
unv ayyigete TIG (EOTEG £QTIES, TA ETWTEPIKA
TUAPATO TOU QOUPVOU, T GTOIXEID
B¢puavang KA. Kpatdre Ta maidié pakpid!
Na xpnaoiyoTolite TavtoTe avBeKTIKG O€
BepudtnTa yavtia oupvou otav ToTToBETEITE
1 agaipeite aynté amod 10 OUPVO.

KINAYNOZ:
[Mpooéxete 6tav avoiyeTe TV TOPTaA TOU
0Upvou KaBwg pTropei va d1apUiyel aTuog.

O arpdg mou Pyaivel propei va (epartioe Ta
¥EpIa, TO TTPOOWTIO Kau/f Ta pdTia oag.

HpaKTlxsg oupBouAég yio yAoIpo YAukwv
Xpnaopotoigite kar@AnAoug avtikoAnTIKoUg
peTahhikoUg diokoug i avigToixa ahoupivévia
OKEUN A @OpUES OIAIKGVNG OVOEKTIKEG OTN
BeppotnTa.

+  XpnoIYOTIOIEITE ATTOTEAETUATIKA TO XWPO OTIG
UTTOd0XEG.

«  TomoBeTeite TN @OpPa WnoipaTog 0T peoaia
B¢an oTig UTTOBOXES.

«  EmA&Ge T owaoTh 6€on aTo golpvo Tpiv
avaweTe T0 OUPVO A 10 YKPIA. Mnv aMaleTe T
8¢an oty uTodoxr 6Tav 0 oUpvog Eival
(eaTo.

o NiompeiTe TNV TIOPTA TOU GOUPVOU KAEIDTH).

MpakTikég GUPBOUAES yia whaIPO OE Towi

*  TaamoteAéopara Tou payeipéuatog Ba ival
KOAUTEPA av XpnoIKoTToIRCETE GE OAOKANPO
KOTOTIOUAO, YaAOTIOUAG Kail eyGAa KoppdTia
KPEQTOG KAPUKEUPATA OTTWG XUPO AEPOVIOU Kall
palpo TTEPI.

o XpeidZovrar 15 €wg 30 Aetrtd epioadTepo yia
VO WAOETE KPEAG e KOKaAQ OE OUYKPIOT LE
id10u peyEBOUG KpEG XwPig KOKAAQ.

¢ OaTmpémel va uTohoyilete TepiTou 4 wg 5
AeTTdl xpdvo payeipépaTog avd ekarooTd
TIAXOUG TOU KPEQTOG,.

« Mera 1o payeipepa, a@roTe To KPEAS O€ NPEPia
0710 oUpvo yia Tepitrou 10 Aetrtd. ‘Etoi n
EOWTEPIKOI (wpoi poipadovTal opoidopea o€

Ta 1p6@IUa Tou Bev eival katGAAnAa
Y10 WAOIHO OTO YKPIA TIPOKOAOUV

6Ao 70 WnT6 KO Bev aTACoUV GTAV KOTTET TO
KpEag.

«  To wapi Ba Tpémel va TomobeTeiTaN OTN Pecaia
i oV KaTw B€an oTIg uTTOd0XES O OKEUOG
avBekTikd o€ BeppdTTa.

MpakTikég gupuBoulés yia ywnaipo ot oxdpa

(YKpIA)

Orav whvete ag ykpIA kpEag, WAp! Kal TIOUAEPIKA, TO

@aynTa amokTolv ypryopa KAPE Xpwud, £XOuV

wpaia kpoUaTa kai dev aTeyvwvouy. Ta emimeda

KOpATIa, Ta GouPAdKIa Kar Ta AoukavIKa, aAAG kal

10 AaXaVIKG e peyGAn TIEPIEKTIKGTATA OE VEPO, OTTWG

ToudTES KOl KpepUdIa, ival idiaitepa kataAAnAa yia

YroIUo O€ YKPIA.

«  Karaveipete Ta KoppdTia TOU TPOKETAI Va
wnBouv aTn ouppATIV aXdpa f) GTO TaYI e
OUpNATIVN OXAPa JE TETOIO TPOTIO WATE N
EMQAVEID TIOU KAAUTITETOI VA NV UTTEPPAIVEI
TO TTEPIyPANA TG AVTIOTAOTG.

«  TomoBetAaTe T GupPdTIivh oXAPaA i TO TAWI |E
oxapa 1o emBupnTd emimedo aTO PoUpvo. Av
YNVETE GTN GUPUATIVR OXAPA, TOTTOBETAGTE TO
Tayi oty KatwTepn 8¢an yia T auloy Twv
NMimwv. MpoaBEaTe aTo TaWi Aiyo Aiyo vepd yia
va OIEUKOAUVETE ToV KaBapITUO Tou.

Kivduvo Trupkayidg. I'a wroipo ato
YKPIA XpnoIUoTIOIEiTE POVO TPOQIUA
TIou gival kat@AAnAa yia Tnv évtovn
BEppavan kaTd 10 WHGIKO T€ YKPIA.
Mnv TotroBeTeiTe 10 PaynTd TTOAD
Tiow GT0 PAP!I TOU YKPIA. AuTé €ivail
70 10 {£0TO ONeio kal éva gaynTo
pe oAU AiTrog pmmopei va mdoel
QwTId.

Tpoémog Xe1pioo0 TOU NAEKTPIKOU
@oUpvou
Emidoyn Beppokpaciog kai TpoTrou AsiToupyiog

1 [MepIOTPOPIKO KOUWTTi AEITOUPYIWV
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2 MepioTpo@IKG KoupTri BeppoaTamn
1. PuBpioTe 1o koupTi Acimoupyiwv aTov emBuuntd
TpOTIO A€iToupyiag.
2. PuByioTe 1o koupTri Ogpy. °C oV emBuunTH
Beppokpaaia.
» O @oUpvog Beppaivetal wg Tn pubuiouévn
Beppokpaaia kar KaToTV dlaTPEi aUTH TN
Beppokpaaia. Kara m 8¢puavan, n Auyvia
BepPOKPaATIag TTAPAPEVEI OVAHUEVT.
Amrevepyotroinon Tou NAEKTPIKOU @olpvou
l'upioTe TO KOUWTTI ASITOUPYIWV KalI TO KOUTTI
Beppokpaaiag otn BEon amevepyomoinang (Tavw).
Eival anuavtiké va TomoBetnei cwatd n gupudrivn
oxapa atn guppaTivn utodoxr|. H auppativn axdpa
Tpémel va eioaybei avapeaa oTig GUPUATIVEG
uTrodoX£G OTIWG QaiveTal OTNV EIKGVL.
Mnv a@roeTe T guppdTivn oxdpa va ivar oe magr
JE TO TTioW TOiXWHa TOU QoUpvou. MepdaTe T
OupudTivn 0XAapa OTO PTIPOCTIVE PEPOG TNG
uTrodoyn¢ kai aTabepotroifaTe Tn 6o Tou WE T
BorBeia TG TOPTAG yIa v OTTOKTAOETE KA
amodoan ykpIA.
(Ara@éper avahoya e To OVTEAO TOU TTPOIGVTOC.)

Tporror AciToupyiag

H oe1pd Twv TpoTIWY ASIoupyiag TTou avagEpovTal
edw pmopei va dlagépel amod  diappuBpion aTo
TIPOIOV TIOU KOTEXETE.

Oven lamp (Aaptra ®odpvou)
= O @oupvog dev Beppaivetal. Avapel
O MOvVO n AduTa Tou goupvou.
Evdeyouévwg, Ba Aermoupyei kai o
e&wTepIkaG avepioTripag wuéng yia
v amouyn Béppavang Twv
Bahauwv.
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Top and bottom heating (Mévw ko kéTw

avtioTaon)

— AeimoupyoUv n TIavw Kai n KaTw

avrioTaon. To @aynTé BeppaiveTal

s OpoISpOPPa OTTO TTIAVW KAl KATW.
MNa mapdderypa, nemAoyr ival
KOTAANAN yia kEIK, yAukd C0png R
KEIK KaI guvTayég payol O POPHES
wnaiparog. Mayeipepa pe éva dioko
povo.

Fan supported bottom/top heating

(KéTtw/mévw avrioTaon pe uropondnan

QvEUIGTAPQ)

= AermoupyoUv n avw Kar Kamw

& avTioTaon guv 0 avepioTAPAS (07O

— Triow Toiwua). O Bepudg aépag
KOTavELETaI OpOIGUOPPA aE OAO TO
(QoUpPVO TIOAU ypriyopa xdpn aTov
avepioTipa. Mayeipepa e éva
0igKo povo.

Operating with fan (AeiToupyia pe avepioTipa)
% O @oupvog dev BepuaiveTal.
O

AeiToupyei pévo o avepiaTripag (oTo
Tiow Toixwua). KatdAMnAn
Aeimoupyia yia apyé Emaywua
KOTEWUYpEVOU QaynTou G€ WIKPA
Koupdma og Bepokpaaia dwyartiou
Kall yIa KPUWUa TOU HOYEIPEPEVOU
ayntou.

Full grill+Fan (Auvat6 ykpiA+aépag)
s

% AerToupyei T0 peyaho ykpIA oty

0pOYr| TOU POUPVOU Kall 0
avepioTipag. Eivar tpdog
KOTAAANAOG Y0 TO WAGIHO GTO YKPIA
HEYAAWY TTOCOTATWY KPEATOG,

+  TomoBethaTe KATW ATIO TNV
avTioTaon ykpIA pepideg
peyahou f peaaiou peyeBoug
oTn owaoTh 6éan oty
uTrodox( yia WAGIHO YKPIA.

+  TupioTe 0 QaynTé Petd 10 WIco
XPOvo ynaiuarog.




Mivakag xpovwv payeipéparog

WAoo YAUKWY KOl QOyNTWY
01 XpOvol GToV TTivaKa QUTOV £XOUV HOVO H 1n umodoxn Tou podpvou eivai n kaTw
0 evdeikTIKG oKoO. OI XpOVOI PTTOPET VOt uTIoB0X .
D1agépouv Aoyw Tng Bepuokpaaiag, Tou

TICIXOUG Kl TOU TUTTOU TWV TPOQiwY, KaBwg
Kal avaAoya e TIG JayEIpIKEG aag
TIPOTIUATEIG.

Ap18poi diokwv

Afeooudp mpog Tpomog 1 Oeplokpaaia Xpovog
Xpnon Aeitoupyiag (°C) Hoyelpépatog
(o€ Aetrrd

Kéik popuag ‘Evag diokog DOppa KEIK TTAVW O 40...50
gupparivn oxépa’*

Z1poyyuhr) Audpevn
@opua diapérpoy 26
cm VW o€

Mavreomavi

F'ahomotAa 25 ehay.
(5.5 KiAG) 250/max,
karémiv 180 ...
190

Mivakag payeipéparog yia yedpara Sokipwv
Ta yebpara ae autov Tov TTVOKA JOYEIPEUATOS

Trapackeualovral gUpewva pe 10 EN 60350-1 yia va
6 ApiBpoi Siokwv

dieukoAlvovTal Ta IVOTITOUTO EAEyXOU OTIG DOKIPES
TOU TTPOIOVTOG

Afeooudp mpog Tpotog Qéon otnv Ozppokpaoio Xpovog
xenon AeiToupyiag utrodoxn (°c) HayeipépaTog

(o€ Aetrrd

digkog*
RS -
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Y1pOYYUAGG
Hadpog

ueraMikdg Biokog

diapérpou 20 cm
Tavw g€
oupuaTvn

MpakTikég GUUBOUAES yIa YNGIPO KEIK

*  AvrToKEIK gival TIOAD oTeyvd, auéoTe T
Beppokpaaia mrepitrou 10°C Kal YEIWATE TO
XPOVO payeIpéuaToc.

¢ AvT0KEIK €ival uypod, XpNOILOTIOINATE AyOTEPO
uypd 1 xaunhwaTe T Bepuokpaaia katd 10°C.

*  AvrTo KEIK gival TIOAU OKOUPO OTO TTIAVW LEPOG,
TOTOBETATTE TO GE XapunAdTEPO TTiTEDO,
XaunAwoTe Tn Bepuokpaaia kai aughoTe T
XPOVO payeIpéuaToc.

¢ Av payeipeUTnKe KaAd ECWTEPIKA A KOMUEI
e€wTepIKA, XpnoipoTroInaTe Aiy6TePO uypo,
XaunAwoTe Tn Bepuokpaaia kai aughoTe T
XPOVO payeIpéuaToc.

HpaKTlxsg oupBouAég yia yRoipo YAukwy J0png
Av 10 YAUKO QNG givar IO aTeyVO, augRoTe
N Bepuokpaaia mepimou 10°C kai PeiwaTe T0
XPOvo payeipéuatog. Yypdvete 1a @UAa {UpNng
pe piyua amd yaha, Addi, auyo kal yiaolpri.

* Av 10 yAuk6 Qung xpe1adetal ToAD xpdvo yia
va wnbei, mpoaégTe 1o TaY0g Tou yAukoU {uung
TIoU €x€Te TIOPACKEUATE! dev utrepPaivel T0
BaBog Tou TawIOU.

* Avn mavw TAEupa Tou YAukoU CUpng
EepownBei aMG To KaTW PEPOG BEV EXE
payelpeutei, Befaiwbeite 6T n TOGOTNTA
oGAToag TTOU £XETE XPNOILOTIOIATE! YIO TO
yAukd Coung dev gival TOAD peyaAn oTo kdTw
pépog Tou yAukoU. MpoaTradhoTe va poipdoete
N 0GATOO OPOIOPOPPA AVAPETT OTIG GTPWOEIS
TN GUHNG Y10 OUOIOHOPPO EEPOYATILO.

Mayeipetete 10 YAUKO {0png alppwva pe Tov
pOTTO Kail T BeppoKpaaia ou avagépovial
oToV Trivaka payelpéuarog. Av 10 KOTw PEPOG

e¢akoAouBei va pnv wiveral apkerd, v
€MOEVN Popd TOTIOBETAOTE TO € Hia BEon
XapnAdTepa aT0 QOUPVO.
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MpakTikég GuPPOUAES yia payeipepa Aayavikwv

¢ AvTeheiwaouv Ta uypd aTo TATO ACXAVIKWY
KaI OTEYVWOEN TIOAU, TOTE JayeIpéYTe TO OE
OKeUOG We kammdaki avTi yio Tawi. Ta kAEIoTa
okeln diatnpoly Ta uypd Tou TTATOU.

¢ Avéva maro Aayavikwy dev payeipeUeTal,
BpdoTe Ta Aayavika atmd Tpiv A TTapaoKeUaaTe
10 0av QaynTd yia ouvtApnon o€ Bala kai Petd
TOTTOBETACTE TO OTO POUPVO.

Tpo1og XpRONG TOU YKPIA

MPOEIAOMOIHZH!
Kheivere Tnv mopTa TOU POUPVOU BTV WHVETE

JIE YKPIA.
O1 kauTég empdveleg PTropolv va
TpokaAéoouv eykalpatal

Ta 1p6@IUa Tou Bev eival katGAAnAa
Y10 WAOIHO OTO YKPIA TIPOKOAOUV

Evepyotroinan Tou ykpIA

1. TupioTe To KoupTr Aermoupyiwv de€16aTpOPa 0TO
emOuuntd auuBoAo MkpIA.

2. Karomv emAéEre Tnv emBupn Beppokpaacia
YKPIA.

3. Av amarreital, TpoBeppAveTe yia Tiepitou 5
Aemrd,

» AvaBer n Auyvia Beppokpaaiog.

Amrevepyotroinon Tou yKpIA

1. TupiaTe 0 KouuTi AcIToupyiwy aTn Béan Off
(Amevepyotroinan) (Tavw).

Kivduvo Trupkayidg. I'a wroipo ato
YKPIA XpnoIUoTIOIEiTE POVO TPOQIUA
TIou gival kat@AAnAa yia Tnv évtovn
BEppavan kaTd 10 WHGIKO T€ YKPIA.
Mnv TotroBeTeiTe 10 PaynTd TTOAD
Tiow GT0 PAP!I TOU YKPIA. AuTé €ivail
70 10 {£0TO ONeio kal éva gaynTo
pe oAU AiTrog pmmopei va mdoel
QwTId.




Mivakag xpovwv payeipépaTog yio yKpIA
WYAaIHo pe NAEKTPIKO YKPIA

Tamog Tpogijiou ASeaoudp mpog xpnon Oéon otV ZuvioTWHevn Beppokpaaia Xpovog
utrodoxn (e ynoijarog pe

DETE

Ta 9€UHGTG O€ QUTOV TOV TTIVOKQ PayEIpEATOS dieukoAlvovTal Ta IVOTITOUTO EAEyXOU OTIG DOKIPES
mrapackeualovTal gUpewva pe 10 EN 60350-1 yiava  Tou TipoidvTo

ToTog Tpogiloy Afeoouap mpog xpnon Oéon atnv Oeppokpaaia (°C) Xpovog
utrodoxn HayeipépaTog (o

Kegre pHaTivn oxap IX:
(poayapi) - 12
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Eiuvrnpnvn Kal gpovTida

Fevikég TAnpo@opieg

H diapkeia weéAiung whg Tou poidvtog Ba aulnei
Kai n ouyxvémnta Twv mpopAnudTwy Ba peiwbei av To
poidv kaBapiletal o€ kavovikd dlaoTruaTa.

KINAYNOZ:
ATIOGUVOEDTE TN GUOKEUN aTTO TNV
po@odoaia pelpaTOS JIKTUOU TIPIV

EekivhaeTe epyacieg ouvtipnang Kai
kaBapiopo0.
Ymépxel kivduvog nAektpotrAnéiag!

KINAYNOZ:
Agprivete Tn povéda va Kpuwael TIpIv TV
kaBapioeTe.

O1 kauTég empdveleg PTropolv va
TpokaAéoouv eykalpatal

*  KabapiCete 10 TPOiGV OXOAAOTIKG PETA OTIO
KaBe xprion. Me Tov TpéTIo auTo Ba gival o
€0KOAN n aTTopaKpuUVaT KATCAOITTLWY
payeIpEPATOG, OTTOPEUYOVTag va Kaolv Ty
emmopevn eopd tou Ba xpnaipotoinbei n
OUOKEUN.

o Aev amarmolvTar €191k KaBapIoTIKA TIPoidvTa
yia Tov kaBapiopo Tou TPoidvTog. I'a va
kaBapiceTe 1o TIPOIdV XpnaipotoIfaTe XAiapd
vepd e uypo TAUTipaTog, £va pakako Travi f
O@OUYYAp! Kal GKOUTTIGTE TO JE Eva aTEYVO
Travi.

«  Navra e&ao@ahileTe 6T oKouTTi(ETE GXOAAGTIKA
OAa Ta mAeovalovTa uypa ETA Tov KaBopIopo
kai 61 gkouTriCeTe Gueaa kaBe uypd TTou TuXOV
XUBei.

* Mn xpnoigooieite KaBapIoTIKA TTPOiIGVTA TTOU
mepIEXouv 00 i xAwpivn yia va kaBapiceTe Ti
avogeidwreg em@daveieg kai T Aapn.
XpnoiyomoinaTe éva paAakd mavi pe uypd
aTmopPUTIAVTIKS (TTou dev Xapddel) yia va
kaBapioeTe auta Ta pépn oKoUTTICOVTAG Ta,
aMG TpoaEgTe va aKouTTICETE TIPOG Pt
KaTeubuvan.

H emaveia pmopei va utroaTei {nuid amd
0pIOUEVT ATTOPPUTTAVTIKG ) KABapIoTIKG
UNIKG.

Mn xpnoipoToigite yia Tov KabBapiopd
okAnpd amoppuTIaVTIKG, OKOVEG/KPENES
kaBapiapoul 1 oToladATIoTE QUXUNPEd
QVTIKEIYEV.
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Mn xpnoIpoTIoIETE ATHOKABAPIOTES YO TOV
0 kaBapiopo Tou TTPOIOVTOG YIaTi UTTopEi 101

va TTpokAnBei nAekTpoTAngia.

KaBapiopodg Tou mivaka eAéyxou
KaBapidete Tov mrivaka eAéyxou kai Ta TIEPIOTPOPIKA
KOUpTTIA e Eva uypd Travi Kal GTEYVWIVETE JE
oKOUTTIOHA.

V T0 TPoidV oag d1abéTel
KOUNTTIG TTEPITTPOPIKG KouuTNId EAEyXOU, unv
O QQaIPEITE yIa va KaBapigeTe Tov Trivaka
ehéyyou.
O mivakag eAéyxou ptropei va utrooTei {nuid!

KaBapiopég Tou polpvou

Mo va kaBapioete To TAEUPIKO ToiXwHa(AI0@EPE!

avéAoya pe To povTéAo TOU TTPOIGVTOS.)

(AuTO TO XAPOKTNPIOTIKO Eival TTPOAIPETIKO.

EvdéxeTal va unv utrdpyxel oTo Sikd o0g TPoiov.)

1. AQaipéaTe 10 PTTPOCTIVO TURKA TOU TIAEUPIKOU
mAaioiou TpaBwvTag 1o o€ dietBuvan avtiBen
aTré TOU TOIXWUOTOC,

2. AgaiptaTe 10 TAEUPIKO TAQiTI0 TIAfPWG
TPABWVTAC TO TIPOG TO EPOS T Tl

KataAuTiKG TOIXWHATO

(AuTO TO XAPOKTNPIOTIKO Eival TTPOAIPETIKO.
EvdéxeTal va unv utrdpyxel oTo Sikd o0g TPoiov.)
Ta eowTepIka TAEUPIKA ToIXwaTa (A) kai/f To TTiow
Toixwpa (B) Tou TPoi6vTOG pTTopEi va gival
KOAUPPEVO e KaTaAuTIKG audATo. Ta KaTaAuTIKG
TOIXWHOTA £XOUV EAAPPWG JOT XPWHA Kal TTOpwdn
em@eavela. Ta KaTaAuTka TOIXWUATA TOU GoUpVOU
dev pémel va kabapicovTal. Xapn ot didrpnn
dopr| TOUg, 01 KATOAUTIKEG ETTIQAVEIES ATTOPPOPOUV
NiTin kai 6Tav €xouv KOpEOTEi e AiTrog, T6TE apyiCouv
va yuaAifouv. Z& auTh TV TIEQITITWGN OUVIOTATAI VO
avtikaBioTare Ta egapTripara.



EUkoAog kaBapiopog pe aTud

E¢aogahiel elkoho kaBapiopo emeidr| o1 puTTol (TTou

Oev EXOuv TIaPApEVE! Y10 TIOAU KaIPO) JOAOKWYOUV

pe Tov aTud TToU GXNUATICETaI GTO ECWTEPIKG TOU

@oUpvou Kai pe TIg aTayoveg vepol Trou

OUTIUKVWVOVTQI TIAVW OTIG ECWTEPIKES ETTIGAVEIES

TOU QOUpPVOU.

1. AgaipéaTte 6Aa Ta ageooudp péoa atmo To
QoUpVvo.

2. Pigre 500 ml vepd oTov dioko Tou goupvou Kal
ToT0BETAOTE TOV digKo aTn delTepn GXApPa ToU
(QoUpvou.

3. PubuioTe 10 @oupvo oToug e0koAn Aermoupyia
kaBapiopol pe atud kai va Tpéel atoug 100 ° C
yia 25 Aemrd.

4. Avoi€te Tv TTOPTO KOl GKOUTTIOTE TIG ECWTEPIKES
EMQAVEIEG TOU POUPVOU g Eva EAapPa uypd
o@ouyydpl fi Tavi.

5. Tava kaBapioete Toug eTmiovoug pUTroug,
xpnoigomoifaTe xAlapd vepd pe uypd
TAugipaTog, Eva paAakd Travi f apouyydp Kai
OKOUTTIOTE JE Eva aTeyvo Travi.

Katé n S1épkeia Tg Acitoupyiag
0 eUKOAOU KaBapIopoU e arud, 1o vepd 10
oTroio £xel ToroBeTNBET OTOV BigKO YIa

VO JOAGKWOEI TIG GUOOWPEUNEVES
ehagpég amobéaeig/akabapaieg péoa
oTov BdAapo Tou poupvou Ba egaTpioTei
ka1 Ba oupTukvwBei péoa aTov BaAapo
TOU (OUPVOU KOl OTO ECWTEPIKO TCAMI
TOU OUPVOU Kall ETTOPEVWG UTTOPET VOl
oTéEel vePO OTAV QVOIYETE TNV TTOPTA TOU
(QOUPVOU. ZKOUTTIOTE KOl OTTOHOKPUVETE
TO QUUTTUKVWUG VEPOU aPETWG MONIG
QvoigeTe TNV TTOPTA TOU POUPVOU.

KaBapioTe TRV OpTQ TOU POUpPVOU.

l'a va kaBapioeTe TR TOPTA TOU POUPVOU,
XpnaipgomoinoTe XAapd vepd e uypd TTAUCIPOTOG,
¢va PaAakd mavi i aeouyyapi yia va kabapioeTe 10
TIPOIOV KOl GKOUTTIOTE TO € EVal OTEYVO TTAVI.

Mn xpnoipoTolgite akAnpG kaBapioTIKG

POoidVTa TIOU XaPAZouV I QIXUNPES
LETOAIKEG E00TPES Yia TOV KaBapIopd Tng
TOPTAG TOU POUPVOU. AUTA Ta €idn PTopolv
va Xapagouv TV EMPAvEID Kal va
KATAOTPEWOUV TO YUGAI.

A@aipean TnG TOPTUG TOU POUpPVOU

1. Avoitre Tn ummpooTivi TopTa (1).

2. Avoire Ta KA 010 TIEPIBANPO TWV PEVTETEBWY
(2) aTn 6e€1G ka1 aTNV apIoTEPr) TTAEUPG TNG

PTTPOCTIVAG TIOPTAG TECOVTAG T TIPOG TA KATW

Mépta

MmAokdpiopa pevieaé(kAeioTh BEan)
®oupvog

MmAokdpiopa pevieaé(avoixt BEan)

B w N -
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3 METaKIVAGTE T UTIPOCTIVA TTOPTA WG TO HEGO TN
6|06p0[’1

e

4. AgaipéaTe T pﬁpocmvr'] TopTa TPABWVTAG TNV
TTPOG Ta TTAVW yia va TNV eAeuBepwoeTe aTmod T
Be€10 Kal TOV OpIoTEPD PEVTEDE.

a Bripara Tou ekTeAéaTnKav aTn dladikacia
apaipeang Ba mpémel va ekteAeaTOUV OF€
avTioTpogn oeipd yia va emavaromobenBei n
mopta. Mnv Eexaaete va KAeioeTe Ta KAITT OTO
TIEPIBANHQ TOU PEVTETE OTAV EYKOTATTATETE
AN TRV TTOPTAL.

A@aipeon Tou eowTePIKOU TOMIOU
mopTag

(AuTO TO XAPOKTNPIOTIKO Eival TTPOAIPETIKO.
EvdéxeTal va unv utrdpyxel oTo Sikd o0g TPoiov.)
To eowTtepIkd T¢AWI TNG TOPTAG TOU YOUPVOU ITTOPE
va apaipebei yia va kabapioTei.

1. Avoitre Tnv TT6pTa TOU POUPVOU.

2. TpaPrére Tpog 1o PEPOg 0Og KaI AQaIPEDTE TO
TAAOTIKG £apTNUA TTOU €ival OTEPEWEVO OTO
TIAVW TUAKO TG UTTPOCTIVAG TIOPTAC.
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3. Omwg Beixvel n €IKGVa, AVUWWOTE TO TTIO
eowTePIKO TCau1 (1) ehagpd aTnv KatewBuvan A
kai TpaPngre 1o £¢w oty kateuBuvon B.

1 To o eowtepIk TCANI

2*  Eowrepikd 1O (EVOEXETaI va unv uTTdpyel aTo

dIKG oag TTPoidv.)

4. Av 1o TIpoidv aag dlabétel ecwTEPIKG TCAYI;
EmavaldBete Ty idia diadikaaia yia va
QQAIPETETE TO EOWTEPIKO TCAWI (2).

5. To mpwrto Bripa yia Ty eTTavacuvapuoAdynan
NG PTG €ival va Tomobetnei 1o delTepo
eowTePIKO T¢au (2). TommoBetoTE TN
AoSotunpévn ywvia Tou 1{apiol woTe va
otnpicerar atn Aogotunuévn ywvia tng
TAaoTIKAG UTTOdOXIS. (Av TO TIPOIGY GG
B106¢€Tel eowTEPIKG TCAI: ). To ECWTEPIKS TCApI
(2) pémer va TomoBeTBei péoa otV TTAAOTIKN
uTrod0Yr KOVTa 070 0 ETWTEPIKS TCAI (1).

6. Orav Tommobeteite 10 M0 E0WTEPIKG T¢AW (1),
BePaiweite 611 n TUTTWPEVN TTAEUPA TOU TCaWIOU
avTiKpiel To eowTEPIKG TCAWI. Eival anuavTiké n
KATW ywvia Tou 10 M0 E0wTEPIKOU T¢apI0U (1)
va £8pader péoa oTnv KATw TTAACTIKNA UTTOd0XT).

7. Zmpwére To TAaoTIKG £§apTNEa TTPOG TO TIAGITI0
€wg 610U aKoUaTEi 0 fiX0g "KAIK".



AVTIKATAOTAGT TOU AQUTITAPO TOU
@oUpvou

KINAYNOZ:
TMpiv avtikaraoThoeTe T AdpTa Tou
poUpvou, Befaiwbeite 4TI n guokeur xel

amoauvdedei amd 1o pedpa SIKTUOU Kal EXEI
KpUWatel, Yo va amo@UyeTe TOV Kivouvo
nAekTpoTrANgiag.

O1 kauTég empdveleg PTropolv va
TpokaAéoouv eykalpatal

Ze QuTov TOV GOUPVO, XPNOILOTIOIEITal

AQpTITAPAG TTUPOKTWOEWS LE 10X0

pikpoTEPN 0o 40 W, GWog pIKPOTEPO
oo 60 mm, diaperpo pikpdTepn aTmd
30 mm A Aauma ahoyévou e Tipida
TUTou G9, 10%0 pikpdtepn amd 60 W.
O1 AaumApeg eivar katdAAnAor yia
Aeimoupyia o€ Beppokpacies avw Twv
300 ° C. Or hapmmiipeg @oUpvou
pmopolv va AngBouv amd
E¢ouaiodotnpévoug AvTITpOowTToug
ZEPPIC 1) TEXVIKO e GdEID.

H B6¢an Tou wTIoTIKOU PTTopEi va dlagépel
o TOU OXAUATOG.

H AauTa ou XpnaoiyoToleiTal g€ auTth T
lguoKeun dev gival KAaTGANAN yia ewTiouo
oikiakwv xwpwv. H poBAemdpevn xphon
auTtAg TG AduTTag eival va BonBa 1o xpAam
va BAETTEI Ta TPOPIAL.

O1 AGuTTeG TTOU XpnoipoToloUvTal O€ QUTH TN
OUOKEUN TIPETTEN va €ival avBeKTIKEG O€
aKpaies UOIKEG TUVBAKES OTTWG
Bepuokpaaieg mavw amé 50 °C.

ICHRC

Av 0 @oUpvog aag givar E§0TTAITHEVOS PE
OTPOYYUAO QWTICTIKO:

1. AmoguvdEaTe T GUOKEUN Ao TO JiKTUO

peduarog.
2. Mepiotpéwte 10 yudAivo KGAupPa
apICTEPOOTPOPA VIO VO TO APAIPETETE.

3. Avn Auyvia Tou @oUpvou aag givar T0TTou (A)
OTTWG OTNV EIKGVO TIOPAKATW, AaIPEDTE TN
TIEPIOTPEPOVTAG TN OTTWG QaiveTal OTNV EIKOVA

Kai avTikaraotiaTe Tn. Av givai TUtrou (B),

TPABACTE TN KaI aQaipEaTe TN OTIwg GaiveTal

oTnV €IKOVA KaI AVTIKATAOTAGTE .

4. TomoBetAaTe 10 YUAAIVO KAAUMHA.
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Avnpsrtbmon mpoPAnudTwy

QBdidipkeia e Aermoupyiag. >>> AuTo dev eivar BAGRN.
To Tpoiov ekméjime eTaMikolc BopuBouc kard T Oéppwm; Km ap(rgn
«  Ortav 1o petaANika pépn BeppavBouv, prmopei va dlaaTaholv kai va TpokaAéaouv 86puBo. >>> AuTd

aopaeia pEU}JGTOQJaIKTl'JOU gival kapévn A amevepyotroinuévn. >>> EAEYETe Tic aopdciec ato
Kouri aogaAeiwy. Edv eival amapaitnTo, avrikaragTAoTE 1 EMAVEVEQYOTTOINTTE TIC.
* Tomipoidv dev xer ouvdeBei o (velwpévn) Tpida. >>> EAEyETe Ty ouvdean Tou @ig.

«  Eharwparnkoég Aaptmipag. >>> AvTIKaraoTAoTe 1o Aaumripa.
«  'Exel Siakotiei To pedpa. >>> EAEyETe av umdpyel peuua. EAEyETe Tic aopdAcies aTo Kouri
llllllllllllllllll a opaAeiwv. Av xpeideral, QvriKaraoTroTE I} EMAVEVEQYOTIOIOTE TIS AOPAAEIES.
h  poupvoc dev Bepuaiveral
Dev éxel pubuioTei n Aeimoupyia kai/f n Bepyokpaaia. >>> Pubuiate 1 Asitoupyia kai 1
Bepokpacia e 1o mANKTpo/KouuTi Asiroupyiwy kai/li Ogpp. °C.
«  'Exel Siakotiei To pedpa. >>> EAEyETe av umdpyel peuua. EAEyETe Tic aopdAcies aTo kouri

aopaAeiwv. Av xpeldleral, avrikaraaTiaTe f ETAVEVEQYOTTOINTTE TIC AOPAAEIES.

V TTIOPG TV EQAPHOYI TwV 00NyIWY TG
evoTNTaG QUTAG, DEV MTTOPEITE VO
amokataoTAoETe TO TPORAAMA, TOTE
oupBouAeuTEiTE TOV dEIOdOTNUEVO
avTIpOowTo GEPPIC f TO KATAOTNHA GTTOU
ayopdoate T0 TTPOidV. Ze Kapia TepiTTwan
unV ETIXEIPATETE VA ETIOKEUATETE YOVOI 0 TG
¢va rpoidv TTou Trapouaiadel BAGRN.
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NAP, SETTANIAHE AE.
MOAYZTYAO KABAAAZ THA 2510 392 180-3
YNOKATAXTHMA AOHNQN

AAIMOY 8 KAL ZAAOITOY, AAIMOZ

THA 211 012 2829-30-31-32

E-mail: seitanidis@otenet.gr

EFTYHZH

H eraipela NAP.ZEITANIAHE AE. oac euxaplotel yia Trv npotipnon nou Selfate ayopalovrag i
ouKeUtC beko Kai oag napéxer Tov napakdTw xpdvo eyylnong and Ty nuepopnvia ayopag Tous, Av péoa
oty SIGpKEI TNG EYYUNONG 1 GUCKEUN) OUG XPEIIOTE EMOKeur, PNOpeiTe va evnuepwleiTe yia Ta
£EOUOIOBOTNHEVA SEIVICE and To TAEPWVIKO KEVTPO TG £TAIPEID pag oto Tndépwve 2510 392511 /
2510 392512

WYFEIA 3 XPONIA KATAWYKTEZ 3 XPONIA

KOYZINEZ 3 XPONIA ®OYPNOI MIKPOKYMATON 2 XPONIA

MAYNTHPIA 3 XPONIA MIKPOZYZKEYEZ - ZKOYNEZ 2 XPONIA
ONOMATENQNYMO ATOPAZTH..covvnrevrimsieeecsseenns AP, EITYHIHI

AP. APAZTAT. ATOPAL...

AIEYOYNZH MONTEAQ ZYZKEYHZ..oovoooirevcrinscvecvinriansisnsaninnns

IEIPIAKOZ APIOMOZ ZYIKEYHI....

THA: HMEP/NIA ATOPAL......cccvmmvmmsirisscrirassis sisne

IPAIAA & YNOTPAQH NOAHTH

AP, EITYHEHE

AP, TIAPAZTAT, ATOPAZ...... s iececrcsrsssssmsssnes

ONOMATENQNYMO ATOPAITH....nvvvrivr e MONTEAQ ZYIKEYHE.......coviennerreriirnnissens s

ZEIPIAKOX APIOMOZ ZYZKEYHZ..ovvvnrvreriiisinns

DIEYOYNIH HMEP/NIA ATOPAE

THA: IMPATIAA & YNIOTPADH NOAHTH....coonevvsverers
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OPOI KAI MPOYINOOESEIS IEXYOE THE MAPOYSHE EFTYHEHE

1, Tia vo 1oX0€! 1 napotoa eyyOnon 8a NPEME va oupnAnpwBoly MANPG KA va unoypapoly SEOVTuX, e
@povTida Tou NEAdT Kai Ta SO pépn TG eyylnong. To andkoppa yio Tnv etaipgia Ba npénel va
TaxuBpounBel pe ouaTnuévn ENOTOAY 1) va npookopndel oTa ypageia Tng etaipeiag pag (MoAloTUAG
Kapohag T.© 1402 , T.K.64003) evrog 10 nuepayv and Ty quepopnvia ayopac,

2. H £pyooraoior) eyyUnan kaAURTEN Tov XpOVO Nou avaypagperar oTov oxenko nivaka yia kGBe ouokeun,
KaBe avepodia fi BAGRN NOU OMEINETAI ANOKAEIOTIKG OF KATAOKEUAOTIKO EAITTGHG 1 EAQTTOHATIKO
€EapTNpa TG ouokeunG. H anokataoTaon Tng PAAPNG Yiverar evieAms Swpedv $1a TG GVTIKATACTAONG
1} EMIOKEURG TOU EAGTTWHATIKOU €EAPTAKIATOG. $& Kapla nepinTwon dev npoBAENETaI N avTikaTaoTaoct
™G ouokeuns. O KaTavoAwTrig opeiret pe Sikés Tou Bandveg va nder TRV GUOKEUN OTO KOVTIVOTEPO
e&ouoiodoTnuévo service Tng eraplag.

3. H graipeia pag Siatnpel o Sikainpa va kaBopiler Tov Tpono kail TONO EMOKEUAE Twv BAABLY KaTd THY
andAuTn Kpion TG .

4. H eyyinon dev koAdnTer PAGREC nou opeihovral Gueca N €upeca e apéAein , napdAewpn , Kakr
EYKATACTOON KAl NACNG (PUOEWS ENEPPRAN OTr CUOKEUR and pn eE0UcIoBOTNEVO CUVEPYEID , KOKH)
xprior kol eMann ouvripnon Trg ouokeune. Eniong n eraipeia pag Sev guBiverar via BAOBeEG nou
opeihovTal ge Kakh nAekTpIKA olvdeon oe Taon SIAPOPETIKA and Ty avaypapdievn otr nivakida g
OUOKEURG , OE W YEWOPEVO PEUHATOSHTH A OE PETABOALG TG TAONG. ITIC KOAUWEK, TG eyylnong dev
aupnepapBavovral Ta giBpauata eEapTAPATY OMWE EVBEIKTIKG OVOPEPOUNE YUIMVES KAt MAGOTIKEG
EMPAVEIEG , AUKVIEG K.,

5. H &yyUnarn napexerar npog Tov apxikd ayopacTn kar 1oXUEN and Ty NUEPOLNVIA ayopas TG GUOKEURK,

6. H napoloa £yyonon npéngl va uvodelsTal and THOAOYIO /) SEATIO Mavikig NdANONG 1 YuwToavTiypopo
aurol,

AnOPUYETE TNV GANOIOT TNG EYYUNONG KAt TG NIVAKISAG LnTpoou nou Bplokerarl 1o niow pépog g
OUOKEUNG.

QUAGETE TNV EYYONON KA WETA TNV AGEN TG
MpookopioTe Trv 0€ KABE it yIa EMoKeun.

NPOXOXH
SE MEPINTQZH MOY AEN ZTAAEI H KAPTA EITYHIEQE ENTOZ 10 HMEPQN ZTHN ETAIPETA AEN
IIXYEL H EITYHEH THE EYEKEYHE MOY ENIAESATE

SERVICE AEYKQN EYIKEYQN
AOHNA 2102116649 | GEXEAAONIKH 6947434384
MAKPHE ®QTIOE 6932366733 | [IATOYPHE 11, K SIA QK. 6936065106 |
NATPA 2610 640810 | BOAGE 22410 94130
XOPMIIAZ NIKOABOE. 6932 437700 | NAQYMIAHE FEQPIIOS 6981972363
IOANNINA 26510 31947 | KOMOTHNH 25310 33711
TEOYIIAS XPHETOS 6945 306990 | MATAZOYAHSE KONETANTINOE 6932 587473
SERVICE THAEOPALEQN ~ HIFY
AOHNA 210 8836512 | OEXXAAONIKH 7310 420729
MANQAOTIOYAOE TEQPTOZ SAMIOS. TIAPAIXOE
fIATPA 3610 623388 | BOAOE 7431630113
HAIOTNOYAQZ AHMHTPIOS MAPTAPITOYAHZ GEQAQPOT

e ————————————

IPOX :
XOQproxn
PPAM / MOY
nap, SEITANIAHE AE,
MOAYETYAO KABAAAE
T.0 1402, T.K.64003
THA 2510 392180-3
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