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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
o about usage.

Warning of hazardous situations with

regard to life and property.

6 Warning of electric shock.

n Warning of risk of fire.
fr Warning of hot surfaces.
Arcelik A.S.
Karaagag caddesi No:2-6

34445 Sitlice/Istanbul /TURKEY
Made in TURKEY

Ce

This product was manufactured using the latest technology in environmentally friendly conditions.
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t 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.

Never place the product on a
carpet-covered floor. Otherwise,
lack of airflow beneath the
product will cause electrical parts
to overheat. This will cause
problems with your product.
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
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evaporates at high temperatures
and may cause fire since it can
ignite when it comes into contact
with hot surfaces.

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

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

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

e Keep all ventilation slots clear of
obstructions.

e 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.

e 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.

e 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.
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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.
Do not use the oven handle to
hang towels for drying. Do not



hang up towel, gloves, or similar
textile products when the grill
function is at open door.

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.

Do not close the top cover before
the hotplates or burners cool
down.

Wipe the top cover dry before
opening it in order to avoid water
leakage to the rear and inner
sections of the oven.

The appliance must not be
installed behind a decorative door
in order to avoid overheating.
Product must be placed directly
on the floor. It must not be placed
onto a base or a pedestal.
WARNING: Unattended cooking
on a hob with fat or oil can be
dangerous and may result in fire.
NEVER try to extinguish a fire with
water, but switch off the
appliance and then cover flame
e.g. with a lid or a fire blanket.
CAUTION: The cooking process
has to be supervised. A short
term cooking process has to be
supervised continuously.
WARNING: Danger of fire: Do not
store items on the cooking
surfaces.

The appliance is not intended to
be operated by means of an
external timer or separate
remote-control system.
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.
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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.

e 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.
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
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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.

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

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.

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.

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
during transportation.
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F General information

Overview

== =3 |

1 Top lid 7 Handle

2 Burner plate 8 Lower part

3 Control panel 9 Grill heating element

4 Wire shelf 10  Shelf positions

5 Tray 11 Fan motor (behind steel plate)
6 Front door 12 Lamp

Function knob
Thermostat lamp
Thermostat knob

1 Warning lamp

2 Hotplate Rear left
3 Hotplate Front left
4 Hotplate Front right
5 Hotplate Rear right
6

7

8
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4.  Placing the wire shelf and tray onto the

Package contents .
telescopic racks properly
ceessories supplied can vary depending on (This feature is optional. It may not exist on

@e product model. Not every accessory your product.)

described in the user manual may exist on Telescopic racks allow you to install and remove

your product. the trays and wire shelf easily.
1. User manual When using the tray and wire shelf with
2. Standard tray telescopic racks, make sure that the pins at the

Used for pastries, frozen foods and big roasts. rear section of the telescopic rack stands against

the edges of the wire shelf and tray.

3. 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

External dimensions (height / width / depth) 850 mm/500 mm/600 mm

Hotplate
1000 W

Front right Hotplate

: g g
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 documentation accompanying it are obtained
he product. in laboratory conditions in accordance with

relevant standards. Depending on operational
and environmental conditions of the product,

Figures in this manual are schematic and may these values may vary.
not exactly match your product.
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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.

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

‘ DANGER:

have it installed.
Damaged products cause risks for your safety.

Before installation

To ensure that critical air gaps are maintained under
the appliance, we recommend that this appliance is
mounted on a solid base and that the feet do not sink
into any carpet or soft flooring.

The kitchen floor must be able to carry the weight of
the appliance plus the additional weight of cookware
and bakeware and food.

If the range is placed on a base, measures have to be
taken to prevent the appliance slipping from the base.
The appliances must not be installed behind a
decorative door in order to avoid overheating.

£
— g [
fT : E N
= '
: |
o
£ ' o
E 65mmmin ! r~ 65 mm min
— |[¢————————
=] Tz

e |t can be used with cabinets on either side but in
order to have a minimum distance of 400mm
above hotplate level allow a side clearance of
65mm between the appliance and any wall,
partition or tall cupboard.

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).

e The appliance corresponds to device class 1, i.e.
it may be placed with the rear and one side to
kitchen walls, kitchen furniture or equipment of
any size. The kitchen furniture or equipment on
the other side may only be of the same size or
smaller.

e Any kitchen furniture next to the appliance must
be heat-resistant (100 °C min.).

Safety chain

If your product has 2 safety chains;

The appliance must be secured against overbalancing
by using the supplied two safety chains on your oven.
Fasten hook (1)by using a proper peg to the kitchen
wall (6) and connect safety chain (3) to the hook via
the locking mechanism (2).

Stability hook

Locking mechanism

Safety chain (supplied and mounted to oven)
Firmliy fix chain to cooker rear

Rear of cooker

Kitchen wall

D O B~ W NN
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If your product has 1 safety chain;

The appliance must be secured against overbalancing
by using the supplied one safety chain on your oven.
Follow below steps in the picture to secure the safety
chain to your product.

Stability chain to be as short as practicable to

avoid oven tilting forward and diagonal to avoid
oven side tilting.

Cooker stability chain for cookers is not designed with

bracket engagement slot.

Installation and connection

Product can only be installed and connected in
accordance with the statutory installation rules.

Do not install the product next to refrigerators
or freezers. The heat emitted by the product
ill increase the energy consumption of

cooling appliances.

Carry the product with at least two persons.

e Product must be placed directly on the floor. It

must not be placed onto a base or a pedestal.
Do not use the door and/or handle to carry or
move the product. The door, handle or hinges

get damaged.

Electrical connection

Connect the product to a grounded outlet/line
protected by a miniature circuit braker of suitable
capacity as stated in the "Technical specifications"
table. 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 damages that will arise due to using the
product without a grounding installation in accordance
with the local regulations.
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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.

DANGER:

The power cable must not be clamped, bent or
trapped 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!

The mains supply data must correspond to the data
specified on the type label of the product. The rating
plate is either seen when the door or the lower cover is
opened or it is located at the rear wall of the unit
depending on the unit type.

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
with the national/local electrical regulations
and 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 12)
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.

2.
3.

4.

Additional protection by a residual current
circuit breaker is recommended.

Open the terminal block cover with a screwdriver.
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.

Connect the cables according to the supplied

diagram.
BE T
12

Two phase

Single phase 380/400/415V AC

220/230/240V AC

* Copper bridge (EN) 3 ey

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 2m
because of safety reasons.

e Push the product towards the kitchen wall.

e Adjusting the feet of oven
Vibrations during use may cause cooking vessels
to move. This dangerous situation can be
avoided if the product is level and balanced.
For your own safety please ensure the product is
level by adjusting the four feet at the bottom by
turning left or right and align level with the work
top.

Final check

1. Reconnect the product to the mains.

2. Check electrical functions.
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B 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.

e Defrost frozen dishes before cooking them.

e Use pots/pans with cover for cooking. If there is
no cover, energy consumption may increase 4
times.

e Select the burner which is suitable for the bottom
size of the pot to be used. Always select the
correct pot size for your dishes. Larger pots
require more energy.

e 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
hotplates. Bottom of the vessels or pots must not
be smaller than the hotplate.

e Keep the hotplates and bottom of the pots clean.
Dirt will decrease the heat conduction between
the hotplate and bottom of the pot.

e For long cookings, turn off the hotplate 5 or 10
minutes before the end of cooking time. You can
obtain energy savings up to 20% by using the
residual heat.
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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.
2.

Remove all packaging materials.
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 19.

5. Operate the oven for about 30 minutes.

6. Turn off your oven; See How to operate the
electric oven, page 19

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 22.

4. Operate the grill about 30 minutes.

5. Tum off your grill; see How to operate the grill,
page 22

Hot plate

1. Any production residues or conservation layers

must be burnt before the first use. Operate the



hotplate at middle temperature level for 8 minutes
without any vessel on it. No pots or containers
should be placed onto the hotplate during this
procedure.

Smoke 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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B How to use the hob

General information about cooking

Never fill the pan with oil more than
one third of it. Do not leave the hob
unattended when heating oil.

Overheated oils bring risk of fire. Never
attempt to extinguish a possible fire
with water! When oil catches fire,
cover it with a fire blanket or damp
cloth. Turn off the hob if it is safe to do
s0 and call the fire department.

e Before frying foods, always dry them well and
gently place into the hot oil. Ensure complete
thawing of frozen foods before frying.

e Do not cover the vessel you use when heating oil.

e Place the pans and saucepans in a manner so
that their handles are not over the hob to prevent
heating of the handles. Do not place unbalanced
and easily tilting vessels on the hob.

e Do not place empty vessels and saucepans on
cooking zones that are switched on. They might
get damaged.

e Operating a cooking zone without a vessel or
saucepan on it will cause damage to the product.
Turn off the cooking zones after the cooking is
complete.

e As the surface of the product can be hot, do not
put plastic and aluminum vessels on it.

Such vessels should not be used to keep foods
either.

e Use flat bottomed saucepans or vessels only.

e Put appropriate amount of food in saucepans
and pans. Thus, you will not have to make any
unnecessary cleaning by preventing the dishes
from overflowing.

Do not put covers of saucepans or pans on
cooking zones.

Place the saucepans in a manner so that they
are centered on the cooking zone. When you
want to move the saucepan onto another cooking
zone, lift and place it onto the cooking zone you
want instead of sliding it.
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Using the hobs

1

1 Hotplate 14-16 cm

2 Hotplate 18-20 cm

3 Hotplate 14-16 cm

4 Hotplate 18-20 cm is list of advised diameter of
pots to be used on related burners.

Using hotplates

Hotplate knobs can be turned in both directions in a

way that will provide temperature control in steps.

If the hob is equipped with hotplates featuring
Booster function, relevant hotplate will be
marked with a red dot.

Overheating protection

Hotplates that have a power above 1000 W are
equipped with an overheating protection. Overheating
protection decreases the power of the hotplate in
following cases:

e There is no vessel or saucepan on the hotplate.
e There is an empty vessel or saucepan on the

hotplate.
e The bottom of the vessel or saucepan is not flat.
Turning on the hotplates

Use hotplate knobs to operate the hotplates. Move the
hotplate knobs to the relevant level in order to obtain
the desired cooking level.

warming | stewing, | cooking,
simmering | roasting,
hoiling

Turning off the hotplates
Turn the hotplate knob to OFF (upper) position.



[ 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.

e Make best use of the space on the rack.

e Place the baking mould in the middle of the shelf.

e 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 |t takes 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.

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.

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.

/A

How to operate the electric oven
Select temperature and operating mode

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.)
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Operating modes

The order of

operating modes shown here may be

different from the arrangement on your product.

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.

Bottom heating

Fan support

20/EN

Only bottom heating is in operation. It
is suitable for pizza and for
subsequent browning of food from
the bottom.

This function must be used for easy
steam cleaning as well.

ed 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.

Full grill
v

Grill+Fan
AVaY4

o

Booster

=

Large grill at the ceiling of the oven is
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 Set the temperature to
maximum level.

e Turn the food after half of the
grilling time.

Grilling effect is not as strong as in

Full Grill

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

e Set the desired temperature.

e Tum the food after half of the
grilling time.

This function is used to heat the oven
rapidly; it is not suitable for cooking
food.

e Select the desired temperature
after selecting this function.
Temperature light turns on and
oven is heated.

e Light turns off after the heating
process is completed. Now
select the desired function to
cook your food.



Cooking times table

Baking and roasting

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.

9 1st rack of the oven is the bottom rack.

, .
paper

Beef steak (whole) /
Roast

180 ... 190

25 min. 220, then

80...100

E e

(**) In a cooking that requires preheating, preh;at at
the beginning of cooking until the oven reached to
adjusted temperature.

Tips for baking cake

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

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

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

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

Tlps for baking pastry

If the 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.

If the 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.

If the 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

6 and 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.

21/EN



How to operate the grill Switching off the grill
P 9 1. Turn the Function knob to Off (top) position.

WARNING
Close oven door during grilling. Foods that are not suitable for grilling
Hot surfaces may cause burns!

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.

Switching on the grill

1. Turn the Function knob to the desired grill symbol.

2. Then, select the desired grilling temperature.

3. If required, perform a preheating of about 5
minutes.

» Temperature light turns on.

Cooking times table for grilling
Grilling with electric grill

Veal chops 250/max 25...30 min.

" depending on thickness
*Preheat for 5 minutes
**If the grill temperature of your product cannot be adjusted, the grill will work at the maximum temperature.
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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.

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
clean 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.

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

Do not use solid metal scrapers or abrasive
cleaning materials to clean the glass cover. Glass
surface can get damaged.

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 hob

Electric hobs

1. Turn off the hotplates and wait until they cool
down.

2. If necessary, clean the plates with a cleaning
agent (you can obtain cleaners/softeners from
specialty stores).

3. Warm only for a few minutes after cleaning in
order to have their top section dried.

4. Apply a thin layer of machine oil onto the top
surface of the hob regularly in order to protect it.

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

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

Control panel may get damaged!

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,
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Catalytic walls Removing the oven door

(This feature is optional. It may not exist on your 1. Open the front door (1).
product.) 2. Open the clips at the hinge housing (2) on the
The inner side walls (A) and/or the rear wall (B) of your right and left hand sides of the front door by

product may be coated with catalytic enamel. Catalytic pressing them down as illustrated in the figure.
walls have a light matte colour and a porous surface.
Catalytic walls of the oven should not be cleaned.
Porous surfaces of the catalytic walls are automatically
cleaned by absorbing and converting the spilled oil
(steam and carbon dioxide)

Door
Hinge lock(closed position)

Easy Steam Cleaning !

It ensures easy cleaning because the dirt (having 2

waited not for too long) is softened with the steam that 3 Oven
4 Hinge lock(open position)

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.

L

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.

Clean oven door

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

4. Remove the front door by pulling it upwards to
release it from the right and left hinges.

wipe it with a dry cloth. Steps carried out during removing process
. ” should be performed in reverse order to install
@Son tuse any harsh abrasive cleaners or sharp he door. Do not forget to close the clips at the
metal scrapers for cleaning the oven door. . - ) )
hey could scratch the surface and destroy the hinge housing when reinstalling the door.
glass.
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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.

Open the oven door

1 Tab

As illustrated in the figures above, press on the tabs (1)
and pull the profile (3) towards yourself simultaneously
to remove the profile attached to the upper side of the
front door.

Innermost glass panel

Inner glass panel*

Outer glass panel

(This may not exist on your product.)

As illustrated in the figure, raise the innermost glass
panel (1) slightly in direction ‘A" and pull it out in
direction 'B".

If your product is equipped with an inner glass panel;
Pull the glass holder connecting elements in the
middle as illustrated in the figure to free them from the
| |

* W N —

4 Glass holder connecting element*

* (This may not exist on your product.)

Repeat the same procedure to remove the inner glass
panel (2). The first step to regroup the door is
reinstalling inner glass panel (2).

As illustrated in the figure, place the glass panel so
that it is inserted to the plastic slot.

Otherwise the glass panel will not seat
completely and may get exposed to vibration

and break.

W ,
sure that the printed side of the panel faces towards
the inner glass panel.
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It is important that the lower corners of the innermost
glass panel are seated into the plastic slots.

Otherwise the glass panel will not seat
completely and may get exposed to vibration
and break.

he lamps used in this appliance have to
withstand extreme physical conditions such as

emperatures above 50 °C.

Please remember to place the glass holding
connecting parts into their slots.

Finally, press on the tabs of the profile to make them
seat into their slots again.

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.

mPosition of lamp might vary from the figure.

he 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.
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If your oven is equipped with a round lamp:

1. Disconnect the product from mains.

2. Turn the glass cover counter clockwise to remove
it.

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.



B 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.

e The mains fuse is defeot"iive 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

. Mlghtnotbesetto 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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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.

MMpogidomoinon yio kaTaoTACEIS TToU
amoteAouv Kivouvo yia T {wr kar Ty
TIEPIOUTIAL

Mpogidomoinon yia nAektpoTmAngia.

Mpoeidomoinan yia Kivduvo
TTUPKAYIAG.

Mpogidomoinon yia Bepuég
ETMIQAVEIEG.

B B B B B

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

Ce€ Made in TURKEY
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ﬂinpavrlxég odnyieg Kai TPOEIBOTTOINOEIS Yia TNV aoPaAEia Kal
10 MEPIBAAAOV

To TUAUA auTo TTEPIEXEI 0DNYiES
ao@aAeiag ou Ba oag fonbAoouy
Va TIPOCTATEUTEITE ATTO TOV KivOuvo
TPAUMATIOHOU Kal UAIKWV {nuiwv. H
un TPNON auTwWY Twv 0dnyIwv Ba
EXEI WG aTTOTEAEOA TNV AKUPWON
kGBe eyyunong.

FevIKA yI0 TNV 00QAAEIa
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H ouokeun auth uTopei va
xpnoluotoinBei amd maidid amod
8 eTwv Kal avw Kal amd aropa
HE PEIWPEVEC TWUATIKEG,
QI0BNTNPIOKES A TIVEUPATIKEG
IKavVOTNTES A ME EAAEIYN
EUTTEIPIAC Kal YVWaNg, av TOUg
€xel 00Bei emTApnon A
EKTTaIOEUTN OXETIKA WE TN XPrHoN
TNG GUOKEUAG WE aa@aAr TpOTTO
KQl KATAVOOUV TOUG EVEXOUEVOUG
KIvOUvVoUG.

Ta maidid dev Ba TpéTel va
Traidouv We T ouokeur|. O
KaBapIoUOE Kal n guvTRpnon
amd 10 XpAoTn dev Ba TTPETE va
yiveral amé Taidid Xwpig
emiBAeyn.

H guaokeun dev TpoopieTal yia
xprhon amoé aroua
(Tepihappavopévy Taidiwv) We
HEIWMEVEG OWHATIKEG,
a1o8NTNPIOKES A DlAvVONTIKES
IKavVOTNTES A ME EAAEIYN
EUTTEIPIAG KAl YVWanG, EKTOC av

10 dropa auTa £xouv AGBEl
EMITAPNON 1 KaBodAynan.

Ta maudid mou emTnpouvTal dev
Ba mpémel va raifouv e T
OUOKEUR.

Av 10 TTpoidV TTapadoBbei o€
TPITOV Y10 TTPOOWTTIKA XPron i
yIa XPAON TOU WG
METAYEIPIOPEVOU TTPOIGVTOC,
mrpétrel va mapadoBolv padi Tou
KaI TO €yXEIPidIO XpAONG, Ol
ETIKETEC TOU TTPOIOVTOC KAl TO
GANQ OXETIKG JE TO TTPOIOV
EYypaQa Kal EEapTApATa.

2€ Kapia TepITTwan unv
TOTTOBETAOETE TO TTPOIGV TTAVW
o€ 0ATEdO TTOU KAAUTITETA ME
XaAi i pokéra. Ala@opeTikd, n
ENEIYN pong aépa KATwW At TO
TTPOIOV Ba TTPOKAAETEI
UTTEPBEPUAVATN TWV NAEKTPIKWV
eCaptnuaTwy. Auto Ba
TTPOKOAETEI TTPOBAAUATA WE TO
TPOidV 0ag.

O1 d10diKaaoieg eykataoTaong
KOl ETTIOKEUWY TTPETTEI TTAVTA v
ektehoUvTal ATTO AdEIOUXOUG
TEXVITEC. O KATAOKEUAOTAS dEV
Ba @épel kapia euBlvn yia {npigg
TT0U B0 TTPOKUWOUV aTTo
dladikaaieg TTou eKTEAOUVTAI
amd un adelodotnuéva atoua,
TTPAYMA TTOU UTTOPEI ETTIONG Va



OKUpWwael TV eyyunaon. Mpiv v
gykataoTaan, diapaoTe

TTPOTEKTIKA TIG 0dNYiES. .
Mn XpNOIUOTIOIRTETE TO TTPOIdV

av gival EATTWUATIKG 1 EXEI
OTTOIadNTTOTE OPATH {NMIA.

EAéyXeTE OTI TA KOUPTTIA TWV
AEITOUPYIWV TOU TTPOIOVTOG .
QTTEVEPYOTTOIOUVTAI UETA ATTO

kGBe xprion.

HAeKTPIKA ao@aAcia

Av 10 TTpOIbV TTapoUTIdaEl

BAGRN, dev Ba péTTel va
XpnoIdoTToIEiTal, €W OTOU
ETMIOKEVAOTED aTTO TOV y
ade10d0TNUéVO avTITTPOOWTTO
o€pPIC. YTapye! Kivouvog
nAekTpoTTANGiag! y
2UVOEETE TO TTPOIOV HOVO O€
Yelwpévn TTpiCa/ypappn Y TNV

1d07M KO TTPOaTACia TTOU
TTPOBAETIETAN OTIC "TEXVIKEG
podiaypa@ég”. AvabéaTe Tnv
eykardoTaon g yeiwong o€
TNIOTOTIOINMEVO NAEKTPOAGYO Qv
XPNOIHOTTOIEITE TO TTIPOIOV LE

XWpig peTaoynuanoTy. H

eTaipeia pag dev Ba eépel v
€uBlvn yia oTToI0dATTOTE .
TTpoAAuaTa TTPOKUYWOUV Adyw

N YEiwoNg Tou TTPOIOVTOC

oUP@WVA LE TOUG TOTTIKOUG
KavovIouoUg.

MMoTE PNV TTAEVETE TO TTPOIOV
atAwvovTag A XUvovtag vepd

Tavw Tou! YTrapxel Kivduvog
nAekTpoTTANGiag!

To TpoidV TTPETTEI va Eival
atmoouvdedepEVO aTmo Thv Trpida
KaTd TIG B108IKATiEC
eykardaoTaong, GuvTHPNONG,
koBapITuoU Kal ETTIOKEUWV.

Av utroaTei ¢nuId 10 KaAwdI0
olvdeong 1o pelpa, auto
TIPETTEI VO AVTIKATAOTABET OTTO
TOV KATAOKEUAQTH, TOV
avTimpdowTd Tou a€pPIg i aTmod
aTopo We TTapbpola geidikeuan,
yI0 TNV aTTOQUYN KIVOUVOU.
Xpnaoiyotolgite pudvo 10 KaAwdio
oUvdeang TTou TTPORAETTETI OTIC
"Texvikég TTpodIaypaPES”.

H ouokeun TTpEmel va
eyKkaTaoTaBEi £T01 WOTE va gival
€QIKTA N TTARPNG ammooUvdeon
NG amd 1o diktuo. H
atmooUvOean TTPETTEN Va YiveTal
gite Yéow evog @Ig pelPaTog
OIKTUOU, EiTE HEOW BIOKOTTTN
EVOWUATWHEVOU OTN OTOBEPN
NAEKTPIKA EyKaTAOTAON,
OoUPPWVA LE TOUG
KOTOOKEUAGTIKOUG KAVOVIOUOUC.
H mriow emi@davela Tou oupvou
QTToKTA UYnAR Bepuokpaaia
4Tav XpnOIPOTIOIEITaI O POUPVOC.
BeBaiwBeite 611 n olvdean
PEUNATOG DEV EPXETAI OE ETTOPN
HE TNV oW EMIQAVEIQ, AMIWG
01 OUVOETEIG UTTOPOUV Va
utroaToUv {nuid.
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Mnv Tray10eUeTe T0 KAAWSIO
PEUNATOC AVAETT OTNV TIOPTA
TOU (OUPVOU Kal TO TTAQICI0 TNG
OUOKEUNG KAl InV T0 TIEPACETE
TTAVW aTro BeppEC EMIQAVEIEC.
AMIwG, ptTopei va Alwael n
uévwan kai va TpokAnBei wTid
AOYW BPaXUKUKAWUATOG.
OmoleadnoTe Epyacies o€
€COTTAIONO KOl OUOTAUATA TTOU
AeIToupyoUV pE NAEKTPIOUO Ba
TTPETTE VA eKTEAOUVTAI OVO aTTO
€¢ouaiodoTnUEVO Kal
TNIOTOTIOINMUEVO TTPOTWTTIKS.

2€ TIEPITITWAT OTTOI00dATTOTE
{NUIGG, OTTEVEPYOTTOINTTE TN
OUOKEUN KOl aTTOOUVOEDTE TNV
aTré TNV TTApOXK| PEUMATOS
OIKTUOU. 'l val TO KAVETE QUTO
QTTEVEPYOTIOINATE TOV
aoQAAEI0B10KOTITN TNG OIKIOKAG
eykardoTaong.

BeBaiwBeite 611 N ovouaaoTikA
TIA PEUMATOC TNG ACQAAEING
gival gupQwvn Je Ta
XAPOKTNPIOTIKA TOU TIPOIOVTOC.

AcQaAeia TTPOIdVTOg
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MPOEIAOMOIHZH: H ouokeun
KaI TO TTPOOTTEAATIHA péPN TNG
atokToUv uynAf Beppokpaaia
katd T XpAon. Oa TpéTel va
TTPOCEXETE VA NV ayyieTe Ta
oTolxeia BEpuavong
(avmioTaoelg). Oa mpétel va
KpaTaTe paKpId Ta TTadIG

nAIKiag pikpdTePNG TWV 8 ETWV
€KTOG av autd Bpiokovral uto
dlapkr tTifAeyn.

MMoTE N XPNOIMOTTOINCETE TO
TPOidv av n kpion cagf o
OUVTOVIONAGS TWV KIVAGEWV 0AG
EXEl ETTNPENOTEL aTTO TN XPAON
OIVOTTVEUHATOG Kall/f) TOEIKWV
OUCIWV.

MpoaéxeTe OTAV XPNOIUOTIOIEITE
aAkooAoUxa TToTa aTa paynTd
oag. To ovoTveuda egarpidetal
o€ UYnAéG Bepokpaaies Kal
UTTOPE va TTPOKOAETEI QWTIA,
aQoU JTTopEi va avaAeyei av
€pBel o€ ETAPNA JE KOUTES
ETIQPAVEIEC.

Mnv ToTroB¢eTEiTE OTTOIONTTOTE
€0QAeKTa UAIKG KOVTA OTO
POV yiaTi oI TTAEUPEG TOU
uTTOpEi va BepuavBolV TTOAU
KOTa TN XPAON.

Kartd n xprion n OUoKeun
aTToKTA UWNAR Bepuokpaaia. Oa
TIPETTEI VO TIPOTEXETE VA NV
ayyicete Ta oToIXEia BEPUAVONG
(avTioTAOEIG) HETA OTO POUPVO.
Aiatnpeite kaBapd amd eumddia
6Aa Ta avoiypaTa agpiouou.
Mn Bepuaivete aTo goUpvo
o@payIopéva PETOANIKG doxeia
kar yudhiva Bdada. H triean mou
QvOTITUCCETAI OTO PETAAAIKO
doxeio/Bado pmopei va
TTPOKAAETEI EKPNER TOU.



Mnv TotroBeteite diokoug Kal
TaYIA Ynaoiyatog, mdTa A
ahoupivoxapto ameubeiag mavw
oTn BGoN Tou XWwpou Tou
@oUpvou. H auaowpeuan g
BeppdtnTag utmopei va
TTPoKaAETEl CnuIG aTn BAon Tou
XWpou Tou goUupvou.

Mn xpnoluoToleiTe aKANpPA
kaBapiaTikd TpoidvTa R
aixunPEEG MeTaMAikég EUOTPEG yia
TOV KOBapPIoW6 Tou T{auIoU TNG
TTOPTAC TOU QoUpVOU, yiaTi autd
10 €idN PTTOPOUV Va Xapatouv
TNV ETIPAVEIQ, PE EVOEXOUEVO
OTTOTEAEOA TO OTTATINO TOU
1ap1ou.

Mn xpnoIuoTTOIEITE
aTpokaBapIoTéG yia ToV
kaBapiop6 Tou TTPOIdVTOG yiaTi
UTTOpEi €701 va TTPOKANBEi
nAektpotAngia.

(Ala@épel avaloya e To POVTEND
TOU TTPOIGVTOG.)

2WaTA ToroBETNON NG
OUpPATIVRG OXAPAg Kal ToU
diokou TTavw OTIC CUPMATIVEG
utrodoxég

Eival anuavtik6 va tomroBeteite
owaoTa Tavw oTtnv utrodoxn ™
oupuarivn axapa kai/r 1o dioko.
ToTToBETATOTE TN CUPUATIVN
oxapa i 10 8ioKo AVAPETA OTIG
2 payeg Kal Bepaiwbeite OTI
IO0PPOTIEI TTPIV TOTTOBETAOETE

@aynTo TAvw Tou (deEiTE TO
akdAouBo oxAua)

Exel agaipeBei A payioel 1o TCAWI
NG MTTPOCTIVAG TTOPTAG.

H AapR ¢ TopTag TOU PoUpvou
Oev Eival OTEYVWTAPIO TIETOETWV.
Mnv KpeudTe TIETOETEG, YAVTIA R
TTaPOUOIO TTPOIOVTA ATTO
Ugaaoya 6tav eivail evepyn n
AsIToupyia YKPIA e QVOIKTA
TOPTA.

Na xpnaoipoTroleite TAvToTE
QvOEeKTIKG g€ BepudTNTA YaAVTIO
@oUpvou GTav TOTTOBETEITE 1
agaipeite payntd amd 1o
@oupvo.
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TotroBetoTe TO XAPTI YNaiuaTog
070 OKeUOG i aTo €¢dpTNUa
@oupvou (diokog, oxdpa, K.AT.)
Madi pe To aynTé Kal aTn
OUVEXEID TOTTOBETAOTE TO OA O€
TTPOBEPUATHEVO POUpPVO.
AgaipéaTe Ta TTAEOvVAlovTa
TUAMATA TOU XOPTIOU YnaidaTog
TroU &exelIAiCouv amd To E€apTNUa
A T0 OKEUOG, WOTE VA ATTOTPATTE
0 Kivduvog va ayyicete Ta
Bepuavtikd aToIxeia Tou
@oUpvou. Na un xpnoluoTolEiTe
TTOTE TO XAPTi YnaoipaTog o€
Beppokpaaia Acitoupyiag
MEYOAUTEPN ATTO TV
EVOEIKVUOEVN TIA YIa TO XOPTi.
Mnv ToTroBeTEiTE TO XOPTI
ynoiuarog ameubeiag aTn paon
TOU OUPVOU.
MPOEIAOMOIHZH: BeBaiwbeite
0TI T0 KAAWAIO PEUPATOC TNG
OUOKEUNG €XEl atroouvoebei amod
TNV TTPiCa 1) 0 BIAKATITNG
KUKAWUOTOG £XEI
atmevepyoTtroindei piv
avTiKaraoTAoETe T AduTTa, yia
va atroQuyeTe TV TlavdTnTa
NAEKTPOTTANGIaG.

Mnv KAgiveTe TO TTAVW KAAUpPQ
TTPIV KPUWOOUV OI NAEKTPIKES
€0TIEC N 01 £OTIES aEpioU.
ZKOUTTICETE TO TTAVW KAAUKWA YIa
Va OTEYVWOEI TTPIV TO AVOIEETE,
yIO va atroQUyeTe dlappor) vepou

TTPOG TAl TTIOW KAl ETWTEPIKA
THAPOTO TOU YOUPVOU.

H ouokeun dev TTpETTEl va
eykataoTaBei Tiow atod
dlakoounTikA TépPTA
TIPOKEIMEVOU Va ATTOPEUYBEi
uttepBEépuavan.

To TTpoidV TTPETTEI Va
T0TT00€eTN Ol OTT' EUBEiag TTAVW
070 damedo. Agv TTPETTEl vVa
ToTT00ETNBET TTAVW O€ BAoN
Bd6po.

MPOEIAOMOIHZH: To
Hayeipepa pe Aitrog 1) AadI o€
TAGKa E0TIWV XWPIC ETMITAPNON,
UTTOPEI va gival £TTIKIVOUVO Kal
MTTOPEI Va Yivel aITia QuTIAG.
MOTE pnv emixeiproeTe va
ofnoete pia TETola QWTIA pE
vepd, aANG aTTrevepyoTTOINaTE TN
OUOKEUN Kal KATOTTIV KOAUWTE TN
QAGYQ, TT.YX. ME Eva KATTAKI 1) WE
kouBépta TTupdoBeang.
MPOZOXH: H diadikacia
HayeIpEPATOC TTPETTEN VO
emnpeital. Mia oUvroun
dladikaagia payelpéaTog TPETEI
Va ETITNPEITAI DIAPKWG.
MPOEIAOMOIHZH: Kivduvog
QWTIAS: Mn @uAdooerte €idn
TTAVW OTIC ETTIQAVEIES
HayEIPEPATOG.

H guaokeur auth dev TrpoopileTal
YIO XEIPIOWO PEOW EGTEPIKOU
XPOVOJIAKOTITN 1 XWPIOTOU
OUOTAUATOS TNAEXEIPIOHOU.



MPOEIAOMNOIHZH:
XpnaoiJotolgite pdvo
TTPOCTATEUTIKA TTAGKAG EOTIWV
TT0U €XOUV OXEdIaaTE atd TOoV
KOTOOKEUAOTH TNG GUOKEURG
HayeIpEPATOS A TTOU
avagépovTal aTmo Tov
KOTOOKEUAOTH TNG GUOKEURG
0TIG 0dNYieg yia Xpron wg
KOTAAANAWY A TO TTPOCTATEUTIKA
TAGKAG EOTIWV TTOU €ival
EVOowPaTwpéva atn ouokeun. H
xprhan akatdAAnAwv
TIPOCTOTEUTIKWY UTTOPET VOl
TTPOKOAETEI ATUXAMATAL.

o TV ao@AAEIa ToU TTPOIGVTOG
amd ewTId:

BeBaiwbeite 611 70 @I¢ TAIPIALEN
kaAd oTnv Tpida, WOTE va unv
TrapdyovTal oTTIvenpeg.

Mn xpnoluotolgite KaAwdia Tou
€XouV uTToaTEl {NWId A eival
KOMMEVQ, 0UTE KaAwdI0
ETTEKTAONG, TTAPA UOVO TO APXIKO
KOAWSIO TNG CUOKEUNG.
BeBaiwBeite 611 dev uTTApXE!
uypo A uypacia atnv TpiCa aTnv
otroia €xel ouvdEBEi TO TTPOIGV.

MpoBAeTTOMEVN XPAON

To TpoidV auTd éxel oxedIAOTE
yia OIKIaKA XpAon. Aev
ETITPETTETAI N ETTAYYEAUATIKE
xpran.

MPOZOXH: H ouokeur aut
€xel oxedlaoTei pudvo yia xpAon

HayelipépaTog. Agv TTPETTEl va
xpnoiyotroinBei yia dAAoug
OKOTTOUG, OTTWG YIa Bépuavaon
TOU XWPOU.

To TTpoi6v auTd dev Ba TpéTel
va XPNoIPoTIoIEITal VIO
BEpuavan Twv TIATWY KATW aTd
T0 YKPIA, Y10 KPEUAOHA OTIG
AABEG TTETOETWV Kal TTAVIWY
ATWY KATT. yIa OTEYVWHA KAl
etriong dev péTel va
XpnaluoTTolEiTal yia BEpuavan.
O karaokeuaaoThg dev Ba ival
UTTEUBUVOC YIa OTTOIAdNTTOTE
BAGRN TpokAnBei amod
AavBaapévn xpAon A XEIPITUO.
O @oUpvog ptopei va
xpnoluotoInBei yia Tnv
amoYuen, TO JayEipepa Kal TO
WraIPo @ayntou aTo YoUpVo Kal
N OXAapa.

AcgaAeia TTaIdiwv

MPOEIAOMOIHZH: Ta
TTIPOCTIEAATIHA PPN UTTOPET VO
QTTOKTATOUV UWNAN
Bepuokpaaia kard n xpron.
Mpétrel va KpaTATE TO MIKPA
TTadIA JOKPIA.

Ta uAikd ouokeuaaiag Ba gival
ETIKivouva yia ta Taidid.
Kpartdre Ta UNIKG ouokeuaaiag
HaKPIG aTT6 TTaIdId. ATTOppITITETE
OAa Ta pépn TNG CUCKEUATIAG
oUPPWVA LE TOUG
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TrepIBarAovToAoyikoUg
KavovIouoUg.

«  Tampoidvra Tou Acitoupyolv e
NAEKTPIONO eival eTIKivOuva yia
10 TaIdId. Kpartdre Ta maidid
MaKPIA aTT6 T0 TTPOIOV 6TaV
AEITOUPYEI KAl unv TOUg
EMITPETIETE VA TTAICOUV LE TO
TTPOIOV.

*  Mn totroBeteite Tlvw aTmo T
OUOKeEUN TTPAYUATA TTOU
uTTOpOUV Va TTpoaTraBicouy va
@TaoouV Ta TTaIdIAL.

+ Orav n moPTA TNG CUOKEUAG
gival avoIkTh, unv ToTroBETEITE
TTAVW NG 0TTo100ATTOTE BapU
QVTIKEIMEVO KAl NV OQPATETE Ta
Taudid va kabioouv Tavw Tng.
Mrropei va TTpokAnBei avarpoTn
TNG GUOKEUAG 1 va TTaBouv
{NU1G oI YeVTETEDES TNG TTOPTAC.

TehikR 8160gon Tou TTAAIOU TTPOIOVTOG

Zuppopeworn pe v Odnyia mepi ammofARTWY

nAexTpiKoU Kol nAekTpovikou e§omAiopod (AHHE)
Kol TENIKA 8160€am 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 Ty
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 1o amdpAnTo mpoidv
padi pe Ta kavovikd oIKIaKA Kal GAAa aTroppipparta
oTo TEA0g TG weEAIUNG Cwiig Tou. MapadwaTe T0 o€

10/EL

KévTpo ouMoyng yia TNV avakUKAwan 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 TTPoi6V TToU £XETE TTPOUNBEUTEI CUHOPPUVETAI E
v Odnyia g Eupwraiknig évwong mepi
TIEPIOPITHOU XPrONG OPICHEVWV ETTIKIVOUVWY
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. Alatnpeite 1o uNIKG GuOKeEuaoiag o€
aoQaNég 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 Le 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
Bpiokovtar o1 diokol. AéaTe ye Tavia Ty ToOPTA
oTa TAQivA TG ToIKwaTO.

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

Mnv TOT0BETE ITE OTIOIAOATIOTE QVTIKEIUEVT
Gvw TN GUOKEUN KOl METAKIVEITE TN YOVO
oe 6pBia BEaN.

EAEYETE T yeviKN EPQAvIOn Tou TTPOIOVTOG
9 00G yIa TUXOV {NUIEG TTOU UTTOpET va £XouV

TpOKANBei KaTd T PeTagopa.




B levikeg TAnpo@opieg

Fevikn emokoTNON

1 Mévw KGAuppa 8 Kémw tuua

2 MAGKa 0TIV agpiou 9 AvrigTaon ykpiA

3 Mivakag eAéyxou 10  Ofoeig ato polpvo

4 Tupparivn axapa 11 Morép avepiothpa (Tiow amd 1o XaAUBoIvo
5  Aiokog éhaopa)

6  MmpooTivj TopTa 12 Oug

7 Napi

1 2 3 4 5 6 7 8
MpogidomoinTikA Auyvia 8 Mep1oTpoPIKG KoupTTi BepUOOTATN
HAektpikn eaTia Niow apiaTeph
HAekTpikn eaTia Epmpog apiaTeph
HAekTpikn eaTia Epmpog degi&

HAektpikn eaTia Miow de§i&
MMePIOTPOPIKO KOUWTTi AEITOUPY IV
Auyvia BeppooTdrn

~N o O AW N -
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Mepiexopeva cUoKEUATiag

a TTapeOpEVa ageooudp PTIopeEi va
DiagEpouv avaloya e TO JOVTENO TOU
poidvTog. Evdéxetal aTo TPoidv oag va pnv

uTréipXouv 6Aa Ta afeagoudp Tou
TIEPIYPAPOVTQI OTO EYXEIPIDIO XPAATN.

1. Eyxepidio xpfiong

2. Kavovikog diokog
Xpnaiyotolgital yia Tapaokeudopata Jupng,
KOTEWUYWEVA TPOQILA Kal HEYOAQ ynTd.

3. Zuppdmvn oxapa

XpnoiyoTolgital yia WAGIHO Kal yia
TOTOBETNON OTNV EMOUPNTH UTTOdOXT| TOU
@aynTou Trou TipdkeITal va ynbei A va

payelpeutei payoa.
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ZwoTh TomoBéTnON TG OUPPATIVIG aXapOg
Kol Tou 3iokou aTIG TRAEOKOTTIKEG UTTOBOXES
(AUTO TO XAPOKTNPIOTIKOG EiVal TTPONIPETIKO.
Evdéxeral va pnv utrdpyxel oo Sik6 oog
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 UTTOdOXAS BpioKOVTaI O€ ETAYR
JE Ta AKPO TG GUPHATIVIG OXAPAG KOl TOU
diokou.




TexvikéG TpodIaypaEg

[liow apioTepn HAekTpIKN £0TiO

180 i\

Eowrepiko ow

Baoikd: O1 TAnpo@opieg OXeTIKA PE TNV EVEPYEIAKT OTHAvVOT) NAEKTPIKWY GOUPVWY TTOPEXOVTA
oUpewva pe 1o pdtutro EN 60350-1 / IEC 60350-1. O1 Tiuég autég mpoadiopifovTal uTrd TuToToINpévo
@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 QVTIOTOIXEG AEITOUPYIEG UTTAPYXOUV GTO TIP0IdV i Ox1. 1- Mayeipepa pe oik. avepioipa, 2- Apyod
payeipepa ToupuTo, 3- Mayeipepa TolppTo, 4-Mavw kar katw Bépuavan Pe umopordnan avepioTipa, 5-
Mévw kai kamw B¢puavan.

O1 TexvIKEG TTIPODIAYPOPES PTTOPET VO 01 TIPEG TTOU avapéPOVTal OTIG TTIVAKIOES TOU
potroTroInBolv Xwpig TTponyouevn PoidVTOG f a€ GAAQ EVTUTIOl TEKUNPIWONG

e1doToinon yia ™ BeAtiwon g moidTag 0U T0 GUVOdEUOUV EXOUV ETPNOET OE

TOU TTPOIOVTOG. EPYAOTNPIaKES OUVBNKEG TUNQWVA E TO

OXETIKG TTPATUTIOL AVAAOYQ WE TIG TUVBAKEG
Aeimoupyiag kai TepIBaAAovTog Tou

01 €1k6veg aT0 TTaPOV EYXEIPIDIO 16'rpo'|'c">v10g, 01 TIpEG auTéG pTTopEi va
epIAapBdavovtal yia Adyoug axnuaTikig lagepouy.

ameikdviong Kal Povo kai uTropei va punv
TaIPIGJOUV OKPIBWG E TO TTPOIGV 0aG.
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EykartaoToon

To mpoidv Ba mpemel va eykatacTabei amo
TNOTOTIOINUEVO ATONO GUPUVA WE TOUG I0XUOVTEG
kavovigpoug. AiagopeTika Ba akupwBei n eyyunon.
O karaokeuaoThg 6ev Ba QEpel kapia eubivn yia
{nuigg TTou Ba TpokUwouv amd diadikacieg Tou
eKTEAOUVTAI O ) adel0d0TNUEVA ATOMA KAl JTTOPET
va aKUpWael TRy eyyinan.

H mrpoeToipaaia g Béang Tou TPoidvTog Kal
WV EyKaTaoTaoEWY PEUPATOS Y1 TO TIPOIOV

ammoTteAoUv €uBivn Tou TTEAGT.

KINAYNOZ:
To Tpoidv TpéTel va eykaTaaTabei TUNGWVa

JE GAOUG TOUG TOTTIKOUG KaVOVIOHOUG
EYKATAOTATEWY QEPIOU KA/ NAEKTPIKWY
EYKATAOTATEWV.

KINAYNOZ:
Mpiv v eykardaTaon, eAéyEre oTTIKG av T0
PoidV TTapouaialel omrolodnToTE EAGTTWHA.

Av vai, T0T€ unv T0 eyKaTaoTATETE.
Ta mpoidvTa TToU £XOUV UTIOOTET {NuIG €ival
emikivduva yia v ao@aAei oag.

Mpiv TV gykardoTaon

lNava diac@aAioTei 611 diaTnpoOUVTal TA OUCTWOOUG
onuaagiag avoiypata oépa KATw OTrO Tr GUOKEUN,
OuvIGTOULE N OUCKEUN auTr va TotroBetnOei o€
oTabepr| faon kai Ta édIa va un Bubicovtar o€
omolodroTe XaAi ) poAakr emévduaon damédou.

To damedo NG Koudivag TTPETTEN VOl EXEI ETIAPKR
avtoxn yia 1o Bapog Tng auokeung ouv To TIPOCBETO
Bapog GAwv Twv PAYEIPIKWY OKEUWY Kal Twv
TPOIHWV.

=

= < =
= £
E o ﬂ
= B
E 65 mm min ™~ 65 mm min
b L

— :
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«  Mmopei va xpnoiotoindei pe viouAdmia oe
omoladrtoTe oo TIg dUO TAEUPES, AAAG yia va
¢xete ehdyiomn amdaTacon 400 yIA. TGvw amd
NV TAGKQ €QTIWV EMTPEWTE TIACUPIKO dIAKEVO
65 YIA. avapeoa aTn guokeun Kal
0TI0IOVOATIOTE TOIX0, DIAXWPICTIKO f} WYNAG
VTOUAQTI.

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

« () Av mrpokertar va eykataoTabei
aTroPPOPNTAPAG TIAVW ATIO TN GUOKEUN
payeIpEPaTog, avatpEte aTig 0dnyieg Tou
KOTAOKEUQDTH TOU ATTOPPOPNTAPA OXETIKA HE
10 Uywog ToroBEToNg (EAdYIoTO 650 XIA.).

*  Houokeur avTIOTOIXEI € GUOKEUN KOTNyopiag
1, OnA, umopei va ToroBetnBei e To TTicw
TOiXWHO Kal pia TTAEUpA o€ Toix0 Koudivag,
¢mmho koudivag 1 cuokeur| OTTOI0UdATIOTE
peyéBoug. To EmmAo Koudivag A n ouokeun
oTnv GAAN TAeupd propei va givar povo idiou fi
pikpdTEPOU peyEBoUG.

«  Omoiodrimore émmmAo koudivag ditha on
ouokeun Ba TpETel va Exel avToxr O€ UWnAéG
Beppokpaaieg (TouldyioTov €wg 100 °C).

Alucida acpalsiag

Av 10 TIPOidV g0g £Xel 2 aAuaideg aogpaAgiag:

[MpéTel va TIPOCTATEVETE TN CUCGKEUN OTTO avaTpoTh

XPNOIHOTIOIWVTAS GTO OUPVO UG TIC TIOPEXOUEVES

dUo ahuaideg aopaAeiag.

Z1epewaTe To AykiaTpo (1) aTov Toixo TG kougivag (6)

Xpnaoipomoiwvtag katdAAnAo BUopa kar ouvdEaTe

v aAucida aogaAeiag (3) aTo yKiIoTPo PEoW TOU

pnxaviopou aoaNiong (2).



Eykardortaon kai o0vdeon

To Tpoidv auTo emTpETIETAN VO EyKOTAOTABE! Kol va
ouvdeBei Povo aUpPWVA e TOUG ITXUOVTEG EBVIKOUG
KOVOVIOUOUG EYKATAOTATEWY.

Mnv eyKaTaoTAOETE TN OUCKEUN diTTAa o€
wuyeia ) katapOktes. H BeppomTa mou
EKTIEUTIETAI ATTO TN OUOKEUT B0 TTPOKOAETEI
auénpévn KaTavaAwan evEPYEIag yia TIG
OUOKEUEG WOEng.

«  To mrpoi6v TPETTEI VO PETAPEPETAI ATTO
TouhdixiaTov 500 droya.

«  To mpoidv mpémel va TommoBenBei amr' eubeiag
Tavw aTo damedo. Aev ipEmel va ToTroBeTnBei
Tavw ae Baon A fadpo.

1 AykioTpo aTafepomoinong

2 Mnxaviouds aoceahiong

3 Alucida aopaAeiag

4 Z1epewaTe 0TaBEPG TNV aAudida aTo Tow
MEPOG TNG GUOKEUAG MaYEIPEUOTOG

5 MMiow PEPOG CUTKEUNAG HOYEIPEUOTOG

6 Toixog koulivag

Av 10 TpOidv aag £xel 1 aAuaida acpaAgiog:

[MpéTel va TIPOCTATEVETE TN CUCGKEUN OTTO avaTpoTh

XPNOIHOTIOIWVTAG GTO OUPVO 0AG TNV TIAPEXOHEVN

pia aAugida aogalsiag.

AxoloubriaTe Ta TapakdTw Pruara gty eIkéva yia

VO OTEPEWOETE TV aAucida ao@aAeiag aTo TPoidV

H aAuaida euoTdBelag Tpémel va gival 600
kovTA 600 €ival TIPakTIKG duvardy, yia va
ammogelyeTal KAIoN P0G Ta EUTTPOS Kal
dlaywvIa yIa va aToPEUYETAI ) TIAEUPIKN
KAian.

@

AAlucida oTaBepdnTag yio GUOKEUES PayEIPEATOG
Trou dev £X0uv OXeDINOTE! UE EYKOTIF) GUUTTAEENG TOu

OTNPIyLaTOG.

Mn xpnoipoTolgite TRV TOpTA Ka/r) TN AaBA
9 NG yia TV avywaon A T YETakivnan Tou
Tpoidvtog. H mdpta, n AaBn kai ol

pevteaédeg abaivouv {nuid.

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 eykaTaoTacn e yeiwong o€
TNOTOTIOINUEVO NAEKTPOAGYO av XpNOILOTIOIEITE TO
TPOidV WE fi Xwpig peTaoynuamiaT. H etaipeia pag
dev Ba géper v euBlvn yia 0TToIEGOATIOTE {NUIES
TrpokUwouv Adyw XpRonNg Tou TTPOIdVTOS Xwpig
EYKOTAGTAON YEIWONG TTOU GUULOPQWVETAI LE TOUG
TOTTIKOUG KOVOVIOHOUG.

KINAYNOZ:

H povada empémeral va auvdedei ato

oUoTnpa diavoung aepiou povo adelolxoug
TexviTes. H mepiodog eyylnang G GUOKEURG
exiva povo perd amd owaoTh eykataaTaan.
O karaokeuaoTAg dev Ba Gépel TV ubivn
yia {nuIEG TToU TTpoKUWouV o dladikaaieg
TIoU ekTEAOUVTAN OTTO U adEI0dOTNUEVT
aroya.

KINAYNOZ:

To kaAwdio pelyartog dev TpETEl va
ouoiyyetal, va Auyiletal, va oupTiéGeral f
va EpXETal O€ ETTAPN WE JETTE Oonuegia TG
povadag.

Av 10 KOAWdIO TPOPOdOTiag UTIOATE {NnId,
TPETE va avTIKataoTabei amd adelouyoug
TeXViTeG. AIaQOpETIKG, UTIGpXE! Kivauvog
nAekTpOTIANEiag, BPaXUKUKAWUATOS A @wTIAC!
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Ta dedopéva Tng TTapoxg PEUNATOG DIKTUOU TTPETTEN
va avTioToIXoUv aTa dedopéva Trou opiovTal aTnv
eTIkETa TOTTOU TOU TIPOI6VTOG. MTopeite va deite TNV
Tvakida aToIxEiwy gite avoiyovtag Ty épTa f 10
KATW KGAUPWa, A GTO TToW ToiXWHa TG povadag
avahoya e Tov TUTTO TG povadag.

To kaAwd10 petaTog Tou TPOIGVTOG TTPETEI Va
OUPHOPQUVETAI g TIG TIUEG aTOV TTivaka "Texvikég
TTpodIaypageS”.

KINAYNOZ:
Mpiv gekivioeTe oroladrToTe epyaaia atnv

NAEKTPIKY| EYKOATAOTAOT, ATIOCUVOEDTE T
OUOKEUR amd TV TTapoXr| peupaTog SIKTUou.
Ymépxel kivduvog nAektpotrAngiag!

Tuvdeon Tou kaAwdiou pedpaTog

Karé tnv kaAwdiwan, Tpémel va
OULPOPPWVEDTE E TOUG £BVIKOUG/TOTTIKOUG
NAeKTPOAOYIKOUG KAVOVIOUOUG Kal TTPETTEN va
XpnolyoToleite mpi¢a/kahwdio Kal QIg TTou
eival kat@AAnAa yia 10 oUpvo. Ze
TIEPITITWGON TTOU T OpIa 10XU0G TOU
TIPOIOVTOG UTTEPRAIVOUV TIG TIUEG PEUHOTOG
TOU QIG Kal TNG TIPigag/Tou Kahwdiou
pedpaTog, TO TPOIOV TPETTEI v OUVOEDE
ameubeiag péow aTaBePAS NAEKTPIKAG
EYKATAaTAONG XWPIC XPRon I Kal
Tpidag/kaAwdiou pedpaTog.

1. Av d¢ev rapéxeral kaAwdio peUpaTog padi pe
TO TPOIOV, TIPETTEI OTN CUCKEUR 0OG Va
ouvdeBei kaAwdio peupaTog TTou Ba emAeyei
a6 Tov Tivaka Baaoer Mg SIaBETIUNG OIKIOKAS
0ag NAEKTPIKAG eykaTaaTaong. H olvdeon
TIPETTEN VAl Yivel P TAPNON Twy 0dnyIwv TO
diaypappa KoAwdiwang. Texvikés mpodiaypages,
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,

a0QaAEI0DI0KOTITEG ypapprg, eageic). OAo 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 ToU TTPOIGVTOG.
ZuvigTaTal emiong TPAaBETn TpoaTaTial
e peAé pelipaTog S1apporg.
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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 GTO KUPIO GWHA LE TV
evowpaTwpéVn Pida Tou o@IyKTAPa KaAwdiou.

4. ZuvdEaTe Ta KAAWDIO GUPPUVA LE TO
TIaPEXOUEVO BIAypapLaL.

Mia @don
220/230/240 V AC

Auo @aoeig
380/400/415 V AC

* XAAKIVN yepupwon

Tpeig paoeig
380/400/415 V AC

5. Metd mv 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 OTO TIPOIGV KAl TOV TOIXO.

M Adyoug aopakeiag 1o kaAwdio dev
PETTEI va £XEI MAKOG HEYOAUTEPO OTTO 2
PETPOL.

¢ ZTpWETE TN PovAda TTPOG TOV TOiXO TNG
Kougivag.

¢ P0Bpion Twv odiwv Tou golpvou
O1 kpadaaoi katd Tn xpron uTopei va
TIPOKOAETOUV PETOKIVNON TWY HAYEIPIKWY
oKeuwv. AuTA n emikivduvn kardaTaon Pmopei
va amogeuyOei av n povada eivai
opifovTiwpévn Kal KaAG aTabepotroinpévn.
l'a m 61kA oag aceaieia BePaiwbeite oI n
povada givai opifovTia pubpiovTag Ta TEgoEpa
TOdIa OTO KATW PEPOG LE TIEPITPORI| TOUG
apioTepd i de§id kar eubuypappioTe Ty
TPOOWTIO PE TNV EMPAVEIQ EPYATIag.

Tehikog €Aeyxog

1. Emavacuvdéate T Jovada aTo pelja SIKTUOU.

2. EMéyére mig nAekTpIkéG AsiToupyieg.



Al Nposroipaaicc

MpoakTikéG TUPPOUAEG yIa e§oikovOunON

EVEPYEIONG

O1 mAnpogopieg TTou akohouBolv Ba oag

BonBAgouv va XpnaoIuoTIoIEiTE T GUOKEUR 0Og PE

0IKOAOYIKO TPATTO KAl va EE0IKOVOEITE EVEPYEIQL:

«  XpnoiyoToieite aT0 PoUpvo okeUn aKOUPOU
XPWHATOG 1 Y EMKAAUWN GudATOU (payié),
eme1dr| €101 n peragopd BeppdmTag Ba eivan
KOAUTEPN.

«  Orav payeipetete Ta gaynta oag,
TIPOBEPPAVETE v TUVICTATAI GTO EYXEIPIBIO
XPAOTN 1 OTIG 0dnyieg payeipéuaTog.

¢« Kard 1o yayeipepa pnv avoiyete guyva my
TIOPTA TOU QOUPVOU.

«  [poomabraTe va payeipeUeTe auyXpOVWG
mepIgadTEPa aTmod Eva GaynTd aTo GoUpvo OTaV
eivan duvartdv. MopeiTe va payeIpEWeTe
ToTroBeTwvTag 600 payeipikd okeln oTn
oupparivn axdpa.

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

*  Mmopeite va e€oikovounoeTe vépyeia
oPrvovrag 1o oUpvo aag Aiya AeTITa TIpiv 10
TEAOG TOU Xpdvou payeipéparog. Mnv avoiyete
TNV TIGPTA TOU GOUPVOU.

o ATTIOWUYETE TO KATEWYUYHEVA TPOPIA TTPIV TO
HayEIpEYETE.

*  XPNOILOTIOIEITE Y10 TO HOYEIPEUA KATTOPOAES
Kl TNyavia e Kammaki. Av dev XpnoIUoTIoIEiTal
Kamdiki, n karavaAwaon evepyelag propei va
auénBei 4 popég.

«  EmA&Ge v eaTia agpiou Trou gival katdAMnAn
yia 1o péyeBog TG fAang Tou okeloug Trou
TIPOKEITal va Xpnaipotroindei. Mavra emAéyete
10 OWOTO PéyeBog okeoug yia Ta gayntd oag.
['a 1a peyahUTepa oKeUn amaiteital
mePIoOdTEPN EVEPYEIQL.

¢+ Tlpooéxete va XpnOIUOTIOIEITE 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 doyeia kar o1 KATOOPOAEG TIPETTEN VO Eival
oupBara pe TI nA. eoTieg. H Baon Twv okeuwv
Oev TTPETEl val Eival pIkpdTepn aTo TV
NAEKTPIKA €aTiaL

« Aiampeite TIg nA. eaTieg Kai TIg BATEIG Twv
okeuwv o€ kabapn kardoTaan. O BpopiEg Ba
pEIwaouV T peTagopd BeppéTnrag avaueoa
otV nA. eaTia kai T Baan Tou OKEUOUG.

« T payeipepa peyaAng didpkeiag,
amevepyoTroleite Ty nA. eoTia 5 €wg 10 Aetrma
TIPIV T0 TEAOG TOU XPOVOU HOYEIPEUATOC.
Mmopeite €101 va e¢oikovopnoeTe Ewg 20% Tng

EVEPYEIOG e TN XPOT TNG UTTOAEITOLEVNG
BepuodTTag.

Apxikn Xpiion

Mpwtog KaBAPIOPOS TNG CUGKEUNAG

H emaveia pmopei va umoaTei {nuid amd
0pIOUEVT ATTOPPUTTAVTIKG ) KaBapIaTIKG
UMK

Mn xpnoipotolgite yia Tov Kabapiopd
okAnpd amoppuTIaVTIKG, OKOVEG/KPENES
kaBapiapoU ) oToIadATIOTE QIXUNPG
QVTIKEIYEV.

1. Agaipéate 6Aa Ta UAIKG ouokeuaaiag.

2. ZKOUTTIOTE TIG ETMIQAVEIES TIC CUOKEUNG JE EVal
eAa@pa uypd Travi ) oouyyap! Kal OTEYVWOTE
pe éva dAo Travi.

Apxikn 8éppavon

Oeppavere 10 TIPOIGY yia TIEPITIOU 30 AETITA KaIl PETAL

amevepyotoIfaTe T0. ‘ETa1 Tuxdv Katdhoima

emoTpwoelg Ba kaolv kai Ba amopakpuvBoly.

MNPOEIAOMOIHZH!
01 kautég em@Aveleg TTpokaholv eykadparal

H guokeun pmopei va Bpiokeral o€ upnAn
Bepuokpaaia 6tav xpnaiyoToleital. Moté va
unv ayyicete Tig {ETTEG €QTIES, TA ETWTEPIKA
TUAPATO TOU QOUPVOU, Ta aTOIXEID
B¢puavang kAtr. Kpardre Ta maudia pakpid!
Na xpnaoigoToleite TAvToTe VOEKTIKG O€
BepudtnTa yavtia oupvou dtav TOToBETEITE

1 agaipeite aynté amd 10 PoUpVO.

HAekTpIKOG olpvog

1. ByaAte amd 1o golpvo dhoug Toug diokoug
WnoipaTog Kai Tn cuppaTivn oxdpa.

KAeioTe Tnv TépTal TOU PoUpvou.

EmiAégre Zramkn Béon.

EmiAégre Tv uwnAdTepn 100 Tou YKPIA, BA.
Tpdmog xeipiooU ToU NAEKTPIKOU PoUpVOU,
oehida 21.
AogniaTe 10 PoUpvo va Aeitoupynaer yia 30 AeTTTd.
ATevepyotroInaTe 10 oupvo aag, BA. Tporrog
XEIPITLIOU TOU NAEKTPIKOU @oupvou, aehida 21

o

2
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®olpvog YKpIA va Aeimoupynioel o€ Peaaio eTrimedo

1. ByaAte amd 1o golpvo dhoug Toug diokoug Beppokpaaiag yia 8 AeTTd xwpig oketog Tavw
WnaoipaTog Kai T auppanivn oxapa. . Aev Ba Tpémel va TomroBetnBolv

2. KkeigTe TV MOPTA TOU POUPVOU. OTToIO0NTIOTE OKEUN A SOXEia OTNV NAEKTPIKNA

3. EmAEGE v uwnAGTEPN 10XU TOU YKPIA, BA. €oTia ot didpkeia autrg Tng dladikaciag.
Tpdrog xpriang Tou yKpiA, oeAida 24. ) Mia 500 TEPiTTOU LPES KATA TNV TTPWTN

4. AgnoTe 10 golpvo va Asitoupynoel yia 30 AeTré. 9 hermoupyia pTropei va TapayBel oo kai

5. AmevepyotroifioTe To YKpIA oag, BA. Tpomog Kammvag. AuTo gival TOAD QUGIOAOYIKO.
Xpriong Tou ykpiA, oeAida 24 BeBaiwdeite 611 0 xwpog aepileral kaAd yia

HAexTpIKA £0TiO VO ATTOUAKPUVETAI O KOTIVOG Kal N OO,

1. Tuy6v Kar@AoITia amd Ty TIapaywyr 1 Ammogelyere Ty arr’ euBeiag e10TTvor Tou
EMOTPWOEIS dlaTiPNaNG TIPETTE VA KAOUV TIPIV KQTIVOU K@l TNG 00UNG TToU TTapayovTal.

NV TPWTN XPARoN. AQRCTE TV NAEKTPIKN EOTIO
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B Nwg va xpnoiporoieite Tnv mAaka eoTiwy

Fevikég TANpOQOPpIES YIa TO payeipepa

Moté pnv poaBéaeTe aTo TYavI AGd!
Tavw aTmé T0 Eva TPITo TOU UYOUG TOU.
Mnv a@rivete Tnv TAGKQ ECTILV XWPIG

emmpnaon étav {eoTaivete AGdI. H
utrepBEppavan Tou Aadiou TIPOKOAE
Kivduvo @widg. Mnv mpooTrabnoeTe
TOTE VO OPNOETE EVOEXOUEVN QPUWTIA
pe vepo! Otav To Aad1 miaoer puwrid,
KOAOWTE TO pe KouPépTa KataoBeang
QWTIAG i Ye éva uypd Travi.
AmevepyottoiaTe TNV TAGKa ETILY,
av givar ao@ahég va To KAVETE, Kal
AEQwvrAoTE aTnv MupooPeaTikr
uTTnpEaia.

¢« [pv 10 TRYGVIC P TROIMWY, TTavTa va Ta
oTeyvwveTe KaAG. Kardmv TomroBeTeite T
TPOoaekTIKG Péaa aTo kautd AddI. Na
€€00QONICETe OTI Ta KATEWUYPEVA TPOPINA
£xouv amoyuyBei TARpWC TTPIV T THYaVioETE.

+  Orav (eotaivete T0 AadI pnv KaAJTITETE TO
OKEUOG.

«  TomoBeTeite TO TRYAVIA KA TIG KATOAPOAES LE
TPOTIO WATE 01 AaPEG TOUG var pny gival TIAvw
amé TIG £0TiES, yia va amo@UyeTe BEpuavan Twv
AaBwv. Mnv TommoBeTeite Tavw oty TTAGKa
€0TIWV OKeUN TToU dev eival aTabepd i
ptropoly va avarpaTroly EUKOAQ.

* Mnv TomroBeTeite Keva okeUn kaI kaTOAPOAEG OE
avappéveg atieg. Mmopei va utroaTolv {nuid.

*  H Aermoupyia piog eoTiag xwpic okelog fi
katoapdha Tavw e Ba TpokaAéaer {nuiG oTn
OUOKEUN. ATIEVEQPYOTIOIEITE TIG EOTIEG GTAV
TEAEIWVETE TO paYEipEUaL.

«  Emeidn n emeaveia Tou poidvTog PTropei va
eivar KauTh, pnv ToTroBeTE TE TTAVW TNG OKEUN
a6 ahoupivio kai TAQGTIKG.

Auta Ta okeun dev Ba TipéTTEl va
Xpnaigotrololval oUTe yia T @UAagn Twv
TPOIHWV.

* XpnolyoTrolgiTe HOVO KATTOPOAES 1 OKeEUN e
emimedn paon.

«  Tomobeteite TNV katdAAnAn TToadtnTa gaynTol
péoa oTig karoapdAeg kai Ta Tyavia. ‘Eton dev
Ba xpelaotei va kaBapidete dokota, agou Ba
QTIOTPEYETE TNV UTTEPXEIAIGT TOU QaynToU.

Mnv ToTToBETETE TO KATTAKIO ATTO TIG
KaToapdAeg A Ta TNyavia Tavw OTIG EOTIEG.
TomoBeTeite TIC KATGAPOAES £T01 WOTE va gival
KEVTpapIOpéveS TTavw oTn eaTia. Av BEAeTE va
METAKIVAGETE TNV KaToapdAa g€ GAAn €aTia,
ONKWOTE TNV Kal TOTIOBETATTE Tr) GTN €0TIA TTOU
BEAETE avTi va Tn OUpETE.

XpAon Twv TAAKWYV 0TIV

1

HAekTpikn eaTia 14-16 ex.
HAektpikn eaTia 18-20 ex.
HAekTpikn eaTia 14-16 ex.

HAektpikn eaTia 18-20 k. eival AioTa
OUVIOTWHEVNG DIOUETPOU TKEUWV TIPOG XPran
0€ QVTIOTOIXEG EOTIEG AEPiOU.

B w N -

Xpfon NAEKTPIKWY ECTIWV

Ta TepIoTPOPIKA KOUUTNIA TNG TIAGKAG EGTILV
PTTOPOUV Va TIEPITPAPOUV Kal OTIG U0
KaTEUBUVOEIS WOTE va TIapEXouV EAEYXO TNG
Beppokpaaiag g BAuara.

v ) TAGKa 0TIWV ival eE0TTAITUEVN e
NAeKTPIKEG €0TiEG TTOU B1aBETOUV AeiToupyia
Evioyuong Béppavang (taxeiog B¢puavang),
n avtiaTolxn NAEKTPIKA €0Tia Ba
EMonuaiveral Pe pia KOKKIvn TeAia.

MpooTagia amé utepBéppavon

O1 nAexTpikég eaTieg pe 10x0 Gvw Twv 1000 W

d1aBétouv poaTaaia améd umepBEpuavan. H

TpoaTacia amé umepBEppavan pelwvel Ty 10X0 TG

NAEKTPIKAG ETTIAG UTIO TIG €A OUVONKEG:

«  Aev umdpyer OkeUOG 1 Katoapoha TTvw aTnv
NAEKTPIKA €aTiaL
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« Ymapxel Kevo OkeUog 1 KaToapoAa TTvw aTnv
NAEKTPIKA €aTiaL

«  To k@tw pépog Tou oKeUOUG ) TNG KATOOPOATS
dev eivar emimedo.

Evepyotroinon Twv NAEKTPIKWY EOTIWV

['10 10 XEIPIONO TWV NAEKTPIKWY ECTIWV

XPNOIHOTIOINCTE T TIEPIGTPOPIKA KOUWTTIA TOUG,.

PubuioTe Ta TIEPIGTPOPIKG KOUPTTIA TWY NAEKTPIKWY

€0TIWV OTO QVTIOTOIXO ETTITTEDO VIO VA OTIOKTAOETE TO

emBuunTd emmimedo payeIpeaTog.

Bpaaiuo, payeipey

alyoppaaiy | q,

0 oo,
Bpaaiyo

ATmrevepyomroinon Twv NAEKTPIKWY EGTIWV
TupioTe TO TEPITTPOPIKG KOUPTT NAEKTPIKAG €0TIOG
oTn 6¢on amevepyomoinong (Tavw).
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ETPQT’I‘OQ‘ Xpnono 1ou goupvou

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

MPOEIAOMOIHZH!
O1 kautég emipdveieg Tpokalolv eykauparal

H guokeun pmopei va Bpiokeral o€ upnAn
Bepuokpaaia 6tav xpnaiyoToleital. Moté va
unv ayyicete Tig {ETTEG €QTIES, TA ETWTEPIKA
TUAPATO TOU QOUPVOU, Ta aTOIXEID
B¢puavang kAtr. Kpardre Ta maudia pakpid!
Na xpnaoigoToleite TAvTOTE QVOEKTIKG OF€
BepudtnTa yavtia olpvou dtav ToToBeTEiTE
1 agaipeite aynté amd 10 PoUPVO.

KINAYNOX

Mpoaéxete dtav avoiyete TNV TOPTA TOU
(poUpVoU KaBwg pTropei va diaguyel aTude.
O arpdg mou Pyaivel ptropei va feparioel Ta
¥EpIa, TO TTPOOWTIO Kau/f Ta pdmia 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 o peoaia
B¢an oTig UTTOBOXES.

«  EmA&Ge T owaoTh 6€on aTo golpvo Tpiv
avaweTe 10 GoUPVO A 10 YKPIA. Mnv aAaleTe T
8¢an omnv uTodoyr| 6Tav 0 PoUpvog Eival
(eaTo.

o NiompeiTe TV TOPTA TOU YOUPVOU KAEIDTH).

MpakTikég GUPBOUAES yia whaIPO OE Towi

+  TaamoteAéopara Tou payeipéuatog Ba ivan
KOAUTEPA av XpnoIKoTToIRCETE GE OAOKANPO
KOTOTIOUAO, YaAOTIOUAG Kail eyGAa KOPpATIa
KPEQTOG KAPUKEUPATA OTTWG XUPO AEPOVIOU Kall
palpo TTEPI.

o XpeidZovtar 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€ NEEPia
0710 oUpvo yia Tepitrou 10 Aetrtd. ‘Etoi n
EOWTEPIKOI (wpoi poipadovTal opoidopea o€

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

«  To yapi Ba mpémel va ToroBeTEiTaON OTN Peaaia
i oV KaTw B€an oTIg uTTOd0XES O OKEUOG
avBekTIKO g€ BepudTnTa.

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 8ev aTeyvwvouy. Ta emimeda

KOpATIa, Ta GouPAdKIa Kar Ta AoukavIKa, aAAG kal

10 AaXavIKG e peyaAn TEPIEKTIKOTNTA OE VEPO, OTTWG

ToudTES KOl KpePUdIa, ival 1diaitepa katdAnAa yia

Lpnomo o€ YKPIA.

KaTaveiyeTe 1o KOPPATIAN TTOU TIPOKEITC VOl
wnBouv aTn ouppdTivn oxXapa fi aTo TOWi 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 otnv Karwtepn 86an yia T gulhoyn Twv
NMimwv. MpoaBéaTe aTo Tawi Aiyo Aiyo vepd yia
va OIEUKOAUVETE TOV KOBAPITHO TOU.

Ta 1p6@IUa Tou Bev eival katGAAnAa
Y10 WAOIHO OTO YKPIA TIPOKOAOUV
Kivduvo Trupkayidg. I'a wroipo ato
YKPIA XpnoIUoTIOIEiTE POVO TPOQIUA
TI0U €ival kat@AAnAa yia Ty évtovn
BEppavan kaTd 10 WHGIKO T€ YKPIA.
Mnv TotroBeTeiTe 10 PaynTd TTOAD
Tiow GT0 PAP!I TOU YKPIA. AuTé €ivail
70 10 (0TS ONEio kal éva eaynTo Le
oAU AiTrog ptmopei va mdoer gwrid.

Tpoémog Xe1pioo0 TOU NAEKTPIKOU
@oUpvou
Emiloyn Beppokpaciog kai TpoTTou AsiToupyiog

1 2

1 MMePIOTPOPIKO KOUWTTi AEITOUPY IV

2 Mep1oTpoPIKG KoupTTi BepUOOTATN

1. PuBpioTe 10 koupTi Gepy. °C aTnv embupn
Beppokpaaia.

2. PubyioTe 10 koupTri AciToupyiwv aTov mBuunTd
TpOTIO A€iToupyiag.
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» O @oUpvog Beppaivetal wg Tn pubuiouévn
Beppokpaadia kai KatoTiv diatnpei auTh T
Beppokpaaia. Kard m Bépuavan, n Auxvia
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.

(Ala@éper avahoya e To HOVTEAO TOU TTPOIGVTOC.)

Tporror AciToupyiag

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

Top and bottom heating (Mévw ko kéTw
avtioTaon)

AeimoupyoUv n TIavw Kai n KaTw
avrioTaon. To @aynTé BeppaiveTal
OpoISpOPPa OTTO TTIAVW KAl KATW.
MNa mapadelypa, nemAoyr ival
KOTAANAN yia kEIK, yAukd C0png R
KEIK KaI guvTayég payol O POPHES
wnaiparog. Mayeipepa pe éva dioko
povo.
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Bottom heating (Katw avrioToon)

Nermoupyei Pévo n katw avtiotaon.
Aermoupyia kar@AAnAn yia TriToa Kai
akoAouBo gepownaipo Tou eaynTol
= aTmé T0 KATW PEPOG.

AuTi n AeiToupyia TpéTiEl va
XPNnoIyoTolgital Kai yia Tov EUKOAO
KaBapIopo e aTpo.

O,

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 OPOIGOPPA aE OAO TO
(QoUpPVO TIOAU ypriyopa xdpn aTov
avepioTipa. Mayeipepa pe éva
0igKo povo.

o

Full grill (FkpiA duvaro)

vz Nermoupyei 10 PeyGho ykpIA aTnv

opo@n Tou eolpvou. Eival 1pomog

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.

+  PubyioTe m Beppokpaaia aTo
pEyIaTO ETTiTIEDO.

+  TupioTe 0 QaynTé Petd 10 WIco
XPOvo ynaiuarog.

Grill+Fan (FkpiA+Aépag)
ww

b

H 10%0¢ wnaiparog ato yKpIA dev

eival T16go évrovn 600 e 10 TkpIA

duvard.

«  TomoBeTAOTE YIKPOU i peaaiou
peyéBoug pepideg aTn OwaTr

6¢an pagiou yia YraoIPo YKpPIA.
«  Pubuiote My emBupnT)
Beppokpaaia.
+  TupioTe 0 QaynTé Petd 10 WIco
XPOvo ynaiuarog.



Evioyuon 8éppavong

yia Tayeia Oépuavan Tou oupvou.
Aev gival Kat@MnAn yia payeipepa

ﬂl H Aeitoupyia autr| xpnaipoTroleital

cpavmou
Aol emIAECeTe auTh T
Aeimoupyia, emAEgTE TV
emOuuntn Bepuokpaaia. H
Auyvia Gepy. °C avapel kai o
@oupvog Bepuaivetal.

«  HAuyvia aBrivel apol
oAokAnpwBei n diadikacia
B¢ppavong. Tote emAECTE TV
emOuunTA AciToupyia yia 10
HaYEIPELA TOU aynToU GO,

Mivakag xpovwv payeipéparog

01 xpbvoI OTOV TTivaKa auTOV EXOUV UOVO
evOeIKTIKO oKoTd. O1 Xpdvol PTTopei va
dlapEpouv Aoyw Tng Beppokpaaiag, Tou
TIEXOUG Kl TOU TUTIOU TWV TPOPipwY, Kabwg
Kal avaAoya e TIG JayEIpIKEG 0ag
TIPOTIUATEIG.

WAoo YAUKWY KOl pOyNTWY

H 1n urodoxn Tou poupvou eival n KaTw
utrodox 1.

Evag Siokog e

Mmpiloha ‘Evag diokog kY 2 X
pooxapioia Karomiv 180

Evag digkog & e N

(**) Na diadikaoieg payeipéuarog 6tou xpeladeTal
TPoBEpUavan, TPoBePUAvETE TO POUPVO OTNY APXT
g diadikaoiag Ewg 61ou PBACEI 0N PUBUICPEVN
Beppokpaaia.

MpakTikég GUUBOUAES yIa YNGIPO KEIK

Av 10 KEIK gival TIOAD oTeyvd, auéroTe T
Beppokpaaia mrepitrou 10°C Kal YEIWATE TO
XPOVO payeIpéuaToc.

Av 10 KEIK €ivan uypd, xpnoipoToIaTe Aiyotepo
uypd 1 xaunhwaTe T Bepuokpaaia katd 10°C.
Av 10 KEIK gival TIOAU OKOUPO OTO TTAVW LEPOG,
TOTOBETATTE TO GE XapunAdTEPO TTiTEDO,
XaunAwoTe Tn Bepuokpaaia kai aughoTe T
XPOVO payeIpéuaToc.

Av payeipeitnke KaAd eowTepikG aAG KOMGEI
e€wTepIKA, XpnoipoTroInaTe Aiy6TePO uypo,

25 ehdy. 220,

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, Add, auyo kal yiaolpr.
Av 10 YAUKO {UpNG Xpe1adetal oAU xpdvo yia
va wnbei, mpoaégTe 1o TaY0g Tou yAukoU {uung
TIoU €x€Te TIOPACKEUATE! dev utrepPaivel T0
BaBog Tou TawIOU.

Av n 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
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N 0GATOO OPOIOPOPPA aVAPETT OTIG GTPWOEIG
TN GUHNG Y10 OUOIOHOPPO EEPOYATILO.

Mayeipelete 10 YAukO {0pNG aUp@wva Pe Tov
poTIO Kail T Beppokpaaia Tou avagépovral
oToV Trivaka payelpéuarog. Av 1o KaTw PEPOG

€¢akoAouBei va pnv wrveral apkerd, mv
eMOEVN Popd TOTTOBETAOTE TO € pia BEon

XapnAdTEPQ GTO QOUPVO.

MpakTikég GuPPOUAES yia payeipepa Aayavikwv

¢ AvTeheiwaouv Ta uypd aTo TATO AdXAVIKWV
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 Aaxavika amd TpIv A TTapacKeUaaTe
10 0av QaynTd yia ouvtApnon o€ Bala kai Petd
TOTTOBETACTE TO OTO POUPVO.

Tpo1rog XpRoNG TOU YKPIA

MPOEIAOMOIHZH!
KAgivere Tnv TOPTA TOU POUPVOU OTAV YIVETE

JE YKPIA.
O1 kauTég emipaveleg Pmopoly va
TpokaAéoouv eykalpatal

Mivakag xpovwv payeipépaTog yio yKpIA
WYAGIHO pe NAEKTPIKO YKPIA

# avahoya pe TTaxog
*MpoBeppdvere yia 5 Aerrél
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Evepyotroinan Tou ykpIA

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

2. Karomv emAéEre Tnv emBupn Beppokpaacia
YKPIA.

3. Av amaiteital, TPoBepUAVETE yia TiEpiTIOU 5
Aemrd,

» AvaBer n Auyvia Beppokpaaiog.

Amrevepyotroinon Tou yKpIA

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

Ta 1p6@IUa Tou Bev eival katGAAnAa
Y10 WAOIHO OTO YKPIA TIPOKOAOUV
Kivduvo Trupkayidg. I'a wroipo ato
YKPIA XpnoIUoTIOIEiTE POVO TPOQIUA
TI0U €ival kat@AAnAa yia Ty évtovn
BEppavan kaTd 10 WHGIKO T€ YKPIA.
Mnv TotroBeTeiTe 10 PaynTd TTOAD
Tiow aT0 PAPI Tou YKPIA. AuTé €ivail
70 10 (0TS ONEio kal éva eaynTo Le
oAU AiTrog ptmopei va mdoer gwrid.




zuvinpnon kai gpovrida

Fevikég TAnpo@opieg

H diapkeia weéAiung whg Tou poidvtog Ba aunei
Kai n ouyxvémnta Twv mpopAnudTwy Ba peiwbei av To
Tpoidv kaBapiletal g€ kavovikd dlooTriuaTa.

KINAYNOZ:
ATOOUVOEDTE T GUOKEUN aTTO TV
popodoaia pelaTOS JIKTUOU TIPIV

EeKIvAOETE Epyacieg ouvtpnang kai
kaBapiopo0.
Ymépxel kivduvog nAektpotrAngiag!

H emaveia pmopei va umoaTei {npic amd
9 0PIOUEVT ATTOPPUTTAVTIKG ) KaBapIaTIKG
UNIKG.
Mn xpnoipotolgite yia Tov Kabapiopd
okAnpd amoppuTIaVTIKG, OKOVEG/KPENES
kaBapiapoU ) oToIadATIOTE QIXUNPG
QVTIKEIYEV.

Mn XpnOIHOTIOIEITE ATHOKOBAPIOTES VIO TOV
kaBapIopo Tou TTPOIOVTOG YIOTI UTTOpET £T01
va TTPOKANBEi nAekTpoTTAngia.

KINAYNOZ:
A@riveTe TN PovAda VO KPUWOEI TIPIV TV
KaBapioeTe.

O1 kauTég emipaveleg Pmopoly va
TpokaAéoouv eykaldpatal

*  KabapiCete 10 TPOiGV OXOAAOTIKG PETA OTIO
KaBe xprion. Me Tov Tpdmo autéd Ba eival 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
KaTeubuvarn.

*  (AuTO TO XOPOKTNPIOTIKO Eival TIPONIPETIKO.
Evdéxeral va pnv utrdpyxel oo Sik6 oog
TPOIoV.)

Mn xpnoipotroleite yia Tov kabapiopd Tou
YUGAIVOU KOAUPPOTOG OKANPES METOMAIKEG
&uoTpeg  kaBapioTikG uhikd Trou xapddouv. H
emeavela Tou yuahioU UTTopei va utrooTei
fnuid.

KaBapiopdg Tng AGKAG E0TIWV

HAekTpIKEG TTAGKES EOTIOV

1. AmevepyotoIfaTe TIG NAEKTPIKEG TTAGKES Kall
TIEPIMEVETE VA KPUWTOUV.

2. Av xpeiddetal, kaBapioTe TIg TTAGKES P va
KaBapIoTIKG (UTTOPEITE VO TIpopNBeUTEiTE
TpoidvTa kaBapiguou/ TEpIToinang ot €18IKA
KOTOOTAWATA).

3. Meté tov kaBapiopo Bepudvete Povo yia Aiya
AETTTd yIa VO OTEYVWOEI TO TIAVW PEPOG TOUG.
4. ATAWVETE TOKTIKA Wia AeTITH oTpwaon Aadiold

pnxaviAg oty Tavw eM@Aveia TG TTAGKAG
€0TIWV YIO TV TTPOCTATIA TNG.

g

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

Av 10 P06V oag dIabETel

9 KOUNTTIG TTEPITTPOPIKG KouuTNId EAEYXOU, pnv
10 aQaIpeiTe yia va KabapioeTe Tov mivaka
ehéyyou.
O mivakag eAéyxou utropei va utroaTei {nuid!

KaBapiopég Tou polpvou

Mo va kaBapioete To TTAEUPIKO ToiXwHA(AI0@EPE!

avéAoya pe To povTéAo TOU TTPOIGVTOS.)

(AUTO TO XAPOKTNPIOTIKOG EiVal TTPONIPETIKO.

Evdéxeran va pnv utrapyxel oTo S1k6 0ag TPOi6v.)

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

FELEEITLAIRATLLINLARGY

Iy
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2. AgaiptaTe 10 TAEUPIKO TAQiTI0 TIAfPWG
TPABWVTAG TO TTPOG TO LEPOG OUG.

OTAAUTIKG TOIXWHATO
(AuTO TO XAPOKTNPIOTIKO EiVal TTPONIPETIKO.
EvdéxeTan va pnv utrapyxel oo 51k 0ag TPOi6v.)
Ta eowTepIka TAEUPIKA TOIXWaTa (A) Kai/f To Tiow
Toixwpa (B) Tou TPoi6vTOG pTTopEi va gival
KOAUPPEVO e KaTaAuTIKG audATo. Ta KaTaAuTIKG
TOIXWHOTA £XOUV EAAPPWG JOT XPWHA Kal TTOpwdn
em@avela. Ta KataAuTikd ToIxwPaTa ToU oUpvou
dev pémel va kabapiovTal. O1 TopwdEIS EMQAVEIES
TWV KOTAAUTIKWY TOrXwudmwy eivai
auTokaBapIZOPEVES e PNXAVIOUOUS aTToppoenang
KQI PETATPOTIG Twv AadIV TTOU TIG PUTIAIVOUV (OE

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.
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3. PubuioTe 10 @oupvo oTtoug 0koAn Acroupyia
kaBapiopol pe atud kai va Tpéel atoug 100 ° C
yia 25 Aemrd.

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

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

KaBapioTe TRV OpTQ TOU POUpPVOU.

l'a va kaBapioeTe TR TOPTA TOU POUPVOU,

XpnaipgomoinoTe XAapd vepd e uypd TTAUCIPOTOG,

¢va paAakd avi i aeouyyapi yia va kabapioeTe T0

TIPOIOV KOl GKOUTTIOTE TO € EVal OTEYVO TTAVI.

Mn xpnoipoTolgite akAnpa kaBapioTIKG

6 TTPOiOVTa TIOU Xapdadouv 1 aIxUnpeég
HETOANIKEG E00TPES yia TOV KaBapiaopd Tng
TopTag TOU PoUpvou. AuTd Ta €idn PTTopolv
va XOapagouv TNV ETIAVEIQ Kal VO
KATAOTPEWOUV TO YUQAI.

A@aipean TnG TOPTUG TOU POUpPVOU

1. Avoitre Tn ummpooTivi TopTa (1).

2. Avoire Ta KA 070 TIEPIBANPO TWV PEVTETEBWY
(2) aTn 6e€1G ka1 aTNV apIoTEPr) TTAEUPG TNG
PTTPOCTIVAG TIOPTAG ECOVTAS T TIPOG TA KATW

1 Mépta



2 MmAokdpiopa pevieaé(kAeioT BEan)
®oupvog

4. AgaipéaTe T pnpodnvﬁ TopTa TPABWVTAG TNV
TTPOG Ta TTAVW yIa va TV eEAeuBepwoeTe aTmod TO
BeC10 KaI TOV OPIOTEPD PEVTEDE.

a Bripara Tou ekteAéaTnkav aTn diadikagia
apaipeang Ba mpémel va ekteAeaTolv o€
avTioTpogn oeipd yia va emavaromofemBei n
mopta. Mnv Eexaoete va kAgioeTe Ta KAITT G0

TIEPIBANHQ TOU peVTEDE OTAV EYKOTATTAOETE
TGN TV TTOPTAL.

A@aipeon Tou eowTePIKOU TOMIOU
mopTag

(AuTO TO XAPOKTNPIOTIKO EiVal TTPONIPETIKO.
EvdéxeTan va pnv utrapyxel oo 51k 0ag TPOi6v.)
To eowTtepIkd T¢AWI TNG TOPTAG TOU YOUPVOU ITTOpPE
va aaipebei yia va kabapioTei.

Avoiére Tnv TTOpTO TOU POUPVOU.

12
1 Puyxog
2 MAaiolo

Omwg deixvouv o1 Tapamavw €IkOveg, TETTE Ta
puyxn (1) kai Tautdxpova TPaprcTe 1o TPOGIA (3)
TTPOG TO LEPOG 0O YIA VO AQAIPECETE TO TIPOGIA TTOU
eivar ouvdedepévo aTnv Tavw TTAEUPA TG
TTPOOTIVAC TIOPTOC.

1 To o eowtePIkG TCaWI
2 Eowrepikd 1¢aur*
3 Ewrepikd 1api

27/EL



* (EvdéxeTal va pnv uTiapxel aTo dIKd 0ag
TPOidV.)

Omwg deixvel n €IKGVA, AVUWWOTE TO TTIO ECWTEPIKO

1¢ap (1) ehagpa aTnv kareBuvon ‘A’ kar Tpapigre

10 £¢w 0TV KaTewBuvon 'B'.

Av 10 TIp0i6v Gag B106ETEl ECWTEPIKG TCAW!:

Tpapnére Ta egapTuata gUvdEaN TOU GUOTAUATOS

ouykpAaTNoNG Tou yuaAiol oTo péoov OTwg deixvel n

4 E¢apmua ouvdeong Tou guoTAuaTog
ouykpdtnang Tou yuahiol

* (EvdéxeTal va pnv uTiapxel aTo dIKd 0ag
TPOidV.)

EmavaldBete Ty idia diadikacia yia va agaipéoeTe

T0 EOWTEPIKO TCApI (2). To TpwTo Bripa yia TV

gmavacuvappohdynon g TopTag givai va

ToTroBeTNOEi TIAAI TO EGWTEPIKS TCAWI (2).

Omwg deiyver n ek6va, TOToBETATE TO TCAKI WOTE

va eigayBei atnv TAAGTIK UTTOdOXR.

AlagopeTtikd dev Ba edpdoel TARpwG 10 T¢aYI
o kal PTropei va gival ekteBelpévo oe
kpadaopoUg kal Bpadan.

Orav ToTmobETEITE TO TTI0 E0WTEPIKG T¢AW (1),
BePaiweite 611 n TUTTWPEVN TTAEUPA TOU TCaWIOU
avTIKPiEl TO ETWTEPIKG TCAWL.

Eivar onuavTiké o1 katw ywvieg Tou 0 ETWTEPIKOU
1apio0 va dpATOUV PEGA OTIG TTAOOTIKEG UTTODOXEG.

1aQOPETIKA dev Ba £dpaael TARpwG To TCAN!I
kal pTropei va gival ekteBelpévo ae

kpadaopoUg kal Bpadan.

Mnv TrapaAeipete va TomroBeTroeTe 0TI UTTOBOXES
TOUG Ta £¢aPTAPATA OUVOETNG TOU CUGTHAHOTOS
ouykpaTnaong Tou yuahiou.
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Téhog, mEaTe Ta PUYXN TOU TIPOPIA WOTE VOl
edpacouv TaAI PECa OTIG UTTOBOXES TOUC.
AVTIKATAOTAGT TOU AQUTITAPO TOU
poUpvou

KINAYNOZ:
TMpiv avtikaraoTAoeTe T AGuTTa TOU
poupvou, Befaiwbeite 0TI N CUTKEUR EXEI

amoauvdebei amod 1o pedpa SIKTOU Kal EXEI
KpUWatel, yia va amo@UyeTe ToV Kivouvo
nAektpoTrAngiag.

O1 kauTég emipdveleg PTropolv va
TpokaAéoouv eykaldpatal

Z& autdv ToV QOUpPVO, XpPNaIUoTIoIEITal

AQpTITAPAG TTUPOKTWOEWS LE 10X0

pikpotepn oo 40 W, Uyog pikpdtepo
amo6 60 mm, didueTpo pIkpdTEPN aTd
30 mm 1) Aduma ahoyovou pe Tipida
TUTToU G9, 10XV WIKPATEPN aTd 60 W.
O1 Aapmrmrpeg ival katdAAnAol yia
Aeimoupyia o€ Beppokpacieg avw Twv
300 ° C. Or haummApeg goUpvou
pmopolv va AngBolv atod
Eouaiodornpévoug AvTiipdowmoug
2EpPIC 1y TEXVIKG pE GdeIa.

H B¢on ToU QWTIOTIKOU MTTOPET va DIOQEPE
1T TOU OXMATOG.

H AGuTtra Tou XpnoIpoToIEiTal G€ QuTA TN
ouoKeur Ogv gival kat@AANAN yia QwTiopod
oIKIaKwvY Xwpwv. H mpoBAemduevn xprion
authg TG Adumag eivar va BonBa 1o Xpiotn
va BAEmel Ta Tpd@Iua.

01 AauTTeg Tou XpnotuoTololvTal o€ auth T
OUOKEUN TIPETTEI va Eival avVBEKTIKEG O€
OKPAiEG PUOIKEG TUVBNKES OTTWG
Beppokpacieg mévw amoé 50 °C.

Av o poUpvog aag gival e§0TTAITHEVOS e

OTPOYYUAO QWTIOTIKO:

1. AmoouvdEaTe TN GUOKEUR ato To SikTuo
pelaTog.

2. Mepiotpéyre 10 yudAivo kGAuppa
apioTEPOTTPORA VIO VO TO AQAIPETETE.



3. Avn Auyvia Tou @oUpvou aag givar T0TTou (A)
OTTWG aTNV EIKGVO TIAPOKATW, AQAIPEDTE TN
TIEPIOTPEPOVTAG TN OTTWG QaiveTal OTNV EIKOVA
Kai avTikaraotiaTe Tn. Av givai TUtrou (B),
TPABACTE TN KaI aQaipEaTe TN OTIwg GaiveTal
oTnV €IKOVA KaI QVTIKATAOTAGTE .

4. TomoBeTAaTe T0 YUdAIVO KAAUPLOL.
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E AvrigeTwirion mpoBAnudrwy

didpkeia g Aerroupyiag. >>> AuT6 Oev eival PAGSN.
To mpoiov exmépre: perabhikous BopuBoug kard m Béppavon Kot yign.
«  Ortav 1o petaANika pépn BeppavBoulv, prmopei va dlaaTtaholv kai va TpokaAéaouv 86puBo. >>> AuTd

«  Haogdheia peGuarog SikTdou eival kapévn 1y amevepyotoinuévn. >>> EAEYETe TIC aopdAeies aTo
Kouri aogaAeiwy. EQv eival amapaitnro, avrikaraaTiaTe 1 EMAVEVEQYOTTOINTTE TIC.
*  Tomipoidv dev £xer ouvdeBei o (velwpévn) Tpida. >>> EAEyETe Ty ouvdean Tou @ig.
i
«  Eharwparikég Aautmpag. >>> AvTIKaraoTiaoTe 1o Aaumripa.
«  'Exel Siakotiei To pedpa. >>> EAEyETe av umdpyel peuua. EAEyETe Tic aopdAcies aTo kouri
aopaAeiwy. Av ypeldleral, avikaraaTiaTe f ETAVEVEQYOTTOINTTE TIC AOPAAEIES.
O @oupvog dev Bepydiveral.
«  Devéxer pubpioTei n Aeimoupyia kai/fj n Beppokpaaia. >>> PuBuiare n Acitoupyia kai mn
Bepokpacia e 1o mANKTpo/kouuTi Asiroupyiwv kai/ly Ogpp. °C.
«  'Exel Siakotiei To pedpa. >>> EAEyETe av umdpyel peuua. EAEyETe Tic aopdAcies aTo kouri
aopaAeiwv. Av xpeldleral, avrikaraaTiaTe f ETAVEVEQYOTTOINTTE TIC AOPAAEIES.

V TTOPG TNV EQAPHOYI TwV 0dNYIWY TG
EvoTNTAG QUTAG, dEV PTTOPEITE VOl
ammokataoTAoETe TO TPORAAUA, TOTE

oupBouAeuTEiTE TOV dEIOdOTNWEVD
avTIpéowTo 0EPPIS f TO KATAoTHA GTTIOU
ayopdoate T0 TTPOidV. Z€ Kayia TepiTTWon
unV ETIXEIPATETE VA ETITKEUAOETE PHOVOI 0QG
¢va rpoidv TTou Trapouaiadel BAGRN.
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nap. ANIAHZ AB.
TIOAYETYAO KABAAAZ THA 2510 392 180-3
YNOKATAETHMA AOHNQN

AAIMOY 8 KAI ZAAOTTOY, AAIMOZ

THA 211 012 2829-30-31-32

E-mail: seitanidis@otenet.gr

EFCYHZH

H eraipeia NAP.ZEITANIAHE AE. oag euxapioTel yia v npotiunon nou Sel€are ayopalovrag Tig

OUOKeUEG beko Kat 0ag napéxer Tov NapakaTw Xpovo eyyunong and Ty nuepopnvia ayopdg Toug. Av péod
oty SIGpKEIa TG EYYUNONG ) CUOKEUN 0GG XPEIOOTER ENIOKEUR, MNOPEITE va eviuepwleite yia Ta
€EOUOIBOTILEVG Service and TO TNASPWVIKO KEVTPO TG Taipeia pag oo Tiépuvo 2510 392511 /

2510 392512
WYTEIA 3 XPONIA KATAWYKTEZ 3 XPONIA
KOYZINEZ 3 XPONIA ®OYPNOI MIKPOKYMATQN 2 XPONIA
TMAYNTHPIA 3 XPONIA MIKPOXYZKEYEZ - EKOYNEZ 2 XPONIA
ONOMATEMONYMO AFOPAZTH....vccconmmomsssssmsnmneas AP, EITYHZHZ,
AP. APAXTAT. ATOPAX....
AIEYOYNIH MONTEAQ ZYZKEYHZ.....cooecooesessivssessssss s
ZEIPIAKOZ APIOMOZ ZYZKEYHZ....
THA HMEP/NIA ATOPAS
ZQPATIAA & YNOTPAGH NOAHTH
AP, EITYHEHE

ONOMATETONYMO ATOPAITH.......covvvrnrreriinni

AIEYOYNZH

THA:

AP, TIAPAZTAT. ATOPAZ .oovvec v cscssssssssarnnes
MONTEAQ ZYZKEYHE.......cor et
JEIPIAKOZ APIOMOZ ZYZKEYHZ...oovoveivevivonscrrrinns

HMEP/NIA ATOPAS.

IOPATIAA & YIOTPADH NOAHTH. coocomnssrinenns




OPOI KAI NPOYNOOESEIS IEXYOE THE NAPOYSHE EFTYHEHE

1. Tia va 1oX0el 1 napotoa eyyinon 8a npénel va cupn)\npwﬂoﬂv NANPOS KA VO UNOYPapoly SEOVTuX, HE
@povtida Tou neAdm kar ta SUo pépn TG eyyonong. To andkoppa yia Ty etaipeia Ba npéngl va
Tayudpoundel pe ouoTnuévn zmcn'o)\l‘\ 1 va npoaKopneai oTa vpuq:eiu ™s, erapeiog pag (MoAuoTuAO
Kapahag T.0 1402 , T.K.64003) evrog 10 nuepay and tnv nuepoOpnvia ayopac,

2. H £pyooTaaiarl} eyyUnan kaAURTEN Tov XpOvO Nnou avaypagerar oTov oxeTko nivaka yia kGBe ouokeun,
ka0 avepoNia fi BAABN NOU OQEINETAI ANOKAEIOTIKA OF KATAOKEUAOTIKO EAITTWHG fi EAQTTOHATIKO
€&apTNpa TG ouokeuns. H anokataoTaon Tng PAAPNG Yiverar evieAms Swpedv §1a TG GVTIKATACTAONG
1} EMIOKEURG TOU EAGTTWUATIKOU EEAPTAHATOG. $& kapla nepinTworn dev npoBAENETAI N avTikaTaoTaon
™G ouokeuns. O KaTavoAwTrig opeiret pe Sikés Tou Bandveg va nder TRV GUOKEUN OTO KOVTIVOTEPO
e€ouoiodoTnuévo service Tng eraiplag.

3. H graipeia pag Siatnpel o Sikdinpa va kaBopiler Tov Tpono Kt TONO EMOKEUAE TV BAABLY KaTd THY
andAuTn Kpion ™G .

4. H eyyinon dev kaAONTe) PAGREC nou opeidovral Gueca N €upeca oe apéAeia , napdAenpn , Kakr
EYKATAOTAON KAl NAONG PUUEWS ENEPRACN OTr) OUOKEUR and pn eEoUIOBOTNEVO CUVEPYEID , KOKH)
xpron kal eAnn ouvrpnon Trg ouokeune Eniong n eraipeia pag Sev guBiverar via BAIBEG nou
opeihovTal og Kakh nAekTpIkA olvdeon oe Taon SIAPOPETIKA and ThY avaypapopeyn o nivakida g
OUOKEURG , OE [N YEWOPEVO PEVHATOSHTY A OE PETABOAEG TG TAONG. ITIC KOAUWEI TG eyylnong dev
aupnepapBavovral Ta giBpauata eEOpTANATY ONWE EVBEIKTIKG OVOPEPOUNE YUINVES KAt MAGOTIKEG
EMPAVEIEG , AUKVIEG K.,

5. H &yyUnorn napExerar npog Tov apxikd ayopaoTn kar IoXUEN and TV NUEPOUNVIC ayopac TG GUOKEURG,

6. H napoloa eyyonon npéngl va ouvodeleTal and THoAdYIo f SeATio Mavikiig NANONG f GwToavTiypopo
aurol,

AnopUYETE THY GANOIWOT TNG EYYUNONG KA TG NIVAKISAG HnTpoou nou Bpiokerar oTo niow pépog g
OUOKEUNG.

QUAGETE TNV £YYUNOr KAl META TNV AGEN TNG.
MpookopioTe Trv O€ KABE QiTNA YIO ENIOKEUR.

NPOXOXH
SE MEPINTQZH MNOY AEN ITAAEI H KAPTA EITYHZEQS ENTOZ 10 HMEPQN ZTHN ETAIPETA AEN
IXYEL H EITYHEH THE EYEKEYHS MOY ENIAESATE

SERVICE AEYKON EYYKEYON
AOHNA 210 2116649 | OEEEAAONIKH 6947424284
MAKPHZ ©QTIOZ 6932366733 | [IAIOYPHI 1. K 21IA O.E. 6936065106
NATPA 2610 640810 | BOAOZ 22410 94130
XOPMIAL NIKOAAQE 6932 437700 | NAQYMIAHZ TEQPTIOY 6981972363
IQANNINA 26510 31947 | KOMOTHNH 25310 33711
TIOYIIAZ XPHETOZ 6945 306990 | NATAZOYAHZ KONFTANTINOZ 6932 587473
SERVICE THAEOQPALEON ~ HIFY
AOHNA 210 8836512 | OEZZAAONIKH 2310 429229
MANQAONIQYAOZ FEQPIOX ZAMIOZ TAPAZXOZ
NATPA 2610 622388 | BOAOX 24210 30113
HAIONOYAQZ AHMHTPIOS MAPTAPITOYAHZ QEOAQPOT

mF e, ———————————

IPOX :
XQPOL
FPAM / MOY
nap, SEITANIAHE AE.
MOAYETYAO KABAAAE
T.0 1402, T.K.64003

THA 2510 392180-3
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Molimo da prvo procitajte ovo uputstvo!

PoStovani korisnice,

zahvaljujemo na izboru Beko proizvoda. Nadamo se da ¢ete 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 koriséeni sledeéi simboli:

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

Upozorenje za situacije koje su opasne
po Zivot i imovinu.

Upozorenie za elektriéni udar.

Upozorenje za opasnost od poZara.

Upozorenie za vrele povrSine.

B B BB

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

Ce€ Made in TURKEY
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ﬂVaiaa 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 li
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 i
delove.

Nikada ne stavljajte uredaj na pod
pokriven tepihom. InaCe, umanjen
protoka vazduha ispod proizvoda
Ce uzrokovati pregrevanje
elektricnih delova. Ovo Ce izazvati
probleme sa Vasim proizvodom.
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 i 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 elektriCcnog 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,
CiS¢enja 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 reme i okvira i ne
vodite ga preko vrucih povrSina. U
suprotnom moze doci do toplienja
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 pic¢a u vasem posudu.
Alkohol na visokim
temperaturama isparava i moze
da prouzrokuje pozar jer se moze
upaliti ako dode u kontakt sa
vruéim povrSinama.
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e Ne stavljajte nikakav zapaljivi
materijal blizu proizvoda, jer
njegove stranice mogu da se
zagrevaju u toku upotrebe.

e Uredaj se zagreva tokom
upotrebe. Budite pazljivi da biste
izbegli dodirivanje vrucih
elemenata u unutraSnjosti rerne.

e (drzavajte Cistocu svih
ventilacionih otvora.

e Ne zagrevajte zatvorene konzerve
i staklene tegle u rerni. Pritisak
koji se moze stvoriti u plehu/tegli
moze da izazove njihovo pucanje.

e Plehove za pecenje, posude ili
aluminijumsku foliju ne stavljajte
direktno na dno rerne.
Akumulirana toplota bi mogla da
oSteti dno rerne.

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

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

e (Razlikuje se u zavisnosti od
modela uredaja.)

Pravilno postavljanje ziCane police
i pleha na zi¢ane police

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

na prednjim vratima skinuto ili
napuklo.

Rucica rerne ne sluzi za suSenje
peskira. Ne kacite peskir,
rukavice ili slicne proizvode od
tekstila dok rostilj radi sa
otvorenim vratima rerne.

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 peCenje 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.

Ne zatvarajte gornji poklopac ako
ringle ili gorionici hladni.

Obriite gornji poklopac pre
otvaranja da bi se sprecCilo curenje
vode u zadnje i unutraSnje delove
rerne.

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

Uredaj mora da se postavi
direktno na pod. Ne sme da se
postavlja na postolje ili podnozje.
UPOZORENJE: Kuvanje na ringli
sa zagrejanom masti ili uljem
moze biti opasno i dovesti do
pozara. NIKADA ne pokuSavajte
da gasite vatru vodom, vec
iskljucite uredaj, a zatim pokrijte
plamen tj., pokrijte ga poklopcem
ili protivpozarnim cebetom.

PAZNJA: Proces kuvanja mora da
bude pod nadzorom. Kratkotrajni
proces kuvanja mora neprekidno
da bude pod nadzorom.
UPOZORENJE: Opasnost od
pozara: Nemojte drzati predmete
na povrSinama za kuvanje.

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

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.

e PAZNJA: Ovaj aparat sluzi samo

za kuvanje. On ne sme da se
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koristi za druge svrhe, na primer
za grejanje prostorije."

e (Ovaj proizvod ne sme se koristiti
za zagrevanje tanjira ispod
reSetke rostilja, veSanje peskira,
kuhinjskih krpa itd. na rucici, niti
u druge svrhe zagrevanja.

e Proizvodac nece biti odgovoran ni
za kakve Stete koje su nastale kao
posledica nenamenske upotrebe
ili pogreSnog rukovanja.

e Rerna moze da se Kkoristi 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 domasSaja dece. Molimo
da sve delove ambalaze odlozite u
otpad u skladu sa ekoloSkim
standardima.

e Elektricni 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 njih i

ne dozvolite da deca sede na njima.

To moze da dovede do prevrtanja i
mogu da se oStete Sarke vrata.
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Odlaganje dotrajalog proizvoda u otpad

Usaglasenost sa WEEE direktivom i odlaganje
otpada:

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 viastima da biste saznali o 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

e AmbalaZni materijali su opasni po decu.
AmbalaZni materijal Cuvajte na bezbednom
mestu, van domaSaja dece. Ambalazni 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 obiénim 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 remne, postavite komad kartona na

unutra$nju stranu vrata rerne prema polozaju

plehova. Vrata rerne zalepite trakom za boéne

stranice.

Ne koristite vrata ili rugicu za podizanje ili

pomeranje ovog proizvoda.

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

Proverite opsti izgled svog proizvoda da biste
pronasli eventualna oStecenja koja su mogla
nastati za vreme transporta.

S




F Opste informacije
Pregled

== =3 |

1 Gorniji poklopac 7 Rucka

2 Ploca sa gorionikom 8 Donji deo

3 Kontrolna tabla 9 Grejac rostilia

4 Zitana polica 10 Polozaji police

5 Pleh 11 Motor ventilatora (iza Celiéne ploce)
6 Prednja vrata 12 Lampa

Lampica za upozorenje

Ringla Pozadi levo

Ringla Napred levo

Ringla Napred desno

Ringla Pozadi desno

Obrtno dugme za izbor funkcije
Lampica termostata

Obrtno dugme termostata
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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 priruéniku,
mozda nece postojati kod vaSeg proizvoda.

1. Korisnicki priruénik

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

3. Zitani rostilj

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

Pravilno postavljanje Zi¢ane police i pleha na
teleskopske police

(Ova funkcija je opciona. MoZda nece
postojati kod vaSeg 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 trovi na
zadnjem delu teleskopske police stoje naspram
uglova Zi¢ane police i pleha.
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Tehnicke specifikacije

Spoljne dimenzije (visina/Sirina/dubina) 850 mm/500 mm/600 mm

1000 W

Osnovi: Informacije na nalepnici energetskog rejtinga elektri¢nih 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 proizvoda ili 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. dobili uz proizvod, dobijene su pod

laboratorijskim uslovima u skladu sa
odgovarajué¢im standardima. U zavisnosti od

Slike koje su date u ovom uputstvu za radnih uglova i uslova c_)kruze_nja proizvoda, ove
vrednosti se mogu razlikovati.

upotrebu su samo ilustrativne i mozda se nece
u potpunosti poklapati sa vasim proizvodom.
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K 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 neovlaséene
0sobe i moZe da ponisti garanciju.

Priprema lokacije i elektri¢ne 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 oStecenja. Ako

ustanovite oSteéenja, nemojte ga instalirati.
0Osteceni proizvodi predstavljaju opasnost po
vasu bezbednost.

Pre instalacije

Da histe osigurali da ispod aparata postoji kritiGan
slobodan vazdu$ni prostor, preporucujemo da se ovaj
aparat montira na ¢vrstoj osnovi i da nozice ne
upadaju u tepih ili neku drugu mekanu podnu oblogu.
Kuhinjski pod mora da bude u stanju da izdrZi aparat
lus dodatno posude za kuvanje i pecenje, kao i hranu.

£
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e Moze se koristiti sa ormaricima sa obe strane, ali
se mora obezbediti minimalan slobodan prostor
od 400mm iznad nivoa ploce za kuvanje i
slobodan prostor od 65mm izmedu $poreta i bilo
kog bocnog zida, pregrade ili visokog ormarica.
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MoZe se koristiti i u slobodno stoje¢em 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 Uredaj odgovara aparatu klase 1, tj. njegova
zadnja strana i jedna bocna strana moze da se
postavi uz zidove kuhinje, kuhinjski namestaj ili
drugi uredaj hilo koje velicine. Kuhinjski namestaj
ili uredaj sa druge strane Sporeta mora da bude
iste velicine ili nizi.

e Svaki element kuhinskog namestaja koji se nalazi
uz aparat mora da bude otporan na toplotu (min.
do 100 °C).

Sigurnosni lanac

Ako vas$ proizvod ima 2 sigurnosna lanca;

Uredaj mora da se osigura od pada koriS¢enjem dva

sigurnosna lanca sa kojim je rerma isporucena.

Zakacite kuku (1) pomocu odgovrajuceg eksera na

kuhinjski zid (6) i ucvrstite sigurnosni lanac (3) na kuku

Kuka za stabilizaciju

Mehanizam blokiranja

Sigurnosni lanac

UCvrstite lanac na zadnjoj strani Sporeta
Zadnja strana $poreta

[ N O R
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Kuhinjski zid

Ako vas$ proizvod ima 1 sigurnosni lanac;

Uredaj mora da se osigura od pada kori§¢enjem
jednog sigurnosnog lanca koji je isporucen sa rernom.



Pratite korake navedene na slici u nastavku da
pricvrstite sigurnosni lanac na svom proizvodu.

Stabilizacioni lanac treba da bude $to je
mogude kraci da bi se sprecilo da se rerna
naginje prema napred i treba da stoji
dijagonalno da bi se sprecilo bocno naginjanje
reme.

Stabilizacioni lanac za Sporete nije dizajniran sa
mestom za pricvrS¢ivanje konzole.

Instalacija i povezivanje

Uredaj se moZe instalirati i povezati samo u skladu sa

propisanim pravilima za instalaciju.
Ne instalirajte proizvod pored frizidera ili
amrzivaca. Toplota koju emituje proizvod
moze da prouzrokuje povecanu potrosnju
energije rashladnih aparata.

e Uredaj moraju da nose najmanje dve osobe.

e Uredaj mora pravilno da se osigura na pod. Ne

sme da se postavija na postolje ili podnoZje.

Ne koristite vrata i/ili rucicu za nosenje ili
pomeranje ovog proizvoda. Vrata, ruéica za ili

Sarke se mogu oStetiti.

Elektricno povezivanje

PoveZite proizvod sa uzemlienom utiénicom koja je
zaStiéena minijaturnim prekidacem odgovarajuceg
kapaciteta kao Sto je navedeno u tabeli , Tehnicke
specifikacije”. Angazujte kvalifikovanog elekiriGara da
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 nede biti odgovoran za Stete koje
nastanu zbog postupaka koje su obavile
neovlaséene osobe.

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!

Podaci 0 mreznom napajanju moraju da odgovaraju
podacima koji su navedeni na tipskoj ploici proizvoda.
Tipska ploCica se vidi kada se otvore vrata ili donji
poklopac ili se nalazi na zadnjoj strani uredaja, Sto
zavisi od tipa uredaja.

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 elektri¢nog 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 kori$éenja utikaca i uticnice.

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 (osiguraci, 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
poniStavanja garancije za proizvod.
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Preporucuje se dodatna zastita putem FID

sklopke za zaStitu od struje greske.

odvijaca.

Otvorite poklopac prikljune kutije pomocu

Provucite napojni kabl kroz kablovsku stezaljku

ispod terminala i uévrstite ga na glavno telo
zavrtnjem pomocu zatezaca kabla.

PoveZite kablove u skladu sa datom $emom veze.

Monofazna struja
220/230/240 V AC

Dvofazna struja
380/400/415 V AC

* Bakarni most

3l

Trofazna struja
380/400/415 V AC
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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.

e (urnite uredaj prema kuhinjskom zidu.

¢ PodeSavanje noZica rerne
Vibracije tokom upotrebe mogu izazvati
pomeranje posuda. Ova opasna situacija se
moZe izbeci ako je uredaj nivelisan i stabilan.
Radi vaSe bezbednosti, proverite da li je uredaj
nivelisan podeSavanjem Cetiri noZica na dnu
okretanjem na levo ili desno da biste ujednadili
nivo sa radnom povrSinom.

Finalna provera

1. Ponovo prikljucite uredaj na napajanje.

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 Uremi 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.

e U toku pecenja ne otvarajte Cesto vrata reme.

e Kad god je moguce, kuvajte vise jela u rerni
istovremeno. MoZete da kuvate dva jela u dve
Serpe koje se mogu staviti na Zicanu reSetku za
rostilj.

e Kuvajte viSe jela jedno za drugim. Jer ¢e rema
veé hiti zagrejana.

e MozZete da uStedite energiju tako $to cete
elektricnu remu iskljuciti nekoliko minuta pre
kraja vremena kuvanja. Ne otvarajte vrata reme.

e Odmrznite smrznuta jela pre pecenja.

e Zakuvanije koristite Serpe i tiganje sa poklopcem.
Ako se ne stavi poklopac, potroSnja energije
moZze biti 4 puta veca.

e |zaberite gorionik koji odgovara veli¢ini dna Serpe
koja ¢e hiti koriS¢ena. Uvek birajte pravilnu
veli¢inu Serpe za svoje jelo. Vece Serpe zahtevaju
viSe energije.

e 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 ringlama.
Dno posuda ili Serpe ne sme biti manje od ringle.

e (dr7avajte Cistocu ringli i dna Serpi. NeCistoce ¢e
smanijiti provodenje toplote izmedu ringle i dna
Serpe.

e Uslucaju duzeg kuvanja, iskljucite ringlu 5 ili 10
minuta pre zavrSetka vremena kuvanja. MoZete
da utedite do 20% energije koriScenjem
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. QbriSite 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 iskljuite. Tako ¢e da

sagore hilo kakvi ostaci ili slojevi iz proizvodnje.

UPOZORENJE

Vrude 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. lIzaberite najvecu jaCinu za rostilj; pogledajte Kako
Koristiti elektricnu rernu, strana 17.

5. UKljucite na oko 30 minuta.

6. Iskljucite rernu; pogledajte Kako koristiti elektricnu
rernu, strana 17

Rerna za rostilj

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

2. Zatvorite vrata reme.

3. lzaberite najvecu jainu za rostilj; pogledajte Kako
rukovati rostiljiem, strana 20.

4. UKljucite na oko 30 minuta.

5. Iskljucite roétilj; pogledajte Kako rukovati rostiljem,
Strana 20

Ringla

1. Pre prve upotrebe moraju da se sagore svi ostaci
iz proizvodnie ili zaStitni slojevi. Ukljucite ringlu na
srednju temperaturu oko 8 minuta bez stavljanja
posude na nju. Nijedna Serpa ili posuda ne treba
da se stavija na ringlu tokom ove procedure.

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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B Kako koristiti ploéu za kuvanje

Opste informacije o kuvanju

Nikad punite posudu uljem viSe od
jedne trecine. Ne ostavljajte plocu za
kuvanje bez nadzora kada zagrevate

ulje. Pregrejano ulje predstavija
opasnost od pozZara. Nikada ne
pokuSavajte da eventualnu vatru
gasite vodom! Ako se ulje zapali,
pokrijte ga protivpoZarnim ¢ebetom ili
vlaznom krpom. Iskljucite plocu za
kuvanje, ako se to moZe hezbedno
uraditi i pozovite vatrogasce.

e Pre prZenja hrane, uvek je dobro osusite i pazljivo
spustite u vrelo ulje. Postarajte se da namirnice
budu potpuno odmrznute pre prZenja.

e Ne poklapajte posudu koju koristite kada
zagrevate ulje.

e Postavite lonce i Serpe na nacin da njihove rugice
ne budu iznad ploce za kuvanje kako biste
sprecili njihovo zagrevanje. Ne stavljajte na plocu
za kuvanije nestabilne posude ili one koje se
mogu lako prevrnuti.

e Ne stavljajte prazne posude i Serpe na zone za
kuvanje koje su ukljucene. Mogu da se oStete.

e Rad zone za kuvanje bez posude ili Serpe na njoj
izazvace oStecenje uredaja. Iskljucite zone za
kuvanje nakon $to je kuvanje zavrSeno.

e Kako povrSina uredaja moZe biti vruca, ne
stavljajte na nju plasticne ili aluminijumske
posude.

Takve posude ne i trebalo koristiti ni za drzanje
hrane.

e Koristite samo Serpe ili posude sa ravnim dnom.

e U 3erpe i lonce stavljajte odgovarajuéu kolicinu
hrane. Tako Cete spregiti nepotrebno ¢iscenje
zbog prelivanja.

Ne stavljajte poklopce za Serpe i lonce na zone
za kuvanje.

Postavite Serpe na nacin da budu u centru zone
za kuvanje. Kada Zelite da premestite Serpu na
drugu zonu za kuvanje, podignite je i stavite na
zonu za kuvanje koju Zelite umesto da je
povlacite po povrSini.
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Kori$cenje ploca za kuvanje
1

Ringla 14-16 cm

Ringla 18-20 cm

Ringla 14-16 cm

Ringla 18-20 cm je lista preporucenih precnika
Serpi koje mogu da se koriste na odgovarajuéim
ringlama.

Upotreba ringli

Dugmad za plocu za kuvanje mogu se okretati u oba
smera na nacin koji omogucava kontrolu temperature
u koracima.

Moo =

ko je plo¢a za kuvanje opremljena funkcijom
pojacavaca, odgovarajuca ringla biée oznacena
crvenom tackom.

Zastita od pregrejavanja

Ringle koje imaju snagu vecu od 1000 W opremliene
su zaStitom od pregrejavanja. Zastita od pregrejavanja
smanjuje snagu ringle u sledecim slucajevima:

e Naringli nema posude ili Serpe.

e Naringli je prazna posuda ili Serpa.

e Dno posude ili Serpe nije ravno.

Ukljucivanije ringli

Koristite dugmad za ringle za rad ringli. Pomerajte
dugmad za ringle do odgovarajuce jacine da biste
postigli Zeljenu jacinu kuvanja.

zagrevanje | dinstanje, | kuvanje,
Kijucanje | prZenje,
kuvanje

Iskljuéivanije ringli i
Okrenite dugme za ringlu u poloZaj "ISKLJUCENO"
(gore).



[ 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 rerne.

OPASNOST:
Vodite racuna kada otvarate vrata rerne, jer
moze da izade para.

Para koja izlazi moZe da opece vase ruke, lice
ifili ogi.

Saveti za pecenje

e Koristite odgovarajuce metalne tepsije ili
aluminijumske posude ili termootporne silikonske
kalupe.

e Prostor na polici iskoristite $to je moguce bolje.

e Stavite kalup za pecenje na sredinu police.

e |zaberite pravilan poloZaj police pre nego $to
ukljucite rernu ili rodtilj. Ne menjajte poloZaj
police dok je rerna vruca.

e \Vratarerne 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 koli¢ine 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
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 veli¢inu grejaca.

e Namestite reSetku za rostilj ili pleh za pecenje sa
reSetkom za rotilj na odgovarajuéi 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.

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.

/A

Kako koristiti elektricnu rernu
Izbor temperature i nacin rada

—

Obrtno dugme za izbor funkcije
Obrtno dugme termostata

Podesite dugme za temperaturu na Zeljenu

temperaturu.

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

» 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 rostilj pravilino postavi na
Zicanu policu. ReSetka za roétilj mora biti ubaCena
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 pomo¢ vrata kako bi se postigla
veca efikasnost pecenja na rostilju.

(Razlikuje se u zavisnosti od modela uredaja.)

—_ N
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Rezimi rada

Redosled radnih reZima je prikazan tamo gde bi mogao

da odstupa od konfiguracije vaSeg proizvoda.

Gornji i donji greja¢

Donji grejac

Gornii i donji greja€ 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
za pecenje. Kuvajte samo sa jednim
plehom.

UKljucen je samo donji grejac.
Pogodan je za picu i da naknadno
zapecete jelo odozdo.

Ova funkcija se mora koristiti i za lako
¢iscenje parom.

Doniji/gornii grejac sa ventilatorom

%
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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.

Full grill (Veliki rotilj)

| Ukljuden je veliki rodtilj ispod gornjeg

dela rerne. To je pogodno za pecenje

velikog komada mesa na rostilju.

e Da histe ispekli rostilj, stavite
velike ili srednje porcije na
odgovarajuéu policu ispod
grejaca za rostil].

e Podesite temperaturu na
maksimalni nivo.

e QOkrenite hranu nakon polovine
vremena pecenja rostilja.

Grill+Fan (Rostilj+Ventilator)

A

% Efekat rostilja nije tako jak kao za Full
Grill (Veliki rostilj)

e Da histe ispekli rostilj, stavite
male ili srednje porcije na
odgovarajuéu policu ispod
grejaca za rostil].

e Podesite Zeljenu temperaturu.

e QOkrenite hranu nakon polovine
vremena pecenja rostilja.

Pojatavac
m Ova funkcija se koristi za brzo

zagrevanje rerne; niie pogodna za

kuvanje jela.

e |zaberite Zeljenu temperaturu
nakon izbora ove funkcije.
Lampica temperature se pali i
rerma se zagreva.

e Lampica se gasi nakon
zavrSetka procesa zagrevanja.
Sada izaberite Zeljenu funkciju
za kuvanie jela.




Tabela vremena kuvanja

Pecenje jela i peGenje mesa

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

rste hrane, debljine, tipa i vaeg nacina
kuvanja.

9 Prva polica rerne je donja polica.

|
**Kolai u papiru Jedan pleh e 160 ... 170 20..30
e

Govede Snicle (cele
/ Pecene

25 min. 220, zatim
180 ... 190

80...100

15 min. 250/max,

[ Rba ] Jedanpleh & e F e ] 330

(**) Za svrhe kuvanja koje zahteva prethodno
zagrevanije, prethodno zagrejte rernu na pocetku
procesa dok ne dostigne zadatu temperaturu.

Saveti za pecenje kola¢a

e Ako je kolac previe suv, povecajte temperaturu
za nekih 10 i skratite vreme pecenja.

e Ako je kola€ vlaZan, koristite manje te¢nosti ili
smanijite temperaturu za 10°C.

e Ako je kolac previSe taman na povrSini, stavite ga
na donju policu, smanjite temperaturu i produZite
vreme pecenja.

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

Saveti za pecenje testenine

e Ako je testenina previSe suva, povecajte
temperaturu za nekih 10 i skratite vreme
pecenja. Naprskajte slojeve testa sosom od
mieka, ulja, jaja i jogurta.

e Ako je testenini potrebno puno vremena da se
ispece, povedite racuna da debljina testenine
koju ste pripremili ne premasSuje dubinu pleha.

e Ako gornji sloj testenine dobije braon boju, ali
doniji deo nije ispecen, postarajte se da se
prevelika koli¢ina sosa kaji 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 doniji deo jo$ uvek nije dovoljno

ispecen, sledeci put pleh postavite za jedan
nivo niZe.

Saveti za kuvanje povréa

e Akojelo sa povréem izgubi te¢nost i postane
previSe suvo, kuvajte ga u Serpi sa poklopcem
radije nego u plehu. Zatvorene posude e
zadrZati sokove jela.

e Ako se jelo od povréa ne skuva, obarite povrée
pre samog kuvanja ili ga pripremite kao
konzerviranu hranu i stavite u rernu.
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Kako rukovati rostiliem Gasenje rostilja

‘ 1. Okrenite dugme za izbor funkcije u poloZaj
;lPt\?Z?RENtJE _ "iskljuceno” (gore).
rsétiﬁlrjl € vrala reme za vreme pecenja na Hrana koja nije podesna za pecenje na
Vruée povrsine mogu da prouzrokuju I’OSvtllju_ moze da _prouz_rol_<UJe pozar. Za
opekotine! pecenje na rostilju koristite samo hranu
— - — koja je prikladna za intenzivnu toplotu
Switching on the grill (Paljenje rostilja) rodtilja.
1. Okrenite dugme za izbor funkcija na Zeljeni simbol Ne stavijajte hranu u zadnji deo resetke
rostija. - za roétilj. To je najtoplija oblast, pa bi
2. Zatim izaberite Zeljenu temperaturu rostilja. masna hrana mogla da se upali.
3. Ako je potrebno, izvrSite predzagrevanje oko 5
minuta.

» Lampica temperature se pali.
Tabela vremena kuvanja za pecenje rostilja

Pecenje na elektricnom rostilju

Telece kremenadle 250/max 25..30 min. "

Zavisno o jine
*Prethodno zagrevajte 5 minuta
**Ako temperatura rostilja na va§em proizvodu ne moZe da se podesi, rostilj e raditi na maksimalnoj temperaturi.
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Odrzavanje 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 $to
zapoCnete radove odrZavanja i ¢iséenje.

Postoji opasnost od elektri¢nog udara!

2. Ako je potrebno, odistite ringle sredstvom za
¢iScenje (moZete nabaviti sredstva za
¢iscenje/omekSavanje u specijalizovanim
prodavnicama).

3. Zagrejte ih nekoliko minuta nakon ¢iS¢enja kako bi
se njihova povrsina osusila.

4. Redovno nanosite tanak sloj maSinskog ulja na
gornju povrSinu ploce za kuvanje kako biste je
zastitili.

OPASNOST:
Pre CiS¢enja sacekajte da se proizvod ohladi.
\Vruée 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 tetnost za pranje,
meku tkaninu ili sunder za i§cenje uredaja i
obrisite ga suvom tkaninom.

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

e Nemojte koristiti sredstva za ¢iS¢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.

¢ (Ova funkcija je opciona. MoZzda neée
postojati kod vaSeg proizvoda.)

Ne koristite tvrde metalne strugace ili abrazivna
sredstva za Ci§¢enje staklenog poklopca.
Staklena povrsina se moZe oStetiti.

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.

Ocistite plocu za kuvanje.

Elektricne ploée za kuvanje
1. Iskljucite ringle i sacekajte da se ohlade.

SEERTIBRAILAIILIS NG
BICESEERIERTSEIFRRAECT
£49 00

Ciséenje komandne table
Komandnu tablu i obrtnu dugmad ogistite viaznom
krpom i osusSite brisanjem.

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

GiScenje rerne

Za GiSéenje bocnog zida(Razlikuje se u zavisnos-

ti od modela uredaja.)

(Ova funkcija je opciona. MoZda nece postojati kod

va$eg proizvoda.)

1. Uklonite prednji deo bocne police tako §to dete
ga povudi od bocnog zida.

2. Uklonite potpuno bocnu policu povlaceci je

prema sebi.

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

Unutradnji bocni zidovi (A) i/ili zadniji zid (B) vaSeg
proizvoda mogu biti obloZeni katalitickim emajlom.
Kataliticki zidovi imaju svetlu mat boju i poroznu
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povrSinu. Kataliticke zidove rerne ne treba istiti.

Porozne povrSine katalitickih zidova se automatski

Ciste upijanjem i konverzijom prolivenog ulja (para i
glien-dioksid

Lako ¢iScéenje parom 1

Omogucava lako CiSéenje zato Sto je prijavstina (koja 5

nije mnogo stara) omek3ana parom koja se stvara u

unutradnjosti rerne i kapima vode kondenzovanim na 3 Rerna
4

Vrata
Zaklju¢avanije Sarke(zatvorena pozicija)

unutradnjim povr$inama remne. ZakljuCavanje Sarke(otvorena pozicija)

1. Uklonite sav pribor i dodatne delove iz
unutra$nosti rerne.

2. Sipajte 500 ml vode u pleh rerne i postavite pleh

na drugu policu reme

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

4. Otvorite vrata i obriSite unutra$nje 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.

Ciscenje vrata rerne

Za Giéenie vrata rerne, koristite toplu vodu i te¢nost

za pranje, meku tkaninu ili sunder za ¢iSéenje uredaja i

obriSite ga suvom tkaninom.

e et Korake nacinjene prilikom procesa skidanja
mNe koristite odtra sredstva za Giséenie ili tvrde 9 reba pooviti obrnutim redosledom da bi se

4. Skinite prednja Vrété tako §to Cete ih povuci
prema napred kako bi se oslobodila iz leve i desne
Sarke.

mgtadnsasitzrugeff zgv%?r?jri]fn\g;as;zwg' Oni instalirala vrata. Ne zaboravite da zatvorite
d 4 P : stezaljke na kucistu Sarke kada ponovo

Skidanje vrata rerne namestate vrata.
1. Otvorite prednja vrata (1),  Skidanje unutrasnjeg stakla na vratima
2. Otvorite stezaljke na kucistu Sarke (2) sa desne i (Ova funkeija je opciona. Moda nee postojati kod

leve strane prednjih vrata tako Sto éete ih pritisnuti vaseg proizvoda.)
nadole, kao Sto je ilustrovano na slici. Unutra$nja staklena ploga u vratima rerne moze da se
izvadi radi CiScenja.
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12 3 1
1 Jezicak

2 Okvir

Kao $to je ilustrovano na slikama iznad, istovremeno
pritisnite jezicke (1) i povucite profil (3) prema sebi da
histe uklonili profil pricvrSéen sa gornje strane prednjih

vrata.
B

Najdublja staklena ploc¢a

Unutra$nja staklena ploca*

Spoljna staklena ploc¢a

(Mozda nede postojati kod vaSeg proizvoda.)

* L N —

Kao $to je prikazano na slici, lagano podignite
najdublju staklenu plocu (1) u pravcu ,A" i izvucite je u
pravcu ,B*.

Ako je va$ proizvod opremljen unutra$njom staklenom
ploéom:

Povucite spojne elemente dr7aca stakla na sredini, kao
$to je ilustrovano na slici, da ih skinete sa staklenih

4 Spojni element drzaca stakla*
* (Mozda nede postojati kod vaSeg proizvoda.)
Ovaj postupak ponovite za uklanjanje unutrasnje
staklene ploce (2). Prvi korak u montiranju vrata je
reinstaliranje unutrasnje staklene ploce (2).
Kao $to je prikazano na slici, postavite staklenu plocu
tako da se umetne u plasticni Zleb.
U suprotnom, staklena ploca se neée potpuno
uglaviti i moZe biti izloZzena vibracijama i
puknuti,

Prilikom instaliranja najdublje staklene ploce (1),
uverite se da je Stampana strana ploGe okrenuta
prema unutrasnjoj staklenoj ploci.

Vazno je da se donji uglovi najdublje staklene ploce
uglave u plasticne Zlebove.

U suprotnom, staklena ploca se neée potpuno

9 uglaviti i moZe biti izloZzena vibracijama i
puknuti,

Ne zaboravite da postavite spojne delove drZaca stakla

u njihove otvore.

Na kraju, pritisnite jezicke profila da ih ponovo uglavite

u njihove otvore.
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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!

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
uti¢nicom tipa G9, snage manje od 60
V. Lampe su pogodne za rad na
temperaturama iznad 300 ° C. Lampe
za pecnicu moZete nabaviti od
ovladcenog servisera ili tehnicara sa
licencom.

PoloZaj sijalice moze da se razlikuje od
poloZaja na slici.

Lampa 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.
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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 javija para. >>> 70 njje kvar.

e Kada se zagrevaju metalni delovi, moZe dodi do njihovog Sirenja i izve$nog Suma. >>> To nijje kvar.

e Osigurad napajanja je pregoreo ili je reagovao. >>> Proverite osigurace u kutiji sa osiguracima. Ako
Jje potrebno, zamenite ih ili ih resetujte.
e Proizvod nije prikljuéen na (uzemljenu) uticnicu. >>> Proverite utikac.

e Sijalica u rerni je u kvaru. >>> 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.

»  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 ovlaséenim 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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