beko
—

Oven
User Manual
®doupvog
Evxelpidio xpriong
Peénica
Uputstvo za upotrebu

9%

FSS66001GW-FSS66002GA

EN/EL/BS

285.3033.67/R.AG/25.03.2021/2-1
7786587852-7786587876



Please read this user manual first!

Dear Customer,

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

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

Explanation of symbols

Throughout this user manual the following symbols are used:

Important information or useful hints about usage.
Warning of hazardous situations with regard to life and property.
Warning of electric shock.

Warning of risk of fire.

R 4

Warning of hot surfaces.

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

C€ Made in TURKEY

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

« 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.

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

If the product is handed over
to someone else for personal
use or second-hand use
purposes, the 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
with 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.
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« Any work on electrical
equipment and systems
should only be carried out by
authorised and qualified
persons.

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

« Make sure that fuse rating is
compatible with the product.

Product safety

« WARNING: The appliance
and its accessible parts
become hot during use. Care
should be taken to avoid
touching heating elements.
Children less than 8 years of
age shall be kept away
unless continuously
supervised.

» Never use the product when
your judgment or
coordination is impaired by
the use of alcohol and/or
drugs.

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

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

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

Keep all ventilation slots clear
of obstructions.

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

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

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



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

« (Varies depending on the
product model.)

Placing the wire shelf and
tray onto the wire racks
properly

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

» Do not use the product if the

front door glass is removed
or cracked.

« Always use heat resistant

oven gloves when putting in
or removing dishes into/from
the hot oven.
Place the baking paper into
the cooking pot or on to the
oven accessory (tray, wire
grill etc) together with the
food and then insert all into
the preheated oven. Remove
the excess parts of the
baking paper overflowing
from the accessory or the pot
in order to prevent the risk of
touching the oven’s heating
elements. Never use the
baking paper in an operating
temperature higher than the
indicated value for the baking
paper. Do not place the
baking paper directly on the
base of the oven.
WARNING: Ensure that
power cord of the appliance
is unplugged or circuit
breaker is switched off before
replacing the lamp to avoid
the possibility of electric
shock.
Do not close the top cover
before the hotplates or
burners cool down.
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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.qg.
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
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manufacturer of the cooking
appliance or indicated by the
manufacturer of the
appliance in the instructions
for use as suitable or hob
guards incorporated in the
appliance. The use of
inappropriate guards can
cause accidents.

Prevention against possible fire

risk!

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

« Do not use damaged cables
or extension cables.

 Ensure liquid or moisture is
not accessible to the
electrical connection point.

Intended use

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

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

« 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.

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

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

Safety for children

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

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

« Electrical 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.

« 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.

Compliance 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

¢ 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.
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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 for any damages
that might have occurred during
transportation.
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H General information

Overview

7 Handle

8 Front door

9 Lamp

10 Shelf positions

11 Grill heating element

1 Warning lamp
2 Thermostat lamp
3 Thermostat knob
4 Function knob

5 Hotplate Rear left
6 Hotplate Front left
7 Hotplate Front right
8 Hotplate Rear right
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Package contents

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

product. 5.Placing the wire shelf and tray onto
1.User manual the telescopic racks properly
2.Standard tray (This feature is optional. It may not
Used for pastries, frozen foods and exist on your product.)
big roasts. Telescopic racks allow you to install
and remove the trays and wire shelf
easily.

When using the tray and wire shelf

with telescopic racks, make sure that

the pins at the rear section of the

telescopic rack stands against the

3.Deep tray edges of the wire shelf and tray.
Used for pastries, large roasts, juicy
dishes, and for collecting the fat while

rilling.

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

GENERAL

External dimensions (height / width / depth) | 850 mm/600 mm/600 mm
Voltage / frequency 220-240V / 380-415V ~ 3N 50 Hz
Total power consumption 7,8 KW
Cable type / section min.HO5W-FG
3x2,5mm?/5x1,5mm?
HOB
Burners
Rear left Hotplate
Dimension 145 mm
Power 1000 W
Front left Hotplate
Dimension 220 mm
Power 2000 W
Front right Hotplate
Dimension 80 mm
Power 450 W
Rear right Hotplate
Dimension 180 mm
Power 2000 W
OVEN/GRILL
Main oven Conventional oven
Inner lamp 15256 W
2,2 KW

Grill power consumption
#

Basics: Information on the energy label of electrical ovens is given in accordance
with the EN 60350-1 / IEC 60350-1 standard. Those values are determined
under standard load with bottom-top heater or fan assisted heating (if any)

functions.

Energy efficiency class is determined in accordance with the following
prioritization depending on whether the relevant functions exist on the product or
not. 1-Cooking with eco-fan, 2- Turbo slow cooking, 3- Turbo cooking, 4- Fan
assisted bottom/top heating, 5-Top and bottom heating.

Technical specifications may be
changed without prior notice to
improve the quality of the product.

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

Values stated on the product
labels or in the documentation
accompanying it are obtained in
laboratory conditions in
accordance with relevant
standards. Depending on
operational and environmental
conditions of the product, these
values may vary.

13/EN




E] 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.

AThe product must be installed in
accordance with all local electrical
regulations.

Prior to installation, visually check
if the product has any defects on
it. If so, do not have it installed.
Damaged products cause risks
for your safety.

Before installation

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.

14/EN

=
| c— £ | s—1
& ’ g T
= |
E ”
o
£ f B
£ e5mmmin ! r~ 65 mm min

| s

¢ 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.

¢ |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.

¢ |t can also be used in a free standing
position. Allow a minimum distance of
750 mm above the hob surface.

¢ (*) If a cooker hood is to be installed

above the cooker, refer to cooker

hood manufacturer' instructions

regarding installation height. If not

defined any size in the hood manual,

this height should be at least 650 mm.

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)

1 Stability hook
2 Locking mechanism

3 Safety chain (supplied and mounted
to oven)

4 Firmliy fix chain to cooker rear
5 Rear of cooker

6 Kitchen wall

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 will
increase the energy consumption
of cooling appliances.

e Carry the product with at least two
persons.

¢ 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.
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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.

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.

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.
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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

While 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 13) 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 |EE directives. Failure to obey this
instruction may cause operational
problems and invalidate the product
warranty.

Additional protection by a residual
current circuit breaker is
recommended.



2.0pen the terminal block cover with a
screwdriver.

3.Insert the power cable through the
cable clamp below the terminal and
secure it to the main body with the
integrated screw on cable clamping
component.

4.Connect the cables according to the

supplied diagram.
3% 4] 4]

Two phase

Single ph
N9 = pliase 380/400/415V AC

220/230/240V AC

* Copper bridge (EN)

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.

¢ Push the product towards the kitchen
wall.

¢ 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:

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

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

¢ 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.

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

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

¢ Defrost frozen dishes before cooking
them.

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

e Select the burmner 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.

¢ 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.

¢ Vessels and pots must be compatible
with the hotplates. Bottom of the
vessels or pots must not be smaller
than the hotplate.
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¢ Keep the hotplates and bottom of the
pots clean. Dirt will decrease the heat
conduction between the hotplate and
bottom of the pot.

¢ 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.

Initial use
First cleaning of the appliance

The surface might get damaged
by some detergents or cleaning
materials.

Do not use aggressive detergents,
cleaning powders/creams or any
sharp objects during cleaning.

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

1.Remove all packaging materials.

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

Initial heating

Heat up the product for about 30
minutes and then switch it off. Thus, any
production residues or layers will be
burnt off and removed.

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 oven power; See
How to operate the electric oven,
page 23.

5.0perate the oven for about 30
minutes.

6.Tumn off your oven; See How to
operate the electric oven, page 23

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 to operate the grill, page 26.

4.Operate the grill about 15 minutes.

5.Turn off your grill; see How to operate
the grill, page 26

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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E How to use the hob

General information about ”|0t have tt)o make any “rk‘]”ec?isa“f/
cooking cleaning by preventing the dishes from
. o overflowing.
Never fill the pan with oil more Do not put covers of saucepans or
than one third of it. Do not pans on Cooking zones.
leave the hob unattended Place the saucepans in a manner so
when heating ail. Overheated that they are centered on the cooking
oils bring risk of fire. Never zone. When you want to move the
attempt to extinguish a saucepan onto another cooking zone,
possible fire with water! lift and place it onto the cooking zone
When oil catches fire, cover it you want instead of sliding it.

with a fire blanket or damp

cloth. Turn off the hob if it is
safe to do so and call the fire 1
department.

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

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

¢ 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.

Using the hobs

¢ Do not place empty vessels and 1 Hotplate 14-16 cm
saucepans on cooking zones thatare 5 Hotplate 22-24 cm

. %W|tch§d on. They might ge’g damaged. 3 Hotplate 8-10 cm

perating a cooking zone without a o ,

vessel or saucepan on it will cause 4 Hptplate 18-20 cmis list of advised
damage to the product. Turn off the diameter of pots to be used on
cooking zones after the cooking is related bumners.
complete. Using hotplates

¢ As the surface of the product can be Hotplate knobs can be turned in both
hot, do not put plastic and aluminum directions in a way that will provide
vessels on it. temperature control in steps.
Such vessels should not be used to If the hob is equipped with
keep foods either. hotplates featuring Booster

* Use flat bottomed saucepans or function, relevant hotplate will be
vessels only. marked with a red dot.

e Put appropriate amount of food in
saucepans and pans. Thus, you will
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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:

® There is no vessel or saucepan on the
hotplate.

¢ There is an empty vessel or saucepan
on the hotplate.

¢ 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.

warmin

g

stewing, | cooking

simmerin |,

g roasting
, boiling

warmin

g

stewing, | cooking

simmerin |,

g roasting
, bailing

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

position.
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[ How to operate the oven

General information on
baking, roasting and grilling

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.

Be careful when opening the oven
door as steam may escape.
Exiting steam can scald your
hands, face and/or eyes.

Tips for baking

¢ Use non-sticky coated appropriate
metal plates or aluminum vessels or
heat-resistant silicone moulds.

* Make best use of the space on the
rack.

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

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

¢ Keep the oven door closed.

Tips for roasting

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

¢ | et 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.

¢ 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. The baking tray to be slid
must be of a size that covers the
whole grilling area. This tray might not
be provided with the product. Add
some water in the baking 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.



How to operate the electric
oven

Select temperature and operating
mode

1 2

1 Thermostat knob
2 Function 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.)

Operating modes

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

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.

y bo g

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.

the oven is in operation.

Suitable for grilling.

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

¢ Turn the food after half of
the grilling time.
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Large grill at the ceiling of

the oven is in operation. It is

suitable for grilling large

amount of meat.

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

e Turn the food after half of
the grilling time.

Cooking times table

The timings in this chart are
meant as a guide. Timings may
vary due to temperature of food,
thickness, type and your own
preference of cooking.

Baking and roasting

1st rack of the oven is the bottom
rack.

Cakes in tray | One level Standard tray* = 3 180 25 ...30
Cakes in One level Cake mold on [:j 2 180 40 ... 50
mould wire grill**
Small cakes | One level Standard tray* [ 3 160 25 .35
Sponge cake | One level Round 3 160 25...35

springform pan

with a diameter =

of 26 cm on
wire grill**

Cookies One level Pastry tray* ] 3 180 25 ... 30
Dough pastry | One level Standard tray* [ 2 200 30 ... 40
Rich pastry One level Standard tray* ] 2 200 25..35
Leaven One level Standard tray* =] 2 200 35 ...45
Lasagna One level Glass/metal 2-3 200 30 ...40

rectangular pan =

on wire grill**
Pizza One level Standard tray* @ 2 200 ... 220 15...20
Beef steak One level 2 25 min. 100 ...120
(whole) / Standard tray* = 250/max, then
Roast 180 ... 190
Leg of Lamb | One level . 2 25 min. 220 70 ...90
(ca%serole) Standard tray [j then 190
Roasted One level 2 15 min. 70 ...90
chicken (1,8- Standard tray* = 250/max, then
2 kg) 190
Turkey (6.5 One level 1 25 min. 150 ... 210
kg) Standard tray* = 250/max, then
190

Fish One level Standard tray* = 3 200 20...30
It is suggested to perform preheating for all foods.
* These accessories may not supplied with the product.
** These accessories are not supplied with the product. They are commercially available accessories.
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Cooking table for test meals
Meals in this cooking table are prepared according to EN 60350-1 to make it easier

Shortbread One level Standard tray* [ 3 140 20...30
Small cakes | One level Standard tray* ] 3 160 25...35
Sponge cake | One level Round 3 160 25...35
springform pan
with a diameter =
of 26 cm on
wire grill**
Apple pie One level Round black 2 180 50 ...60
metal dish with -
a diameter of 20 i
cm on wire grill*™*
It is suggested to perform preheating for all foods.
* These accessories may not supplied with the product.
** These accessories are not supplied with the product. They are commercially available accessories.

Tips for baking cake

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

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

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

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

Tips for baking pastry

e |f 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.

e |f 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 and temperature
given in the cooking table. If the
bottom part is still not browned
enough, place it on one lower
rack next time.

Tips for cooking vegetables

¢ |f the 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.

¢ |f a vegetable dish does not get
cooked, boail the vegetables
beforehand or prepare them like
canned food and put in the oven.

25/EN



How to operate the grill

Close oven door during grilling.
Hot surfaces may cause burns!

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

Switching off the grill
1.Turn the Function knob to Off (top)
position.

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.

Fish Wire grill 4.5 250/max 20...25 min.
Sliced chicken Wire grill 4..5 250/max 25...35 min.
Lamb chops Wire grill 4..5 250/max 20...25 min.
Roast beef Wire grill 4.5 250/max 25...30 min.”
Veal chops Wire grill 4.5 250/max 25...30 min. *
Toast bread” Wire grill 250/max 1...3 min.
*depending on thickness

*Preheat for 5 minutes

**If the grill temperature of your product cannot be adjusted, the grill will work at the recomended temperature.

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

for control institutes to test the product.

Toast bread Wire grill

1..3 min.

250/max

Meatballs (beef) -
12 pieces

Wire grill

25...35 min.

250/max

Turn the food after 2/3 of the total grilling time.

It is suggested to perform 5 minutes preheating for all foods broiling.
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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.

Disconnect the product from
mains supply before starting
maintenance and cleaning works.
There is the risk of electric shock!

Allow the product to cool down
before you clean it.
Hot surfaces may cause burns!

e Clean 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.

¢ 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.

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

¢ 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.

The 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 hotplates 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 hotplate
regularly in order to protect it.

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

27/EN



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
ulling it towards you

Catalytic walls

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

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

It ensures easy cleaning because the dirt

(having waited not for too long) is

softened with the steam that forms

inside the oven and the water drops

condensing on the inner surfaces of the

oven.

1.Remove all accessories inside the
oven.

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

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

4.0pen the door and wipe the inner
surfaces of the oven with a damp
sponge or cloth.

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



During the easy steam cleaning
mode, water that is placed in the
tray to soften lightly formed

residues/dirt within the oven cavity

will evaporate and condense in

the oven cavity and inner glass of

the oven door, therefore water
may drip when the oven door is
opened. Wipe away the

condensation as soon as the oven

door is opened.
Clean oven door

To clean the oven door, use warm water

with washing liquid, a soft cloth or
sponge to clean the product and wipe it
with a dry cloth.

Wipe the glass with vinegar and then
rinse it against lime residues that may
occur on the oven glass.

Don't use any harsh abrasive
cleaners or sharp metal scrapers
for cleaning the oven door. They
could scratch the surface and
destroy the glass.

Cleaning the oven door

Do not use harsh abrasive
cleaners, metal scrapers, wire
wool or bleach materials to clean
the oven door and glass.

You can remove your oven door and
door glasses to clean them. How to
remove the doors and windows is
explained in the sections "Removing the
oven door" and "Removing the inner
glasses of the door". After removing the
door inner glasses, clean them using a
dishwashing detergent, warm water and
a soft cloth or sponge and dry them with
a dry cloth. Wipe the glass with vinegar
and then rinse it against lime residues
that may occur on the oven glass.

Removing the oven door

1.0Open the front door (1).

2.0pen the clips at the hinge housing (2)
on the right and left hand sides of the
front door by pressing them down as

Mustrated in the figure.

1 2 3
1 Door
2 Hinge lock(closed position)
3 Oven
4 Hi

3.Move the front door to half-way.

4.Remove the foht door by pulling it o
upwards to release it from the right
and left hinges.
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Steps carried out during removing
process should be performed in
reverse order to install the door.
Do not forget to close the clips at
the hinge housing when
reinstalling the door.

Removing the door inner

glass

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

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

1.0pen the oven door.

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

3.As illustrated in figure, raise the
innermost glass panel (1) slightly in

direction A and pull it out in direction B.
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1 Innermost glass panel

2* Inner glass panel (This may not exist
on your product.)

4.1f your product is equipped with an
inner glass panel; repeat the same
procedure to remove the inner glass
panel (2).

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

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

7.Push the plastic part towards the
frame until you hear a "click”.



Replacing the oven lamp

Before replacing the oven lamp,
make sure that the product is
disconnected from mains and
cooled down in order to avoid the
risk of an electrical shock.

Hot surfaces may cause burns!

In this oven, an incandescent lamp
with a power of less than 40 W, a
height of less than 60 mm, a
diameter of less than 30 mm or a
halogen lamp with socket type G9,
a power of less than 60 W is used.
The lamps are suitable for operation
at temperatures above 300 °C.
Oven lamps can be obtained from
Authorised Service Agents or
technician with licence.

Position of lamp might vary from
the figure.

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

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

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.

3.1f 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.
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E] Troubleshooting

ven emits steam when it is in use.
g operation. >>> This is not a fault.

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

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

¢ Product is not plugged into the (grounded) socket. >>> Check the plug
connection.

¢ Oven lamp is defective. >>> Replace oven lamp.
e Power is cut. >>> Check if there is power. Check the fuses in the fuse box. If

e Might not be set to a certain cooking function and/or temperature. >>> Set the
oven to a certain cooking function and/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 technician 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.

32/EN



beko
—

®dolpvog
Evxelpidio xpriong

9%

EL



AlaBaoTte TpwTA TO TTAPOV £yXEIPidIo XpRoNg!

AyatrnTé IMeAdn,

EuxapioToUue TTou TTpoTIPRAoaTE €va TTpoidv Beko. EATTICOUME va €XETE TO KOAUTEPO
arroteAéoparta atéd 10 TPOIdV 0Ag, TO OTTOI0 £XEI KATAOKEUAOTEI PE UYPNAL TTOI6TATA
Kal TexvoAloyia aixunig. MNa Tnv ao@AAEla 0ag Kal TNV 0WoTr Xprion-AsiToupyia Tou
TTPOIGVTOG, OIABAOTE TTPOCEKTIKG OAOKANPO TO TTOPOV EYXEIPIDIO XPAONG Kal Ta GAAQ
OUVOOEUTIKG £yYpaQa, TTPIV XPNOIUOTTIOINCETE TO TTIPOIOV, KAl QUAGETE TO WG avapopd
yia HEANOVTIKE Xprion. AV TTOPAdWOETE TO TTPOIGV 0g AAAOV, TTOPAdWOTE Padi Kal TO
eyxelpidio XpAong. Tnpeite OAeG TIG TTPOEIBOTTOINCEIG KAl TTANPOPOPIES TTOU
TTEPIEXOVTAI OTO EYXEIPIBIO XProng.

Na BupdoTe 6Tl QUTO TO EYXEIPIOIO XPAONG £XEI ETTIONG EPAPHOYH KOl O€ GPKETA GAAQ
MovTéAa. O1 dlagopég avapeoa og JovTEAa Ba avagépovTal OTO EyXEIpidIo.

Znpooia Twv cUPBOAwWY

>€ OAn TNV €KTAOT TOU TTAPOVTOG EYXEIPIDIOU XPONG XPNOIMOTTOIOUVTaI TA £EAG
oUMBOAQ:

ﬂ ZNUOVTIKEG TTANPOPOPIEG N XPAOIMES CUMPBOUAEG OXETIKA HE TN XPAON.

[MpoeidoTtroinon yia KATOOTACEIG TTOU ATTOTEAOUV KivOuvo yia Th {wrj Kol Thv
TTEPIOUTial.

& Mpoeidotroinon yia nAekTpoTTAngia.
& MpogidoTroinon yia Kiviuvo TTUPKayIdG.

&Hposléonoinon yiOo BEPUEG ETTIQPAVEIEG.

Arcelik A.S.
Karaagag caddesi No:2-6
34445 Sitlice/1stanbul /TURKEY

C€ Made in TURKEY
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I] ZNMUOVTIKEG OONYIEG Kal TTPOEIOOTTOINOEIG YIA TNV

ao@AaA&ia Kai To TrEpIBAAAov

To THAMO AuTo TTEPIEXEI
odnyieg ao@aAgiag TTou Ba
oag BonBriocouv va
TIPOCTATEUTEITE ATTO TOV
KivOUVO TPAQUUOTIOHOU Kal
UAIKWV ¢nuIwv. H un Tipnon
QUTWV TWV 0dnyIwv Ba £xel
WG ATTOTEAECHUA TNV AKUPWON
KdBe eyyunong.
Fevikd yia TNV ac@AaAgia
« H ocuokeun auth ptropei va
xpnoipoTtroinBei atd Taidid
atrd 8 £TWV Kal dvw Kal atro
ATOMO ME HEIWUEVEG
OWMATIKEG, aI0ONTNPIOKEG 1)
TIVEUMQTIKEG IKAVOTNTEG | JE
ENNEIYN epTTEIPIAG KAl
yvwong, av Toug £xel doBkei
ETMTAPNON N EKTTAIOEUCN
OXETIKA YE TN XPNOn NG
OUOKEUNG ME aO@QaAr TPOTTO
Kal KOTAVOOUV TOUG
EVEXOHUEVOUG KIVOUVOUG.
Ta TTaidia dev Ba TTpéTTel va
TTaifouv pe Tn ouokeury. O
KaBapIopog Kail N
OuVTAPNON aTTO TO XPNOTN
oev Ba TTpETTEl Va YiveTal
a1rd TTaIdIA XWPIiG ETTIBAEWN.
« H ouokeun dgv TTpoopileTal
yia xprion atrd droua

(TrepIAauBavouévwy TTaIdiwy)

ME MEIWUEVEG CWHATIKEG,
4/EL

a100NTNPIAKEG 1] BIAVONTIKEG
IKOVOTNTEG 1 ME EAAEIYN
EMTTEIPIAG KAl YVWONG, EKTOG
av Ta dTOPO AuTA £XOUV
AdaBer emTApnon n
kabodryynon.

Ta TTaudId TToU ETTITNPEOUVTAI
dev Ba TTpETTEl VA TTAICOUV ME
TN GUOKEUN.

« Av 1O TTPOIGV TTapadobei ot

TPITOV YIO TTPOCWTTIKA XPron
n yIa Xprion Tou wg
METOAXEIPIOPEVOU TTPOIOVTOG,
TTPETTEI VO TTapadoBouv padi
TOU KaI TO €yXEIPidIO Xprong,
Ol ETIKETEG TOU TTPOIOGVTOG Kl
TA GAAQ OXETIKA PE TO
TTPOIOV £yypaga Kai
eCapTipara.

+ 2€ KAMia TTEQITITWON PNV

TOTTOBETOETE TO TTPOIOV
TTAVW O€ OATTEDO TTOU
KAAUTTTETAI PE XOAI ) JOKETA.
Ala@opeTIKA, N EAAEIYN pong
aépa KATtw atrd 10 TTPOIGV
Ba TTPOKAAEDE!
uTTEPBEPUAVON TWV
NAEKTPIKWV £CAPTNHATWV.
AuTO Ba TTpoKaAEaEl
TTPOBARUATA PE TO TTPOIOV
oag.

- O1 diadikaoieg eykaTdoTaong

KQl ETTIOKEVUWY TTPETTEI TTAVTA



va eKTEAOUVTAI ATTO
adelouxoug TexviTeg. O
KATAOKEUOOTNG Oev Ba Qépel
Kapia euBuvn yia ¢nUIEG TTOU
Ba TTpokUYouv aTrd
OI0dIKACIEG TTOU EKTEAOUVTAI
atro PN adeiodoTnuEva
dtoua, TTPAYUA TTOU PTTOPEI
ETTIONG VO OKUPWOEI TRV
eyyunon. lMNpiv v
eykatdoTaon, diaBdoTe
TIPOCEKTIKA TIG OONYiEG.

« Mn XpNOIYOTIOINCETE TO
TTPOIGV av gival
EAQTTWMATIKO N £XEI
OTTOIAdNTTOTE OpPATH) {NUIC.

« EAEyXETE OTI TO KOUPTTIA TWV
AEITOUPYIWV TOU TTPOIOVTOG
QATTEVEPYOTTOIOUVTAI PETA
atrd KABe xprion.

HAEKTPIKI) ao@AAcia

+ Av TO TTPOIOV TTAPOUCIACEI
BAGBN, dev Ba TTpéTTEl Va
XpnoigoTroigital, £wg 6Tou
ETTIOKEVAOTEI ATTO TOV
ade1000TNPEVO
QVTITIPOOWTTO COEPPIG.
YT1rdapxel Kivduvog
NAekTpoTTANEiag!

« 2UVOEETE TO TTPOIGV PNOVO o€
YelwpEvn TTpidalypappn pe
TNV TAON KAl TTPOCTACIA TTOU
TTPOBAETTETAI OTIG "TEXVIKEG
TTpodiaypa®Ec”. AvaBéoTe
TNV EYKATAOTAGCN TNG

YEIWONG O€ TTICTOTTOINUEVO
NAEKTPOAGYO av
XPNOIUOTIOIEITE TO TTPOIOV JE
N Xwpig yetaoxnuaraortr. H
eTaIpEia pag dev Ba PEpel
TNV €UBUVN yIa OTTOIOOATTOTE
TTPoBAAUATA TTPOKUWOUV
AOYW pn yeiwong Tou
TTPOIOVTOG CUNPWVA PE TOUG
TOTTIKOUG KAVOVIOHUOUG.

« [MoT€ pnv TTAEVETE TO TTPOIGV

OTTAWVOVTAG I XUvovTag
veps TTavw Tou! YTTAPXE!
KivOuvog nAekTpottAnéiag!

- To TTpoidv TTPETTEN Va gival

ATTOOUVOEDENEVO ATTO TNV
TIpi¢a KATd TIG OIAdIKACIEG
EYKOTAOTOONG, CUVTAPNONG,
KaBapIoPoU Kal ETTIOKEUWV.

- Av utrooTei {nuid 10 KOAWDIO

ouvdEONG OTO pelua, auTd
TTPETTEI VO AVTIKOTAOTABEI
aT1Td TOV KATAOKEUQOTH, TOV
QVTITTPOOWTTO Tou CEPPIS A
aT1Té ATONO HE TTapOPoIa
e€e1dikeuon, yia Tnv
atropuyn Kivouvou.

+ XpNOIYOTIOIEITE JOVO TO

KaAwdIO oUuvdECNG TTOU
TTPOBAETTETAI OTIG "TEXVIKEG
TTPOdIaYPAPES”.

« H ouokeun TrpéTTel va

EYKATAOTOOEI £T01 WOTE Va
gival eQIKTA N TTARPNG
aTTOOUVOEDT) TNG ATTO TO
dikTuO. H atToouvdeon
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TIPETTEI VA YIVETAI EITE HEOW
€VOG QIG peUpaTOg OIKTUOU,
€iTe pEow DIOKATITN
EVOWHATWHEVOU OTN
OTOBEPN NAEKTPIKN
EYKATACTOON, CUMPWVA JE
TOUG KOTAOKEUAOTIKOUG
KQVOVIONOUG.

« H mmiow em@adveia Tou
POUPVOU ATTOKTA UYNAN
Bepuokpaacia étav
XPNOIYOTIOIEITAI O POUPVOG.
BeBaiwBeite 611 N ouvdeon
PEUPATOG OEV EPXETAI O
ETTAPN ME TNV TTIOW
ETM@PAVEIA, AANIWG Ol
OuVvOE£DEIG JTTOPOUV Va
UTTOOTOUV CNuId.

« Mnv TTayI10€UETE TO KAAWDIO
peUPATOG AVAPECO OTNV
TTOPTA TOU POUPVOU Kal TO
TTAQiCI0 TNG OUOKEUNG Kal
MNV TO TTEPACETE TTAVW ATTO
Bepuéc emedveleg. ANIWG,
MTTOPEI va Alwoel N pévwon
Kal va TTPpoKANBEei puwTid
ASyw BPaxUKUKAWUATOG.

« OT1r0I1IE0BNTTOTE £PYOOiEg O€
e€omTAIoNO Kal cuoTApATA
TTOU AEITOUPYOUV ME
NAEKTPIOUO Ba TTPETTEN Va
eKTEAOUVTAI Ybvo atrd
e€oualodoTnuévVo Kal

TNOTOTTOINKEVO TTPOCWTTIKO.

+ 2€ TIEPITITLWON
OTTOIa0ONTTOTE CNMIAG,
6/EL

QTTEVEPYOTTOINOTE TN
OUOKEUN KOl OTTOOUVOEDTE
TNV a1T6 TNV TTAPOXN
peupartog dIKTUou. Na va 10
KAVETE AUTO
QTTEVEPYOTTOINOTE TOV
QOQAAEIODIAKOTITN TNG
OIKIOKAG EYKOTAOTAONG.

- BeBaiwBeite 611 n

OVOMOOTIKH TIMI PEUMOTOG
TNG AOPAAELIAG gival
oUd@WVN HME Ta
XOPAKTNPIOTIKA TOU
TTPOIOVTOG.

Ac@dAgia TTPOiGVTOG
- MPOEIAOMNOIHZH: H

OUOKEUN Kal TO
TTPOCTIEAACIYA PHEPN TNG
QTTOKTOUV UYNAN
Bepuokpaacia Katd TN Xpnon.
Oa TTPETTEI VA TTIPOTEXETE VA
MNV ayyieTe T OTOIXEIA
Bépuavong (avtiotaoelg). Oa
TIPETTEI VA KPOTATE JOKPIA TA
TTadIG NAIKIOG PIKPOTEPNG
TWV 8 €TWV EKTOG av auTd
BpiokovTal uttd dlapkn

ETTIBAEWN.

« [MOTE PN XPNOIYOTIOINCETE TO

TTPOIGV av n Kpion oag rj o
OUVTOVIONOG TWV KIVAOEWV
0aG £XEI ETINPEACTEI ATTO TN
XpPrion oIvoTTveuuaTog Kai/f
TOEIKWVY OUCIWV.



- [Mpooéxete 6TAV
XPNOIYOTTOIEITE AAKOOAOUXO
TTOTA OTA PAyNTA 0aG. To
OIVOTTIVEUMQ €€aTifeTal O€
UWNAEG Bepuokpaaies Kal
MTTOPEI va TTPOKAAETEI QWTIA,
a@OU UTTOPEI va avOPAEeyEi
av £€pOgl o€ ETTAQPN UE KAUTEG
ETTIQPAVEIEG.

« Mnv TotroB¢TEiTE
OTTOIAdNTTOTE EUPAEKTA UAIKA
KOVTA OTO TTPOIdV yIaTi Ol
TTAEUPEG TOU UTTOPEI va
Bepuavbouv TTOAU KaTA TN
xpnon.

« Katd Tn xprion n OUOKEUN
QTTOKTd UWNAR Bgpuokpaacia.
Oa TTPETTEI VA TTIPOTEXETE VA
MNV ayyieTe T OTOIXEIA
Bépuavong (avTioTAoEIQ)
MEOQ OTO QOUPVO.

- AloTnpeite KaBapad atrd
eUTTOdIa OAQ Ta avoiypaTta
agpIouOU.

« Mn Bepuaivete 0TO POUPVO
oQPAYIOHEVA METAAAIKA
doxeia kai yuaAiva aca. H
TTiEON TTOU AvVOTTITUCOETAI
oTo METAAAIKO doxeio/Bdlo
MTTOPEI VO TTPOKOAEDEI
ékpnén Tou.

« Mnv TommoB¢eTeiTe diokoug Kal
TaWId Yynaoigatog, maTa n
aAoupIvoxapTo aTreuBeiag
TTAvw OTn BACn Tou XwWpEOou
TOU Qoupvou. H

OuCcOowWPEUON TNG
BepuoTNTAG PTTOPEI Va
TTPOKAAECEl CnuId oTn Bdon
TOU XWPOU TOU POoUpPVOoU.

« Mn xpnoiyoTtrolgite okAnpa

KaBapIoTIKA TTPOIOVTA i
AIXMNPES HETOANIKEG EUOTPES
yla Tov KaBapioud Tou
TCAPIOU TNG TTOPTAG TOU
Qoupvou, yiaTi auTd Ta €idn
MTTOPOUV Va Xapdgouv Tnv
ETTIPAVEIA, JE EVOEXOUEVO
QTTOTEAECOUQ TO OTTACIKUO TOU
TCapIoU.

« Mn xpnoiyoTroleiTe

OTMOKOBAPIOTEG YIa TOV
KaBapIiouod Tou TTPOiIdVTOG
ylaTi UTTOPEI £T01 VA
TTPOKANOEi NAekTpOTTANEia.

« (Ala@épel avaloya ue To

MOVTEAO TOU TTPOIGVTOG.)
2WOoTH TOTToB£TNON TNG
OUPHATIVNG OXAPAG KOl TOU
dioKoU TTAvVW OTIG
OUPMATIVEG UTTODOXEG
Eivar onpavTiké va
TOTTOB0ETEITE CWOTA TTAVW
oTnNV UTTOdO0XN TN CUPHATIVN
oxdpa kai/r} To dioko.
TommoBeTAOTE TN CUPUATIVN
oXapa r} 1o dioKo avdpecsa
OTIG 2 PAYEG Kal BePaiwbeiTe
OTI ICOPPOTTEI TTPIV
TOTTOBeTAOETE PayNTO TTAVW
ToU (&¢iTe TO aKGAOUBO
OXNUa).
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« Mn XpNOIYOTIOIEITE TO
TTPOIOV av £XEl apaIpedEi N
payioel To TCApI TNG
MTTPOOTIVIG TTOPTAG.

« Na xpnoiyoTtrolgiTe TTAVTOTE
avOeKTIKA O€ BepPOTNTA
yavTia goupvou otav
TOTTOBETEITE | aPaIpPEiTE
@aynTta armrd 10 poupvo.

- TommoBeTOTE TO XOPTI
WNoigaTog 0T0 OKEUOG ) OTO
e€dapTnua goupvou (diokog,
oxdpa, K.AT.) padi e 1o
@aynTd KAl 0TN CUVEXEIQ
TOTTOBETOTE T OAQ OF
TTPOBEPUATHEVO POUPVO.
AgaipéoTe Ta TTAEovAlovTa
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TMAMOTA TOU XapPTIOU
WnoipaTog TTou Eexelhiouv
atrd 10 €€ApTNMA 1} TO
OKeUOG, WOTE VA ATTOTPATTEI
0 KivOuvog va ayyigete Ta
BepuavTIKA OTOIXEIO TOU
@oupvou. Na un
XPNOIUOTIOIEITE TTOTE TO XOAPTI
WnoipaTog o€ Bepuokpacia
AgiIToupyiag peyaAuTepn aTTd
TNV EVOEIKVUOUEVN TIUA YIA
TO XapTi. MnVv TOTTOBETEITE TO
XOpPTi Yynoipartog atreuBeiag
oTn Bdon Tou oUupvou.

- MPOEIAOMNOIHZH:

BepaiwBeite 611 TO KOAWDIO
PEUPATOG TNG OUOKEUNG EXEI
atroouvdeBei atrd TNV TTPICa
Il 0 JIAKOTITNG KUKAWNOTOG
EXEl atrevepyoTToindei TTpIv
QVTIKOTAOTACETE TN AQUTTQ,
yIa va aTtTOQUYETE TV
mOavoTNTA NAEKTPOTTANGIOG.

« Mnv KAgiveTe TO TTAVW

KAAUPMO TTPIV KPUWOOUV Ol
NAEKTPIKEG EOTIEG ] OI EOTIEG
agpiou.

2KOUTTICETE TO TTAVW
KAAUPMO YIa VO OTEYVWOEI
TIPIV TO QVOIEETE, yIa va
QTTOPUYETE dIAPPOIN) VEPOU
TTPOG TA TTIOW KOl ECWTEPIKA
TMAPATA TOU QOUPVOU.

- H ouokeun dgv TTpéTTel va

eykaTaoTaBei Tiow aTrd
OI0KOOMNTIKA TTOPTA



TTPOKEINEVOU VA ATTOPEUXOEI
uTTEPBEPUavON.

« To TTpoidv TTpETTEl Va
TOTTO0ETNOEI aTT' €UBEiag
TTAVW OTO OATTEDO. Agv
TTPETTEI VO TOTTOOETNOEI
TTavw o€ Bdon ) Bddpo.

- MPOEIAOMOIHZH: To
Mayeipepa pe NiTTog ) AGdi
o€ TTAAKQ EOTIWV XWPIG
ETMITHPNON, MTTOPEI Va givai
ETTIKIVOUVO Kal YTTOPEI va
yivel aitia ewTidg. NMOTE unv
ETTIXEIPNOETE VO OPBACETE PIa
TETOIO QWTIA PE VEPO, OAAG
QTTEVEPYOTTOINOTE TN
OUOKEUN Kal KATOTTIV
KaAUWTE TN QAOYQ, TT.X. JE
éva KaTtrdki 1 Je KouBépTa
TTUPOOREONG.

« MPOZOXH: H diadikacia
MOYEIPEPATOG TIPETTEI VA
emTnpeital. Mia ouvtoun
O10dIKACIO HAYEIPEPATOG
TIPETTEI VA ETTITNPEITAI
OIaPKWG.

- MPOEIAOMNOIHZH:
Kivduvog pwTiag: Mn
QUAAOOETE €idN TTAVW OTIG
ETTIPAVEIEG HAYEIPEPATOG.

- H ouokeun autr dev
TTPOOPICETAI VIO XEIPIOUO
MEOW eEWTEPIKOU
XPOVOOIAKOTITN ] XWPIoTOU
OUCTHMATOG TNAEXEIPIOUOU.

- MPOEIAOMNOIHZH:

XpnoliyoTrolgite pévo
TTPOCTATEUTIKA TTAAKOG
EOTIWV TTOU £XOUV OXEDIOOTEI
aT1Td TOV KATAOKEUAOTA TNG
OUOKEUNG MAYEIPEPATOG 1)
TTOU ava@E£PovTal aTTd ToV
KOTAOKEUOAOTI) TNG OUOKEUNG
OTIG 0ONYiES yIa Xprion wg
KATAAANAwV 1 Ta
TTPOCTATEUTIKA TTAAKOG
€CTIWV TTOU gival
EVOWMATWHEVA OTN CUCKEUN.
H xprion akatadAAnAwv
TIPOCTATEUTIKWY UTTOPEI va
TIPOKAAECEI QTUXNUATA.

lNa v ac@aAsia Tou
TTPOIGVTOG ATTO PWTIA:
- BeBaiwbeite 611 TO QIG

TaIPIAgel KAAd oTnv TTPICA,
WOTE VA hNV TTapayovTal
OTTIVONPEG.

« Mn xpnoiyoTtrolgite KaAwdIa

TTOU €XOUV UTTOOTEI NIA N
gival koppéva, ouTte KOAWDIO
ETTEKTAONG, TTAPA NOVO TO
apxIkd KaAwdIo TNG
OUOKEUNG.

- BeBaiwBeite 611 dev UTTAPXEI

uypo ) uypacia otnv Trpi¢a
oTnVv oTToia €xel ouvoeBEi To
TTPOIOV.

MpoBAetTOHEVN XPNAON
« To TTpoidV auTo £XEl

oXeDIOOTEI yIA OIKIOKN XPrOon.
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Agv ETTITPETTETAI N
ETTAYYEAUQTIKA XPON.

- MPOXZOXH: H ocuokeun auth

Exel oxedlaoTei novo yia
Xpron payeipéuartog. Agv
TIPETTEI VA XPNOIUOTTOINBEI
yla AAAOUG OKOTTOUG, OTTWG
yla B€puavaon Tou XwpEou.

- To 1Tpoidv auTto dev Ba
TIPETTEI VA XPNOIKOTTOIEITAI
yia Bépuavon Twv mAaTwyv
KATW a1rd TO YKPIA, VIO
KpE€uaoua oTig AaBég
TTETOETWV KOl TTAVIWV
TMATWVY KATT. yIa OTEYVWHA
Kal €TTiONG Ogv TTPETTEI Va
XPNOIYOTTOIEITAI VIO
Bépuavon.

- O kKaTaokeuaoTng dev Ba
gival utreUBuvog yia
oTTol0dnTTOTE PAGPN
TTPOKANOei a1rd AavBaopévn
Xpnan n Xeipiopo.

« O @oupvog ptropeEi va
XpnoigoTtroinbei yia Tnv
aTTOYUEN, TO JayEipEPa Kal
TO YK OIPOo paynTou 0TO
QOoUpPVOo Kal TN oxdpa.

Ac@dAcia TTaIdIWV

- MPOEIAOMOIHZH: Ta
TIPOCTTEAQCINA PEPN MTTOPEI
Va ATTOKTAOOUV UWnAn

Bepuokpaacia Katd TN Xpnon.

MpéTTel va KpaTdTe Ta JIKPA
TTaIdIA JOKPIA.
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« Ta UAIKG cuokeuaaoiag Ba
gival etmkivouva yia 1o
TTaudId. Kpatdre Ta UAIKA
OUOKEUOOIag HakpId aTrd
TTa1d1d. ATTOPPITITETE OAQ TA
MEPN TNG CUCKEUATiOg
oUPPWVA PE TOUG
TTEPIBAANOVTOAOYIKOUG
KQVOVIOUOUG.

- Ta mTpoidvTa TTou
AEITOUPYOUV UE NAEKTPICHO
gival etmkivouva yia 1o
TTaidid. Kpardre Ta TTaudid
MaKpId aTTd TO TTPOIdV OTaV
AEITOUPYEI KAl PNV TOUG
ETMTPETTETE VA TTAICOUV PE TO
TTPOIOV.

« Mn ToTTOBETEITE TTAVW OTTO
TN CUOKEUN TTpdyHaTa TTOU
MTTOPOUV va TTpooTTa8rioouV
va Tacouv Ta TTaIdid.

- Otav n mépTA TNG CUOKEUNG
gival avoikTr, unv
TOTTOBETEITE TTAVW TNG
oTT0I00NATTOTE BapU
QVTIKEIMEVO KAl INV OPACETE
Ta TTaIdId va KaBioouv TTavw
TNG. MTopei va TTpokANnO«Ei
QVOTPOTIA TNG CUOKEUNG N
va Tdbouv ¢nuid ol
MEVTECEDEG TNG TTOPTAG.

TeAikA 81a0gon TOU TTAAIOU

TTPOIOVTOG

Zuppoppwon pe Tnv Odnyia epi

arofAATWYV NAEKTPIKOU Kal



nAekTpovikou g§orAiopou (AHHE)
Kal TEAIKA B1G0€an TOU TTPOIOGVTOG:

To 1Tpoibv auTOd CUPPOPPUWVETAI UE THV
Odnyia Tng EupwTraikAg Evwong tepi
aTToBANTWY NAEKTPIKOU Kal
nAekTpovikoU egotTAicpou (AHHE)
(Odnyia 2002/96/EE o€ cuvOuaouoé e
2003/108 EE ka1 Tnv 2012/19/EE). To
TTPOIGV PEpEl TUUBOAO TAgIVOUNONG yia
atrOBANTA NAEKTPIKOU KOI NAEKTPOVIKOU
e¢ommAiopou (AHHE).

To 1Tpoibv auTd £XEI KATOOKEUAOTEl HE
eCapTApara Kal UAIKG uynAng
TTOI6TNTAG TA OTTOI UTTOPOUV VA
eTTavaypnoiyotroinBouv Kai ival
KaTtdAAnAa yia avokUkAwon. Mnv
QTTOPPIYETE TO ATTORANTO TTPOIGV Padi
ME TO KAVOVIKA OIKIOKG Kal GAAQ
ATTOPPIMHATA OTO TEAOG TNG WPENUNG
Cwng Tou. NapadwoTe TO O€ KEVTPO
OUAANOYNG yIa TNV avAKUKAWON
NAEKTPIKOU KOl NAEKTPOVIKOU
€€OTTAIOOU. ZNTACTE TTANPOYOpPIES OTTO
TIG TOTTIKEG OOG OPXEG OXETIKA ME AUTA
Ta KEVTPA OUAAOYNG.

Zuppoppwon pe Tnv Odnyia epi
TEPIOPICHOU XPONG OPICTHEVWV
emKivduvwy ouoiwv (RoHS):

To TTPOoIdV TToU £XETE TTPOUNOBEUTEI
CUMMopeWveTal hE Tnv Odnyia Tng
EupwTraikrg évwong Trepi TTEpIOPIGUOU
XPNong OpICHEVWV ETTIKIVOUVWV
ouoliwv (RoHS) (2011/65/EE). Aev
TTEPIEXEI ETTIKIVOUVA KAl OTTAYOPEUPEVA
UAIKG TTou opi¢ovTal oTnv Odnyia.

TeAIkA 81a0g0n TWV VAIKWV

OUOKEUOOIag

* Ta UNIKA ocuokeuaaoiag gival
ETTIKivOUva yia Ta TTaidid. AloTnpeite
TA UNIKA OUOKEUAOTOG o€ A0QAAEG

péEPOG pakpid atrd Ta Taidid. Ta
UAIKA cuokeuaoiag Tou TTpoibvTog
gival KATOOKEUAoPéva atrd
QVOKUKAWOIPO UAIKG. H TENIKN
01G0e0T TOUG TTPETTEI VA YivETaI
owoTd Kal pe dlahoyr) oUPewvn PE
TIG 0ONYiEG YIO TO OVOKUKAOUPEVA
ammépAnTa. Agv TTpéTTEl va
ATTOPPITITOVTAI Jadi PE TO KAVOVIKA
OIKIOKG aTTOoppiJpaTa.

TeAikA 81a0gon TOU TTAAIOU

TTPOIOVTOG

* QuAGETE TO apXIKO KOUTi TOU
TTPOIOVTOG KAl JETAPEPETE TO TTPOIOV
péoa oe autd. AKOAOUBAOTE TIg
odnyieg TTAvw OTO XaPTOKIBWTIO. AV
Oev EXETE TO APXIKO XAPTOKIBWTIO,
OUOKEUdOTE TO TTPOIGV O€
TTPOCTATEUTIKO PE QUOAAIDEG N
XOVTPO XOPTOVI KOl OTEPEWOTE KOAD
T CUCKEUAOia Je KOAANTIKA TaIvia.

* [a va armo@uyeTe {nuId 0T TTOPTA
TOU @oupvou atrd Tn oXdpa Kal To
Oioko TTou BpiokovTal JEoa oTOV
oUpVO, TOTTOBETAOTE €V KOUUATI
XOpTOVIOU OThV E0WTEPIKN TTAEUPd
TNG TTOPTAG TOU POUPVOU OTNnV Béon
TT0U BpiokovTal ol dioKol. A£oTE PE
Tavia Tnv TOPTA OTA TTAAIVA TNG
TOIXWHATA.

* Mn xpnoIMOTIOIEITE TNV TIOPTA 1] TN
Aapn Tng yia Tnv aviywon [ 1N
METAKIVNON TOU TTPOIOVTOG.

Mnv ToTroBeTeiTe OTTOIAdATTOTE
QVTIKEIPJEVA TTAVW OTr CUOKEUN
KOl METOKIVEITE TN POVO o€ OpBia
Béon.

EAEyETE TN YEVIKA EUPAVION TOU
TTPOIGVTOG 0OG YIa TUXOV CNUIES
TTOU UTTOPEI VO €XOUV TTPOKANOBEI
KATA TN YETAPOPQ.
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E [evikeg TTAnpOPOpPIES

levikA €mIoOKOTTNON

1 Mdavw kdAupua 7 NaoBn

2 TIAdKa 0TIV agpiou 8 MrtrpooTivi) TépTA
3 Tivakag eAéyxou 9 dwg

4  Zuppativn oxdpa 10 O¢oeig oTO POUpPVO

5 Aiokog 11 Avrtiotaon ykpIA

12 3 4 5 6 7 8
1 TpogidoTtroinTikr Auxvia 5 HAexTpikA eoTia MNiow apioTepn
2 Auyxvia Bepuootdrn 6 HAekTpIkn €oTia EpTTpOG aplotepn
3 TeploTpo@ikO KOUMTTI BEPPOOTATN 7 HAekTpIKn €oTia EptTpog degid
4 TlepioTpo@IKO KOUUTT AEITOUPYILV 8 HAekTpikn €oTia Miow de€ia
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Mepiexdpeva ocuokevaoiag

Ta TapexoPeEVa afeooudp
pTTOPET Va dlagEPoUV avaAoyda e
TO HOVTEAO TOU TTPOIGVTOG.
Evdéxeral oto poidv oag va unv
UTTdpyouv 6Aa Ta agecoudp TTou
TTEPIYPAPOVTAl OTO EYXEIPIOIO
Xprotn.
1.Eyxeipidio xpiong
2.Kavovikog diokog
XpnolyoTroigital yia
TTapaokeudopara (UPNG,
KATEWUYHEVA TPOQIUA Kal HEYAAQ
ynra.

5.EZonr'1 TOTTo0£TNON TNG

3.BaBu Tayi
XpnolyoTroigital yia
TTapaoKeudopara CUPNG, MeydAa
WnTd, eaynTtd Pe TTOAAG uypd Kal yid
ouAAoyr Tou AiTToug Katd TO YHOIUO
€ YKPIA.

4. ZuppdTivn oxapa
XpnolyoTroIEiTal YIo WATIYO Kal yid
TOTTOBETNON OTNV €MOBUUNTH
utTodoXH TOU PayNnToU TTOU TTPOKEITAI

va ynBei ) va payeipeutei payou.

OUPHATIVNG OXAPAG KAl TOU
dioKOoU OTIG TNAETKOTTIKEG
UTTOod0XEG

(AUTO TO XOPOKTNPICTIKO gival
TPOAIPETIKO. EVEéxeTl VO unv
UTTApXEl oTO SIKOG O0G TTPOIOV.)

O1 TNAEOKOTTIKEG UTTODOXEG
EMTPETTOUV VO TOTTODETEITE KAI VO
aAQAIPEITE EUKOAX TOUG DIOKOUG Kal TN
oupudTivn oxdpa.

‘O1av xpnoIJoTToIEiTE TO ICKO Kal TN
OUPUATIVI OXAPA HE TNAEOKOTTIKEG
uTTOO0XEG, va BeBaiwveoTe OTI Ol
TTEIPOI OTO TMOW TUANA TNG
TNAEOKOTTIKAG UTTOBOXNS BpickovTal
O€ ETTAQPN ME T AKPA TG CUPHATIVNG

OXApag Kal Tou dioKou.
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TexviKéG TTpOdIaYpAPES

FENIKA

E¢wrepikég dlaoTdoelg (Uyog / TTAdGTOG / 850 x1A./600 x1A./600 XxIA.

Babog)

Tdon / ouxvéTtnTa 220-240V / 380-415V ~ 3N 50 Hz

2UVOAIKN KaTavaAwaon 10XU0g 7,8 KW

TOTog KaAwdiou / diaToun eAdx.HO5VV-FG
3x25xA2/5x 1,5\

NAAKA EXZTIQN

EoTieg agpiou

Miow apioTepn HAekTpIKA €0Tia

Al0oTAOEIg 145 xIA.

loxug 1000 W

Eutrpdc apioTepn HAekTpIKA £0Tia

AlaoTdOoEIg 220 XIA.

loxug 2000 W

Eptpog degia HAekTpIKA €0Tia

Al0oTAOEIg 80 XIA.

loxug 450 W

Miow d€1a HAekTpIKA £0TiO

Al0oTAOEIg 180 XIA.

loxug 2000 W

®OYPNOZ/TKPIA

KUpiog @oupvog ZupBaTIKOG @OoUPVOG

EocwTepikd owg 15-25 W

KatavaAwon 10X00¢ YKPIA 2,2 kW

" Baoikd: O1 TANPOQOpIEC OXETIKA PE TNV EVEPYEIAKK OAUAVON NAEKTPIKWV

poUpvwyv TTapéxovTal cUpewva pe To TTpotutro EN 60350-1 / IEC 60350-1. O
TINEG QUTEG TTPOOBIOPICoVTal UTTO TUTTOTTOINUEVO QPOPTIO YE AEITOUPYIES
Bépuavong e KATW-TTAVW avTioTaon f B€puavong pe utrofonénon
QVEMIOTAPA (av UTTAPXEI).

H katnyopia evepyelakrg atrdédoong TTpoadlopileTal CUPPWVA UE TV TTIO
KATW TTPOTEPAIOTNTA AVAAOYA AV Ol AVTIOTOIXEG AEITOUPYIEG UTTAPXOUV OTO
TTPOoidV 1 Ox1. 1- Mayeipepa Ye oIK. aveIoTHpa, 2- Apyd payeipeua TOUPUTTO,
3- Mayeipepa ToupuTro, 4-INdvw kal KATw BEpuavon pe uttoforndnon
avepioTAPa, 5-Mdvw Kol KaTw B€puavaon.

O1 TeXVIKEG TTPOdIAYPAPES O1 eikbveG OTO TTAPOV £YXEIPIDIO
MTTOPEI va TpoTToTToINB0UV XWwpig mepIAaPBavovTal yia Abyoug
TTponyoUpevn €180TT0INCN YIA TN OXNHOTIKAG ATTEIKOVIONG Kal Jévo
BeAtiwon TnG TTOIGTNTAG TOU Kl JTTOPEi va hnv Taipiddouv
TTPOIGVTOG. aKpIBWG JE To TTPOIGV 0OG.
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O1 Tigég TTOU avaPEPOVTaIl OTIG
TIVakideg Tou TTPoibVTOG 1] €
GAAQ EVTUTTO TEKUNPIWONG TTOU
TO OUVOOEUOUV £XOUV PETPNOEI
O€ EPYQAOTNPIOKEG OUVONKEG
OUPOWVQ HE TO OXETIKG
mpéTUTTa. AvaAoya JE TIg
ouvBnkeg AeItoupyiag Kai
TEPIBGAAOVTOG TOU TTPOIGVTOG, Ol

TIMEG QUTEG UTTOPET VA DlapEPOouy.
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EykardoToon

To Trpoidv Ba TTPETTEl va eyKATAOTOOET
AatTd TMOTOTTOINKEVO GTOUO CUNGWVA UE
TOUG I0XUOVTEG KAVOVIOUOUG.
AloQopeTIKG Ba akupwbei n eyyunon. O
KOTAOKEUAOTAG Oev Ba QEpel Kapia
€ubuvn yia {nui€g TTou Ba TTpoKUYWouV
atrd d1adIKaoieg TTou ekTEAOUVTAI ATTO
pn adeiodoTnuéva ATopa Kal JTTopEi va
AKUPWOEI TV gyyunan.
H mrpogtoipacia 1ng B€ong Tou
TTPOIGVTOG Kal TwV
EYKATAOTACEWV PEUPATOS YIO TO
TTPOidv atroTeAolv euBuvn Tou
TTEAATN.

A To mrpoidv TpéTTel va
eykaTaoTadei cUPPWVa e 6AoUg
TOUG TOTTIKOUG KOVOVIGHOUG
EYKOATAOTACEWVY AEPIOU Kai/n
NAEKTPIKWYV EYKOTOOTACEWV.

Mpiv TNV eyKaTAOTOOT, EAEYETE
OTITIKA AV TO TTPOIOV TTAPOUCIALEl
OTTOI00NTTOTE EAATTWUA. AV Val,
TOTE PNV TO EYKATAOTAOETE.

Ta TpoidVTa TTOU £XOUV UTTOOTEI
Znuia gival emmikivouva yia Tnv
aocedAeld oag.

Mpiv TRV eykardoTaon

MNa va diaopalioTei 611 diatnpouvTtal T
ouoiwdoug onuaciag avoiyuara aépa
KATW atrd T CUOKEUR, CUVIOTOUUE N
OUOKEUR QUTH va TOTToBeTNOEi o€
oT1aBepr| BAaon Kai Ta TOdIA VA JN
BuBiCovTal og OTTOI0OATTOTE XaAI 1
MoAakr eTévducn datrédou.

To ddrredo TNG Koudivag TTPETTEI va EXEI
ETTOPKNA avTOXN YIa TO BAPOG TNG
OUOKEUNG Ouv To TIpOoBEeTO BApog
OAWV TWV PAYEIPIKWY OKEUWV KAl TWV
TPOPIMWV.
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* H ouoKkeur avTIOTOIXEI O€ OUOKEUN
Karnyopiag 1, dnA, Ptropei va
TOTTOBETNOEI PE TO TTIOW TOIXWHA KAl
Mia TTA€upd o€ ToiX0o Koudivag,
EMITTAO Koudivag 1] CUOKEUR
oTToloudNTTOTE PEYEBOUG. To EmMITTAO
Koudivag ] N CUOKEUR GTnV dAAn
TTAEUPd pTTOPEN VA gival uovo idlou N
MIKpOTEPOU EYEBOUG.

» MTropei va xpnoipoTroindei pe
VTOUAQTTIO O€ OTTOIAdNTIOTE ATTO TIG
OUO TTAEUPEG, OAAG yIa va EXETE
eAdxiotn arréoTaon 400 xIA. TTAvw
atrd TNV TTAGKA £0TIWV ETTITPEYTE
TTAcUpIkd DIAKEVO 65 XIA. avdpeoa
0T CUOKEUH KAl OTTOIOVOHTTOTE TOiXO,
O1aXwpIOoTIKS 1) WNAG VTOUAQTTI.

» MTropei €1Tiong va xpnoliyoTtroinoei
KOl O€ PN evToixiopévn Béon. AQAoTE
eNdxioTn arréoTaon 750 xIA. TTavw
atrd TNV ETMQAVEIA TNG TTAAKOG
EOTIWV.

* (*) Av TTpOKEITal VO YKATAoTAOEI
ATTOPPOPNTHPAG TTAVW ATt TN
OUOKEUN JAYEIPEUATOG, OVATPEETE
OTIG 0BNYIEG TOU KATAOKEUAOTH TOU
ATTOPPOPNTHPA CXETIKA UE TO YOG
ToroBéTnong. Edv dev kaBopiletal



OTT0100NTTOTE PEYEBOG OTO EYXEIPIOIO
TNG KOUKOUAQG, auTd TO UWOG TTPETTE
va gival TouhdyxioTov 650 XIA.

» OtroiodnATTOTE £TMITTAO KOUCivag SiTTAa
OTn OUOKeUN Ba TTPETTEl va £XEI
avToxrn o€ UPNAEG BepUOKPOaieg
(TouAdxioTtov €wg 100 °C).

AAucida aopaleiog

Av TO TTPOIOV 0ag £X&l 2 aAucideg

aoc@aAsiag:

MpétTel va TTpooTATEUETE T CUOKEUN

atrdé avaTpoTr XPNOIMOTTOIWVTAG OTO

@OUpPVO 0aG TIG TTAPEXOHEVES BUO

aAucideg ao@aAsiog.

2TEPEWOTE TO AYKIOTPO (1) OToV ToiXO

TNG Kou(ivag (6) XpnOoIMOTTOIVTAG

KaTdAAnAo BUopa kal ouvdEDTE TNV

aAucida aopaAgiag (3) oTo AyKIoTPO

MEOW TOU PNXaviopoUu aoc®AAIong (2).

AyYKIOTpO oTaBepoTTOinONG

Mnxaviouog ao@dahiong

AAucida aopaAgiag

>TEPEWOTE 0TABEPA TNV aAucida

OTO TTIOW PEPOG TNG CUOKEUNAG

HayEIpEUATOG

5 Miow PEPOG OUOKEUNG
HayEIpEUATOG

6 Toixog koulivag

Av 1O TTPOIOV oag £xel 1 aAuaida

aoc@aAsiag:

MpéTTel va TTPOOTATEUETE T OUOKEUN

atrdé avaTpoTr XPNOIMOTTOIWVTAG OTO

A OWOWN -

@oUpVo 0ag TNV TTapeXOUEVN Hia
aAugida aopaAciag.

AkoAouBroTe Ta TTAPAKATW BAUATA
OTNV €IKOVA YIQ VO OTEPEWOETE TNV

I | -

H oAucida euoT1dBeiag TTpéTTel va
givar 600 KovTr 600 €ival
TTPAKTIKA duvaTov, yia va
arropeUyeTal KAion TTpog Ta
euTTpdG Kai dlaywvia yia va
aTTOQEUYETAl N TTAEUPIKY) KAiON.
AAuUCiOa OTABEPOTNTOG VIO CUOKEUEG
MOYEIPEPATOG TTOU eV £XOUV
OXeDIOOTE JE EYKOTTA CUPTTAEENG TOU
OTNPIyUATOG.
EykardoTaon kai ouvdeon
To 1Tpoibv auTtd ETMITPETTETAI VA
eykaTaoTaBei Kal va ouvdeBei pévo
OUN@WVO JE TOUG IoXUOVTEG £BVIKOUG
KAVOVIOUOUG EYKATOOTACEWV .

Mnv eyKATOOTHOETE T CUOKEUN
OiTTAa o€ Yuyeia ) karayukreg. H
BepuOTNTA TTOU EKTTEUTTETAI ATTO
TN OUOKEUR Ba TTPOKOAETEI
auénuévn KaravaAwaon evépyeiag
YIQ TIG CUOKEUEG WUENG.

* To TTpoidv TTPETTEI VA PHETAPEPETAI
attdé TouAdxioTov dUo dToua.

* To Tipoidv TrpétTel va ToTroBeTnOei atr'
euBciag TTavw oTo daTedo. Agv
TTPETTEl VA TOTTOBETNOET TTAVW CE
Bdaon 1 Badpo.
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Mn XpnOIYOTTOIEITE TNV TTOPTA
Kal/f TN AaBA TnG yia Tnv
aviywon ) Tn YETaKivnon Tou
TpoidvTog. H TTépTa, N Aafn kai
ol pevTeo€deg TTabaivouv ¢nuId.

HAekTpIK) oUVdeon

2uvdEOTE TO TIPOIGV O€ YEIWPEVN
TpiCo/ypapuun TToU TTPOOTATEUETAI ATTO
ACPAAEIOBIOKOTITN WiVl TUTTOU PE
KATAAANAN OVOUAOTIKY TIUA PEUUATOG
OTTWG AVAPEPETAI OTOV TTIVOKA
"Texvikég Tpodiaypagés”. AvaBéoTe
THV EYKATAOTAON TNG YEiwong o€
TTIOTOTTOINKEVO NAEKTPOAGYO av
XPNOIUOTTOIEITE TO TTPOIGV PE | XWPIg
peTaoxnuatiotr. H etaipeia pag dev Ba
@EPEI TNV €UBUVN YIA OTTOIECONTTOTE
ZnuIEg TTpoKUWouv Adyw Xpriong Tou
TTPOIGVTOG XWPIG EYKATACTAON YEiWwong
TTOU CUMMOPPUIVETOI JE TOUG TOTTIKOUG
KQVOVIOHOUG.

H povada emTpéTTeTal va
ouvdeBei oTo cUCTNEA dIOVOMNG
agpiou PHOVo adeIOUXOUG TEXVITEG.
H trepiodog eyyunong tng
OUOKEUNG EEKIVA HOVO PETA aTTd
OwoTH EyKATACTAON.

O karaokeuaoThg dev Ba Epel
TNV €UBUVN yIa CNUIEG TTOU
TTpoKUWouvV atrd dIadIKacieg TTouU
eKTEAOUVTOI ATTO [N
adelodoTnuéva dToua.

To KaAwdIO peUPATOG OV TTPETTE
va oUoQiyyeTal, va AuyileTal, va
OUMTTIECETAI 1) VO EPXETAI OE
ETTAQA pe (eOTA OonuEia TNG
Hovdadag.

Av 10 KOAWDdIO TPOYOdOTiag
uTToOoTEl {NMIG, TTPETTEI VA
avTIKaTaoTaBel ard adelouxoug
TEXVITEG. AIOQOPETIKA, UTTAPXEI
Kivduvog nAekTpotTAngiag,
BPOXUKUKAWHATOG ] QWTIAG!
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Ta dedopéva TnG TTApoxS PeUUATOG
OIKTUOU TTPETTEI VO QVTIOTOIXOUV OTA
Oedopéva TTou opifovTal OTNV ETIKETA
TUTTOU TOU TTPOIOVTOG. MTTOpEiTE Va
OEITE TNV TMIVOKIdA OTOIXEIWV EiTE
QavoiyovTag TNV TTOPTA ) TO KATW
KGAUPPA, 1} OTO TTIOW TOIXWHA TNG
povadag avdhoya pe Tov TUTTO ThG
Hovdadag.
To KaAwdIO PEUPATOG TOU TTPOIGVTOG
TIPETTEI VA CUMMOPPUIVETAI JE TIG TIMEG
aTov Tivaka "TeXVIKEG TTPOodIaypaPES”.
Mpiv EekivioeTe oTToIAdATTOTE
EPYOOia OTNV NAEKTPIKA
EYKATAOTOON, ATTOCUVOEDTE TN
Ouokeun atrd Tnv TTapoxn
pelpaTog dIKTUOU.
YTTapxel Kivouvog
nAekTpoTTANGiag!

ZUvdeon Tou KaAwdiou peUpaTog

Katd Tnv KaAwdiwaon, TTpETTEl va
OUMHOPPUVECSTE JE TOUG
€BviKoUg/ToTTIKOUG
NAEKTPOAOYIKOUG KOVOVIOUOUG
Kal TTPETTEl VA XPNOIMOTIOIEITE
TTPICO/KOAWDIO Kal PIG TTOU gival
KATAAANAa yia 1o goUpvo. ¢
TTEPITITWON TTOU Ta OpIa I0XUOG
TOU TTPOIOVTOG UTTEPPAiVOUV TIg
TINEG PEUPOTOG TOU QIS KAl TG
Tpifag/Tou KaAwdiou PeUPOTOG,
TO TTPOIOV TIPETTEl VA OUVOEDE]
ateuBeiag pEow oTabepng
NAEKTPIKAG EYKATAOTAONG XWPIG
XPAon @I Kal TTpi¢ag/KaAwdiou
pelpaTog.
1.Av dev rapéxeTal KaAwdio
peUPATOG Jadi ME TO TIPOIOV,
TIPETTEI OTN CUOKEUR OAG VA oUVOEDEi
KOAWDIO PEUPATOG TTOU B ETTIAEYEI
atréd Tov Tivaka Bdoel TG O1aB£oIung
OIKIOKAS 0AG NAEKTPIKNG
eykardotaong. H ouvdeon mpétrel va
YivVel HE TAPNOTN TWV 0dNYIWV OTO



OIAYPANHA KOAWDIWONG. TEXVIKES
mpodiaypapéc, ocAida 14
Av dev gival duvarh n atmoouvdeon
OAwvV TWV TTOAWV OTNV TpoPodoacia
peupaTog, TTPETTEI va ouvOeDEi pia
OIaTagn aTToPOVWONG HE EAAXIOTO
d1dkevo eTTa@wV 3 XIA. o€ 6Aoug Toug
TTOAOUG (QOQAAEIEG,
a0QAAEIODIOKOTITEG YPAPMNAG, ETTAYPEIG).
‘OAol o1 TTOAOI TNG PJovadag
ATTOOUVOECNG TTPETTEI VA €ival KOVTA
oTnv Koudiva (aAAd 6y atrd TTavw)
oUPQWVa Pe Toug IoXUOVTEG
Kavoviopoug (11.X. Tng IEE yia 10
Hv.Bao.). H un ouppépewaon ye auth
TNV 0dnyia PTTOPEI va TTPOKAAEDEI
A€ITOUpYIKA TTPOBAARKOTA KOl akUpwWon
TNG €yyunong Tou TTPOIGVTOG.
>uvIoTATal €TTIONG TTPOCOETN
TTPOOTAGIA PE PEAE PEUPATOG
dIapponG.
2.Av0i&Te TO KAAUPHO TOU PTTAOK TWV
OKPOOEKTWV HE Eva KaToaidl.
3.MepdoTe To KAAWDIO PEUPATOG PéoA
atrd 10 OPIYKTAPA KAAWDIoU KATW
atTd TOV AKPODEKTN KAl OTEPEWOTE TO
OTO KUPIO OWHA PE TV
evowMaTwévn Bida Tou oeIyKTrpa
KaAwdiou.
4.5uvdEoTe To KAAWDIA CUPPWVA HE TO
TTapeXOUEVO didypauua.

B
[2]

Mia @don
220/230/240 V AC

Avo gdaosig
380/400/415 W AC

* XdAkivn yepupwon

Tpeig paoeig
380/400/415 V AC

5.MeT1a TNV OAOKARpWON TWV
OUVOECEWV TWV KOAWDIWYV, KAEIOTE TO
KAAUPUQA TOU PTTAOK OKPOOEKTWV.

6.MMepdoTe TO KAAWDIO PEUPATOG WOTE
Va Pnv €ival 0€ ETTAQN UE TO TTPOIOV
KAl va Jn CUPTTIECETAI AVAUETT OTO
TIPOIGV Kal TOV TOiXO.

INa Adyoug acpaAeiog TO
KOAWDIO Oev TTPETTEI VA EXEI
MAKOG peYyaAUTepO aTrd 2 PETPQ.

o 2TTPWETE TN JOVADa TTPOG TOV TOIXO
TNG Koudivag.

* PUBuion TV TTOdILWV TOU POoUpPVOU
O1 kpadaopoi KaTd Tn Xpron KTTopEi
VO TTPOKOAECOUV PETOKIVNON TWV
MOYEIPIKWY OKEUWV. AUTHA N
ETTIKiVOUVN KATAOTACHN PTTOPEI va
atropeuxBei av n govada givai
opICOVTIWHEVN Kal KOAD
oTaBepoTToinuévn.

MNa mn 3k oag ac@dAcia Befaiwbdeite
OTI N povada gival opIfovTIa
pubpifovTtag Ta TEooEPa TTOdI OTO
KATW PEPOG HE TTEPIOTPOPT] TOUG
aploTePd 1) Oe€Id Kal EUBUYpauMioTE
TNV TTIPOOWTTO YE TNV ETIPAVEIX
epyaociag.

TeAikog éAeyxog

1.EmTavacuvdéoTe T govdda oTo
pelpa dIKTUOU.

2 EAEYETE TIG NAEKTPIKEG AEITOUPYIEG.
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Al Npocroipaoisg

MpakTikég CUNBOUAEG yia

egolkovounon evépyelag

O1 TAnpo@opieg TTou akoAouBoulv Ba

0ag BonBrioouv va XpNOoIUOTIOIEITE TN

OUOKEUN 00G UE olkoAoyikd TpOTTOo Kal

va £EOIKOVOUEITE evépyela:

* XpNOIYOTIOIEITE OTO POUPVO OKEUN
OKOUPOU XPWHOTOG 1} YE ETTIKAAUWN
OMGATOU (epayi€), ETTEIDN £T01 N
MeTaQopd BepudTNTag Ba gival
KAAUTEPN.

» Otav payeipeveTe Ta GaynTd oag,
TTPOBEPUAVETE AV OUVIOTATOI OTO
eyxelpidlo XpAoTn ) oTIG 0dNYieg
payelpépaTog.

* Kard 1o payeipepa Pnv avoiyete
ouxvd Tnv TéPTA TOU POUPVOU.

* [pooTraBnoTE va PayelpeUETE
OUYXpPOVWG TTEPIcOOTEPA aTTd £va
(aynTd oto goupvo éTav gival
duvardv. MTTopeiTe va JayeIpEWPETE
TOoTTOBETWVTAG OUO HayEIPIKG OKEUN
O0Tn CUPMATIVI OXAPA.

* MayelpeteTe éva @ayntd PeTa atrd 10

GAAo. O goUpvog Ba eival Adn LeoTdg.

» MTTopeiTe va €€0IKOVOUNOETE EVEPYEIQ
OBrvovTag To PoUpPVOo oag Aiya AeTTTd
TTpIV TO TEAOG TOU Xpbdvou
payeipéparog. Mnv avoiyete Tnv
TOPTA TOU POUPVOU.

o ATTOYUXETE TA KATEWYUYHEVA TPOPIMA
TIPIV TO JOYEIPEWETE.

* XPNOIUOTTOIEITE YIO TO PayEipeEPa
KATOAPOAEG KAl TNYAVIA JE KATTAKI.
Av dev XpNnOIYOTTOIEITAI KATTAKI, N
KATOVAAWON EVEPYEIQG UTTOPET VA
auénbei 4 popéc.

« EmAEETE TNV €0Tia agpiou TToU Eival
KATAaAANAN yia 1o péyebog TG BAaong
TOU OKEUOUG TTOU TTPOKEITAI VA
xpnoigotroinBei. Mavta emAéyeTe TO
owoT6 péyebog okeloug yia Ta
@ayntd oag. MNa Ta peyoAuTepa
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OKEUN aTTaITEITAl TTEPICTOTEPN
evépyela.

* [poCEXETE VA XPNOIMOTTOIEITE OKEUN
ME eTTiTTedn BAon 6TV PAyEIPEUETE E
NAEKTPIKEG TTAAKEG EOTIWV.

Ta okeln pe BAoeig peydAou TTaxXoug
Ba TTapEXouV KaAUTEPN PETOPOPA
BepudTNTAG. MTTOpEiTe €101 va
eolkovopnoeTe €wg 1/3 TG
evEpyelag.

* Ta doxeia Kal oI KATOAPOAEG TTPETTEI
va gival oupBard pe Tig nA. eoTieg. H
Bdaon Twv oKeUWvV dgv TTPETTEN vVa
givar HIKpOTEPN ATTO TNV NAEKTPIKN
eoTia.

« AlaTnpeite TIG NA. €0TiEG Kal TIG BAoelg
TWV OKEUWV O€ KaBapr] KatdoTaon.
O1 Bpouiég Ba peiwoouy Tn YeTa@opd
BepudTNTAG AVAPEST oTNV NA. €0Tia
Kal TN BAon Tou OKeUOoUG.

* [a payeipepa peyaAng didpkelag,
QATTEVEPYOTTOIEITE TNV NA. €0Tia 5 WG
10 AeTTTd TTPIV TO TEAOG TOU XPOVOU
payeipépatog. Mtropeite €101 va
eoikovopnoete £€wg 20% Tng
EVEPYEIOG PE TN XPON TNG
UTTOAEITTOPEVNG BEpUOTNTAG.

Apxiki Xpnon

MpwTtog KABAPICHAG TNG CUOKEUNG

H emedveia Ptropei va utrooTei
ZnuIa atro opliouéva
QTTOPPUTTAVTIKA i KaBaApIOTIKG
UAIKG.

Mn XpnOIYOTTOIEITE YIa TOV
KaBapioud okAnpd
QATTOPPUTTAVTIKA, OKOVEG/KPEPEG
KaBapiopoU i oTToI0dNTTOTE
AIXMNPA QVTIKEIPEVA.

1.ApaipéoTe OAa T UNIKG OUOKEUOOIAG,.

2.2KOUTTIOTE TIG ETTIQAVEIEG TIG
OUOKEUNG ME éva eEAa@pd uypd TTavi
OQOUYYdp! KAl OTEYVWOTE PE €va
GAAO TTQVI.



ApxIKA 8éppavon

O¢pudvere TO TTPOIGV yia TrepiTTou 30
AETTTA KAl PHETG ATTEVEPYOTTOINCTE TO.

‘ET01 TUXOV KOTAAOITTA A ETTIOTPWOEIG
Ba kaouv Kal Ba atropakpuvBouv.

O1 KauTEG ETMIQAVEIEG TIPOKAAOUV
eykaupara!

H ouokeun utropei va BpiokeTal
o€ uWnAn Beppokpacia oTav
xpnoiyotroigital. MoTé va unv
ayyigeTe TIg LEOTEG €OTIEG, TA
E0WTEPIKA TURHUATA TOU GOUPVOU,
T OTOIXEIa BEPUAVONG KATT.
Kpartdre Ta maudid pakpidl

Na xpNnOIPOTTOIEITE TTAVTOTE
avOeKTIKG o€ BepuOTNTA YAVTIO
poUpvou OTavV TOTTOBETEITE 1
aAQAIPEITE PaynTd atrd 10
@oupvo.

HAekTpIKOG pOUpPVOG

1.BydATte a1méd 10 oUpvO OGAOUG TOUG
OioKoUG YNoiuaTog Kal Th CUPUATIVN
oxdpa.

2.KAgioTE TNV TTOPTA TOU POUPVOU.

3.EmAéETE ZTaTIKA B€0N.

4 EmAEETE TNV UYPNASGTEPN 1I0XU TOU
YKPIA, BA. TpoTog xeipiouol Tou
NAEKTPIKOU @oUpvou, oedida 25.

5.A@n0oTE TO OUPVO VA AEITOUPYAOEI
yia 30 AeTTTd.

6.ATTeEVEPYOTTOINOTE TO YOUPVO Cag, BA.

TpOTTOC XEIPIOUOU TOU NAEKTPIKOU
poupvou, oeAida 25

®oUpvog YKpIA
1.BydATte a1méd 10 oUpvO OGAOUG TOUG
OioKoUG YNoiuaTog Kal Th CUPUATIVN
oxdpa.
2.KAgioTE TNV TTOPTA TOU POUPVOU.
3.EmMAEETE TNV UYNAOTEPN 10XV TOU
YKPIA, BA. TPOTTOC Xpriang ToU YKPIA,
oehida 29.
4.A@noTe TO OUPVO VA AEITOUPYAOEI
yia 15 AeTrTd.
5.ATTEVEPYOTTOINOTE TO YKPIA COG, BA.
Tpotrog xpnong Tou ykpiA, oedida 29
HAekTpIKA €0Tia
1.Tux6v kardAoitra atrd Thv TTapaywyn
] EMOTPWOEIG DIATHPNONG TTPETTEI VA
KAouv TTpIV TNV TTpWTN XPHOoN.
AQRoTE TNV NAEKTPIKN £0TiA va
AEITOUpYAOEI O€ PECio ETTITTEDO
Bepuokpaciag yia 8 AeTITa Xwpig
OKeUog TTAvw TnG. Agv Ba TTPETTEl VO
TOTTOBETNBOUV OTTOIadNTTOTE OKEUN N
OOoXeia OTNV NAEKTPIKA ECTIA OTN
dIdpKeIa auTrg TNG dladikaaoiag.
MNa dUo TTEPITTIOU WPEG KATA TV
TTPWTN AEIToupyia PTTopEi va
TTapaxBei oopr Kal Katvog. Auto
gival TToAU @UOIOAOYIKO.
BeBaiwBeite 611 0 xwpog
agpifeTal KAAG yia va
QTTOUOKPUVETAI O KATTVOG Kal N
oOMr. ATToQeUYETE TNV aTT'
€uBeiag €10TTVON Tou KATTVOU Kal
TNG OCMAG TTOU TTaPAyOoVTal.
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B Nwg va xpnoipotrolcite Tnv mAaka 0TIWV

levikég TTAnpo@oOpiEg yia TO

Mayeipepa
Mot€ unv mpooBéoete oTO
TNYAvi AAdI TTavw o110 TO £€va
TpiTO TOU UYOUg Tou. Mnv
AQAVETE TNV TTAAKA ECTILOV
XWpIg eTMITHPNON 6TV
Ceotaivere Aad1. H
uTTEpBEPPOVON Tou Aadiol
TTPOKAAE] KivOUVO QwTIAG.
Mnv TTpooTraBRoeTe TOTE
va oBAOCETE EVOEXOMEVN
QWTIA pe vepo! OTav To AGdI
TAoel QWTIA, KAAUWYTE TO JE
KOUBEPTa KATAoBEONG QWTIAG
f ME éva uypo TTavi.
ATTeVEPYOTTOINOTE TNV TTAGKA
EOTIWV, OV Eival A0QAAéG va
TO KAVETE, KAl TNAEQWVHOTE
otnv MupooBeoTIKNA
uTTnpEoia.

* piv TO TNYAVIOPO TPOYIPWY, TTAVTA
VA TA OTEYVWVETE KaAd. Katotmv
TOTTOBETEITE TA TTPOCEKTIKA YECT OTO
KauTo AddI. Na e§ao@alileTe 611 Ta
KATEWYUYHEVA TPOQIUA £XOUV
atmoyuxBei TTANPwWG TTpIv Ta
TNYQVIOETE.

+ Otav CeoTaiveTe T0 AGdI unv
KAAUTITETE TO OKEUOG.

+ TomoBeTeiTe TO TNYAVIA KAl TIG
KATOOPOAEG HE TPOTTO WOTE O AaBEg
TOUG VO PNV gival TTavw atré Tig
€O0TIEG, YIO VO OTTOQUYETE BEpUavon
Twv Aapwv. Mnv TotroBeTeiTe TTAVW
oTnV TTAGKA EO0TIWV OKEUN TTOU OeV
gival oTaBepd f prTopolyv va
avaTpatrolV eUKOAQ.

* Mnv TOTTOBETEITE KEVG OKEUN KOl
KATOAPOAEG O€ QVAUEVEG EOTIEG.
Mrtropei va utrooTouv Cnuid.

* H Agitoupyia piag oTiog Xwpig
oKeUoG A KaToapoAa TTavw Tng Ba
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TTPOKAAEDEI CNUIG 0T OUCKEUN.
ATTEVEPYOTTOIEITE TIG £0TiEG OTAV
TEAEIWVETE TO Payeipepa.

Emeidn n em@aveia Tou TpoiovTog
MTTOPEi Va gival KAuTH, pnv
TOTTOBETEITE TTAVW TNG OKEUN ATTO
QAAOUWIVIO KaI TTAQOTIKOG.

AuTG Ta OKeUN dgv Ba TTPETTEl va
XPNOIMOTTOIoUVTal OUTE YIa TN QUAAEN
TWV TPOPIHWV.

Xpnoigotrolgite Hévo KAToOPOAES 1
OKeUn pe eTmiTedn Bdon.

TotroBerteite TNV KATAAANAN TTOCOTNTA
@aynTou Péoa OTIG KOTOOPOAEG KAl TA
Tnyavia. 'Etol dev Ba xpelaoTei va
kaBapileTe dokoTra, agpou Ba
ATTOTPEWYETE THV UTTEPXEIANION TOU
QaynTtou.

Mnv ToTTOBETEITE TO KOTTAKIA OTTO TIG
KATOAPOAEG ) TA TNYAVIA TTAVW OTIG
EOTIEG.

ToTroBeTeiTe TIG KATOAPOAEG £T01
WOTE VA €IVl KEVTPAPIOUEVESG TTAVW
oTn €0Tia. Av BEAETE va PETOKIVIOETE
TNV KATOOPOAa o€ GAAN £0Tiq,
ONKWOTE TNV KAl TOTTOBETAOTE TN OTN
€0Tia TTou BEAETE avTi va TN OUPETE.

XpAon Twv TTAOKWY £0TIWV

1

1 HAekTpIKn eoTia 14-16 &K.
2 HAeKTpIKA £0TiA 22-24 ¢K.



3 HAekTpikn goTia 8-10 ek.

4 HAexTpIkn eoTia 18-20 ex. gival
AioTa ouvioTwuevng SIOPETPOU
OKEUWV TTPOG XPrON O€ QVTIOTOIXEG
€0TiEG agpiou.

XpAON NAEKTPIKWYV ECTIWV

Ta TEPIOTPOPIKA KOUUTTIA ThG TTAGKAG

EOTIWV PTTOPOUV VA TTEPICTPAPOUV Kal

oTIGg 000 KaTeEUBUVOEIG WOTE va

TTapEXouV £AeyX0 TG BepuoKpaciag o€

BrAuarta.
Av n TTAGKa €OTIWV €ival
€COTTAIOMEVN JE NAEKTPIKEG EOTIEG
TToU dIaBETOUV AgiToUupyia
Evioxuong Bépuavong (taxeiag
Bépuavaong), n avTioToIXn
NAEKTPIKN €0Tia Ba emonuaiveTal
ME pIa KOKKIVN TeEAEIA.

MpooTacia amwd utrepBépuavon

O1 NAEKTPIKEG €O0TiEG PE IOXU AVW TWV

1000 W di0BéTouv TTpooTacia atrd

utrepBEéppavon. H mpooTacia amd

uTTEPBEPPOVON PEIWVE TNV 1I0XU TNG

NAEKTPIKAG €0TIOG UTTO TIG £ENG

OUVOnKeg:

* Agv UTTAPXEl OKEUOG 1 KAToapOAa
TTAVW OTNV NAEKTPIKI| EOTIA.

* YTTapXel KevO OKeUOG A KatoapdAa
TTAVW OTNV NAEKTPIKI| EOTIA.

* To KATW PEPOG TOU OKEUOUG 1 TNG
KaTtoapoAag dev gival eTTiTEdO.

EvepyoTtroinon Twv nAEKTPIKWYV
E£0TIWV

10 TO XEIPIOPO TWV NAEKTPIKWV ECTIWV
XPNOIUOTTOIACTE TA TTEPICTPOPIKA
KOUMTTIG TouG. PuBuioTe Ta
TTEPIOTPOPIKA KOUPTTIA TWV NAEKTPIKWV
ECTIWV OTO avTiOTOIXO £TTITTESO YIA va
QTTOKTHOETE TO EMOBUPNTO ETTITTEOO
payelpépaTog.

payeipe

olyoBpd | ua,

OIJO Ynoiyo,
Bpdoip
0

OIYOBp('X’ Ha,

OIJO Ynoiyo,
Bpdoip

[©)

ATtrevepyoTroinon Twv NAEKTPIKWYV
E£0TIWV

[upioTe TO TTEPIOTPOPIKO KOUUTTI
NAEKTPIKAG €0TiaG 0Tn B€0n
atevepyoTToinong (TTavw).
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E Tpomog xpRong Tou poupvou

levikég TTANPOPOpPiIEG OXETIKA
ME TO YAOIUO YAUKWYV, TO
YAOIUO PAyNTWV Kal TO
YNROIJO O€ YKPIA

O1 KauTEG ETMIQAVEIEG TIPOKAAOUV
eykaupara!

H ouokeun utropei va BpiokeTal
o€ uWnAn Beppokpacia oTav
xpnoiyotroigital. MoTé va unv
ayyigeTe TIg LEOTEG €OTIEG, TA
E0WTEPIKA TURHUATA TOU GOUPVOU,
T OTOIXEIa BEPUAVONG KATT.
Kpartdre Ta maudid pakpidl

Na xpNnOIPOTTOIEITE TTAVTOTE
avOeKTIKG o€ BepuOTNTA YAVTIO
poUpvou OTavV TOTTOBETEITE 1
aAQAIPEITE PaynTd atrd 10
@oupvo.

Mpooéxete OTAV AVOIYETE TNV
TOPTA TOU PoUPVOU KaBwWG
MTTOPET Va dIagUyel aTUOG.

O arpég 1Tou Byaivel uTTopei va
Ceparioel Ta Xépia, TO TTPOCWTTO
Kal/f) Ta JAaTa oag.

MpakTikéG CUUMBOUAEG yIa YROIUO
YAUKWV

XpnolyoTrolgiTe KaTdAAnAoug
QVTIKOAANTIKOUG METAAAIKOUG BioKOUG
1 avTioTolXa aAoupIvévIia OKeUN A
POPMEG OIAIKOVNG QVOEKTIKEG OTN
BepuodTNTA.

XpNOIYOTTIOIEITE ATTOTEAECUATIKA TO
XWPO OTIG UTTOBOXEG.

ToTmroBeTeiTe TN POPUA YNOiUOTOG OTN
peoaia BEon oTIG UTTOOOXEG.
EmAECTe TN owoTh Béon 010 PoUpvo
TTPIV AVAWETE TO QOUPVO 1 TO YKPIA.
Mnv aAAdCeTe Tn B€on oTnv UTTOdOXN
o6T1av o Youpvog gival (e0TOG.
AlaTnpeite TV TTOPTA TOU YoUPVOU
KAEIOTH.
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MpakTikéG CUMBOUAEG yia YRTIUO O€

TOWi

* Ta ammoTeAéouATA TOU PAYEIPEPOTOG
Ba cival kaAUTepa av
XPNOIUOTTOINOETE G€ OAOKANPO
KOTOTTOUAO, YOAOTTOUAQ KAl JEYAAQ
KOMMATIA KPEATOG KAPUKEUPATA
OTTWG XUMO Agpoviou Kal paupo
MTTEPL.

» Xperddovral 15 €wg 30 Aetrta
TTEPICCOTEPO YIA VO WHOETE KPEAG UE
KOKaAa 0€ oUyKpIon WE idlou
MEYEBOUG KPEQG XWPIiG KOKAAQ.

* Oa mpéTTel va uttoAoyileTe TepiTTOoU 4
£wg 5 AeTTTd XpoVOo payeipéuarog avd
EKATOOTO TTAXOUG TOU KPEATOG.

* MeTd TO payeipepd, aQAOTE TO KPEQg
O€ NPEMia 0To POUPVO YIa TTEPITTOU
10 AeTrTd. 'ETO1 N e0WTEPIKOI {WOI
poipdlovTal opoIdoppa o€ OAO TO
wnté Kal dev OTACOUV OTAV KOTIEI TO
KPEQG.

* To wapi Ba TTpéTTel va ToTTOBETEITOI
oTn Peoaia r oTnv Katw B€on oTIg
UTTOO0XEG O€ OKEUOG avOEKTIKO O€
BepuodTNTA.

MpakTikéG CUMBOUAEG yia YROIUO

oTn oXdpa (YKpPIA)

Ot1av YAveTE 0€ YKPIA KPEAG, WAp! Kal

TTOUAEPIKA, TA PAYNTA ATTOKTOUV

YPAYOPA KOYE XpWHA, EXOUV wpdia

KpouoTa Kal dev aTeyVWvouv. Ta

eMiTTEdQ KOYUATIO, Ta COUBAGKIO KOl TQ

AOUKQVIKA, GAAG KOl TO AAXQVIKG JE

MEYAAN TTEPIEKTIKOTNTA O€ VEPD, OTTWG

TOMATEG KAl KPEPMUDIA, gival 1B10ITEPA

KATAAANAQ yIa WROIPo O€ YKPIA.

* KAtaveigeTe T KOPPATIA TTOU
TTPOKEITAI VO WnBoUv OTn CUPUATIVN
oxXdpa 1} oTO TAYi e CUPPATIVN
oxXdpa pe TETOIO TPOTTO WOTE N
ETTIPAVEIA TTOU KOAUTITETAI VA PNV
utrepPaivel To TTEPiypappa TNG
avTioTaong.



* ToTTOBETAOTE TN CUPMATIVI) OXAPA 1
T0 SiOKO YNOiPAaTOg HE OXAPA GTO
€MOUMNTO eTTiTTEDO OTO POUPVO. AV
WHVETE OTN CUPPATIVN OXAPAa,
TOTTOBETAOTE TO OIOKO YNOIUATOG
oTNnV KaTwTEPN BEON yia Tn cuAoyn
Twv AImrwyv. O dioKog YnoiuaTog TTou
Ba ToTToBeTNOET TTPETTEI VO EXEl
MEYEBOG TTOU KOAUTITEI OAN TNV
ETMIPAVEIQ PNOIPATOG PE TO YKPIA.
AUTOG 0 BIoKOG eVOEXETAI VO PNV
TTapEXETal JE TO TTPOIGV. MMpooBEaTe
oT10 dioKO Ynoigatog Aiyo vepo yia va
OIEUKOAUVETE TOV KABAPIOWO TOu.

Ta 1pé@IPa TToU dev gival
KATdAANAa yia YACIPO OTO
YKpPIA TTpOKaAOUV KivOuvo
TTUpKayIds. Na Wroipo oTo
YKPIA XPNOIYOTIOIEITE HOVO
TPO@IUA TTOU gival KATAAANAQ
yla Tnv évtovn B€puavon katd
TO YAOIUO O€ YKPIA.

Mnv ToTroBeTEiTE TO PaYNTO
TTOAU TTioW OTO PAPI TOU
YKpIA. AuTO gival To TTI0 €OTO
onueio kar éva eayntod e
TTOAU AiTTOG PTTOPEi VO TTIdOoE!
QWTIA.

Tpo1TOG XEIPIOCUOU TOU
NAEKTPIKOU pOoUpVOU

EmiAoyn Ogppokpaciag kal TpOTTou
AeiToupyiag

1 2

1 TepioTpo@ikd KOUUTTi BEpUOCTATN

2 TepIoTPOPIKO KOUWTTI AEITOUPYIWV

1.PuBuioTe 10 KOupTTi ASITOUPYIWV OTOV
€MOUPNTO TPOTTO ASITOUPYIOG.

2.PuBuioTe 10 KoupTri Ogpp. °C oTnv
€mMOBuuNTH BepPokpaaia.

» O Qoupvog BepuaiveTal wg TN

puBuIoéVn BepoKpaTia KAl KATOTTIV

dlatnpei autn Tn Bepuokpaacia. Kartd tn
Bépuavaon, n Auxvia Bepuokpaciag
TTAPANEVEI QVAUMEVD.
ATtrevepyoTroinon Tou nAeKTpIKOU
poupvou

["'upioTE TO KOUUTTI AEITOUPYIWV KAl TO
KOUMTTi Beppokpaaciag otn B€on
atevepyoTToinong (TTavw).

Eival onuavTiké va TommoBeTnBei cwoTtd
N CUPUATIVN OXAPA OTH CUPHATIVN
utrodoxh. H oupudTivn oxdapa TTpETTel
Va €100x0€i avAPESa OTIG CUPHATIVEG
UTTOB0XEG OTTWG YaiveTal TNV eIKdVa.
Mnv a@roeTe TN CUPPATIVI OXApPa va
gival o€ €TTAQL JE TO TTIOW TOIXWHA TOU
@oupvou. MNepdoTe TN CUPPATIVI OXAPA
OTO UTTPOCTIVO PEPOG TNG UTTOBOXIS KAl
oTaBepoTToINoTE TN BECT TOU PE TN
BonBeia TNG TTOPTAG YIA VA ATTOKTIOETE
KaAf amdédoon YKpPIA.

(Alapépel avahoya pe TO HOVTEAO TOU
TTPOIOGVTOG. )

Tpotol Aeitoupyiag

H ogipd Twv TpOTTWV AgITOUpYiag TTou
avagépovtal edw PTTOPEi va dIoQEpEl
até TN dlappUBUIcN GTO TTPOIGV TTOU
KATEXETE.
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A&IToupyouv n TTAvw Kai N
KATw avTiotaon. To
@aynTo Bepuaiveral
opoI6pop@a aTrd TTAVW Kal
KATw. Ma Topddeyua, n
eTmAoyn €ival KAaTAAANAN
yida KEIK, YAUKG CONG 1) KEIK
KAl cuvTayEg payol o€
pOpPES Ynoiparog.
Mayeipeua pe éva dioko
povo.

N€IToupyei pOVO N KATW
avtioTaon. Aeiroupyia
KATAAANAN yia TTitToa Kai
ak6AouBo epownaipo Tou
paynToU a1od To KATW
MEPOG.

AuTr n AeiToupyia TIPETTEN
Va XPNOIYOTTOIEITaI Kal YIa
TOV €0KOAO KOBaPIoHO pE
artuo.

Mivakag XpOvwyv HayeIpEPATOG

O1 xpo6vol oToV TTiVOaKa auTOv
£XOUV HOVO evOEIKTIKO oKOTTo. OI
XpOvol ptropei va dlapépouv
Abyw Tng Bepuokpaaiag, Tou
TTAXOUG Kal TOU TUTTOU TWV
TPOYiJwWYV, KABWG Kal avaAoya Pe
TIG HAYEIPIKEG OAG TTPOTIUACEIG.

oThv 0pOo®r TOU YoUpPVouU.
Aeiroupyia KATAAANAN yia

WAOIPO YKPIA.

NEITOUPYED TO HEYAAO YKPIA
oThv 0pOo®r TOU YoUpPVouU.
Eival Tp6110¢ KOTGAANAOG

TotroBeTrOTE PIKPOU 1

peoaiou peyEBoug pePidEG
oTn owaoTr Béon pagiol
Y0 WAGIPO YKPIA.

lupioTe TO PaynTd PETA TO

yid T0 YACIUO OTO YKPIA
MEYAAWV TTOCOTATWY
KPEATOG.

ToTroBeTACTE KATW AT
TNV AVTIOTAOT YKPIA
MEPIdEG peydAou R
peoaiou peyéBoug oTn
owoTn Béon oTnv
utrodoxH yia WHoIho
YKPIA.

[upioTe TO PayNTO PETA TO
MI06 Xpbvo Yynoiparog.

WAoo YAUKWYV Kal paynTwv
H 1n utrodoxr Tou goupvou gival
N KATW UTTOdOoXH).

Kéik Tayiol

‘Evag Siokog Kavovikog

Siokoc*

180 25..30

Kéik pdppag

ddppa KEIK TAVW
O€ OUPHATIVN
oxdapa**

‘Evag Siokog

2 180

40...50

Mikpd kéik

‘Evag Siokog Kavovikog

Siokoc*

3 160

25..35
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Mavreomdvi | ‘Evag diokog 2TpoyyuAn 3 160 25..35
Aubpevn @dppa
Siapérpou 26 cm [:]
Tavw o€
OUpPUATIVN
oxdapa**
KouAoupdkia | ‘Evag diokog Aiokog yia yAukd = 3 180 25..30
qoung”
Eidn ¢uung | 'Evag diokog Kavovikog = 2 200 30...40
Siokog*
FAukd ‘Evag Siokog Kavovikog = 2 200 25..35
TOWIOU Siokoc*
Eidn pe ‘Evag Siokog Kavovikog = 2 200 35..45
TTpolUpI Siokog*
Nagavia ‘Evag Siokog [udAivo/peTaAAIKO 2-3 200 30...40
opBoywvio
TAWGKI TIAVW o€ =
OUpPUATIVN
oxdpa**
Mitoa ‘Evag Siokog Kavovikog C] 2 200 ... 220 15...20
Siokoc*
MmpigdAa ‘Evag Siokog 2 25 eAay. 100 ... 120
pooxapiocia Kavovikog - 250/max,
$A6!<Ar]pn) / Siokog* . ggTéTgo
nroé
Apvaki ‘Evag Siokog . 2 25 gA@y. 220 70...90
Fr[otm ) Kgi‘(’fK‘g'éS'; & katémv 190
y&oTpag
WYnroé ‘Evag Siokog . 2 15 eAdx. 70...90
; Kavovikog
KOT6TIOUAO Siokoc* = 250/max,
(1,8-2 KIAG) KaTotv 190
(Fsagog)t\)g))\a Evag Siokog Kayovm()g g 1 225505;2; 150 ... 210
) diokog” KOTOTTIV 1é0
Yapia ‘Evag Siokog Kavovikog = 3 200 20...30
Siokog*
ZuvIOTATaI VO XPNOIMOTIOIEITE TTPOBEPUAvON yia OAa Ta aynTd.
* AuTG Ta ageooudp eVOEXETAI VO PNV TTAPEXOVTAI PAdi PE TO TTPOTOV.
** Autd Ta ageooudp dev TTapéxovral padi ue 1o TTpoidv. Eival eptropikd diabéoipa ateagoudp.

Mivakag HayeIpEMATOG VIO YEUMATO SOKIMWV

Ta yeupaTa o€ QUTOV TOV TTIVAKO PAYEIPEUATOG TTAPACKEUAZOVTAl CUNPWVA UE TO
EN 60350-1 yia va dieukoAUvovTal Ta IVOTITOUTA EAEYXOU OTIG DOKIUEG TOU
TTPOIOVTOG.

KouAoupdki

‘Evag diokog

Kavovikog
Siokoc*

140

20 ...

30

Mikpd kéik

‘Evag Siokog

Kavovikog
Siokoc*

160

25 ...

35

Mavreotravi

‘Evag Siokog

2TpoyyuAn
Aubpevn @dppa
Siapérpou 26
cm TTavw o€
OUpPUATIVN
oxdpa**

160

25 ...

35

27/EL



MnAémmTa

ZuvIOTATaI VO XPNOIMOTIOIEITE TTPOBEPUAvON yia OAa Ta aynTd.
* AuTG Ta ageooudp eVOEXETAI VO PNV TTAPEXOVTAI PAdi PE TO TTPOTOV.
** Autd Ta aggooudp dev TTapéxovral padi ue 1o TTpoidv. Eival eptropikd diabéoipa aeaoudp.

‘Evag Siokog 2TpoyyuAdg
pavpog
HETOAAIKOG
Siokog
Siapérpou 20
cm TTavw o€
OUpPUATIVN
oxdapa**

50 ...60

MpakTikéG CUUMBOUAEG yIa YROIUO
KEIK

Av To KEIK €ival TTOAU OTeyvO, QuEAoTE
Tn Beppokpacia Tepitrou 10°C Kai
MEIWOTE TO XpOVO PAYEIPEUATOG.

Av 10 KEIK gival uypo,
XpNolyoTToIfoTe AiyoTEPO UYPO N
XOMNAWOTE Tn BgppoKpacia Kard
10°C.

Av 10 KEIK gival TTOAU oKOUpPO OTO
TAVW PEPOG, TOTTOBETACTE TO OF
XOUNASTEPO £TTITTEDO, XAUNNAWOTE TN
Bepuokpacia kal augnoTe To XpOvo
payelpépaTog.

AV PayelpeUTNKE KOAD ECWTEPIKA
OAAG KOAAGEI EEWTEPIKA,
XPNOIUOTTOINOTE AlYOTEPO UYPO,
XOMNAWOTE TN BgppoKpacia Kal
auénoTe To XPOVO PayEIPEUATOG.

MpakTikéG CUUMBOUAEG yIa YROIUO
YAUKWYV JUpng

* Av 10 YAUKO QUMNG €ival TTOAU OTEYVO,
auénoTe Tn Bepuokpacia TTEPITIoU
10°C kal yeiwoTe 10 Xpbvo
payelipéPaTog. YYPAVETE TO QUAAA
uung pe piypa atrd yaAa, Aadi, auyd
Kal yIaoupTI.

Av 10 YAUKO CUuNG XPEIGdeTal TTOAU
XPOVO yia va WnBei, TpooEETe TO
TTAX0G Tou YAUKOU CUMNG TTOU €XETE
TTapaoKeudoel Oev utTepBaivel TO
BdaBog Tou TayioU.

Av n Tadvw TTAgUpd TOoU YAUKOU CUuNG
EepownOei aAAG TO KATW PEPOG dEV
£Xel payelpeuTei, BePaiwBeiTe OTI N
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TTO0OTNTA OAATOAG TTOU €XETE
XPNOIUOTTOINOEI YIa TO YAUKO CUUNG
Oev gival TTOAU peyAAn OTO KATW
MEPOG Tou YAUKOU. MNpooTrabnioTe va
MOIPAOETE TN GAATOO OPOIOUOPPA
avAPEeTa OTIG OTPWOEIG TNG CUMNG YIA
OHOIOUOPPO EEPOWNTIO.
Mayeipeuete T0 YAUKS CUUNG
oUPQWVa e ToV TPOTTO Kal TN
Bepuokpacia TTou avagépovTal
OTOV TTVOKO JOyeIpéPaTog. Av TO
KATW PEPOG EaKOAOUBET va unv
WHAVETAI APKETA, TNV ETTOUEVN
(pOpPa TOTTOBETACTE TO O€ HIA
Béon xaunAodTEPa 01O YPoUpPVO.

MpakTikéG CUMBOUAEG yia payeipepa
Aaxavikwv
* Av TeEAeithoouV TO UYPd OTO TTIATO

AAXOVIKWV KAl OTEYVWOEI TTOAU, TOTE
HOYEIPEYTE TO O€ OKEUOG E KATTAKI
avTi yia Tayi. Ta KAEIoTA OKeln
dlatnpouv Ta uypd Tou TTIATOU.

* Av éva TTATo AaYavIKWV dev

MayelpeleTal, BpdoTe Ta AAXOVIKA
atrd TPV 1] TTOPOOKEUGOTE TO AV
@aynTo yia ouvTipnon o€ Baca Kai
META TOTTOBETHOTE TQ GTO POUPVO.



Tpo1TOGg XPAONG TOU YKPIA
KAgivere TNV TTOPTA TOU QOUPVOU
OTavV YHVETE YE YKPIA.

O1 KaUTEG ETTIPAVEIEG JTTOPOUV
va TTPOKOAECOUV gykaUpaTal

Evepyotroinon Tou ykpiA

1.l'upiocTe TO KOUWTTI AEITOUPYIWV
0e€160TpOYa 0TO £MOUNNTS CUUBOAO
IKpIA.

2.Katomv emAECTE TNV €mMBUMNTH
Beppokpaacia yKpIA.

3.Av arraiteital, TTpoBepUAVETE yia
TTEPITTOU 5 AETTTA.

» AvdpBel n Auxvia Bepuokpaciag.

AtrevepyoTroinon Tou yKkpIA
1.l'upioTe TO KOUWTTI AEITOUPYIWV OTN
Béon Off (Amrevepyotroinon) (TTAvw).

Ta 1pé@IPa TToU dev gival
KATdAANAa yia YACIPO OTO
YKpPIA TTpOKaAOUV KivOuvo
TUpKayIds. MNa wrioipgo oto
YKPIA XPNOIYOTIOIEITE HOVO
TPO@IUA TTOU gival KATAAANAQ
yla Tnv €vtovn Bépuavon KaTa
TO YAOIUO O€ YKPIA.
Mnv ToTroBeTEiTE TO PaYNTO
TTOAU TTioW OTO PAPI TOU
YKpIA. AuTO gival To TTI0 €OTO
onueio kar éva eayntod e
TTOAU AiTTOG PTTOPEi VO TTIdOoE!
PWTIA.

Mivakag XpOvwyv JayeIPEUATOG Yid YKPIA

WHAOoIHO pE NAEKTPIKO YKPIA

Yapia ZUpPUATIVI OXAPa 5 250/max 20...25 eAGY.
Kotétrouho o¢ ZupudTivn oxdpa .5 250/max 25...35 eAdy.
QETEC

Apvioia Traiddkia ZupudTivn oxdpa .5 250/max 20...25 eAGY.
YAAQKTOC

PooT ptmie ZUpPUATIVI OXAPa .5 250/max 25...30 eAGy. ”
Mooxapioia ZupudTivn oxdpa .5 250/max 25...30 eAdy. "
TTaidaKIa

dpuyaviopévo ZupudTivn oxdpa 250/max 1...3 eAdy.
Wwpi *

* avahoya s Taxog

*NMpoBeppavere yia 5 Aemrtd

**Edv n 6gpuOoKPACia YnOiNATOG TOU TTPOIOVTOG oag dev UTTopEi va pubuioTei, n oxdpa 8a AsiIToupynoel oTn
OUVIOTWHEVN BEpUoKpaaTia.

Ta yeupaTta o€ aUTOV TOV TTiVOKA
HayelpéPaTog TTapackKeuddovTal
oUpoewva pe 1o EN 60350-1

[ PUYQVICHEVO

OlEUKOAUVOVTAI TA IVOTITOUTA EAEYXOU
OTIG SOKIMEG TOU TTPOIGVTOG.

max ...3 eAdx.
WYwpi
Kegreddkia ZupudTivn oxdpa 250/max 25...35 eAdy.
(nooxapr) - 12
TEPAXIQ

lNupioTe TO @aynTé YETA Ta 2/3 TOU CUVOAIKOU XPOVOU YNOiPATOG OTO YKPIA.
ZUVIOTATAI VO XPNOIUOTIOIEITE TTpoBépuavon 5 AeTTwy yia OAa Ta €idn YnoiuaTog KPEATOG.
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Zuvrnpnon Kai @povrida

levikég TTAnpo@opicg

H didpkeia weéAung CwAG Tou
TTPOIGVTOG Ba augnBei kal N cuxvoTnTa
Twv TTpoBAnudTwy Ba peiwbei av To
TTPOIdV KaBapICeETal O KAVOVIKA
dlaoTAuaATa.

ATTOOUVOEDTE TN CUCKEUN ATTO
ThV TpoYodoaoia peUPATOG
OIKTUOU TIPIV EEKIVIOETE EPYATiEg
ouvTAPNONG Kal KaBapiouou.
YTTapxel Kivouvog
nAekTpoTTANGiag!

AQrveTE TN Povada va KpUWOoEl
TTPIV ThV KaBOpioETE.

O1 KaUTEG ETTIPAVEIEG JTTOPOUV
va TTPOKOAECOUV gykaUpaTal

+ KaBapilete 10 TTPOiGV OXOAAOTIKG
META aTT6 KABE Xprion. Me Tov TpéTTO
auTo Ba gival Mo €UKOAN N
ATTOPAKPUVON KATOAOITTWV
MOyEIPEPATOG, ATTOPEUYOVTAG VA
KaoUV Tnv €TOPEVN Qopd TTou Ba
XpPnoigoTToinBei N cuoKeun.

+ Aev atrairouvTal €10IKG KaBOpIOTIKA
TTPOIGVTA yIa TOV KABapIoP6 Tou
TTpoibvTog. Na va KaBapioeTe TO
TPOIdV Xpnoigotroinate XAiapd vepo
ME uypo6 TTAUCipaTOG, £va HaAakd
TTavi fj oouyydpl Kal OKOUTTIOTE TO
ME éva aTeyvo TTavi.

* MavTa eao@aAieTe 6TI OKOUTTICETE
oxoAaaTikd 6Aa Ta TTAeovalovTa
uypa JETG TOV KOBOPIOWO Kail OTI
OKouTTiCeTeE AuECa KABE uypd TToU
TUXOV XUBEi.

* Mn xpnoipoTroleite KABAPIOTIKA
TTPOIGVTA TTOU TTEPIEXOUV 08U N
¥Awpivn yia va KaBopiceTe TIg
avogeidwTEG ETTIQPAVEIEG Kal TN AaBn.
XpnolgotroifoTe éva HOAAKO TTavi Je
uypod aTTOPPUTTAVTIKO (TTOU Oev
Xopadel) yia va kabapioete auTd Ta
HépPN OKOUTTICOVTAG TA, AAAG
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TTPOCEETE VO OKOUTTICETE TTPOG Hia
KaTeubuvaon.

* (AuToO TO XOPOKTNPIOTIKO €ival
TPOAIPETIKO. EVEéxeTl VO unv
UTTdpXel OTO SIKO OUg TTPOIOV.)

Mn xpnoipoTrolgite yia Tov KaBapiouo
TOU YUAAIVOU KOAUUUATOG OKANPEG
METOAAIKEG EUOTPEG ] KABAPIOTIKA
UAIKG TTOU XapddZouv. H emgadveia
TOU YUOAIOU PTTOPEi VO UTTOOTE CNuId.

H emedveia Ptropei va utrooTei
ZnuIa atro opliouéva
QTTOPPUTTAVTIKA i KaBaApIOTIKG
UAIKG.

Mn XpnOIYOTTOIEITE YIa TOV
KaBapioud okAnpd
QATTOPPUTTAVTIKA, OKOVEG/KPEPEG
KaBapiopoU i oTToI0dNTTOTE
AIXMNPA QVTIKEIPEVA.

Mn xpnoIYOTTOIEITE
QATPOKOBAPIOTEG YIa TOV
KaBapIopo6 TOU TTPOIGVTOG YIaT
pTTOpE £T01 va TTPOKANBET
NAEKTPOTTANGia.

KaBapiopog tng TAdkag
E0TIWV

HAekTpPIKEG TTAGKEG ECTIWV

1.ATTEVEPYOTTOINOTE TIG NAEKTPIKEG
€0TIEG KA TTEPIPEVETE VA KPUWOOUV.

2. Av xpelagetal, kaBapioTe Tig
NAEKTPIKEG £0TIEG PE Eva KOBAPIOTIKO
(MTTOpPEiTE VO TTpONBEUTEITE TTPOIGVTA
kaBapiopoul/ TTepITToinong o€ €10IKA
KOTAOTAMOTA).

3.MeTd Tov KaBapIoud BepudveTe pOVO
yia Aiya AeTTTd yIa va OTEYVWOEI TO
TTAVW PEPOG TOUG.

4. ATTAWVETE TOKTIKA MIO AETTTH) OTPWON
AadIoU pnxavig oTnv Tavw
ETTIPAVEIQ TNG NAEKTPIKNG £0TIAG YA
TNV TIPOCTACIA TNG.



KaBapiopog Tou Trivaka

eAéyxou

KaBapiete Tov TTivaoka €AEyXOU Kal TO

TTEPIOTPOPIKA KOUMTTIA HE éva uypd

TTAVi KOl OTEYVWVETE UE OKOUTTIOWA.
Av 1o TTpoidv oag dIaBETEl
KOUMTTIGQ/TTEPIOTPOPIKG KOUMTTIA
eAEyXOU, UNV TO AQAIPEITE YIA VA
KaBapioeTe Tov TTivVaKa EAEYXOU.
O Trivakag eAéyxou PTTopEi va
utrooTei {nuid!

KaBapiopoég Tou poupvou

Mo va kaBapioere To TAEUPIKO

Toixwpa(Alapépel avaAoya PE TO

MOVTEAO TOU TTPOIOGVTOG.)

(AUTO TO XOPOKTNPICTIKO gival

TPOAIPETIKO. EVEéxeTl VO unv

UTTdpXel OTO SIKO OUg TTPOIOV.)

1.AQQIpECTE TO PTTPOCTIVO TURHA TOU
TTAEUpIKOU TTACICiOU TPABWVTAG TO O€
O1euBuvaon avTiBeTn atrd Tou
TOIXWUATOG.

2.ApaipéaTe TO TTAEUPIKO TTAQICIO
TTANPWG TPARWVTAG TO TTPOG TO HEPOG

0ag.

KaTtaAuTikd Toixwpuara

(AUTO TO XOPOKTNPICTIKO gival
TPOAIPETIKO. EVEéxeTl VO unv
UTTApXEl oTO SIKOG O0G TTPOIOV.)

Ta e0WTEPIKA TTAEUPIKG TOIXWHaTa (A)
Kal/A To Triow Toixwa (B) Tou
TIPOIGVTOG MTTOPET VA €ival KOAUPPEVO
ME KATOAUTIKO OPAATO. Ta KOTOAUTIKG
TOIXWHATA £XOUV EAAPPUIG AT XPWHA
Kal TTopwdn emM@Aveia. Ta KATOAUTIKA
TOIXWHATA TOU POUPVOU deV TTPETTEI VA
kaBapifovTal. Xdpn oTn dIdTPNTN dOuN
TOUG, Ol KOTAAUTIKEG ETTIPAVEIEG
aTroppoPouv AiTrn Kal étav £Xouv
KOPEOTED pe NiTrog, T6TE apyifouv va
YUGAICouv. Z€ aQuTr TNV TTEPITITWON
OUVIOTATaI VO avTIKaBIoTATE Ta
ecapTAuaTa.

EUkoAog KaBapIonOG pE aTuo
E¢ao@aAilel eUkoho kaBapiopd eTmeidn
ol puTTOI (TTOoU BV EXOUV TTAPOEIVEl yia
TTOAU Kaipd) HAAAKWVOUV HE TOV ATUO
TTOU OXNMOTICETAI OTO ECWTEPIKS TOU
@oupvou Kal e TIG oTaydVEG VEPOU TTOU
OUNTTUKVWVOVTAI TTAVW OTIG
EOWTEPIKEG ETTIPAVEIEG TOU YOUPVOU.
1.ApaipéoTte 6Aa Ta afecoudp péoa
atrd 10 YoUupvo.
2.Pigre 500 ml vepod oTov dioKo Tou
poUpVvouU Kal TOTTOBETACTE ToV dioKO
oTn delTEPN OXAPA TOU POUPVOU.

3.PubBpioTe T0 QoUpvO 0TOUG EUKOAN
AgiIToupyia kaBapiopoU Pe aTuéd Kal
va Tpé€el oToug 100 ° C yia 25 AeTiTad.
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4.AvoigTe TNV TTOPTA KAl OKOUTTIOTE TIG
EOWTEPIKEG ETTIPAVEIEG TOU POUPVOU
ME éva eAa@pd uypd opouyydpl N
TTavi.

5.T'a va kaBapioeTe TOug ETTIHOVOUG
puTtTOUG, XpnoidoTtroifoTe XAlapo vepd
ME uypd TTAUCINATOG, éva HOAAKO
TTavi ] opouyydpI KOl OKOUTTIOTE JE
éva oTeyvo TTavi.

Kartd tn didpkeia TnG Asiroupyiag
€UKOAOU KaBapIopoU e aTuo, To
vePO TO OTT0I0 €X€EI TOTTOBETNOET
aTov BioKO YIO VA HOAOKWOEI TIG
OUCOWPEUNPEVEG EAAPPES
amoBéoeig/akabapoieg péca
oTov BdAapo Tou poUupvou Ba
€€aTHIOTEN KAl Ba CUPTTUKVWOET
Méoa oTov BAAapo Tou poupvou
KAl OTO EOWTEPIKO T(AUI TOU
oUPVOU Kal ETTOPEVWG PTTOPEI
va oTAagel vepd OTAV aVOIyETE TNV
TTOPTA TOU POUPVOU. ZKOUTTIOTE
KAl ATTOPOKPUVETE TO
OUNTTUKVWHA VEPOU ANECWG
MOAIG avoiteTe TNV TTOPTA TOU
poupvou.

KaBapioTe TNV TOpTA TOU (pOUPVOU.
MNa va kaBapioete TNV TTOPTA TOU
@oupvou, XxpnoipoTtrolfoTe XAapo vepd
ME uyps TTAUCIMATOG, éva HOAAKO TTavi
Il oQouYyYdp! YIa va KaBapioeTe TO
TTPOIGV KAl OKOUTTIOTE TO UE éva OTEYVO
TTavi.

2KOUTTIOTE TO TCAWI TOU POUPVOU ME
&00I KAl KATOTTIV EETTAUVETE TO, IO va
QVTIMETWTTIOETE TO KATAAOITTA OAATWV
aoBeoTiou TTOU PTTOPET va TTPOKUWOUV
oTO T{AMI TOU GOUPVOU.
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Mn xpnoiyoTroieite okAnpd
KaBapIOTIKA TTPOIGVTA TTOU
XOopAZouv A aiXunPEG METAAAIKEG
&0oTpeG yia Tov KaBapIouo TNG
ToPTAG TOU YoUpvou. AuTd Td
€i0n YTTOpOUV va Xapagouv TNV
ETMIQAVEIQ KAl VA KATAOTPEWOUV
TO YUQAI.

KaBapiopog Tng ToépTag TOU
@oupvou

Mn xpnoiyoTroieite okAnpd
KaBapIoTIKA TToU Xapddouy,
METOAAIKEG E0OTPEG, oUpua
TPIYINATOG 1) AEUKOVTIKG yia va
KaBapioTe TNV TTOPTA Kal TO TCAI
TOU QoUpvou.

MrTropeiTe va a@aip€éoeTe TV TTOPTA TOU
@oupvou Kal Ta TCANIa ToU YoUpvou yid
va Ta kaBapiocete. O TPOTTOG aPaipeong
TNG TOPTAG KAl TWV TCAMIWY eEnyeiTal
OTIG evOTNTES "AQaipeon TNG TTOPTAG
TOU @oupvou" Kal "A@aipeon Twv
ECWTEPIKWYV TCANIWV TNG TTOPTAG".
AQoU aQaIpECETE TO EOWTEPIKA TCAIA
NG TOPTAG, KOBapioTE T YE
armopputtavTiké TATwY, XAapd vepd
Kal éva paiakoé ravi A opouyydpl, Kal
OTEYVWOTE TA PE £va OTEYVO TTaVi.
2KOUTTIOTE TO TCAWI TOU POUPVOU ME
&00I KAl KATOTTIV EETTAUVETE TO, IO va
QVTIMETWTTIOETE TO KATAAOITTA OAATWV
aoBeoTiou TTOU PTTOPET va TTPOKUWOUV
oTO T{AMI TOU GOUPVOU.
Ag@aipgon Tng TOPTAG TOU POUPVOU
1.Avoigte TN PTTpooTivh TToPTa (1).
2.AvoigTe Ta KAITT 0TO TTEPIBANUA TwV
MeVTEGEDWY (2) oTn OeId Kol OTNV
apIoTePN) TTAEUPd TNG PTTPOCTIVIAG
TépTAG MECOVTAG TA TTPOG TA KATW
OTTWwg deixvel n eikdva.



1 Mépta
MTTAOKGPIOHO PEVTECE(KAEIOTN
Béon)

3 ®oulpvog

4 MTTAOKGPIOHO HEVTETE(AVOIXTH
Béon)

E3.N/|£T(XKIVF’]O'T£ TN YTTPOOTIVI TTOPTA WG
TO HEOO TNG 6la§popﬁg G.

4. AQQIpECTE TN UTTPOCTIVI] TTOPTA
TPaBWVTaG TNV TTPOG TA TTAVW Yid va
TNV €AeUBEPWICETE OTTO TO OEEIO KOl
TOV apIOTEPO UEVTEDE.

Ta BrpaTa TTou eKTEAEOTNKAV
oTn diadikacia agaipeong Ba
TIPETTEI VA EKTEAECTOUV O€
avTioTpopn oIpd yid va
emavaromoBeTnBei n mopTA. Mnv
EexdoeTe va KAgioeTe TO KAITT OTO
TEPIBANMA TOU PevTEDE 6TAV
EYKATAOTAOCETE TIGNI ThV TTOPTA.

A@aipeon Tou ECWTEPIKOU
T{aMIOU TTOPTAG

(AUTO TO XOPOKTNPICTIKO gival
TPOAIPETIKO. EVEéxeTl VO unv
UTTApXEl oTO SIKOG O0G TTPOIOV.)
To eoWTEPIKS TCAMI TNG TTOPTAG TOU
poUpvou pTTopEi va agaipedei yia va
KaBapIoTE.

1.AvoigTe TNV TTOPTA TOU POUPVOU.

2. TpaBnETe TTPOG TO HEPOG CAG Kal
aQaipécTe TO TTAACTIKO €§APTNMA TTOU
€ival OTEPEWNPEVO OTO TTAVW TUAMA
TNG MTTPOCTIVAG TTOPTAG.

3.01wg d¢ixvel n €IKOVA, AVUYPWOTE TO
M0 ECWTEPIKO TCAMI (1) EAapPd oTNV
KaTeuBuvaon A kal TpaBnETe To £Ew
oTtnv KarteuBuvon B.

33/EL



1 To mo eowTepIkS T¢I
2* EowTepIKO TCApI (EvOéxeTal va pnv
UTTApXEl 0TO BIKG 0OG TTPOIoV.)

4.Av 10 TTPOIdV 00G DINBETEI ECWTEPIKO
T¢AI; ETTavaAdBerte Tnv idia
dladIKaoia yia va aQaIpECETE TO
ECWTEPIKO TCAI (2).

5.To pwTo Brua yia Tnv
ETTAVOOUVOPUOAGYNON ThG TTéPTAG
gival va T1otroBeTnOei To delTePO
€0WTEPIKO TCAI (2). ToTTOBETACTE TN
AogoTtunuévn ywvia Tou T¢apiol WoTE
va oTnpietal oTn AogoTunuéVN Ywvia
TNG TTAACTIKAG UTTOd0oXNG. (AV TO
TTPOIGV 00G DIOBETEI ECWTEPIKO
TCAMI: ). To ECWTEPIKO TCAWI (2)
TTPETTEl va TOTToBeTNOEl péoa oTnv
TTAQOTIKI) UTTOS0XI] KOVTA GTO TTIO
ECWTEPIKO TCAI (1).

6.0710av TOTTOBETEITE TO IO ECWTEPIKO
TCaM (1), BePaiwBeite 6TI N TUTTWHEVN
TTAeUPd TOU TCAWIOU avVTIKPICEl TO
EOWTEPIKO T¢AI. Eival onuavTiko n
KATW ywvia TOU TO TTIO ECWTEPIKOU
TCapiou (1) va edpddel yéoa otnv
KATW TTAQOTIKI UTTOdOXN.

7. 2TTPWETE TO TTAAOTIKO EAPTNUA TTPOG
TO TTAQiCI0 £WG GTOU AKOUCTEI 0 AX0G
"KAIK".
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AvTikaraoTaon Tou AauTrTApa
TOU OoUpVOU

Mpiv avTIKoTOOTACETE TN AduTTa
TOU Qoupvou, BePaiwBeiTe OTI N
OuOoKeun £xel atToouvoeDei atd
TO peUpa BIKTUOU Kal £XEI
KPUWOEI, YIO VO OTTOPUYETE TOV
Kivduvo nAekTpoTTAngiag.

O1 KaUTEG ETTIPAVEIEG JTTOPOUV
va TTPOKOAECOUV gykaUpaTal

2€ autdv ToV QOoUpPVOo,
XPNOIUOTTOIEITAI AQUTTTHPAG
TTUPOKTWOEWG ME I0XU MIKPOTEPN
atré 40 W, Ugog pikpoTepo atrd 60
mm, SIGUETPO PIKPSTEPN atTd 30
mm A AduTTa aAoyovou pe TpiCa
TUTToU G9, 10XU MIKpSTEPN OTTO 60
W. O1 AauTrTpeg gival KaTtdAAnAoI
yla AgIToupyia o€ Beppokpaaieg
dvw Twv 300 ° C. O1 AauTTAPES
poupvou PtropoUlv va AngBouv
atré E€ouaiodoTnuévoug
AVTITIPOoWTTOUG ZEPPIG ) TEXVIKO
Je adela.

H B8éon Tou GWTICTIKOU UTTOPEI
va dlapépel atrd Tou OXNATOG.

H Adutra TTou XpnoluoTTolEiTal o€
QuTH TN CUOKeEUR Ogv €ival
KATAAANAN YIa QWTIOHO OIKIOKWYV
XWpwv. H TpoBAettduevn Xpion
QUTAG TNG AduTTag gival va BonBd
TO XPAOTN va BAETTEl TO TPOPIA.
O1 AduTreg TTOU
XPNo1JoTToIoUVTal OE QUTH TN
OUOKEUN TTPETTEI VA gival
QAVOEKTIKEG O€ AKPAIEG PUOIKEG
OuvONKeg OTTWG BepOKPATieg
mavw atrd 50 °C.
Av 0 pouUpvog oag givai
€§OTTAICHEVOG UE OTPOYYUAOS
QWTIOTIKO:
1.ATTOOUVOECTE TN CUOKEUN ATTO TO
OiKTUO peUATOG.
2.MNeploTpEWTE TO YUBAIVO KAAUMMA
apIoTEPOOTPOYPA YIA VA TO
APAIPETETE.



APAIPETTE TN OTTWG PAIVETAI TNV
€IkGVA KAl OVTIKOTOOTAOTE TN.

3.Av n Auyvia Tou poUpvou oag gival
TUTTOU (A) O6TTWG OTNV EIKOVA 4. ToTmoBETAOTE TO YUBAIVO KAAUMQ.
TTOPOKATW, AQAIPECTE TN
TTEPIOTPEPOVTAG Th OTTWG YaiveTal
OTNV €IKOVO KOI OVTIKATOOTACTE TN.
Av givai TUTToU (B), TpaBnéTe TN KaI
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E AvtipsTwmion poBAnuarwy

« Eival puaioloyiké va diagelyel aTPOG KOTA TNV 6|&p|<s|a NG AsiToupyiag. >>>
Auro dev givar BAGBN.

+ OTav Ta PETAAIKG PEPN BeppavBoUv, UTTopei va SlacTaAoUV Kal va
>> Auro oev givar BAGRN.

ao@AAEIn peUPATOG DIKTUOU gival KAPEVN ) ATTEVEPYOTTOINUEVN. >>> EAEYéTe
TIC ao@AAgieg oTo KouTi aopaAsiwy. EQv ivar amapditnro, avrikaraoTioTe N
ETTAVEVEPYOTTOINOTE TIG.

» To mpoibv dev €xel ouvdeBei oTn (yelwpévn) TrpiCa. >>> EAEyére Tnv ouvdeon

ATTWHATIKOC >'AvnKaraomor£ T0 AQumrripa.

* 'Exel dlakoTrei TO pevpa. >>> EAeyfrs av utTdpxel peuua. EAEYETE Tic aopaAeieg
OTO KoUTi ao@aA&iwv. Av XpelIadeTal, QvTIKATAOTHOTE 1) ETAVEVEPYOTTOINTTE TIS
AOPAAEIEC.

» Aev éxel pubuIoTEl N AeiToupyia kai/f n Bepuokpaacia. >>> PuBuiorte T
Aeiroupyia kai 1 Bgpuokpacia ue 1o TARKTPO/KoUUTTI AsiToupyiwv Kai/h) Ocpu.
°C.

* 'Exel dloKoTTEl TO PEUHQ. >>> EAEYETE av utTapyel peuua. EAEyETe TIC aopaleieg
OTO KoUTi ao@aA&iwv. Av XpelIadeTal, QvTIKATAOTHOTE 1) ETAVEVEPYOTTOINTTE TIS
AOPAAEIES.

Av TTapa TNV £QApUOYH TWV
odNYIWV TNG vOTNTAG AUTAG, OeV
MTTOPEITE VO ATTOKATOOTHOETE TO
TPOBANMA, TOTE CUUBOUAEUTEITE
TOV 0dEI000TNUEVO QVTITTIPOOWTTO
o€pPIG 1 TO KATAOTNHO OTTOU
ayopaodare To TTPOIGV. Z& Kayia
TTEPITITWON PNV ETTIXEIPACETE VA
emokeudoeTe pévol oag éva
TTPOIGV TToU TTapoucIddel BAGRN.
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nap. seiv 2 AE.

TIOAYITYAQ KABAAAZ THA 2510 392 180-3
YNOKATAZTHMA AGHNQN

AAIMOY 8 KAI ZAAOITOY, AAIMOE

THA 211 012 2829-30-31-32

E-mail: seitanidis@otenet.gr

EFTYHIH

H eroipelo NAPIEITANIAMZ AE. oo¢ cuxaporel vio v npotiunon nou Selfare ayoplilovras g
CuUOKEUEC beko kar 0ag napixer Tov NapaxGTes Xpovo eyyinong and v nuepopnvia ayopds Touc. Av péoa
oy Sidprers TG eyy0nonK N CUOKEUR OU¢ XPEINOTER EMOKEUR, pnopeite vo svnpepwlee v Ta
sEougiodoTnuéva service and To TNAEPWVIKG KEVTPO THG eTaIpeia pag oto Tiépwve 2510 392511 /

2510 392512
WYTEIA 3 XPONIA KATAWYKTEZ 3 XPONIA
KOYZINEZ 3 XPONIA ®OYPNOI MIKPOKYMATON 2 XPONIA
MAYNTHPIA 3 XPONIA MIKPOZYZKEYEX - ZKOYNEZ 2 XPONIA
ONOMATENQNYMO ATOPAZTH..cvvevrinr v enevienes AP, ETTYHIHY.
AP. TIAPAZTAT. ATOPAL.......ccocccvuvnccccurmmsimmmmnsrnnes
AIEYOYNZH MONTEAQ ZYZKEYHE..oovoonsrereon v ccvavesnensimnionannns
IEIPIAKOZ APIOMOZ. ZYIKEYHI...cvivisvssssssnens
THA HMEP/NIA ATOPAS
IOPANAA & YNIOTPAGH MOAHTH
AP, ETTYHIHE.

ONOMATENQONYMO ATOPAZTH.....ooeee e

AIEYOYNIH

THA:

AP, TIAPAITAT, ATOPAL...... v vnsrsssssnnssrinns
MONTEAQ ZYZKEYHL.....rccennrecn s
ZEIPIAKOZ APIOGMOZ ZYIKEYHI...ooroirriieninns

HMEP/NIA ATOPA

IOPATIAA & YNOTPAGH NOAHTH..ccceeervrrivannes
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OPOI KAI POYINOOESELE [EXYOX THE MNAPOYSHE EFTYHEHE

1. Tia va 10x0e1 n napoloa eyyunor 8a npénen vo oupnAnproOv n}\ﬁpmq KQ1 va unoypaapoﬂv 6ec'>vm>§ HE

@povTida TOu NEAdT Kot Ta SUO u&pn g eyyonong. To cﬂoxoupa yia TNV sratpstu 6a npénel va

TayudpounBel pe ouoTnév snto‘ro)\r\ I va npocKounGal aTa ypuq:am e, evapeiag pag (MoAloTuAo
Kaparag T.0 1402 , T.K.64003) evrog 10 nuepv and Ty nuepopnvia ayopas.

2. H gpyooraaiakry yyunan kaAlnTer Tov xpdvo nou avaypapera 0ToV OXETIKO Mivaka yia KGBe Tuokeur,
KaBe avepalia fi BAGRN nou OELIAETA GNOKAGIOTIKG OF KATQUKEUOOTIKS EAATTOMHG f EAQTTIMNATIKG
5apTnua TG ouokeuri. H anokaraaTtaon g BAGBNG yiveral eviehng SwpeGv Sig TG GVTIKATACTAOTG
1) EMOKEUNG TOU EAATTOUATIKOU EEAPTAIATOC. SE Kapia nepintwon dev npoBAENETal n avTikaTaoTaon
NG ouokeuns. O KaTavoAwTig opeirer pe SikdS Tou Banaveg va Naet TNV GUOKEUR OTO KOVTIVOTEPO
e&ouoiodoTniévo service THG eTaIPiac.
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Molimo prvo procitajte ovaj prirucénik za korisnika!

Postovani KorisnicCe,

Hvala vam $to ste izabrali Beko proizvod. Nadamo se da ¢ete uzivati u najboljim
rezultatima vaseg proizvoda kaji je proizveden pomocu najmodernije tehnologije visoke
kvalitete. Stoga, molimo vas pazljivo proditajte ovaj cijeli prirucnik za korisnika i sve
druge prate¢e dokumente prije upotrebe proizvoda i Suvajte ih kao referencu za
buducu upoterbu. Ako urucite ovaj proizvod nekom drugom, takoder mu/joj predajte |
ovaj priru¢nik za korisnika. Slijedite sva upozorenja i informacije u ovom priru¢niku za
korisnika.

Zapamtite da se ovaj priru¢nik za korisnika moze primijeniti i za nekoliko drugih modela.
Razlike izmedu modela ¢e biti identifikovane u ovim uputstvima.

Pojasnjenje simbola

Sliedeci simboli su koristeni u ovom priru¢niku za korisnika:

Vazne informacije ili korisni savjeti za upotrebu.
Upozorenje za opasne situacije po pitanju zivota i imovine.
Upozorenje u vezi elektro Soka.

Upozorenje u vezi rizika od pozara.

e dd 4

Upozorenje na vruce povrSine.

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

C€ Made in TURKEY
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il Vazna uputstva i upozorenja za sigurnost i okolis

Ovaj odjeljak sadrzi sigurnosna
uputstva koja ¢e vam pomoci
da se zastitite od rizika od licne
povrede ili oStecenja imovine.
Ne pridrzavanje ovih uputstava
Ce ponistiti svaku garanciju.
Opce mjere sigurnosti

» Ovaj uredaj mogu Kkoristiti
djeca dobi od 8 godina i
starija kao i osobe sa
reduciranim fiziCkim, Culnim ili
mentalnim sposobnostima ili
sa nedostatkom iskustva i
znanja ukoliko im je
obezbijeden nadzor ili
uputstvo u vezi upotrebe
uredaja na bezbijedan nacin i
razumijevanja opasnosti koje
mogu biti ukljucene.

Djeca se ne smiju igrati sa
uredajem. Djeca bez nadzora
ne smiju obavljati radnje oko
CiSCenja i odrzavanja.

« Uredaj nije namijenjen za
upotrebu od strane osoba
(ukljucujuci djecu) sa
smanjenim fizickim, osjetilinim
ili mentalnim sposobnostima
ili s nedostatkom iskustva i
znanja, osim ako su pod
nadzorom ili ako su instruirani
PO pitanju upotrebe uredaja.
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Djeca koju nadgledate ne
smiju se igrati s uredajem.

» AKo je proizvod uruCen
nekom drugom za licnu
upotrebu ili da se koristi kao
rabljeni proizvod, takode
treba uruciti prirucnik za
korisnika, oznake proizvoda i
druge relevantne dokumente
kao i dijelove proizvoda .

» Nikada ne postavljajte
proizvod na tepih-pokrivene
podove. U spurotnom,
manjak protoka zraka ispod
proizvoda ¢e prouzrokovati
pregrijavanje elektricnih
dijelova. To ¢e prouzrokovati
probleme s vasim
proizvodom.

» Postupke ugradnje i opravke
uvijek moraju izvoditi
ovlasteni serviseri.
Proizvodacl se nece drzati
odgovornim za ostecenja
nastala usljed procedura koje
su izvodile neoviastene osobe
Sto takode moze
prouzrokovati da garancija
bude nevazeca. Prije
ugradnje, pazljivo procitajte
uputstva.



« Nemojte koristiti uredaj
ukoliko je u kvaru ili ako na
njemu ima vidljivih oStecenja.

« Uvjerite se da su funkcijske
tipke proizvoda iskljucene
nakon svake upotrebe.

ElektriCna sigurnost

« Ukoliko proizvod ima gresku,
ne bi trebalo njim rukovati
dok se greSka ne popravi od
strane zastupnika iz
ovlastenog servisa. Postoji
rizik od elektro Sokal!

« Proizvod spojite samo na
uzemljeni izlaz/vod s
naponom i zastito kao Sto je
specificirano u odjeljku
"Tehnicke specifikacije".
Neka uzemljenje izvrSi
kvalifikovani elektriCar dok se
proizvod koristi sa ili bez
transformatora. Nasa
kompanija nece biti
odgovorna za bilo kakve
probleme nastale zbog toga
Sto proizvod nije bio uzemljen
u skladu sa lokalnim
regulativama.

« Nikada ne perite proizvod
poljevanjem ili posipanjem
vode po njemu! Postoji rizik
od elektro Sokal

« Proizvod mora biti iskop&an
za vrijleme ugradnje,

odrzavanja, Ciscenja i
popravke.

« AKO je napojni kabal za

prikljuCivanje proizvoda
osStecen, isti se mora
zamijeniti od strane
proizvodaca, njegovog
zastupnika ili sli¢nih
kvalifikovanih osoba da bi se
izbjegli nezeljeni rizici.
Koristite samo kabal za
prikljuCivanje koiji je
specificiran u odjeljku
"Tehnicke specifikacije".
Uredaj mora biti ugraden
tako da se moze u
potpunosti iskopcCati sa
mreze. Separacija mora biti
obezbijedena bilo pomocu
glavnog utikaca, bilo pomocu
sklopke ugradene u fiksnu
elektricnu instalaciju, u skladu
sa konstrukcionim propisima.
Straznja povrSina pecnice
zagrije se prilikom koriStenja.
Budite sigurni da elektricni
prikljuCak nema kontakta sa
straznjom povrSinom; u
suprotnom, spoj se moze
oStetiti.
Nemojte dozvoliti da se
napojni kabal zaglavi izmedu
vrata pecnice i okvira i
nemojte voditi kabal preko
toplih povrSina. U suprotnom,
5/BS



izolacija kabla bi se mogla
istopiti Sto moze izazvati
pozar kao rezultat kratkog
spoja.

» Sve radove na elektricnoj
opremi i sistemima trebaju
izvoditi samo ovlastene i
kvalificirane osobe.

« U slucaju bilo kakvog
oStecenja, iskljucite uredaj i
iskopCajte ga sa napajanja.
Da biste ovo uradili, iskljucite
osigurac u kuci.

« Provjerite da je jaCina
osiguraCa kompatibilna sa
vasSim proizvodom.

Sigurnost proizvoda

« UPOZORENJE: Uredaj i
njegovi dostupni dijelovi
postaju vreli za vrijeme
upotrebe. Potrebno je voditi
raCuna da bi se izbjeglo
dodirivanje grijnih elemenata.
Djecu mladu od 8 godina
treba drzati dalje od uredaja
ukoliko nisu pod stalnim
nadzorom.

» Osobe Cije su prosudbe ili
koordinacija smanjene pod
uticajem alkohola i/ili droga
ne smiju koristiti ureda.

« Budite oprezni kada koristite
alkoholna pi¢a u vasem
posudu. Alkohol isparava na
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visokim temperaturama i
Moze izazvati pozar jer se
zapali kada stupi u kontakt sa
vruc¢im povrsinama.

Nemojte stavijati nikakve
zapaljive materijale u blizini
proizvoda jer i boCne strane
mogu postati vruce tokom
upotrebe.

Uredaj postaje vruc za
vrijeme upotrebe. Potrebno je
voditi racuna da bi se izbjeglo
dodirivanje grijnih elemenata
unutar pecnice.

Drzite sve otvore za
ventilaciju ocis¢enim od
prepreka.

Nemojte zagrijavati zatvorene
konzerve niti staklene posude
u pecnici. Pritisak koji se
moze stvoriti u tim
konzervama/posudama moze
dovesti do njihovog pucanja.
Nemojte stavljati pladnjeve za
pecenje, posude ili
aluminijsku foliju direktno na
dno pecnice. Akumuliranje
toplote moglo bi uzrokovati
oStecenja na dnu pecnice.
Nemoijte koristiti gruba
abrazivna sredstva za
Ciscenje ili oStre metalne
strugaCe da Cistite staklo na
vratima pecnice jer oni mogu



izgrebati povrSinu, Sto moze
rezultirati lomom na staklu.
Nemojte koristiti Cistace na
paru da Cistite uredaj jer bi to
moglo prouzrokovati strujni
udar.
(Varira u ovisnosti od modela
proizvoda.)
Ispravno postavljanje zicanog
nosaca i pladnja na stalke za
reSetku
Vazno je da se zZiCana reSetka
i/ili pladanj postave ispravno
na stalak. Umetnite ziCanu
reSetku ili pladanj izmedu 2
traCnice i osigurajte da bude
uravnotezeno prije nego
stavite hranu na to (Molimo
ledajte slijedecu sliku

=

Nemoj“te“k ristiti Aproizvod
ukoliko je staklo na prednjim
vratima uklonjeno ili slomljeno.

« Uvijek koristite rukavice za

pecnicu otporne na vrucinu
kada stavijate ili uklanjate
posude u/iz vrele pecnice.

« Postavite papir za peCenje u

posudu za kuhanje ili na
dodatnu opremu pecnice
(pladanj, zi¢anu reSetku itd.)
zajedno s hranom i potom
ubacite sve u prethodno
zagrijanu pecnicu. Uklonite
viSak dijelova papira za
pecenje koji se preljeva izvan
dodatne opreme ili posude
da bi se sprijeCio rizik
dodirivanja grijnih elemenata
pecnice. Nikada ne koristite
papir za peCenje na radnoj
temperaturi koja je visa od
naznacene vrijednosti za
papir za peCenje. Nemojte
stavljati papir za peCenje
direktno na bazu pecnice.

« UPOZORENJE: Prije

zamjene lampice, uvjerite se
da je napojni kabl uredaja

7/BS



iskljuCen iz utiCnice ili da je
automatska sklopka
iskljuCena kako biste izbjegli
mogucnost strujnog udara.
» Nemojte zatvarati poklopac
sve dok se kola na plocCi za

kuhanije ili gorionici ne ohlade.

Posusite poklopac prije nego
ga otvorite kako biste izbjegli
curenje vode na straznjim ili
unutrasnjim dijelovima
uredaja.

« Uredaj ne smije biti instaliran
iza dekorativnih vrata kako bi
se izbjeglo pregrijavanie.

 Proizvod se mora postauviti
direktno na pod. Ne smije se
stavljati na neku podlogu ili
postolje.

« UPOZORENJE: Kuhanje bez
nadzora na ploci za kuhanje
sa masnocom ili uliem moze
biti opasno i moze izazvati
pozar. NIKADA ne
pokuSavajte gasiti vatru
vodom, nego iskljucite uredaj
i potom pokrijte plamen sa,
npr. poklopcem ili dekom.

« OPREZ: Proces kuhanja se
mora nadgledati. Kratkotrajni
proces kuhanja se mora
neprestano nadgledati.

« UPOZORENJE: Opasnost
od pozara: Nemojte ostavljati

8/BS

stvari na povrSinama za
kuhanje.

« Uredaj nije namijenjen za
rukovanje sredstvima nekog
eksternog programatora ili
posebnog sistema daljinskog
upravljaca.

« UPOZORENJE: Koristite
samo S§titnike ploce za
kuhanje dizajnirane od strane
proizvodaca uredaja za
kuhanje ili one koji su
naznacCeni od strane
proizvodaca uredaja u
uputstvima za upotrebu kao
pogodne za Stitnike ploce za
kuhanje, ugradene u uredaj.
KoriStenje neadekvatnih
Stitnika moze prouzrokovati
nezgode.

Za sigurnost od pozara na

proizvodu;

« Provjerite da li utikac
odgovara uti¢nici kao i to da
ne uzrokuje iskrenje.

» Ne upotrebljavajte ostecen ili
sjeCen ili produzni kabal osim
originalnog kabla.

« Budite sigurni da te¢nost ili
vlaga na uticnici ne dospiju u
proizvod preko utikaca.

Predvidena upotreba

» Ovaj proizvod je dizajniran za
upotrebu u domacinstvu.



Komercijalna upotreba nije
dopustena.

» OPREZ: Ovaj uredaj je samo
za kuhanje. On se ne smije
koristiti u druge svrhe, na
primjer grijanje prostorije.

» Uredaj se ne smije koristiti za
zagrijavanje tanjira ispod
roStilja, susenje peskira ili
krpa itd. vjeSanjem istih na
ruCkama kao ni u svrhu
zagrijavanja.

« Proizvodac nije odgovoran za
bilo kakve Stete uzrokovane
nepropisnim koristenjem ili
greSkama pri rukovanju.

» Uredaj se moze koristiti za
odmrzavanije, peCenje,
przenje i rostiljanje hrane.

Sigurnost za djecu

« UPOZORENJE: Pristupacni
dijelovi mogu postati vruci
tokom upotrebe. Malu djecu
treba drzati dalje od uredaja.

« Ambalazni materijali mogu
predstavljati opasnost za
djecu. Drzite ambalazne
materijale dalje od dohvata
djece. Molimo odlozite sve
dijelove pakovanja i skladu sa
ekoloskim propisima.

« Elektricni proizvodi
predstavljaju opasnost za
djecu. Drzite djecu dalje od

proizvoda kada je on u
funkciji i nemojte dozvoliti
djeci da se igraju s tim
proizvodom.

» Ne ostavljajte iznad uredaja
bilo kakve predmete koje
djeca mogu dosegnuti.

» Kada su vrata otvorena,
nemojte stavljati bilo kakve
teSke predmete na njin i ne
dajte djeci da sjedaju na njih.
Vrata se mogu oboriti ili se
mogu oStetiti Sarke na
vratima.

Odlaganje starog proizvoda

Uskladenost sa WEEE Direktivom i
odlaganje otpadnog proizvoda:
Ovaj proizvod je u skladu sa EU WEEE
Direktivom (2012/19/EU). Ovaj proizvod
posjeduije klasifikacijski simbol za
otpadnu elektriCnu i elektronicku opremu
(WEEE).

Ovaj proizvod je proizveden od visoko
kvalitetnih dijelova koji se mogu ponovo
upotrijebiti i koji su pogodni za
recikliranje. Nemojte odlagati otpadni
proizvod s obi¢nim kuénim i drugim
otpadima Ciji je vijeka trajanja proSao.
Odnesite taj otpad na odlagaliste za
reciklazu elektricne i elektronicke
opreme. Molimo vas posavjetujte se sa
lokalnim institucijama da saznate gdje se
nalaze ova odlagalista.

Uskladenost sa RoHS Direktivom:
Proizvod koji ste kupili je u skladu sa EU
RoHS Direktivom (2011/65/EU). On ne
sadrzi nikakve Stetne i zabranjene
materijale specificirane u ovoj Direktivi.
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Odlaganje materijala za

pakovanje

¢ Materijal za pakovanje predstavija
opasnost po diecu. Cuvajte materijal
za pakovanje na sigurnom mjestu van
dohvata djece. Materijali za pakovanje
ovog proizvoda napravijeni su od
reciklirajuc¢eg materijala. Pravilno ih
odlozite i sortirajte ih u skladu sa
uputstvima za reciklazu otpada.
Nemojte ih odlagati zajedno sa
obi¢nim ku¢nim otpadom.

Odlaganje starog proizvoda.

e Sacuvajte originalnu kutiju u koju je
proizvod bio upakovan i transportujte
proizvod u istoj. Slijedite uputstva na
kutiji. Ukoliko nemate originalnu kutiju,
upakujte proizvod u zastitnu foliju sa
zracnim mjehuri¢ima ili debelu
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kartonsku ambalazu i ¢vrsto omotajte
liepliivom trakom.
¢ Da biste sprijecili da ziana polica i
pleh oStete vrata pecnice, stavite
komad kartona sa unutrasnje strane
vrata pecnice, tako da odgovara
polozaju pleha. Zalijepite trakom vrata
pecnice za boc¢ne zidove.
¢ Ne koristite vrata ili ru¢ku da biste
podizali ili premjestali ovaj proizvod.
Nemojte stavljati nikakve
predmete na proizvod i pomjerajte
ga u uspravnom polozaju.

Provjerite generalno izgled vaseg
proizvoda radi bilo kakvih
ostecenja koja su se mogla desiti
tokom transporta.



H Opée informacije
Pregled

1 Lampica upozorenja 5 Ringla Strazniji lijevi
2 Termostatska lampa 6 Ringla Prednji lijevi

3 Termostatska sklopka 7 Ringla Prednji desni
4 Funkcijska sklopka 8 Ringla Straznji d
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Sadrzaj pakovanja

Isporuceni pribor se moze
razlikovati ovisno od modela
proizvoda. Svaki komad dodatnog
pribora kaji je opisan u priru¢niku
za korisnika ne mora biti
isporu¢en uz va$ proizvod.

1.Uputstvo za upotrebu

2.Standardni pladan;j
Upotrebljava se za peciva, zamrznutu
hranu i velike pecenice.

5.:Ispravno postavljanje zi¢anog

3.Duboki pladanj
Upotrebljava se za peciva, velike
pecenice, soCna jela, kao i za

prikuplianje masnoce tokom rostilianja.

4.Resetka roétilja
Upotrebljava se za przenje i za
postavljanje hrane koju treba pedi,

rziti ili kuhati u loncu na Zelienoj polici.
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nosaca i pladnja na teleskopske
stalke

(Ova funkcija je opcionalna. Ona se
mozda neée nalaziti na vaSem
proizvodu.)

Teleskopski stalci omogucavaju vam
da lako postavite i uklonite pladnjeve i
Zi¢ani nosac.

Kada koristite pladnjeve i zi¢ani nosac
sa teleskopskim stalcima, osigurajte
da zakacke na straznjem odjeljku
teleskopskog stalka stoje nasuprot
rubova ziCanog nosaca i pladnja.




Tehnicke specifikacije

OPSTI

Vanjske dimenziie 850 mm/600 mm/600 mm
(visina/Sirina/dubina)

Napon/frekvencija 220-240V / 380-415V ~ 3N 50 Hz
Ukupna potrosnja elektri¢ne energije | 7,8 kW

Vrsta kabla/popredni presjek min.HOSW-FG 3 x 2,5 mm*/5x 1,5mm°
PLOCA ZA KUHANJE

Gorionici

Strazniji lijevi Ringla

Dimenzije 145 mm

Snhaga 1000 W

Prednji lijevi Ringla

Dimenzije 220 mm

Snhaga 2000 W

Predniji desni Ringla

Dimenzije 80 mm

Snhaga 450 W

Straznji desni Ringla

Dimenzije 180 mm

Snhaga 2000 W
PECNICA/ROSTILJ

Glavna peénica Konvencionalna pecnica
Unutrasnja lampica 15-25 W

fotroénja elektri¢ne energije rostilia [ 2,2 kW

Osnove: Informacije o elektricnim pecnicama na etiketi o energiji date su u
skladu sa EN 60350-1 / IEC 60350-1 standardima. Te vrijednosti su
determinirane pod standardnim opterecenjem sa donjim-gornjim grijacima ili
funkcijama zagrijavanja potpomognutim ventilatorom (ukoliko postoje).
Klasa energetske efikasnosti je determinirana u skladu sa slijededim
prioritetima Sto zavisi od toga da li relevantne funkcije postoje na uredaju ili
ne. 1-Kuhanje uz eco-ventilator, 2- Turbo sporo kuhanje, 3- Turbo kuhanje,
4- Zagrijavanje donje/gornje povrsine potpomognuto ventilatorom, 5-
Zagrijavanje donje i gornje povrSine.

TehniCke specifikacije su podlozne 0 vrijednosti prikazane na

izmjenama bez prethodne obavijesti naliepnicama uredaja ili u prilozenoj
kako bi se poboljSao kvalitet dokumentaciji postignute su u
uredaja. laboratorijskim uvjetima u skladu sa

relevantnim standardima. Ovisno o
uvjetima okoline i rada uredaja, ove
vrijednosti mogu varirati.

Slike u ovom priru¢niku su
shematske i moguce je da se ne
podudaraju tacno s vasim
uredajem.
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K] Instalacija

Proizvod mora biti ugraden od strane
ovlaStene osobe u skladu sa propisima
koji su na snazi. U suprotnom, garancija
Ce postati nevazeca. Proizvodal se
nece drzati odgovormnim za oStecenja
nastala uslied procedura koje su izvodile
neovlaStene osobe i garancija moze biti
nevazeca.

Priprema lokacije i elektro
instalacije za ovaj proizvod je u
nadleznosti korisnika.

APriIikom instalacije, uredaj mora
biti spojen u skladu sa svim
lokalnim propisima o plinskim iili
elektricnim instalacijama.

Prije instalacije, izvrsiti vizuelno
provjeru da li na proizvodu ima
bilo kakvih nedostataka. Ako da,
nemojte vrsiti instalaciju.
Osteceni proizvodi predstavijaju
rizik za vasSu sigurnost.

Prije instalacije

Da bi se osiguralo da ispod uredaja
postoji prostor za zrak, $to je od
klju¢nog znacaja, preporucujemo da se
uredaj postavi na &vrstu podlogu i da
nozice ne utonu u tepih ili bilo kakav
meki prekriva¢ za pod.

Kuhinjski pod mora biti takav da moze
podnositi tezinu uredaja i dodatnu tezinu
posuda i pribora za kuhanije i hrane.
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¢ Uredaj odgovara klasi uredaja 1, tj.
moze se postavijati sa straznjim
dijelom i jednom stranom uz kuhinjske
zidove, kuhinjski namijestaj ili opremu
bilo koje veli€ine. Kuhinjski namjestaj ili
oprema sa druge strane mogu biti
samo iste veliCine ili maniji.

* Moze se koristiti uz ormari¢e sa obje
strane, ali da bi se ostvarila minimalna
udaljenost od 400mm iznad nivoa
ploCe za kuhanje, ostavite zazor sa
strane od 65mm izmedu uredaja i zida,
pregrade ili visokog plakara.

* Moze se koristiti i kao samostojedi
uredaj. Omogucite minimalnu
razdaljinu od 750 mm iznad povrsine
ploCe za kuhanje.

¢ (*) Kada je potrebno ugraditi kuhinjsku
napu iznad Stednjaka, pogledajte
prilozena uputstva od proizvodaca
kuhinjske nape za praviino odredivanje
visine ugradnje. Ako nije definirana bilo
koja veli¢ina u priru¢niku za nape, ta
visina treba biti najmanje 650 mm.

e Kuhinjski namjestaj koj se postavija
pored uredaja mora biti otporan na
toplotu (minimalno 100 °C).



Sigurnosni lanac
AKko vas proizvod ima 2 sigurnosna
lanca;

Uredaj se mora osigurati od
neuravnotezenosti koriStenjem dva
sigurnosna lanca koji se isporucuju uz
pecnicu.

Privrstite kuku (1) koristeci odgovarajuci
klin na kuhinjski zid (6) i povezite
sigurnosni lanac (3) na kuku pomocu
mehanizma za zakljuCavanje (2)

1 Kuka za stabilnost

2 Mehanizam za zakljuCavanije

3 Sigurnosni lanac

4 Cuvrsto pridvrstite lanac na strazniji
dio Stednjaka

5 Straznji dio Stednjaka

6 Kuhinjski zid

Ako va$ proizvod ima 1 sigurnosni

lanac;

Uredaj se mora osigurati od

neuravnotezenosti koristenjem

isporu¢enog jednog sigurnosnog lanca

na vasoj pecnici.

Slijedite dolje navedene korake koji su

dati na slici da biste pri¢vrstili sigumosni

lanac na vasem proizvodu.

Lanac za stabilnost treba biti

kratak koliko god je to prakti¢no

moguce kako bi se izbjeglo

naginjanje pecnice prema narpijed

i dijagonalno da bi se izbjeglo

naginjanje pecnice na stranu.
Lanac za stabilnost Stednjaka za
Stednjake koji nisu dizjanirani sa
prorezom za konzolno pri¢vrscivanje.
Instalacija i povezivanje
Proizvod se isklju€ivo moZze instalirati i
prikljuciti u skladu sa statutarnim
pravilima instalacije.

Nemojte instalirati proizvod pored
frizidera ili zamrziva&a. Toplota
koju emitira vas$ proizvod ¢e
povecati potrosnju energije
uredaja za rashladivanje.
¢ Proizvod trebaju prenositi najmanje
dvije osobe.
¢ Proizvod se mora postaviti direktno na
pod. Ne smije se stavijati na neku
podlogu ili postolje.
Ne koristite vrata i/ili rucku da
biste prenosili ili premjestali ovaj
proizvod. Vrata, rucka ili baglame
se mogu ostetiti.
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Elektriéno spajanje

PrikljuCite proizvod na uzemljenu
utiénicu/vod kaoji su zasticeni
minijaturnom automatskom sklopkom
odgovarajuceg kapaciteta kao Sto je
navedeno u tabeli "Tehnicke
specifikacije". Neka uzemljenje uradi
kvalifikovani elektri¢ar dok se proizvod
koristi sa ili bez transformatora. Nasa
kompanija nece biti odgovorna za bilo
kakva ostecenja koja mogu nastati zbog
koritenja proizvoda bez uzemljenja u
skladu s lokalnim propisima.

Uredaj mora biti spojen na
napojnu mrezu samo od strane
ovlastene i kvalifikovane osobe.
Period garancije za proizvod
pocinje samo nakon ispravno
izvrSene instalacije.

Proizvodal se nece drzati
odgovornim za ostecenja nastala
uslied procedura koje su izvodile
neovlaStene osobe.

Kabal za napajanje se ne smiije
pritiskati, savijati ili gnjeciti, niti
dodi u kontakt sa vruéim
dijelovima na proizvodu.
Osteceni kabal za napajanje se
mora zamijeniti od strane
kvalifikovanog elektricara. U
suprotnom, postoji rizik od elektro
Soka, kratkog spoja ili pozaral
Podaci napojnog voda moraju
odgovarati podacima navedenim na
etiketi o tipu proizvoda. Plocica sa
podacima o napajanju moze se vidjeti
kada se otvore vrata ili donji poklopac ili
se nalazi na straznjem zidu jedinice,
ovisno o tipu jedinice.
Napojni kabal vaseg proizvoda se mora
slagati sa vrijednostima iz tabele
"TehniCke specifikacije”.
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Prije zapodinjanja bilo kakvog rada
na elektricnim instalacijama,
iskopCajte uredaj iz napajanja.
Postaji rizik od elektro Sokal
Spajanje napojnog kabla
Dok obavljate spajanje Zica,
morate se pridrzavati
nacionalnih/lokalnih propisa o
elektri€noj enerdiji i morate koristiti
odgovarajucu uti¢nicu/vod i utikac
za pecnicu. U sluCaju da su
energetska ograni¢enja proizvoda
izvan trenutnog kapaciteta
nosivosti utikaca i uti¢nice/voda,
proizvod se mora spajiti direktno
preko fiksne elektri¢ne instalacije,
bez koristenja utikaca |
utiénice/voda.

1.Ako napojni kabal nije isporu¢en uz
vas$ proizvod, napojni kabal koji
odaberete iz tabele (Tehnicke
specifikacije, Stranica 13) u skladu sa
elektro instalacijama u vasem domu
mora biti spojen na vas proizvod
slijededi uputstva u dijagramu kablova.
Nije moguce prekinuti sve polove u
izvoru napajanja, jedinica prekida s
minimalno 3 mm kontaktnog zazora
(osiguraci, prekidadi linijske sigurnosti,
kontaktori) mora biti spojena i svi polovi
ove jedinice prekida moraju biti u blizini
(ne iznad) proizvoda u skladu sa IEE
direktivama. Ne pokoravanje ovim
uputstvima moze prouzrokovati
probleme u radu i u€initi nevaze¢om
garanciju za proizvod.

Preporucuje se dodatna zastita
putem prekidaca strujnog kola
zaostale elektricne energije.

2.0tvorite odvijatem poklopac
prikljucnog bloka.

3.Umetnite napojni kabal kroz obujmicu
za kabal ispod prikljucka i pricvrstite



ga na glavno tijelo s integrisanim
vijkom na komponenti obujmice za
kabal.

4.Povezite kablove prema prilozenom
dijagramu.

Jedna faza Dvije faze
220/230/240 V AC 380/400/415V AC

* Bakreni most

380/400/415V AC

5.Nakon §to ste zavrsili spajanje Zica,

zatvorite poklopac priklju¢nog bloka.

6.Vodite napojni kabal tako da ne dode
u kontakt s proizvodom i da ne bude
prignjeCen izmedu proizvoda i zida.

Napojni kabl ne smije biti duzi od
2 m iz sigurnosnih razloga.

¢ Gurnite proizvod prema kuhinjskom
zidu.

¢ PodeSavanje nozica peénice
Vibriranje tokom kuhanja moze
prouzrokovati pomjeranje posuda za
kuhanje. Ova opasna situacija se
moze izbjeci ukoliko je porizvod ravan i
balansiran.
Radi vase vlastite sigurnosti molimo
osigurajte da je proizvod ravan tako
Sto Cete podesiti njegove nozice na
dnu okrecudi ih lijevo il desno i
poravnajte sa radnom ploCom.

Zavrsna provjera

1.Ponovo spojite proizvod na elektriénu
mrezu.

2.Provjerite elektri¢ne funkcije.
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El Priprema

Savjeti za ustedu energije
Sliedece informacije ¢e vam pomodi da
koristite vas uredaj na ekoloski nacin i
da Stedite energiju:

e Koristite emajlirane plehove ili plehove
tamne boje u pecnici jer e time biti
ostvaren bolji prenos toplote.

e Prilikom pripremanija jela, izvrSite
operacije prethodnog zagrijavanja ako
se 1o savjetuje u korisnickom
priru¢niku ili uputama za kuhanje.

¢ Ne otvarajte Cesto vrata pecnice za
vrileme kuhanja.

¢ Pokusajte istovremeno kuhati
(spremati) viSe od jednog jela u pecnici
kad god je to moguce. MoZete kuhati
tako Sto cete staviti dvije posude za
kuhanje na resetku rostilja.

e Spremajte viSe jela jedno za drugim.

Pecnica Ce ved biti vruca.

Mozete ustediti energiju tako Sto cete

iskljuciti vaSu pecnicu par minuta prije

isteka vremena kuhanja. Ne otvarajte
vrata pecnice.

e Odmrznite zamrznuta jela prije kuhanja.

Koristite Serpe/tave sa poklopcima za
kuhanje. Ukoliko nema poklopca,
potrosnja energije se moze uvecati 4
puta.

e Odaberite gorionik koji je prikladan za
veli€¢inu dna posude koju Cete koristiti
za kuhanje. Uvijek odaberite ispravno
veliCinu posude za spremanje vasih
jela. Vece posude zahtijevaju vise
energije.

¢ \/odite racuna o tome da koristite

posude sa ravnim dnom kada kuhate

na elektricnoj ploci za kuhanje.

Posude sa debelim dnom ¢e

omoguciti bolju provodijivost toplote.

Mozete postici ustedu energije i do

1/8.
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¢ Posude za kuhanje moraju biti
kompatibilne sa kolima za kuhanje.
Dno posude ne smije biti manje nego
Sto je kolo na kojem ¢e se kuhati.

e Odrzavajte kola za kuhanje i dna
posuda &istim. Prljavstina ¢e umaniiti
provodljivost toplote izmedu kola za
kuhanje i dna posude.

e /Za duza kuhanja, iskljucite kola za
kuhanje 5 ili 10 minuta prije isteka
vremena kuhanja. MoZete postici
ustedu energije i do 20% koristedi
preostalu toplotu.

Prva upotreba

Prvo ciséenje uredaja

Neki deterdzenti i materijali za
Cis¢enje mogu izazvati ostecenja
na povrsini.
Nemojte koristiti agresivne
deterdzente, praskove/kreme za
Ciscenje ili bilo kakve ostre
predmete dok Cistite.
1.UKlonite sve materijale koriStene za
pakovanije
2.0brisite povrsine uredaja viaznom
krpom ili spuzvom i posusite krpom.
Pocetno zagrijavanje
Ukljucite uredaj da grije nekih 30 minuta
i zatim ga iskljucite. Na taj nadin, bilo
kakvi ostaci proizvodnje ili slojevi ¢e
sagorjeti i biti uklonjeni.
Vruce povrsine izazivaju
opekotine!
Uredaj moze biti vru¢ kada se
koristi. Nikad nemoijte dirati vruce
gorionike, unutrasnje dijelove
pecnice, grijalice itd. Drzite djecu
dalje od uredaja.
Uvijek Koristite rukavice za
pecnicu otporne na vrucinu kada
stavljate ili uklanjate posude u/iz
vrele pecnice.



Elektriéna peénica

1.Izvadite sve pladnjeve za peCenje i
reSetku rostilia van iz pecnice.

2.Zatvorite vrata pecnice.

3.0daberite polozaj Static.

4.0Odaberite najvecu jacinu rostilja;
pogledajte Kako rukovati elektricnom
pecnicom, Stranica 23.

5.Pustite pe¢nicu da radi oko 30 minuta.

6.Iskljucite vasu pecnicu; Pogledajte
Kako rukovati elektricnom pecnicom,
Stranica 23

Pecénica sa rostiljom

1.Izvadite sve pladnjeve za peCenje i
reSetku rostilia van iz pecnice.

2.Zatvorite vrata pecnice.

3.0daberite najvecu jacinu rostilja;
pogledajte Kako rukovati rostiljom,
Stranica 26.

4.Pustite pe¢nicu da radi oko 15 minuta.

5.1skljucite vasu pecnicu; Pogledajte
Kako rukovati rostiljom, Stranica 26
Kola (ringle) za kuhanje
1.Svi ostaci iz procesa proizvodnje ili
slojevi sredstava za konzerviranje
moraju sagorjeti prije prve upotrebe.
Ukljucite kola i pustite da rade na
nivou srednje temperature oko 8
minuta bez ikakvih posuda na kolima.
Nikakve posude ili spremnici ne bi
trebali biti stavljeni na kola za vrijeme
ove procedure.
Dim i miris mogu se javiti tokom
nekoliko sati prilikom inicijalnog
pustanja u rad. To je sasvim
normalno. Osigurajte da je
prostorija dobro ventilirana da bi
se uklonio dim i miris. Izbjegavajte
direktno inhaliranje dima i mirisa
koji se ispusta.
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B Kako koristiti ploéu za kuhanje

Opste informacije o kuhanju

Nikada nemojte puniti tavu
uliem viSe od jedne trecine. Ne
ostavljajte plocu za kuhanje
bez nadzora kada se zagrijava
ulje. Pregrijano ulje predstavija
rizik od pozara. Nikada
nemojte pokuSavati gasiti
mogudi pozar vodom!Kada je
ulje zahvaceno vatrom, pokrijte
ga protivpozarnim ¢ebetom ili
vlaznom krpom. Iskljucite
plo€u za kuhanje ako je
bezbjedno da se to uradi
pozovite vatrogasnu sluzbu.

e Prije przenja hrane, uvijek ju dobro
posusite i njezno stavite u vrelo ulje.
Osigurajte da se smrznuta hrana u
potpunosti otopi prije przenja.

¢ Nemojte pokrivati posude koje
koristite kada zagrijavate ulje.

¢ Postavite tave i duboke tave na nacin
da njihove rucke ne budu iznad ringle
kako biste sprijecili grijanje rucki.

Nemojte stavljati na ringle posude koje

nisu balansirane i koje se lako naginju.
¢ Ne stavijajte prazne posude i duboke
tave na zone kuhanja koje su
uklju¢ene. Mogle bi se ostetiti.
¢ Ako ukljucite zone kuhanja da rade

bez posude ili duboke tave na njima to

moze prouzrokovati oStecenja na
proizvodu. Iskljucite zone kuhanja
nakon zavrsetka kuhanja.

¢ Obzirom da povrSine na proizvodu
mogu biti vruce, ne stavljajte plasticne
i aluminijske posude na njih.
Takve posude se ne bi trebale Kkoristiti
niti za Cuvanje hrane.

¢ Koristite tave ili drugo posude samo
sa ravnim dnom.
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Stavite odgovarajucu koli¢inu hrane u
duboke tave ili drugo posude. Stoga
necete trebati Ciniti bilo kakva
nepotrebna Ciscenja jer Cete time
sprieciti da jela kipe van.

Ne stavijajte poklopce tava ili drugog
posuda na zone kuhanja.

Stavite tave tako da su one centrirane
na zoni kuhanja. Kada Zelite premjestiti
posudu ha drugu zonu kuhanja,
podignite je i postavite na zonu
kuhanja koju odaberete, nemaojte je
vuci po povrsini.

Upotreba ploce za kuhanje

1

A O N =

Ringla 14-16 cm

Ringla 22-24 cm

Ringla 8-10 cm

Ringla 18-20 cm je popis
predlozenih prec¢nika posuda koje
treba koristiti na odgovarajucim
gorionicima.

Uoptreba ringli

Tipke na ploci za kuhanje mogu se
okretati u oba pravca na nacin koji
obezbjeduje kontrolu temperature korak
po korak.



Ako je plo¢a za kuhanje

opremliena s obiliezjem "Booster"

funkcije za ringle, odgovarajuca

ringla ¢e biti oznagena crvenom zagrijavanj | pirjanje, | kuhanje

tackom. e krékanj |,

e przenje,
vrenje

Zastita od pregrijavanja

Ringle Cija je snaga preko 1000 W

opremljene su sa zastitom od

pregrijavanja. Zastita od pregrijavanja

umanjuje snagu ringle u slijedecim

sluCajevima:

¢ Ukoliko nema nikakve posude ili
duboke tave na ringli.

¢ Ukoliko se na ringli nalazi prazna
posuda ili duboka tava.

¢ Ukoliko dno posude ili duboke tave
nije ravno. Iskljucivanje ringli

Ukljucivanje ringli Okrenite tipku za ringle u polozaj "OFF"

Koristite tipke za ringle da rukujete (iskljuceno) (prema gore).

ringlama. Podesite tipke za ringle na

odgovarajuci nivo kako biste postigli
zeljenu jaCinu kuhanja.

zagrijavanj | pirjanje, |[kuhanje
e krckanj |,
e przenje,
vrenje
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[ Kako rukovati peénicom

Opcée informacije o pec¢enju,
przenju i rostiljanju
Vruce povrSine izazivaju
opekotine!
Uredaj moze biti vru¢ kada se
koristi. Nikad nemoijte dirati vruce
gorionike, unutrasnje dijelove
pecnice, grijalice itd. Drzite djecu
dalje od uredaja.
Uvijek Koristite rukavice za
pecnicu otporne na vrucinu kada
stavljate ili uklanjate posude u/iz
vrele pecnice.

Vodite raCuna kada otvarate vrata
pecnice jer iz njene unutrasnjosti
moze izlaziti para.
Izlazeca para moze prouzrokovati
opekotine na vasim rukama, licu
i/ili o€ima.
Savjeti za pecéenje
e Koristite odgovarajuce oblozene
neljepljive metalne ploce i aluminijske
posude ili silikonske kalupe otporne na
toplotu.
* Maksimalno koristite prostor na polici.
e Postavite kalup za pecenje na srednju
policu.
¢ Odaberite ispravan polozaj police prije
nego ukljucite pecnicu ili rostilj. Ne
mijenjajte polozaj police kada je
pecnica vruca.
e Drzite vrata pecnice zatvorenim.
Savjeti za przenje
e Tretiranje cijelog pileta, curke i velikih
komada mesa sa zacinima poput
limunovog soka i crnog bibera prije
kuhanja povecati ¢e performanse
kuhanja.
e Pecenje mesa s kostima traje oko 15
do 30 minuta duze u poredenju sa
przenjem mesa bez kosti iste velicine.
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e Svaki centimetar debljine mesa
zahtijeva vrijeme kuhanja otprilike 4 do
5 minuta.

¢ Pustite da meso odstoji u pecnici oko
10 minuta nakon zavrSetka kuhanja.
Sok se bolje rasporeduje po cijelom
komadu pecenja i ne curi kada se
meso sijece.

¢ Ribu treba staviti na srednju ili donju
policu u pladnju otpornom na toplotu.

Savjeti za rostiljanje

Kada se meso, riba i perad pripremaju

na rostilju, brzo poprime smedu boju,

imaju finu koricu i ne isusuju se. Ravni
komadi, mesni raznjici i kobasice
posebno su podesni za rostilj, kao |
povrée sa velikom koli¢inom tenosti
kao Sto su paradajz i crveni luk.

¢ Rasporedite komadice koji Ce se
rostiljiati na resetci ili na plehu za
pecCenje sa reSetkom na takav nacin
da pokriveni prostor ne prelazi veliCinu
grijaca.

¢ Gurnite zi¢anu policu ili pladanj za
pecCenje sa reSetkom na Zeljeni nivo u
pecnicu. Ako rostiliate na Zicanoj polici,
gurnite pladanj za peCenje na donju
policu kako bi se pokupila masnoca.
Pladanj za pecenje kaji trebate gurnuti
mora biti odgovarajuce velicine tako
da obuhvata cijelo podrucje za
rostiljanje. Ovaj pladanj mozda nece
biti isporucen uz proizvod. Dodajte
malo vode u pladanj za pecenje radi
lakSeg &iScenja.



Hrana koja nije pogodna za
rostiljanje nosi sa sobom rizik
od pozara. Roétiljajte samo
hranu koja je podesna za
veliku toplotu przenja.
Nemoijte stavljati hranu suvise
daleko u pozadinu rostilja. To
je najtopliji dio pecnice i
zamascena hrana se moze
zapaliti.

Kako rukovati elektrichom

peénicom

Odaberite temperaturu i na¢in

rada

1 2

1 Termostatska sklopka
2 Funkcijska sklopka

1.Podesite funkcijsku sklopku na Zeljeni
rezim rada.

2.Podesite tipku temperature na Zelienu
temperaturu.

» Pecnica se zagrijava do podesene

temperature i odrzava je. Tokom

zagrijavanja, lampica temperature ostaje

ukljuCena.

Isklju¢ivanje elektricne pecénice

Okrenite funkcijsku sklopku i tipku za

temperaturu u polozaj iskljuceno (prema

gore).

Vazno je pravilno postaviti zi¢anu

reSetku na ZiGani nosad. Ziéana reetka

mora biti umetnuta izmedu nosaca kao

Sto je prikazano na slici.

Nemoijte dopustiti da Zi¢ana reSetka stoji

naslonjena na strazniji zid pecnice.

Kliznite vasu reSetku na prednji odjeljak

nosaca i namjestite je uz pomoc vrata

kako biste postigli dobre performanse

rostiljanja.

(Varira u ovisnosti od modela proizvoda.)

Nacini rada

Redoslijed rezima rada prikazan ovdje
moze odstupati od redoslijeda na vasem
proizvodu.

Gornje i donje zagrijavanje
su u funkciji. Hrana je
zagrijana istovremeno s
donje i gomnje strane. Na
primjer, to je pogodno za
kolace, tjestenine, ili kolace i
kaserole u kalupima za
pecenje. Kuhanje samo sa
jednim plehom.

Samo zagrijavanje donje
strane je u funkciji. To je
pogodno za pizze i za
kasnije rumenjenje hrane s
donje strane.

Ova funkcija mora biti
koriStena za lako ¢iS¢enje
parom takode.
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Mali rostilj na stropu
pecnice je u funkdciji.
Podesno za rostilianje.

e Stavite male ili srednje

velike porcije na
odgovarajucu policu
ispod grijaca rostilia za

przenje.

e Okrenite hranu nakon $to

protekne polovina
vremena rostiljanja.

Tabela vremena kuhanja

Vremena u ovoj karti sluze kao
vodi¢. Vremena mogu varirati
zbog temperature hrane, debljine,
vrste i vasih vlastitih preferencija u
vezi kuhanja.

Veliki rostilj na stropu
pecnice je u funkdciji.

Podesno za rostiljanje
velikih koli¢ina mesa.

e Stavite velike li srednje
velike porcije na
odgovarajucu policu
ispod grijaca rostilia za
rostiljanje.

e Okrenite hranu nakon $to

protekne polovina
vremena rostiljanja.

Pecenje i przenje

0 1. polica pecnice je donjapolica.

Koladi u plehu | Jedan pladanj Standardni [Z] 3 180 25...30
pladanj*
Kolagi u Jedan pladanj Kalup za tortu na ) 2 180 40 ... 50
kalupu resetci rostilia**
Mali kolaci Jedan pladanj Standardni ) 3 160 25..35
pladanj*
Biskvit kola¢ Jedan pladanj Okrugla opruzna 3 160 25..35
tava pre¢nika 26 [Z]
cm na resetci
rostilia™
Kolaci Jedan pladanj Pladanj za ) 3 180 25...30
tilesto*
Kolaci od Jedan pladanj Standardni [:] 2 200 30 ...40
tijesta pladanj*
Filovana Jedan pladanj Standardni ﬁ 2 200 25...35
tjestenina pladanj* =
Kvasac Jedan pladanj Standardni [,:] 2 200 35 ...45
pladanj*
Lazanje Jedan pladanj Staklena/metalna 2-3 200 30 ...40
pravougaona )
tava na reSetci
rostilia™
Pizza Jedan pladanj Standardni [j 2 200 ... 220 15...20
pladanj* =
Govedi Jedan pladanj 2 25 min. 100 ...120
odrezak (cijel) Standardni @ 250/max,
/ przen pladanj* zatim 180 ...
190
Janje¢i but Jedan pladanj Standardni [:] 2 25 min. 220 70 ...90
(lonac) pladanj* zatim 190
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Pile¢e pecenje | Jedan pladanj ) 2 15 min. 70...90
Standardni
Curka (5.5 kg) | Jedan pladanj Standardni = 1 25 min. 150 ... 210
Y 250/max,
pladanj zatim 190
Riba Jedan pladanj Standardni = 3 200 20...30
pladanj* =

Preporucuje se prethodno zagrijavanje za sve vrste hrane.
* Mogude je da ovaj dodatni pribor ne bude isporuc¢en s proizvodom.
** OQvaj dodatni pribor nije isporu¢en s proizvodom. Ovaj dodatni pribor je komercijaino dostupan.

Tabela kuhanja za testiranje jela
Jela u ovoj tabeli kuhanja su pripremljena u skladu sa EN 60350-1 kako bi se

omogucdilo kontrolnim institucijama da testiraju proizvode

Shortbread Jedan pladanj Standardni [Z] 3 140 20...30
pladanj*
Mali kolaci Jedan pladanj Standardni 5 3 160 25..35
pladanj*
Biskvit kola¢ Jedan pladanj Okrugla opruzna 3 160 25..35
tava pre¢nika 26
cm na resetci
rostilia™
Pita s Jedan pladanj Okrugla crna 2 180 50 ...60
jabukama metalna posuda
precnika 20 cm i
na resetci
rostilja™
Preporucuje se prethodno zagrijavanje za sve vrste hrane.
* Mogude je da ovaj dodatni pribor ne bude isporuc¢en s proizvodom.
** Qvaj dodatni pribor nije isporuéen s proizvodom. Ovaj dodatni pribor je komercijalno dostupan.

Upute za pecCenje kolata

* Ako je kolaC previse suh, povecajte
temperaturu za nekin 10 i smanjite
vrileme kuhanja.

¢ Ako je kolaC vlazan, koristite manje

te€nosti ili snizite temperaturu za 10 .

* Ako je kolaC previSe taman na vrhu,
postavite ga na nizu policu, snizite
temperaturu i povecajte vrijeme

kuhanja.

¢ Ako je skuhano dobro s unutrasnje

strane ali je gnjecavo s vanjske strane

koristite manje teCnosti, snizite
temperaturu i povecajte vrijeme

kuhanja.

Upute za pecCenje tijesta

* Ako je kolaC previse suh, povecajte
temperaturu za nekin 10 i smanjite
vrijeme kuhanja. NavlaZite slojeve
tijesta sosom od mlijeka, ulja, jaja i

jogurta.

¢ Ako traje predugo da se kola¢ ispecCe,
pobrinite se da debljina tijesta koje ste
pripremili ne premasuje dubinu pleha.

¢ Ako je gornja strana kolaca postala
braonkasta, ali donja strana jo$ nije
kuhana, uvijerite se da koli¢ina sosa
koji se upotrijebili za kolag nije
prevelika na dnu kolaca. PokuSajte
ravhomjerno rasporediti sos izmedu i
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po slojevima tijesta kako bi
ravnomjerno porumenili.

Pecite tijesto u skladu sa reZzimom
rada i temperaturom koji su dati u
tabeli kuhanja. Ako donji dio jo$
nije dovoljno rumen, slijededi put
ga stavite na jednu policu nize.

Uputstva za kuhanje povréa

¢ Ako jelo od povréa ostaje bez sokova i
postaje previSe suho, kuhajte ga u tavi
sa poklopcem umijesto u plehu.
Zatvorene posude ¢e saCuvati sokove
koje daje jelo.

¢ Ako se jelo od povréa ne skuha,
prokuhajte povrée unaprijed ili ga
pripremite kao konzerviranu hranu i
stavite u pecnicu.

Kako rukovati rostiljom

Zatvorite vrata pecnice tokom
pecenja na rostilju.

Vruce povr§ine mogu izazvati
opekotine!

Ukljucivanje rostilja
1.0Okrenite funkcijski sklopku do Zeljenog
simbola rostilja.
2.Zatim odaberite Zeljienu temperaturu
rostilja.
3.AKo je potrebno, uradite prethodno
zagrijavanje oko 5 minuta.
» Lampica temperature se pali.
Isklju¢ivanje rostilja
1.Okrenite funkcijsku sklopku u polozaj
Off (iskljuceno) (prema gore).
Hrana koja nije pogodna za
rostiljanje nosi sa sobom rizik
od pozara. Roétiljajte samo
hranu koja je podesna za
veliku toplotu przenja.
Nemojte stavljati hranu suvise
daleko u pozadinu rostilja. To
je najtopliji dio pecnice i
zamasc¢ena hrana se moze
zapaliti.

Vrijeme pripremanja hrane koriStenjem funkcije rostilja

Rostiljanje elektri¢nim rostiljom

Riba ReSetka rostilia 4.5 250/max 20...25 min.
Pileci odrezak Resetka rostilia 4..5 250/max 25...35 min.
Sjeckana janjetina Resetka rostilia 4..5 250/max 20...25 min.
Govede pecenje ResSetka rostilia 4..5 250/max 25...30 min. *
Sjeckana teletina ReSetka rostilia 4.5 250/max 25...30 min. *
Tost * Resetka rostilia 250/max 1...3 min.

¥ ovisno o debljini

*Prethodno zagrijati tokom 5 minuta

**Ako se temperatura rostilja vaSeg proizvoda ne moze podesiti, rostilj ée raditi na preporudenoj temperaturi.

Jela u ovoj tabeli kuhanja su pripremljena u skladu sa EN 60350-1 kako bi se
omogucilo kontrolnim institucijama da testiraju

proizvode.

Tost Resetka rostilia 250/max 1...3 min.
Cufte (govedina) - Redetka rotilja 250/max 25...35 min.
12 komadi

Okrenite hranu nakon 2/3 ukupnog vremena rostiljanja.

Preporuduje se prethodno zagrijavanje od 5 minuta za prZenje svake vrste hrane.
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Odrzavanje i njega

Opste informacije

Zivotni vijek proizvoda de biti produzen,
a ucestali problemi ¢e se smaniiti ukoliko
se proizvod Cisti u redovnim intervalima.

Iskljucite uredaj s glavnog
napajanja prije zapodcinjanja
aktivnosti oko odrzavanja i
Ciscenja.

Postaji rizik od elektro Sokal
Sacekajte da se uredaj ohladi prije
Ciscenja.

Vruce povr§ine mogu izazvati
opekotine!

e Ocistite temeljito proizvod nakon
svake upotrebe. Na taj nacin ¢e biti
moguce lakSe uklanjanje ostataka
kuhanja, te oni nece gorijeti prilikom
narednog koriStenja uredaja.

e Za CiS¢enje uredaja nisu potrebna
posebna sredstva za Ciscenje.
Koristite toplu vodu s te€noscu za
pranje, mekanu krpu ili spuzvu da
oCistite proizvod i zatim ga prebriSite
suhom krpom.

¢ Uvijek osigurajte da bilo kakav visak
teCnosti bude temeljito obrisan nakon
Cisc¢enja i sve Sto je prolieveno da se
odmah posusi brisanjem.

¢ Nemojte koristiti sredstva za &iscenje

koja sadrze kiseline ili hlorid da biste

Cistili povrsine od nehrdajuceg

materijala ili od inoksa niti za Cis¢enje

rucke. Koristite mekanu krpu sa
te&nim deterdzentom (ne abrazivnim)
da prebrisete te dijelove, obratite
paznju da briSete u jednom smijeru.

(Ova funkcija je opcionalna. Ona se

mozda neée nalaziti na vaSem

proizvodu.)

nemojte koristiti krute metalne

strugalice ili abrazivne materijale za

Cisc¢enje da biste Cistili stakleni

poklopac. Staklena povrsina bi se
mogla ostetiti.

Neki deterdzenti i materijali za
Cis¢enje mogu izazvati ostecenja
na povrsini.

Nemojte koristiti agresivne
deterdzente, praskove/kreme za
¢is¢enje li bilo kakve ostre
predmete dok Cistite.

Nemojte koristiti CistaCe na paru
da cistite uredaj jer bi to moglo
prouzrokovati strujni udar.

CiScéenje ploce za kuhanje.

Elektricne ploce za kuhanje

1.Iskljucite kola za kuhanje i saCekaijte
da se ohlade

2. Ako je potrebno, ocistite ploce za
kuhanje sredstvom za Ciscenje
(sredstva za CiSc¢enje/omeksivace
mozete dobiti u specijalizovanim
prodavnicama).

3.Zagrijete samo na par minuta nakon
¢is¢enja kako bi se njihovi gornji
odjelci osusili.

4.Nanosite tanki sloj masinskog uljia na
gornju povrsinu ploce za kuhanje
redovno kako biste je zastitili.

Ciséenje kontrolne ploée
Odistite kontrolnu plo¢u i kontrolne tipke
vlaznom krpom te ih potom osusite.

Ako je proizvod opremljen
dugmadima/tipkama, nemojte
uklanjati kontrolnu dugmad da
Cistite kontrolnu tablu.
Kontrolna tabla bi se mogla
oStetiti!
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Cisc¢enje pecnice

Ciséenje boénih zidova(Varira u

ovisnosti od modela proizvoda.)

(Ova funkcija je opcionalna. Ona se

mozda neée nalaziti na vaSem

proizvodu.)

1.UKlonite predniji dio bocnog nosaca
tako sto c¢ete ga povuci u smijeru
suprotnom od bocnog zida.

2.Uklonite bo¢ni nosa¢ u potpunosti

Kataliticki zidovi
(Ova funkcija je opcionalna. Ona se
mozda neée nalaziti na vaSem
proizvodu.)
Unutrasnji bocni zidovi (A) i/ili strazniji zid
(B) vaSeg proizvoda mogu biti oblozeni
katalitickim emajlom. KatalitiCki zidovi
imaju svijetlu mat boju i poroznu
povrsinu. Kataliticki zidovi pecnice se ne
trebaju Cistiti. Zahvaljujuci svojoj
perforiranoj strukturi, katalitiCke povrsine
apsorbiraju mast i kad se povrsina ispuni
mascu, pocinju sjajiti. U ovom slucaju
reporucuj zamjena dijelov.
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Lako ¢iSéenje parom

To osigurava lako Ciscenje jer se

prljavstina (bez predugog ¢ekanja)

omekSa pomocu pare koja se formira

unutar pecnice i vodenih kapljica koje se

kondenzuju na unutrasnjim povrsinama

pecnice.

1.Uklonite sav pribor iz pecnice.

2.Ulijte 500 ml vode u pladanj pecnice i
postavite pladanj na 2. policu u
pecnici.

3.Postavite pecnicu na jednostavan
nacin rada ¢iSéenje parom i rade na
100 ° C 25 minuta.
4.Otvorite vrata i obriSite unutrasnje
povrsine u pecdnici sa vlaznom
spuzvom ili krpom.
5.Koristite toplu vodu s te€noScu za
pranje, mekanu krpu ili spuzvu da
ocistite postojana zaprljanja i zatim
prebrisite suhom krpom.
U toku rezima laganog Cisc¢enja
pomocu pare, voda se postavija u
pladanj tako da se
ostaci/prljavstina u unutrasnjosti
pecnice isparavaju i kondenzuju u
Supljinu pecnice i unutrasnje
staklo pecnice, tako da voda
moze da kaplie kada je vrata
pecnice otvorena. ObriSite
kondenzaciju ¢im se vrata pecnice
otvore.
Ciséenje vrata peénice
Da biste ocistili vrata pecnice, koristite
toplu vodu s te¢noScu za pranje,



mekanu krpu ili spuzvu da oCistite

proizvod i zatim prebriSite suhom krpom.

Staklo obrisite octom, a zatim ga isperite

kako bi uklonili ostatke kamenca koji se

mogu pojaviti na staklu pecnice.
Nemojte Koristiti bilo kakva gruba
abrazivna sredstva za Ciscenje ili
ostre metalne strugacCe za
Cisc¢enje vrata pecnice. Njima se
moze izgrebati povrsina i unistititi
staklo.

Ciséenje vrata rerne

Da biste ocistili vrata i stakla rerne
nemojte koristiti gruba abrazivna
sredstva za &iscenje, metalne
strugace, ziCanu vunu ili sredstva
za bijelienje.

Mozete da skinete vrata i staklo rerne da
biste ih odistili. Kako ukloniti vrata i
staklo objasnjeno je u odjelicima
»okidanje vrata rerne” i ,Skidanje
unutrasnjeg stakla na vratima rerme”.
Nakon Sto skinete unutrasnje staklo na
vratima, ocistite ga sredstvom za pranje
posuda, toplom vodom i mekom krpom
ili sunderom i osusite suvom krpom.
Staklo obriSite octom, a zatim ga isperite
kako bi uklonili ostatke kamenca koji se
mogu pojaviti na staklu pecnice.
Skidanje vrata pecénice
1.Otvorite prednja vrata (1).
2.0tvorite spojnice na kucistu Sarke (2)
na desnoj i lijevoj strani prednjih vrata
tako Sto cete ih pritisnuti prema dolie
kako je prikazano na slici.

1 Vrata

2 ZakljuCavanje Sarke(zatvorena
pozicija)

3 Pecdnica

4 ZakljuCavanje Sarke(otvorena
pozicija)

4.Uklonite prednja vrata poviacenjem
prema gore kako biste ih oslobodili
veze sa Sarkama na lijevoj i desnoj
strani.
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Koraci koje ste izvodili prilikom
procesa skidanja trebali bi biti
ponovljeni obrnutim redosljedom
kada sklapate vrata. Nemojte
zaboraviti zatvoriti spojnice na
kucistu Sarki prilikom postavijanja
vrata.

Uklanjanje unutrasnjeg
stakla na vratima

(Ova funkcija je opcionalna. Ona se
mozda neée nalaziti na vaSem
proizvodu.)

Unutrasnja staklena ploCa na vratima
pecnice moze se skinuti radi Cis¢enja.
1.Otvorite vrata pecnice.

2.Povucite prema sebi i uklonite plasticni
dio postavljen na gornjem odjeliku
prednjih vrata.

3.Kao $to je prikazano na slici, lagano
podignite najskrovitiju staklenu plocu
(1) u smjeru A i povucite je van u
smjeru B.
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1 Najskrovitija (unutrasnja) staklena
plo¢a

2* Unutrasnja staklena ploca (Ona se
mozda nece nalaziti na vasem
proizvodu.)

4.Ako je vas proizvod opremljen
unutragnjom staklenom plo¢om (2);
ponovite istu proceduru za uklanjanje
unutradnje staklene ploce (2).

5.Prvi korak da se ponovo sklope vrata
jeste postavljanje unutrasnje staklene
ploce (2). postavite zarublieni ugao
staklene ploCe tako da ostane u
zarublienom uglu plasti€nog proreza.
(Ako je vas proizvod opremlien
unutragnjom staklenom plo¢om).
Unutrasnja staklena plo¢a (2) mora biti
postavljena u plasti¢ni prorez u blizini
najskrovitije staklene ploce (1).

6.Kada postavijate najskrovitiju staklenu
plocu (1), budite sigurni da ispisana
strana plo¢e bude okrenuta prema
unutrasnjoj staklenoj plo&i. Vazno je da
se donji ugao najskrovitija (unutrasnja)
staklena ploce (1) smjesti u donji
plasticni prorez.

7.Gurajte plasti¢ni dio prema okviru dok
ne Cujete zvuk "klik".



Zamjena svjetla u pecénici
Prije zamijene sijalice u pecnici,
budite sigurni da je uredaj
isklju€en iz elektro mreze i
ohladen kako biste izbjedli rizik od
elektro Soka.

Vruce povr§ine mogu izazvati
opekotine!

U ovoj pecnici koristi se zarulja sa
Zarnom niti snage manje od 40 W,
visine manje od 60 mm, promjera
manje od 30 mm ili halogena lampa
sa uticnicom tipa G9, snage manje
od 60 W. Svijetilike su pogodne za
rad na temperaturama iznad 300
°C. Lampe za pec¢nicu mozete
nabaviti od ovlastenog servisera ili
tehni¢ara sa licencom.

Pozicija lampice moze biti
drugacija od one prikazane na
slici.

Lampica koja se koristi u ovom
uredaju nije pogodna za
osvjetljavanje prostorija u
domacdinstvu. Namijenjena
upotreba za ovu lampicu je da
pomogne korisniku da vidi
namirnice.

Lampice koje se koriste u ovom
uredaju moraju podnositi
ekstremne fiziCke uslove kao sto
su temperature iznad 50°C.

Ukoliko je vasa pecnica

opremljena okruglom lampicom:

1.IskopCajte proizvod sa napajanja.

2.0Okrenite stakleni poklopac u smijeru
suprotnom od smijera kretanja kazalike
na satu kako biste ga skinuli.

3.Ako je lampica vase pecnice tipa (A),
kako je prikazano na slici u nastavku,
izvadite je tako Sto cete je rotirati kao
Sto je prikazano i zamijenite je. Ako je
lampica tipa (B), povucite je i izvadite
kao $to je prikazano na slici i
zamijenite je.

4 Vratite stakleni poklopac na mjesto.
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E] Rjesavanje problema
Pecnica ispusta paru kada je u upotrebi.

¢ Kada se metalni dijelovi zagrijavaju, mogu se Siriti i praviti 2vUkove. >>> Nije rije¢
kvar

. Osiguraé napajanja je pokvaren ili je pregorio. >>> Provjerite osigurace u kutiji s
OS/guraC/ma Ako je potrebno, zamijenite ih ili vratite u pocetni poloZaj.
emljen) uti¢nicu. >>> Provjerite utikac na kablu.

e Sijalica u pecnici je pokvaréna >>> Zamijenite sijalicu u pecnici.
¢ Napajanje je prekinuto. >>> Provjerite da li ima napajanja. Provjerite osigurace u
kutiji s osiguracima. Ako je potrebno, zamijenite ih ili vratite u pocetni poloZaj.

e Funkgcija i/ili temperatura nisu podeSene. >>> Podesite funkciju i temperaturu
pomocu sklopke/tipke za odabir funkcije ili temperature.
¢ Napajanje je prekinuto. >>> Provjerite da li ima napajanja. Provjerite osigurace u
kutiji s osiguracima. Ako je potrebno, zamijenite ih ili vratite u pocetni poloZaj.
Ukoliko ne mozete ukloniti
problem &ak iako ste
implementirali uputstva iz ovog
odjeljka, posavjetujte se sa
ovlaStenim serviserom ili trgovcem
kod kojeg ste kupili va$ proizvod.
Nikada ne pokuSavajte sami
popravljati neispravan proizvod.
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