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Welcome!

Dear Customer,

Thank you for choosing the Beko product. We want your product, manufactured with high
quality and technology, to offer you the best efficiency. Therefore, carefully read this
manual and any other documentation provided before using the product.

Keep in mind all the information and warnings stated in the user’s manual. This way, you
will protect yourself and your product against the dangers that may occur.

Keep the user's manual. If you give the product to someone else, give the manual with it.
The warranty conditions, usage and troubleshooting methods for your product are
provided in this manual.

The symbols and their descriptions in the user's manual:

Hazard that may result in death or injury.

@ Important information or useful usage tips.

Read the user’'s manual.

L[

f Hot surface warning.

NOTICE Hazard that may result in material damage to the product or its environment.

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

Made in TURKEY
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A 1 Safety Instructions

* This section includes the
safety instructions necessary
to prevent the risk of personal
injury or material damage.

« If the product is handed over
to someone else for personal
use or second-hand use pur-
poses, the user’'s manual,
product labels and other relev-
ant documents and parts
should also be given.

+ Our company shall not be held
responsible for damages that
may occur if these instructions
are not observed.

« Failure to follow these instruc-
tions shall void any warranty.

+ Always have the installation
and repair works made by the
manufacturer, the authorised
service or a person that the im-
porter company shall desig-
nate.

+ Use original spare parts and
accessories only.

+ Do not repair or replace any
component of the product un-
less it is clearly specified in the
user's manual.

Do not make technical modific-
ations on the product.

A1 .1 Intended Use

* This product is designed to be
used at home. It is not suitable
for commercial use.

+ Do not use the product in gar-
dens, balconies or other out-
doors. This product is intended
to be used in households and
in the staff kitchens of shops,
offices and other working en-
vironments.

« CAUTION: This product should
be used for cooking purposes
only. It should not be used for
different purposes, such as
heating the room.

+ The oven can be used to de-
frost, bake, fry and grill food.

« This product should not be
used for plate heating, drying
by hanging towels or clothes
on the handle.

1.2 Child, Vulnerable
Person and Pet Safety

* This product can be used by
children 8 years of age and
older, and people who are un-
derdeveloped in physical, sens-
ory or mental skills, or who
have lack of experience and
knowledge, as long as they are
supervised or trained about the
safe use and hazards of the
product.
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+ Children should not play with
the product. Cleaning and user
maintenance should not be
performed by children unless
there is someone overseeing
them.

* This product should not be
used by people with limited
physical, sensory or mental ca-
pacity (including children), un-
less they are kept under super-
vision or receive the necessary
instructions.

+ Children should be supervised
to ensure that they do not play
with the product.

* Electrical products are danger-
ous for children and pets. Chil-
dren and pets must not play
with, climb on, or enter the
product.

* Do not put objects that chil-
dren may reach on the
product.

* Turn the handle of the pots
and pans to the side of the
counter so that children can-
not grab and burn.

« CAUTION: During use, the ac-
cessible surfaces of the
product are hot. Keep children
away from the product.

+ Keep the packaging materials
out of the reach of children.
There is a hazard of injury and
suffocation.

« When the door is open, do not
put any heavy objects on it or
allow children to sit on it. You
may cause the oven to tip over
or damage the door hinges.

+ Before discarding worn out
and useless products:

1. Unplug the power plug and

remove it from the socket.

2. Cut off the power cable and
disconnect it with the plug
from the product.

3. Take precautions to prevent
children from entering the
product.

4. Do not allow children to play
with product when it is in idle
mode.

A] .3 Electrical Safety

* Plug the product into a groun-
ded outlet protected by a fuse
that matches the current rat-
ings indicated on the type la-
bel. Have the grounding install-
ation made by a qualified elec-
trician. Do not use the product
without grounding in accord-
ance with local / national regu-
lations.

* The plug or the electrical con-
nection of the appliance shall
be in an easily accessible
place. If this is not possible,
there should be a mechanism
(fuse, switch, key switch, etc.)
on the electrical installation to
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which the product is connec-
ted, in compliance with the
electrical regulations and sep-
arating all poles from the net-
work.

Unplug the product or switch
off the fuse before repair,
maintenance and cleaning.
Plug the product into an outlet
that meets the voltage and fre-
quency values specified on the
type label.

(If your product does not have
a mains cable) only use the
connecting cable described in
the "Technical specifications"
section.

Do not jam the power cable un-
der and behind the product. Do
not put a heavy object on the
power cable. The power cable
should not be bent, crushed,
and come into contact with
any heat source.

Make sure that the power
cable is not jammed while put-
ting the product to its place
after assembly or cleaning.
The rear surface of the oven
gets hot when itis in use. The
power cables must not touch
the rear surface of the product.
Otherwise it might get dam-
aged.

Do not jam the electric cables
into the oven door and do not
pass them over hot surfaces.
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Otherwise, cable insulation
may melt and cause fire as a
result of short circuit.

Use original cable only. Do not
use cut or damaged cables.
Do not use an extension cord
or multi-plug to operate your
product.

Contact the authorized service
centre or importer to use the
approved adapter in cases
where the use of a converter
adapter (for plug type) is ne-
cessary.

Contact the importer or the au-
thorized service centre if the
length of the power line is in-
adequate.

Portable power sources or
multiple plugs may overheat
and catch fire. Keep multiple
plugs and portable power
sources away from the
product.

If the power cable is damaged,
it must be replaced by the
manufacturer, an authorized
service or a person to be spe-
cified by the importer company
in order to prevent possible
dangers.

CAUTION: Before replacing the
oven lamp, be sure to discon-
nect the product from the
mains supply to avoid the risk




of electric shock. Unplug the
product or turn off the fuse
from the fuse box.

If your product has a power

cable and plug:

* Never put the product plug into
a broken, loose, or out-of-
socket plug. Make sure the
plug is fully inserted into the
socket. Otherwise the connec-
tions may overheat and cause
a fire.

+ Avoid inserting the device into
plugs that are greasy, unclean,
or potentially exposed to water
(such as those near a worktop
where water may escape). Oth-
erwise there is a risk of short
circuit and electrocution.

* Never touch the plug with wet
hands!

+ Pull the plug out of the socket
using the plug's body rather
than the cord itself.

Al .4 Transportation
Safety

+ Disconnect the product from
the mains before transporting
the product.

* The product is heavy, carry the
product with at least two
people.

* Do not use the door and / or
handle to transport or move
the product.

* Do not place items on the ap-
pliance. Carry the appliance
vertically.

* When you need to transport
the product, wrap it with
bubble wrap packaging mater-
ial or thick cardboard and tape
it tightly. Secure the moving
parts of the product firmly to
prevent damage.

+ Before the product is installed,
check the product for any dam-
age after transport. Contact
the importer or the authorized
service centre if damaged.

A1 .5 Installation Safety

+ Before beginning the installa-
tion, de-energize the power line
to which the product will be
connected by turning off the
fuse.

+ Always wear protective gloves
during transport and installa-
tion. Otherwise there is a risk
of injury from sharp edges!

+ Before the product is installed,
check the product for any dam-
age. Do not have it installed if
the product is damaged.

* Never place the product on a
carpet-covered floor. Product
Otherwise, lack of airflow be-
neath the product will cause
electrical parts to overheat.
This will cause problems with
your product.
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* The product should be placed
directly on a clean, flat and
hard surface. It should not be
placed on a plinth or bed plate.
Products must not be placed
on cardboard or plastic plates.

* Direct sunlight and heat
sources, such as electric or
gas heaters, must not be
present in the area where the
product is installed.

+ Keep the surroundings of all
ventilation ducts of the
product open.

* Do not install the product near
a window. When you open the
window, hot cookware may tip
over.

+ To avoid overheating, product
installation should not be car-
ried out behind decorative cov-
ers.

* In cases where a gas hose/
pipe or plastic water pipe is
situated behind the designated
installation area for the
product, it is imperative to
guarantee that there is no con-
tact between the product and
these utility lines. Otherwise
the hose/pipe may be crushed.

* If there is a socket behind the
place where the product will be
installed, it must be ensured
that the product does not

come into contact with the m
socket nor with the plug
plugged into the socket.

* There should be no gas hose,
plastic water pipe and socket
on the back or side wall of the
place where the product will be
installed. Otherwise, they may
be deformed by the heat effect
when the hob is operated and
may create a safety risk.

A1 .6 Safety of Use

* Ensure that the appliance is
switched off after every use.

* If you will not use the product
for a long time, unplug it or
turn off the power from the
fuse box.

+ Don't use the product if it
breaks down or gets damaged
while being used. Disconnect
the product from the electri-
city. Contact the importer or
the authorized service centre.

+ Do not use the product if the
front door glass is removed or
cracked. Otherwise there is a
risk of injury and environ-
mental damage.

« CAUTION: If the hob surface is
cracked, disconnect the
product from the mains to
avoid the risk of electric shock.

« CAUTION: If the hob glass sur-
face is broken:
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Switch off all gas and (if applic-
able) electric hotplates. Discon-
nect the product from the elec-
tricity.

- Do not touch the appliance sur-

face.

- Do not use the appliance.

* Do not step on the appliance
for any reason.

* Never use the product when
your judgement or coordina-
tion is impaired by the use of
alcohol and/or drugs.

+ Flammable objects must not
be kept in and around the
cooking area. Otherwise, these
may lead to fire.

+ The oven handle is not a towel
dryer. When using the product,
do not hang towels, gloves or
similar textiles on the handle.

* The hinges of the product door
move when opening and clos-
ing the door and might jam.
When opening / closing the
door, do not hold the part with
the hinges.

* This product is not suitable for
use with a remote control or an
external clock.

Al .7 Temperature Warn-
ings

+ CAUTION: When the product is
in use, the product and its ac-
cessible parts will be hot. Care
should be taken to avoid

touching the product and heat-
ing elements. Children under 8
years of age should be kept
away from the product unless
constantly supervised.

* Do not place flammable / ex-
plosive materials near the
product, as the surfaces will be
hot while it is operating.

+ Keep your distance when
opening the oven door during
or at the end of cooking. The
steam may burn your hand,
face and/or eyes.

* During operation the product is
hot. Care should be taken to
avoid touching hot parts, in-
side of the oven and heating
elements.

+ Always wear heat-resistant
oven gloves when handling the
product.

« CAUTION: Danger of fire: Do
not store items on the cooking
surfaces.

A1 .8 Accessory Use

* It is important to use the ac-
cessories provided with the
product appropriately. For de-
tailed information, refer to the
section "Use of Product Ac-
cessories”.
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+ Close the oven door after .
pushing the accessories com-
pletely into the cooking space,
otherwise they may hit the
door glass and damage it. .

« CAUTION: Use only hob guards
designed by the manufacturer
of the cooking appliance or in-
dicated by the manufacturer of
the appliance in the instruc-
tions for use as suitable orhob -
guards incorporated in the ap-
pliance. The use of inappropri-
ate guards can cause acci-
dents.

Al .9 Cooking Safety

+ CAUTION: The cooking pro-
cess must be observed. Short-
term cooking processes must
be constantly observed.

« CAUTION: In solid or liquid oil
cooking, it is dangerous to
leave the hob unattended,

Food residues in the cooking
area., such as oil, can ignite.
Clean these residues before
cooking.

Food Poisoning Hazard: Do not
let food sit in oven for more
than 1 hour before or after
cooking. Otherwise it may
cause food poisoning or dis-
eases.

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.

When the oven is in use,
NEVER place baking tray,
dishes or aluminium foil dir-
ectly on the bottom of the
oven. The heat accumulation
might damage the bottom of
the oven, and might even
cause damage to the oven
cabinet or kitchen flooring.

which may cause a fire. NEVER  Be mindful of the following pre-
try to extinguish the fire with cautions when using greasy
water; disconnect the product  parchment paper or similar ma-
from the mains, and then cover terials:

the flames with a cover or fire
cloth (etc.).

* Be careful when using alco-
holic drinks in your dishes. Al-
cohol evaporates at high tem-
peratures and may cause fire
since it can ignite when it
comes into contact with hot
surfaces.
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* Place the greaseproof paper in

a cookware or on the oven ac-
cessory (tray, wire grill, etc.)
with food and place it in the
preheated oven.

* To prevent the risk of touching

the oven heating elements and
obstructing the flow of hot air,
remove any excess parts of




greaseproof paper that hang
from accessories or contain-
ers. Do not use greaseproof
paper at oven temperatures
higher than the maximum us-
age temperature specified by
the manufacturer. Never place
greaseproof paper on the oven
base.

Do not place it on top of ac-
cessories during preheating.
Always press down with a
plate or similar object to pre-
vent the material from flying
around due to the air circula-
tion inside the oven.

Only cover the necessary sur-
face inside the tray.

After each use, the tray should
be cleaned, and any
greaseproof paper or similar
materials used in the tray
should be replaced. Otherwise,
liquids dripping onto the tray
can cause smoking or even ig-
nite flames.

An air flow is generated when
the product lid is opened.
Greaseproof paper can come
into contact with heating ele-
ments and ignite.

When using wire grill, a tray
should be placed on the lower
rack. Otherwise, the food oil
and other components that

drip onto the oven bottom can m

create heavy smoke and lead
to flames.

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

 Food not suitable for grilling
carries a fire hazard. Grill only
food that is suitable for heavy
grill fire. Do not place the food
too far in the back of the grill.
This is the hottest area and
fatty foods may catch fire.

1.10 Maintenance and
Cleaning Safety

+ Wait for the product to cool be-
fore cleaning the product. Hot
surfaces may cause burns!

* Never wash the product by
spraying or pouring water on it!
There is the risk of electric
shock!

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

* Do not use harsh abrasive
cleaners, metal scrapers,
scouring pads, dish washing
wire or bleach to clean the
oven front door glass and oven
top door glass (if equipped).
These materials can cause
glass surfaces to be scratched
and broken.
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2 Environmental Instructions

2.1 Waste Directive

2.1.1 Compliance with the WEEE Dir-
ective and Disposing of the
Waste Product

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

This product has been manu-

factured with high quality parts

and materials which can be re-

used and are suitable for recyc-

ling. Therefore, do not dispose
B b vaste product with nor-
mal domestic and other wastes at the end
of its service life. Take it to a collection
point for the recycling of electrical and elec-
tronic equipment. You can ask your local
administration about these collection
points. Disposing of the appliance properly
helps prevent negative consequences for
the environment and human health.

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.

2.2 Package Information

Packaging materials of the product are
manufactured from recyclable materials in
accordance with our National Environment
Regulations. Do not dispose of the pack-
aging waste with the household or other

3 Your product

wastes, take it to the packaging material
collection points designated by the local
authorities.

2.3 Recommendations for Energy
Saving

According to EU 66/2014, information on
energy efficiency can be found on the
product receipt supplied with the product.
The following suggestions will help you use
your product in an ecological and energy-ef-
ficient way:

+ Defrost frozen food before baking.

* In the oven, use dark or enamelled con-
tainers that transmit heat better.

« If specified in the recipe or user's manual,
always preheat. Do not open the oven
door frequently during baking.

+ Turn off the product 5 to 10 minutes be-
fore the end time of baking in prolonged
bakings. You can save up to 20% electri-
city by using residual heat.

+ Try to cook more than one dish at a time
in the oven. You may cook at the same
time by placing two cookers on the wire
rack. In addition, if you cook your meals
one after the other, it will save energy be-
cause the oven will not lose its heat.

+ Use pots / pans with a size and lid suit-
able for the hob zone. Always choose the
right size pot for your meals. More than
necessary energy is needed for contain-
ers of the wrong size.

+ Keep hob baking areas and pot bases
clean. Dirt reduces the heat transfer
between the baking area and the pot
base.

In this section, you can find the overview
and basic uses of the product's control
panel. There may be differences in images
and some features depending on the type
of product.
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3.1 Product Introduction Wire shelves

Fan motor (behind the steel plate)

Lower heater (under the steel plate)

Shelf positions

0O OO0O0OT—»2

Upper heater

Ventilation holes

Y oo WN

Varies depending on the model. Your product
may not be equipped with a lamp, or the type
and location of the lamp may differ from the il-
lustration.

4 **  Varies depending on the model. Your product
may not be equipped with a wire rack. In the im-
age, a product with wire rack is shown as an ex-
ample.

3.1.2 Hob section

v

Hob section

Control panel
1 <«
Handle

Door

Bottom part O
3.1.1 Cooking unit

v
N

a A W N =

N
A

v
w

7 <
6 <

Rear left - Single cooking zone

Front left - Multiple cooking zone

Front right - Single cooking zone

AW N =

Rear right - Multiple cooking zone

w
N

Introduction of the oven control
panel

1 Lamp

Q00 =1 OO0
L L O 0,0 & & L

| | | |
vy ' Voo

2 4
1 Active hob warning lamp 2 Hob control knobs
3 Function selection knob 4 Timer
5 Temperature knob 6 Hob control knobs
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If there are knob(s) controlling your
product, in some models this/these knob(s)
may be so that they come out when pushed
(buried knobs). For settings to be made
with these knobs, first push the relevant
knob in and pull out the knob. After making
your adjustment, push it in again and re-
place the knob.

Function selection knob

You can select the oven operating func-
tions with the function selection knob. Turn
left / right from closed (top) position to se-
lect.

Temperature knob

You can select the temperature you want to
cook with the temperature knob. Turn
clockwise from the closed (top) position to
select.

Oven inner temperature indicator

You can understand the oven interior tem-
perature from the temperature symbol §
on the timer display. The temperature sym-
bol appears on the display when the cook-
ing starts, and the temperature symbol dis-
appears when the appliance reaches the
set temperature. When the temperature in-
side the oven drops below the set temper-
ature, the temperature symbol reappears.

Hob control knobs

You can operate your hob with the hob con-
trol knobs. Each knob operates the respect-
ive cooking zone. You may infer which zone
it controls from the symbols on the control
panel.

Timer

O Qoom <@
g I I

© ® &

o Ul W N =

~ D I E
NR =)

oD P

v v v
3 4 5

Alarm key

Time setting key
Decrease key
Increase key
Settings key
Key lock key

Display symbols

G o

Bl & =[P @ {

: Baking time symbol

: Baking end time symbol *
: Alarm symbol

: Brightness symbol

: Key lock symbol

: Temperature symbol
: Volume level symbol

: Door lock symbol *

*It varies depending on the product model. It may not
be available on your product.

3.3 Oven operating functions

On the function table, the operating func-
tions you can use in your oven and the
highest and lowest temperatures that can
be set for these functions are shown. The
order of the operating modes shown here
may differ from the arrangement on your
product.

Function
symbol

Temperature

Function description range (°C)

Description and use

Operating with fan -

%

The oven is not heated. Only the fan (on the back wall) oper-
ates. Frozen food with granules is slowly defrosted at room
temperature, cooked food is cooled. The time required to de-
frost a whole piece of meat is longer than for foods with
grains.

Top and bottom heat- .

Food is heated from above and below at the same time. Suit-
in able for cakes, pastries or cakes and stews in baking moulds.
9 Cooking is done with a single tray.
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(o

| S
— Only lower heating is on. It is suitable for foods that need
= Bottom heating browning on the bottom. This function should also be used for
+ \\';, easy steam cleaning.
| S
rv-e Fan assisted bottom/ The hot air heated by the upper and lower heaters is distributed
% - equally and rapidly throughout the oven with the fan. Cooking
top heating ) . A
— is done with a single tray.
The hot air heated by the fan heater is distributed equally and
® Fan Heating rapidly throughout the oven with the fan. It is suitable for multi-
tray cooking at different shelf levels.
Upper heating, lower heating and fan heating functions oper-
® "3D" function * ate. Each side of the product to be cooked is cooked equally
— and quickly. Cooking is done with a single tray.
Full gril . The large grill on the oven ceiling works. It is suitable for

grilling in large amounts.

w

% Fan assisted low grill *

The hot air heated by the small grill is quickly distributed into
the oven with the fan. It is suitable for grilling smaller amounts.

* Your product operates in the temperature
range specified on the temperature knob.

3.4 Product Accessories

There are various accessories in your
product. In this section, the description of
the accessories and the descriptions of the
correct usage are available. Depending on
the product model, the supplied accessory
varies. All accessories described in the
user's manual may not be available in your
product.

The trays inside your appliance may
@ be deformed with the effect of the
heat. This has no effect on the
functionality. Deformation disap-
pears when the tray is cooled.

Standard tray

It is used for pastries, frozen foods and fry-
ing large pieces.

Deep tray

It is used for pastries, frying large pieces,
juicy food or for the collection of flowing
oils when grilling.

Wire grill

It is used for frying or placing the food to be
baked, fried and stewed on the desired
shelf.
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On models with wire shelves :

On models without wire shelves :

3.5 Use of Product Accessories

Cooking shelves

There are 5 levels of shelf position in the
cooking area. You can also see the order of
the shelves in the numbers on the front
frame of the oven.

On models with wire shelves :

N

5

4

3

2

1

>/
On models without wire shelves :

— ] 4
| ~ 3
4; ~ 2
=~ 1

Placing the wire grill on the cooking
shelves

On models with wire shelves :

It is crucial to place the wire grill on the
wire side shelves properly. While placing
the wire grill on the desired shelf, the open
section must be on the front. For better
cooking, the wire grill must be secured on
the wire shelf’s stopping point. It must not
pass over the stopping point to contact
with the rear wall of the oven.

On models without wire shelves :

It is crucial to place the wire grill on the
side shelves properly. The wire grill has one
direction when placing it on the shelf. While
placing the wire grill on the desired shelf,
the open section must be on the front.

Placing the tray on the cooking shelves

On models with wire shelves :

It is also crucial to place the trays on the
wire side shelves properly. While placing
the tray on the desired shelf, its side de-
signed for holding must be on the front. For
better cooking, the tray must be secured on
the stopping socket on the wire shelf. It
must not pass over the stopping socket to
contact with the rear wall of the oven.

On models without wire shelves :

It is also crucial to place the trays on the
side shelves properly. The tray has one dir-
ection when placing it on the shelf. While
placing the tray on the desired shelf, its
side designed for holding must be on the
front.
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Stopping function of the wire grill

There is a stopping function to prevent the
wire grill from tipping out of the wire shelf.
With this function, you can easily and safely
take out your food. While removing the wire
grill, you can pull it forward until it reaches
the stopping point. You must pass over this
point to remove it completely.

On models with wire shelves :

mabe

Tray stopping function - On models with
wire shelves

There is also a stopping function to prevent
the tray from tipping out of the wire shelf.
While removing the tray, release it from the
rear stopping socket and pull it towards
yourself until it reaches the front side. You
must pass over this stopping socket to re-
move it completely.

Proper placement of the wire grill and tray
on the telescopic rails-On models with
wire shelves and telescopic models
Thanks to the telescopic rails, trays or wire
shelves can be easily installed and re-
moved. Care should be taken to place the
trays and wire shelves on the telescopic
rails as shown in the figure below.
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3.6 Technical Specifications

General specifications

Product external dimensions (height/width/depth) (mm) |850 /600 /600

Voltage/Frequency 1N ~ 220-240 V/3N ~ 380-415V 50 Hz
gfot:jlﬁgpe and section used/suitable for use in the min. HO5VV-FG 3 x 4 mm2/ 5 x 1,5 mm2
Total power consumption (kW) 10,2

Oven type Multifunction oven

Front left Multiple cooking zone

Dimension 120/210 mm

Power 750/2200 W

Rear left Single cooking zone

Dimension 140 mm

Power 1200 W

Front right Single cooking zone

Dimension 180 mm

Power 1700 W

Rear right Multiple cooking zone

Dimension 170/265 mm

Power 1500/2400 W

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 relev-
ant functions exist on the product or not: 1-Eco fan heating , 2-Fan Heating, 3-Fan assisted low grill, 4-Top and bot-
tom heating.

Technical specifications may be changed without prior notice to improve the qual-
@ ity of the product.

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

obtained in laboratory conditions in accordance with relevant standards. Depend-
ing on operational and environmental conditions of the product, these values may
vary.

@ Values stated on the product labels or in the documentation accompanying it are
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4 Installation

A General warnings

+ Refer to the nearest Authorised Service
Agent for installation of the product.
Make sure that the electric and gas in-
stallations are in place before calling the
Authorised Service Agent to have the
product ready for operation. If not, call a
qualified electrician and fitter to have the
required arrangements made. The manu-
facturer shall not be held responsible for
damages arising from procedures carried
out by unauthorized persons which may
also void the warranty.

+ Itis customer's responsibility to prepare
the location the product shall be placed
on and also have power and/or gas utility
prepared.

+ The rules specified in local standards
about electrical and/or gas installations
(legal rules on installation) shall be fol-
lowed during product installation.

+ Check for any damage on the appliance
before the installation.

4.1 Right place for installation

+ Place the product on a hard surface be-
cause of the air ducts under the product.
It must not be placed onto a base or a
pedestal. The feet of the product should
not dip on soft surfaces, e.g. carpet, etc.

+ The kitchen floor must be able to carry
the weight of the appliance plus the addi-
tional weight of cookware and bakeware
and food.

+ This product is a class 1 device accord-
ing to EN 30-1-1standard. It can be
placed adjacent to the kitchen walls, kit-
chen furniture or any other product in any
dimension from behind and one edge.
The kitchen furniture or equipment on the
other side may only be of the same size
or smaller.

+ It can be used with cabinets on either
side but in order to have a minimum dis-
tance of 400mm above hotplate level al-

low a side clearance of 65mm between
the appliance and any wall, partition or
tall cupboard.

Hood
£
| e— € | —
T 1S
g . £ |]
£ ! 3
E| 65mmmin ! ~ 65 mm min
S —l «
K 1 r_
_— DD OO

+ It can also be used in a free standing po-
sition. Allow a minimum distance of 750
mm above the hob surface.

+ If a cooker hood is to be installed above
the cooker, refer to the instructions of the
manufacturer of the cooker hood regard-
ing installation height (min. 650 mm).

+ Any kitchen furniture next to the appli-
ance must be heat-resistant (100 °C
min.).

Warning - Risk of tipping!

Warning: In order to prevent tipping of the
appliance, this stabilizing means must be
installed. Refer to the instructions for in-
stallation.
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Safety chain

The appliance must be secured against
overbalancing by using the supplied one
safety chain on your oven.

If your product has 2 safety chains;
Fasten hook (1) by using a proper peg to
the kitchen wall (6) and connect safety
chain (3) to the hook via the locking mech-
anism (2).

Hook
Locking mechanism

Safety chain
Firmly fix chain to product rear
Rear of product

o U A W N =

Kitchen wall

If your product has 1 safety chains;

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.

Ay '
D :
o (- D

Stability chain to be as short as

@ practicable to avoid oven tilting for-
ward and diagonal to avoid oven
side tilting. Stability chain is de-
signed for cookers without a
bracket engagement slot.

Anti-tip stability device

The product should be secured against los-
ing its balance and falling by using the anti-
tip stability device supplied with your
product.

1. Draw a straight vertical line from the

center of the back wall of the area
where you will place the product.

2. Using the center as a reference, fix the
anti-tip stability device to the wall in ex-
act dimensions according to the dimen-
sions given below.

85cm

= e

85cm "
\B/ i |

LR
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The oven distance must be taken
@ from closed position of feet. An
anti-tip stability device is supplied
with the product. You can use this
piece on the right or left. The relev-
ant dimensions for both sides are
given above. The installation is
shown on the left as an example.

3. Place the anti-tip stability device you
fixed to the wall into the slot on the back
of the product as shown below.

4.2 Electrical connection

A General warnings

+ Disconnect the product from the electric
connection before starting any work on
the electrical installation. There is an
electric shock hazard.

+ Connect the product to a grounded out-
let/line protected by a miniature circuit
breaker 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 can only be connected to the
mains electricity connection by an au-
thorized and qualified person, and the
warranty of the product starts only after
correct installation. The manufacturer
cannot be held responsible for any dam-
ages that may arise due to operations by
unauthorized persons.

* The electric cable must not be crushed,
folded, jammed or touch hot parts of the
product. If the electric cable is damaged,
it must be replaced by a qualified electri-
cian. Otherwise there is an electric shock,
short circuit or fire hazard!

+ 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 of
the appliance is opened or it is located at
the rear wall of the appliance depending
on the appliance type.

+ Power cable plug must be within easy
reach after installation (do not route it
above the hob). Do not use extension or
multi sockets in power connection.

+ and must use the appropriate socket out-
let/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 connec-
ted through fixed electrical installation
directly without using plug and socket
outlet/line.

+ If the product will be connected directly
to the supply power: 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 dis-
connection unit must be adjacent to (not
above) the product in accordance with
IEE directives. Failure to obey this in-
struction may cause operational prob-
lems and invalidate the product warranty.

+ Additional protection by a residual cur-
rent circuit breaker is recommended.

If the product is produced with cable and

without plug:

Connect the cord of product to supply

power as identified below:

Make the terminal block connection of your

product according to the connection/phase

information on the product type label.
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Three phase

380/400/415V AC

If your supply cord type is 3-conductor type,
for 1-phase connection:

- Brown/Black = L (Phase)

- Blue = N (Neutral)

- Green/Yellow wire = (E) @ (Earthing)
If your supply cord type is 5-conductor type,
for 3-phase connection:

5 First Use

- Brown = L1 (Phase)
- Black = L2 (Phase)
- Grey = L3 (Phase)

- Blue = N (Neutral)

- Green/Yellow wire = (E) D (Earthing)
4.3 Placing the product

1. Push the product towards the kitchen
wall.

2. Secure the safety chain you have con-
nected to the product to the wall.

3. Adjust the feet of oven

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.

Before you start using your product, it is re-
commended to do the following stated in
the following sections respectively.

5.1 First Timer Setting

Always set the time of day before
using your oven. If you do not set it,
you cannot cook in some oven

models.

1. When the oven is first started, "12:00"
and O symbol will flash on the display.

2. Set the time of day by touching the ®/
© keys.

Q@@‘@*@v

3. Touch ® or &% key to activate the
minutes field.

Q‘@@@@I

4. Touch the ®/O keys to set the minute.

O |1TJCcol
| 20

O
Q@@‘%ﬁ%ﬁ

5. Confirm by touching the O or i key.

= The time of day is set and the © sym-
bol disappears on the display.
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If the first timer is not set, “12:00"

@ and (© symbol continue to flash
and your oven will not start. For
your oven to function, you must
confirm the time of day by setting
the time of day or touching the ©
key when it is at "12:00". You can
change the time of day setting later
as described in the “Settings” sec-
tion.

In the event of a power outage, the
@ time of day settings are cancelled.
It should be set again.

5.2 Initial Cleaning

1. Remove all packaging materials.

2. Remove all accessories from the oven
provided with the product.

3. Operate the product for 30 minutes and
then, turn it off. This way, residues and
layers that may have remained in the
oven during production are burned and
cleaned.

6 How to use the hob

4. When operating the product, select the
highest temperature and the operating
function that all the heaters in your
product operate. See “Oven operating
functions”. You can learn how to oper-
ate the oven in the following section.

5. Wait for the oven to cool.

6. Wipe the surfaces of the product with a
wet cloth or sponge and dry with a cloth.
Before using the accessories:
Clean the accessories you remove from the
oven with detergent water and a soft clean-
ing sponge.
NOTICE: Some detergents or cleaning
agents may cause damage to the surface.
Do not use abrasive detergents, cleaning
powders, cleaning creams or sharp objects
during cleaning.
NOTICE: During the first use, smoke and
odour may come up for several hours. This
is normal and you just need good ventila-
tion to remove it. Avoid directly inhaling the
smoke and odours that form.

6.1 General information on hob usage

A General warnings

+ Do not let any objects to fall on the hob.
Even small objects such as saltshakers
may damage the hob. Do not use cracked
hobs. Water may seep through these
cracks and cause a short circuit. If the
surface is damaged in any way (e.g. vis-
ible cracks), turn off the fuse first, then
call the authorized service to unplug the
product to reduce the risk of electric
shock.

+ Do not use unbalanced and easily tilting
pots/pans on the hob.

+ Do not heat the pots/pans and pots
empty. The pots and the appliance may
be damaged.

+ Always turn off the hob’s burners after
each use.

+ You shall damage the appliance if you
operate the hobs without any pot or pots/
pans. Always turn off the hobs after each
operation.

+ After each use the cooking surface will
be hot, so do not put the plastic pots/
pans on the cooking surface. Clean such
material on the surface immediately.

+ Sudden temperature changes on the
glass cooking surface may cause dam-
age, be careful not to spill cold liquids
during cooking.

+ Put a sufficient amount of food in pots
and pans. Thus, you can prevent food
from pouring forth out of the pots/pans
and will not need to clean unnecessarily.

+ Do not place the covers of pots and pans
on burners/zones.
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Place the pots by centering them on the
burners/zones. If you wish to place a pot
on a different burner/zone, do not slide it
towards the desired burner; rather, lift it
first and then put it on the other burner.

Tips for hobs with vitro-ceramic surfaces

Vitro-ceramic surface is heat resistant
and it is not affected by high temperature
differences.

Do not use vitro-ceramic surface as a
surface where you can place something
on it or as a cutting surface.

Use pots and pans with processed bases
only. Sharp edges may cause scratches
on the surface.

Do not use aluminium pots/pans and
pots. Aluminium deteriorates the hob sur-
face.

Splashes may damage the hob surface
and may cause fire.

(

!

A

VAR

+ Do not use pots/pans with convex or con-
cave bases.

. Use pots and pans with flat bases only.
These provide easier heat transfer.

+ Energy is wasted if the pot diameter is
too small.

Recommended cooking pots/pans sizes

Cooking zone diameter - mm

Pot diameter - cm

120 12-14
140 14-16

160 16-18

180 18-20

210 21-23
170x265 17-19/26-28
6.2 Operation of the hobs 1: Heating

2 : Boiling, Resting

3 : Baking, Frying, Boiling

6 levels:

1 : Heating

2 - 3: Boiling, Resting

4 - 6 : Baking, Frying, Boiling

To operate the vitro-ceramic hobs, the hob
control knobs are used. To obtain your de-
sired cooking level, switch the hob control
knob to the desired level.

The hob(s) may have 3, 6 or 9 operating
levels as per the model of your appliance.
You may select the relevant level for your
cooking type by referring to the table be-
low.

3 levels:
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v" Your appliance may be equipped with a
type A or B zones. Multi cooking-zones
allow cooking with pots with different
diameters on the same zone. When
these zones are turned on for the first
time, the zone at the center is turned
on. (The shaded area on the illustration
are central zones.)

1. To change the diameter of the active
zone, rotate the control knob clockwise.
Bring it to the @symbol for type A zone,
and to the @) symbol for type B zone.

2. A“click” is heard whenever the zone dia-
meter is changed.

= All central and external surfaces of the
multi cooking-zones start to operate.

7 Using the Oven

The shaded areas of multi cooking-
zones shown below do not operate
by their own.

©)

Turning off the vitro-ceramic zones
Bring the hob knob to OFF position (top).
Excess heat indicator

Vitro-ceramic zones are equipped with an
operating lamp and a hot zone warning in-
dicator.

o

]

Hot zone warning indicator shows the posi-
tion of the turned on hob, and it remains lit
after it is turned off. A flickering light on the
hot zone warning indicator is not a mal-
function.

Hob surface may cool down at dif-

& ferent periods as per usage. Hob
surface may be hot even when the
warning indicators are not lit. En-
sure that the surface is cooled
down prior to coming to contact
with it. Otherwise, you may burn
your hand!

7.1 General Information on Using the
Oven

Cooling fan ( It varies depending on the
product model. It may not be available on
your product. )

Your product has a cooling fan. The cooling
fan is activated automatically when neces-
sary and cools both the front of the product
and the furniture. It is automatically deac-

tivated when the cooling process is fin-
ished. Hot air comes out over the oven
door. Refrain from covering these ventila-
tion openings. Otherwise, the oven may
overheat. The cooling fan continues to op-
erate during oven operation or after the
oven is turned off (approximately 20-30
minutes). If you cook by programming the
oven timer, at the end of the baking time,
the cooling fan turns off with all functions.
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The cooling fan running time cannot be de-
termined by the user. It turns on and off
automatically. This is not an error.

Oven lighting

The oven lighting is turned on when the
oven starts baking. In some models, the
lighting is on during baking, while in some
models it turns off after a certain time.

7.2 Operation of the Oven Control
Unit

General information for the oven control

unit

+ The maximum time that can be set for
the baking process is 5 hours 59
minutes. In case of a power failure, the
program is canceled. You will need to re-
program.

« While making any adjustments, the relev-
ant symbols flash on the display. A short
time should be waited for the settings to
be saved.

« If any cooking setting has been made, the
time of day cannot be adjusted.

+ If cooking time is set when cooking
starts, the remaining time is displayed on
the display.

+ In cases where cooking time or cooking
end time is set; you can cancel automat-
ically by touching the (© key for a long
time.

Timer
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Alarm key

NR =)

Time setting key
Decrease key
Increase key
Settings key

o g W =

Key lock key
Display symbols
(O :Baking time symbol

"y
)

: Baking end time symbol *
: Alarm symbol
: Brightness symbol

: Key lock symbol

: Temperature symbol

: Volume level symbol

Pl & =[Fb @ D ¢

: Door lock symbol *

*It varies depending on the product model. It may not
be available on your product.

Turning on the oven

When you select a operating function you
want to cook with the function selection
knob and set a certain temperature with the
temperature knob, the oven starts operat-
ing.

Turning off the oven

You can turn the oven off by turning the
function selection knob and temperature
knob to the off (up) position.

Manual cooking to select temperature and
oven operating function

You can cook by making a manual control
(at your own control) without setting the
cooking time by selecting the temperature
and operating function specific to your
food.

1. Select the operating function you want
to cook with the function selection
knob.

2. Set the temperature you want to cook
with the temperature knob.

= Your oven will start operating immedi-
ately at the selected function and tem-
perature, and the §§ symbol will appear
on the display. When the temperature
inside the oven reaches the set temper-
ature, the § symbol disappears. The
oven does not switch off automatically
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since manual cooking is done without
setting the cooking time. You have to
control cooking and turn it off yourself.
When your cooking is completed, turn
off the oven by turning the function se-
lection knob and the temperature knob
to the off (up) position.

Cooking by setting the cooking time:

You can have the oven turn off automatic-
ally at the end of the time by selecting the
temperature and operating function spe-
cific to your food and setting the cooking
time on the timer.

1. Select the operating function for cook-
ing.
2. Touch the © key until the ©© symbol ap-

pears on the display for the cooking
time.

° 0000
m
‘@G){é%@

@ After setting the operation function

and temperature, you can set the
cooking time for 30 minutes by
touching the @ key directly for
quick setting of the cooking time
and change the time with the /O
keys.

3. Set the cooking time with the ®/©
keys.

O M-

ANNCENS (‘3 T
The cooking time increases by 1

@ minute in the first 15 minutes, after
15 minutes it increases by 5
minutes.

4. Put your food in the oven and set the
temperature with the temperature knob.

= Your oven will start operating im-
mediately at the selected function
and temperature. The set cooking
time starts to count down and the
§ symbol appears on the display.
When the temperature inside the
oven reaches the set temperature,
the § symbol disappears.

5. After the set cooking time is completed,
on the display, "End" appears, the ©
symbol flashes and the timer beeps.

6. The warning sounds for two minutes.
Press any key to stop the warning. The
warning stops and the time of day ap-
pears on the display.

If any key is pushed at the end of

@ the audible warning, the oven will
start operating again. To prevent
the oven from operating again at
the end of the warning, turn off the
oven by turning the temperature
knob and function knob to the “0"
(off) position.

7.3 Settings

Activating the key lock
By using the key lock feature, you can safe-
guard the timer from interference.

1. Touch the key until the & symbol ap-
pears on the display.

_ &
RO o0 0 & ﬁ
= The & symbol is shown on the display
and the 3-2-1 count down starts. The
key lock activates when the countdown
ends. When any key is touched after
the key lock is set, the timer sounds an
audible signal and the (& symbol
flashes.

If you release the key before the
@ end of the countdown, the key lock

does not activate.
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Timer keys cannot be used when

@ the key lock is on. The key lock will
not be cancelled in case of power
failure.

Deactivating the key lock

1. Touch the key until the (& symbol disap-
pears from the display.

= The @ symbol disappears from the dis-
play and the key lock is disabled.

Setting the alarm
You can also use the timer of the product
for any warning or reminder other than bak-
ing. The alarm clock has no effect on the
oven operating functions. It is used for
warning purposes. For example, you can
use the alarm clock when you want to turn
the food in the oven at a certain time. As
soon as the time you set has expired, the
timer gives you an audible warning.

The maximum alarm time may be
@ 23 hours 59 minutes.

1. Touch the 2 until the key A symbol ap-
pears on the display.

101010
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2. Set the alarm time with the @/O keys.
1] 1
Q (I

NG
4

= After setting the alarm time, the QA
symbol remains lit and the alarm
time starts to countdown on the
display. If the alarm time and bak-
ing time are set at the same time,
the shorter time is shown on the
display.

3. After the alarm time is completed, the [}
symbol starts flashing and gives you an
audible warning.

Turning off the alarm

1. At the end of the alarm period, the warn-
ing sounds for two minutes. Touch any
key to stop the audible warning.

= The warning stops and the time of day
appears on the display.
If you want to cancel the alarm;
1. Touch the 2 key until the £ symbol ap-
pears on the display to reset the alarm

time. Touch the @ key until the “00:00"
symbol appears on the display.

2. You can also cancel the alarm by touch-
ing the 2 key for a long time.

Adjusting the volume

1. Touch & key until the » symbol ap-
pears on the display.

b-01°
oo o Q & &
4

2. Set the desired level with the @/O keys.
(b-01-b-02-b-03)

L _rJ@
g
oo o © &
N (A

3. Touch the &% key for confirmation or
wait without touching any key. The
volume set becomes active after a
while.

Setting the display brightness

1. Touch 4 key until the (J symbol ap-
pears on the display.

I U
(I

oo o0 o @& @
4

2. Set the desired brightness with the @/
© keys. (d-01-d-02-d-03)
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3. Touch  or &% key to activate the
minutes field.

Touch the %% key for confirmation or
wait without touching any key. The
brightness set becomes active after a
while.

Changing the time of day

On your oven to change the time of day that
you have previously set:

1.

Touch the % key until the © symbol ap-
pears on the display.

Set the time of day by touching the @/
© keys.

O 1M

oo o 3 & @

0

4. Touch the ®/O keys to set the minute.

o |1JCo
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5. Confirm by touching the (S or it key.

= The time of day is set and the © sym-
bol disappears on the display.

8 General Information About Cooking

You can find tips on preparing and cooking
your food in this section.

Plus, this section describes some of the
foods tested as producers and the most
appropriate settings for these foods. Ap-
propriate oven settings and accessories for
these foods are also indicated.

8.1 General Information About Baking

in the Oven

+ While opening the oven door during or

after baking, hot-burning steam may
emerge. The steam may burn your hand,
face and/or eyes. When opening the oven
door, stay away.

+ Intense steam generated during baking

may form condensed water drops on the
interior and exterior of the oven and on
the upper parts of the furniture due to the
temperature difference. This is a normal
and physical occurrence.

+ Condensation or water vapour may ap-

pear as sweating or dripping on the
oven's inner glass, depending on the

food. This common occurrence could
happen when cooking. It is advised to
use a moist cloth to wipe the inner glass
clean when the product has cooled down
after cooking.

+ The cooking temperature and time values

given for foods may vary depending on
the recipe and amount. For this reason,
these values are given as ranges.

+ Always remove unused accessories from
the oven before you start cooking. Ac-
cessories that will remain in the oven
may prevent your food from being
cooked at the correct values.

+ For foods that you will cook according to
your own recipe, you can reference sim-
ilar foods given in the cooking tables.

+ Using the supplied accessories ensures
you get the best cooking performance.
Always observe the information provided
by the manufacturer for the external
cookware you will use.
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+ Cut the greaseproof paper you will use in
your cooking in suitable sizes to the con-
tainer you will cook. Greaseproof papers
that are overflowing from the container
can create a risk of burns and affect the
quality of your baking. Use the
greaseproof paper you will use in the
temperature range specified.

+ For good baking performance, place your
food on the recommended correct shelf.
Do not change the shelf position during
baking.

8.1.1 Pastries and oven food

General Information

+ We recommend using the accessories of
the product for a good cooking perform-
ance. If you will use an external cook-
ware, prefer dark, non-sticking and heat
resistant ware.

« If preheating is recommended in the
cooking table, be sure to put your food in
the oven after preheating.

« If you will cook by using cookware on the
wire grill, place it in the middle of the wire
grill, not near the back wall.

+ All materials used in making pastry
should be fresh and at room temperat-
ure.

+ The cooking status of the foods may vary
depending on the amount of food and the

size of the cookware.

+ Metal, ceramic and glass moulds extend
the cooking time and the bottom sur-
faces of pastry foods do not brown
evenly.

« If you are using baking paper, a small
browning can be observed on the bottom
surface of the food. In this situation, you
may have to extend your cooking period
by approximately 10 minutes.

+ The values specified in the cooking
tables are determined as a result of the
tests carried out in our laboratories. Val-
ues suitable for you may differ from
these values.

Suggestions for baking with a single tray

+ Place your food on the appropriate shelf
recommended in the cooking table. Refer
to the bottom shelf of the oven as shelf
1.

Tips for baking cakes

+ If the cake is too dry, increase the tem-
perature by 10°C and shorten the baking
time.

+ If the cake is moist, use a small amount
of liquid or reduce the temperature by
10°C.

+ If the top of the cake is burnt, put it on
the lower shelf, lower the temperature
and increase the baking time.

« If the inside of the cake is cooked well,
but outside is sticky, use less liquid, de-
crease the temperature and increase the
cooking time.

Hints for pastry

+ If the pastry is too dry, increase the tem-

perature by 10 °C and shorten the cook-

ing time. Wet the dough sheets with a

sauce consisting of milk, oil, egg and

yoghurt mixture.

If the pastry is getting cooked slowly,

make sure that the thickness of the

pastry you have prepared does not over-
flow the tray.

If the pastry is browned on the surface

but the bottom is not cooked, make sure

that the amount of sauce you will use for
the pastry is not too much at the bottom
of the pastry. For an even browning, try to
spread the sauce evenly between the
dough sheets and the pastry.

+ Bake your pastry in the position and tem-
perature appropriate to the cooking table.
If the bottom is still not browned enough,
place it on a bottom shelf for the next
cooking.

Cooking table for pastries and oven foods
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Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time (min)
used tion (approx.)
Cake on the tray [Standard tray * :]—Op .and bottom 3 180 30..45
eating
Cake in the mould |Cke mouldon e e ating 2 180 35..45
wire grill **
Small cakes Standard tray * Top gnd bottom 3 160 25..35
heating
Small cakes Standard tray * Fan Heating 2 150 25..35
Round springform
Sponge cake pan, 26 cm in dia- | Top and bottom 1, 160 25..40
meter on wire grill [heating
*k
Round springform
Sponge cake pan, 26 cm n d'a}' Fan Heating 2 160 25..40
meter on wire grill
*%
Cookie Pastry tray * ;°p and bottom |5 170 25..40
eating
Cookie Pastry tray * Fan Heating 3 170 20..30
Rich pastry Standard tray * :]-OP and bottom 1, 200 30..45
eating
Rich pastry Standard tray * Fan assisted bot- 180 40..50
tom/top heating
Rich pastry Standard tray * Fan Heating 2 180 35..50
Top and bottom
*
Dough pastry Standard tray heating 2 200 20..35
Dough pastry Standard tray * Fan Heating 3 180 20..30
Whole bread Standard tray * Top gnd bottom 3 200 30..45
heating
Whole bread Standard tray * Fan Heating 3 200 30..40
Glass / metal
Lasagne rectangular con- |Top and bottom |, . 4 200 30..45
tainer on wire grill |heating
*%
Round black
. metal mould, 20 |[Top and bottom
Apple pie cm in diameter on |heating 2 180 60..75
wire grill **
Round black
. metal mould, 20 .
Apple pie cm in diameter on Fan Heating 2 170 50..70
wire grill **
Pizza Standard tray * Top and bottom 2 220 10..25

heating

Preheating is recommended for all food.

*These accessories may not be included with your product.

**These accessories are not included with your product. They are commercially available accessories.
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Suggestions for cooking with two trays

4-Pastry tray *

Food Accessory to be |Operating func-  |Shelf position Temperature (°C) |Baking time (min)
used tion (approx.)
2-Standard tray *

Small cakes Fan Heating 2-4 150 25..40
4-Pastry tray *
2-Standard tray *

Cookie Fan Heating 2-4 170 25..35
4-Pastry tray *
1-Standard tray *

Rich pastry Fan Heating 1-4 180 35..45
4-Pastry tray *
2-Standard tray * .

Dough pastry Fan Heating 2-4 180 20..30

Preheating is recommended for all food.

*These accessories may not be included with your product.

**These accessories are not included with your product. They are commercially available accessories.

8.1.2 Meat, Fish and Poultry

The key points on grilling

+ Seasoning it with lemon juice and pepper
before cooking whole chicken, turkey and
large pieces of meat will increase cook-
ing performance.

+ It takes 15 to 30 minutes more to cook
boned meat than fillet by frying.

* You should calculate about 4 to 5
minutes of cooking time per centimetre
of the meat thickness.

+ After the cooking time is expired, keep
the meat in the oven for approximately
10 minutes. The juice of the meat is bet-
ter distributed to the fried meat and does
not come out when the meat is cut.

+ Fish should be placed on the medium or
low level shelf in a heat resistant plate.

+ Cook the recommended dishes in the
cooking table with a single tray.

Cooking table for meat, fish and poultry

Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time (min)
used tion (approx.)
. 15 mins. 250/
Steak (whole) / Standard tray * Fan assisted .bOt_ 3 max, after 180 ... [60 .. 80
Roast (1 kg) tom/top heating 190
Lamb's shank % Fan assisted bot- 15 mins. 250/
(1,52 kg) Standard tray tom/top heating 3 max, after 170 110..120
Wire grill *
Fried chicken Fan assisted bot- 2 15 mins. 250/ 60 . 80
(1,8-2 kg) Place one tray on | tom/top heating mayx, after 190
a lower shelf
ed chick Wire grill *
(F1”§f’2°kg';’ ®" |Place one tray on |Fan Heating 2 200 .. 220 60..80
a lower shelf
Fried chick Wire gril * 15 mins. 250/
ried chicken o . mins.
(1,82 kg) Place one tray on | "3D" function 2 max, after 190 60 ... 80
a lower shelf
. 25 mins. 250/
Turkey (5.5kg)  [Standard tray * Fan assisted bot- max, after 180 ... |150...210

tom/top heating

190
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Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time (min)
used tion (approx.)
25 mins. 250/
Turkey (5.5 kg) Standard tray * "3D" function 1 max, after 180 ... |150...210
190
Wire grill * r isted b
) an assisted bot-
Fish Place one tray on  |tom/top heating 200 20..30
a lower shelf
Wire grill *
Fish Place one tray on |"3D" function 3 200 20..30
a lower shelf

Preheating is recommended for all food.

*These accessories may not be included with your product.

**These accessories are not included with your product. They are commercially available accessories.

8.1.3Grill

Red meat, fish and poultry meat quickly
turns brown when grilled, holds a beautiful
crust and does not dry out. Fillet meats,
skewer meats, sausages as well as juicy
vegetables (tomatoes, onions, etc.) are par-
ticularly suitable for grilling.

General warnings
+ Food not suitable for grilling carries a fire

hazard. Grill only food that is suitable for .

heavy grill fire. Also, do not place the
food too far in the back of the grill. This
is the hottest area and fatty foods may
catch fire.

+ When the preheating time is 5 minutes in
the grill mode, skip the preheating, do not
wait for the entire preheating time to
pass.

+ Close the oven door during grilling.

The key points of the grill
+ Prepare foods of similar thickness and

weight as much as possible for the grill.
Place the pieces to be grilled on the wire
grill or wire grill tray by distributing them
without exceeding the dimensions of the
heater.

Depending on the thickness of the pieces
to be grilled, the cooking times given in
the table may vary.

Slide the wire grill or the wire grill tray to
the desired level in the oven. If you are
cooking on the wire grill, slide the oven
tray to the lower shelf to collect the oils.
The oven tray you will slide should be
sized to cover the entire grill area. This
tray may not be supplied with the
product. Put some water into the oven
tray for easy cleaning.

Never grill with the oven door open. Hot Grill table
surfaces may cause burns!
Food Accessory to be used |Shelf position Temperature (°C) Baking time (min)
(approx.)
Fish Wire grill 4-5 250 20..25
Chicken pieces Wire grill 4-5 250 25..35
';”rsztubni" (veal =12 \vire grill 4 250 20..30
Lamb chop Wire grill 4-5 250 20..25
Steak - (meat cubes) |Wire grill 4-5 250 25..30
Veal chop Wire grill 4-5 250 25..30
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Roast (1 kg)

lower shelf

grill

after 180 ... 190

Food Accessory to be used |Shelf position Temperature (°C) Baking time (min)
(approx.)
Vegetable gratin Wire grill 4-5 220 20..30
Toast bread Wire grill 4 250 1..4
It is recommended to preheat for 5 minutes for all grilled food.
Turn pieces of food after 1/2 of the total grilling time.
Fan assisted low grill
Food Accessory to be |Operating func-  |Shelf position Temperature (°C) |Baking time (min)
used tion (approx.)
Fish Wire grill gflﬂ assisted low |, 200 30..35
Chicken pieces | Wire grill g‘:‘lﬂ assisted low |, 250 25..35
Meatball (veal) - Wire gril Fqn assisted low 4 250 30 . 40
12 amount grill
Steak (whole) / Wire grill - Place Fan assisted low 15 mins. 250
one tray on a 3 : . 90..110

Do not preheat the dishes recommended in this grill chart.

8.1.4 Test foods

+ Foods in this cooking table are prepared
according to the EN 60350-1 standard to
facilitate testing of the product for con-
trol institutes.

Suggestions for baking with a single tray

Cooking table for test meals

Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time (min)
used tion (approx.)
Shoqbread (sweet Standard tray * Top .and bottom 3 140 25..35
cookie) heating
On models with
Shortbread ( wire shelves :3
ortbread (sweet )
cookie) Standard tray *  |Fan Heating On models 140 25..35
without wire
shelves :3
Small cakes Standard tray * :]-OD gnd bottom 3 160 25..35
eating
Small cakes Standard tray * Fan Heating 2 150 25..35
Round springform
Sponge cake pan, 26 cm in dia- |Top and bottom 9 160 25 40

meter on wire grill
*%

heating
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Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time (min)
used tion (approx.)
Round springform
Sponge cake pan, 26 cm in dia- | Heating 2 160 25..40
meter on wire grill
*%
Round black
. metal mould, 20 |Top and bottom
Apple pie cm in diameter on |heating 2 180 6075
wire grill **
Round black
. metal mould, 20 .
Apple pie cm in diameter on Fan Heating 2 170 50..70
wire grill **

Preheating is recommended for all food.

*These accessories may not be included with your product.

**These accessories are not included with your product. They are commercially available accessories.

Suggestions for cooking with two trays

Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time (min)
used tion (approx.)
2-Standard tray *

Small cakes Fan Heating 2-4 150 25..40
4-Pastry tray *
2-Standard tray *

Shortbread (sweet Y™ |Fan Heating 2-4 140 15..25

cookie) 4-Pastry tray *

Preheating is recommended for all food.

*These accessories may not be included with your product.

**These accessories are not included with your product. They are commercially available accessories.

Grill

Food Accessory to be used |Shelf position Temperature (°C) Baking time (min)
(approx.)

Meatball (veal) =12 1,; ¢ e 4 250 20..30

amount

Toast bread Wire grill 4 250 1..4

It is recommended to preheat for 5 minutes for all grilled food.

Turn pieces of food after 1/2 of the total grilling time.

9 Maintenance and Cleaning

9.1

General Cleaning Information .

General warnings

+ Wait for the product to cool before clean-
ing the product. Hot surfaces may cause

burns!

+ Do not apply the detergents directly on
the hot surfaces. This may cause per-

manent stain

S.

The product should be thoroughly

cleaned and dried after each operation.
Thus, food residues shall be easily

cleaned and these residues shall be pre-
vented from burning when the product is

used again later. Thus, the service life of

the appliance extends and frequently
faced problems are decreased.

+ Do not use steam cleaning products for

cleaning.
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+ Some detergents or cleaning agents
cause damage to the surface. Unsuitable
cleaning agents are: bleach, cleaning
products containing ammonia, acid or
chloride, steam cleaning products, de-
scaling agents, stain and rust removers,
abrasive cleaning products (cream clean-
ers, scouring powder, scouring cream,
abrasive and scratching scrubber, wire,
sponges, cleaning cloths containing dirt
and detergent residues).

+ No special cleaning material is needed in
the cleaning made after each use. Clean
the appliance using dishwashing deter-
gent, warm water and a soft cloth or
sponge and dry it with a dry cloth.

+ Be sure to completely wipe off any re-
maining liquid after cleaning and immedi-
ately clean any food splashing around
during cooking.

+ Do not wash any component of your ap-
pliance in a dishwasher unless otherwise
stated in the user's manual.

*+ You should store the appliance according
to handling marks indication on the car-
ton box.

For the hobs:

+ Acidic dirt such as milk, tomato paste
and oil may cause permanent stains on
the hobs and components of the hob
zones, clean any overflown fluids imme-
diately after cooling down the hob by
turning it off.

Inox - stainless surfaces

+ Do not use acid or chlorine-containing
cleaning agents to clean stainless-inox
surfaces and handles.

+ Stainless-inox surface may change col-
our in time. This is normal. After each op-
eration, clean with a detergent suitable
for the stainless or inox surface.

+ Clean with a soft soapy cloth and liquid
(non-scratching) detergent suitable for
inox surfaces, taking care to wipe in one
direction.

+ Remove lime, oil, starch, milk and protein
stains on the glass and inox surfaces im-
mediately without waiting. Stains may
rust under long periods of time.

+ Cleaners sprayed/applied to the surface
should be cleaned immediately. Abrasive
cleaners left on the surface cause the
surface to turn white.

Enamelled surfaces

+ The oven must cool down before clean-
ing the cooking area. Cleaning on hot sur-
faces shall create both fire hazard and
damage the enamel surface.

+ After each use, clean the enamel sur-
faces using dishwashing detergent,
warm water and a soft cloth or sponge
and dry them with a dry cloth.

+ If your product has an easy steam clean-
ing function, you can make easy steam
cleaning for light non-permanent dirt.
(See “Easy Steam Cleaning”.)

+ For difficult stains, an oven and grill
cleaner recommended on the website of
your product brand can be used. Do not
use an external oven cleaner. If the sur-
face is heavily soiled, slightly moisten it
and gently clean with a soft-bristled
brush or scrubbing wire. Avoid applying
excessive pressure.

Catalytic surfaces

+ The side walls in the cooking area can
only be covered with enamel or catalytic
walls. It varies by model.

+ The catalytic walls have a light matte and
porous surface. The catalytic walls of the
oven should not be cleaned.

+ Catalytic surfaces absorb oil thanks to its
porous structure and start to shine when
the surface is saturated with oil, in this
case it is recommended to replace the
parts.

Glass surfaces

+ When cleaning glass surfaces, do not use
hard metal scrapers and abrasive clean-
ing materials. They can damage the
glass surface.

+ Clean the appliance using dishwashing
detergent, warm water and a microfiber
cloth specific for glass surfaces and dry
it with a dry microfiber cloth.
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« If there is residual detergent after clean-
ing, wipe it with cold water and dry with a
clean and dry microfiber cloth. Residual
detergent may damage the glass surface
next time.

+ Under no circumstances should the
dried-up residue on the glass surface be
cleaned off with serrated knives, wire
wool or similar scratching tools.

+ You can remove the calcium stains (yel-
low stains) on the glass surface with the
commercially available descaling agent,
with a descaling agent such as vinegar or
lemon juice.

+ If the surface is heavily soiled, apply the
cleaning agent on the stain with a sponge
and wait a long time for it to work prop-
erly. Then clean the glass surface with a
wet cloth.

+ Discolorations and stains on the glass
surface are normal and not defects.

Plastic parts and painted surfaces

+ Clean plastic parts and painted surfaces
using dishwashing detergent, warm wa-
ter and a soft cloth or sponge and dry
them with a dry cloth.

+ Do not use hard metal scrapers and ab-
rasive cleaners. They may damage the
surfaces.

+ Ensure that the joints of the components
of the product are not left damp and with
detergent. Otherwise, corrosion may oc-
cur on these joints.

9.2 Cleaning Accessories

Do not put the product accessories in a
dishwasher unless otherwise stated in the
user’'s manual.

9.3 Cleaning the hob

Glass cooking surface

Follow the cleaning steps described for the
glass surfaces in the “General cleaning in-
formation” section for the cleaning of glass
cooking surface. You may complete your
cleaning as per the information below for
special cases.

+ Sugar-based foods such as dark cream,
starch and syrup should be cleaned im-
mediately, without waiting for the surface
to cool. Otherwise, the glass cooking sur-
face may be permanently damaged.

+ Do not use cleaning agents for cleaning
operations you perform while the hob is
hot, otherwise permanent stains may oc-
cur.

9.4 Cleaning the Control Panel

+ When cleaning the panels with knob-con-
trol, wipe the panel and knobs with a
damp soft cloth and dry with a dry cloth.
Do not remove the knobs and gaskets un-
derneath to clean the panel. The control
panel and knobs may be damaged.

+ While cleaning the inox panels with knob
control, do not use inox cleaning agents
around the knob. The indicators around
the knob can be erased.

+ Clean the touch control panels with a
damp soft cloth and dry with a dry cloth.
If your product has a key lock feature, set
the key lock before performing control
panel cleaning. Otherwise, incorrect de-
tection may occur on the keys.

9.5 Cleaning the inside of the oven
(cooking area)

Follow the cleaning steps described in the
"General Cleaning Information" section ac-
cording to the surface types in your oven.

Cleaning the side walls of the oven

The side walls in the cooking area can only
be covered with enamel or catalytic walls. It
varies by model. If there is a catalytic wall,
refer to the “Catalytic surfaces” section for
information.

If your product is a wire shelf model, re-
move the wire shelves before cleaning the
side walls. Then complete the cleaning as
described in the "General Cleaning Informa-
tion" section according to the side wall sur-
face type.

To remove the side wire shelves:
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1. Remove the front of the wire shelf by
pulling it on the side wall in the opposite
direction.

2. Pull the wire shelf towards you to re-
move it completely.

- N W B o

3. To reattach the shelves, the procedures
applied when removing them must be
repeated from the end to the beginning,
respectively.

9.6 Easy Steam Cleaning

This allows cleaning of the dirt (not remain-
ing for a long time) that is softened by the
steam inside the oven and by the water
droplets condensed in the internal surfaces
of the oven easily.

1. Remove all accessories inside the oven.

2. Add 500 ml water into the tray and place
it on the 2nd shelf of the oven.

Do not use distilled or filtered wa-
ter. Use ready-made waters only.
Do not use flammable, alcoholic or

solid particulate solutions instead
of water.

3. Set the oven to the easy steam cleaning
operating mode and operate it at 100°C
for 15 minutes.

Immediately open the door and wipe the

oven interiors with a wet sponge or cloth.

Steam will be released when opening the

door. This may pose a risk of burns. Be

careful when opening the door.

For stubborn dirt, clean the product using
dishwashing detergent, warm water and a
soft cloth or sponge and dry it with a dry
cloth.

In the easy steam cleaning func-

@ tion, it is expected that the added
water evaporates and condenses
on the inside of the oven and the
oven door in order to soften the
light dirt formed in your oven. Con-
densation formed on the oven door
may drip around when the oven
door is opened. As soon as you
open the oven door, wipe off the
condensation.

After the condensation inside the oven,
puddle or moisture may occur in the pool
channel under the oven. Wipe this pool
channel with a damp cloth after use and dry

I

L

9.7 Cleaning the Oven Door

You can remove your oven door and door
glasses to clean them. How to remove the
doors and windows is explained in the sec-
tions "Removing the oven door” and "Re-
moving 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. For lime residue
that may form on the oven glass, wipe the
glass with vinegar and rinse.

Do not use harsh abrasive cleaners,

@ metal scrapers, wire wool or bleach
materials to clean the oven door
and glass.

Removing the oven door
1. Open the oven door.
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2. Open the clips in the front door hinge 8.
socket on the right and left by pushing
them downwards as shown in the fig-

Pull the removed door upwards to re-
lease it from the right and left hinges
and remove it.

ure To reattach the door, the proced-
3. Hinge types vary as (A), (B), (C) types @ ures applied when removing it must

according to the product model. The fol-
lowing figures show how to open each
type of hinge.

4. (A) type hinge is available in normal

be repeated from the end to the be-
ginning, respectively. When in-
stalling the door, be sure to close
the clips on the hinge socket.

door types. 9.8 Removing the Inner Glass of The

Oven Door

Open the oven door.

Inner glass of the product's front door may
= ’ be removed for cleaning.
4 1.

5. (B) type hinge is available in soft closing
door types.

2.
6. (C) type hinge is available in soft open-
ing/closing door types.
7. Get the oven door to a half-open posi-
tion. 3

"
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Remove the plastic component attached
on the upper section of the front door by
pulling it towards yourself.

. As shown in the figure, gently lift the in-

nermost glass (1) towards “A" and then,
remove it by pulling towards “B".



Inner glass (it may
not be available for
your product)

1 Innermost glass 2%

4. If your product has an inner glass (2), re-
peat the same process to detach it (2).

5. The first step of regrouping the door is
to reassemble the inner glass (2). Place
the bevelled edge of the glass to meet
the bevelled edge of the plastic slot. (If
your product has an inner glass). Inner
glass (2) must be attached to the plastic
slot closest to the innermost glass (1).

6. While reassembling the innermost glass
(1), pay attention to place the printed
side of the glass on the inner glass. It is
crucial to place the lower corners of the
innermost glass (1) to meet the lower
plastic slots.

7. Push the plastic component towards the
frame until a "click” sound is heard.

9.9 Cleaning the Oven Lamp

In the event that the glass door of the oven
lamp in the cooking area becomes dirty;
clean using dishwashing detergent, warm
water and a soft cloth or sponge and dry
with a dry cloth. In case of oven lamp fail-
ure, you can replace the oven lamp by fol-
lowing the sections that follow.

Replacing the oven lamp

General warnings

+ To avoid the risk of electric shock before
replacing the oven lamp, disconnect the
product and wait for the oven to cool. Hot
surfaces may cause burns!

+ This oven is powered by an incandescent
lamp with less than 40 W, less than 60
mm in height, less than 30 mm in dia-
meter, or a halogen lamp with G9 sockets

with less than 60 W power. Lamps are
suitable for operation at temperatures
above 300 °C. Oven lamps are available
from Authorised Services or licensed
technicians. This product contains a G
energy class lamp.

+ The position of the lamp may differ from
that is shown in the figure.

+ The lamp used in this product is not suit-
able for use in the lighting of home
rooms. The purpose of this lamp is to
help the user see food products.

+ The lamps used in this product must
withstand extreme physical conditions
such as temperatures above 50 °C.

If your oven has a round lamp,

1. Disconnect the product from the electri-
city.

2. Remove the glass cover by turning it
counter clockwise.

.

N

4/

\v‘)

3. If your oven lamp is type (A) shown in
the figure below, rotate the oven lamp
as shown in the figure and replace it
with a new one. If it is type (B) model,
pull it out as shown in the figure and re-
place it with a new one.

4. Refit the glass cover.
If your oven has a square lamp,

1. Disconnect the product from the electri-
city.

2. Remove the wire shelves according to
the description.
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3. Lift the lamp's protective glass cover
with a screwdriver. Remove the screw
first, if there is a screw on the square
lamp in your product.

4. If your oven lamp is type (A) shown in
the figure below, rotate the oven lamp
as shown in the figure and replace it

10 Troubleshooting

with a new one. If it is type (B) model,
pull it out as shown in the figure and re-
place it with a new one.

5. Refit the glass cover and wire shelves.

If the problem persists after following the
instructions in this section, contact your
vendor or an Authorized Service. Never try
to repair your product yourself.

Steam is emanated while the oven is work-

ing.

* Itis normal to see vapour during opera-
tion. >>> This is not an error.

Water droplets appear while cooking

+ The steam generated during cooking
condenses when it comes into contact
with cold surfaces outside the product
and may form water droplets. >>> This is
not an error.

Metal sounds are heard while the product

is warming and cooling.

+ Metal parts may expand and make
sounds when heated. >>> This is not an
error.

The product does not work.

+ Fuse may be faulty or blown. >>> Check
the fuses in the fuse box. Change them if
necessary or reactivate them.

+ The appliance may not be plugged to the
(grounded) outlet. >>> Check if the appli-
ance is plugged in to the outlet.

« (If there is timer on your appliance) Keys
on the control panel do not work. >>> If
your product has a key lock, the key lock
may be enabled, disable the key lock.

Oven light is not on.

+ Oven lamp may be faulty. >>> Replace
oven's lamp.

+ No electricity. >>> Ensure the mains is
operational and check the fuses in the
fuse box. Change the fuses if necessary
or reactivate them.

Oven is not heating.

+ The oven may not be set to a specific
cooking function and/or temperature.
>>> Set the oven to a specific cooking
function and/or temperature.

+ For the models with timer, the time is not
set. >>> Set the time.

+ No electricity. >>> Ensure the mains is
operational and check the fuses in the
fuse box. Change the fuses if necessary
or reactivate them.

(For models with timer) The timer display

flashes or the timer symbol is left open.

+ There has been a power outage before.
>>> Set the time / Turn off the product
function knobs and again switch it to the
desired position.

Additional Information for User Technical information on the operating Low Power Modes pursuant to EU
Manual: Regulation 2023/826

Mode POWER CONSUMPTION(WATT) PERIOD(MINUTES)*

Off
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Standby - -

Standby Mode with information or

status display 08 20

Networked Standby - -

*:The period after which the equipment reaches automatically standby mode, off mode or networked standby in
minutes and rounded to the nearest minute.
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KaAwoopiocare!

Ayarnté MeAdrn,

EuxapioTtoUpe trou emmAégaTe auTd TO TTPOIdV Beko . Oa BEAapE TO TTPOIGV aUTO, TTOU KaTa-
OKEUAOTNKE PE UWPNAN TTOIOTNTA KaIl TEXVOAOYia, va 0ag TTPoo@EPEl Ta KaAUTEpa duvaTd
amroteAéopaTta. Emopévwg, d1aBAoTe TTPOTEKTIKA TO TTAPOV EYXEIPIDIO KOl KABE GAAO TTape-
XOMEVO £YYpaA®O TEKUNPIWONG, TTPIV XPNOIUOTTOINCETE TO TTPOIOV.

AapBAavete UTTOWN 0aG OAEG TIG TTANPOPOPIEG Kal TIPOEIBOTTOINTEIG TTOU AVOAPEPOVTAI OTO
eyXeIpidlo xprnong. Me auté Tov TPOTTO Ba TTPOCTATEVUETE TOV EQUTO 0AG KAI TO TTPOIOV aTTO
TOUG KIVOUVOUG TTOU PTTOPEI va TTPOKUWOUV.

DulaETe TO gyxelpidlo XpRong. Av TTapadwaoETe To TTPOIdV o€ AAAov, TTapadwaoTe padi kal To
€YXEIPIdIO TOu TTPOIGVTOG. To €yxEIPIBIO aUTO TTEPIEXEI TTIPOUTTOBETEIG £yyunong, HEBOdouUg
XPNONG KAl QVTIHETWITIONG TUXOV TTPORANUATWY YIa TO TTPOIOV TTOU KATEXETE.

Ta ocupBoAa oT0 £yXEIPiISIO XPAONG KAl O1 TTEPIYPAPES TOUG:

KivBuvog TTou ptropei va emm@épel 8avaTto A TpauuaTiopo.

@ TNUAVTIKEG TIANPOPOPIES 1) XPNOIMEG CUMBOUAEG yia TN XpAoN.

AiodoTe To gyxelpidio XpAong.

f MpogidoTroinon yia KauTr eTIQAvEIQ.

EMIZH- Kivduvog TTou ptropei va eTmpEPel UAIKEG {NMIEG GTO TTPOIOV 1) TO TTEPIBAAAOV TOU.
MANZH

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

Made in TURKEY
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A 1 Odnyieg ao@alciag

* H evotnTa auth TrepIAauBavel
odnyieg ac@aAegiag yia Tnv
TTPOOTACIA ATTO TOV KivOUVO
OWHMATIKWYV 1} UAIKWV CNUIWV.

* Av 10 TTPOIOV TTapadoBEi o€
TPITOUG YIa TTPOCWTTIKA XPron
N Y10 XPHON WG HETAXEIPIOUEVO
TTPOIOV, TTPETTEI VA TTAPAdO-
Bouv padi Tou Kal To gyxelpidlo
XPNOoNG, Ol ETIKETEG TTPOIOVTOG
Kal GANQ OXETIKG £yypa@a Kal
eCapTApaTa.

* H eTaipeia pag dev Ba @épel
Kapia eubuvn yia ¢nuieg Tou
EVOEXETAI VA TTPOKUYWOUV Qv
dev TNPNBOUV oI TTOPOUCES
odnyieg.

* H yn Tpnon twv odnyiwyv au-
TwV Ba KataoTAoEl dkupn KABE
eyyunon.

» O1 gepyaoieg eykardoTaong Kai
ETTIOKEUWV TTPETTEI VA DIEVEP-
youvTal atrd TOV KATAOKEUO-
oTH, TO €0UCI000TNUEVO TEP-
Bic N éva aropo TTou opilel n
ETAIPEIA EI0AYWYNAG.

* XpNOIUOTTOIEITE JOVO YVAOIA
QVTOAAGKTIKG KAl ageaoudp.

* Mnv €TMOKEUAOETE ] AvVTIKATA-
OTAOETE Kavéva EAPTNMA TOU
TTPOIOVTOG EKTOG AV AUTO TTPO-
BAETTeTaN pNTA OTO €yXEIPIDIO
xpnong.

* Mnv TTPOYHOATOTIOIEITE TEXVIKEG
TPOTTOTTOINCEIG OTO TTPOIOV.

A1 A1 MpoBAemopevn

xenon

* AuTO TO TTPOIOV £XEI OXEDIOOTEI
yla OIKIOKA Xpron. Aev givai
KATAAANAO yIa TTAYYEAUATIKN
xpnon.

* Mn xpnOIUOTTOIEITE TO TTPOIOV
O€ KATTOUG, UTTAAKOVIa 1 GA-
AOUG €EWTEPIKOUG XWPOUG. Au-
TO TO TTPOIOV TTPOOoPICETAI YIA
XPron O€ OIKIAKOUG XWPOUG
KAl OTIG KOUCiVEG TTPOCWTTIKOU
O€ KATAoTAUATA, YPOPEia Kal
aAAa TTepIBAAAOVTO Epyaaiag.

* MPOEIAOMOIHZH: Autd 10
TTPOIOV TTPETTEI VA XPNOIKO-
TTOIEITAI JOVO YIa PaYEipEUQ.
Aev TTPETTEl VO XPNOIKOTTOINBEI
yla GAAOUG OKOTTOUG, OTTWG YIA
Bépuavaon Tou Xwpou.

* O poupvog PTTopEi va Xpnol-
MoTTOoINBEI yIa TNV atméwuén, 10
MayeEipepa Kal To YHoIuo ayn-
TOU OTO QOUPVO KAl TN oXApa.

* AUTO TO TTPOIOV OEV TTPETTEI VA
XpnoiJoTrolEiTal yia B€puavon
MATWY, OTEYVWHPA TTETOETWY N
POUXWV PE avapTnNOr TOUG OTN
AaBn.

1.2 Aoc@dAsia Maidiwy,
EvdAwTwv ATOpWYV
Kal Karoikidiwv

* AuTO TO TTPOIOV UTTOPEI Va XpPN-

olgotroinBei atrd TTaIdid NAIKiog

8 eTwV Kal Avw Kal a1roé atoua
TToU O¢gV Eival QVETTTUYNEVA O€

EL /46



OWHMATIKEG, AlIoONTNPIOKES N
dlavonTikES BEEIOTNTEG 1} TTOU
Ogv £XOUV gUTTEIPIa KAl YVWOn,
€QOOOV ETTOTITEVOVTAI ] EKTTAI-
dcuovTal OXETIKA YE TNV aoPa-
A Xprion Kai Toug KivoUuvoug
TOU TTPOIOVTOG.

Ta TTaIdI& dev TTPETTEl va TTAl-
Couv Je 1o TTpOoIov. O KaBapl-
OMOG Kal N ouvThpnon armé Tov
XPAOTN Oev TTPETTEI VA EKTEAOU-
vTal ammd maidid, EKTOG Qv
UTTAPXEI KATTOIOG TTOU TA ETTI-
BAETTEL

AuUTO TO TTPOIGV dev TTPETTEI va
XpnolyoTtrolgitTal atrd AToua Pe
TTEPIOPICPEV CWHATIKNA, al-
oBnTnpIakn ) diavonTikr IKa-
voTnTa (oUpTTEPIAQUBavO-
MEVWV TWV TTAIBIWV), EKTOG AV
BpiokovTal utrdé €mITPENON N
AauBdavouv TIG aTTapaiTNTEG
odnyiec.

Ta TTaidid Ba TTpETTEl va £TTI-
BAEtTOVTAI YIA va dIaCPAMNIOTEI
OTI dev TTaiCOUV UE TO TTPOIOV.
Ta NAEKTPIKG TTPOIOVTA Eival
ETTIKivOUVa yIa Ta TTAIBIA KAl TA
KaToikidla (wa. Ta TTaidid Kai
TA KATOIKIOIO OEV TTPETTEI VA
TTaifouv, va OKOP@AAWVOUV N
Va EICEPYXOVTAI OTO TTPOIOV.
Mnv TOTTOBETEITE AVTIKEIPEVA
TTOU PTTOPEI va @TdoouV Ta
TTaIdId OTO TTPOIOV.

* [upioTe TN AaBnr} Twv KaTOO-
POAWYV KaI TWV TNYAVIWV OTO
TTAQI TOU TTAYKOU, £TO1 WOTE TA
TTadId va unv JTTopouv va
TMACOUV KAl VO KAOUV.

* MPOEIAOMOIHZH: Katd Tn
XPron, ol TPooRACIYES ETTI-
QAVEIEG TOU TTPOIOVTOG Eival Ce-
o1é¢. KpatioTe 1a Taidid pa-
KPIA aTTO TO TTPOIOV.

» GuAdooeTe Ta UNIKG OUOKEUQ-
oiag pakpid atro Taidid.
YTTapxel Kivduvog TpaupaTi-
OopoU Kal ac@ugiag.

* O1av n mopTa gival avoixTh,
MNV BadeTe Bapid avTiKeiyeva
TTAVW TNG KAl NV OQRVETE TA
TTaidId va k&dBovTal TTavw TG.
MTTopei va TTPOKOAECETE ava-
TPOTTI) TOU YoUpVvou ) {NUIA
OTOUG MEVTECEDEG TNG TTOPTAG.

* Mpiv atré TNV améppiyn eap-
MEVWV Kal AXpNOTWV TTPOI-
OVTWV:

1. ATTOOUVOECTE TO QIG ATTO TNV

TTPifa Kal aQaIPECTE TO ATTO
TNV TTPICQ.

2. ATToKOWTE TO KAAWDIO TPOPO-

d00iag KAl aTToouVvOEDTE TO
ME TO BUOHAO ATTO TO TTPOIOV.

3. N\GBeTe TPOPUAAEEIS yia va
ATTOTPEWETE TNV €i00d0 TTAI-
OlWwV OTO TTPOIOV.

4. Mnv emiTpETTeETE OTA TTAIDIA

va TTai¢ouv e To TTpoIdv OTav
gival o€ kardoTaon
adpAvelag.
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A1 .3  Aoc@aAng xpnon
NAEKTPIKOU PEUPATOG

* 2UVOEOTE TO TTPOIOV O€ YEIW-
Mévn TTPiCa TTOU TTPOCTATEUETAI
atrd ao@AAEIQ TNG OVOUACTIKNG
TINAG PEUPATOG TTOU AVAPEPE-
TalI OTNV ETIKETA TUTTOU. Ava-
B£0Te O¢€ €IOIKEUPEVO NAEKTPO-
AGYO va KAVEl TNV EYKATAOTOON
yeiwong. Mn xpnoiyoTToINoETE
TO TTPOIOV XWPIG YEiwan TToU
OUMMPOPQWVETAI JE TOUG TOTTI-
KOUG / €BvIKoUG KavovIouOoUG.

* To @IG 1] N NAEKTPIKA oUVdEDN
TNG CUOKEUNG Ba TTpETTEl Va
BpiokeTal o€ EUKOAQ TTPOCTTE-
Aaoipo péEpog. Av auto dev ei-
VaI EQIKTO, N NAEKTPIKA EYKOA-
TAOTACN OTNV OTTOIa CUVOEETAI
TO TTPOIOV TTPETTEI VA TTEPIAAU-
Bavel Eva unxaviopo (0TTwg
ao@AAcia, dIAKOTTTN, SIAKOTITN
ME KAEIBI KATT.) N oTTOi0 OUM-
MOPQWVETAI UE TOUG NAEKTPI-
KOUG KQVOVIOPOUG Kal aTTO0UV-
0€el 6Aoug Toug TTOAOUG ATTO TO
OIKTUO PEUPATOG.

* ATTOOUVOECTE TO TTPOIOV ATTO
TNV TTPICA 1] ATTEVEPYOTTOINOTE
TNV AOQAAEID TTPIV ATTO OTTOIO-
ONATTOTE ETTIOKEUN, CUVTAPNON
Kal KaBapIoo.

» 2uvdéaTe TO TTPOIOV o€ TTPila
TTOU CUMHOPQWVETAI UE TIG TI-
MEG TAoNG Kal ouxvoTNTAG TTOU
ava@EépovTal oTNV ETIKETA TU-
TTOU.
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* (Av 10 TTpOIGV deV DIABETEI KO-
AwdI0 pelpaTog BIKTUOU) Xpn-
OIJOTTOINOTE JOVO TO KAAWDIO
ouvdEONG TTOU TTEPIYPAPETAI
oTnV evoTnTa "TEXVIKEG TTPO-
dlaypa®Eg”.

Mn o@nvwveTe TO KOAWDIO
PEUNATOG KATW KAl TTIOW aTrd
TO TTPOIGV. MnVv TOTTOBETEITE
Bapid avTikeipeva TTavw OTO
KAAWOIO peUpaTog. To KaAwdIo
PEUNATOG DEV TIPETTEI VA Eival
AUYIOUEVO, CUMTTIEONEVO OUTE
Va EPXETAI O€ ETTAQPN YE OTTOIA-
onTroTte TNy BepudTNTAC.
BeBaiwBeite 611 TO KAAWSIO
PEUPATOG BEV €ival TPNVWHPEVO
EVW TOTTOBETEITE TO TTPOIOV OTN
0éon Tou peTd aTro TIG dIAdIKA-
oieg ouvapuoAdynong f kaba-
pIoHOU.

H triow em@daveia Tou oup-
VOU aTTOKTA uWnAn Bepuokpa-
oia kara ™ xpnon. Ta kaAwdia
PEUPATOG DEV TTPETTEI VA €PXO-
VTAl OE ETTOPN ME TNV TTIOW ETTI-
QAVEIQ TOU TTPOIOVTOG. Alagpo-
PETIKA YTTOPEI VA UTTOOTOUV (N-
MId.

Mn o@nvwveTe Ta KAAWDIA
peUPATOG HEOQ OTNV TTOPTA
TOU QOUPVOU KOl PNV Ta TTEP-
VATE TTAVW OTTO KOUTEG ETTI-
@aveieg. ANIWG, PTTopEi va
ANwaoel N yovwon Twv KaAwdi-
WV Kal va TTpoKANBEi pwTid
AOYW BPAXUKUKAWUATOG.



* XpNOIYOTTOIEITE HOVO YVIOI0
KaAwdlo. Mn xpnolyoTrolite
KaAwdIa TTou gival KOPuEva N
€XOouV utTooTEi {nuId.

* Mn xpnoiyoTroigite KaAwdIo
ETTEKTAONG N TTOAUTTPICO YIa TN
AgiIToupyia Tou TTPOIGVTOG.

» EmkoivwvioTe pe 1o €ouaio-
doTNPEVO KEVTPO TEPPIS ) TOV
€I0AYWYEA YIA VA XPNOIUOTIOI-
NOETE TOV EYKEKPIPEVO TTPO-
OQpUOYEQ O€ TTEPITITWOEIG
OTTOU €ival atrapaitnTn N XpPn-
On VOGS TTPOCAPUOYEA PETO-
TPOTTAG (YIQ TOV TUTTO TOU @IG).

* ETTKOIVWVAOTE PE TOV ElI0ayWw-
yé€a ] T0 €oUCI000TNUEVO
KEVTPO O€pPIC av To PAKOG TOU
KaAwdiou peUupaTog ival ave-
TTOPKEG.

* O1 QopNTEG TTNYEG PEUMATOG N
Ta TTOAUTTPIO JTTOPOUV va
uTTEPBEPUaVOOUV Kal va
TMAacouv wTId. KpaTtdarte TToAU-
TTPICa KOl POPNTEG TINYEG PEU-
MOTOG JAKPIG aTTO TO TTPOIOV.

* Av 10 KOAWDIO PEUPATOG UTTO-
oTei (NUIA, TTPETTEI VA AVTIKATA-
oTaBEi atTd TOV KATAOKEUAOTH,
éva gcouaiodoTnuévo o€pPIg N
atrd dropo KaBopiouévo aTrd
TOV €1I00QYWYEQ, YIO TV ATTOQU-
Y EVOEXOUEVWV KIVOUVWV.

* MPOEIAOMOIHZH: Mpiv avTi-
KATAOTHOETE TOV AQUTITHPA TOU
poupvou, BeBaiwbdeite OTI TO
TTPOIOV £XEI ATTOOUVOEDET aTTO
TO peUpa BIKTUOU, yId VA ATTO-
(PUYETE TOV KivOUVO NAEKTPO-
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TTANGiag. ATTOOUVOEDTE TO TTPO-
10V atré TNV TTPICa ) ATTEVEPYO-
TTOINOTE TRV ACPAAEIQ ATTO TOV
TTVOKO QOQAAEIWV.

Av n ouokeur oag dI0BETEl Ka-
AWwdIo peLATOGS KAl PIG:

MoT€ un cuvOECETE TO PIG TOU
TTPOIOVTOG O€ TIPICA TTOU EXEI
otrdoel, AaokAapel A €xel BYEl
atro TN B€on TnG. BePaiwbeite
OTI TO QIG £XEI EI0aXOEi TTAAPWG
oTnVv Trpi¢a. AIQQOoPETIKA Ol
OUVOEDEIG UTTOPET va UTTEPBEP-
MavBouv Kal va TTPoKANBEei pw-
TIA.

ATTOQUYETE TN OUVOEDON TNG OU-
OKEUNG O€ TTPiEG TTOU €XOUV
AepwBei pe Aadia i GAANeg aka-
Bapaieg ) TTou gival eKTEDEI-
MEVEG O€ veEPO (OTTWG AUTEG
TTOU €ival KOVTA O€ ETTIPAVEIQ
epyaciag armd 41rou PTropei va
TTETAXTEN vEPD). AIAPOPETIKA
UTTAPXEI KivOUVOG BpaxuKu-
KAWPATOG A NAEKTPOTTANEIaG.
MoTé pnv ayyidete 10 QIG PEU-
MaToAnyiag ue uypa xépia!
A@aipéoTe TO QIG OTTO TNV TIPI-
{a TpaBwvTag T0 idI0 TO QIG Kal
OxI TO KaAAwdIO0.

Ac@dAsgia KaTd Tn

A1 4
METAQOPG

ATTOOUVOEDTE TO TTPOIOV ATTO
TO peUua DIKTUOU TTPIV PETA-
QEPETE TO TTPOIOV.

To 1Tpoidv gival Bapu, yeTa-
QEPETE TO TTPOIOV UE TOUAAXI-
oTov dUO ATOoA.



* Mn xpnolyoTrolgite TNV TTOPTA
Kal/f] TN AaBA yia Tn ueTagopd
1) TN YETAKIVNON TOU TTPOI-
OvTOG.

* Mnv ToTTOOETEITE KAVEVQ QAVTI-
KEIMEVO YEOQ OTN OUOKEUN.
MeTagépeTe TN OUOKEUN O€ Op-
Bia Béon.

» O1av xpelaleTal va HETAPEPETE
TO TTPOIOV, TUAIETE TO JE UAIKO
OUOKEUOOIAg JE QUOOANIDES
ME TTaXU XapTOVI KAl OTEPE-
WOTE TO UAIKO eEAa@PA WE Tal-
via. 2TEPEWOTE KAAG TA KIVOU-
MeEva PEPN TOU TTPOIGVTOG, YIa
TNV aTroTpoTT {nMIAG.

* Mpiv TNV gykatdoTaon Tou
TTPOIOVTOG, EAEYETE TO yIA TU-
XOV {NUIA PJETA TN METAPOPA.
Av €xel UTTOOTEI CNMIA, ETTIKOI-
VWVAOTE JE TOV EI0aywyEa A
TO £€£0UCI000TNUEVO KEVTPO
oépPIc.

A1 .5 Aoc@dAsia gyka-

TAOTAONG

* Mpiv apxioete TNV eykaTdoTa-
an, ATTEVEPYOTTOINCTE TN YPA-
M peUUATOG OTNV OTTOIa B
ouvdeBei To TTPoIOV KaTeRAlo-
VTAG TNV ao0QAAEIqQ.

* Mavta va eopdTte TTPOOTATEUTI-
KA yAvTia KAtd Tn JETA®opa
Kal TNV eykatdoTaon. Alagope-
TIK& UTTAPXEI KivOUVOG TPAUUQ-
TIOPOU aTTO QIXUNPEG OKPEC!

* EAEyETe TO TTPOIGV VIO TUXOV
(NUIA TTPIV TNV EYKATAOTACH
TOU. Mnv eTTITPEYETE TNV E£YKO-
TAOTAON AV £XEI UTTOOTEN {NUIQAL.

* [oT€ pnv TOoTTOBETHOETE TO
TTPOIOV TTAVW O€ dATTEDO TTOU
KAAUTTTETAI JE XAAi. AIOQOpPETI-
K@, N armmouacia porg aépa KATw
aTro TO TTPOIGV Ba TTPOKAAECEI
UTTEPPOPTWON TWV NAEKTPIKWV
eCapTnUATWV. AUTO Ba TTPOKO-
Aéoel TTpoBARuATA PE TO TTPOI-
ov.

* To TTpoidv TTPETTEl va TOTTOOE-
TNO&i atreudeiag Tavw o€ pIa
Kabapn, eTTiTredn Kal okKAnpn
EMQAveIA. Agv TTPETTEI VA TO-
TT00eTNBEI TTAVW O€ BABpo N

TAdKa Bdong. Ta TTpoidvta dev

TTPETTEl va TOTTOBETOUVTAI
TTAvVW o€ TTAAKEG aTTd XAPTOVI
1 TTAQCTIKO.

» Aev TTPETTEI TNV TTEPIOXN TTOU
€ival EYKATECTNUEVO TO TTPOIOV
va UTTAPXEl AUEDN NAIOKK) OKTI-
voBoAia kai TTnyég BepudTNTAG,
OTTWG NAEKTPIKEG BEPUAOTPEG N
BepudoTpEG agpiou.

» AlOTNPEITE AVOIKTO TOV XWPO
yUpo atrdé 6AOUG TOUG aywyoug
QaEPICHOU TOU TTPOIGVTOG.

* Mnv eyKaTaOTHOETE TO TTPOIOV
KovTé o€ TTapdBupo. OTav
QVOIiyETE TO TTAPABUPO PTTOPEI
va TTPOKANBEI avaTpoTrr Kau-
TWV MOYEIPIKWY OKEUWV.
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* [Na Tnv atmoguyn utTEPBEépuav-
ongG, N ouoKeun Ogv TIPETTEI va
eykataoTaBei Tricw atmmd diako-
OMNTIKA KOAUpPATA.

2€ TTEPITITWOEIG OTTOU TTIoW
atrd TNV Kabopiopévn TTEPIOXN
EYKATACTOONG YIQ TO TTPOIOV
UTTAPXEl CWAAVOG/EUKAUTITOG
OWANvag agpiou ) TTAACTIKOG
owAnRvag vepou, gival atrapai-
TNTO Va dlaocPaAioeTe OTI dev
UTTAPXE! ETTAPA METAEU TOU
TTPOIOVTOG KOl AUTWY TWV ayw-
YWV KOIVIG weAEiag. Alago-
PETIKG uTTOopEi va ouvBAIBei o
OWANVAG/EUKAPTITOG CWARVAG.
Av utrdpxel TTpia TTiow aTTd TN
Béon eykardoTaong Tou TTPOoi-
OVTOG, TTPETTEI VA OIAOQAMNIOTEI
OTI TO TTPOIGV dev Ba £pBel o€
ETTA@N oUTE YE TRV TTPICa OUTE
ME TO QIG TTOU €XEI OUVOEDEI
oTnv Tpica.

Agev TTPETTEI VA UTTAPXEI EUKAW-
TITOG CWANVAG agpiou, TTAAOTI-
KOG OWANvVag vepou Kal Trpi¢a
OTO TTioW A TTAEUPIKO ToixWHaA
oTtn B€on 610U Ba EYKATAOTO-
B¢ei To TTPOIOV. AIOPOPETIKA, QU-
Té PTTOPEl VO TTapauoppwOouv
artro Tnv Tidpacn TnG Bep-
MOTNTOG OTAV AEITOUPYAOEI N
TTAGKQ €EOTIWV KAl JTTOPEI va
dnuioupynOei Kivdbuvog yia Tnv
ac@AAclia.

A1 .6 Aoc@dAsia xpRong

* Na BeBaiwveoTe OTI TN OU-
OKEUN QTTEVEPYOTTOIEITAI META
ato KGO xpron.

Av d¢gv TTPOKEITAI va XpNOIWo-

TTOINOETE TO TTPOIOV YIO HEYAAO

XPOVIKO d140TNUA, ATTOCUV-

0€oTe TO ATTO TNV TIPIda, 1 aTTE-

VEPYOTTOINOTE TNV TPOPOdOTia

QTTO TOV TTIVAKO A0@AAEIWV.

Mn xPnOIJOTTOIEITE TO TTPOIOV

av utrooTei BAGRN i {nuia katd

TN XPrHon Tou. ATTOOUVOEDTE TO

TTPoIGV aTTd TNV TTApPOXH PEU-

MaTOG. ETTIKOIVWVAOTE PE TOV

gloaywyéa r} To €gouciodoTn-

MEVO KEVTPO OEPPIG.

* Mn XpNOIUOTTOIEITE TO TTPOIGV

€qv £xel apaipeBei ) payioel T0

TCAWI TNG UTTPOOTIVIG TTOPTAG.

Al0@OpETIKA UTTAPXEI KivOUVOG

TPAUUATIOPOU Kal nuIdg oTo

TEPIBAAAOV.

MPOEIAOMOIHZH: Av n e1TI-

@Avela TNG TTAAKOG E0TIWV gival

pPayIoUEVN, OTTOOUVOEDTE TO

TTPOIOV aTTO TO JIKTUO PEUNA-

TOG, YIO ATTOQUYH TOU KIVOUVOU

NAEKTPOTTANEiaG.

* MPOEIAOINOIHZH: Av £xel
OTTIACEl N YUAAIVN ETTIQAVEIQ
TNG TTAGKAG ECTIWV:

ATTEVEPYOTTOINOTE OAEG TIG EOTIES

agpiou Kai (av €xel E@apuoyn) Tig

NAEKTPIKEG €OTIEC. ATTOOUVOEDTE

TO TTPOIGV atrd TNV TTapoxn peu-

MaTOG.
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- Mnv ayyicete TNV €m@Aveia TNG
OUOKEUNG.
- Mn xpnolyoTroIEiTE TN OCUOKEUN.
* Mnv TTaTdTE TTAVW OTN OU-
OKEUN, Y1 OTTOIOVONTTOTE AGYO.
* [MOTE PN XPNOIUOTIOINCETE TO
TTPOIOV AV N Kpion | 0 GUVTOVI-
OMOG 0aG €XEI ETTNPEACTEI ATTO
TN XPAHoN OIVOTIVEUATOG Kal/f
VOPKWTIKWV.
Agev TTPETTEI va QUAACCOVTAI
EUQPAEKTO AVTIKEINEVA HECA KAl
yUpw atro TNV TTEPIOXN MAYEI-
PEPATOG. AIOQOPETIKA, UTTOPEI
va yivouv aitia TTupkayIidag.
H Aapr) Tou poupvou dev givai
OTEYVWTAPIO YIA TTETOETEG.
Otav XpnOIYOTTOIEITE TO TTPOIOV
MNV KPEPATE TTETOETEG, YAVTIA N
TTapOPoIa UPACUATIVA €idN OTN
AaBn.
O1 pevreo€deg oTNV TTOPTA TOU
TTPOIOVTOG KIVOUVTAIl KATA TO
Avolyua Kal TO KAEIOIMO TNG
TTOPTAG KAl PUTTOPEI VA TTPOKA-
Aéoouv KivOuvo gUTTAOKAG.
Ortav avoiyete / kKAgiveTe TNV
TTOPTA, MNV TTIAVETE TNV TTEPIO-
XN TWV YEVTECEDWV.
AuTO TO TTPOIGV deV gival Ka-
TAAANAO yIa Xpon JE TNAEXEI-
PIOTAPIO 1] EEWTEPIKO XPOVO-

OIOKOTTTN.
f 1.7 TpogidoTtroinoeig
OeppoKkpaciag
* MPOEIAOMOIHZH: Otav T0
TTPOIOV XPNOIUOTIOIEITAl, TOOO
TO TTPOIOV 0O KAl TA TTPOCTTE-
EL/ 52

Aaoiya pépn Tou Ba BpiokovTal
o€ uynAn Bepuokpaaia. MNpo-
OEXETE VO ATTOPEUYETE va Qyyi-
CETE TO TTPOIGV KAl TIG AVTI-
oTaoelg Béppavong. Ta Tadid
NAIKIag KATW Twv 8 TWV
TIPETTEI VA TTAPANEVOUV HOKPIG
aTTd TO TTPOIGV EKTOG av Bpi-
OKOVTQI UTTO ouvexn €TTiBAeyn.
Mnv ToTTOB¢ETEITE EUPAEKTA /
EKPNKTIKA UAIKG KOVTA OTO
TTPOIOV, ETTEION Ol ETTIPAVEIEG
Ba cival o€ upnAnf Bepuokpa-
oia Kata tn Aciroupyia Tou.
Kpatdre amméoTacn aoc@aAsiag
OTAV QVOIYETE TNV TTOPTA TOU
@oupvou KaTtd tn dIApPKEIa i
o010 TEAOG TOU payelpéuarog. O
QATMOG UTTOPE VA KAWEI TA
Xépia, TO TTPOCWTTO Kai/f Ta
MATIO 0OG.

Kard tn Asitoupyia 1o TTPOIOV
BpiokeTal o€ uwnAr Beppokpa-
oia. MNpETTel va TTPOCEXETE va
ATTOPEUYETE VA AYYIETE TA
KQUTA PEPN, TO ECWTEPIKO TOU
QOUPVOU Kal TIG AVTIOTACEIG
Bépuavong.

Mavta @opdre yavTia ¢oupvou
QVOEKTIKG o€ BepuOTNTA KATA
TOUG XEIPIOPOUG TOU TTPOI-
OVTOG.

MPOEIAOMOIHZH: Kivouvog
TTUpKayIds: Mn QUAGCOETE
OTTOIadNTTOTE €idN TTAVW OTIG
ETTIPAVEIEG PHAYEIPEPATOG.



A1 .8 XpnRon ageooudp

 Eival onuavtiké va xpnoiyo-
TTOIEITE CWOTA TA ageooudp
TTOU TTAPEXOVTAI JE TO TTPOIOV.
MNa TeEPIoTOTEPES TTANPOPOPI-
€G, AVOTPECTE OTNV EVOTNTA
"XpRon agecoudp 1poi-
o6vrog".
» KAgiveTe TNV TTOPTA TOU QOUpP-
VOU JOVOV a@oU OTTPWEETE TA
ageoouap TeAEIWG pEoa OTOV
XWPO PayEIpEPATOC, OIAPOPETI-
KA TO AgECOUAP PTTOPEI va XTu-
TTOOUV TO YUOAI TNG TTOPTAG
Kl va TOU TTPO&EVROOUV CnUIa.
MPOEIAOIMOIHZH: Xpnoipo-
TTOIEITE JOVO TTPOOTATEUTIKA
TTAGKOG E0TILWV TTOU £XOUV OXE-
Ol00TEl ATTO TOV KATAOKEUQOTH
TOU PayelpIkoU OKEUOUG A UTTO-
deIkvUovTal WG KATAAANAa atro
TOV KOTAOKEUAOTHA TNG OUOKEU-
NG OTIG 0dNYieg XPRong N Tpo-
OTATEUTIKA TTAGKOG E0TIWV TTOU
gival evowuatwuéva oTn ou-
okeun. H xprion akatdAAnAwv
TTPOCTATEUTIKWY UTTOPEI VO
TTPOKOAETEI ATUXAMOTA.

ALQ Ac@dAsia payel-
PEHATOG

* MPOEIAOMOIHZH: H diadika-
oia payeipEPaTog TTPETTEl va
TTapakoAoubeital. O1 cUVTONEG
O100IKATiEG JAYEIPEPATOG
TIPETTEI VA ETTITNPOUVTAI dlap-
KWG.

* MPOEIAONMOIHZH: Z¢ Tepi-
TITWON YAYEIPEPATOG UE OTE-
PEOG AITTOG 1) UypPO AGdI, gival
ETTIKIVOUVO va aPAOETE TV
TIAGKQ €0TIWV XWPIG diapkn
ETTITAPNON, KAl QUTO UTTOPEI VA
TTpokaAéoel TTupkayid. NOTE
MNV ETTIXEIPAOETE VO OBAOETE
MIa QwTIA pE vepd. MpwTa
QATTOOUVOEDTE TO TTPOIOV ATTO
TO peUua BIKTUOU, KAl KATOTTIV
KAAUWTE TIG PAOYEG JE EVa
KAAuppa ) TTupdavToxo Ugacua
(KATT.).

* [pooéxeTe 6TV XPNOIPOTTOIEI-

TE AAKOOAOUXA TTOTA OTO PAYEI-

pEPA TOU aynTou cag. To oI-

VOTIVEUNQ eEQTMIETaI O€ UYN-

AEG BepUOKPATieEg KAl UTTOPEI

VO TTPOKOAETEI QWTIA ETTEION

MTTOPEI va ava@Aeyei av €pBel

€ ETTAQPN ME KAUTEG ETTI-

PAVEIEG.

KardAoItra Tpo@iywy otnv Tre-

pIoOXN MOYEIPEPATOG, OTTWG

AGQI1, ptTOPEi VO ava@Agyouv.

KaBapilete autd Ta KardAoitra

TIPIV TO JAYEipEUQ.

Kivduvog Tpo@Ikig dnAnTnpia-

ong: Mnv Kpatdarte gaynto oTov

POUPVO TTEPICTOTEPO ATTO 1

WPAa TTPIV 1) JETA TO YAyEIpEUQ.

AI0QOPETIKA YTTOPEI VA TTPO-

KANBei Tpo@ikr) dnAnTnpiacn

GAAEG 0OBEvEIEG.

* Mnv B¢epuaivete yéoa oTov
POUPVO KAEIOTA JETAAAIKA KOU-
TIQ Kal YyuaAiva Baca. H Trieon
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TTOU Ba dnuioupynBei yéoa oTo
METAAAIKG KouTi/BAlo uTTopEi
VQ TO KAVEI VA OKAOEL.

» O1av o poupvog eival o€ Acl-
Toupyia, MOTE unv ToTTO00ETEI-
TE TAWI, TTIATA 1 AAOUMIVOXAPTO
arreuBeiag oTov TTATO TOU
poupvou. H cucowpeuon Bep-
MOTNTOG UTTOPEI VA TTPOKAAEDEI
{nuIa oTov TTATO TOU POUPVOU,
AKOUN Kal NUIG OTO VTOUAQTTI
TOU Qoupvou ) aTo OATTEDO TNG
Koudivag.

NapBavete TIC aKOAOUBEG TTPO-

QUAGEEIC OTaV XPNOIPOTIOIEITE

XOPTi ynoiyatog A mapdpola

UAIKG:

» TotroBeTROTE TO XOPTI YNoiua-
TOG O€ £va PayEIpIKO OKEUOG N
TTAVW OTO ALECOUAP POUPVOU
(Tawi, cupudTivn oxdpa KATT.)
padi ye To eaynTo Kal TOTTo0E-
TAOTE TO OUVOAO PHECQ OTOV
TTPOBEPPATHEVO POUPVO.

* ['a atroguyr Tou KIVOUVOU va
ayyi¢ouv TIG avTIOTAOEIG TOU
POoUPVOU Kal va EYTTOdIcOUV TN
pon Tou KauToU agpa, apalpei-
TE TA TUAMATA TOU XOPTIOU Wn-
oigaTog TTou £EEXOUV aTTO TA
ageooudp A 1o doxeio. Mn xpn-
OIJOTTOIEITE XAPTi YNoipaTog
o€ Bepuokpacia poupvou uyn-
AOTEPN ATTO TN YEYIOTN BEPUO-
Kpaaia Xpriong Trou UTrodEl-
KVUETQI OTO XAPTi YnoidaTog.
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MoT€ unv ToTTOBETACETE XOPTI
Ynoiyartog atreudeiag mavw
oTn BAaon Tou YoUupvou.

Mnv TO TOTTOBETEITE TTAVW ATTO
ageooudp KaTd TNV TTPoBEP-
javorn.

Mavra méceté 1o 01N B€0N TOU
XPNOIUOTTOIWVTAG £va TTIATO N
TTOPOMOIO AVTIKEIPMEVO YIa VO
MNV KIVEITAI TO UAIKO aveLEAey-
KTa AOyw TNG KUKAO®OpPIag Tou
aEPa HECA OTOV POUPVO.
KaAUTITETE OVO TNV ATTAPAITN-
TN EMMIPAVEIQ HECA OTO TOWI.
MeTd a1rd KGBE XPron, TO TaWi
TTPETTEl va KaBapileTal Kal Tu-
XOV XapTi ynoigaTog ) 1a-
pOuoIa UAIKA TTOU XPNOIKOTTOI-
Nnenkav oTo Tayi TTPETTEI va
avTikaBioTaTal. AloQOopETIKE, Ta
uypa 1Tou oTdgouv TTAvw OTO
TOAWi JTTOPEI va TTPOKAAEOOUV
dnMIoupyia KATTvou ] akOua
Kal ava@AEeen.

Ortav avoiyeTtal To KAAUPPQ TOU
TTPOIOGVTOG TTAPAYETAI HIA PON)
aépa. To xapTi ynoipgaTtog
MTTOPEI va €pBel O€ AP JE
QVTIOTACEIG KAl VO AVOPAEYEI.
OT1av xpnOIPOTTOIEITE CUPUATI-
vn oXapa, Eva Tayi Ba TTpéTTEl
Va TOTTOBETEITAI OTNV KATW
oXapa. Ala@opeTIKG TO AGdI
atrd 1O PaynTd Kal AAAEG OuTi-
€G TTOU OTACOUV OTOV TTUBPEVA
TOU QOUPVOU PTTOPOUV VA TTPO-
KaAéoouv dnuioupyia Eviovou
KATTVOU Kal va €X0uUV oav Ou-
VETTEIA QWTIA.



» KAeivete TNV TT6pTA TOU QOUpP-
VOU KOTA TO WHOIUO WE YKPIA.
O1 KAUTEG ETTIQAVEIEG UTTOPOUV
vVa TTPOKAAEOOUV eykauparTal

* Ta gayntda 1Tou d¢v gival Ka-
TAAANAQ yIQ WHOIPO OTO YKPIA
TTPOKAAOUV KivOUVO yia QwTId.
Wrivete oTo YKPIA pévo TPOYI-
Ma TTou gival KaTGAANAa yia tnv
IoXupr Bépuavan oTo YKPIA.
Mnv ToTtToB¢TEiTE TO PAYNTO
TTOAU TTiow 0TN oXAapa. AuTth
€ival n 1Mo KAUTH TTEPIOXH Kal
Ta AITTOPG @aynTa YTTOPEi va
avag@Aeyouv.

A1.10 Ac@dA&ia cuvtipn-
ong Kal Kabapiouou

* [MepipéveTe va KPUWOEI TO TTPO-
16v 1pIv TOo KaBapioeTe. O1 Kau-
TEG ETTIPAVEIEG UTTOPOUV VA
TTpoKaAéoouv eykauuaTtal

* MoT€ pnVv TTAEVETE TO TTPOIOV
WeKAZovTag f Xuvovtag vepo
TTavw Tou! YTTapxe! KivOuvog
nAekTpoTTANngiag!

* Mn xpnolyoTtrolgite aTpokaba-
PIOTEG yia TOV KABapIoud Tou
TTPOIGVTOG yIaTi QUTO PTTOPEI va
TTPOKAAEDEI NAEKTPOTTANEI.

* Mn xpnoiyoTroigite okKAnpd Ka-
BapIoTIKA TTOU Xapddlouv, Je-
TAAANIKEG EUOTPEG, TPOUYYApIa
KAl OUpMPA TPIYIPATOG ] AEUKa-
VTIKA Y10 VO KaBapioTe TO TCAWI
TNG UTTPOCTIVIAG TTOPTAG TOU
@oupvou Kal (av UTTApPXEl) TO
TCAMI TNG ETTAVW TTOPTAG TOU
@oupvou. AuTd Ta UAIK& uTTO-
pEi va xapd&ouv TNV ETTIPAVEIX
TOU YUQAIOU KalI VO TTPOKQ-
Aéoouv Bpauon Tou.

2 0Oodnyieg mpooTaciag Tou TTePIBAAAOVTOG

2.1 Odnyia Tepi amrofARTWYV

2.1.1 Zuppoépewon pe Tnv Odnyia
TePi aToBANTWY NAEKTPIKOU
Kal NAEKTPOVIKOU £§0TTAICOU
(AHEE) ka1 amréppiyn Tou Trpo-
i6vTO0G 0TO TEAOG TNG WPEAINNG
{wnAGg TOoU

AuTd TO TTPOIGV CUPPOPPUIVETAI PE TV

Odnyia tng EE mepi AHEE (2012/19/EE).

AuTtd 10 TTPOIdV PEPEl Eva oUPPBoAO Tagl-

vounong yia amméBANTa NAEKTPIKOU Kal nNAg-

KTpoviKoU e¢oTTAIopou (AHHE).

To TTpoidv auTd £xel KaTa-

OKEUQOTEI e e€apTrAPATA UWYnN-

ARG TTOIOTNTAG KAl UAIKA TTOU

MTTOPOUV VO ETTAVAXPNCIKOTTOI-

nBouv Kkai gival KatdAAnAa yia

B ovoxOkAwon. MNa Tov Adyo au-

TO, YNV TTETALETE TO TTPOIGV padi pe Ta KOIVA
OIKIOKG aTToppipparta fj dAAa atméBAnTa,
o010 TENOG TNG WPEAINNG wn¢ Tou. lNapa-
OWOTE TO 0€ onueEio CUAAOYNG yia TNV ava-
KUKAWOT NAEKTPIKOU KOl NAEKTPOVIKOU £E0-
TTAIoPOU. MTTOPEITE VO PWTACETE TIG TOTTIKEG
0aG apXEG OXETIKA YE QUTA TA ONUEIQ CUA-
Aoynig. H KatdAAnAn atréppiyn NG OUOKEU-
G CUUPBAAAEI OTNV OTTOTPOTTH EVOEXOPEVWV
QPVNTIKWY GUVETTEIWV YIa TO TTEPIBAAAOV
KaI TNV avBpwTTIvn uyeia.
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Zuppoppwon pe Tnv 0dnyia RoHS:

To TTpoIdV TToU TTPOUNBEUTAKATE CUMOP-
owvetal ge Tnv Odnyia RoHS tng EE
(2011/65/EE). Aev trepiéxel emBAaBn Kai
arrayopeupéva UAIKG TTou kKaBopilovTal
otnv Odnyia.

2.2 TIAnpo@opicg yia T CUCKEUATIA

Ta UANIKG GUOKEUAOIag TOU TTPOIOVTOG KATA-
okeuadovTal atrd aVOKUKAWOIKA UAIKG OUp-
Qwva Pe Toug EBvIKoUg MepiBaAlovTikoug
Kavoviopoug. Mnv atroppiyeTe Ta dxpnoTa
UANIKG ouokeuaaoiag padi ue Ta oIKIaKA 1) GA-
Aa atTOBANTa, aAAG TTOPadwaoTE Ta OTA ON-
peia GUANOYAG UAIKWV GUCKEUAOIag TTOU
€XOUV OPIOTEN ATTO TIG TOTTIKEG APXEG.

2.3 Xuortdoeig yia ESoikovounon
Evépyeiag

Z0pewva pe Tov Kavoviouo (EU) 66/2014,
TTANPOPOPIEG OXETIKA PE TNV EVEPYEIOKN)
ammdédoon UTTopEiTe va Bpeite TNV TEKUNPI-
waon Tou TTPOiIGVTOG TTOU GUVOBEUEl TO TTPOI-
ov.

O potdoeig TTou akoAouBouv Ba aag Bon-

Brioouv va XPnOIUOTTOIEITE TO TTPOIOV JE OI-

KOAOYIKO Kal evepyEIOKE aTTODOTIKO TPOTTO:

* AQrVeTE TO KATEWUYPEVA TPOPIPA VO
atroyuyBouv TTpIV Ta YHOETE.

* Méoa aT1o poUpvo xpnaolPoTrolEiTe doxeia
OKOUPOU XPWHATOG Kal aTTO ePayI€, TToU
£€X0UV KOAUTEPO XAPOKTNPIOTIKA UETAPO-
pdg BepudTNTOG.

3 To mpoidv cag

Av TTPOBAETTETAI GTN CUVTAYK ) OTO EYXEI-
pidlo xproTn, TTavTa TTpobeppaiveTe. Mnv
avoiyeTe TNV TTOPTA TOU POUPVOU GUYX VA
KOTA TN SIGPKEIR TOU YNOiPaTOG.

Mo yRoiyo peydAng SIAPKEING, OTTEVEPYO-
TTOIEITE TO TTPOIOV 5 £wg 10 AeTTTd TTPIV
NV wpa Angng Tou wnaoipatog. ‘ETtor ytro-
peite va e¢oikovopnaeTe €wg kal 20% Tou
PEUPATOG PE XPAON TNG UTTOAEITTOUEVNG
BepuodTNTAG.

MpooTraBbroTe va JayelipeUETE CUY-
XPOVWG TTEPICOOTEPA ATTO £va GaynTd
OTO QOUPVO OTAV aUTO ival EQIKTO. MTTo-
PEITE VO PayeIpeUETE TAUTOXPOVA TOTTOOE-
TWVTOG BUO payelpikd okeun TTAvw oTn
oupudTivn oxapa. EmimAéov, av payel-
pPeUETE PaynTd TO éva PETA TO GAAO, €€0I-
KOVOUEITE evépyela €TTEIBN O POUPVOG eV
Ba xaoel Tn BepPOTNTA TOU.
XpNOIYOTTOIEITE KATOAPOAES/ TNYAVIA PE
TO pEYEBOG Kal TO KATTAKI TTOU €ival KAaTaA-
AnAa yia Tn wvn payeipéuatog. MNavra
EMAEYETE TO OWOTO PEYEBOG OKEUOUG YIa
Ta @aynTtd cag. Me Ta okeun Aavea-
OpEVOU PeYEBOUG KATAVAAWVETaI TTEPIO-
00TEPN EVEPYEIQ OTTO TNV OTTAITOUMEVN.
Al0TnPEITE TIG ETIPAVEIEG YNOIYOTOS KAl
TIG BACEIG TWV OKEUWYV O€ KaBapn Ka-
TédoTaon. O akaBapaoieg YEIVOUV T HE-
TAPOPA BepudTNTAG PETAEU TNG ETTI-
@AveIag Ynaoipartog kai TG Baong Tou
OKEUOUG.

>1nv evOTNTa QUTH Ba BPEITE PIa YEVIKA ETTI-
oKOTINON KAl TIG BATIKEG XPAOTEIG TOU TTiva-
Ka eAéyXOu Tou TTpoidvTog. MTTopei va
UTTAPXOUV JIOQOPEG OTIG EIKOVEG KAl OE OpI-
opéveg duvaTtdTnTEG, avaloya Pe Tov TUTTO
TOU TTPOIOVTOG.
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3.1 Mapouciacon Tou TPOIGVTOG

1
QO OO0O0O0T—»2

» 4
—» 5
1 Tunpa TAdKag 0TIV
2 Tivakag eAéyxou
3 AaBnh
4 Toépta
5 Kdrtw tpipa

3.1.1 Movdada payeipéuaTog

w N

LN IS RN

23

ZUppaTIVO paQIa
Motép avepiotipa (Triow a1md TNV atadAIvn

e
Kartw avTiotaon (kdTw a1méd Tnv arcdAivn TTAGKa)

Oéoeig pagiou

Mévw avtiotaon

Omég agpiopou

Alagépel avahoya pe To povtého. To Tpoidv oag
uTTopEi va unv €xel AduTtra, f o TOTTog Kai n 6éon
NG AAUTTOG PTTOPET va BIapEPOUV ATTO TNG EI-
KOVOG.

Alagépel avahoya pe 1o povtéo. To TTpoidv TTou
EXETE EVOEXETAI va PN OI00€TEI OXApPaA. ZTNV El-
KOV, EPNPAVICETAI WG TTAPADEIYUA £Va TTPOIOV PE
oxapa.

3.1.2 TyRQua eoTIWV
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w
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Miow apioTepn - MovA eaTia
MrrpoaTivr) apioTepr - MOAAATTAR €0Tia
MrmrpoaTivr) deid - MovA eaTia

Miow 8egid - MoAAATTAR €oTia

AsgiToupyia Tou Trivaka eAéyxou
TOU poUpvou
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4 <
1 Aé&utra
% P
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1 TpogidotroINTIKA Auxvia evepyng
TIAGKOG EOTIWV

3 TepIoTPOPIKO KOUUTTI ETTIAOYAG AEl-
Toupyiag

5 TepioTpo@IKG KOouuTri ETTIAOYNAG BEp-
Hokpaoiag

Av UTTAPXEI TTEPIOTPOPIKO KOUUTTI (KOUUTTIA)
yIO TOV XEIPIOPO TOU TTPOIOVTOG OAG, OE OpI-
OMévVa JOVTEA QUTA TO KOUMTTIG PTTOPET Va
Byaivouv £Ew oTav Ta TTartdre (Bubifdueva
KoupTTid). INa va kavete pubuioceig ye opl-
Opéva aTTo auTd TA TTEPICTPOPIKA KOUUTTIA,
TTPWTA TTPETTEI VA TTIECETE HEOQ TO OXETIKO
TTEPIOTPOPIKG KOUWTTI Kal va TPaRRgeTe £EW
TO KOUUTTi. AQOU KAVETE T pUBUIOT) 0OG,
mEDTE TO TTAAI uéoa oTn B€on Tou.

Koupmi emihoyng AetToupyiag

MTropeite va eIAECETE TIG AeITOUpPYiEG Acl-
Toupyiag Tou PoUPVOU PE TO KOUUTTI ETTIAO-
YAG A&IToupylwv. ZTpiyTe apioTepd / Oe€id
atd TNV KAEIoTH (TTavw) B€on yia va eTTI-
AECeTE.

MepioTPOPIKO KOUNTTi £TTIAOYAG BEPpO-
Kpooiog

Mrtropeite va emIAECeTE TN BepPoKpaaia TTou
BOEAETE VO PaYEIPEWETE YE TO KOUUTTI BEpUo-
kpaoiag. MNupioTe degi6aTPOPQ ATTO TNV
KAEIOTA (TTAvw) B€on yia va €TTIAEEETE.
‘EvdelEn sowTepIKNg BepHoKpaciag
(poupvou

MTTOpEiTE VO KOTOVONOETE TNV ECWTEPIK
Bepuokpaacia Tou poupvou aTrd To oUPBoAo
Bepuokpaaciag otnv 086vn Tou Xpovodia-
KOTITN. To cUuBoAo Bepuokpaaciag eupavi-
CeTal oTnv 086vn 6Tav EeKIVA TO payeipepa
Kal To oUpRoAo Beppokpaaiag eEagaviceTal
4Tav n oUOKeEUn QTACElI OTNV KaBopIoPEVN
Bepuokpaacia. OTav n Beppokpaacia aTo
E0WTEPIKO TOU POUPVOU TTECEI KATW aTTO
TNV KaBopiopévn Bepuokpaaia, To aUuBolo
Bepuokpaaciag eppavidetal Eavd.
MePICTPOPIKA KOUMTTIA XEIPICHOU
TAGKOG EOTIWV

MrtropeiTe va eIpIOTEITE TNV £0TIO 0AG PE TA
KOUMTTIG EAEyXOU TwV €0TIWV. KaBe kKoupTri
Aeiroupyei Tnv avtigToixn {wvn Joayeipéua-

2 TepIoTPOPIKA KOUUTTIA XEIPIOUOU
TIAGKOG EOTIWV

4 XpovodIokOTITNG

6 lepIOTPOPIKA KOUUTTIA XEIPIOUOU
TIAGKAG ECTIWV

T0G. MTTOPEITE VO CUPTTEPAVETE TTOIO {WVN
eAEyxel atré Ta oUPPBOAC OTOV TTiVOKa EAEY-
XOU.

XpovodIoKOTTTNG

SogQgm e O
A L g

&
A O 0 ® & f

v v v v v 3
1 2 3 4 5 6
MAAKTPO €1d0TTOINONG
IMAAKTPO pUBUIONG WPOG
MAAKTPO peiwaong

MAAKTPO algnong

MAAKTPO puBpicewy

MAAKTPO KAEIOWHATOG TTAAKTPWV
UuBoAa oTnv 086vn
1 ZUpBoAo xpdvou wnaoiyatog
: ZUpBoAo wpag ARgng wnoiparog *
: ZU0pBolo e1dotroinong

M O OB W N =

CAG)

1 ZOpBoAo pwtevaTNTaG

: ZUPBOAO KAEIBWHATOG TIARKTPWY

P @ D

: ZUpBoAo Bepuokpaaiag

L=

: ZUpBoAo emiTTédOU £vTaong fXou
: Z0pBoAo KAEIBWpATOG TTOPTAG *

*Alapépel avaAoya hE TO JOVTEAO TOU TTPOIGVTOG.
MTropei va un diaTiBeTal oTo dIKO Gag TTPOIGV.

3.3 Tpotrol AsiToupyiag Tou @oup-
vou

21OV TTiVaKa AEITOUPYIWV pavifovtal ol
TPOTTOI AEITOUPYIOG TOU (POUPVOU 0OG Ka-
WG Kal o1 avWTATES KAl KOTWTATEG BEPpO-
KPOOIiEG TTOU UTTOPEITE va pUBUICETE yia au-
TOUG. H oeipd Twv TPOTTWV AIToupyiag TTou
ava@épovTal dw UTTopEi va dla@épel aTTd
N d10ppPUBUICN OTO TTPOIOV TTOU KOTEXETE.
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ZopBoAo
AgiToup-
yiag

Meprypaen Aeitoupyi-
ag

Mepioxn Bep-
Hokpagiag
(°C)

Mepiypagn ka1 xprion

AeIToupyia pe avepioTh-
pa

O poupvog dev Beppaiveral. Asiroupyei pOvo 0 AVEUIOTAPAG
(oTo Tricw ToiXwHA). Ta KaTEWUypEva TPOPIUA aTTowUXOovTal
ATMa o€ Beppokpaagia SwHATIOU, EVW TO PAYEIPEPEVO @aynTo
Kkpuwvel. O XpOvog TToU ATTAITEITAl yIa TNV aTrOWugn evog
OAOKANPOU KoppaTIou KpEaTog eival HEYOAUTEPOG TTAPA VIO (PO-
yNnTa o€ YEPIDES.

Mévw kal kETw avri-
aTtaon

To @aynTo feoTaiveTal atrd TTAVW Kal KATw Tautodxpova. KatdA-
AnAo yia KEIK, apTOOKEUAOPATA 1 KEIK KAl HOYEIPEUTA OE QOP-
peG wnaipatog. To payeipepa yiveral pe éva povo dioko.

Kdatw avrtiotaon

Movo n kdtw avtioTaon eival avauuévn. Agitoupyia KatadAAnAn
yia @aynTd TTou xpeiddovtal pédioua oTo KATWw YEPOG. AuTr n
AeiToupyia Ba TTPETTEI va XPNOIKOTTOIEITAI KOl VIO EUKOAO KaBa-
PICHO pE aTuo.

KéTtw/mavw avriotaon
Je utroBonenaon avepi-

O Bepudg aépag TTou Beppaivetal aTréd TNV TTAVW Kal TNV KATW
avTioTaon KATavéPETal OpoIdpopPa Kal ypriyopa o€ 6Ao Tov
@oUpPVO WE Tov aveploTApa. To payeipepa yivetar ye éva pévo

omipa Tawi.
O Bepudg aépag TTou BeppaiveTal aTréd TNV AVTIOTACT AVEUIOTA-
Oepube aépac . Pa KATAVEUETOI OLOIOPOPPA KAl YPRyopa o€ OAO TOV @oUPVOo e

TOV aveUIOTAPA. AgiToupyia KATAAANAN yia JayEipeua Pe TrepIo-
00TEPA aTTO €va TOWIA O€ DIGPOPETIKG ETTITTEDA.

Nerroupyia "3D"

AeiroupyoUv n TTavw avTioTaon, N KATw avTioTaon Kal n avti-
oTaon avepioTApa. KaBe TTAeupd Tou @aynTou Beppaivetal
opolduop@a Kal ypriyopa. To payeipepa yiveral pe éva poévo Ta-
Wi

1] K| [ I T (I R

Auvatd ykpIA

Aerroupyei T0 peydAo YKPIA aTNV 0po®r) Tou poupvou. AeIToup-
yia KaTGAANAN yia WYAGIPO 0Tn OXApa JEYGAWY TTOCOTATWY.

w

R

XapnAd yKpIA pe utro-
Bor®non avepiothpa

O Bepudg agpag TTou BepuaiveTal aTTd TO MIKPO YKPIA KOTAVEUE-
Tal YPrlyopa aToVv oUpVO HE TOV aveUIoTAPa. AgIToupyia Ka-
TAAANAN yIa WAOIUO GTN OXAPA HIKPWY TTOCOTATWV.

* To Trpoidv cag AsiToupyei aTo £0pog Bep-

Mokpaaiag TTou KaBopileTal OTO KOUMTT
Beppokpaaciag.

3.4 Ageooudp TOoU TTPOIOVTOG

Ymdpyouv didgpopa afecoudp YEoa OTO
TTPOIOV 00G. ZTNV evOTNTA AUTH UTTAPXEI N
TTEPIYPAPN TWV ageToudp Kal N TTEPIypa®n
TNG CWOTAG XPNOoNG Toug. Ta TTapeXOUEVa
ageooudp dlapépouv avaloya Pe TO o-

Ta Toyid yéoa aTo TTPOIGV PTTOPE]
Va TTOPaUoP@wWOoUV atrd TnVv £TTi-
dpaon TnG Bepuokpaaiag. Autd dev
£xel eTidpaaon oTn AEITOUPYIKOTNTA.
H mmapaudépwaon mavel va eueavi-
{eTal 6TV KPUWOEI TO TAWI.

®

Kavoviko Tayi
XpnOoIYOTTOIEITAl YIA TTITEG, KATEWUYHEVA
TPOPIUA KOl WHOIUO HEYAAWY PEPIdWV.

VTEAO TOU TTPOIGVTOG. 2TO TTPOIOV 0OG PTTO-
pei va pnv gival dioBéaipa 6Aa Ta afgooudp
TTOU TTEPIYPAPOVTAl OTO EYXEIPIBIO XPARONG.

EL /59




BaBu Tayi

XpNnOIJoTToIEiTal YIA TTITEG, WHOIUO PEYAAWYV
MEPIdWYV, @aynTd pe TTOAAG uypd n yia TN
OUAAOYN TwV UYPOV KOTA TO WAOIYO OTN
oxapa.

ZUpHdATIVN oXdpa

XpnoIYoTToIEiTal VIO WAOIPO 1) TOTTOBETNON
TPOQYIPWY yIa YACIUO G€ TaWi, aTn oXapa
Kal yla payoU oTo €mOUNNTS PAYI.

& MOVTEAO PE CUPMATIVA pA@Ia :

Ze JOVTEAQ XwWpPig oCUPHATIVO pA@Ia :

3.5 Xprion agecoudp TpoidvTog

Papua payepéparog

Ymdpyouv 5 BE0EIG pa@IwV GTOV XWPO Ho-
yeipépartog. Mropeite va deite Tn o€ipd Twv
PAPIWV Kal aTTé TOUG apiBuoUlg OTo PTTPO-
oTIvO TTAQiTI0 TOU POUPVOU.

g MOVTEAO PE CUPUATIVO pA@Ia:

~N

=N who

>

g MOVTEAO XWPig CUPUATIVO pA@Ia:

5
4; =~ 2
N 1

TomoB£TNON TG CUPUATLVNG CYXApa TTAVW
oTA PAPLA HAYELPEHATOG

g MOVTEAO e CUPUATIVO pA@IA :

Eival kpioiung onuaciag va TotroBeTeite
OwOoTd TN OUPUATIVN oXdpa TTdvw OTa CUp-
MAaTIVO TTAEUPIKG pa@ia. OTav TOTTOBETEITE
N oupudTivn oxapa TTavw oTO ETTIBUPNTO
PAQI, TO AVOIKTO TUAMO TTPETTEI VA Eival OTO
UTTPOCTIVO PEPOG. MNa KaAUTEPO payeipeua,
N CUPMPATIVN OXApa TTPETTEN va acpaAileTal
OTO OTOTT TOU CUPMATIVOU pa@ioU. Agv
TIPETTEl VA TTEPVAEI TTAVW ATTO TO GTOTT KAl
Va EPXETAI O€ ETTAQN KE TO TTIOW ToiXWHaA

TOU QOUpPVOU.

Zg HOVTEAQ XWPIG CUPMATIVA PA@Ia :
Eival kpioung onuaciag va TommoBeTeite
OWaOTA TN CUPHATIVI OXAPA TTAVW OTA
TIAEUPIKG pa@ia. H cuppdTivn oxdpa €xel
povo pia katelBuvon ToTroBETNONG TTAVW
oT1o pd@l. OTav TOTTOBETEITE TN GUPUATIVN
oxépa Tavw oTo EMMOUPNTO PAPI, TO AVOI-
KTO TUAMO TTPETTEI VA €ival OTO PTTPOCTIVO
UEPOG.
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TomoB£TNON TOL TAWYLOV AVW GTA PAPpLA
Hayepéparog

Ze JOVTEAO PE CUPHATIVO pA@Ia:

Eivai etmiong kaipiag onuaciag va TotroBe-
TEITE CWOTA T TOWIA TTAVW OTA GUPHATIVO
TAEUPIKG pdia. OTav ToTTo0ETEITE TO TAWI
Tavw oTO €MOUUNTO PAPI, N TTAEUPE TOU
TTOU €x€l OXEDIAOTEI yIa VO TO KPOTATE
TIPETTEI VA €ival OTO PTTPOOTIVO PEPOG. MNa
KOAUTEPO Payeipepa, To Tawi TTPETTEN va
ac@aAileTal Ye TNV €YKOTT) OTOTT TTAVW OTO
OUPMATIVO pA@I. Agv TTPETTEI VO TTEPVAEI
TTAVW OTTO TNV EYKOTTA GTOTT KaI VA £PXETAI
g€ €TTAPN JE TO TTIOW TOIXWHA TOU POoUp-
vou.

Ze JOVTEAQ XwpPig CUPpHATIVO pa@ia:
Eivai etmiong kaipiag onpaciag va TotroBe-
TEITE CWOTA TO TOWIA TTAVW OTA TTAEUPIKA
pagia. To Tawi €xel uOvo Pia kateubBuvan
TOTTOB£TNONG TTAVW OTO PAYI. OTAV TOTTO-
Beteite TO TAWI TTAVW OTO EMOUPNTO PAQI, N
TIAEUPA TOU TTOU €€l OXEDIAOTEI yIa VO TO
KPATATE TTPETTEI VA €ival OTO PTTPOCTIVO
MEPOG.

AeLlToupyia 6TOT TNG CUPUATLVNG CYApAGg
Ymrépxel Jia Asitoupyia oTOTT yia va eUTTOdi-
el TN GUPPATIVN OXAPa va YEpvel EEw aTrd
TO oupudTivo pdel. Me auTr Tn Asitoupyia
MTTOPEITE va BYAAETE £EW TO PAYNTO ME EU-

KoAia kal ac@dAeia. Otav agaipeite Tn oup-
JATIVI OXAPa, ITTOPEITE va TNV TpafAgeTe
TTPOG TaA EUTTPOG £WG OTOU POATEI TO OTOTT.
Mpétrel va TEPAOETE AUTO TO ONUEIO YIa
TAAPN agaipeon.

AetToupyia oToT TAWLOU - Z€ HOVTEAQ PE
CUPMATIVO pA@IA

YTdpxel miong pia AeIToupyia OTOTT yia va
eUTTOdICEI TO TAWI Va yépvel £Ew aTTO TO
oupudTivo pagl. OTav a@aipeite To TOWi,
eAeUBEPWATE TO ATTO TNV TTIOW EYKOTTA
OTOTT KOl TPARAETE TO TTPOG TO PEPOG OOG
£wg OTOU POACEI OTNV PTTPOCTIVH TTAEUPA.
Mpétrel va TTEPACETE QUTA TNV EYKOTTH) OTOTT
yia TTApn agaipeon.

TwoTh TOMOB£TNGN THNG CUPHATLVNG
CYApag Kat Tou TaPLol MAvw oTLg THAE-
OKOTKEG pAYEG -X€ HOVTEAD PME OCUPUATI-
va pa@ia Kol TNAEOKOTTIKA JOVTEAQ
Xdpn aTIG TNAECKOTTIKEG pAYEG, O ioKOI A
T CUPMATIVO pA@Ia UTTOPOUV EUKOAQ va TO-
T0BeTNBOUV Kal va agaipeBouv. MpéTrel va
AN@Bei pépipva yia va TOTTOBETHOETE TOUG
BioKOUG Kal Ta GUPUATIVO PAQIA OTIG TNAE-
OKOTTIKEG PAYEG OTTWG GaAivETAI OTNV TTAPO-
KATW €IKOVA.
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3.6 Texvikég Mpodiaypagég

levikég TTpodiaypapég

E€wTepikég d1a0TAOEIG TTPOIOVTOG (UWog/TTAdTOG/BAB0G)
(mm)

850 /600 /600

Tdon /ouxvétnTa

1N ~ 220-240 V/3N ~ 380-415V 50 Hz

TOTOG KOAWDIOU Kal BIATOUN TTOU XPNaIdoTToloUvVTal / KO-
TGAANAQ yia xprion oTo TTpoidv

ehay. HO5VV-FG 3 x 4 mm2/ 5 x 1,5 mm2

>uvoAikA katavaAwon evépyelag (kW)

10,2

TUTOG oUpvou

DoUpvog TTOAATTAWY AEITOUpYIWV

MrtrpoaoTiv apioTepr

MoAAQTTAR eoTia

AidoTaon 120/210 mm
loxug 750/2200 W
Miow apioTepn Movn eoTia
AidoTaon 140 mm
loxug 1200 W
MrrpoaTivr) degid Movn eoTia
AidoTaon 180 mm
loxug 1700 W
Miow degi& MoAAaTTAR eoTia
AidoTaon 170/265 mm
loxug 1500/2400 W

uttoBordnon avepiotipa , 4-Mdavw kai KaTw avrioTaon.

Baoika: O1 TTANpo@opieg OXETIKA PE TNV EVEPYEIOKN OUAVOT NAEKTPIKWV OIKIOKWY QOUpVWY TTapéxovTal CUPpuva
pe 1o poTutro EN 60350-1 / IEC 60350-1. O1 Tipég mpooadiopifovtal oTig Asitoupyieg Mdavw kai kaTw avtiotaon A
(av utrdpxer) Kdtw/mavw avtiotaon pe utroBordnan avepioTApa Ue TO TUTTOTTOINPEVO QOPTIO.

H kAdon evepyelakng amrédoang TTPoodIopifeTal CUPPWVA PE TNV TTIO KATW TTPOTEPAISTNTA avAAoya av ol avTioTol-
XEG AeiToupyieg utTdpyouv aTo TTPoidv A. 1-Oik. Bépuavan Pe avepioTipa , 2-Oeppdg aépag , 3-XapnAd ykpIA pe

®
@
®

AKPIBWG OTO TTPOIdV 00G.

O1 TeXVIKEG TTPOBIAYPAPES UTTOPET VO TPOTTOTTOINBOUV XWPIg TTPONYyOUHEVN EI00TTOI-
non, yia okotroug BeATiwong TNG TTOIGTNTAG TOU TTPOIGVTOG.

O1 €IkOVEG OTO TTOPOV EYXEIPIBIO €ival EVOEIKTIKEG KAl JTTOPEI VO YNV avTIOTOIXOUV
O1 TIYEG TTOU AVAQEPOVTAI OTIG ETIKETEG TOU TTPOIOVTOG I 0€ AAAD EVTUTTO TEKUNPIW-

ONG TTOU TO OUVOBEUOUV £XOUV ATTOKTNOEI € EPYAOTNPIOKEG CUVONKEG CUPNPWVA UE
TA OXETIKA TTPOTUTTA. AvaAoya PE TIG OUVOAKEG AsiToupyiag kai TrepIBAAAOVTOG TOU

TTPOIOVTOG, Ol TIUEG QUTEG PTTOPET va Ola@EPOUV.
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4 EykardoTtaon

A FeVIKEG MPOELSOTOL)OELG

» Mmopei va xpnoipoTroindei ue VIOUAATTIO -
» [a TNV eykatdoTaon Tou TTPOIOVTOG

o oTroladATTOTE aTTO TIG BUO TTAEUPEG,
aAAd yia va €XeTE EAAXIOTN aTTOOTACH

atreuBuvBeite aTov TAnoiéoTepo ESouaio-
doTnuévo avTIrpoowTo o€pPIs. BeBaiw-
O¢ite OTI UTTAPXOUV OI ATTAITOUNEVES EYKA-
TAOTACEIG PEUMATOG KAl AEPIOU TTPIV KO-
Méoete Tov E€ouciodoTnuévo avTimrpoow-
TT0 G£PPIG VIO VO TTPOETOINACEI TO TTPOIOV
yia Aeitoupyia. Av 6xI, KOAEoTe adeloUxo
NAEKTPOAGYO Kal EYKATACTATN YIA VO
KAvouv TIg atraitoupeveg epyaaieg. O Ka-
TAOKEUAOTAG eV Ba gEper kapia eubuvn
yia gnuiég Trou Ba TTpokUywouv atrd diadi-
Kagieg TTou ekTeEAOUVTAI ATTO PN £€0UaIO-
doTnuéva AToPa Kal UTTOPET VA AKUPWOEN
TNV eyyunon.

H trposToiyaaia TnNg B£0ng TOU TTPOIGVTOG
KOl TWV EYKATAOTACEWV PEUPATOG KAl OE-
piou yia 1o TTpOoidv arroteAouv eubuvn Tou
TTEAATN.

To TTpoidv TTpETTel va eykaTaoTabei oUp-
Pwva Pg 6AOUG TOUG TOTTIKOUG KAvVoVi-
OMOUG EYKATAOTATEWY agpiou Kal/f nAe-
KTPIKWV EYKATOOTACEWV.

Mpiv TNV eykatdoTtaon, eAEyETE OTITIKG av
TO TTPOIOV TTOPOUCIALEl OTTOIOBNTTOTE
eAaTTWWA.

4.1 To katdAAnAo pépog yia eyka-
TdoTaON

» TomroBeTrOTE TO TTPOIOV GE GKANPI ETTI-
@Aaveia AOyw TwV aEPAYWYWY KATW atrd
TO TTPOIOV. Agv TTPETTEI VA TOTTOBETEITAI O€
Bdon A BaBpo. Ta TOdIa Tou TTPOIBVTOG
Oev TpETTel va BubidovTal o€ YaAOKEG ETTI-
(QPAVEIEG, TT.X. XOAI K.ATT.

To &41edo TNG Koudivag TTPETTEI v EXEI
ETTAPKNA AVTOXT| yIa TO BAPOG TNG CUOKEU-
G ouv TO TTPOCOETO BAPOG OAWV TWV pa-
YEIPIKWV OKEUWV KOI TWV TPOPIHWV.

AuTé TO TTPOIGV €ival CUOKEUN KATNYOPiag
1 oUpowva pe to TrpéTuTro EN 30-1-1,
ONA, utTopEi va ToTT00eTNOE e TO TTIoW
ToiXWwpa Kal yia TTAeupd o€ Toixo Koudi-
vag, ETITTAO KOUZivag r) CUCKEUN) OTTOIoU-
ontote peyeéBoug. To £mmTTAo Koudivag
N OUOKEUN oTnV GAAN TTAEUpd PTTOpPEi Va
gival govo idiou A PIKPOTEPOU PEYEBOUG.

400 yIA. TTédvw atrd TNV TTAGKA E0TILV
eMTPEWTE TTAEUPIKO BIGKEVO 65 XIA.
QavAPESa 0T GUCOKEUR KAl OTTOIOVONTTOTE
TOiX0, SIOXWPICTIKO 1 WNAG VTOUAATTI.

Hood
£
e
| e— . = | —
é | £ ﬂ
£ ! 3
E| 65mmmin ! ~ 65 mm min
S —l «
K 1 r_
_— DD OO

» MTropei Tmiong va XpnoiuoTroindei kal o€
Mn evToixiopévn B6€on. AQrioTe eAGXIOTN
améoTaon 750 xIA. Tévw oTTé TNV €TTI-
@aveia TNG TTAAKOG ECTIWV.

« Edv mpoékeital va TotmofeTnBei atroppo-
®NTAPAG TTAVW atod TNV Koudiva, ava-
TPEETE OTIG 0BNYIiEG TOU KOTAOKEUAOTH)
TOU ATTOPPOPNTHPA OXETIKA PE TO UYOG
ToTro0£TNONG (EAGY. 650 mm).

+ Otroi0dnTroTe £mMITTAO KOoudivag SiTTAa 0Tn
ouoKeun Ba TTPETTEN va £XEI avToxr O€
uwnAég Bepuokpaaieg (TOUAAXIOTOV WG
100 °C).

Mposgidotroinon - Kivduvog avartpotrig!
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Mpoe&idotroinon: Na tnv ammoTpoTrr ab€éAN-
TNG AVATPOTTG TNG CUOKEUNG, TTPETTEI va
€yKaTaOoTAOEI AUTO TO PECO OTABEPOTTOIN-
ong. MNa Tnv eyKaTaoTaon, avaTpEETE OTIG
odnyieg.

ANucida acpaleiag

Mpétrel va TTpOOTATEUETE T CUCKEUN ATTO
QAVATPOTTI) XPNOIHMOTTOIWVTAG OTO POUPVO
oag TNV Tapexouevn aAuaida.

Av 10 TPOIdV oag £xel 2 aAucideg ao@a-
Acgiag:

>ZTEPEWOTE TO AYKIOTPO (1) OTOV TOiXO TNG
Koulivag (6) xpnaoiygoTrolwvTag KatdAAnAo
Buopa kal ouvdEaTe TNV aAucida aoPaAEi-
ag (3) oTo AyKIOTPO PHECW TOU PNXAVICUOU
ao®aAiong (2).

.
¢ z
6
AykIOoTpo oTOBEPOTTOINGNG
Mnxaviopég acpdaiiong

AAuoida ac@aleiog

2T1ePEWOTE OTABEPG TNV aAucida aTO TTioW
HEPOG TNG CUCKEUNG POYEIPEUATOG

Rear of product

6 Kitchen wall

)

A WN =

[¢)]

Av 10 TpOIdV oag éxel 1 aAucida ao@a-
Agiag:

Mpétrel va TTPpOCTATEUETE TN GUOKEUN OTTO
QAVATPOTTI) XPNOIHMOTTOIWVTAG OTO POUPVO
aag TNV TTapeXOuEVn pia aAucida ao@alei-
ag.

AkoAouBroTe Ta TTAPAKATW BAPOTa OTNV €I-
KOVA IO VO OTEPEWOETE TNV aAuacida aoc@a-
Agiag oTo TTPOIdV Cag.

a1+ '

D 4
o [ D

H aAucida euoTtdBeiag TpETel va €i-

@ val 600 KOVTA 600 gival TTPAKTIKA
duvaTov, yia va atro@elyeTal KAion
TTPOG Ta eUTTPOG Kal dlaywvia yia va
atmmo@eUyeTal N TTAEUPIKA KAion.
AAucida oTaBepOTNTOG VI CUOKEU-
£G JOYEIPEPATOG TTOU BEV £XOUV
oxedIaoTEl e EYKOTTF) OUPTTAEENG
TOU OTNPIYUOTOG.

AwaTagn evoTadeLag KaTd Tov AKkpou

To TTpoidV TTPETTEI VA TTPOOTATEUETAI ATTO
TNV OTTWAEIQ TNG I00PPOTTIOG TOU KAl TNV
TITWON TOU XPNOIJOTIOIWVTAG TN GUCKEUN
oTaBePATNTAG KATA TNG AKIOOG TTOU TTAPEXE-
Tal YE TO TTPOIGV 00G.

1. ZxedidoTe pia eubeia KABETN ypauun
atrd TO KEVTPO TOU TTiIOW TOiXOU TNG TTE-
pioxng 61rou Ba TOTTOBETATETE TO TTPOI-
Ov.

2. XpnoIYOTTOIWVTAG TO KEVTPO WG ONUEIo
ava@opdg, OTEPEWOTE TN OUCKEUN €u-
OTABEIOG KOTA TOU AKPOU OTOV TOIXO OE
akpIBei¢ dilooTdoelg cuPPwva e TIg dla-
oTdoelg TTou divovTal TTApaKATW.
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LR

H amréotaon Tou @oUpvou TTPETTE

@ va AauBavetal atmd TNV KAEIOTA
0¢on Twv TTodIwv. Madi pe To TTPOi-
OV TTapEXETAI IO CUOKEUR OTOBE-
pPOTNTOG KATA TOU AKpou. MTTopeiTe
va XPNOIYOTIOINOETE AUTO TO KOU-
paT oTa 6e€id A oTa apioTtepd. O1
OXETIKEG OIAOTATEIG KAl yIa TIG dUO
TAeUpEG divovTal TTapatavw. H
eyKaTaoTaon eu@avifeTal oTa api-
oTEPd WG TTAPAdEIYUA.

3. ToTmoBeTOTE TN CUCKEUN €UCTABEIAG
KOTA TwV AKPWV TTOU OTEPEWTATE GTOV
TOiXO OTNV UTTOBOXN OTO TTICW PEPOG
TOU TTPOIGVTOG, OTTWG PaiveTal TTAPaA-
KATW.

4.2 HAekTpIK oUvdeoN

A levikég mpoeLdomoLoeLg

* [Mpiv &ekivrioeTe oTTOIAONTTOTE EPYATia
OTNV NAEKTPIKI EYKATACTACN, OTTOOUV-
0£0TE TO TTPOIOGV aTTO TNV TTAPOXA PEUMA-
TOG OIKTUOU. YTTAPXEI KivOUVOG NAEKTPO-
mAngiag!

» Zuvd£OoTe TO TTPOIOV O€ yelwpEvn TTpida/
YPOUUA TTOU TTPOCTATEUETAI ATTO A0Pa-
A€10BIAKOTITN WiVl TOTTOU e KATAAANAN
OVOUAOTIKA TIPA PEUPATOG OTTWG AVa-
@EpeTal oTOV TTiVAKA "TEXVIKEG TTPOdIA-
YPa®EG". AvaBéaTe TNV eykaTaoTacn TNG
YEIWONG € TTIOTOTTOINUEVO NAEKTPOAGYO
av XPNOIKOTIOIEITE TO TTPOIOV PE i XWPIG
peTaoyxnuatioTr. H eTaipeia pag dev Ba
@Epel TNV €UBUVN yIa OTTOIEGONTTOTE {N-
MIEG TTPOKUWOUV AGYW XpPriong Tou TTpoi-
OVTOG XWpig eykatdoTaon yeiwong TTou
OUMHOPPUWVETAI JE TOUG TOTTIKOUG KAVOVI-
opoug.

» To mpoidv emTpETTETAI VO OUVOEDEi OTNV
TTAPOXI PEUPATOG BIKTUOU POVO aTTd
€€0UCI000TNUEVO KOl EEEIDIKEUEVO TEXVI-
KO. H 1Tepiodog eyyunong Tou TTpoidvTog
Eekiva pévo PETA aTTd OWOTH £yKATAOTa-
on. O kataokeuaoThg dev Ba BewpnOei
UTTEUBUVOG YIa CnUieg TTOU TTPOKUTITOUV
atrd diadikaaoieg TTou eKTEAOUVTAI ATTO YN
eCoualodoTtnuéva AToua.

* To KaAwdIo peUPATOG BEV TTPETTEI VA OU-
oQiyyeTal, va AuyiCetal, va cupdTTIECETAI A
va £pXETAl O€ ETTAQNA PE CEOTA Oonueia TG
povadag. Av To KaAWwdIo Tpo@odoaiag
UTTOOTEI CNMIQ, TTPETTEI VO AVTIKATAOTOOET
atd Tov E¢ouaiodotnuévo avTirpodowTro
0€pPIG. AlOQOPETIKA, UTTAPXEI KivOUVOG
NAEKTPOTTANEIOG, BPAXUKUKAWUATOG I
PwTIAC!

* Ta dedopéva TNG TTAPOXNG PEUNATOS BI-
KTUOU TTPETTEI VA AVTIOTOIXOUV oTa &ed0o-
péva TTou opifovTal OTNV ETIKETA TUTTOU
TOU TTPOIGvVTOG. MTTopeite va deite TNV TTI-
VaKida OTOIXEIWV €iTE avoiyovTag Tnv
TOPTA A TO KATW KAAUPMQ, 1) OTO TTIOW
TOiXWPa TNG povadag avaAoya Pe Tov TU-
IO TNG HOVAdAG. To KAAWDIO PEUUATOG
TOU TTPOIOVTOG TTPETTEI VA CUNKOPQUIVETAI
ME TIG TINEG OTOV TTivaKa "TEXVIKEG TTPO-
dlaypageég”.

* To @IG Tou KOAWBIOU PEUPATOG TTPETTEI VA
gival EUKOAQ TTPOCTTEAACIYO PETA TV
eykatdotaon (aAAd 61 TTavw atod Thv
TTAGKQ €0TIWV). MnV XpNOIUOTIOIEITE KO-
Awdia eTTEKTAONG 1 TTOANATTAEG TTPICES
oTn oUvdeon PEUMATOG.

* Kard Tnv KaAwdiworn, TTPETTEI va CUPOoP-
PWVEDTE PE TOUG EBVIKOUG/TOTTIKOUG NAg-
KTPOAOYIKOUG KavovIoUoUG Kal TTPETTEI Va
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XPNOIUOTTOIEITE TTPICa/KAAWSIO KaI QIG Edv o 1UtTog KaAwdiou Tpoodoaiag gival

TTou €ival KatdAANAa yia 70 oUpvo. 2€ TUTTOU 3 ayWwywyv, yia Jovopacikr ouvoeon:
TTEPITITWON TTOU TA OPIA 1I0XUOG TOU TTPOI- - Kagé/Maupo = L (ddon) EL
OvTOG UTTEPRaivouV TIG TINEG PEUUOTOG - M1rAe = N (OudéTepo)

TOU @IG Kal TNG TTPi¢ag/Tou kaAwdiou peu-
MOTOG, TO TTIPOIOGV TTPETTEI VO GUVOEDET
atreuBeiag yEow oTaBePAG NAEKTPIKAG
EYKATAOTAONG XWPIG XProN @IG Kal TTpi-

- Mpdovo/Kitpivo oUppa = (E) @ (Teiwon)
Edv o 1UtTog kKaAwdiou Tpopodoaiag gival
TUTTOU 5 aywywy, yia TPIQACIKr) oUvdeoN:

{ag/kahwdiou peUPATOC. - Kagé = L1 (®aon)

« AV TO TTPOiOV TTPOKEITAI VO OUVSEDE] - Maupo = L2 (®don)
ateudeiag oTnV TTapoxn peuparog: Av - [kpl = L3 (Pdon)
dev gival eQIKTA n atmoouvdeon dAwv Twv - MTTAe = N (OudéTepo)

TTOAWV OTNV TPOPOdOTia PeUUATOG,

TTPETTEl va ouvoeBei pia povada amoouv-
deang pe eAdyioTo didkevo emagwv 3 xIh. 4.3 TomoB£éTnon Tou TTPOoIdvVTog
ag 6Aoug Toug TTOAOUG (QOPAAEIEG, ATPa-
AEIOBIOKOTITEG YPAUUNG, ETTAPEIG) Kal OAOI

- Npdoivo/Kitpivo olppa = (E) @ (Ceiwaon)

1. ZTTpwETE TO TTPOIOV TTPOG TOV TOIXO TNG

ol TréAol Tng povadag armoouvdeong koulvag.
TIPETTEN Va €ival KOVTA OTO TTPOIOV (GAAG 2. ZrepewoTe TNV aAucida ao@aAegiag TTou
Ox1 atré Tavw) cUPPWVa PE Toug IoxUo- £XETE OUVOEDTEI OTO TTPOIOV OTOV TOIXO.

VTEG Kavoviopoug (Tr.X. Tng IEE yia 1o 3
Hv.Bao.). H yn cuppépewaon pe autr Tnv . i ]
0dnyia pTTopEi va TIpokaAéoel Acmoupyikg  PUBHLON TWV TOSLLY Tou (povpvou

TTpoBAAUATA KAl aKUPWaAN TG £yy0Nong O1 kpadaaopoi KAt TN Xpran PTTopEi va

. PuBpioTte Ta modia Tou poupvou.

TOU TTPOIGVTOG. TIPOKAAEOOUV Kivnon Twv BOXEiWV payel-
* TuvioTatal £Tiong TTPOOBETN TTpooTacia PEHATOG. AUTA N ETTIKIVOUVN KATAOTAON

JE PEAE pEUPATOC BIAPPONG. JTTOpPEl VO aTToQeuXBei €Gv TO TTPOIdV givai
Av To TTpOoidV éxel TropayOei e KAAWDIO ETTITTESO KAl I00PPOTINUEVO.
Xwpig @Ig: MNa mn &1kr ocag ac@dAcia, BeRaiwdeite OTI
TUVBEDTE TO KAAWSIO TOU TTPOIGVTOC GTV T0 TpOidvV eiva emiTedo pubpiCovtag Ta
TTapOX PEUPATOG OTTWG UTTODEIKVUETAI TTa- TEOOEPQ TTOOIO OTO KATW PEPOG OTPEPOVTAG
POKATW: aploTepd ) O€IA KAl EUBUYPANNIOTE TO ETTI-

ed0 JE TNV ETTIPAVEID EPYATiag.

E* * E * E TeMkog EAEYXOG

1. ZuvdéaTe Eavd 1O TTPOIdV OTO peUQ.

E |_ L2 @ 2. EAé€yEre TIG AsiToupyieg.
- =
n S

Mia @do Avo @doel
220/230/240 VAC 380/400/415V AC

* XdAkivn yepupwon * |E|
L3

Hrjys

TpeIg @doElg
380/400/415 V AC
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5 MpwTtn XpRon

Mpiv apxioeTe va XpNOIYOTIOIEITE TO TTPOIOV,
OUVIOTATAI VA KAVETE TA £ENG TTOU AvVAPEPO-
VTal QVTIOTOIXO OTIG EVOTNTEG TTOU OKOAOU-
Bouv.

5.1 MpwTn pUBHION XPOVOBIAKOTITN

Mavta puBuileTe TNV WpPa NG

@ NUEPAG OTOV POUPVO OAG TIPIV TOV
xpnoipotroinoete. Opiouéva po-
vTEAQ @OUpPVOU Ogv UTTOPOUV VA Agl-
TOUpYRoouUV av Ogv pubuioeTe TNV
wpa TNG NUEPAG.

1. Ag@ou o poUpvog TpoPodoTNOEi pe peU-
MO yia TTpwTn @opd, TNV 006vn evoeite-
wv Ba avapBooPrvel n €voeign "12:00"
Kail To oUpRoAo (0.

2. PuBpioTe TNV TpEXOUCA WPA TTOTWVTAG
T TTARKTPO aQrig B/O.

SN I=TRTY
IcUL

Q@@‘@*@v

3. MartAoTe 1o TTARKTPO aQrg €O N 8 yia va
EVEPYOTTOINOETE TO TTEDIO AETTTWV.

[Cl=inial
UL

R

4. MatAoTe Ta TTARKTPA ang B/O yia va
pubuioeTe TOV APIBPSG AETTTWV.

o |1JCo
]y

oo o Q &
‘ @

5. EmBeBaiwaoTe TN pUBUION TTOTWVTAG TO
TANKTPO a@rig O 1 426
= H 1péxouca wpa éxel pUBUICTE Kal TO
oUuBoAo O tradel va gugavietal aTnv
00806vn evodeigewv.

Av dev yivel n TTpWTN pubuion

@ wpag, n é&vdeign "12:00" kai To
oupBolo €O ouvexifouv va avapo-
oBrvouv Kai dev PTTOPE va apxioel
n AeIroupyia Tou @oupvou. lNa va
AeIroupynoel o oUpvog 0ag,
TIPETTEl VA ETTIRERAIVCETE TNV
TPEXOUOQ WpPA €iTe pubUiIfovTag TNV
TPEXOUOO WPA EITE TTATWVTAG TO
TARKTPO ang O dtav gival oTnv
£vdeign "12:00". Mropeite va ai-
A&EeTe TN PUBUION TNG TPEXOUTCAG
wpag apyodTepa OTTWG TTEPIYPAPETAI
oTtnv evotnTa "PuBpioeig”.

> TTEPITITWON SIOKOTTAG PEUMATOG,

@ ol pubpioeIg TpEXOoUTag WPAG aKU-
pwvovral. Mpétrel va pubuiaTei Ea-
va.

5.2 Apxik6g KaBapiopog
1. AgaipéaTe OAa Ta UAIKG OUOKEUaaiag.

2. AgaipéoTe amé Tov @oUpvo OAa Ta age-
ooudp TTou TTapéxovTal Jadi ge To TTpoi-
Ov.

3. A@NAOoTE TO TTPOIOGV va AsITOupynoEl yia
30 AETTTA KOl KATOTTIV OTTEVEPYOTTOINOTE
10. Mg auTé TOV TPATTO, KATAAOITTO KAl
QaTTOB£TEIG TTOU UTTOPET VO £XOUV WEiVEI
OTOV QOUPVO KATd TNV TTAPAYWYr) TOU
KaiyovTal Kal kaBapiovTal.

4. Otav XpNnOIYOTIOIEITE TO TTPOIOV, ETTIAEYE-
TE TNV UYPNAOTEPN BEPUOKPATia Kal TOV
TpoTTO AgiToupyiag 6TTou AsiIToupyouv
OAeg o1 avTIoTAOEIG OTO TTPOIGV. BAETTE
"TpdéTtrol Acitoupyiag Tou @oupvou". Tnv
€vOTNTA TTOU AKOAOUBEI uTTOpEITE VO
MABETE TTWG VA XPNOIYOTIOIEITE TOV
@oupvo.

5. TMepIpéveTe va KPUWOEI O YOUPVOG.

6. 2KOUTTIOTE TIG ETTIQAVEIEG TOU TTPOIOVTOG
ME €va eEAa@pda uypo TTavi i aeouyydpl
KOl OTEYVWOTE PE Eva GAAO TTaVi.
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Mpwv XpnowpomouoeTe Ta aecouap:
KaBapioTe Ta afeooudip TTou agaipéaare
atro ToV OoUpPVOo PE SIGAUA ATTOPPUTTAVTI-
KOU o€ vepd Kal €va JOAaKO o@ouyydpl Ka-
Bapiouou.

EMIZHMANZH: Opiouéva attoppuTTavVTIKA
I KaBapIOTIKG PUTTOPOUV Va TTPOLEVIIOOUV
¢nuIa otnv emedveia. Mn xpnoiyoTroleite

yIO TOV KABAPIoUO aTTOPPUTTAVTIKA N
OKOVEG/KPEUEG KaBapiapou TTou Xapdadouy,
1] oTTOIadNTTOTE AIXUNPA QVTIKEIPEVA.
EMIZHMANZH: Kard tnv TTpwTn xpnon,
JTTOPEI VO TTapdyeTal aTHOG Kal OouA yia
QPKETEG WPEG. AUTO gival Qualoloyiké Kal
atrAd xpeiadetal KaAd agpIood yia TNV oTTo-
HAKpUVOH TOUuG. ATTOQEUYETE TNV aTTeEuBEiag
€I0TTVON) TOU KOTTVOU KOI TWV OOHWY TTOU
oxnuari¢ovral.

6 TMwg va XpPNOIJOTTOIEITE TNV TTAAKO ECTIWV

6.1 Tevikég TTANPOPOPIEG TXETIKA ME

TN XPAON TNG TTAAKAG ECTIWV

A FeviKEG MPOELSOTOL)OELG

* Mnv a@rveTe QVTIKEINEVA va TTECOUV
TTAVW oTNV €0Tia. AKOPA KAl JIKPA avTI-
Keipeva, OTTWG aAaTiépa, PYTTopEi va TTpo-
KaAéoouv {nuid otnv eoTia. Mn xpnoipo-
TTOIEITE payIOPEVEG €0TIEG. TO vePO UTTO-
pei va diappeloel yEoa aTTd QUTEG TIG
PWYHEG KAl VO TTPOKOAETEI BPAYXUKUKAW-
da. Edv n emedveia €xel UTTOoTE OTTOIa-
ONTTOTE CNUIG (TT.X. OPATEG PWYUEG), ATTE-
VEPYOTTOINOTE TTPWTA TNV ACPAAEIQ KAl
KaAEOTE TNV £€oUaIOdOTNEVN UTTNPEDIA
YIO VO OTTOCUVOETETE TO TTPOIOV yIa Va
MEIWOETE TOV KivOUVO NAEKTPOTTANSIOG.

* Mnv ToTTOBETEITE TTAVW OTNV TTAGKA
E0TIWV KATOAPOAES/ TNydvia TTou deV €i-
val oTaBepd 1 TTOPOUV VA avaTPATTOUV
€UKOAQ.

* Mn Beppaivete KATOAPOAEG/ TNYAVIA XW-
pig Trepiexduevo. MTopei va utrooTouv
{NMIG TOOO Ta OKEUN O0O0 KAl N CUCKEUN.

» Td&vTa va aTTEVEPYOTTOIEITE TIG EOTIEG AEPI-

OU TNG TTAGKOG E0TIWV PETA OTTO KAOE
xperon.

* Oa TpogevroeTe {NUIG OTN CUCKEUN av
XPNOILOTTOINCETE TIG EOTIEG XWPIG KAVEVA
okelog | katoapoAa/ Tnyavi. Mavra va
QTTEVEPYOTTOIEITE TIG £O0TIEG PETA ATTO KAOE
xpnon.

* Metd amo kdbe xprion, n meAveia pa-
yelpéuarog Ba gival CeaTh, OTTOTE PNV TO-
TTOOETEITE TIG TTAACTIKEG YAAOTPEG / TN-
yavia oTnv emQAaveia payeipéuatos. Ka-
BapileTe auETWGS OTTOIOBATIOTE TETOIA UAI-
K@ €xouv Aiwo€l TTAVw OTNV ETTIPAVEIQ.

* Za@VIKEG aAAayég Bepuokpaaciag oTnv
YUGAIVN ETTIQAVEIQ HAYEIPEPATOG UTTOPEI
va TTPOKAAECTOUV CNUId, TTPOCEETE VA PNV
XUBouv Kpua uypd KaTd Tn dIGPKEIa TOU
MayeIpEPATOG.

» TomroBeteite KATAAANAN TTOGSTNTA PAYN-
TOU YOO OTIG KATOAPOAES Kal TO TNYAvIQ.
Me auToé Tov TPOTTO Ba EUTTODICETE Va XU-
Bei T0 PaynTé £Ew a1 TIG KATOAPOAEG/ Ta
TNyavia Kai dev Ba XPEIOOTEI AOKOTTO Ka-
Bdapiopa.

* Mnv ToTT0BETEITE TTAVW OTIG NAEKTPIKEG
€0TIEG N TIG EOTIEG AEPIOU TA KATTAKIA ATTO
KOTOAPOAEG i TNyavia.

» MavTta va KeVIPAPETE TA PayEIPIKA OKeUN
TTAVW OTIG NAEKTPIKEG EOTIEG A TIG EOTIEG
agpiou. Av BEAETE va TOTTOBETAOETE TO Ha-
YEIPIKO OKEUOG TTAVW O€ OIAQOPETIKA NAE-
KTPIKI €0Tia A} €0TIA Aagpiou Pnv 10 CUPETE
wg¢ TNV €MOUPNTA €0Tia, aAAG ONKWOTE
TO KaI TOTTOBETACTE TO OTN VEQ £OTIA.

MpakTikéG CUPBOUAEG YIO UGAOKEPAUIKEG

TTAAKEG ECTIWV

* H valokepapikn em@avela gival avOekTI-
KA o€ BepudTNTa Kal dev €TTNPEACETAI ATTO
MeYAAeg dlapopég BepuoKpaaiag.

* Mn XPNOIYOTTOIEITE TNV UAAOKEPAUIKNA ETTI-
@AveIa yio aTTOBE0N QVTIKEIMEVWYV 1 oAV
ETTIPAVEIA KOTTAG.

» XpnoluoTroleite pévo KAToaPOAEG Kal TN-
YAVvIO PE PNXAVIKG ETTECEPYATHEVEG
Bdaoeig. Ta aixunpd akpa PTTopEi va Trpo-
KOAEOOUV YPATOOUVIEG GTNV ETTIQAVEIQ.

* Mn xpnoipoTroleite KATOAPOAEG/ TNyAvIa
Kal oKeun atd aAoupivio. To aAoupivio
TTPOKAAEI {NUIEG OTNV ETTIPAVEID TNG
TTAGKOG ECTIWV.
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* Ta mToINicpaTa @ayntou PTTopEi va TTpo- » XpNOIPOTTOIEITE POVO KATOOPOAEG KOl TN-

KaAéoouv NI oTnV TTIQAVEIA TNG yavia pe emitredeg BATEIG. AUTEG ETTI-
TAGKAG E0TIV aAAG Kal TTUPKaYId. TPETTOUV EUKOAGTEPN YETAPOPE BEPUOTN-
TOG.
(
1
A : :
* Mn XpNOIYOTTOIEITE KATGAPOAEG/ TNYAVIQ * Av n SIGUETPOG TOU OKEUOUG gival TTOAU
ME KUpTA i KOiAn Bdon. MIKPF), TTPOKOAEITAI AOKOTTN KATAVAAWON

EVEPYEIQG.

YuvicTwHEVA HEYEBN KaTcapoAwv/ Thya-

viwv
AlGpeTpog €0Tiag - mm AlGpeTpog oKeUoOUG - cm
120 12-14
140 14-16
160 16-18
180 18-20
210 21-23
170x265 17-19/26 - 28
6.2 AsiToupyia TwWV €0TIWV 1: Oépuavon

2 — 3 : Bpdoiuo, Hpepia

4 — 6 : Mayeipepa, Tnydvioua, Bpdoiuo
Xpon TWV £0TWV TOAATAWY THN-
HaTwv

o Tov XEIPIOPO TWV UAAOKEPAUIKWV
€0TIWV, XPNOIUOTTOIOUVTAI TA TTEPIOTPOPIKA
KOUMTTIA XEIPICPOU TwV €0TIWV. [Na va e1TI-
TUXETE TO €MOUPNTO €TTITTESO PAYEIPEUATOG,
0€0Te TO TTEPIOTPOYPIKG KOUWUTTI XEIPITHOU i i i
£0Tiog 0TO £MBUPNTO eTTITTESO. v O1 ouoKeun 0ag PTTopEi va eivar e§oTTAI-
Mia eoTia ptropei va €xel 3, 6 N 9 etieda OHEVN ME EOTIEG TUTTOU AR B; O oTieg
AgiToupyiag, avéhoya pe To JOVTEAO TNG OU- TOMQATTALY THNUATWY ETTITPETTIOLV HO-
OKEURC. MTTopeiTe va AEEETE TO aQvTioTOI- VEipePa Pe oKeUn SIAQOPETIKAG Bia-

XO ETTITTEDO YIO TOV TUTTO HAYEIPEUATOC TTOU HETPOU Baong TMavw otV idia aria.

BEAETE AVOTPEXOVTAC OTOV TIAPOKATW TTiVa- Orav autég ol £0Tieg evepyotroinBouv
VIO TIPWTN POPG, €ival EVEPYO TO Ke-

a.
g P - VTPIKO TUAPA TNG €0Tiag. (H okiaopévn
1: ©fppavon TTEPIOXN OTNV €IKOVA €ival TA KEVTPIKG

2 Bpdoiyio, Hpepia TUAMOTA TWV ECTILV.)

3 : Mayeipepa, Tnyavioua, Bpdoiuo
6 emiTeda:
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A

1. Ta va aAAG&eTe Tn SIGUETPO TNG EVEPYAS
€0TIOG, YUPIOTE TO TTEPICTPOPIKO KOUUTT
XEIPIOPOU Begid6oTpo®a. PEPTE TO OTO
oUuBoAo @, yia £oTia TUTTOU A KaI OTO
oUuBoAo @) yia Tnv eoTia TUTTOU B.

2. Akouyetai éva “kKAIK” "0Tav aAAader n
OIAUETPOG TNG ECTIAG.

= OAEG 01 KEVTPIKEG KAl EEWTEPIKEG ETTI-
PAVEIEG TWV ECTIWOV TTOAATTAWV TUnN-
MAaTWVY apyiouv va AeItoupyouv.

O1 OKIQOYEVEG TTEPIOKEG TWV ECTIWV

@ TTOANQTTAWY TUNUATWY TTOU TTAPOU-
o16govTal TTAPOKATW dEV PTTOPOUV
va AEITOUPYrOOUV PJOVEG TOUG.

7 Xpnon tTou @oupvou

AntevepYoOmoincn TwV VAAOKEPAULKWV
E0TUWV

DEPTE TO TTEPIOTPOPIKO KOUUTTI TNG EOTIOG
oTtn 6€on atevepyoTroinong (Tavw).

‘Ev3€lEn utoAeltOpeVNG BEppuoTNTAG

O1 UGAOKEPAUIKEG €0TiEG BIOBETOUV pIa Au-
Xvia AeItoupyiag Kal hia TTpo€Id0TTOINTIKA
£vdeIgn Bepung eoTiag.

o

]

H 1rpoeidoTtroinTikr £vOeIEn Bepung eoTiag
deixvel Tn B€0n TNG evepyoTTOINUEVNG EOTI-
agG, KAl TIOPAPEVEI AVOUUEVN KOl HETA TNV
QTTEVEPYOTTOINGN TNG €0TIAG. Av avaBoofn-
VEI TO QWG OTNV TTPOEIBOTTOINTIKAG £VOEIENG
Bepung eaTiag, autod dev eival SuoAemoup-

yia.

H emi@avela TNG €0Tiag PTTOPEi va

& Kpuwaoel HETA aTTd dIapopETIKA XPO-
VIK& dlaoTApata avaAoya pe T
xpnon mng. H em@aveia tng eoTiag
MTTOpPEI va gival KOUTA aKOPa Kal av
Oev gival avappEéVeEG o1 TTPOEIBOTTOI-
NTIKEG evoeitelg. BeBaiwBeite OT1 N
EMQPAVEIA £XEI KPUWOEI TTPIV TNV QY-
yigete. Ala@opETIKAE, UTTOPEI Va
KAyeTe 10 XEPI 0QG!

7.1 Tevikég TAnpo@oOpieg yia TN
XPAON TOU @oUpvou

AvepoTipag Yo&ng ( Alagpépel avaloya
ME To povTéAo Tou TTpoidvTog. MiTopei va
un di1aTi@eTal 0TO BIKG TAG TTPOIOV. )

To Trpoidv oag dIabETel aveIoTAPa Yugng.
O avepioTpag Yuéng evepyoTrOIEiTAI QU-
Tépara étav xpeladeral, Kal WUxel Kal To

UTTPOCTIVO PJEPOG TOU (POUPVOU KOl TO ETTI-
TTAO €VTOIXIOPOU. ATTEVEPYOTTOIEITAI QUTOMO-
Ta OTav oAokAnpwOei n diadikacia Yugne.
ATTO TNV TTOPTA TOU POUPVOU EEEPXETAI KOU-
TOG aépag. ATTOQUYETE va KAAUWETE aQuTd Ta
avoiyuaTta e€agpiopou. AlIaQOopPETIKA, O
@ouUpvog ptropei va uttepBeppavBei. O ave-
MIOTAPOG WUENG ouvexiCel va AeIToupyeEi Ka-
T& TN AgiIToupyia Tou @oUpvou Kal apou
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aTtrevepyoTToindei o @oUpvog (TTEPITToU yia XpovodI0K6TTTNG
20-30 AeTTT@). AV PJayeIpEUETE PE TTPOYPAM-
pano’pé Tou xpovo§|aKénTn TOU <poppvou, o OO G D
070 TEAOG TOU YNOIPOTOG O QVEUIOTAPAG A 0O

WUENG aTTEVEPYOTTOIEITAI PE OAEG TIG AEI- Q O &

Toupyieg. O Xpovog AsiToupyiag Tou avepl-

oTApPa Yueng dev uTTopei va pubpioTei atmd @ @ @ @ %:C? Ql
TOV XPNoTn. EvepyoTroigitTal Kal atrevepyo- + + + + + +
TroIgiTal QUTOPATA. AUTO dev gival oPAAUa. 1 2 3 4 5 6

MAAKTPO €1d0TTOINONG

DPWTLCHOG TOU POUPVOL

O @wTIou6G Tou PoUpvou avdpel étav apxi-
(€l TO YOIPO OTOV POUPVO. Z€ OPICHEVA
HOVTEAQ, O QWTIOCPOG TTAPAPEVEI AVARNEVOG
Katd 1o YAOIPOo, evw o€ AAAa povTéAa of3i-
VEI JETA ATTO KATTOIO XPOVO.

MAAKTPO PUBUIONG WPOG

MAAKTPO pEiwang

MAAKTPO algnong

MAAKTPO pubpicewv

MAAKTPO KAEIBWHATOG TTARKTPWY
UpBoAa oTnv 086vn

M O O & W N =

7.2 Asgitoupyia Tng Movdadag EAéy-

xou ®oupvou (O : S0uBoA0 XPOVOU YNaIHATOC

Mevikég TANPOPOpPIEG yLa T Hovada O : Z0uBoho wpag Mgng ynoiparog *
€AEyYOL POUPVOL [\ : Z0pBoho eidomoinang
* O péyioTog XpOvog TTou PTTopei va pubpi- (D : ZupBoro pwrevéTnTAG

OTei yia T 6|a6u<qo|a pnoipaTog eiva 5 @ - S0BOAO KAEIBWUATOC TAFKTOV

WPEG KAl 59 AeTITA. Z€ TrEPITITWON BIOKO-

TG TOUu PEUPATOG, TO TIPOYPAUMA AKU- § :Zupporo Beppokpaciag

PWVETAI. Oa XPEIAOTEN va ETTIAEGETE TTAAI ) : T0pBolo emTTEBOU EviaaNG FiXoU

TpoypapHa. . , : SUHBOAO KAEISWUATOC TTOPTAC *
« EVW) TIpaypOTOTIOIEITE OTTOIEGOATIOTE

pubuioeig, oTnv 0B6vn evdeitewv Ba ava-
BooBrivouv Ta oxeTik@ cUPBOAa. Oa

*Ala@épel avaAoya PE TO HOVTEAO TOU TTPOIGVTOG.
MTropei va un diaTiBeTal oTo dIKG Tag TTPOIGV.

TTPETTEN va TTEPIPEVETE Aiyo yIa va atrofn- Evepyomoinon Tou (poupvou

KEUTOL’JV ol pUGUiC’E'C’- ] AQOU ETTINECETE |E TO TTEPIOTPOPIKO KOUMTTI
* Av éxeryivel oTrolodATIOTE PUBUION HAYE-  ermAoyig TTPOYPAUKATOC Evay TPGTIO Aci-

pepaTOg, Sev pTropei va puBuIaTEi N wpa Toupyidag Pe Tov OTToi0 BEAETE Va payelpéwe-

NG NUePAG. o ] TE Kal pUBUIoETE pIa BepUOKPATia YE TO TTE-
¢ Av éxel puBpIOTET XpOVOG payeIpéHaTOg PIOTPOQIKO KOUUTTI Beppokpaaiag, o goup-

Otav EeKIVA TO Payeipepa, OTNV 080VN V- yoc apyilel va AeIToupyEei.
O¢igewv ep@aviCeTal 0 UTTOAEITTOPEVOG
XPOVOG.

o 2€ TIEPITITWOEIG TTOU €XEI PUBUIOTET
XPOVOG HaYEIPEPATOG 1) WPa ARENG payel-
PEPATOG, PTTOPEITE VA AKUPWOETE AUTOUA-
Ta ayyiCovTag TTapaTeTAPEVA TO TTANKTPO

Arnevepyomoinon Tou poupvou

MTTOpEiTE VO aTTEVEPYOTTOINOETE TOV POUP-
VO YyUpICOVTAG TO TTEPIOTPOPIKO KOUMTTI ETTI-
AOYRG AeiIToupyiag Kai TO TTEPIOTPOPIKO KOU-
uTTi Bepuokpaciag atn BEon atevepyoTToin-
ong (Tmévw).
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Mn autoparo payeipepa ge enthoyn Oep-
HOKpaoiag Kat TpOTmou AetTovpyiag Tov
Ppoupvou

MTTopEiTe va JayEIPEWETE YE U auTOUATO
éAeyxo (OIkO oag €Aeyxo) Xwpig va pubuioe-
TE TOV XPOVO PAYEIPEPATOG ETTIAEYOVTOG TN
Bepuokpaacia kai Tov TPOTTO AsITOoupyiag
TTOU XpEIGgovTal yia TO QaynTo 0aG.

1. EmAESTE TOV TPOTTO A€ITOUPYIOG VIO TO
Mayeipeua.

2. MatAoTe To TTAAKTPO aig €O éwg 6Tou
ep@aviaTei To oUPBoAo (O atnv 086vn
yla TOV XpOVO PaYEIPEPATOG.

S Mrrr

7

P / C

1. EmA£ETE TOV TPATTO A€ITOUPYIOG TTOU
BEAETE yIO TO payEipeUa, XpNoIUo-
TTOIWVTAG TO TTEPIOTPOPIKO KOUMTTI ETTI-
Aoyng AeiToupyiag.

2. Me 10 TTEPIOTPOPIKO KOUWTTI BEpUOKPATi-
ag, pubpioTe TN Bepuokpaacia TTou BEAE-
TE YIO TO payeipepa.

= O @oupvog oag Ba apxioel va Asiroup-

YEI AUECWG PE TOV ETTIAEYPEVO TPOTTO
AgiIToupyiag kai Beppokpaaia kai oTNV
086vn Ba eu@avioTei To cUPROAO .
‘Otav n Bepuokpacia péca aTov poup-
vo @Bdaoel TN pubuiopévn Bepuokpaaia,
gpaviletal o oUpBolo § . O poupvog
OEV ATTEVEPYOTTOIEITAI QUTOMATA, ETTEION
TO MN QUTOUATO PAYEIpEPA ViVETAl XWw-
pig pUBUION TOU XPOVOU POYEIPEPOATOG.
Mpétrel va eAEyXETE TO Payeipepa Kal va
QATTEVEPYOTTOINCETE TO YOUPVO POVOI
oag. Otav oAokAnpwOei T0 payeipeua,
QATTEVEPYOTTOINCTE TO POUPVO YUpio-
VTOG TO TTEPIOTPOQPIKG KOUUTT ETTIAOYNAG
A€ITOUPYiag KOl TO TTEPIOTPOPIKO KOUMTTI
Bepuokpaciag oTn B£on atrevepyoTroin-
ong (TTévw).

Mayeipepa pe puBHLON TOL XPOVOUL Ha-

YEWPEPATOG:

Mrtropeite va puBuicete Tov QoUPVO va aTTe-

VEPYOTTOIEITAI QUTOPATA OTO TEAOG TOU

XPOVOU payelpEPaTog emAEyovTag Tn Bep-

Hokpaaia Kal Tov TPOTTo AgIToupyiag TTou

Xpelagovtai yia 1o gaynTté oag kai pubpido-

VTOG TOV XPOVO YAYEIPEUOTOG GTOV XPOVO-

OIaKOTTTN.

LIl L
(33
2 © ©® & &

@ A@oU puBuioeTte TOV TPOTTO AgITOUpP-

yiag kai Tn Bgpuokpacia, PTTopeEiTe
va puUBUICETE TOV XPOVO Payelpépa-
T0G yia 30 AeTTTd ayyidovTag TO TTAN-
KTpo @ ameuBeiag yia Taxeia puBuI-
an Tou XpOvou UaYEIPEUATOG KAl VO
OAAGEETE TOV XPOVO HE TO TTARKTPA
@O.

3. PuBpioTe Tov xpdvo payelipéPaTog e Ta

TARKTPO B/O.

O M-
[

ANNCENS (‘3 L 6
O xpbvog payeIpéPaATog augaveTal

@ pe Bpa 1 AetrTou yia Ta TpwTa 15
AETTTA, Kai PETE T 15 AeTITG QU-
Eaveral pe BripaTa Twv 5 AETTTWV.

4. TomroBeTAOTE TO PAYNTO 0AG HECA OTOV
@oUpvo Kal pubpuioTe Tn Bepuokpacia pe
TO TTEPIOTPOPIKO KOUUTTI pUBUIONG TNG
Beppokpaaiag.

= O @oUpvog oag Ba apxioel va Agl-
TOUPYEI QUETWG PE TOV ETTIAEYUEVO
TPOTTO AgIToupyiag Kal BepUOKpPa-
oia. ApxiCel n avtioTpo®n péTpnon
TOU pUBUIoHEVOU XPOVOU HayeEl-
PEUATOG Kal aTnv 006vn eu@avide-
Ta1 T0 oUuBoAo § . Otav n Bgpyo-
Kpagia yéoa aTov @oupvo eBdaoel
TN puBuIoPévn BepPokpaaia, EUPa-
vietal 1o gUuPoAo .
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5. A@oU oAokAnpwBei o pubuiouévog
XPOVOG PayelpéuaTog, oTnv 08évn eua-
vicetal n €vdeign "End" (T€Aog), T0 oUpu-
BoAo (O avaBoarvel kai o Xpovodia-
KOTITNG TTApAyel NXNTIKO oApa "uTTIm".

6. H gidotroinon nxei yia duo AetrTd. MNa va
OTAPOTAOETE TNV TTPOEISOTTOINCN, TTATA-
OT€ OTTOI00NTTOTE KOUUTTI. H €1d0TT0INON
oTapard kar otnv 086vn ep@avigetal n
wpa TG NUEPAS.

Av TTaTnB¢i oTToI0dATTOTE TTAAKTPO

@ o710 TEAOG TNG NXNTIKAG €180TTOIN-
ong, o eoupvog Ba apyioel TTaN va
Aeitoupyei. MNa va eptTodioeTe va
Aeitoupynael TTGAI 0 oUpvog GTO
TEAOG TNG €100TTOINONG, ATTEVEPYO-
TTOINOTE TOV YOUPVO YUpPICovTag TO
TTEPICTPOPIKO KOUWTTI BEpUOKPACiag
KQlI TO TTEPIOTPOPIKO KOUUTTI TPOTTOU
AeiToupyiag otn Béon "0" (aTTEVEP-
yotroinon).

7.3 PuBpioceig

Evepyomoinon Tou KAEWSWHATOG AR -
KTpWV

XpnoiyotroiwvTag Tn AeIroupyia KAEIBWUA-
TOG TTANKTPWYV, UTTOPEITE VO TIPOCTATEWETE
TOV XPOVOJIOKOTITN aT1Td UNn €£0UaIodoTn-
MEVEG eTTEUPRATEIG.

1. NaTAoTE TO TTAAKTPO AP PEXPI VA E-
@avioTei aTnv 006vn evdeifewv 10 GUU-

BoAo (&

_ &
RO o0 0 & ﬁ
= XTnv 086vn epgavieTal To cUPRoAO @
Kal apyicel n avtioTpo®n YETPNOoN
3-2-1. Otav TeAeiwoel n avtioTpoen
METPNON, EVEPYOTTOIEITAI TO KAEIDWUA
TANKTPWV. OTav TTaTndei oTrolodATTOTE
TTAAKTPO APRG VW £XEI EVEPYOTTOINOET
TO KAgidwa TTANKTPWY, O Xpovodia-
KOTITNG EKTTEUTTEI £Va NXNTIKO ORHa Kal
10 GUPBOAO [ avaBooBrivel.

Av €AEUBEPWOETE TO TTAAKTPO TTPIV

@ TO TENOG TNG avTIOTPOPNG PHETPNONG,
TO KAgidwua TTARKTPWY OV eveEPYO-
TTOIEITAl.

Ta TTAAKTPA TOU XPOVODBIaKOTITN OEV

@ uTTOpOUV Va XpnaiyoTtroinBouyv étav
gival evepyoTToiNuEVO TO KAEIdwUa
TTAAKTPWV. To KAEIBWHaA TTAAKTPpWY
O¢ev B0 akupwOEi o€ TTEPITTTWON

SIaKOTIAG PEUPATOG.

Amnevepyomoinon Tou KAEWSWHATOG AR -
KTPpWV

1. MNatAoTe TO TTARKTPO AP EWg OTOU
TTAWEl va egpavicetal otnv 06évn 10
oUpBoAo &

= To aUuBoAo [§ TTavel va epgavileTal
oTnv 086vn Kal To KAEidwua TTARKTPWY
QTTEVEPYOTTOIEITAL.
P0Bpon Tng ewdomoinong
MrTTOpEiTE VO XPNOIKMOTTOINOETE TOV XPOVO-
BIOKOTITN TOU TTPOIGVTOG KOl IO OTTOIadATTO-
Te £100TT0INON 1 UTTEVOUUIOT €KTOG TOU WN-
oipartog. To poAdi eidoTroinong dev Exel eTTi-
dpaon aToug TPOTTOUG AEITOUPYiag TOU
@oUpvou. XpnalyoTrolgital uovo yia €160~
TroInoelg. MNa Tapddeiypa, YTTopEiTe va Xpn-
OIJOTTOINCETE TO POAGI £160TTOINONG YIA VA
oag €160TTOINOEl VA YUPIOETE TO GayNTO OTO
@oUpPVO pIa CUYKEKPIPEVN Wpa. MOAIG AfEel
0 Xpovog TTou pubuicaTte, o xpovodia-
KOTITNG TTAPAYEI MIa NXNTIKN €1d0TT0iNaN.

O péyioTog Xpovog 180TT0inoNG
@ pTTOpPEl va gival 23 Wpeg Kal 59 Ae-
TTd.

1. MatioTe T0 TARKTPO aPng L) £wWG OTou
ed@avioTei aTnv 006vn To oUPPBOAO TTAN-
KTpoU L.

o WD
A OO0 0 &
‘ @

2. PuBpioTe Tov xpdvo €1d0TT0iNONG PE TO
TARKTPa B/O.
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2. PubBpioTe 10 €MOUPNTO £TTiTTEDO HE TO
TARKTPa B/Q. (b-01-b-02-b-03)

I Mo

= A@ouU pubuioeTe TOV XpoOvo €100-
TToinong, To oUUBoA0 L\ TTapapével
AVOaPPEVO Kal 0 XPOVOG €160TTOIN-
ong apyicel va YETPATAI AVTIOTPO-
@a oTnv 086vn. Av éxel pubuIoTEi
TAuTOXPOVA XPOVOG E100TT0INONG
Kal XpOVOG WnaiuaTog, atnv 006vn
EMQAVICETAI O HIKPOTEPOG XPOVOG.

3. A@ou €xel CUPTTANPWOEI 0 XpdVOG €160-
Toinong, 1o ocUPPBoAo L apxilel va ava-
BooBrvel Kal N CUOKEUN EKTTEUTTEI PIO
NXNTIKN €1®oT1roinan.

Amnevepyomoinon Tng eldomoinong

1. Z10 TéAOG TOU XpbVou £160TT0INONG,
akouyeTal n €1d0T110iN0oN yia dUO AETTTA.
MNa va oTapatoeTe TNV NXNTIKA €180TTOI-
non, TTaTACTE OTTOIOdNTTOTE TTANKTPO
agrg.

= H eidotroinon otapard kai aTnv 08évn
eM@aviCeTal N wpa TNG NUEPAG.

Av BENETE VA AKUPWOETE THV ELd0MOiN-

on:

1. MatmoTe 10 TARKTPO aPriG L WG OTou
gUQavIOTEl GTNV 086VN To aUUPROAC L)
yia undeviopd Tou Xpovou €180TToinoNG.
MaTtAoTe TO TTARKTPO aQng O £wg 6Tou
eU@avioTei aTnv 086vn 10 cUUBOAO
"00:00".

2. MrTropEiTe €1TiONG VO OKUPWOETE TNV EI-
doTT0iNCN UE TTAPATETANEVO TTATNHA TOU
TIAAKTPOU ).

P0Ouon TnG €vracng nxov

1. MaTAoTe To TTARKTPO QNG 8% WEXPI Va
eM@avioTei oTnv 086vn evdeifewv TO
auppoio .
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3. MatAoTe To TTARKTPO aPrG 465 yia eTTIRE-
Baiwaon ) TTePIPEVETE XWPIG va TTATACETE
Kavéva TTANKTPO a@Ag. H puBuiouévn
€vraon AXou yivetal evepyr META aTTd Ai-
Yo.

P0OOpIOoN TG pWTELVOTNTAG THG 006VNG

1. MatroTe TO TTANKTPO APNG 6% WEXPI Va
e@avioTei oTnV 006VN evdeitewv TO
oupBoro .

|_ 1 | U

0~ LI |
oo o o & 6
4

2. PuBpioTe TNV €mMOUUNTHA QWTEIVOTNTA UE
10 TARKTPA /. (d-01-d-02-d-03)

1T ®
I I
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3. MoatAoTe To TTAAKTPO aQg 465 yia eTTIRE-
Baiwaon n TTepIYEVETE XWPIG VO TTATHOETE
Kavéva TTARKTPOo a@ig. H puBuiopévn
QWTEIVOTNTA YiVETAI EVEPYN META ATTO Ai-
Yo.

AN\ayn TG TpEXOUGAG WPAG

210V QOUpPVO 0aG, Yia va aAAdEgeTe TRV wpa

TNG NUEPAG TToU gixaTe RON pubuioer:

1. MatoTe T0 TTANKTPO aPnG 8% uEXP! va
EM@avIOTEI OTNV 006V £vOEiEEWV TO
ouppoio 0.

2. PuBpioTe TNV TpEXOUCA WPA TTATWVTAG
10 TTARKTPA AP B/O.
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4. MatoTe Ta TARKTPA aPng B/O yia va

pubpioeTe TOV aPIBUO AETTTWV.

o |1JCo
]y

3. MatAoTe To TTARKTPO aPng (O N 8 yia va
EVEPYOTTOINOETE TO TTEDIO AETTTWV.
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5. EmBePaiwyoTe TN pUBUION TTOTWVTOG TO

TARKTPO agrig O N £
= H 1péxouca wpa £xel pubuIaTEN Kal TO
oUpBoAo (O Travel va eggaviletal oTnv
086vn evoeigewv.

8 Tevikég MNMAnpo@opisg yia Tn Mayeipikn

21nv evOTNTA QUTK PTTOPEITE va BpeiTe TTpa-
KTIKEG CUMBOUAEG yIa TNV TTPOETOINOCIO KAl
TO PAYEIPEUA TWV GAYNTWV CAG.

EmimrAéov, n evoTnNTa QUTH TTEPIYPAPEI OpPI-
opéva @ayntd TTou SOKINACTNKAY aTTd TOV
KOTOOKEUAOTH Kal TIG TNIO KATAAANAEG pub-
Mioeig yia Ta @aynTa autd. Etriong utrodel-
KvUOVTaI Ol KATAAANAEG pubpioelg Tou
@oUpVoU Kal To aEECOUdp yIa Ta gaynTa
auTd.

8.1 levikég TAnpoopicg yia To yn-
OIo OTO POoUpVo

» Otav avoiyete TV TTOPTA TOU YOUPVOU
KaTé TN didpKela A JETA TO YACIUO, PTTO-
pei va Byel KauTdg-CeuaTIoTOG aTUOG. O
aTpoG PTTOpPEl va KAwel Ta XEpia, TO
TTPOoWTTO KaI/A Ta pdtia oag. OTtav avoi-
YETE TNV TTOGPTA TOU QOUPVOU, Va TTapa-
péveTe o€ amdOTOON ACPAAEIOG.

* O évTOvOG OTPOG TTOU TTOPAYETAI KATA TO
WAGCIYO PTTOPEI VO OYXNMATIOEI OTAYOVEG
OTTO CUNTTUKVWHEVOUG UdPATHOUG OTIG
E0WTEPIKEG Kal EEWTEPIKEG ETTIPAVEIEG TOU
@oUpvou KAl Ta TTAVW TURPATA TOU ETTI-
TTAOU, Adyw TNG BEPUOKPATIOKAG dIaQo-
PAG. AuTd gival KavoVIKO Kal (UOIOAOYIKO
PAIVOUEVO.

* H ouptrikvwon A ol udpaTuoi PTToPEi va
EUQAVIOTOUV WG £Qidpwon f OTAEIYO OTO
E0WTEPIKO YUAAi TOU Goupvou, avaloya
JE TOo @aynTd. AuTo TO oUVNBICPEVO TTEPI-
OoTaTIKO UTTOPET va CUNBET KaTA TO PayeEi-
PEMA. ZUVIOTATAI VA XPNOILOTIOIEITE £va

uypo TTavi yiao va KaBapioETe TO ECWTEPI-
KO YUOAI 6TV TO TTPOIOV €XEI KPUWOEI PE-
T TO payeipeya.

H Beppokpaaia payeipéuaTtog Kai ol TIHEG
XPOvou TTou divovTal yia Ta TPO@IUa JTTO-
pei va dlagEpouv avaloya e TN ouvTayn
Kal TNV mocétnTa. Na 10 Adyo auTto, ol Ti-
MEG QUTEG avapépovTal oav eUPOG TIHWV.
Mavta va aaipeite Ta Yn XpnoiIgoTroiou-
peEva ageooudp aTro Tov GoUupvo TIPIV Op-
xioeTe 10 payeipepa. Ta ageooudp TTou
Ba TTapaueivouv GTo YOUPVO PTTOPET Va
€UTTOdICOUV TO PJaYEIPEUQ TOU GaynToU UE
TIG OWOTEG OUVONKEG POYEIPEPATOG.

[Ma @aynTd TTou TTPOKEITAI VA POYEIPEWETE
pe BIKr) 00 ouvTayr|, NTTOPEITE va Baci-
oTeiTe o€ TTapduoIa aynTd TTOU ava-
PEPOVTAI OTOUG TTIVOKEG PAYEIPEUATOG.

H xprion Twv TTapexopevwy ageagoudp
O1ac@aAilel TNV KAAUTEPN aTTOdOCN HO-
YEIPEUATOG. Tnpeite TTAVTA TIG TTANPOPO-
pieg TTOU TTOPEXOVTAI ATTO TOV KOTOOKEUA-
OTH yIa Ta EEWTEPIKG JAYEIPIKA OKEUN
TToU 6a XPNOIUOTIOINCETE.

KoBete To XapTi Wwnoiygatog Tou Xpnoigo-
TTOIEITE yIO TO Payeipepa oTIg dlaoTdoElg
TOU OKeUOoUg OTTou Ba yivel To payeipepa.
Ta xapTid ynaoigaTog TTou £E€xouv aTo
TO OKeUOG UTTOPEI VO dNUIOUPYOOUV Kiv-
OUVO QWTIAG Kal VO ETTNPEACOUV TV
TT0I6TNTA TOU YNOiPaTOG. XPNOIYOTTOIEITE
TO XOPTi YnoiyaTog oTnV TrEpPIoxn Bepuo-
KPaoIWV TTou KaBopileTal aTrd Tov KaTa-
OKEUAOTH TOU.
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MNa Ta KOAUTEPA ATTOTEAECUATA YNOiua-
TOG, TOTTOBETEITE TO PAYNTO OTO CUVI-
OTWHEVO pA®I Tou Goupvou. Mnv aAAGge-
T B€0N PaPIoU KaTd TN BIGPKEID TOU Yn)-
oiparog.

8.1.1 Miteg ka1 aynTd oUpvou

Ievikég mAnpopopieg

2UVIOTOUWE VO XPNOIYOTIOIEITE TA age-
OOUdp TOU TTPOIOVTOG, YIa VO EXETE KAAK
atroteAéoparta payeipéuatog. Av TTPOKEI-
TQI VO XPNOIKOTTOINCETE GAAQ HayEIpIKA
okeln, TTPOTINAOTE OKEUN OKOoUpPOU
XPWHATOG, AVTIKOAANTIKG KOl OVOEKTIKG
oTn BgpuodTnTa.

Av OTOV TTiVOKQ PAYEIPEUATOG GUVIOTATAI
TpoBépuavan, BePaiwbdeiTe va TOTTOBETH-
OETE TO PAyNTO OTOV YoUPVO aPoU OAo-
KANpweOei n Tpobépuavaon.

Av TTPOKEITAI VO PAYEIPEYETE XPNOIUO-
TTOIWVTAG PAYEIPIKO OKEUOG TOTTOBETN-
pévo TTavw oTn cUupudTivin oXapa, ToTTo-
0eTr|OTE TO OTO YECOV TNG OXAPAG KAl OXI
KOVT@ OTO TTioW TOiXWHA.

‘OAa Ta oUCTATIKA TTOU XPNOIKOTIOIEITE YIA
Va TTOPOCKEUALETE TTITEG TTPETTEI VA €ival
PpPEOKA Kal o€ BepUOKPATia dwUaTiou.
To atmmoTéAeOPa HOYEIPEPATOS TWV Payn-
TWV PTTOPEI va dlagEpel avaAoya JE TNV
TTO0OTNTA TOU PaynTOU KalI TO PEyeBog
TOU OKEUOUG MAYEIPEUATOG.

MEeTOAAIKEG, KEPAUIKEG KOl YUAAIVEG POP-
MEG augavouv ToV XpOVO PAYEIPEUATOG
KQlI Ol KATW ETTIPAVEIEG TTIG TTITEG OEV PO-
difouv opoIduoPYPa.

AV XPNOIPOTIOIEITE XOPTi YNOiPATOG, PTTO-
PEi va TTapatnproeTe HIKPO pOdIoUa OTNV
KATW ETTIPAVEIQ TWV TPOPIUWY. ZTNV TTE-
PITITWON QUTA YTTOPE] VO XPEIOOTEl v TTO-
POTEIVETE TOV XPOVO LOYEIPEUATOG YIa TTE-
pitTou 10 AeTTT@.

O1 TIYEG TTOU ava@EPOVTAl OTOUG TTIVAKEG
HayelipéPaTog TTPoodlopifovTal e DOKIKES
TToU yivovTal oTta epyacTrpid pag. Or Ti-
UEG TTOU gival KOTAAANAEG yIa oag PTTOPEI
va SloQEPOUV aTTO QUTEG TIG TIMEG.

MpoTdoeig yia YAoigo Je éva poévo Tawi

» TomroBeTAOTE TO PAYNTO OOG TTAVW OTO
KATAAANAO pd@I TTOU GUVIOTATAI OTOV TTi-
VOKQO JOYEIPEPATOG. OEWPNOTE TO KATW-
KATW Pl 010 PoUpPVo WG PAY! 1.

MpakTKEG CUPPOUVAEG yLa PAGLHO KELK

» Av 10 KEIK gival TTOAU oTeyvO, auEAOTE TN
Bepuokpaacia katd 10 [ Kal JEIWOTE TOV
XPOVo Yynaipartog.

* Av 10 KEIK gival TTOAU uypod, XPNOIPOTIOIN-
OTE MIKPOTEPN TTOCOTNTA UYPOU ) JEIWCTE
TN Beppokpaaia kata 10 °C.

* Av 10 KEIK €ival KOPEVO OTO TTAVW PEPOG,
TOTTOBETAOTE TO O€ XAUNASTEPO PAQI,
MEIWOTE TN BepUOKpaaTia Kal augnoTe Tov
XPOVo ynaoipartog.

* Av 10 e0WTEPIKS TOU KEIK £XEI YNOEi KaAd,
AAAG €EWTEPIKG KOAAGEI, XpNOIUOTTOINCTE
AlyOTEPO UYPO, UEIWATE TN BepoKpaacia
KAl AugnaTe TOV XPOVO PAYEIPEUATOG.

Yrodei&elg yla titeg

* Av n TiTa gival TToAU oTeyvRA, QUEAOTE TN
Bepuokpaacia katd 10 [ Kal JEIWOTE TOV
XPOVO YnaoipaTog. YypAvete Ta QUAAQ e
OAAToa TTou aTToTeAEiTal aTrd yaAa, AddI,
auyo Kal yiaoupT.

* Av n TriTa apyei va yivel, BeBaiwBeite OTI
1O TTéX0G TNG TTITAG TTOU TTAPACKEUAOOTE
O¢ev TTepvael T0 BAaBog Tou TaWIoU.

* Av n miTa €€l podioel oTNV ETMIQAVEIA OA-
A& 1O KATW PEPOG Bev gival KAOAG wnuévo,
BeBaiwBeite 6T N TTOOOTNTA TAATOOG TTOU
XPNOIUOTTOIEITE yIa TNV TTiTa &eV gival
uTTEPBOAIKR OTO KATW PEPOG TNG TTITAG.
o opoldpopPo poddIcUa, TTPOCTTABEITE
va AaTTAWVETE TN 0AATOO OPoIOUOPPA
avAapeoa ata UAAa Kai Tnv TTiTa.

» YAoTe TNV miTa 0ag oTtn Béon kai Beppo-
Kpagia 1ou gival KATdAANAN cUUQWVa e
TOV TTiVOKQ PayeIpEPATOG. AV TO KATW
pEPOG Kal TTAAI Bev gival KOAG podiouévo,
TOTTOBETACTE TO PAYNTO O€ £va KATW PAYI
TNV ETTOUEVN POPA.

Mivakag payepéparog yla miTeg Ka pa-

ynTa gpoupvou
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®daynro Ageooudp pog |Tpotog AsiToup- |@éon pagiol Ogppokpaocia Xpovog ynaiua-
xpAon yiag (°C) TOG (AeTrT.) (TTEPI-
Tmou)
KEIK TTavw oTO TO- . - Mavw Kal KATw
i Kavoviké tayi avrioTaon 3 180 30...45
Dopua KEIK TTAVW
Kéik o€ popua 0€ CUPUATIVN Oeppog aépag 2 180 35...45
oxapa **
MIKpG KEIK Kavoviké Tayi*  |OVW KA kAT | 160 25-35
avrioTaon
Mikpd Kéik Kavoviké Tayi *  |@epudg agpag 2 150 25...35
ZTpOYYUAN @opua
KEIK, BlapETPOU 26 Mévew Kai KaTw
MavrteoTdvi cm Je oQIyKTAPA, . 2 160 25...40
; . |avtioTaon
TAVW O€ CUPPATI-
vn oxdpa **
Z1poyyuAn @opua
KEIK, SlapéTpou 26
Mavteomavi cm pe oQIykTApa, (Oepuds aépag 2 160 25...40
TTavVW O€ GUPHATI-
vn oxdapa **
KouAoupdkia Tayi yia Triteg * I'Ia\{w kai kot 3 170 25...40
avtioTaon
KouAoupdikia Tayi yia miteg *  |Oepudg aépag 3 170 20-30
Mitec Kavoviké Tayi *  |0VW KaIkatw |, 200 30 ... 45
avrioTaon
Kdatw/mavw avri-
Miteg Kavoviké Tawi *  |oTaon ye utroon- |2 180 40 ... 50
Onon avepioThpa
Miteg Kavoviké tayi *  |@eppodg aépag 2 180 35...50
WYwpdki Kavoviké Tawi * ﬂd\{w Kai KdTw 2 200 20...35
avtioTaon
Ywpaki Kavoviké Tayi *  |@eppog aépag 3 180 20-30
. . . % Méavw Kal KAaTw
OAOKANpo ywpi  [Kavoviké Tawi avrioTaon 3 200 30...45
OAOKANpo wwpi  |Kavovikd Tawi *  |@epuodg aépag 3 200 30-40
TudiAivo / ueTaAAI-
KO TETPAYWVO 80- | . .
Aagavia yelo Tavw oty |1GVW KA1 KATW ) 200 30 ... 45
; . avrioTaon
GUPHATIVI oXapa
Z1poyyuAn padpn
HETAAAIKA @Oppa, . .
MnAoTmiTa Siapétpou 20 cm, I'Ic(\{w kai katw 2 180 60...75
- .’ |avtioTaon
TAVW O€ CUPHATI-
vn oxdpa **
Z1poyyuAn paopn
METAAAIKA @Oppa,
MnAomiTa Siapétpou 20 cm, (Oepudg agpag 2 170 50-70
TTavVW O€ GUPHATI-
vn oxdpa **
Mitoa Kavoviké Tayi * Méve kar kdrw 2 220 10...25

avtiotaon

ZuvioTaTal TTPoBEppavan yia OAa Ta eaynTd.

*AUTd T agegoUdp PTTOPE] va PNV TTEPIAQPBAVOVTAl PE TO TTPOIOV.

**AuTtd Ta ageooudp dev TrepIAapBavovTal ue To TIPOIGV. AuTd gival EUTTOPIKG SIaBEéaipa ageooudp.
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Mpotdoeig yia payeipepa pe dUo Tayid

Paynté A%eooudp pog |Tpotrog AsiToup- |@éon pagiol Oeppokpaoia Xpovog ynoiua-
xenon yiag (°C) T0G (A£TrT.) (TrEPI-
TToU)
2-Kavovikoé Tayi *
Mikpd Kéik Oeppog aépag 2-4 150 25...40
4-Tayi yia TiTeg *
2-Kavoviké Tayi *
KouAoupdikia Ogpudg aépag 2-4 170 25-35
4-Tayi yia TiTeg *
1-Kavoviko tTayi *
Miteg Oeppog aépag 1-4 180 35-45
4-Tayi yia Titeg *
2-Kavovikoé Tayi *
Ywpaki Oeppog aépag 2-4 180 20-30
4-Tayi yia TiTeg *

ZuvIoTATal TIPOBEPUavVON yia OAa Ta @aynTa.

*AUTd T ageTOUdp PTTOPET va PNV TTEPIAQPBAVOVTAI PE TO TTPOIOV.

**AuTd Ta ageooudp dev TrepIAapBavovTal Pe To TTPoidv. AuTd gival euTTOPIKA diaBéoiya ageaoudp.

8.1.2 Kpéag, wdpia Kal TTOUAEPIKA

Ta Bacika yia To WPIHGLUO GTO YKPLA

* H xprion xupouU AepovioU Kai TTITTePIoU
TIPIV TO JayeipePa, Ba BeATILaEl TNV
atrdédoon PAYEIPEPATOG OTAV PAYEIPEUETE
OAOKANPO KOTOTTOUAO, YOAOTTOUAQ 1] éva
HEYAAO KOUUATI KPEAG.

» To kpéag pe KOKaAa xpeiagetal 15 éwg 30
AETTTA TTEPICOOTEPO YIA VO JOYEIPEUTET
atr' OTI TTaPOMOIoU PEYEBOUG KOUUATI XW-

pig KOKaAQ.

* Oa TpéTTel va uTTtoAoyileTe TrepiTTou 4
£wg 5 AeTTTd Xpdvo payeipépaTtog avd
EKATOOTO TTAXOUG TOU KPEATOG.

MeTd TO payeipepa, aQroTe TO KPEAG OTO
@oupvo yia Trepitrou 10 AetTd. ‘ETol n
€E0WTEPIKOI CWOI polpddovTal OpoIOHop-
@a g€ 6A0 TO YNnTO Kai Ogv aTAlOUV OTAV
KOTTEI TO KPEAG.

Ta wdpia oe oKeUOG avOeKTIKO € Bep-
MOTNTa Ba TTPETTEI VO TOTTOBETOUVTAI OTN
peaaia A oTnV KATw B£0n OTIG UTTOOOXEG.
MayelpéwTe Ta CUVIOTWPEVA PAYNTA OTOV
TTiVaKa PayeipéPaTog e éva JOVo Tawi.

Mivakag payepéparog ywa Kpgag, Ppapt
KOl TTOUAEPLKA

®Paynto Aeooudp Tpog |Tpotrog AciToup- |@€on pagiou Ogppokpacia Xpovog ynoiua-

xefion yiag (°C) 10G (AeTT.) (TTEPI-

TTou)
MpigoAa Kértw/mavw avri- 15 Aerrt. 250/péy.,
(0A6kANnpn) / Wn16 |Kavovikd Tawi *  |oTaon pe utroBon- |3 peTd amd 180 - 60 - 80
(1 kg) Onon avepioTipa 190
. . Kértw/mavw avri- .
Kérol apviod Kavoviké Tawi *  |oTaon ye utroon- |3 15 )}ETI’T.,250/UEV., 110 - 120
(1,5-2 kg) 9 j ueTd amé 170
non avepIoTAPA

ZUppdTivn oxapa
TnyavnTé Ko- * Kértw/mavw avri- .
TOTTOUAO (1,8-2 [ TomoBetrhoTe éva |OTAON HE uTTORON-|2 15 ))em.'250/psy., 60 - 80

n i peTd atmé 190

kg) Tawi o€ éva karw |ONON avepioThpa

pae.

2UpuaTivn oxdpa
Tnyavnté Ko- *
T6TOUAO (1.8-2 | TomoBerioTe éva | OEPHOS aépag 2 200 - 220 60 - 80
kg) Tayi o€ éva KATW

pPAQI.
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®daynro Ageooudp pog |Tpotog AsiToup- |@éon pagiol Ogppokpaocia Xpovog ynaiua-

xenon yiag (°C) 10G (AeTIT.) (TEPI-
Tmou)

ZUpHATIVI OXapa

Tnyavnté Ko- * .

5 _ B} 3 P 15 AetrT. 250/uéy., }

L(;)TOU)\O (1,8-2 TomoBetrioTe éva Aermoupyia "3D" |2 JETd amd 190 60 - 80
Tayi o€ éva KATW
paeI.

. Kérw/mavw avri- 25 Aetrt. 250/péy.,
Ea))\orrou)\c( 65 Kavoviké Tawi *  |oTaon ye utroBon-|1 peTd amd 180 - 150 - 210
9 Onon avepioTipa 190
, 25 Aetrt. 250/péy.,
Eg;“’m“"“ 55 kavoviké Tagi *  |Aemoupyia "3D" |1 PETG oTT6 180 - 150 - 210
190

2UppdTIivn oxapa
* Kértw/mavw avri-

Wapia TomoBeriaTe éva |0TAON pE uTToBoN-|3 200 20-30
Tayi o€ éva karw |ONON avelioThpa
pPAQI.
ZUppdTivn oxapa

Wapia TomoBetroTe éva |NEITOUpYia "3D" |3 200 20-30
Tayi o€ éva KATW
[ele{0IR

ZuvioTaTal TTPoBEpuavan yia OAa Ta eaynTa.

*AUTd T agegoudp PTTOPEi va punv TTEPIAQPBAvVOVTAl PE TO TTPOIOV.

**AuTtd Ta agegoudp dev TrepIAapBavovTal ue To TTPOIGV. AuTd gival EUTTOPIKG SIaBEéaipa ageooudp.

8.1.3 I'kpIA

Katd 1o WAoIuo 010 YKPIA, TO KOKKIVO
Kpéag, Ta wapla Kai Ta TTOUAEpPIKA Ba podi-
oouv €UKOAQ, Ba éxouv wpaia KpoUaTa Kal
dev Ba oTeyvwoouv. Ta QIAETOPICTPEVT
KpéaTa, Ta KpéaTa o€ GOURAa, Ta AOUKAVI-
Ka, KaBWe Kal Ta Aaxavikd pe uynAn Tepie-
KTIKOTNTa O€ Uypd (VTOPATEG, KpEUUUdIa
KATT.) ival 181aiTepa KATAGAANAQ yia wroipo
OTO YKPIA.
FeviKEG MPOELSOTOL)OELG
* Ta @ayntd 1ToU B¢V gival KAatdAAnAa yia
WHOIKO OTO YKPIA TTPOKAAOUV Kivduvo yia
QwTIA. WrVETE OTO YKPIA HOVO TPOPIPA
TToU €ival KatdAANAa yia Tnv 1Ioxupn B€p-
pavon oTo ykpIA. ETriong, punv TotmoBeTei-
TE TO QAYNTO TTOAU oW TTAVW OTN
oxapa. AuTr €ivail n Mo KAUTA TTEPIOXNA
Kal Ta AITTapd @aynTd PTTopEi va avagAe-
youv.
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KAgiveTe TNV TOPTA TOU POUPVOU KATA
TO YNOIUO e YKPIA. MOTE unv YRveTe
OTO YKPIA ME TNV TTOPTA TOU POUPVOU
avoIKTH. Ol KOUTEG ETTIQPAVEIEG UTTO-
poUV va TTPOoKAaAéoouV eyKaupaTa!l

Ta Backa yua To YKpIA

MpoeToipddete yia 10 YKpIA 600 TO duva-
16V @ayntd TTapduolou TTayoug Kal
Bdapoug.

KataveipeTe Ta KOYPATIO TTOU TTPOKEITAI
va ynbouv oTn oupudaTivn oXdpa f 1o
TaWi uE GUPUATIVN OXApa PE TETOIO TPOTTO
WAOTE va Pnv utrepPaivouv TiG SIAOTACEIG
TNG avTioTAONG.

Avdaloya pe To TTAXOG TWV KOPPATIWV
TTOU Ba WnNBoUV OTO YKPIA, UTTOPEI Ol
XPOVOI JOYEIPEPATOG VA BIaPEPOUV ATTO
auToUG TTOU ava@EPOVTAl OTOV TTivaKa.
TommoBeTAOTE TN GUPUATIVN OXAPA 1) TO
TaWi ye cUPPATIVN oXApa oTo €TBUPNTO
€TITTEd0 OTOV POUPVO. AV PayEIPEUETE
TAvw GTN CUPHATIVI OXAPA, TOTTOBETA-
OTE TO TAWi TOU POUPVOU OTO XAUNAOTEPO
PA®I yia va CUAAEyel T uypd. To Tawi Tou
@OoUPVOU TTOU TTPOKEITAI VO TOTTOBETATETE



TPETTEl va £X€l HEyeBOG APKETO yIa va Ka-
AOTTTEI OAN TNV ETTIQAVEID TNG OXAPAG.
AuTO TO TaWi PTTOPEL Va PNV TTEPIAQU-

Bavetal pe 10 TPOIGV. MNpPocBéaTe Aiyo ve-
PG OTO TOWI TOU POUPVOU, VIO VO BIEUKO-
AOveETE TOV KOBAPIOUOS TOU. EL

MNivakag MkptA
®Paynto Ageogoudp TTpog Oéon pagiov O¢eppokpacia (°C)  [Xpoévog ynaoiparog
XpAon (AeTrT.) (Trepitrou)
Yapia ZupudTivn oxapa 4-5 250 20-25
ggo""“"o OF HEP 5 ppamvn oxépa 4-5 250 25-35
MmigTékia (3odivo) - . . R
12 oA ZUpudTIVh OXapa 4 250 20-30
Apvioia Traiddakia 2upudTivn oxapa 4 250 20-25
MpigdAa - (kpéag o€ . . )
KGBOUC) ZUpudaTIVN OX4pa 4 250 25-30
Mooxapioia Taiddkia | ZupudTivn oxdpa 4 250 25-30
Aayavikéd oykpaTév 2uUpudTIvn oXapa 4 220 20-30
Ywui TooT ZUpudaTIVN OXApa 4 250 1-4
ZuvioTaTal TTPOoBEPPAvaN yia 5 AETTTA yia OAa Ta paynTd TTOU WrVovTal OTO YKPIA.
[upioTe Ta KOPPATIO TOU @aynToU PETA atd 1/2 Tou GUVOAIKOU XpOVOU WnaiUaToG GTO YKPIA.
XapnAo ykpIA pe utrofondnon avepgioThpa
®daynté A%eooudp pog |Tpotog AsiToup- |@éon pagiol Ogppokpaocia Xpovog ynaiua-
xpnon yiag (°C) TOG (A€TrT.) (TTEPI-
1mou)
XapnAo ykpIA pe
Yapia ZuppdTivn oxapa [utroforibnon ave- (4 200 30-35
[Wleajplele]
. : XapnAd ykpIA pe
K%TEOWOU)‘O Ot ue ZUppdTivn oxapa |utroBonenon ave- |4 250 25-35
ploES HIoTAPa
. XapnAd yKpIA pe
MmigTékia (BodI- . . !
v6) - 12 oo6TTa ZuppdTivn oxapa uwo@onenon ave- |4 250 30-40
pioThpa
. ZuppdTivn oxapa .
MWP@OAG . |- TomroBeTROTE qunAq YKPIA e 15 Aetrt. 250, pe-
(oAdKANnpnN) / W16 |, P utroBoribnon ave- |3 . . 90 - 110
£va Tayi o€ éva X T amo6 180 - 190
(Tkg) KATW PAQPI. HioTpa
Mnv 1TpoBepuaiveTe Ta GaynTd TTOU GUVICTATAI GE QUTOV TOV TTIVAKA YNOidaTOG.
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8.1.4 ®ayntd dokIpng

Mivakag payewpéparog yia paynta doku-

* Ta @ayntd o€ auTtdv TOV TTiVOKA PayeEl- Hwv
PEPATOG £XOUV TTAPACKEUOOTEI TUPGWVA
ue 1o rpéTuTro EN 60350-1 yia Sigu-
KOAuvon Tng BOKIUAG TOU TTPOIGVTOG Yia
IVOTITOUTO EAEYXOU.
Mpotdoeig yia Yoipo pe éva yévo Tawi
®Paynto Aeooudp TTpog | TpoTrog AciToup- |@€on pagiou Ogppokpacia Xpovog ynoiua-
xenon yiag (°C) TOG (AeTrT.) (TTEPI-
1ToUu)
TPIPTOKOUAOUPO |y 6 i | MOV KAIKATW 5 140 25...35
(YAUKO pTTiokdTO) avTtiotaon
>€ JOVTEAQ pE
auppdTiva pagia
g 3
TPITOKOUAOUPO |\ s Tayi * | @epube aépag 140 25 .35
(YAUKO pTTIoKSTO) & povTéAa Xwpic
gupudTiva pagia
3
MIKp& KEIK Kavoviks Tai *  |GVW KA KATW |4 160 25-35
avtioTaon
Mikpd K€k Kavoviké Tawi *  |@epudg agpag 2 150 25...35
ZTpOYYUA @oppa
KEIK, SlapéTpou 26 Mévew Kai KaTw
Mavreotavi cm e OQIYKTAPA, . 2 160 25...40
. . |avtioTaon
TTavw o€ oupuaTi-
vn oxdpa **
Z1poyyuAn @opua
KEIK, OIOUETPOU 26
Mavteomavi cm pe oQIykTApa, (Oepuds aépag 2 160 25...40
TTavw o€ CUPUATI-
vn oxdpa **
ZTpoyYUA paupn
HETAAAIKA @Oppa, . .
MnASTTITG SiapéTpou 20 cm, | 14VW KalKGTw 1, 180 60 ... 75
. .’ |avtioTaon
TAvw o€ OUPPATI-
vn oxdpa **
Z1poyyuAn padvpn
HETAAAIKA @Oppa,
MnAomiTa Siapétpou 20 cm, (Oepuds aépag 2 170 50-70
Tavw O€ GUPUATI-
vn oxdpa **
ZuvioTATal TTPOBEPavVaN yia OAa Ta aynTd.
*AuTd T a&gooudp PTTOPET va NV TrepIAapBAvovTal UE TO TTPOIOV.
**AuTa Ta ageooudp dev TrepIAapBAvovTal PE TO TIPOIdV. AuTd gival eUTTOPIKA dlaBéoiya ageaoudp.
MpoTdoeig yia payeipepa pe dUo Tayid
®dayntoé Ageooudp pog |Tpotrog AsiToup- |@€on pagiou O¢gppokpaocia Xpovog ynaiua-
xpAon yiag (°C) TOG (AeTrT.) (TTEPI-
Tmou)
2-Kavoviko Tayi *
Mikpd K€k Oeppog aépag 2-4 150 25...40
4-Tayi yia TiTeg *
¥ 2-Kavoviké Tayi *
TpigrokotAoupo Y oeppsc atpac |2-4 140 15-25

(YAUKO pTTIOKSTO)

4-Tayi yia TiTeg *
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ZuvioTaTal TTPoBEpuavan yia OAa Ta aynTa.

*AUTd T agegoudp PTTOPEi va unv TTEPIAQPBAvVOVTAl PE TO TTPOIOV.

**AuTtd Ta ageooudp dev TrepIAapBavovTal ue To TIPOIGV. AuTd gival EUTTOPIKG SIaBEéaipa ageooudp.

FkpIA

®daynto

Aeooudp Tpog
xefion

Oéon pagiol

O¢eppokpacia (°C) Xpoévog ynaoiparog

(AeTrT.) (TrepitTrou)

MmigTékia (3odIvo) -
12 mogdTnTa

ZuUpudTIvn oXapa 4

250 20-30

Ywui TooT

ZUpudTIV oXapa 4

250 1-4

ZuvioTaTal TTPoBEppavan yia 5 AeTTTA yia OAa Ta paynTd TTOU WrVovTal OTO YKPIA.

[upioTe Ta KOPPATIO TOU @aynToU PETA atd 1/2 Tou GUVOAIKOU XpOVOU WNGOiNaATOG GTO YKPIA.

9 ZuvtApnon Kai KaBapiouog

9.1 Tlevikég TAnpo@opieg kabapi-

ouoU

FeVIKEG MPOELSOTOU)OELG

MepipéveTe va KpUWOel TO TTPOIGV TTPIV TO
KaBapioete. O1 KAUTEG ETTIPAVEIEG PTTO-
poUvV va TTPOKAAETOUV eykauuaTa!

Mnv TrepvdTe Ta ATTOPPUTTAVTIKE aTTeUBEi-
ag TTavw OTIG KAUTEG €TTIPAvEIEG. MTTOpEi
va dnuioupynBouv avegitnAeg KNAideG.
Metd amd k&be xprion, TTPETTEl va KaBapi-
CeTe TO TTPOIGV OXOAAOTIKA KOl va TO OTE-
yvwveTe. ‘ETol, Ta katdAoimra gayntou Ba
kaBapifovtal eUkoAa kal dev Ba kaiyovTal
oTav TavaypnaipoTroindei To TPoidv ap-
yotepa. ETTopévwg, n weéAiun didpkeia
CWNG TTOPOTEIVETAI KOl TA GUVABN gU@avi-
{Opeva TTpoBAARUATA PEILVOVTAL.

Mnv xpnolhoTrolEiTe TTPoIdVTa Kabapl-
OpoU Pe aTué yia Tov KabBapiouo.
Opiopéva aTToppUTTAVTIKG ) KOBAPIoTIKA
pTTOPOUV Va TTPOEEVATOUV CNnUIG OTnNV
EM@PAVEIQ. 2TA AKATAAANAG KOBapIOTIKG
ouykaTtaAgyovTar: XAwpivn, KaBapioTika
Me appwvia, o&éa A xAwplo, TTpoidvTa Ka-
Bapiopol pe atud, TPoidvTa apaipeang
aAdTWV, KNAIdBwV Kal okoupldg, kabapi-
OTIK& TTOU Xapadouv (KaBaploTika o€
KpéPa, okévn TPIYIPATOG, KPEUA TPIWiPa-
TOG, €idn yia Tpiyipo TTou Xapdlouv, oup-
MO TPIYiPATOG, OKANPA o@ouyyapia, Tra-
VIG KaBapIouoU TTou TTEPIEXOUV akabap-
gieg Kal KAaTGAOITTa ATTOPPUTTAVTIKOU).
Agv xpeladetai €101KO KaBapIOTIKO yia TOV
KaBapiopod petd amd kdbe xpron. Kaba-
piCeTe TN OUCKEUN XPNOIYOTTOIWVTOG
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ATTOPPUTTAVTIKO TTIATWY, XAIapd vepd Kal
£€va JaAaKO TTavi ] o@ouyydapl, Kal Ko-
TOTTIV OTEYVWVETE TNV WE Eva OTEYVO TTAVI.
Na @povTifeTe OTTWOONTTOTE VO OKOUTTICE-
T€ KAOE UTTOAEITTOPEVO UYPO YETA TOV KO-
Bapiouo Kal va KaBapileTe auETwg
OTTOIOdNATTOTE PayNTA TITCIAI(OVTaI KATd
TO payeipeya.

Mnv TTAéveTe Kavéva eEApTNUa TNG GU-
OKEUNG 0aG O€ TTAUVTAPIO TTIATWY, EKTOG
€AV ava@EPETal OIOPOPETIKA OTO £YXEIPi-
dio xpnong.

MNa Tig TAGKEG EGTLWV:
» O1 6¢iveg akabapaieg, 6TTWG YaAa, Topa-

TOTTOATOG Kail AddI, YTTOPEi va TTpoKa-
AEOOUV POVIPOUG AEKEDEG OTIG TTAGKEG
EOTIWV KAI OTIG €0TIEG TNG Koudivag. Ka-
BapileTe auETWGS OTTOIOOATTOTE UYPO
UTTEPXEINIOE, APOU OTTEVEPYOTTIOINTETE TNV
TTAGKQ EOTIWV KOl TNV APATETE VA
KPUWOEI.

Emupaveireg Inox - avoEeidwTeg
* Mn xpnoiyoTtrolgite KABAPIOTIKA TTPOIOVTA

TTOU TTEPIEXOUV 0EU i XAWpIO yia va Kaba-
pioeTe avogeidwTeG ETMIPAVEIEG KAl AaBEG.
To XpWHa TwV aVOEEIBWTWV-INOX ETTIPA-
VEIWV PTTOPEl VO aAAGEEl pe TNV TTApodo
TOU Xpodvou. AuTo gival uoIoAoyIKO. Me-
Té a1 KABe xprion, kabapileTe ye Eva
ATTOPPUTTAVTIKO KATAAANAO yIa avogeidw-
TN 1 iNOX ETIPAVEIQA.

KaBapieTe e éva pahako Travi ge oaTw-
vOOIGAUNA Kal uypd aTTopPUTTAvTIKG (TToU
Oev xapdder), KATAAANAO yia ETTIQAVEIEG
inoX, TTPOCEXOVTAG VO OKOUTTICETE HOVO
o€ Jia kaTewBuvon.



* Aaipeite apéowg Kal Xwpig kabuoTépn-
on atd TIG YUAAIVEG Kal iNOX ETTIQAVEIEG
KnNAideg atré dAata, Addi, duuAo Kal TTpw-
T€ivn. O1 KNAideg PTTOPEI Va TTPOKAAECOUV
OKOUupIA Pe TNV TTAPOdO TOU XPOVOouU.

Ta kaBapioTikd TTou YekdlovTal/epap-
uodovTal aTnv €TIPAveia Ba TTPETTEl va
kaBapifovtal dueaa. Av TTOPAUEIVOUV Ka-
BapioTikd TTOU Xapddouv TTavw aTNV ETTI-
@Avela, uTTopei va TTPoKaAéoouv aAAayn
TOU XPWHATOG TNG ETTIPAVEIONG TTPOG TO
Aeuko.

* O1 KATAAUTIKEG ETTIQAVEIEG ATTOPPOPOUV
A&dI xdpn otnv TTopwdn Toug dopn Kal
apyiCouv va yuaAiouv étav n em@aveia
£XEI KOPEOTE( Pe AGdI, OTTOTE CUVIOTATAI
va avTiIKaBioTaTe Ta eEapTrpaTa autd.

FudMwveg emupaveleg

» Otav kaBapilete YUAAIVEG ETTIQAVEIEG, KN
XPNOIYOTTOIEITE OKANPEG METAANIKEG EU-
OTPEG Kal KaBapIoTIKG TTou Xapdlouv.
Autd ptTopouv va Trpoeviioouv Ik
oTn YUAAIVN ETTIQAVEIQ.

» KaBapileTe TN GUCKEUN XPNOIMOTTIOIVTAG
ATTOPPUTTAVTIKO TTIATWY, XAIapd vepd Kal
€va TTavi JIKPoivwv KAatadAANAo yia yudAl-

Epayté emupdveleg
* O @oUpvog TTPETTEI VO KPUWOEI TTPIV TOV

KaBapiopod oTov Xwpo payeipéuarog. O
KOBaApIoPOG KAUTWYV ETTIQAVEIWV Ba TTPO-
KaAEael kal Kivduvo QwTIAg Kal ¢nuid
aTnv gpayié emeAveia.

Metd amd k&be xprion, kabapileTe TIG
EPAYIE ETTIPAVEIEG XPNOIUOTTOIVTAG
ATTOPPEUTTAVTIKO TTIATWY, XAIapd vepd Kal
£€va JOAaKO TTavi rp o@ouyyapl, Kal Ko-
TOTTIV OTEYVWVETE TIG UE £va OTEYVO TTAVI.
Edv 1o rpoidv oag diabETel Acitoupyia gu-
KOAOU KaBapIoPOU JE aTPO, ITTOPEITE va
KAVETE EUKOAO KABAPIoUO Pe aTuod yia
eAa@pid, un péviun Bpwypid. (Acite TNV
evoTnTa «EUKOAOG KOBaPIoUSS e
aTUOY».)

Mo dUoKoAoug AekEDEG, UTTOPET va XpNnol-
poTToINBEi éva KaBapIoTIKG @oUPVOU Kal
OXApAg TTOU CUVIOTATAI OTOV I0TOTOTTO
NG PAPKag Tou TTpoidvTog oag. Mnv xpn-
OIJOTTOIEITE EEWTEPIKO KABAPIOTIKO POoUp-
vou. Edv n em@dveia givar TToAU Aepw-
Mévn, BpESTe TNV eAa@pd kal kabBapioTe
TNV aTToAd YE pia JaAakr BoupToa A
oUpua TPIYIHATOG. ATTOQUYETE TNV AOKN-
on utrepBoAIKAG TTiEoNG.

KaraAuTikéG emupaveleg

* Ta TTAEUPIKA TOIXWHATA OTOV XWPO UAYEl-
pépaTog pTropei va gival KaAAuppéva pévo
ME EMayIE N JE KATAAUTIKG TOIXWHaTA. Au-
10 Sla@EPEl avaAoya PE TO JOVTEAO.

Ta KATAAUTIKG TOIXWHOTA £XOUV EAQQPA
MOT Kal TTopwdn €TQAvela. Ta KATAAUTI-
K@ TOIXWHATA TOU POUPVOU JeV TTPETTEI VA
KaBapigovTal.

VEG ETTIQPAVEIEG KAl OTEYVWVETE TNV PE Eva
OoTEYVO TTAVI PIKPOIVWV.

* Av UTTGPXOUV KATAAOITTA ATTOPPUTTAVTI-
KOU PET TOV KOBAPIOPS, OKOUTTIOTE TA JE
KPUO vePS Kal OTEYVWOTE JE €va HAaAako
Kal oTeyvo Travi. Ta KaTaAoITTa aTmoppu-
TTAVTIKOU UTTOPEi va TTpogevricouv ¢nuid
oTn YUAAIVN €TTIQAVEIQ OTNV ETTOUEVN
XpPron Tou TTPOoIdVTOG.

» Aev TTpéTTEl O€ Kapia TrepITTwaon va {uoe-
TE TO KATAAOITTA TTOU €XOUV EEPaBEi TTAVW
aTnV YUGAIVN ETTIQAVEIQ PE OOOVTWTA Pa-
Xaipia, cUpua TpIYipaTog f rapduola
Méoa TTou Xapadouv.

» MTopeite va a@aipeiTe TIG KNAiIdeg aoRe-
aTiou (KiTpIveg KNAIGEG) aTTd TN YUAAIVN
EMMQPAvVEIQ PE EUTTOPIKEG BIABETIUO UAIKO
agaipeong aAdTwy, ) he éva uNiké agai-
peoNG aAdTWYV OTTWG EUBI A XUPO Agpo-
vIoU.

* Av n em@dveia £xel €viovn puTTavon,
ATTAWOTE KABAPIOTIKO TTAvVW aTNV KNAida
ME éva oQOUYYdApI KAl TTEPIMEVETE TTOAAN
wpa yia va dpdoel. Katotiv kabapioTe Tn
YUdAivn em@aveia pe Eva uypo Travi.

* ANOIWOEIG XpWHATOG Kal KNAIdEG TTavw
oTn YUdAIvn MIQAvEIa €ival KAVOVIKO ¢al-
VOUEVO Kal OXI EAATTWHATA.

MAaoTika eEapTipara Kat BappEveg EmL-

Ppaveleg

» KaBapiete Ta TTAACTIKA £COPTAMOTA KAl
TIG BaPPEVEG ETTIQAVEIEG XPNOIUO-
TTOIVTAG ATTOPPUTTAVTIKO TTIATWY, XAIOPO
vEPO Kal €va paAako Travi i agouyydpl,
KAl KATOTTIV OTEYVWVETE E EVa OTEYVO
Tavi.
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* Mn xpnoipotroleite OKANPEG HETAAAIKEG
&0oTpEG Kal KaBaApPIOTIKA TTOU Xapalouv.
AuTa Ta €idn PuTTOPOUV Va TTPOKAAETOUV
{nuid OTIG ETTIPAVEIEG.

* BePaiwBeite OTI 01 EVWOEIG TWV HEPWV
TOU TTPOIOVTOG OEV TTAPAPEVOUV UYPEG KOl
JE aTTOPPUTTAVTIKO. AAIWG PTTOpEi va
TTPOKUWEI SIABPWAN OTIG EVWOEIG QUTEG.

9.2 KaBapiopudg Twv afeooudp

Mnv TTAéveTe Ta agecoudp Tou TTPOIGVTOG
o€ TTAUVTHPIO TNIATWYV EKTOG AV auTtd ava-
@EPETal PNTA OTO EYXEIPIBIO XPrONG.

9.3 KaBapiopog Tng TAdKag
0TIV

FudAivn emiQAveEIa HAYEIPEPATOG

[MNa Tov KaBapiouod yudAivng €TIQAvEIAg pa-

YEIPEUATOG OKOAOUBNOTE Ta BripaTa Kabapl-

OpPoU TTOU TTEPIYPAPOVTAL VIO TIG YUAAIVEG

EMPAVEIEG OTNV evOTNTA “TEVIKEG TTANPOPO-

pieg kaBapiopoU”. INa €IBIKEG TTEPITITWOEIG,

MTTOPEITE VO OAOKANPWOETE TOV KaBapPIoUS

OUPQWVA PE TIG TTOPAKATW TTANPOPOPIEG.

» ®ayntd TTOU TTEPIEXOUV CAxapn, OTTWG N
KPEPQ KAl TO OIPOTTI, TIPETTEI VA TO KaBa-
piCeTe AUECWG, XWPIG va TTEPIPEVETE vVa
KPUWOel N em@aveia. AIAQOpETIKA, N
YUGAIVN ETTIQAVEIQ PHAYEIPEPATOG PTTOPEI
va UTTOOTEl YovIun nuid.

* Mn xpnolyoTroleite KaBapIoTIKA yia pya-
oieg kaBapiopoU TTOU TTPAYUOTOTIOIEITE
600 n TTAGKa £0TIWV €ival akOUa TTOAU (e-
aTr, SIAQOPETIKA PTTOPE va TTPOKUYOUV
MOVIPEG KNAIDEG.

9.4 KoaBapiopudg Tou ivaka eAéy-
Xou

» Otav kaBapifeTe TOV TTIVOKA EAEYXOU HE
TA KOUUTTIA, OKOUTTICETE TOV TTiVAKA KAl TA
KOUUTTIA PE £va eAa@pPd uypd HOAAKO TTa-
Vi KOI OTEYVWVETE UE £va OTEYVO TTAVi.
Mnv agaipeite Ta KOUPTTIA KOI TQ OTEYO-
VOTTOINTIKA TTOU BpickovTal atod KATw
o6Tav kabapileTe Tov Tivaka. MTopei va
UTTOOTOUV {NUI& O TTiVOKAG EAEYXOU Kal TO
KOUUTTIAL.

» Evw kaBapileTe TTivakeg EAEyxou TUTTOU
iNOX PE KOUWTTIA, W XPNOIMOTIOIEITE KO-
BapIoTIKA £TTIPAVEIWY iNOX YUPW aTTd TO
KoupTri. MTTOopEi va ofnoTouv ol evoeitelg
yUpw atrd TO KOUWTTI.

» O1 mrivakeg eAEyXOU a@AG TTPETTEN VA Ka-
BapiCovTal pe éva eAa@pd uypo JaAakd
TTAVi KAl VO OTEYVWVOVTAI PE EVa OTEYVO
Travi. Av 10 TTpoidv oag dIaBETEN AsIToup-
yia KAEIOWPATOG TTANKTPWY, EVEPYOTTOIN-
OT€ TO KAEIdWHA TTAAKTPWY TTPIV TOV KO-
Bapiopo Tou TTivaKa EAEyXOU. AlQOpETI-
Kd, MTTOPEI va TTpokUWel AavBaopévn avi-
XVEUOT OTQ TTANKTPA.

9.5 KaBapiopog Tou EoCWTEPIKOU
TOU (pOUPVOU (XWPOU HaYEI-
péparog)

AkoAouBnoTe Ta BuaTa Kabapiouou TTou

TTEPIypAPovTal oTnV evoTnTa "IMEVIKES TTAN-

pogopieg kabBapiopol" olpewva e Tov TU-

TTO TWV ETTIPAVEIWY PHECA OTOV POUPVO OOG.

KaB®aplopog Twv TAEUPLKWY TOLXWHATWYV

TOU (polpVvoL

Ta TTAEUPIKAE TOIXWHUATO OTOV XWPO HAYEI-

pEépaTog PTTopei va gival KaAuppéva pévo

ME eMayI€ ) hE KATAAUTIKG TolxwuaTta. Auto

dla@épel avaloya pe 1o povréAo. Av utrdp-

XEI KATAAUTIKO TOiXWHA, avaTpESTE yia TTAN-

poopieg oTnv evotnTa "KataAuTIKEG ETTI-

Qaveieg".

Av TO TTPOIOV 0ag £XEl CUPATIVA PAQIa,

aQaIPEDTE TA CUPUATIVO pAIa TTPIV KaBapi-

O€TE TA TTAEUPIKA TolXwpaTa. KaTtotv oAo-

KANPWOTE TOV KaBAPIGHS OTTWG TTEPIYPAPE-

Tal oTNV €vOTNTA "TEVIKEG TTANPOPOPIES Ka-

Bapiopol” ocUup@wva e Tov TUTTO TNG ETTI-

PAVEIAG TWV TTAEUPIKWYV TOIXWHATWV.

Mo va a@alp€éoeTe T TTAEUPIKA CUPUATI-

va pd@ia:
1. AQaIp£0TE TO UTTPOCTIVO PEPOG TOU GUP-
MATIVOU pa@iol TPABWVTAG HAKPIA aTTO
TO TTAEUPIKO TOIXWHA.

2. TpaBAgte To CUPPATIVO PAYI TTPOG TO
MEPOG 0AG VIO VO TO APAIPECETE TEAEIWG.
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3. Ta va emavacuvdéaeTe Ta pAagia, ol dia-
OIKAgieg TTOU XPNOIKOTTOINBNKAV KATA
TNV aQaipeon TTPETTEl va ETTAVOANPBoUV
atré 10 TENOG TTPOG TNV apXH, SIABOXIKA.

9.6 EUKkoAog kaBapiouog pe atpod

AUTOG €TTITPETTEI TOV EUKOAO KOBAPIOPO TWV
akaBapaoiwy (TTou dev EXOuV TTAPAMEIVE! yia
MeyAaAo Xpovikd SIGoTNUA) Ol OTToIEG PaAa-
KWvouV a1ré Tov aTud Yéoa aTo GoUpvo Kal
atrd Ta OTAYOVidIa CUUTTUKVWHATOG VEPOU
OTIG ECWTEPIKEG ETTIPAVEIEG TOU YOUPVOU.

1. AgaipéaTe 6Aa Ta afeooudp atod Péoa
atod 1o poUupvo.

2. MNpooBéaTte 500 ml vepd oTo TOWi QOUp-
VOU KalI TOTTOBETACTE TO GTO 20 PAYPI GTO
poupvo.

Mn XpnOILOTTOIEITE ATTECTAYUEVO,
@ QATTIOVIOPEVO 1] QIATPOPIOUEVO VEPO.

XpnoiyoTrolgite povo vepd Tng Bpu-

ongG. Mn XpnOIUOTTOIEITE EUPAEKTA,

aAkooAoUya 1) dlaAUpaTa TTou Tre-
pIEXouv cwpaTidla avTi yia vepo.

3. PubBuioTe TOV @oUpvo 01N AciToupyia €0-
KOAOU KaBapIouoU e aTud Kal aproTe
Tov va Aeitoupyroel atoug 100 °C yia 15
AetTTd.

AvoitTe auéowg TNV TTOPTA TOU POUPVOU Kal

OKOUTTIOTE TO E0WTEPIKG TOU HE £va Uypo

oouyydpl ) Travi. Otav avoiéete TNV TTOPTA

Ba eAeuBepwBei aTuodg. AuTOg UTTopE va

atroTeAEael KivOUVOo eyKaupaTwy. MNpooéye-

T OTAV AVOIYETE TNV TTOPTA TNG CUOKEUNG.

MNa emipyoveg akabapaieg, kaBapileTe TO
TTPOIOV XPNOIYOTTOIVTAG ATTOPPUTTAVTIKO
maTwv, XAIopo vepd Kal Eva JaAakd TTavin
o@ouyydpl, Kal KATOTTIV OTEYVWVETE TO PE
£€va OTEYVO TTAVI.

>1n Asitoupyia eUKoAou KaBapiouou

@ UE aTPO, avapéveTal TTwG TO TTPOCTI-
Bépevo vepod eCaTpiCeTal Kl GUUTTU-
KVWVETAI OTO ETWTEPIKO TOU PoUp-
VOU Kal TNG TTOPTAG TOU poUpvou
yIO VO HOAAKWOEI TIG EAAQPESG OKA-
Bapaieg TTou €xouv OXNUOTIOTEI OTO
@oUpvo 0ag. To vepd ATTd CUMTIU-
KVWOTn TToU oXnUaTi¢eTal Tavw
aTnV TTOPTA TOU GOUPVOU PTTOPET va
OTAgEl KATW OTAV AVOIEETE TNV TTOP-
Ta TOU Youpvou. MOAIG avoifeTe TV
TTOPTA TOU POUPVOU GKOUTTIOTE TO
VEPO TTOU OXNUATIOTNKE ATTO OU-
MTTUKVWON.

MeTd Tn oUPTTUKVWON P€Ga OTO GOUPVO,
MTTOPEI va TTPOKUWEI CUCCWPEUOT VEPOU 1
uypaaciag o1o KavaAl TNG KoIAGTNTAG KATW
atod Tov goupvo. Metd Tn Xpron, oKouTri-
oTe auTd TO KAVAAI TNG KOIAGTNTOG ME éva
eAaQ@PAG uypo TTaVi Kal OTEYVWOTE TO.

L

9.7 KaBapiopdg Tng mépTAG TOU
@oupvou

Mrtropeite va agaipéoete TNV TTOPTA TOU
@oupvou Kal Ta T¢AIa Tou GoUpVoU YIa Va
Ta KaBapioeTte. O TPOTTOG APaipEONS TNG
TTOPTAG KAl TWV TCAMIWY eEnyeiTal aTIg
evoTnTeg "A@aipgon Tng TOPTAG TOU
@oupvou" kal "AQaipeon TWV ECWTEPI-
KWV T{OMIWV TNG TTOPTAG". AQOoU apal-
PECETE TA EOWTEPIKA TCAWIA TNG TTOPTAG, KO-
BapioTe Ta ge ATTOPPUTTAVTIKO TTIATWY, XAIO-
PO vePO Kal Eva HaAaKO Travi i apouyydpl,
KOl OTEYVWOTE Ta PE £va aTeyvo travi. MNa
TOV KaBapPIGHS KATAAOITIWY AAAGTWY TTOU
UTTOPEI VO OXNUATIOTOUV TTAVW OTO TCAWI
TOU @OUPVOU, OKOUTTIOTE TO T¢AMI PE EUDI
Kol EETTAUVETE.
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Mn xpnoiyoTroleiTe OKANPA& Kabapi-
@ OTIKG TTOU XapAdouv, HETOAAIKEG EU-

OTPEG, oUPHA TPIYIHOTOG ) AcUKa-

VTIKA yIa va KaBapioTe TV TOpTA

Kal TO T¢AHI TOU pOUPVOU.
Apaipeon TG TOPTAG TOL POUPVOU
1. Avoi€Tte TNV TTOPTA TOU POUPVOU.

2. AvoiTe Ta KAITT GTNV UTTOO0XNA UEVTETE
TNG PTTPOCTIVAG TTOPTAG OTA JEEIG Kal
apIoTEPG WOWVTAG TA TTPOG T KATW
OTTWG Seiy Vel N eIKOva.

3. Mrmropei o1 yevteo€deg va gival Tou TUTTOU
(A), (B) 4 (C), avaloya pe To HOVTEAO
TOU TTP0I6VTOG. O1 EIKOVEG TTOU OKOAOU-
Bouv deixvouv TTWG VO aVOIYETE KABE
€vav atrd Toug TUTTOUG PEVTEDE.

4. O pevreoég TUTTOU (A) UTTAPXEI O KOVO-
VIKOUG TUTTOUG TTOPTAG.

e

5. O pevreoég TUTTOU (B) UTTGPXEI OFE TU-
TTOUG TTOPTAG ATTAAOU KAEIGIATOG.

6. O pevreoég TUtrou (C) utrdipxel o€ TU-
TTOUG TTOPTAG ATTAAOU AVOiYUATOG/KAEITI-
HaTog.

7. ©épte TNV TTOPTA TOU GOUPVOU OTN WI-
odvoixtn 6¢on.

)

8. TpaBAgte TNV TOPTA TTOU APAIPEONKE
TTPOG T TTAVW YIA VA TNV EAEUBEPWTETE
aTTO TOUG PEVTETEDEG DEEIA KOl apIoTEPA
KOl 0QaIPETTE TNV.

MNa va eravacuvoEoeTe TNV TTOPTA,
@ ol S10dIKATiEG TTOU XPNOIUOTTOINON-
Kav KAatd TNV a@aipeon TPETTEI va
emavaAn@Bouv atod 1o TEAOG TTPOG
TNV apyn, diadoxikd. Otav eykabi-
OTATE TNV TTOPTA, QPOVTICETE aTTO-
paiTNTA Va KAEIVETE TA KAITT OTNV
UTTOO0XI) TWV JEVTETEDWV.

9.8 Agpaipegon Tou eocwTEPIKOU T~
M10U TNG TOPTAG TOU (pOUpPVOU

To eowTePIKG TCAWI TNG PTTPOCTIVAG TTOPTAG

TOU TTPOIGVTOG PTTOPEI VO aaipedei yia ka-

Bapiouo.

1. Avoite TNV TTOPTO TOU POUPVOU.

X

2. AgaipéaTe TO TTAAOTIKG £EAPTNA TTOU E€i-
val ouvdedEPEVO OTO TTAVW TUMMA TNG
MTTPOCTIVIG TTOPTAG TPARWVTAG TO TTPOG
TO PEPOG OOG.
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. Omwg deixvel n €IkdVA, avuywaTe TTPO-
OEKTIKG TO TEAEIWG E0WTEPIKO TCAWI (1)
TTPOG 1O "A" KaI KATOTTIV aPaIPECTE TO
TpaBwvTag To TTPog T0 "B".

TeAeiwg eoWTEPIKS 2*  EowTepikd T¢ApI

1AM (MTropE€i va pn diaTi-
BeTal aTo BIKG Oag
TTPOI6V)

. Av TO TTPOIOV 0aG £XEl EOWTEPIKO YUOAT

(2), eravaAdaBerte Tnv idia diadikaoia yia

Va TO aTTOOUVOLOETE (2).

. To TTpWTO BAMA YIQ TNV ETTAVACUVAPHO-
Adynon Tng TTOPTAG €ival va ETTAVATOTTIO-
0eTr\oETE TO ECWTEPIKO TCAMI (2). ToTro-
BetrioTe TN AogoTunuévn TTAeupd Tou
T¢OPIOU WOTE VO oUVaVTAOEl TN AogoTuN-
pévn TTAEUpd TNG TTAAOTIKNG UTTOBOXAG.
(Av TO TTPOIOV 00G £XEI ECWTEPIKO TCAUI).
To eowTePIKO TCAMI (2) TTPETTEI VA TOTTO-
0eTnBei péoa otV TTAAOTIKY uTTOdOXNA
TTOU €ival N TTIO KOVTIVA OTO TEAEIWG
EOWTEPIKO T¢I (1).

. Otav emavarotroBeTeiTe TO TEAEIWG E0W-
TEPIKO T¢AMI (1), BeBaiwBeiTe OTI N TUTTW-
Mévn TTAeupd Tou T¢apIoU gival GTPA-
pévn TTPOG TO ECWTEPIKO T¢AI. Eival kpi-
OIJO VA TOTTOBETAOETE TIG KATW YWVIEG
TOU TeAgiwg eowTePIKOU T¢apIoU (1)
WOoTE va edPACOUV O€ ETTAPN YE TIG
KATW TTAOOTIKEG UTTOOOXEG.

. QBACTE TO TTAOCTIKO £6APTNUA TTPOG TO
TAaiolo éwg 6Tou akouaTel XOG "KAIK".

9.9 KaBapiopdg Tng AAuITag ToU
@oupvou

> TTePITITWaon TTou AepwBei n yudAivn Top-
Ta TNG AGUTTOG TOU QOUPVOU PESA OTOV
XWPEO PayeIpéPaTog, KaBapioTe TNV xpnol-
HOTTOIWVTAG ATTOPPUTTAVTIKO TTIATWY, XAIa-
PO vePO Kal éva HaAakd TTavi N oouyyapl
KOl OTEYVWOTE TN JE £va OTEYVO TTavi. 2€
TepiTTwon BAABNG Tou AauTTTrpA TOU
(POUPVOU, UTTOPEITE VO AVTIKOTOOTACETE TOV
AaPTITAPa TOU GOUPVOU CUPGWVA WE TIG
€VOTNTEG TTOU GKOAOUBOUV.
AVTIKAaTGoTAGH TOU AAUTITHPA TOU (POvpP-
vou

Fevikég mposLldomouioeLg

* [a va atmo@uyeTe ToV KivOUVo NAEKTPO-
TTANgiag, TTPIV aVTIKOTOOTACETE TOV AQ -
TITPA TOU POUPVOU OTTOCUVOEDTE TO
TTPOIOV aTTd TO PEUPA KOl TTEPIPEVETE VO
KPUWael 0 oUupvog. O1 KAUTEG ETTIQPAVEIEG
MTTOPOUV vVa TTPOKOAECOUV eykaupaTal

* Autdg 0 poUpvog QWTICETaI ATTO £vav
AQUTTTAPA TTUPAKTWOEWG I0XUO0G PIKPOTE-
png Twv 40 W, Uyoug pikpdTepou Twv 60
mm, SIaPETPOU PIKPOTEPNS Twv 30 mm 1
AapTrTipa aAdoyovou pe uttodoxég G9 Kai
10XU pIkpoTEPN Twv 60 W. O1 AauTrTrpeg
gival katadAAnAol yia Asitoupyia o€ Bepo-
Kpaoieg dvw Twv 300 °C. O1 AauTTTAPES
@oupvou gival diaBéaiyor atd Ta E¢ou-
aglodoTnuéva o€pPIg i adeIoUXoUG TEXVI-
KOUG. AuTd TO TTPOIGV TTEPIEXEI Evav Aay-
TITAPQ evepyelakng kKAdong G.

* H B¢on Tou AauTITAPO UTTOPET va BIaPEPE!
aTTé auTh TToU BEiXVEl N EIKOVA.

* O AQuUTITAPOG TTOU XPNOIYOTIOIEITAl OTO
TTPOIGV auTd O¢ev gival KATAAANAOG yia
XPNRonN @WTIOCUOU TWV XWPEWYV TOU CTTITIOU.
O oko16g autoU Tou AauTITAPa €ival va
O1EUKOAUVEI TOV XpNoTn va BAETTEI TO QO-
ynto.

* O1 AQuTITHPEG TTOU XPNOIUOTTOIOUVTAI OTO
TTPOIOV AUTO TTPETTEI VA £XOUV AVTOXI O€
AKPAIEG PUOIKEG TUVONKES OTTWG BepUOo-
Kpagieg mavw amd 50 °C.

Av 0 poUpvog oag £XEl OTPOYYUAR

AdpTra,

1. AtroouvdéaTe TO TTPOIdV ATTd ThV TTAPO-
XN PEUMATOG.
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2. A@aip€oTe TO YUAAIVO KAAUUUQA TTEPI-
OTPEPOVTAG TO APICTEPOOTPOPA.

.

N

4/

~" .

3. Av 0 A\auTITAPAG TOU OUPVOU Eival TOU
TUTTOU (A) TTOU QaivETal GTNV TTAPAKATW
€IKOVQ, TTEPIOTPEYTE TOV AQUTITAPA TOU
@oUpVouU OTTWG BEiXVEl N EIKOVA Kal avTI-
KOATOOTHOTE TOV JE Kaivoupyla. Av TO po-
vTéAo eival TUTTou (B), Tpaprgte Tov Aap-
TTAPA €Ew OTTWG BEiXVEl N IKOVA Kal
QVTIKATAOTHOTE TOV JE KAIVOUPYIO.

4. ETavatoTroBeTACTE TO YUGAIVO KAAUU Q.

Av 0 @oUpVvog oag £XEl TETPAYwWVN

AduTtra,

1. ATTOOUVOEQTE TO TTPOIGV ATTO TNV TTAPO-
XN PEUMOATOG.

2. AQaipéaTe TO GUPUATIVO PAQPIa CUPPW-
va PE TNV TTEPIYPAPH.

10 EmiAuon mrpoBAnpdrwyv

3. AVuywaoTe TO TTPOCTATEUTIKO YUBGAIVO
KGAUUUO TOU AOUTTITAPG XPNOIUO-
TToIWVTAG £va KaToaRidl. AQaipéoTe
TTPpWTa TN Bida, €dv uttdpxel Bida aTnv
TETPAYWVN AQUTTO TOU TTPOIOVTOG OG.

4. Av o AauTrTiipag Tou gouUpvou gival Tou
TUTTOU (A) TTOU QAIVETOI TNV TTAPOKATW
€IKOVA, TTEPIOTPEWTE TOV AQUTITAPA TOU
@oUpvou OTTWG BEiXVEl N EIKOVA KAl AVTI-
KOTAOTAOTE TOV YE Kalvoupyla. Av TO Po-
vTéAo eivail TUTToU (B), TpaprgTe Tov Aap-
TTAPa €Ew OTTWG dEiXVEl N €IKOVA Kal
QVTIKATAOTAOTE TOV UE KAIVOUPYIO.

5. ETavatotroBeTAOTE TO YUAAIVO KGAUPUO
KOl Ta gUppdATIva pdgia.

Av 10 TTPOBANUA TTIPEVEI APOU aKoAouBn-

o€ETE TIG 0Onyieg TNV €vOTNTA AUTH, ETTIKOI-

VWVNOTE JE TOV TOTTIKO 0AG EUTTOPO 1) ME

éva E¢ouaiodotnuévo Z€pBig. MNoté pnv etmi-

XEIPNOETE VA ETTIOKEUATETE JOVOI GAG TN

OUOKEUN.

EE€pxeTar aTpog Kard T AetTouvpyia Tou

(poupvou.

» Eivar puoioAoyikd va @aivetal atpuodg Katd
TNV dIGPKEIa TNG AEIToupyiag. >>> Autd
O¢ev gival oQaAua.

Epgpavidovral cTayovidia vepou Kartd To

Hayeipepa

» O artpdg TTou TTapdyeTal KaTd To Payeipe-
MO CUPTTUKVWVETAI OTAV €PXETAI O€ ETTA-
®n ME KPUEG ETTIPAVEIEG ECWTEPIKA TOU
TTPOIOVTOG KAl ITTOPEI va oXnuaTi¢el oTa-
yovidia vepou. >>> AuTto dev eival oQaA-
pa.

AkoUyovTal HETANLKOL XOL KaTd Tn 8€p-

Havon Kaw TRV Pugn Tou TpoiovTog.

* MeTaAAIKG p€pn TOU TTPOIOGVTOG PTTOPET VO
SlaoTéAOVTAI KOl va TTapdyouV fXoUg
6tav BepuaivovTal. >>> AuTto dev givai
oQAaAuQ.
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To mpoidv dev AetToupyei.

* H ao@daA&ia ptropei va gival EATTWUATIKA
1 Kappévn. >>> EAEYETE TIG a0QAAEIEG
oToV TTivaka aog@aAeiv. ANAGETE TIG av
XPEIAZETAI 1] EVEPYOTTOINOTE TIG TTAAIL.

* lowg n ouokeun dev éxel cuvdeBei 0N
(yelwpévn) Trpi¢a. >>> EAEyETe av n ou-
OoKeur| £xe1 ouvdeBei oTnv TTpida.

* (Av uttéipxel XpovodIakdTITNG OTh GU-
okeur 0ag) Ta TTARKTpa aTov TTivaka
eAEyxou dev Asitoupyouv. >>> Av TO TTPO-
i6v oag d1aBETel AsiToupyia KAEIBWPATOG
TTAAKTPWY, PTTOPEI Va gival EvepyoTToIn-
MEVN, ATTEVEPYOTTOINOTE TO KAEIBWHA TTAR-

0 poupvog dev BeppaiveTat.

* O @oUpvog iowg dev £xel pubuiaTei o€
OUYKEKPIYEVN AEITOUPYia HAYEIPEPATOG
Kai/f Beppokpaaia. >>> Pubuiote Tov
POUPVO O€ CUYKEKPIPEVN AgiToupyia pa-
YEIPEPATOG Kau/f) Bepuokpaaia.

* TNa yovtéAa pe XpovodIakOTITh, BeV EXEl
pubuioTei N wpa. >>> PubuioTe TNV wpa.

» Agv UTTAPYEl NAEKTPIKO pelpa. >>> EAEy-
&te 611 TO OiKTUO PEUPATOG gival AeIToupyI-
KO Kal EAEYETE TIG ATQAAEIEG OTOV TTIVOKO
ao@aAelv. ANGETE TIG ao@AAEIEg av
XPEIAZETAI /| EVEPYOTTOINOTE TIG TTAAL

(Ma povréNa pe xpovodiakonTn) H 086vn

KTPWV.

0 pwTLOHOG TOU PoUPVOL dev avapet.

TOU XpovodLakomTn avaBoosBiveL i} To
GUHPBONO XPOVOSLAKOTTH £XEL MAPAHEIVEL

» Evdexouevn BAGBN Tou AAuTITAPA TOU
@oupvou. >>> AVTIKATOOTACTE TOV Aa-
TITAPA TOU YOUPVOU.

» Agv UTTAPYEl NAEKTPIKO pelpa. >>> EAEy-
&1e OTI TO OIKTUO PEUPATOG Eival AeIToupyi-
KO Kal EAEYETE TIG ACPAAEIEG OTOV TTiVAKA

avappévo.

¢ ‘lowg utmp&e TTPonyoupévwg dIaKoTTA
pevparog. >>> PuBuioTte TNV wpa / Atre-
VEPYOTTOINOTE T KOUMTTIG AEITOUPYIWV
TOU TTPOIOVTOG KAl EVEPYOTTOINOTE T TTAAI

oTtnv emOuuntn B€on.

ao@OAEIWV. ANAGETE TIG AOQPAAEIEG OV
XPEIAZETAI 1] EVEPYOTTOIAOTE TIG TTAAIL.

Mpo6oBeTeg TTANPOPOpIES yia To Eyxel-
pidio xpnaotn:

TeXVIKEG TTANPOPOPIES YIa TIG AEITOUPYiEG XAPNANG KaTavAAwaONG EVEPYEIQG
oUupwva pe Tov Kavoviouo EE 2023/826

Tpoétog

KATANAAQ>H ENEPTEIAZ (WATT) |MEPIOAOX (AEMTA)*

Makpié amd

Avapovi

AeiToupyia avapovig P EvOEIEn TTAN-
POPOPIWV I KATAOTAONG

0,8

20

AikTuwpévn avapovi

*: H mmepiodog peTd TNV otroia 0 £E0TTAICNOG PBAvel auTdpaTa O€ KATAaTACN avapovAg, EKTOG AeIToupyiag r SIKTUW-

HéVNG avapovAg o€ Aiya AETTTA Kal GTPOYYUAOTTOIEITOI OTO TTANCIEOTEPO AETTTO.
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