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Please read this user manual first!

Dear Customer,

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

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

Explanation of symbols

Throughout this user manual the following symbols are used:

Important information or useful hints
about usage.

Warning of hazardous situations with
regard to life and property.

Warning of electric shock.

Warning of risk of fire.

Warning of hot surfaces.
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Arcelik A.S.
Karaagae caddesi No:2-6
34445 Sitlice/Istanbul/TURKEY

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

environment

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

General safety

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

Children shall not play with the
appliance. Cleaning and user

maintenance shall not be made
by children without supervision.

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

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

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

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

Electrical safety

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

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



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

Never wash the product by
spreading or pouring water onto it!
There is the risk of electric shock!
Never touch the plug with wet
hands! Never unplug by pulling on
the cable, always pull out by
holding the plug.

The product must be
disconnected during installation,
maintenance, cleaning and
repairing procedures.

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

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

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

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

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

Make sure that fuse rating is
compatible with the product.

Product safety

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

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

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

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

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

Keep all ventilation slots clear of
obstructions.

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

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

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

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

(Varies depending on the product
model.)

Placing the wire shelf and tray
onto the wire racks properly

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

door glass removed or cracked.
Do not use the oven handle to
hang towels for drying. Do not
hang up towel, gloves, or similar
textile products when the grill
function is at open door.

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



Place the baking paper into the
cooking pot or on to the oven
accessory (tray, wire grill etc)
together with the food and then
insert all into the preheated oven.
Remove the excess parts of the
baking paper overflowing from the
accessory or the pot in order to
prevent the risk of touching the
oven’s heating elements. Never
use the baking paper in an
operating temperature higher
than the indicated value for the
baking paper. Do not place the
baking paper directly on the base
of the oven.

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

The appliance must not be
installed behind a decorative door
in order to avoid overheating.

Prevention against possible fire risk!

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

Do not use damaged cables or
extension cables.

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

Intended use

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

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

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

The manufacturer shall not be
liable for any damage caused by
improper use or handling errors.
The oven can be used for
defrosting, baking, roasting and
grilling food.

Safety for children

WARNING: Accessible parts may
become hot during use. Young
children should be kept away.
The packaging materials will be
dangerous for children. Keep the
packaging materials away from
children. Please dispose of all
parts of the packaging according
to environmental standards.
Electrical products are dangerous
to children. Keep children away
from the product when it is
operating and do not allow them
to play with the product.
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¢ Do not place any items above the
appliance that children may reach
for.

e \When the door is open, do not
load any heavy object on it and do
not allow children to sit on it. It
may overturn or door hinges may
get damaged.

Disposing of the old product

Compliance with the WEEE Directive and
Disposing of the Waste Product:

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

This product has been manufactured with high quality
parts and materials which can be reused and are
suitable for recycling. Do not dispose of the waste
product with normal domestic and other wastes at the
end of its service life. Take it to the collection center

for the recycling of electrical and electronic equipment.

Please consult your local authorities to learn about
these collection centers.
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CGompliance with RoHS Directive:

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

Package information

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



F General information

Overview

1 Control panel 6 Fan motor (behind steel plate)
2 Wire shelf 7 Lamp

3 Tray 8 Top heating element

4 Handle 9 Shelf positions

5 Door

Function knob
Digital timer
Thermostat knob
Thermostat lamp

S w o =
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Package contents

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

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

3. Deep tray
Used for pastries, large roasts, juicy dishes, and
for collecting the fat while grilling.

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

Placing the wire shelf and tray onto the
telescopic racks properly

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

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

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

Total power consumption 2.5 kW

Installation dimensions (height / width / depth **590 or 600 mm/560 mm/min. 550 mm

: ay g
60350-1 standard. Those values are determined under standard load with bottom-top heater or fan assisted
heating (if any) functions.
Energy efficiency class is determined in accordance with the following prioritization depending on whether
the relevant functions exist on the product or not. 1-Cooking with eco-fan, 2- Turbo slow cooking, 3- Turbo
cooking, 4- Fan assisted bottom/top heating, 5-Top and bottom heating.
See. Installation, page 12.

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

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

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

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

e Surfaces, synthetic laminates and adhesives
used must be heat resistant (100 °C minimum).
Kitchen cabinets must be set level and fixed.

If there is a drawer beneath the oven, a shelf
must be installed between oven and drawer.

e (arry the appliance with at least two persons.

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

responsibility.

The product must be installed in accordance

DANGER:
ith all local electrical regulations.

have it installed.

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

Damaged products cause risks for your safety.

Before installation

The appliance is intended for installation in
commercially available kitchen cabinets. A safety
distance must be left between the appliance and the

kitchen walls and furniture. See figure (values in mm).
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Do not install the appliance next to
refrigerators or freezers. The heat emitted by
he appliance will lead to an increased energy
consumption of cooling appliances.

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

If the appliance has wire handles, push the
handles back into the side walls after moving
he appliance.
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Installation and connection

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

Electrical connection

Connect the product to a grounded outlet/line

protected by a miniature circuit braker of suitable

capacity as stated in the "Technical specifications"

table. Have the grounding installation made by a

qualified electrician while using the product with or

without a transformer. Our company shall not be liable

for any damages that will arise due to using the

product without a grounding installation in accordance
with the local regulations.

DANGER:

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

Manufacturer shall not be held responsible for
damages arising from procedures carried out
by unauthorised persons.
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DANGER:
The power cable must not be clamped, bent or,
rapped or come into contact with hot parts of

the product.

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

e Connection must comply with national
regulations.

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

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

DANGER:

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

There is the risk of electric shock!

Power cable plug must be within easy reach
after installation (do not route it above the
hob).

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

Plug the power cable into the socket.

Installing the product

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

Secure the oven with 2 screws as illustrated.

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

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

1 Cooling fan
2 Control panel
3 Door

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

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

If you have cooked by programming the timer
of the oven, cooling fan will also be switched
off at the end of the cooking time together with
all functions.

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

Future Transportation

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

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

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



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

‘ Check the general appearance of your product

or any damages that might have occurred
during transportation.

15/EN



B Preparation

Tips for saving energy

The following information will help you to use your

appliance in an ecological way, and to save energy:

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

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

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

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

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

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

e Defrost frozen dishes before cooking them.

Initial use
Time setting

hile making any adjustment, related symbols
ill flash on the display.

Press /O keys to set the time of the day after the
oven is energized for the first time.

For touch control models, touch 5= first and
hen use @/ @ to set the time of the day.

Confirm the setting by touching £ symbol and wait
for 4 seconds without touching any keys to confirm.

1 23 4 5 6

vw—!
S R P R

2

12 1"

Adjustment key

Keylock symbol

Clock symbol

Alarm volume symbol (This may not exist on your
product.)

5 Eco mode symbol
6 Plus key

7 Minus key

10 9 8 7

S~ o =
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8 Time slice symbol

9 Alarm symbol

10 End of Cooking Time symbol
11 Cooking Time symbol

12 Program key

If the initial time is not set, clock will run
starting from 12:00 and ® symbol will be
displayed. The symbol will disappear once the
time is set.

Current time settings are canceled in case of
power failure. It needs to be readjusted.

CHS!

First cleaning of the appliance

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

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

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

1. Remove all packaging materials.

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

Initial heating

Heat up the product for about 30 minutes and then

switch it off. Thus, any production residues or layers

will be burnt off and removed.

WARNING

Hot surfaces cause burns!

Product may be hot when it is in use. Never
touch the hot burners, inner sections of the
oven, heaters and etc. Keep children away.
Always use heat resistant oven gloves when
putting in or removing dishes into/from the hot
oven.

Electric oven

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

2. Close the oven door.

3. Select Static position.

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

5. Operate the oven for about 30 minutes.

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

S
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Grill oven

1.

2.
3.

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

Close the oven door.

Select the highest grill power; see How to operate
the grill, page 24.

Operate the grill about 30 minutes.

Turn off your grill; see How to operate the grill,
page 24

o

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

General information on baking, roasting
and grilling

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

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

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

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

Tips for baking

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

Place the baking mould in the middle of the shelf.

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

e Keep the oven door closed.

Tips for roasting

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

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

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

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

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

Tips for grilling

When meat, fish and poultry are grilled, they quickly

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

pieces, meat skewers and sausages are particularly
suited for grilling as are vegetables with high water
content such as tomatoes and onions.

e Distribute the pieces to be grilled on the wire
shelf or in the baking tray with wire shelf in such
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a way that the space covered does not exceed
the size of the heater.

e Slide the wire shelf or baking tray with grill into
the desired level in the oven. If you are grilling on
the wire shelf, slide the baking tray to the lower
rack to collect fats. The baking tray to be slid
must be of a size that covers the whole grilling
area. This tray might not be provided with the
product. Add some water in the baking tray for

€asy cleaning.
heat.
Do not place the food too far in the
back of the grill. This is the hottest area

ir Foods that are not suitable for grilling
and fatty food may catch fire.

carry the risk of fire. Only grill food

which is suitable for intensive grilling
How to operate the electric oven
Select temperature and operating mode

—

Function knob

Thermostat knob
Set the Function knob to the desired operating
mode.
2. Set the Temperature knob to the desired

temperature.

» Oven heats up to the adjusted temperature and
maintains it. During heating, temperature lamp stays
on.
Switching off the electric oven
Turn the function knob and temperature knob to off
(upper) position.
Rack positions (For models with wire shelf)
It is important to place the wire shelf onto the side rack
correctly. Wire shelf must be inserted between the
side racks as illustrated in the figure.
Do not let the wire shelf stand against the rear wall of
the oven. Slide your wire shelf to the front section of
the rack and settle it with the help of the door in order
to obtain a good grill performance.
(Varies depending on the product model.)

e Y
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Operating modes

The order of operating modes shown here may be

different from the arrangement on your product.

Top and bottom heating

c— Top and bottom heating are in

operation. Food is heated

— simultaneously from the top and
bottom. For example, it is suitable for
cakes, pastries, or cakes and
casseroles in baking moulds. Cook
with one tray only.

Bottom heating

Only bottom heating is in operation. It

is suitable for pizza and for

—_— subsequent browning of food from
o the bottom.

This function must be used for easy

steam cleaning as well.

Fan supported bottom/top heating

s—— Top heating, bottom heating plus fan
% (in the rear wall) are in operation. Hot

S— air is evenly distributed throughout

the oven rapidly by means of the fan.

Cook with one tray only.

Operating with fan
# The oven is not heated. Only the fan (in

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

Fan Heating
Warm air heated by the rear heater is
® evenly distributed throughout the oven
rapidly by means of the fan.
o= It is suitable for cooking your meals in
0 different rack levels and preheating is
® I not required in most cases. Suitable for
—F] cooking with multi trays.
This function must be used for easy
steam cleaning as well.

"3D" function

— Top heating, bottom heating and fan

® assisted heating (in the rear wall) are

— in operation. Food is cooked evenly
and quickly all around. Cook with one
tray only.

Full grill

VW Large grill at the ceiling of the oven is

in operation. It is suitable for grilling

large amount of meat.

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

e Set the temperature to

maximum level.
e Tum the food after half of the
grilling time.
Grill+Fan
w
% Grilling effect is not as strong as in
Full Grill
e Put small or medium-sized
portions in correct shelf position
under the grill heater for grilling.
e Set the desired temperature.
e Tum the food after half of the
grilling time.
Using the oven clock
1 23 4 5 6

12 11 10 9 8 7

1 Adjustment key
2 Keylock symbol
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3 Clock symbol

4 Alarm volume symbol (This may not exist on your
product.)

5 Eco mode symbol

6 Plus key

7 Minus key

8 Time slice symbol

9 Alarm symbol

10 End of Cooking Time symbol

11 Cooking Time symbol

12 Program key

Maximum time that can be set for end of
cooking is 5 hours 59 minutes.
Program will be cancelled in case of power

failure. You must reprogram the oven.

hile making any setting, related symbols will
lash on the display. You must wait for a short
ime for the settings to take effect.

If no cooking setting is made, time of the day
cannot be set.

Remaining time will be displayed if cooking
ime is set when the cooking starts.

Cooking by setting the cooking time;

You can set the oven so that it will stop at the end of

the specified time by setting the cooking time on the

timer.

1. Select the function for cooking.

2. Touch® until P! symbol appears on display for
cooking time.

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

» » After the cooking time is set, (el symbol and the

time slice will appear on display continuously.

4. Place the dish into the oven and set the
temperature with temperature knob. Cooking will
start.

» Cooking time starts to count down on display when

cooking starts and all parts of time slice symbol is it.

The set cooking time is divided into 4 equal parts and

when the time of each parts ends, the symbol of that

parts tuns off. So you can understand the ratio of
remaining cooking time to total cooking time easily.

Setting the the end of cooking time to a later

time;

After setting the cooking time on the timer, you can set

the end of cooking time to a later time.

1. Select the function for cooking.

2. Touch ® until P! symbol appears on display for
cooking time.
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3. Set the cooking time with @ / © keys.

» » Once the Cooking Time is set, (el symbol will

appear on display continuously.

4. Touch ® until =1 symbol appears on display for
the end of cooking time.

5. Press @ /2 keys to set the end of cooking time.

» After the cooking time is set, 12 symbol plus =

symbol and the time slice will appear on display

continuously. Once the cooking starts, = symbol
disappears.

6. Place the dish into the oven and set the
temperature with temperature knob. Cooking will
start.

» Oven timer calculates the startup time by

deducting the cooking time from the end of

cooking time you have set. Selected operating mode
is activated when the startup time of cooking has
come and the oven is heated up to the set
temperature. It maintains this temperature until the
end of cooking time.

» Cooking time starts to count down on display when

cooking starts and all parts of time slice symbol is it.

The set cooking time is divided into 4 equal parts and

when the time of each parts ends, the symbol of that

parts tuns off. So you can understand the ratio of
remaining cooking time to total cooking time easily.

7. After the cooking process is completed, "End"
appears on the displayed and the timer gives an
audio warning.

8. Audio warning sounds for 2 minutes. To stop the
audio warning, just press any key. Audio warning
will be silenced and current time will be displayed.

If you press any key at the end of the audio

arning, the oven will restart operating. Turn
he temperature knob and function knob to
"0" (off) position to switch off the oven in order
to prevent re-operation of the oven at the end
of warning.

Activating the keylock

You can prevent digital timer from being intervened
with by aotlvatmg the key lock function.

1. Touch &= until & symbol appears on display.

» "OFF" will appear on the display.

2. Press @ to activate the key lock.

» Once the key lock is activated, "On" appears on the
display and the & symbol remains lit.

Digital timer keys are not functional when the
key lock is activated. Key lock will not be
cancelled in case of power failure.

To deactlvate the keylock
1. Touch &= until & symbol appears on display.



» "On" will appear on the display.

2. Disable the key lock by pressing the © key.

» "OFF" will be displayed once the keylock is
deactivated.

Setting the alarm clock

You can use the timer of the product for any warning
or reminder apart from the cooking program.

The alarm clock has no influence on the functions of
the oven. It is only used as a warning. For example,
this is useful when you want to turn food in the oven at
a certain point of time. Timer will give an audio
warning at the end of the set time.

1. Touch ® until & symbol appears on display.

Maximum alarm time can be 23 hours
and 59 minutes.

2. Set the alarm duration by using@® / @ keys.

Function keys for alarm tone, time of day,
display brightness and temperature keys
should be at 0 (OFF) position.

» 0 symbol will remain lit and the alarm time will

appear on the display once the alarm time is set.

3. Atthe end of the alarm time, & symbol starts
flashing and the audio warning is heard.

Turning off the alarm

1. Audio warning sounds for 2 minutes. To stop the
audio warning, just press any key.

» Audio warning will be silenced and current time will

be displayed.

Cancelling the alarm;

1. Touch ® until & symbol appears on display in
order to cancel the alarm.

2. Press and hold © key until "00:00" is displayed.

larm time will be displayed. If the alarm time
and cooking time are set concurrently, shortest
ime will be displayed.

Changing alarm tone

1. Touch &= until symbol appears on display.

2. Adjust the desired alarm tone with @ / © keys.

3. The tone you have set will be activated in a short
time.

» Selected alarm tone will appear as "b-01", "b-02"

or "b-03" on the display.

Changing the time of the day

To change the time of the day you have previously set:

1. Touch 8= until ® symbol appears on display.

2. Set the time of the day with @ /O keys.

3. The time you have set will be activated in a short
time.

Economy mode

You can save energy with economy mode while

cooking by setting cooking time in the oven.

This mode completes the cooking with the inner

temperature of the oven by switching off the heaters

before the end of cooking time.

Setting thg  economy mode
1. Touch 8= symbol until eco symbol appears on
display.

» "OFF" will appear on the display.

2. Enable economy mode by touching ® key.

» Once the economy mode is activated, "On" appears

on the display and the eco symbol remains lit.

Disabling economy mode

1. Touch&= symbol until eco symbol appears on
display.

» "On" will appear on the display.

2. Disable economy mode by touching © key.

» "Off" will be displayed once the eco mode is

deactivated.

Setting the screen brightness

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

product.) o

1. Touch 8= until d-01 or d-02 or d-03 appears on
display for display brightness.

2. Set the desired brightness with @ /© keys.

» The time you have set will be activated in a short

time.

Cooking times table

he timings in this chart are meant as a guide.

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

Baking and roasting
1st rack of the oven is the bottom rack.

Ces ity e | ML 0

2 levels 1-Pastry tray’ @ 1-3 150 30..45
3-Standard tray”
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Sponge cake One level Round springform pan ) 160
with a diameter of 26 cm
on wire grill**

1-Round springform pan
with a diameter of 26 cm
on wire grill*
4-Round springform pan
with a diameter of 26 cm

|
2 levels 1-Pastry tray* ) 123 170 35..45
3-Standard tray*

3 levels 1-Deep tray* i 1:3:5 200 4550
3-Pastry tray*
5-Standard tray*
.

Leg of Lamb 25 min 70...90
(casserole) 250/max then
190

Roasted
chicken (1,8-2
kg)

Turkey (5.5 kg)

99 p p g :
* These accessories may not supplied with the product.

** These accessories are not supplied with the product. They are commercially available accessories.
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Cooking table for test meals Meals in this cooking table are prepared according to
EN 60350-1 to make it easier for control institutes to

test the product

Shortbread Sedmdmat PR b B g e 900

2 levels 1-Standard tray* & 1-3 140 20..30
3-Pastry tray*
&

2 levels 1-Pastry tray* (5] 1-3 150 30 .45
3-Standard tray*

Sponge cake

One level Round springform pan
with a diameter of 26

-Round springform
pan with a diameter of
26 cm on wire grill**
4-Round springform
pan with a diameter of
26 cm on pastry tray™

Round black metal
dish with a diameter
of 20 cm on wire
grill**

One level

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

T|ps for baking cake Tips for baking pastry

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

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

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

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

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

If the pastry takes too long to bake, pay care that
the thickness of the pastry you have prepared
does not exceed the depth of the tray.

If the upper side of the pastry gets browned, but
the lower part is not cooked, make sure that the
amount of sauce you have used for the pastry is
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not too much at the bottom of the pastry. Try to How to operate the grill
scatter the sauce equally between the dough
layers and on the top of pastry for an even _ggﬁ%l}:g door during griling

browning.
Hot surfaces may cause burns!
(Cook the pastry in accordance with the mode Switchi the orill
and temperature given in the cooking table. If Witching on the gri

he bottom part is still not browned enough, 1. Turn the Function knob to the desired grill symbol.
place it on one lower rack next time. 2. Then, select the desired grilling temperature.
3. If required, perform a preheating of about 5

Tips for cooking vegetables

e |fthe vegetable dish runs out of juice and gets 5T emg];::tir e liaht turns on
too dry, cook it in a pan with a lid instead of a Switching off tl%e gril '

Ijrle;;r/] Closed vessels will preserve the juice of the 1. Tum the Function knob to OFf (top) position.

e |favegetable dish does not get cooked, boil the Q Foods that are not suitable for grilling

vegetables beforehand or prepare them like carry the ris_k o fire. _Only g_rill fop(_j

canned food and put in the oven. whlih is suitable for intensive grilling
eat.

Do not place the food too far in the

back of the grill. This is the hottest area

and fatty food may catch fire.

Cooking times table for grilling
Grilling with electric grill

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

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

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

Toast bread Wire grill 250/max

It Is suggested to perform 5-6 minutes preheafln for all foods broiling.
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[ Maintenance and care

General information

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

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

Control panel may get damaged!

DANGER:

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

There is the risk of electric shock!

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

Hot surfaces may cause burns!

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

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

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

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

he surface might get damaged by some
detergents or cleaning materials.
Do not use aggressive detergents, cleaning

powders/creams or any sharp objects during
cleaning.

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

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

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

Cleaning the oven

To clean the side wall (Varies depending on the

product model.)

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

product.)

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

2. Remove the side rack completely by pulling it

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

The inner side walls (A) and/or the rear wall (B) of your
product may be coated with catalytic enamel. Catalytic
walls have a light matte colour and a porous surface.
Catalytic walls of the oven should not be cleaned.
Porous surfaces of the catalytic walls are automatically
cleaned by absorbing and converting the spilled oil
(steam and carbon dioxide).

Easy Steam Cleaning

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

1. Remove all accessories inside the oven.
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2. Pour 500 ml of water into the oven tray and place
the tray at the 2nd rack of the oven.

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

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

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

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

Clean oven ceiling

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

product.)

The grill element can be folded down to enable

cleaning of the oven cavity ceiling.

1. Loosen the locking screws at the front of the grill
element with a screwdriver or coin.

The grill element folds down. It remains
lanchored at the oven ceiling.

2. Clean oven ceiling with a damp cloth.
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3. Fold the grill element up again and tighten the
locking screws with a screwdriver or a coin.

Clean oven door

To clean the oven door, use warm water with washing

liquid, a soft cloth or sponge to clean the product and

wipe it with a dry cloth.

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

hey could scratch the surface and destroy the
glass.

Front door inner glass is coated to easy clean
6 material. Do not use any harsh abrasive

cleaners, hard metal scrapers, scouring pads

or bleach toclean front door inner glass as

they may scratch the surface. This may
destroy the coating material.

Removing the oven door

1. Open the front door (1).

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

Door

Hinge lock(closed position)
Oven

Hinge lock(open position)

S ow =



3 Move thg front door‘ to half-way.

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

Removing the door inner glass

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

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

1 Frame
2 Plastic part

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

1238

Innermost glass panel

Inner glass panel

Outer glass panel

4 Plastic glass panel slot-Lower

As illustrated in figure, raise the innermost glass panel
(1) slightly in direction A and pull it out in direction B.
Repeat the same procedure to remove the inner glass
panel (2).

w N =

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

As illustrated in figure, place the chamfered corner of
the glass panel so that it will rest in the chamfered
corner of the plastic slot.
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Inner glass panel (2) must be installed into the plastic
slot close the innermost glass panel (1).

When installing the innermost glass panel (1), make
sure that the printed side of the panel faces towards
the inner glass panel.

It is important to seat lower corner of inner glass panel
into the lower plastic slot.

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

Replacing the oven lamp

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

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

‘mPosition of lamp might vary from the figure.

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

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

temperatures above 50 °C.

If your oven is equipped with a round lamp:

1. Disconnect the product from mains.

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

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

(B

4. Install the glass cover.



Troubleshooting

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

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

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

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

e Oven lamp is defective. >>> Replace oven lamp.

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

.................. or reset the fuses.

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

e Inmodels equipped with a timer, the timer is not adjusted. >>> Adjust the time.
(In products with microwave oven, timer controls only microwave oven.)

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

e Aprevious power outage has occurred. >>> Adjust the time / Switch of the product and switch it on
again.

Consult the Authorised Service Agent or
echnician with licence or the dealer where you
have purchased the product if you can not
remedy the trouble although you have
implemented the instructions in this section.

Never attempt to repair a defective product
yourself.
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Tutvuge palun esmalt kesoleva kasutusjuhendiga!

Lugupeetud klient!

Aitéh, et otsustasite Bekou toote kasuks. Loodetavasti jaéte selle kaasaegse tehnoloogia jérgi valmistatud kvaliteetse
toote td6ga rahule. Selleks tutvuge enne toote kasutamist hoolikalt kasutusjuhendi ja kdigi kaasasolevate
dokumentidega ja hoidke need alles. Kui annate toote ile uuele omanikule, pange kaasa ka kasutusjuhend. Jargige
koiki kasutusjuhendis toodud hoiatusi ja juhiseid.

Pidage meeles, et kasutusjuhendis vdib olla juttu mitmest mudelist. Mudelite erinevused on kasutusjuhendis vélja
toodud.

Siimbolite tdhendused

Kasutusjuhendis kasutatakse jargmisi simboleid:

Oluline teave voi kasulikud néuanded.

Hoiatus eluohtlike vi vara kahjustavate
olukordade kohta.

6 Hoiatus elektrilodgi kohta.

Hoiatus tuliste pindade kohta.

fz Hoiatus tulekahju kohta.

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

c E Made in TURKEY
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t Olulised hoiatused ning juhised ohutuse tagamiseks ja

keskkonna saastmiseks

Kéesolev peatiikk sisaldab

ohutusjuhiseid, mis aitavad teil valtida

kehavigastusi ja varalist kahju. Nende
juhiste eiramisel kaotab garantii
kehtivuse.

Uldine ohutus

e Ule 8-aastased lapsed ja fiiisilise,
meele- vOi vaimupuudega
inimesed voi isikud, kellel
puuduvad vastavad kogemused
v0i teadmised, voivad seadet
kasutada juhul, kui nad teevad
seda jarelevalve all voi on saanud
seadme kasutamiseks vajalikud
juhised ning moistavad sellega
kaasnevaid ohte.

Lapsed ei tohi seadmega
méangida. Lapsed ei tohi omapead
seadet puhastada ja hooldada.

e Seadet ei tohi kasutada lapsed
ega fuisilise, meele- voi vaimse
puudega isikud voi kogemusteta
ja vastavate teadmisteta isikud,
kui nad ei tegutse nende ohutuse
eest vastutava isiku jarelevalve voi
juhendamise all.

Lapsed ei tohi seadmega
mangida, kui puudub jarelevalve.

e Kui toode antakse kellelegi teisele
isiklikuks kasutamiseks voi uuele
omanikule, tuleb anda kaasa ka
kasutusjuhend, toote etiketid ja
muud olulised dokumendid ja
osad.
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Paigaldus- ja remontt6od tuleb
alati jatta volitatud teeninduse
hooleks. Tootja ei vastuta kahjude
eest, mis tulenevad volitamatute
isikute tehtud protseduuridest ja
voivad muuta garantii kehtetuks.
Enne paigaldamist tutvuge
hoolikalt juhistega.

Arge kasutage toodet, kui see on
rikkis voi sellel on nahtavaid
vigastusi.

Kontrollige parast iga
kasutuskorda, et toote
funktsiooninupud on vélja lilitatud.

Elektriohutus

Rikkis toodet ei tohi kasutada,
vaid see tuleb lasta volitatud
teeninduses korda teha.
Elektriloogi oht!

Toote voib thendada ainult
maandatud elektrikontakti/-liiniga,
mille pinge ja kaitse vastavad
tabelile “Tehnilised andmed”.
Laske maandus paigaldada
kvalifitseeritud elektrikul
olenemata sellest, kas kasutate
toodet transformaatoriga voi ilma.
Meie ettevote ei vastuta
probleemide eest, mis on tingitud
toote kasutamisest ilma
kohalikele eeskirjadele vastava
maanduseta.



Arge kunagi peske toodet veega
uhtudes voi ule kallates!
Elektriloogi oht!

Arge kunagi puudutage pistikut
margade kétega! Arge kunagi
eemaldage pistikut juhtmest
tommates, vaid hoidke pistikust.
Paigaldamise, hoolduse,
puhastamise ja remondi ajaks

tuleb toode vooluvorgust lahutada.

Kui toote toitejuhe saab viga,
peab tootja, hooldusfirma voi
vastava kvalifikatsiooniga elektrik
ohu véltimiseks selle vélja
vahetama.

Seade tuleb paigaldada nii, et
selle saab vorgust taielikult lahti
thendada. Lahtilihendamise
voimalus tuleb tagada
voolupistikuga voi
pusielektrististeemi paigaldatud

|ilitiga, mis vastab ehitusnduetele.

Kasutamisel ahju tagakilg
kuumeneb. Veenduge, et
elektrijuntmed ei puutu vastu ahju
tagakulge, sest kuumus voib neid
kahjustada.

Arge muljuge toitejuhet ahjuukse
ja korpuse vahele ja arge asetage
seda tuliste pindade peale.
Juhtme isolatsioon voib sulada
ning lihise tottu voib tekkida
tulekahiju.

Elektriseadmetel ja -stisteemidel
peaksid t0id teostama ainult

volitatud ja vastava
kvalifikatsiooniga isikud.
Kahjustuste tekkimisel Illitage
toode vélja ning lahutage see
vooluvdrgust. Selleks lilitage valja
kaitsekork.

Veenduge, et kaitsme
voolutugevus vastab toote
niminaitajatele.

Toote ohutu kasutamine

HOIATUS: Seade ja selle
valispinnad muutuvad kasutamise
kaigus tuliseks. Kindlasti tuleb
hoiduda kokkupuutest
kuumutuselementidega. Alla 8-
aastased lapsed tuleb seadmest
eemal hoida, vdlja arvatud juhul,
kui nad on taiskasvanu pideva
jalgimise all.

Arge kasutage toodet, kui
matlemisvoime voi koordinatsioon
on alkoholi ja/vdi uimastite
tarbimise tagajarjel halvenenud.
Olge toitudesse alkohoolseid
jooke lisades ettevaatlik. Korgel
temperatuuril alkohol aurustub
ning voib tuliste pindadega kokku
puutudes pohjustada tulekahju.
Arge asetage toote ldhedusse
kergestisuttivaid materjale, kuna
selle kiljed voivad kasutamise
ajal kuumeneda.

Kasutamise kaigus seade
kuumeneb. Kindlasti tuleb
hoiduda kokkupuutest ahju sees
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paiknevate
kuumutuselementidega.

Arge tokestage
ventilatsiooniavasid.

Arge kuumutage ahjus suletud
konservikarpe ja klaaspurke.
Purgis tekkida voiva surve
tagajarjel voib see 10hkeda.

Arge asetage kiipsetusplaate,
nousid voi fooliumit ahju pohja.
Kogunev kuumus voib ahju pohja
kahjustada.

Arge kasutage ahju ukseklaasi
puhastamiseks tugevatoimelisi
abrasiivseid puhastusvahendeid
ega teravaid metallkraabitsaid,
sest need voivad pinda
kriimustada ning pohjustada
klaasi purunemise.

Arge kasutage puhastamiseks
aurupuhasteid, muidu voite saada
elektriloogi.

(Varieerub olenevalt toote
mudelist.)

Traatresti ja ahjuplaadi asetamine
siinidele

Traatrest ja/vdi ahjuplaat tuleb
kindlasti asetada siinidele Oigesti.
LUkake traatrest voi
kipsetusplaat kahe siini vahele ja
enne sellele toidu asetamist
veenduge, et see pusib kindlalt
paigal (vt allolevat joonist).

esiukse klaas on eemaldatud voi

maoranenud.

Uksekéaepide ei ole mdeldud
kéterattide kuivatamiseks. Arge
riputage ahju kiilge ratikuid,
kindaid vms riideesemeid, kui uks
on lahti ja grillifunktsioon tootab.
Toitu kuuma ahju pannes voi valja
vottes kasutage alati
kuumuskindlaid pajakindaid.
Katke pann voi ahjutarvik (nt plaat
vOi rest) klipsetuspaberiga,
asetage selle peale toit ning
pange koik eelsoojendatud ahju.
Ule ahjutarviku véi panni &are
ulatuv kiipsetuspaber tuleb
eemaldada, et see ei puutuks



kiitteelementidega kokku. Arge
kunagi kasutage kipsetuspaberit
klipsetuspaberi jaoks ettendhtud
temperatuurist korgemal
temperatuuril. Arge kunagi
asetage kipsetuspaberit vahetult
ahjupdhjale.

HOIATUS: Enne lambipirni
vahetamist veenduge, et seadme
toitejuhe on pistikust eemaldatud
v0i seade on valja lllitatud -
muidu voite saada elektrildogi.
Ulekuumenemise valtimiseks ei
tohi seadet paigaldada
dekoratiivse ukse taha.

Toote tuleohutuse tagamine:

Veenduge, et pistik on kindlalt
pesas, et ei tekiks sademeid.
Arge kasutage kahjustatud voi
vigastatud juhet. Samuti ei tohi
kasutada pikendusjuhet.
Valtige niiskuse voi vedeliku
sattumist toote Gihendamiseks
kasutatud pistikupesale.

Ettenahtud otstarve

Toode on moeldud ainult
kodukasutuseks. Kasutamine
ettevotluses ei ole lubatud.
TAHELEPANU: Seade on mdeldud
ainult toidu valmistamiseks. Seda
ei tohi kasutada muuks
otstarbeks, naiteks ruumi
kitmiseks.

Toodet ei tohi kasutada taldrikute
soojendamiseks grillielemendi all,
kéteratikute ja ndudepesulappide

vms Kuivatamiseks (riputades
need kdepidemete kiilge) ja
K(tmiseks.

Tootja ei vota mingit vastutust
ebaoige kasutamise VOi
késitsemise tagajarjel tekkinud
kahjude eest.

Ahju voib kasutada toidu
sulatamiseks, kiipsetamiseks,
hautamiseks ja grillimiseks.

Laste ohutuse tagamine

HOIATUS: Ligipaésetavad osad
voivad kasutamisel kuumeneda.
Vaikelapsed tuleb eemal hoida.
Pakkematerjalid on lastele
ohtlikud. Hoidke pakkematerjale
valjaspool laste kdeulatust.
Kaidelge koiki pakendijaatmeid
vastavalt keskkonnastandarditele.
Elektriseadmed on lastele ohtlikud.
Hoidke lapsed t00tavast seadmest
eemal ja arge laske neil
seadmega mangida.

Arge asetage seadme kohale asju,
mida lapsed voiksid (ritada katte
saada.

Kui uks on avatud, arge toetage
sellele raskeid asju ja drge lubage
lastel selle peal istuda. Muidu

voib uks alla vajuda voi hinged
kahjustada saada.
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Toote korvaldamine kasutuselt
WEEE direktiivi tditmine ja romuseadme korval-
damine:

Seade vastab Euroopa Liidu WEEE direktiivile
(2012/19/EL). Seadmel on elektri- ja
elektroonikaseadmete ja&tmete (WEEE) liigiti kogumise
tahis.

Seade on valmistatud kvaliteetsetest osadest ja
materjalidest, mis sobivad ringlussevotmiseks ja
taaskasutamiseks. Arge visake tarbetuks muutunud
seadet tavalise olmepriigi ega muude jéétmete hulka.
Viige see elektri- ja elektroonikajaétmete
kogumispunkti. Kogumispunktide kohta saate
tapsemat teavet kohalikust omavalitsusest.

8/ET

RoHS-direktiivi tiitmine:

Seade vastab Euroopa Liidu RoHS-direktiivile
(2011/65/EL). See ei sisalda direktiivis mainitud
kahjulikke ja keelatud materjale.

Pakkematerjali korvaldamine

e Pakkematerjalid on lastele ohtlikud. Hoidke
pakkematerjale ohutus kohas, kust lapsed neid
kétte ei saa. Toote pakend on valmistatud
taaskasutatavatest materjalidest. Korvaldage
pakkematerjalid nduetekohaselt ja sorteerige
vastavalt taaskasutatavate jaétmete kogumise
geskirjadele. Arge visake neid olmepriigi hulka.



A Uidine teave

Ulevaade

1 Juhtpaneel 6 Ventilaatori mootor (terasplaadi taga)
2 Traatrest 7 Tuli

3 Kandik 8 Ulemine kuumutuselement

4 Kaepide 9 Riiuli asendid

5 Uks

Funktsiooninupp
Digitaalne taimer
Termostaatnupp
Termostaadilamp

S w o =

9/ET



Pakendi sisu

Lisavarustus voib sdltuvalt toote mudelist

arieeruda. Koiki kasutusjuhendis kirjeldatud
lisasid ei pruugi teie tootel olla.

1. Kasutusjuhend

2. Harilik plaat

Kasutatakse kiipsetiste, kiilmutatud toitude ning
suurte praadide valmistamiseks.

3. Siigav ahjuplaat
Kasutatakse kiipsetiste, suurte praadide, suure
veesisaldusega roogade valmistamiseks ja
grillimisrasva kogumiseks.

4. Traatrest

Kasutatakse praadide valmistamiseks voi
haudendus valmistatavate roogade asetamiseks
soovitud kdrgusega siinile.
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Traatresti ja kiipsetusplaadi asetamine
teleskoopsiinidele

(See funktsioon on valikuline. Teie tootel ei
pruugi seda olla.)

Teleskoopsiinid voimaldavad kiipsetusplaate ja
traatresti hGlpsasti ahju panna ja ahjust vélja
votta.

Kui kasutate kiipsetusplaati ja traatresti
teleskoopsiinidega, peavad tihvtid
teleskoopsiinide tagaosas toetuma traatresti ja
kiipsetusplaadi servade vastu.




Tehnilised andmed

Energiatarve kokku

Paigaldusmdbttmed (kbrgus/laius/stigavus **590 voi 600 mm/560 mm/min 550 mm
Sisevalgusti 15/256 W

Pohialused: teave elektriahjude energiamérgise kohta on esitatud vastavalt standardile EN 60350-1 / IEC
60350-1. Need vaartused on saadud standardkoormusel alumise-ilemise kuumutiga vai ventilaatoriga
kuumutusreZiimis (kui see on olemas).
Energiatbhususe klass méératakse vastavalt jargmistele prioritestidele olenevalt sellest, kas vastav
funktsioon on tootel olemas vdi mitte. 1 — Okonoomne ventilaatoriga kuumutamine, 2 — Uliaeglane
kuumutamine, 3 — Kiire kuumutaming, 4 — Ventilaatoriga kuumutamine (ilemine ja alumine kittekeha), 5 —
Ulemise ja alumise kiittekehaga kuumutamine.

** it Paigaldamine, Ik 12.

oote kvaliteedi parandamiseks voidakse ootel olevatel etikettidel voi tootega kaasas
ehnilisi andmeid etteteatamiseta muuta. olevas dokumentatsioonis toodud vaartused on
saadud laboritingimustes vastavalt

asjaomastele standarditele. Olenevalt toote
t06- ja keskkonnatingimustest voivad tegelikud

skemaatilised ning ei pruugi teie tootega vadrtused varieeruda.

apselt kokku langeda.

‘ Kasutusjuhendis toodud joonised on
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K Paigaldamine

Toode tuleb lasta paigaldada padeval spetsialistil
vastavalt kehtivatele eeskirjadele. Muidu muutub
garantii kehtetuks. Tootja ei vastuta kahjude eest, mis
tulenevad volitamatute isikute tehtud protseduuridest
ja vdivad muuta garantii kehtetuks.

Toote paigalduskoha ning elektrisiisteemi
ettevalmistamine on kliendi (ilesanne.

OHT:

Toote paigaldamisel tuleb jargida kdiki gaasi-
a elektrististeemidele kehtestatud kohalikke

eeskirju.

OHT:

Enne paigaldamist vaadake (ile, kas tootel ei

ole defekte. Defektide esinemisel drge laske

toodet paigaldada.

Kahjustatud toode voib kujutada ohtu.

e Pinnad, slinteetilised laminaadid ja kasutatavad
puhastusvahendid peavad olema kuumuskindlad
(véhemalt 100 °C).

e KoOdgikapid peavad olema horisontaalsed ja
kinnitatud.

e Kuiahju all on sahtel, tuleb ahju ja sahtli vahele
paigaldada riiul.

e Kandke seadet vahemalt kahe inimesega.

Arge paigaldage toodet killmkappide ega
stigavkillmikute kérvale. Tootest eralduv soojus
suurendab jahutusseadmete energiatarvet.

Arge kasutage toote tSstmiseks vdi
liigutamiseks ust ega uksekaepidet.

Kui tootel on traadist sangad, likake need
parast toote nihutamist tagasi killgseintesse.

Enne paigaldamist

Seade on mdeldud integreerimiseks kaubandusvorgus
mildavate kdogikappidega. Seadme ning kdogiseinte
ja -madbli vahele tuleb jatta ohutuse tagamiseks piisav
vahe. Vt joonist (vaértused millimeetrites).
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8

* min

Paigaldamine ja ithendamine

e Toodet tohib paigaldada ja ilhendada ainult
vastavalt ametlikele paigalduseeskirjadele.

Elektriiihendused

Uhendage toode maandatud elektrikontaki/-liiniga,

millel on sobivate néitajatega minikaitseldliti (vt tabelit

"Tehnilised andmed"). Laske maandus paigaldada

kvalifitseeritud elektrikul olenemata sellest, kas

kasutate toodet transformaatoriga voi ilma. Meie

ettevdte ei vastuta kahjude eest, mis on tingitud toote

kasutamisest iima kohalikele eeskirjadele vastava

maanduseta.

—5 20

OHT:

Toote voivad vooluvdrku iihendada ainult
autoriseeritud ja kvalifitseeritud isikud. Toote
garantiiaeg algab alles parast nduetekohast
paigaldamist.

Tootja ei vastuta kahjude eest, mis tulenevad
volitamatute isikute tehtud protseduuridest.
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OHT:
Toitejuhet ei tohi kinnitada klambritega,
ddnata ega muljuda ning see ei tohi puutuda

kokku toote kuumenevate osadega.
Kahjustatud toitejuntme peab valja vahetama
kvalifitseeritud elektrik. Muul juhul tuleb
arvestada elektril6dgi, Ilihise voi tulekahju
ohuga!

Unhendus peab vastama riiklikele eeskirjadele.
Vorgutoite néitajad peavad vastama seadme
tldbisildile margitud andmetele. Thidbisildi
vaatamiseks avage eesuks.

e Toote toitejuhe peab vastama tehniliste andmete
tabelis toodud vaartustele.

OHT:
Enne elektritdode tegemist iihendage toode
ooluvorgust lahti.

Elektrilodgi oht!

oitejuhtme pistik peaks parast seadme
paigaldamist olema kergesti ligipadsetav (aga

mitte paiknema pliidi kohal).

Juhtmestiku paigaldamisel tuleb jargida
elekirististeemidele kehtestatud
siseriiklikke/kohalikke eeskirju ning kasutada
ahju jaoks sobivat elektrikontakti/-liini ja
pistikut. Kui toote voimsus on suurem kui
pistiku ja elektrikontakti/-liini (kestev)
taluvusvool, tuleb toode iihendada
pisielektrisisteemi otse, kasutamata pistikut
ja elektrikontakti/-liini.

Unhendage toitejuhe pistikupesaga.

Toote paigaldamine

1. Likake ahi kappi, rihtige otseks ja kinnitage paika,
véltides Uhtlasi toitejuntme vigastamist ja
muljumist.

Kinnitage ahi joonisel ndidatud viisil kahe kruviga.
Pérast paigaldamist veenduge, et kruvid on kovasti
kinni ja ahi ei liigu. Kui ahi pole paigaldatud juhiste
jargi voi kruvid pole piisavalt tugevasti kinni, vaib ahi
kasutamise ajal (imber kukkuda.
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Jahutusventilaatoriga toodete puhul (Teie tootel
ei pruugi seda olla.)

1 Jahutusventilaator

2 Juhtpaneel

3 Uks

Sisseehitatud jahutusventilaator jahutab nii toote
esikilge kui ka kappi, kuhu toode on paigaldatud.

Jahutusventilaator t6tab parast ahju
dljalilitamist veel umbes 20—-30 minutit.

Kui kasutasite kiipsetamiseks ahju
programmeeritud taimerit, liilitub kiipsetusaja
|6ppedes koos kaigi teiste funktsioonidega
vélja ka jahutusventilaator.

Loppkontroll
1. Toote kasutamine.
2. Kontrollige funktsioone.

Toote korvaldamine kasutuselt

e Hoidke toote originaalkarp alles ja kasutage
seada toote transportimiseks. Jérgige karbile
mérgitud juhiseid. Kui teil originaalkarpi pole,
pakkige toode mullikilesse voi paksu kargongi
sisse ja kinnitage kindlalt teibiga.

e  FEttraatrest ja ahjus asuv kilpsetusplaat ei saaks
kahjustada ahju ust, asetage ahju ukse
sisekljele papiriba, mis oleks
kiipsetusplaatidega thel joonel. Teipige ahju uks
kiilgseinte kiilge.

e Arge kasutage toote tdstmiseks vai liigutamiseks
ust ega uksekéepidet.

Arge asetage tootele esemeid ja hoidke seda
eisaldamise ajal plstiasendis.

Kontrollige toote (ldilmet, et avastada
Gimalikke transpordi kaigus tekkinud defekte.




Il Ettevalmistused

Nouandeid energia saastmiseks
Alljargnevad nduanded aitavad teil oma seadet
kasutada dkoloogilisel viisil ja sdésta energiat:

e  Kasutage ahjus tumedaid ja emailkattega
kiipsetusndusid, kuna need juhivad paremini
soojust.

e Roogade valmistamisel eelkuumutage ahju, kui
nii on soovitatud kasutusjuhendis voi retseptis.

e  Kilpsetamise ajal véaltige ahjuukse sagedast
avamist.

e Kui vahegi voimalik, kilpsetage ahjus korraga
mitut rooga. Traatrestile vdib asetada kaks
hautamisanumat.

e Samuti vdib valmistada mitu rooga tiksteise jérel.

Ahi on juba eelnevalt kuum.

e  Saate s&ésta energiat, kui lulitate ahju vélja
mdned minutid enne kilpsetusaja 16ppu. Arge
avage ahjuust.

e Kilmutatud road sulatage enne kuumutamist
Ules.

Esimene kasutuskord
Kellaaja sisestamine

Muudatuste tegemise ajal vilguvad ekraanil
astavad tahised.

Péarast ahju esmakordset sisseliilitamist vajutage
kellaaja sisestamiseks klahvi @/,

Puutejuhtimisgg_a mudelite puhul puudutage
esmalt klahvi 8= ja seejarel kasutage kellaaja

magramiseks klahvi @ / ©

Vaartuse kinnitamiseks puudutage tahist € ja oodake
kinnitamiseks 4 sekundit iima tihtki klahvi
uudutamata.

SR P B P R P

bl ol o @

12 11 10 9 8 7

1 Seadistusklahv
2 Klahviluku stimbol
3 Kella tahis

~

Alarmi helitugevuse tahis (Teie tootel ei pruugi
seda olla.)

SaastureZiimi tahis
Plussklahv
Miinusklahv
Ajasektori tahis
Mérguande tahis

10  Kipsetusaja lopu tahis
11 Kipsetusaja tahis
12 Programmiklahv

o N o o

(e}

Kui algusaega pole maaratud, hakkab kell
66le 12:00 ning kuvatakse tahis ®. Kui kell
on digeks pandud, tahis kaob.

oolukatkestuse korral kellaaja sétted
kustuvad. Need tuleb uuesti paika seada.

|

Seadme esmane puhastamine

Mdned puhastusained véi -vahendid vdivad
pinda kahjustada.

rge kasutage tugevatoimelisi puhastusaineid,
puhastuspulbrit vdi -pastat ega teravaid
esemeid.

1. Eemaldage kdik pakkematerjalid.

2. Piihkige seadme pindu niiske lapi voi kdsnaga ja
kuivatage lapiga.

Esmane kuumutamine

Kuumutage toodet umbes 30 minutit ning seejérel

|lilitage see vélja. Selle kdigus pdlevad &ra voimalikud

tootmisjadgid voi méardekihid.

HOIATUS

Kuumad pinnad tekitavad péletusi!

Toode vaib kasutamisel olla kuum. Arge

kunagi puudutage kuumi pdleteid, ahju

sisekdilgi, kiitteelemente jne. Hoidke lapsed

eemal!

Toite kuuma ahju pannes voi valja vottes

kasutage alati kuumuskindlaid pajakindaid.

Elektriahi

Votke koik kiipsetusplaadid ja traatrest ahjust vélja.
Sulgege ahjuuks.

Valige staatiline asend.

Valige kdige voimsam grilli kuumutusaste, vt
Elektriahju kasutamine, Ik 17.

Laske ahjul td6tada umbes 30 minutit.

Liilitage ahi vélja, vt Elektriahju kasutamine, Ik 17.
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Grillahi

1. Votke koik kilpsetusplaadid ja traatrest ahjust vélja.

2. Sulgege ahjuuks.

3. Valige kdige voimsam grilli kuumutusaste, vt
Kuidas grilli kasutada, Ik 23.

4. Laske ahjul tdétada umbes 30 minutit.

5. Lilitage grill vélja, vt Kuidas grilli kasutada, Ik 23.

Seadme esimesel kasutuskorral voib paari
unni véltel esineda suitsu ja ebameeldivat
[6hna. See on normaalne. Suitsu ja I6hna

eemaldamiseks tuulutage ruumi. Véltige
tekkiva suitsu ja I6hna sissehingamist.
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B Kuidas ahju kasutada

Uldine teave kiipsetamise, rostimise ja
grillimise kohta

HOIATUS
Kuumad pinnad tekitavad poletusi!
oode voib kasutamisel olla kuum. Arge

kunagi puudutage kuumi pdleteid, ahju
sisekdilgi, kiitteelemente jne. Hoidke lapsed
eemal!

Toite kuuma ahju pannes voi vélja vottes
kasutage alati kuumuskindlaid pajakindaid.

OHT:
Ahjuukse avamisel olge ettevaatlik, sest ahjust
Gib valja paiskuda auru.

Véljuv aur véib kérvetada kasi, nagu ja/voi
silmi.

Nouanded kiipsetamiseks

e  Kasutage kilgevotmatu kattega sobivaid metall-
voi alumiiniumndusid voi kuumuskindlaid
silikoonvorme.

Kasutage raami pinda nutikalt.

Asetage kiipsetusvorm resti keskele.

Enne ahju vai grilli sissellitamist valige dige
riiulivahe. Arge vahetage riiulivahet, kui ahi on
kuum.

e Hoidke ahjuuks suletuna.

Nouanded rostimiseks

e Terve kana, kalkun ja suured lihatiikid kiipsevad
paremini 4bi, kui neid immutada kastmega, nt
sidrunimahla ja musta pipraga.

e Kontidega liha kilpsetamiseks kulub samas
md0dus kontideta lihaga vorreldes umbes 15-30
minutit kauem aega.

e Lihaiga sentimeetri kohta (paksus) tuleb
kiipsemisaega arvestada umbes 4-5 minutit.

e |laske lihal pérast kiipsetusaja IGppu umbes
10 minutit ahjus jahtuda. Mahl jaguneb paremini
Ule kogu liha ja ei jookse liha Idikamisel vélja.

e  Kalatuleb asetada kuumuskindla alusega
keskmisele voi alumisele siinile.

Noéuanded grillimiseks

Liha, kala ja linnuliha muutuvad grillimisel kiirelt

pruuniks, saavad kena kooriku ja ei muutu kuivaks.

Eriti hésti sobivad grillimiseks lapikud tiikid, lihavardad

ja vorstid, aga ka suure veesisaldusega kodgiviljad (nt

tomatid ja sibulad).

e Jaotage grillitavad tilkid traatrestile véi
kiipsetusplaadile nii, et nad ei jadks kuumuti
vélispiiridest vélja.

e Liikake traatriiul vGi restiga kiipsetusplaat ahjus
soovitud siinile. Kui kasutate grillimisel traatriiulit,
llikake alumisele siinile kiipsetusplaat, et rasv
maha ei tilguks. Ahju tuleb likata kiipsetusplaat,
mis katab kogu grillimisala. Plaati ei pruugi
tootega kaasas olla. Lisage kipsetusplaadile
veidi vett, et seda oleks kergem puhastada.

Grillimiseks sobimatud toiduained
vBivad pdhjustada tulekahju. Grillige
ainult suurel kuumusel grillimiseks
sobilikku toitu.

Arge paigutage grillitavat toitu liiga
kaugele ahju tahaossa. See on kdige
kuumem piirkond ning rasvane toit vib
stttida.

Elektriahju kasutamine
Valige temperatuur ja todreziim

Funktsiooninupp

Termostaatnupp
Seadke funktsiooninupp soovitud toéreZiimile.
. Seadke temperatuurinupp soovitud temperatuurile.
» Ahi kuumeneb eelseatud temperatuurini ja j&ab
sellele piisima. Kuumenemise ajal on temperatuurituli
sees.
Elektriahju véljaliilitamine
Keerake funktsiooninupp ja temperatuurinupp
véljalllitatud (llemisse) asendisse.
Oluline on asetada traatrest traatriiulile Gigesti.
Traatrest tuleb asetada traatriiulite vahele, nagu
joonisel ndidatud.
Arge liikake traatresti vastu ahju tagaseina. Et grill
toGtaks tohusalt, likake traatrest riiuli esiserva juurde
ja fikseerige see ukse abil.
(Varieerub olenevalt toote mudelist.)

N — o —
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Tooreziimid

Siin ndidatud té6reZiimide jarjekord vdib erineda teie

toote stisteemist.

Ulemine ja alumine kuumutus

— Tootavad nii tlemine kui ka alumine

kittekeha. Toitu kuumutatakse

S— korraga nii pealt kui ka alt. Sobib
naiteks kookide ja taignatoodete voi
vormikookide ja -roogade
valmistamiseks. Kasutage
klipsetamiseks korraga ainult thte
panni.

Alumine kuumutus

Too6tab ainult alumine kittekeha.
Sobib pitsa valmistamiseks ja toidu
— pruunistamiseks altpoolt.

i Seda funktsiooni tuleb kasutada ka
[s) holpsaks auruga puhastamiseks.

Alumine/iilemine kuumutus koos ventilaatoriga
— Téo6tavad dlemine kuumutus, alumine
% kuumutus ja ventilaator (tagaseinas).

—_— Kuumutatud 6hk kandub ventilaatori
toimel kiiresti Ule terve ahju. Kasutage
klipsetamiseks korraga ainult thte
panni.

Kasutamine ventilaatoriga
# Ahju ei kuumutata. T66tab ainult

ventilaator (tagaseinas). Sobib
kiilmutatud peenestatud toidu
aeglaseks sulatamiseks
toatemperatuurini ja kiipsetatud toidu
jahutamiseks.

Ventilaatorkuumutus

Tagumise kuumuti poolt kdetud soe
ohk kandub ventilaatori toimel kiiresti
ja Uhtlaselt le terve ahju.

Sobib toidu kilpsetamiseks erinevates
riiulivahedes ja enamasti pole
eelkuumutus vajalik. Véimaldab
kiipsetada mitme panniga.

Seda funktsiooni tuleb kasutada ka
holpsaks auruga puhastamiseks.

®[®
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"3D" funktsioon

S— Tootavad dlemine kuumutus, alumine

® kuumutus ja ventilaatorkuumutus

m— (tagaseinas). Toit pruunistub ning
kiipseb Uhtlaselt ja kiiresti 1&bi.
Kasutage kiipsetamiseks korraga
ainult thte panni.

Téisgrill

WAW Téo6tab suur grill ahju laes. See sobib

suure hulga liha grillimiseks.

e Pange suured vGi keskmise
suurusega portsjonid
grillimiseks grilli all Gigesse

riiulivahesse.
e Seadke temperatuur
maksimumtasemele.
e Pérast poolt grillimisaega
pddrake toitu.
Grill + ventilaator
W
% Grilliefekt on nbrgem kui téisgrill
kasutamisel
e Pange véiksed voi keskmise
suurusega portsjonid
grillimiseks Bige riiuli asendiga
grilli alla.
e Maérake soovitud temperatuur.
e Pérast poolt grillimisaega
pddrake toitu.
Ahju kella kasutamine
1 23 4 5 6

12 11

10 9 8 7

Seadistusklahv
Klahviluku stimbol
Kella tahis
Alarmi helitugevuse tahis (Teie tootel ei pruugi
seda olla.)
SaastureZiimi tahis
Plussklahv
Miinusklahv
Ajasektori tahis
Mérguande tahis
0  Kipsetusaja lopu tahis
1 Kilpsetusaja tahis

S~ o =

— = O oo Ol



12 Programmiklahv

Maksimaalne kiipsetamise Iopetamiseks
seatav aeg on 5 tundi ja 59 minutit.

oolukatkestuse korral programm tlihistatakse.
Ahi tuleb uuesti programmeerida.

Seadistamise ajal vilguvad ekraanil vastavad
ahised. Satete rakendumiseks peate mone
hetke ootama.

Kui kiipsetamissatteid pole valitud, ei saa
kellaaega maarata.

Kui on maaratud kiipsetusaeg, siis naidatakse
kiipsetamise ajal jarelejadnud aega.

Kiipsetamine maaratud kiipsetusajaga

Ahju saab seadistada nii, et see I6petab etteantud aja

maddumisel t80. Selleks méératakse taimeri abil

kiipsetusaeg.

1. Valige kipsetusfunktsioon.

2. Puudutage Klahvi O, kuni ekraanile iimub
kiipsetusaja tahis I

3. Madrake kiipsetusaeg klahviga /O,

» » Kui kiipsetusaeg on méératud, jadb tahis [~ koos

aja siimboliga ekraanile.

4. Pange toit ahju ja seadke temperatuurinupu abil
temperatuur. Kiipsetamise algab.

» Kilpsetamise alguses, kui kdik aja tahise osad on

s(ittinud, algab kipsetusaja podrdarvestus. Maaratud

kiipsetusaeg on jagatud neljaks vordseks osaks. Iga

osa aja taitumisel ltlitub selle osa tahis vélja. Tanu

sellele on teil hea Ulevaade kui palju aega on jaanud

kiipsetamise 18puni vorreldes kogu kiipsetusajaga.

Kiipsetusaja Iopu hilisemaks seadmine

Pérast kiipsetusaja madramist taimeri abil saate seada

kiipsetusaja 16pu hilisemaks.

1. Valige kipsetusfunktsioon.

2. Puudutage Klahvi (O, kuni ekraanile iimub
kiipsetusaja tahis I

3. Madrake kiipsetusaeg klahviga ®/O.

» » Kui kilpsetusaeg on médratud, jadb kiipsetamise

tahis I=1 polema.

4. Puudutage klahvi @, kuni ekraanile iimub
kiipsetusaja 16pu tahis =,

5. /}%psetusaja [0pu mééramiseks vajutage klahvi ®

» Kui kiipsetusaeg on médratud, jaévad tahised |')|ja
= koos aja siimboliga ekraanile. Pérast kiipsetamise
algust tahis = kaob.

6. Pange toit ahju ja seadke temperatuurinupu abil
temperatuur. Kiipsetamise algab.

» Ahju taimer arvutab vélja kiipsetamise algusaja,

lahutades kiipsetamise kestuse kiipsetusaja Idpust.

Kiipsetamise algusaja saabudes aktiveeritakse valitud

tdéreziim ning ahi soojeneb maaratud temperatuurini.

Méératud temperatuur pisib kiipsetusaja [dpuni.

» Kilpsetamise alguses, kui kdik aja tahise osad on

s(ittinud, algab kipsetusaja podrdarvestus. Maaratud

kiipsetusaeg on jagatud neljaks vordseks osaks. Iga
osa aja taitumisel ltlitub selle osa tahis vélja. Tanu
sellele on teil hea Ulevaade kui palju aega on jaanud
kiipsetamise 18puni vorreldes kogu kiipsetusajaga.

7. Kui kiipsetamine on 16ppenud, ilmub ekraanile
teade "End" (LOpp) ning kdlab taimeri
mérguandesignaal.

8. Marguandesignaal kestab 2 minutit.
Mérguandesignaali vaigistamiseks vajutage
suvalist klahvi. Marguandesignaal vaigistatakse
ning ekraanile ilmub jooksev kellaaeg.

Kui vajutate marguandesignaali Ioppedes

9 suvalist klahvi, alustab ahi uuesti t66d.
Keerake temperatuurinupp ja
funktsiooninupp asendisse "0"
(Valjalilitatud), et ahi liilituks valja ega
hakkaks parast mérguande 16ppu uuesti
t66le.

Klahviluku sisseliilitamine

Ahju kasutamist saab tokestada, aktiveerides
Klahviluku funktsiooni,

1. Puudutage klahvi 5= kuni ekraanile ilmub tahis &,
» Ekraanile iimub t&his "OFF" (ValjalUlitatud).

2. Klahviluku sisselilitamiseks vajutage klahvi ®.

» Kui klahvilukk on aktiveeritud, ilmub ekraanile t&his
"On" (Sisseliilitatud) ja tahis (¥ jadb polema.

Kuni klahviluku funktsioon on sisse lilitatud, ei
saa ahju klahve kasutada. Voolukatkestuse

korral klahvilukku ei tiihistata.

Klahviluku véljaliilitamiseks puudutage

1. Puudutage klahvi 5=, kuni ekraanile ilmub tahis &,
» Ekraanile iimub t&his "On" (Sissellilitatud).

2. Klahviluku véljaltlitamiseks vajutage klahvi Q.

» Kui Klahvilukk on vélja llitatud, iimub ekraanile tahis
"OFF" (véljaldlitatud).

Mérguandekella seadmine

Seadme kella saab kasutada marguande voi
meeldetuletuse funktsioonis kilpsetusprogrammist
sOltumatult.

Mérguandekella funktsioon ei mgjuta ahju t66d. Seda
kasutatakse ainult hoiatusena. Naiteks vdib seda
kasutada, kui soovite kiipsetist teatud aja moddudes
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Umber pdorata. Maaratud aja méddumisel edastab
taimer hoiatussignaali.
1. Puudutage Klahvi 9, kuni ekraanile ilmub tahis .

Maksimaalne marguande aeg on 23 tundi
ja 59 minutit.

2. Maérake marguande kestus klahviga @/©.

Marguandesignaali, kellaaja ja ekraani
heleduse funktsiooniklahvid ning
temperatuuri klahvid peavad olema
véljalllitatud asendis O (OFF).

» P4rast marguande aja sisestamist jaab tahis £

pblema ja ekraanile ilmub mérguande aeg.

3. Kui mérguande aeg on moddas, hakkab tahis fa)
vilkuma ning kdlab mérguandesignaal.

Marguandesignaali véljaliilitamine

1. Méarguandesignaal kestab 2 minutit.
Mérguandesignaali vaigistamiseks vajutage
suvalist klahvi.

» Marguandesignaal vaigistatakse ning ekraanile iimub

jooksev kellaaeg.

Marguande tiihistamine

1. Méarguande tiihistamiseks puudutage klahvi )
kuni ekraanile ilmub tahis £,

2. Vajutage pikalt klahvi ©, kuni ekraanile ilmub
"00:00".

Ekraanile ilmub marguande aeg. Kui korraga
on seatud marguande aeg ning kiipsetusaeg,
naidatakse ekraanil liihemat ajavahemikku.

Mérguandesignaali muutmine

1. Puudutage Klahvi §= kuni ekraanile ilmub tahis
<),

2. Seadistage klahviga @/ soovitud
mérguandesignaal.

3. M&ératud signaal aktiveeritakse veidi aja parast.

» Valitud mérguandesignaali ndidatakse ekraanil kujul

“b-01", "b-02" vGi "b-03".

Kellaaja muutmine

Varem sisestatud kellaaja muutmine

1. Puudutage Klahvi &= kuni ekraanile ilmub tahis

2. Madrake kellaaeg Klahviga ®/O.

3. M&ératud aeg aktiveeritakse veidi aja pérast.

Séaastureziim

Saastureziimi abil saate energiat kokku hoida,

médrates ahju kilpsetusaja.

Sellel reziimil lillitatakse kiittekehad enne kiipsetusaja

[0ppu vélja ning kasutatakse ahju jadksoojust.

Séaastureziimi mdiramine

1. Puudutage tahist 5= kuni ekraanile iimub
sadstureziimi tahis eco.

» Ekraanile iimub t&his "OFF" (ValjalUlitatud).

2. SAastureZiimi sisselillitamiseks puudutage klahvi

» Kui Klahvilukk on aktiveeritud, iimub ekraanile tahis

"On" (Sisseliilitatud) ja sadstureZiimi tahis jaab pdlema.

Saastureziimi véljaliilitamine

1. Puudutage tahist 5=, kuni ekraanile iimub
séastureZiimi tahis eco.

» Ekraanile iimub t&his "On" (Sissellilitatud).

2. SAastureZiimi valjaliilitamiseks puudutage klahvi

» Kui Klahvilukk on vélja llitatud, iimub ekraanile tahis

"Off" (valjalllitatud).

Ekraani heleduse mééramine

(See funktsioon on valikuline. Teie tootel ei pruugi

seda olla.) o

1. Puudutage Klahvi 8=, kuni ekraanile ilmub selle
heledust néitav d-01, d-02 véi d-03.

2. Madrake soovitud heledus klahviga ®/Q.

» Maératud aeg aktiveeritakse veidi aja parast.

Kiipsetusaegade tabel

abelis esitatud ajad on mdeldud orientiiriks.

egelik aeg voib varieeruda olenevalt toidu
emperatuurist, paksusest, tiilibist ja teie enda
toiduvalmistuseelistustest.

Kiipsetamine ja rostimine

1. siiniks loetakse ahju alumist riiulivahet.

e | PP IR ] T

3-Harilk plaat*
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Uks plaat 26 cm ) 3 160 25 .35
labimodduga
Ummargune
tordivorm
traatrestil®*

cm
labiméoduga
immargune
tordivorm
traatrestil™
4-26 cm
labiméoduga
immargune
tordivorm
kilpsetusplaadil**

J
3-Kiipsetusplaat*
5-Harilk plaat*

Lambakints Uks plaat Harilik plaat ﬁg 3 25 min 70..90
(pajaroog) 250/max
seejdrel 190
2]
Kanapraad Uks plaat Harilik plaat 2 15 min
(1,8-2 kg) 250/max
seejarel 180 ...
190

e | me Pl | Gh
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seejarel 180 ...
190

T plet Hallpeat | ] | 3 | 20 | %

Koigi toitude puhul on soovitatav eelkuumutamine.
* Lisatarvikud ei pruugi kuuluda komplekti,
** Lisatarvikud ei kuulu komplekti. Lisatarvikud on kaubanduses saadaval.

Kiipsetustabel testtoitudele

Selle kilpsetustabeli toidud on valmistatud jérgides
standardit EN 60350-1, et riiklikel kontrollasutustel
leks tooteid lihtsam testid

1-26 cm labimodduga
Ummargune tordivorm
traatrestil™*
4-26 cm labimddduga
immargune tordivorm

p ( g &
tmmargune must

g p
* Lisatarvikud ei pruugi kuuluda komplekti.
** Lisatarvikud ei kuulu komplekti. Lisatarvikud on kaubanduses saadaval.

Nouandeid kookide kiipsetamiseks e Kuikook on liiga niiske, kasutage vdhem
e Kui kook on liiga kuiv, suurendage temperatuuri vedelikku voi vahendage temperatuuri 10 °C
umbes 10 °C vdrra ja llihendage kiipsetusaega. vorra.
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e Kui kook on pealt liiga pruun, asetage see
madalamale siinile, vahendage temperatuuri ja
pikendage kiipsetusaega.

e Kui kook on seest hasti 1abi kiipsenud, kuid pealt
toores, kasutage vahem vedelikku, vhendage
temperatuuri ja pikendage kiipsetusaega.

Nouandeid kiipsetiste tegemiseks

e Kui kiipsetis on liga kuiv, suurendage
temperatuuri umbes 10 °C vorra ja llihendage
kiipsetusaega. Niisutage taignakihte piimast,
dlist, munast ja jogurtist tehtud kastmega.

e Kui kiipsemine votab liiga kaua aega, siis
vaadake, et taigen ei ulatuks ile plaadi servade.

e Kui kiipsetise pealispind pruunistub, aga alumine
osa ei kiipse, siis veenduge, et te pole kiipsetise
alaosas liiga palju kastet kasutanud. Pilidke
jaotada kastet taignakintide vahele ja peale
vordsetes kogustes, et need pruunistuks
ihtlaselt.

Kiipsetage vastavalt kiipsetustabelis toodud
reziimile ja temperatuurile. Kui alumine osa
pole ikka piisavalt pruunistunud, asetage see
jargmine kord madalamale siinile.

Nouandeid kodgiviljade kiipsetamiseks

e Kui kdogiviliade kiipsetusndus saab mahl otsa ja
need hakkavad kuivama, siis tasub kdogivilju

Kiipsetamisaegade tabel grillimiseks

Grillimine elektrigrilliga

kiipsetada ahjuplaadi asemel kaanega pannil.
Kaanega suletud ndus jaéb toit mahlaseks.

e Kui kdogiviliaroog jadb tooreks, keetke kodgiviljad
eelnevalt [abi voi valmistage neid nagu purgitoitu
ja asetage siis ahju.

Kuidas grilli kasutada

HOIATUS
Sulgege grillimise ajaks ahjuuks.
Kuumad pinnad véivad tekitada péletusi!

Grilli sisseliilitamine

1. Keerake funktsiooninupp soovitud grillitéhisele.

2. Segjérel valige soovitud grillimistemperatuur.

3. Vajadusel eelkuumutage ahju umbes 5 minutit.

» Sittib temperatuuri margutuli.

Grilli valjaliilitamine

1. Keerake funktsiooninupp véljalilitatud (llemisse)

asendisse.

Grillimiseks sobimatud toiduained
vBivad pdhjustada tulekahju. Grillige
ainult suurel kuumusel grillimiseks
sobilikku toitu.
Arge paigutage grillitavat toitu liiga
kaugele ahju tahaossa. See on kdige
kuumem piirkond ning rasvane toit vib
sittida.

Vaskakarbonead 250max % N mn

" soltuvalt paksusest
*Eelsoojendage 5 minutit

**Kui grilli temperatuuri ei saa teie toote puhul reguleerida, tootab grill maksimumtemperatuuril.

Selle kilpsetustabeli toidud on valmistatud jérgides
standardit EN 60350-1, et riiklikel kontrollasutustel
oleks tooteid lihtsam testida

s gu gi .
Koiki grillitavaid toiduaineid on soovitatav 5—6 minutit eelkuumutada.
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[ Hoidmine ja hooldus

Uldine teave
Toote kasutusiga pikeneb ja probleeme tekib harvem,
kui toodet regulaarselt puhastada.

OHT:
Enne hooldus- ja puhastustédde alustamist
{ihendage toode vooluvdrgust lahti.

Elektrilodgi oht!

OHT:
Enne toote puhastamist laske sellel maha
Hahtuda.

Kuumad pinnad véivad tekitada péletusi!

e Puhastage toodet pohjalikult pérast iga
kasutuskorda. Sel viisil on lihtsam eemaldada
toiduvalmistusjaéke, valtides nende kdrbemist
seadme jargmisel kasutuskorral.

e Toote puhastamiseks pole vaja spetsiaalseid
puhastusvahendeid. Kasutage toote
puhastamiseks sooja vett koos vedela
pesuvahendiga, pehmet lappi vdi késna ning
kuivatamiseks kuiva lappi.

e Liigne vedelik tuleb parast puhastamist alati &ra
pihkida ja pritsmed kohe kuivatada.

e Arge kasutage roostevabast terasest vi inoxist
pindade ja k&epideme puhastamiseks
puhastusvahendeid, mis sisaldavad hapet vdi
Kloriidi. Nende osade puhastamiseks kasutage
pehmet lappi ja vedelat puhastusvahendit
(mitteabrasiivset), tdmmates lapiga ainult (ihes
suunas.

puhastuspulbrit vdi -pastat ega teravaid

Mdned puhastusained véi -vahendid vdivad

pinda kahjustada.

rge kasutage tugevatoimelisi puhastusaineid,
esemeid.

Arge kasutage puhastamiseks aurupuhasteid,
muidu voite saada elekirilédgi.

Juhtpaneeli puhastamine
Puhastage juhtpaneeli ja nuppe niiske lapiga ning
seejdrel plihkige need kuivaks.

Arge eemaldage juhtpaneeli puhastamiseks
nuppe, kui teie tootel neid on.
Muidu voite juhtpaneeli kahjustada!
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Ahju puhastamine

Kiilgseina puhastamine(Varieerub olenevalt

toote mudelist.)

(See funktsioon on valikuline. Teie tootel ei pruugi

seda olla.)

1. Eemaldage kiiljeraami eesmine osa, tmmates
seda kilgseinast eemale.

2. Votke Kkiiljeraam vdlja, tmmates seda enda
suunas.

Kataliiiitilised seinad
(See funktsioon on valikuline. Teie tootel ei pruugi
seda olla.)

Teie toote killgseinad (A) ja/vGi tagasein (B) voivad
seestpoolt olla kaetud kataldiitilise emailiga.
Katal(ittilised seinad on heledat matti varvi ja poorse
pinnnaga. Ahju kataluitilisi seinu ei tohiks puhastada.
Kataluitiliste seinte poorne pind puhastub
automaatselt, imedes pritsivat rasva sisse ning
muundades seda (auruks ja stsinappegaasiks)

Hdlbus auruga puhastamine

Muudab puhastamise hdlpsaks, kuna mustus (mis ei

ole liiga kauaks puhastamata jaéanud) pehmeneb ahju

sisemuses tekkiva auru ja sisepindadele

kondenseeruvate veepiiskade toimel.

1. Vétke ahjust vélja kdik lisad.

2. Valage ahjuplaadile 500 ml vett ja asetage plaat
ahju teisele restile.



L

3. Seadke ahju lihtne puhastamine auru reziim ja
kéivitada 100 ° C juures 25 minutit.

4. Avage uks ja plhkige ahju sisepindu niiske kdsna
vGi lapiga.

5. Kasutage torksa mustuse eemaldamiseks sooja
vett koos vedela pesuvahendiga, pehmet lappi voi
késna ning kuivatamiseks kuiva lappi.

3. Likake grillielement tagasi tles ning keerake
kinnituskruvid kruvikeeraja v6i miindiga uuesti
kinni.

Ahjuukse puhastamine

Kasutage ahjuukse puhastamiseks sooja vett koos

vedela pesuvahendiga, pehmet lappi voi kisna ning

kuivatamiseks kuiva lappi.

Hdlpsa auruga puhastamise reziimi
kasutamisel aurustub ahju sisemusse
kogunenud jadkide/mustuse
pehmendamiseks plaadile paigutatud vesi
ning ahju sisemusse ja ahjuukse klaasi
sisekiliele moodustub kondensatsioon,
seeparast voib ahjuukse avamisel vett
tilkuda. Piihkige kondensatsioon ara kohe,
kui avate ahjuukse.

Ahju lae puhastamine

(See funktsioon on valikuline. Teie tootel ei pruugi
seda olla.)

Grillielementi on vdimalik ahju lae puhastamiseks vélja
keerata.

1. Keerake grillielemendi kinnituskruvid kruvikeeraja
vOi mindiga lahti.

Grillielement tuleb alla. See jaab otsapidi
ahju lae kiilge.

2. Puhastage lage niiske lapiga.

Arge kasutage ukse puhastamiseks karedaid

9 abrasiivseid puhastusvahendeid voi teravaid
metallkraabitsaid. Need vdivad pinda
kriimustada ning klaasi I6hkuda.

Eesukse siseklaas on kaetud kergesti
puhastatava materjaliga. Arge kasutage
klaaspinna puhastamiseks tugevaid
abrasiivseid puhastusvahendeid, metallist
kaabitsaid, kidrimisnuustikuid ega
valgendusaineid, sest need véivad pinda
kriimustada. See voib kattematerjali rikkuda.

Ahjuukse eemaldamine

1. Avage eesuks (1).

2. Avage eesukse paremal ja vasakul kiiljel asuva
hingede pesa (2) klambrid, vajutades neid alla

Uks

Hinge lukk(suletud asend)
Ahi

Hinge lukk(avatud positsioon)

S ow o =
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4. Eemaldage eesuks seda Ulespoole tmmates ja
paremast ning vasakust hingest vabastades.

Ukse tagasipanemisel tuleb
eemaldamistoiminguid korrata vastupidises
jarjekorras. Arge unustage ukse

taaspaigaldamisel sulgeda hinge pesa juures
olevaid klambreid.

Ukse siseklaasi eemaldamine

(See funktsioon on valikuline. Teie tootel ei pruugi
seda olla.)

Ahjuukse sisemist klaaspaneeli saab puhastamiseks
eemaldada.

A .

1 Raam
2 Plastosa

Eemaldage eesukse (ilaossa paigaldatud plastosa,
tdmmates seda enda poole.
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1 Kdige seespoolsem klaaspaneel

2 Sisemine klaaspaneel

3 Vélimine klaaspaneel

4 Klaaspaneeli plastist pesa — alumine

Kergitage kdige seespoolsemat klaaspaneeli (1) veidi
tahise A suunas ja tmmake see tahise B suunas valja,
nagu joonisel ndidatud.

Eemaldage samamoodi ka teine sisemine klaaspaneel

.

Ukse kokkumonteerimisel tuleb esimese asjana
paigaldada sisemine klaaspaneel (2).
Nagu joonisel néidatud, asetage klaaspaneeli kaldnurk

nii, et see t

dnurgale.




Sisemine klaaspaneel (2) tuleb paigaldada plastist

pesasse kdige seespoolsema klaaspaneeli (1) I&hedale.

Kdige seespoolsema klaaspaneeli (1) paigaldamisel
jatke trilkiga kiilg sisemise klaaspaneeli suunas.
Sisemise klaaspaneeli alumine nurk peab asetuma
alumisse plastpesasse.

Suruge plastosa vastu raami, kuni kuulete kidpsatust.

Ahjuvalgusti pirni vahetamine

OHT:
Et véltida elektrilodgi ohtu, vaadake enne ahju
lambi vahetamist, et toode oleks vooluvdrgust

lahti ihendatud ning maha jahtunud.
Kuumad pinnad véivad tekitada péletusi!

algusti asukoht ei pruugi olla sama mis
joonisel.

lambi eesmérk on aidata kasutajal toiduaineid

Sellel seadmel kasutatud lamp pole sobiv
koduse majapidamise valgustamiseks. Selle
paremini ndha.

Sellel seadmel kasutatud lambid peavad vastu
pidama ekstreemsetele tingimustele, nt iile

50 °C temperatuurile.

Selles ahjus kasutatakse hodglampi

voimsusega alla 40 W, kérgusega alla

60 mm, 1&bimbdduga alla 30 mm voi
halogeenlampi pistikupesaga G9,
voimsusega alla 60 W. Lambid sobivad
kasutamiseks temperatuuril tile 300 ©
C. Ahjulampe saab hankida volitatud
hooldusagentidelt voi litsentsiga

tehnikutelt.

Kui ahjul on iimar valgusti:
1. Lahutage toode vooluvdrgust.
2. Keerake vastupaeva lahti klaaskate.

3. Kui teie ahjutuli on alloleval joonisel kujutatud (A)
tlidpi, eemaldage see joonisel ndidatud viisil
keerates ja asendage uuega. Kui teie ahjutuli on
(B) tiitipi, eemaldage see joonisel ndidatud viisil
tdmmates ja asendage uuega.

4. Paigaldage klaaskate tagasi.
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Probleemide lahendamine

e Auru tekkimine toGtamisel on tavaline. >>> Tegemist ei ole rikkega.

kuumenemisel voivad need paisuda ning tekitada haali. >>> Tegemist ei ole rikkega.
Toode ei toota,
e Vorgukaitse on rakendunud véi labi pdlenud. >>> Kontrollige elektrikilbi korke. Vajadusel vahetage
Vi ldhtestage need.

Toode ei ole Gihendatud (maandatud) pistikupessa. >>> Kontrollige pistiku tihendust.

gane. >>> Vahetage pim vélja.
e Voolukatkestus. >>> Kontrollige, kas vool on olemas. Kontrollige elektrikilbi kaitsmeid. Vajadusel
vahetage voi léhtestage kaitsmed.

e [ipruugi olla seatud konkreetse kiipsetusfunktsiooni ja/véi temperatuuri jaoks. >>> Médrake
Konkreetne kiipsetusfunktsioon ja/voi temperatuur.

e Taimer on seadistamata (taimeriga mudelitel). >>> Sisestage kellaaeg.
(Mikrolaineahjuga toodetel juhib taimer ainult mikrolaineahju.)

e Voolukatkestus. >>> Kontrollige, kas vool on olemas. Kontrollige elektrikilbi kaitsmeid. Vajadusel
vahetage voi léhtestage kaitsmed.

e Vahepeal on toimunud voolukatkestus. >>> Pange kell 0/ge/¥s / liilitage toode vélja ja seejérel uuesti
Sisse.

Kui teil ei Gnnestu probleemi kaesolevas Idigus
antud juhiste kohaselt lahendada,
konsulteerige volitatud teenindusega vGi

edasimlilijaga, kellelt te toote ostsite. Arge
kunagi ritage rikkis toodet ise parandada.
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Evtoitl{oHevog doupvog
Eyxelpidro xpriong
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A1aBAcTE NPpWTA TO NAPOV EYXEIPiIdIO Xpriong!

Ayannte MNeAarn,

EuxapioToUpe nou npoTiynoaTe £va npoidov Beko. EAnifoupe va €xeTe Ta kKaAUuTepa
anoTteAéoparta and To NPoidV 0ag, TO OMOI0 £XEI KATAOKEUAOTEI ME UWNAR noldTnTa
Kal TexvoAoyia aixung. MNa tTnv acpalgia oag Kai Tnv owaoTtn XpRon-Asiroupyia Tou
npoidovTog, d1aBAcTE NPOTEKTIKA OAOKANPO TO NAPOV £YXEIPISI0 XPNONG Kal Ta AAAa
OUVOJEUTIKA £yypa®a, Npiv XPnOoIKONOINCETE TO NPOoidV, Kal PUAAETE TO WG
avaeopd yia HEANOVTIKN Xpnaon. Av napadwosTe To npoidv o AAAov, napadwaoTe
padi kai To gyxelpidio XpAong. TnpeiTe OAEG TIC NPOEIdONOINOEIG KAl MANPOPOPIEG
Mou MEPIEXOVTAl OTO EYXEIPIDIO XPAONG.

Na BupdoTe 0TI AuTo TO £YXEIPISIO XPNONG EXEI ENIONG EPAPUOYN KAl OE APKETA
aAAa povTteAa. O1 diapopeg avapeoa o povTéAa Ba ava@EpovTal oTo gyXeipidio.
ZnHacia Twv cUHBOA®V

>& 0An TNV éKTacon Tou NapovTog eyxeipIdiou XpRong XpnoiuonolouvTal Ta £&Ng
oUMBOAQ:

SNUavVTIKEG NANPOYPOPIES N
XPNOIUEC OUMBOUAEG OXETIKA
pE TN Xpron.

=]

Mposidonoinon yia
KATAOTACEIG NOU anoTeAouv
kivduvo yia Tn {wn Kai TV
nepiouaia.

Mposidonoinon yia
nAektponAn&ia.

nupKayIac.

Mposcidonoinon yia Bepuég
EMIPAVEIEG.

Zi Mposidonoinon yia Kivduvo

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

C€ Made in TURKEY
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H =npavrikég odnyieg ka1 nposidonoinosig yia
TNV ac@paleia kai To nepifaAiov

To TUNMA auTd NEPIEXEI
odnyiec aopaAsiac nou Ba
oacg BondrRoouv va
NPOCTATEUTEITE ANo Tov
KivOUvOo TpaupaTiopou Kal
UAIKoV {npiwv. H un
TAPNON AUTWV TWV
odnylwv Ba exel wg
anoTeAeopa TNV akUupwaon
Kabe eyyunong.
Fevika yia TNV ac@PaA&ida
e H guokeur auTn pnopei
va xpnoigonoinBei ano
naidid ano 8 eTwv Kal
avw Kal and atopa e
MEIWHEVEG CWHATIKEG,
a100NTNPIAKEG N
NVEUMATIKEG IKAVOTNTEG
N HE EAAEIYN epnelpiag
KAl YVwong, av Toug
gxel 000¢i emTipnon N
EKNAidEUON OXETIKA HE
TN XPNON TNG OUCKEUNG
HME ao@aAn Tpono Kkail
KaTavoouV Toug
EVEXOMEVOUG KIVOUVOUG.
Ta naidia dev Ba npenel
va naifouv Pe TN
ouokeun. O kabapiopog
Kdl N ouvTrnpnon ano To
xpnoTn dgv Ba npenel
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va yiverar ano naidida
XWPIG eniBAewn.

H ouokeun dgv
npoopileTal yia xpnon
and artopa
(nepiIAapBavopevwy
naidiwv) HE HEIWHEVEG
OWMATIKEG,
a100NTNPIAKEG N
d1avonTIKEG IKAVOTNTEG
N HE EAAEIYN epnelpiag
KAl YVWOoNG, EKTOG av Ta
AaToda auTa €xouv AdBel
gnITAPNON N
kaBodrynon.

Ta naidid nou
eniTnpouvTal dev Ba
npenel va naiouv Pe Tn
OUOKEUN.

Av To npoiov napadobe i
o€ TpiTOV yIa
npoownIkA XpAon n yia
XPNon Tou wg
METAXEIPIOPEVOU
NPOoIOVTOG, NPENEl va
napadoBouv padi Tou
KAl TO €yXEIpidlo
XPNoNg, Ol ETIKETEG TOU
NPOoIOVTOG Kal Ta aAAa
OXETIKA PE TO Npoidv



Eyypaga kail
eEapTApaTa.

O1 d1adikaaieg
£YKATAoTAONG KAl
EMIOKEUWV MPENEI NAVTA
va ekteAouvTal ano
adelouxoug TexviTeg. O
KATAOKEUAoTNG dev Ba
(PEPEI Kapia eubuvn yia
{nM1EC Nou Ba
npokUWouv anod
d1adikacieg nou
EKTEAOUVTAl ano un
adeiodoTnUEVa AToua,
npAyua nou Pnopei
ENiong va akupwoel TNV
gyyunon. Mpiv Tnv
gykataortaon, diaBaoTe
NPOCEKTIKA TIG 00NYiEG.
Mn XPNOILONOINCETE TO
npoiov av ivai
EAATTWHATIKO 1 EXEI
onoliadnnoTe opaTn
cnpia.

EAEYXETE OTI T KOUMMIA
TWV AEITOUPYIWV TOU
NpPoiovVTO(
anevepyonoloUvTadl HETA
ano kabe xpnon.

HAekTpIKN ac@PaAesia
e Av TO npoidv

napouaciacel BAGPn, dev
Ba npé&nel va
XPNOIUONOIEITAl, EWG

OTOU €MICKEUAOTEI ano
TOV ad€I000TNHEVO
avTinpoowno o&ppPIG.
Ynapxel Kivduvog
nAekTponAné&iag!
SUVOEETE TO NpPoidV
HOVO O€ YEIWHEVN
npita/ypapun pe Tnv
TAoN KAl NnpooTacia nou
npoBAENETAI OTIG
"TEXVIKEC
npodlaypageg”.
AvaBeoTe TNV
gykaTaoTaon Tng
veiwong oe
MIOTOMNOINHUEVO
NAEKTPOAOYO av
XPNOIKONOIEITE TO
NPoioV HE N XWPIG
MeETaoxnuaTiotn. H
gTalpeia pag dev Oa
pEpEl TNV €uBUVN YIa
onoiadnnoTe
npoBAnuaTa
NPOKUWOUV AOYW HN
YEIWONG Tou npoidvTog
oUNPWVa KE Toug
TOMIKOUG KavoVvIoHoUG.
MoTE PNV NAEVETE TO
npoiov anAwvovTag n
xUvovTag vepo NAavw
Tou! Ynapxel kivouvog
nAekTponAné&iag!
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e [loTE PNV ayyileTe TO

PIGC UE uypa xepia! MoTe
NV aQaipeite To PIg
ano Tnv npica
TpaBwvTag To KaAwdlio,
navTta va TpaBarte To
idl0 TO QIG.

To npoidv npenel va
gival anoouvoedepEVO
ano Tnv npifa katda TIg
d1adikaaoieg
g£yKATaoTaong,
ouvTAPNONG,
kabapiopou Kai
EMIOKEUWV.

Av unooTei {nuia To
KaAwdlo ouvdeong OTo
peUpa, autod npenel va
avTikataocTtabei and Tov
KATAOKEUAOTN, TOV
avTinpoowno Tou
o£pBIC 1) anod ATOMO ME
napopola e&eidikeuon,
yla TV anoguyn
KIvoUvou.

H ouokeun npéenel va
gykaTaoTabei £€TOI WOTE
va €ival EpIKTN N
nANpNG anocuvdeon TNG
ano To dikTuo. H
anoouvdean NpEnel va
YIVETQI €iTE HEOW EVOG
PIG peUPAToC dIKTUOU,
€iTe JEOW O1aKONTN

EVOWPATWHEVOU OTN
oTaBepn NAEKTPIKNA
gykataoTtaon, cUNPWva
ME TOug
KATAOKEUAOTIKOUG
KAvoVvIoHoUG.

H niow enipdveia Tou
poUpVoU anokTa uywnAn
Beppokpaacia oTav
XpnoldonolsitTal o
(poUpvoG. BeBaiwbeiTe
OTI n ouvdeon PEUPATOG
dEV EPXETAl O€ ENAPN
ME TNV Nicw enipaveia,
aAAIWG Ol CUVOEDEIG
HMnopouUv va unooTouv
cnpid.

Mnv nayIidcUETE TO
KaAwdio peUPATOG
avapeoa oTnv nopTta
Tou goUpVvou Kal To
NAQioIO TNG CUOKEUNG
KAl 4NV To NEPACETE
navw ano BepuEg
EMPAveleG. AANIWG,
Mnopei va Alwoel n
HOvVwon Kal va
NPOKANBEi pwTIA AOYw
BPAXUKUKAWNATOC.
Onolecg®ANOTE EPYATiEG
o€ €EonAlopod Kkal
oUOTAMATA MNou
AEITOUPYOUV HE
NAEKTPIOUO Ba npénel



va ekTeAouvTal HOVO
ano €£0uciodoTNHEVO
Kal nioTonoinNuevo
NPOCWNIKO.

>€ nepinTwaon
onolacdnnoTe {nuIAG,
AnevVeEPYONOINGOTE TN
OUOKEUN Kal
anoguvyEQTE TNV ano
TNV napoxn peUPaTog
dIkTUoU. MNa va To
KAVETE AUTO
AMeVEPYONOINOTE TOV
ac@aA&giodiakonTn Tng
OIKIOKAG €ykATaoTaAoNG.
BeBaiwbeite 0TI N
OVOUAOTIKA TIUA
pelATOC TNG
ac@paAesiag eivail
oUMPWVN KE Ta
XapakTNPIoTIKA TOU
NpoiovTOoC.

Ac@AAgia npoiovTog

MPOEIAOMOIHZH: H
OUOKEUN Kal Td
npooneAaciya pepn NG
anokTouv uynAn
Beppokpaacia kata Tn
Xpnon. ©a np&nel va
NPOCEXETE VA KNV
ayyileTe Ta oToIXEI
BEpuavong
(avTioTacslg). Oa
NPENEI va KpaTaTe

Hakpld Ta naidia
NAIKIag HIKPOTEPNG TWV
8 €ETWV EKTOC av auTd
BpiokovTal uno diapkn
enipAewn.
MoTe un
XPNOIUOMOINOETE TO
npoiov av n kpion oag
| O CUVTOVIONOG TWV
KIVI)OEWV 0ag EXEI
eENnpeacTei and Tn
XpNon olvonveuuaTog
Kal/f TOEIKWV OUCIWV.
MpooexeTe o0TAV
XPNOIKOMNOIEITE
aAkooAouUxa noTd oTa
(paynta oac. To
olvonveupa e€aTpiceral
0€ UWNAEG
BepUoKkpacieg kal
MMopEi va NPOKAAEDEI
PwTIA, apou unopei va
ava@Aeyei av €pbel o€
ENAPN PE KAUTEG
EMPAVEIEG.
Mnv TonoBeTeiTe
onoladnnoTe eUPAEKTA
UAIKG KOVTA OTO Npoiov
ylaTi ol NAEUPEG ToU
Mnopei va BeppavBouv
noAU Kata Tn xpnon.
Katda tn xpnon n
OUOKEUN anokTa uynAn
Beppokpaacia. ©a npenel
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va NPOCEXETE va PNV
ayyileTe Ta oToIXEI
B<ppavong (avTioTAoEIg)
MECa oTO PoUpVO.
Alatnpeite kaBapa and
geunodia OAa Ta
avoiypaTta agpiopou.
Mn BepuaiveTe oTO
poUpvo oPpayioPeva
METAAAIKG doxeia kal
yudAiva Baca. H nieon
nou avanTuooeTal OTO
METAAAIKO doxeio/Balo
MMopEi va NPOKAAEDEI
€kpnén Tou.

Mnv TonoBeTeiTe
dioKouG Kal Tayid
WnoigaTtog, marta n
aAoupIvoxapTo
aneuBeiag navw oTn
Baon Tou Xwpou Tou
poupvou. H
OUCOWPEUCN TNG
BepuOTNTAG UNOPEi va
npokaA&ael {nNUIa oTn
Baon Tou Xwpou Tou
poupvou.

Mn XpNOILONOIEITE
okAnpa kabapioTika
npoiovTa ) aiXuNpPES
METAAAIKEG EUOTPEG YIa
Tov KaBapiopo Tou
T{apioU TNG NOpTAG TOU
poupvou, yIaTi autd Ta

gidn pnopouv va
xapa&ouv Tnv gnipaveiaq,
ME evOEXONEVO
AanoTEAECKA TO ONACIHO
Tou Tlapiou.

Mn XpNOILONOIEITE
aTHOKaBapIOoTEG yia ToV
KabapioPo Tou
NPOIOVTOG YIATI MNopEi
£TOI va NpokAnOBEi
NAekTponAngia.
(Alapepel avaloya e
TO HOVTEAO TOU
NpoiovToG.)

>woTn TonoBeTnon TNG
OUPMATIVNG OoXapag Kal
Tou dioKoU NAavw OTIG
OUPMATIVEG UNOJOXEG
Eival onuavTikd va
TonoBeTeiTE CWOTA
navw oTnv unodoxn Tn
ouUpMATIVN oxapa kai/n
To dioko. TonoBeTnOTE
TN CUPMATIVN oXAapa n
To dioko avapeoa oTIg 2
payec kal BeBaiwdeite
OTI I00ppONEi NpIv
TONOBETAOETE paAynToO
navw Tou (deiTe TO
akoAouBo oxnua).



T
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Mn XpNOILONOIEITE TO
NpoioV av Exel
agalpebei n payioel To
TCAMI TNG MNPOOTIVIAG
nopTag.

H AaBn Tng ndépTag Tou
poupvou dev &ival

OTEYVWTNPIO NETOETWV.

MnV KPEPATE NETOETEG,
yavTia f napopoia
npoiovTa ano u@gaocua
oTav €ival evepyn n
AEIToupyia YKpIA HE
avolIKTh nopTa.

Na xpnoigonoleite
navToTe avOeKTIKA O€

BeppoTNTA YAVTIQ
poupvou oTav
TonoBeTEITE N apaipeiTe
(paynTa ano To poupvo.
TonoBeTAOTE TO XAPTI
WYNOoiNaToC O0TO OKEUOC
N oTo €EApTnUa
poupvou (diokog,
oxapa, kK.An.) padi e
TO (PaynTo KAl aTn
OUVEXEIOQ TOMNOBETNOTE
Ta OAa o€
npoBepUacpevo poupvo.
A@alpEaTe TA
nAeovalovTa TURMATA
TOU XapTioU YnoipaTog
nou &exelAiCouv ano To
e€apTnua n 1o okeuog,
WOTE va anoTpansi o
KivOuvog va ayyi&eTe Ta
BepPavTIKA OTOIXEIA TOU
poupvou. Na un
XPNOIUOMOIEITE NOTE TO
XapTi ynoigaTog o€
Beppokpaaia
AEIToupyiag peyaAuTepn
ano Tnv evOEIKVUOUEVN
TIUA yia To XapTi. Mnv
TOMNOBETEITE TO XAPTI
YnoigaTog aneubeiag
oTn Bdaon Tou @oupvou.
MPOEIAOMOIHZH:
BeBaiwBeite OTI TO
KaAwdio peUPATOC TNG
9/EL



OUOKEUNG EXEI
anoouvdeBei anod Tnv
npifa n o d1akoNTNG
KUKAWMATOG EXEI
anevepyonoinBei npiv
avTIKATAOTAOETE TN
Aduna, yia va
anopuUYETE TNV
ndavoTnTa
nAekTponAngiag.

H ouokeun dev npénel
va eykaTtaoTabei niow
ano d1aKoouNTIKN
nOPTA NPOKEIPEVOU va
ano@euxOei
unepBeppavaon.

Ma Tnv acpaieia Tou
NpOoiovVTOC anod pwTIA:

BeBaiwBeite 0TI TO PIg
Taipialel kaAda oTnv
npifa, woTeE va punv
napayovTal onivonpec.
Mn XpNOILONOIEITE
KaAwdia nou €xouv
unoaTei ¢nu1a n €ival
KOMMEVA, oUTE KAAWDIO
ENEKTAONG, Napa povo
TO apxIkO KAAwdIo TNG
OUOKEUNG.

BeBaiwBeiTe 0TI dev
undapxel uypo n uypaacia
oTnv npifa oTnv onoia

EXEl ouvOEDEl To Npoidv. e
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MpoBAenopevn xpnon
e To npoidv auTod Exel

oxedIA0TEN YIa OIKIaKN
xpnon. Aev eniTpeneTal
N €nayyeApaTikn xpnon.
MPO>0OXH: H ouokeun
auTn €xel oxedlaoTeEi
Hovo yia xpnon
HayelpEPaTog. Agv
npeEnel va
Xpnoigonoin®ei yia
aAAoug okonoug, 6nwg
yia 6¢ppavon Tou
XWPOU.

e To npoiov autd dev Ba

npeEnel va
XpNolJonolsiTal yia
BEppavon Twv MaTwv
KATw and To YKPIA, yia
KpEPaopa oTIg AaBEg
NETOETWV KAl NAviwv
NIATWV KAM. yid
OTEYVWHA Kal €niong
dev NpENel va
XpNolJonolsiTal yia
B<ppavon.

O kaTtaokeuaoTng dev
Ba eival ungvBuvog yia
onoladnnoTe BAGRN
npokAnBei ano
AavBaopevn xpnon n
XEIPIOWO.

O @oupvog Pnopei va
xpnolgonoin®ei yia Tnv



anowuén, To yayeipeua
Kal To Ynoldo paynTou
OTO (POUPVO Kal TN
oxapa.

AopaAeia naidiwv

e [IPOEIAOMOIHZH: Ta
npooneAaciya Pepn
MMOpPEi va anokTnoouv
uwnAn Bgpuokpaacia
Kata Tn xpnon. Mpéenel
va KpaTaTe Ta Pikpa
naidia pakpia.

e Ta uAika cuokeuaaiag
Ba eival enikivdouva yia
Ta naidia. KpataTe Ta
UAIKG ouokeuaaoiag
Hakpid ano naidid.
AnoppinTeTe OAa Ta
MEPN TNG CUCOKEUAaiag
oUNPWVa KE Toug
nepiBaAAovToAoyikoug
KAvoVvIoHoUG.

e Ta npoidvTa nou
AEITOUPYOUV HE
NAEKTPIOWO €ival
enikivduva yia Ta naidid.
KpaTtaTte Ta naidida
Hakpla anod To nNpoiov
OTav AEITOUPYEi KAl Pnv
TOUG EMNITPENETE va
naiouv UE TO NPOIOV.

e Mn TonoBeTeiTE NAVW
and Tn CUOKEUN
npdayuaTa nou pnopouv

va npoonabnoouv va
(pTAcouv Ta naidid.

e 'OTav n nopTa TNnG
OUOKEUNG €ival avoikTn,
MNV TonoBeTeiTe NAvw
TNG onolodnnoTe Bapu
QVTIKEIJEVO KAl PNV
apnoeTe Ta naidia va
kaBioouv navw Tn..
Mnopei va npokAnOei
avaTponr TNG CUCKEUNG
f va nddouv {nuia ol
MEVTECEDEG TNG NOPTAG.

TeAikn 31a0gon Tou naAiov

npoiovTog

SuppOpPwon HE TRV Odnyia nepi

anoBANT®WV NAEKTPIKOU Kal

nAekTpovikoU eSonAiocpou (AHHE)
Kal TeEAIKR 31A0g0n TOU NPOIOVTOG:

To npoidv auTod GUUHOPPWVETAl HE TNV
0Odnyia Tn¢ Eupwnaikng 'Evwong nepi
anoBANTwV NAEKTPIKOU Kal
nAekTpovikoU g€onAiopoy (AHHE)
(0Odnyia 2002/96/EE o€ ouvduaouo HE
2003/108 EE kai Tnv 2012/19/EE). To
npoidv @epel oUPBoAo Ta&ivounong yia
anoBAnTa nAekTpikoU Kal
nAekTpovikoU g€onAiopol (AHHE).

To nNPoidv auTO EXEI KATAOKEUQOTEI HE
g€apTApaTa Kar UAIKa uwnAng
noioTNTag Ta onoia pnopouv va
gnavaxpnaoigonoinbouv kai givai
kaTaAAnAa yia avakUkAwon. Mnv
anoppiyete To andpAnTo npoidv padi
ME Ta KAVoVIKA OIKIaKa Kal GAAa
anoppippaTta oto TEAOG TNG WPEAIUNG
{wNn¢ Tou. MapadwoTe TO O KEVTPO
OUAAOYNG Yia TNV avakUkAwaon
NAEKTPIKOU KAl NAEKTPOVIKOU
g€onAiopoU. ZnTAoTE NAnpoPopisg ano
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TIC TOMIKEG 0AG APXEC OXETIKA ME QuTA
Ta KEVTPA GUAAOYAG.

SuppOpPwon HE TRV Odnyia nepi
NEPIOPICHOU XPRONG OPICHEVV
enikivduvwv ouciov (RoHS):

To nNpoidv rnou €xeTe NpounBeUTEi
OUMMOpP®VETal Ye TNV Odnyia Tng
Eupwnaikng &vwong nepi nepiopiopou
XPNONG OPICHEVWYV EMIKIVOUVWV
ouoiwv (RoHS) (2011/65/EE). Asv
nepIEXEl ENIKiVOUVa Kal anayopeupéva
UAIKG nou opilovTal otnv Odnyia.

TeAikn 31a0g0n TOV UAIK®OV

guoKeudaaiag

e Ta uAIkG ouokeuaaiag sival
enikivduva yia Ta naidid.
AlaTnpeiTe Ta UAIKG OUOKEUAaiag
o€ aoQaAEG JEPOC HaKpIa and Ta
naidia. Ta UAIKG CUOKeEuaaiag Tou
npoidvToG €ival KATAOKEUAOUEVA
ano avakukA®oipa UAIKa. H TeAikn
d146¢e0r| TOUC NpENel va yiveral
owWaoTa Kal Je dialoyn cUPPWVN JE
TIC 0dNYIEC yIa Ta avakukAoUpeva
anoBAnTa. Aev npenel va
anoppintovTal pali YE Ta Kavovika
oIKIaKA anoppiypara.
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Pl revikec nAnpogopieg

Fevikn eniokonnon

o

1 Nivakag ehéyxou 6  MoTep avepiothpa (nicw anod To
2  ZuppdaTivn oxapa XaAUBdIvo €hacpa)

3  Aiokog 7  Ouwg

4  AaBn 8 Mavw avTtioTaon

5 TMopta 9  O¢oeig oTO PoUpvo

MNePIOTPOPIKO KOUMMI AEITOUPYIMV
Wneiakog xpovodiakonTng
MNepIoTPOPIKO KouuNi BeppooTaTn
Auxvia BeppooTaTn

A W N =
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MePIEXOHUEVA CUOKEUATIAG

mTa napexopeva ageooudp Pnopei
va dilapépouv availoya HE TO
HOVTEANO TOU MPOIOVTOG.
EvdéxeTal oTo NPoidv 0ag va punv
unapxouv O0Aa Ta a§eocoudp nou
neplypag@ovTal oTo gyxeipidio
xpnotn.
1. Eyxeipidio xpnong
2. Kavovikog Jiokog
Xpnoiyonolgital yia
napaokeudopara Uung,
KATEWUYHEVA TPOPINA Kal JEyAAa
wnTda.

3. Ba@u Tawyi
Xpnoiyonolgital yia
napaockeudopara LUung, Heyaia
WwnTa, paynTa Pe noAAa uypa kai
yla cuAAoyn Tou Ainoucg Kata To
WNAOIUO UE YKPIA.

4. Zuppamvn oxapa
XpnoiJonolgiTal yia Wnoigo Kai yia
TOoMmoBETNON OTNV EMBUKNTN
unodoxn Tou gpaynTou nou
npokelTal va ynbei f va
JayelpeuTel payou.
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ZwWOoTH ToNno0B£TNON TNG
OUPpHATIVNG oXapag Kal Tou
3ioKOU OTIG TNAEOKONIKEG
UNoJOoXEG

(AuUTO TO XapaKTNPIOTIKO Eivail
npoaipeTiko. EVOEXeETAl va pnv
unapyel oo 31kO oag NPoiov.)
O1 TNAEOKONIKEG UMOJOXEG
EMITPENOUV VA TOMOBETEITE Kal va
agaipeite eUKOAQ TOUG diOKOUG Kal
TN CUPMATIVN OXapda.

'OTav XpnoIYonoIEiTE TO JioKO Kal
TN CUPHATIVN OXApa HE
TNAEOKOMIKEG UNODOXEG, va
BeBalwveoTe OTI OI MEIPOI OTO NICW
TUAMA TNG TNAEOKOMIKAG UNOJOXNG
BpiokovTal og enagn Pe Ta akpa
TNG CUPMATIVNG OXAPAC Kal TOU
digkou.




2.5 kW

AIQOTACEIC EYKATAOTAONG
uwoc/nAaroc/BabBo

**590 n 600 x1A./560 xIA./gAax.
550 xIA.

15/25 W

Baoika: O1 nANPOQPOPIEG OXETIKA UE TNV EVEPYEIAKNA ONUAVON NAEKTPIKWV

poUpvwv napexovral cUPPwva pe 1o npotuno EN 60350-1 / IEC 60350-1.
O1 TIYEC auTEG npoadiopilovTal unod TUMOMOINKWEVO (POPTIO UE AEITOUPYIEG
BEpuavong Pe KATW-NAavw avriotaon A 8éppavaong e unoBondnon

avepioTApa (av unapxer).

H kaTtnyopia svepysiakng anodoong npoaodiopileral cUPPWVA PE TNV Mo
KATW NPOTEPAIOTATA AVAAOYaA AV Ol AVTIOTOIXEC AEITOUPYIEG UNAPXOUV GTO
npoidv N Ox1. 1- Mayeipepa Y oIK. avepioTnpa, 2- Apyo payeipeua
ToUpuno, 3- Mayeipepa Toupuno, 4-Mavw kar Katw Bépuavaon Pe
unoBonénon avepioThpa, 5-MNavw kar Katw BEpuavaon.

** B\, Eykaraoraon, oedida 16.

O1 TEXVIKEG NPOdIaypaAPEG UNOPEI
va TpononoinBolv Xwpig
nponyoupevn €1donoinon yia Tn

BeATiwon Tng NoidTNTAG TOU
npoiovToG.

O1 €IkOVEG OTO NApoOV €yXeIPidIo
nepIAapBavovTai yia Aoyoug
OXNKATIKAG AneIKOVIONG Kal JOVo

Kal gnopei va pnv Taipialouv
akpIBWG KE To Npoidv oag.

Ol TIHEG NMOU avagpEpPovVTal OTIG

nivakideg Tou NpoidvTog | o€

aAAa évtuna Tekunpiwong nou
TO ouvodeUoUV EXOUV UETPNOEI
O€ EpYAOCTNPIAKEG OUVONKEG
oUPPWVa JE Ta OXETIKA
npoTuna. Avaloya We TIG
ouvOnKeg AsImoupyiag kail
nepIBAAAOVTOG TOU NPOIGVTOG, Ol
TIMEG AUTEG MNOPEI va
dlapepouv.
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E] Eykaraoraon

To npoidv Ba npénel va eykartaoTabei
ano MNIGTONOINWEVO ATOMO CUUPWVA HE
Toug 10XUOVTEG KavoviopoUug.
AlapopeTika Ba akupwBei n eyyunon.
O kataokeuaoTC dev Ba Ppépel kayia
guBuvn via {nuIEC nou Ba npokUYWouv
ano diadikaoieg nou ekteAolvral and
un adsiodoTnuéva aToua Kal Ynopei va
aKUPWOEI TV gyyunon.

H npoeToipacia Tng B€ong Tou
nNPoioVTOG KAl TWV
eyKaTaoTaoswv peUPATOG YId TO

npoiov anoTehouv ubuvn Tou
neaarn.

KINAYNOZ:
To npoidv npénel va

eykataoTabei cUPPwva Pe 6Aoug
TOUG TOMIKOUG KAVOoVIOHoUG
€YKATAOTACEWV agpiou Kai/n
NAEKTPIKWY EYKATAOTACEWV.

KINAYNOZ:
Mpiv TNV eykaTaoTaon, eAEyETE

oNTIKA av To Npoiov napouacialel
onolodnnoTe eAGTTWHA. Av val,
TOTE PNV TO EYKATAOTIOETE.

Ta npoidvTa nou €XouV UMNOOTEI
Cnuia ival enikivduva yia Tnv
aoc@aleia oag.

Mpiv TNV eykaraocraon

H ouokeun npoopileral yia
£YKATAOTACN OE gUNopIKa diabgaipa
ouoTnuara vroulanmwv koudivac. ©a
NPENEI va NApayeivel Yia anoaraon
ao@alsiac avapeoa oTn GUOKEUN Kal
TOUG TOIXOUG Kal Ta €mnAa Tng
koudivac. BA. gikova (TINEG OE XIA.).
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O1 eNIPAVEIEC, O TUVOETIKEG
EMNIKAAUWEIG KAl TA OUYKOAANTIKG
UAIKG nou Xpnaiyonolouvral 8a
NpEnel va £Xouv avrtoxn os
UWNAEG Bepokpaaieg
(TouhaxioTov €wg 100 °C).

Ta vrouAdmia Tng koudivag npénel
va sival opiovTia kal KaAd
OTEPEWMEVA.

Av Undapxel oupTap! KATw ano To
(poUpvo, NMpenel va eykataorabei
£va pagI avaueoa oto poUpvo Kal
TO oupTapl.

H cuokeun npenel va Yerageperal
ano Toulaxiorov dUo ATouda.

MnV €yKATAGTNOETE TN CUOKEUN
dinAa og Yuyeia r KaTaWUKTEG.
H BepudTNTa NOU EKNEUNETAI ANO
TN ouoKeur 6a NPoKaAEcel
au&nuevn KaTavalwaon evepyelag
yla TIG ouokeuég YUENG.

Mn xpnoiydonolgite TNV NdpTa
kai/fy TN AaBn Tng yia Tnv
avUywon 1 TN JETakivnon Tou
npoiovToG.

AV TO MpPoidV €XEl CUPHATIVEG
AaBEG, onpwETE TIG AaBECG NAAI
va e10eABouv oTa NAgupIka
ToIXWHATA WETA TN PETAKIVNON
TOU NPOIoVTOG.




8

595

—

TTTE—— ) A2

*  ghax.

Eykataoraon kai cuvdson

e To npoidv autd eniTpEnETal va
gykataoTabei kal va ouvdebei
MOVO oUPPWVa PE TOUG I0XUOVTEG
£6vIkoUC KavovIiopoug
EYKATAOTACEWV.

HAeKTpIKR oUVOEON

SuvOEaTE TO NpoidV O YEIWPEVN

npifa/ypagun Nou npooTaTeUsTal ano

ag@aAelodiakonTn Wivi TUNou pe

KaTAaAANAN OVOUAGTIKA TIUA PEUNATOG

g

Onw¢ avagpEPETal gTov nivaka
"Texvikeég npodiaypapeg”. AvabéoTe
TNV gykartaoTaon Tng yEiwong os
MIOTOMOINUEVO NAEKTPOAOYO av
XPNOIUOMOIEITE TO NPOTIOV WE 1 XWPIG
yeraoxnuariorn. H eTraipeia pag dev
B8a @Epel Tnv gudBUVN yia onoIEcONNOTE
{nUIEC NpokUWouV AOyw Xpriong Tou
NpoidVTOG XWPIC EYKATAOTAON YEIWONG
Mou CUMHOPPWVETAl UE TOUG TOMIKOUG
KAVOVIGHOUG.
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KINAYNOZ:
H povada enirpéneTal va

ouvdeBei oTo oUoTNnUa d1Iavoung
agpiou POVO adeloUyoug
TexviTeg. H nepiodog eyyunong
TNG OUOKEUNG EeKIva PoOVO PETA
anoé owoTn eykataoTaon.

O kataokeuaoTng dev Ba Epel
TNV €uBUVN yia {nMIEG Nou
npokuyouv and diadikaacieg nou
ekTeAOUVTAI ANO [N
adeiodoTnuEva aTtopa.

KINAYNOZ:
To kaAwdio pelpaTog dev NpeEnel

va ouo@iyyeTal, va AuyileTal, va
oupnIEZETAl 1 va €pXETAl O€
enagn Pe {eoTa onpeia TnG
povadag.

Av T0 KaAwdlo TpoPodoaoiag
unooTei {nuIa, NpEnel va
avTikataoTaBei and adeiouyoug
TEXVITEC. AlAPOPETIKA, UNAPXEI
Kivduvog nAekTponAngiag,
BpaxuKUKAWMATOG I pwTIAG!

e H olUvdeon npénel va
OUMMOPQ®VETAl UE TOUG €0VIKOUG
KAVOVIGHOUG.

e Ta dgdopéva TnG Napoxng
pelpaTog dikTUOU MpEnEl va
avTigToixoUv orta dsdopéva nou
opifovTal oTnv £TIKETa TUNOU TOU
npoidvTog. MNa va deiTe TNV €TIKETA

TUMOU avoi&Te TN PNPOCTIVA NopTa.

e To kaAwdio pelpaToOg TOU
npoidovTog npénel va
OUMMOPQP®VETAl UE TIC TIUEG OTOV
nivaka "TexVvikEG npodiaypa®eg”.

KINAYNOZ:
Mpiv EekIviioeTe onoladnnoTe

€pyaocia oTnv NAEKTPIKN
€YKATAOTAOT), ANOCUVOEDTE TN
OUOKEUN anod Tnv napoxn
pelpaTog dIkTUOU.

Yndpxel Kivduvog
nAekTponAn&iag!
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0 ®IG Tou kaAwdiou pelpaTog
npénel va eival eUkoAa
NPOOoNEAACIUO YETA TNV

gykatacTaon (aAAa oxI navw
ano TNV NAAKa oTIWV).

KaTa Tnv kaAwdiwon, npeEnel va
OUMHOPPWVEDTE HE TOUG
€0vikoUg/TonIKoug
NAEKTPOAOYIKOUG KAVOVIGHOUG
Kal NpEnel va XpnoIKOoNoIEiTE
npifa/kaAwdio kal QIg nou givai
KaTaAAnAa yia To goupvo. €
nepinTwon nou Ta opia 1oxUog
TOU NPOIOVTOG unepRaivouyv Tig
TIMEG PEUNATOG TOU QIG KAl TNG
npifac/Tou kaAwdiou pelpaAToG,
TO NPOoidV Npenel va ouvdeBei
aneuBeiag pEow oTabepng
NAEKTPIKNG EYKATAOTAONG XWPIG
Xpnon @Ig kai npifag/kalwdiou
pelpaTog.
SuvdéaTe To KaAwdio peliyaTog oTnv
npila.
EyKaTaoTaon Tou npoiovtog
1. TonoBemoTe TO POUPVO PETA OTO
VTOUAGnNI, EUBUYpPaAPMIOTE TOV Kal
OTEPEWOTE TOV KAl CUYXPOVWG
BeBaiwBeiTe 6TI TO KAAWDIO
pelpaTog dev €xel unooTei {nuId
kal/f dev €xel NayIdEUTEI.

//\\\

STEPEWOTE TO POUPVO HE 2 Bideg ONWG
deixVel n eIkova.

MeTa TnVv eykaTtacraon, BeBaiwdeite
OTI oI BIdEC £XOUV OQIXTEI APKETA KAl O
poUpvoc dev perakiveital. O polpvog
MMopEi va avatpansi Katda Tn Xpnon av
dev gykaTaoTadei cUNPWVA HE TIG
odnyiec kai av ol Bidec dev £xouv
OQIXTEI apKeTaA.



lNa npoiovra avepioThpa Yusng
(Ev3&xeTal va Pnv undpxyel oTo
31KO 0ag NPoiov.)

1 AvepioTipag wuéng

2 Tivakag eAeyxou

3 TopTa

O evOWNATWHEVOC QVEUIOTNPAG WUENG
WUXEl Kal TO VTOUAGn! evtoixiopoU Kal
TO UNPOOTIVO PEPOC TOU MPOIOVTOC.

O avepioTnpag Yugng ouveyilel
va Aeitoupyei 20-30 AenTa PeTa
nv anevepyonoinon Tou
poupvou.
Av payelpgéyaTe e
NpoypauuaTiopo Tou
XpovodiakonTn Tou gpoupvou, Ba
ansvepyonoindei kai o
avepioTApag YUEng oTo TEAOG
TOU XPOVOU HayEIPENATOC Hadli he
OAEG TIG AEITOUpYIEG.

TeAikog EAeyxog
1. AsiToupyia Tou npoidvToC.
2. EAéyEre TIg AsiToupyieg.

TeAikn 31a0gon Tou naAiov

npoiovTog

e  DUAGETE TO ApXIKO KOUTI TOU
nNpoidvToG KAl YETAPEPETE TO
npoidv pueoa og auTod.
AkoAouBnare TIg 0dnyieg Navw oTo
XAPTOKIBWTIO. AV OEV £XETE TO
apxIKO XapTOKIBWTIO, CUOKEUAOTE
TO NPOIOV OE NPOCTATEUTIKO UE
(PUOAAIdEG | XovTPO XapTOVvI Kal
OTEPEWOTE KAAG TN CUCKEUATia WE
KOAANTIKN Taivia.

e Ta va ano@uyete {nuia atn nopTa
Tou poUpvou ano Tn oxapa Kai To
dioko nou BpiokovTal JEoa oTov
(PoUpVo, TOMOBETAATE £va KOMMATI
XapTovioU OTNV €0WTEPIKN NAEUPa
TNG NOPTAG TOU PoUpVoU OTNV
B8€on nou BpiokovTal ol dioKol.
A£oTE pe Talvia Tnv NopTa arta
nAaiva Tng Toixwuara.

e Mn XpNOIKOMOIEITE TNV NOPTA 1 TN
AaBn TnG yia Tnv aviywaon n ™
JUETAKIVNON TOU NpoidovToc.

Mnv TonoBeTeiTe onoladnnoTe
avTIKeigeva Ndvw oTn CUCKEUN
Kal JETAKIVEITE TN PHOVO o€ OpBia
0ean.

EAEYETE TN YEVIKN EUPAVION TOU
nNpoiovToG 0ag yia Tuxov CnHIES
nou PNopei va €xouv npokAnOei
KaTa Tn PeTagopd.
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P! nposroipacisg

MpakTikéG CUMBOUAEG yia

€Eoikovopnon eVEPYEIAqG

O1 nAnpo@opisg nou akoAouBoUv Ba

oag BonBnoouv va XpnoIKOMOIEITE TN

OUOKEUN 0aG KE OIKOAOYIKO TPOMO Kal

va €E0IKOVOUEITE EVEPYEIQ:

e XpnNOILOMOIEITE GTO POUPVO OKEUN
okoUpPOU XpwHaTog f Je
EMIKAGAUWN opaATou (gpayig),
€neidn €101 N YeETAPOPa
BepuoTnTag Ba sivar kaAuTepn.

e 'OTtav payeipeleTe Ta paynTa oag,
npoBepuAveTE av oUVIOTATAl GTO
EYXEIPIdIO XPNOTN A OTIC 0dNYiES
HayEIpEUATOC,.

e Kara To paysipepa pnv avoiyere
ouxva Tnv noépTa Tou poupvou.

e [lpoonaBnoTe va payelpeleTe
ouyXpOvwe neplocoTepa and éva
(paynTta oto goUpvo oTav sival

duvaTtodv. MnopeiTe va payeipEYeTe

TonoBeTWVTAG OUO PAYEIPIKA
okeln oTn oupuarivn oxapa.

e MayeipeleTe €va gaynto PeTa anod

To dAAo. O goupvog Ba gival nNdn
{eoTOC.

e Mnopeite va E0IKOVOUNOETE
eveépyela oBrvovTag To poupvo
oag Aiya Aenta npiv To TEAOG Tou
XPOVOU PayeIipEPaTog. Mnv
avoiyeTe TNV NOPTA TOU PoUpPVouU.

e AnoWUXETE T KATEWUYHEVA
TPOPINA MPIV TA JAYEIPEWETE.

Apxikn Xpfion
PUOUION ®Wpag

OTav KaveTe kanoia pubuion,
otnv 06ovn Ba avaBooPrivouv Ta
avTioToIXxa oUUBOAQ.

MiéoTe Ta nARKTpa ®/O yia va
puBuioeTe TNV wpa otav Tebei yia

npwTN Popa ot AsIToupyia o poupvoc.
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MNa Ta govTeAa PE XEIPIoTAPIO
apng, ayyi&te To = npwTa kKai
0T OUVEXEIO XPNOIMOMNOINOTE TO
@ / © yia va opioere TNV
TpExouoa wpa.

EniBeBaiwoTe TN pUBMION ayyilovtag
To oUpBoAo Y kal nepipévere 4
deuTeEPOAENTA XWPIG va ayyi&ere
Kaveva nMANKTPO, YIa va oAOKANpwOEei
n emiBeBaiwnaon.

1 23 4 5 6

<) eCco

12 11

MNARKTpO pUBUIONG

ZUMBOAO KAEIBWHATOG NANKTPWV
ZUpBoAo Clock (PoAor)

>UuBoAO €vTaong Axou
e1donoinong (EvdéxeTal va pnv
unapxel oTo dIKOG 0ag NPoiody.)

5  ZUpBoAo oik. AeiToupyiag

6  TIAAKTpPO Zuv

7  TARKTpO Meiov
8

9

A W N =

ZUMBoOAO ypa®nuaTog Xpovou
ZUpBoAo Eidonoinong

10 >0uBoAo End of Cooking Time
(‘Q2pa Angng)

11 ZUpBolo Cooking Time (Alapkela)

12 TMAARkTpo Program (Mpoypappa)

Eav dev éxel pubpIOoTEl N apxIkn

d)pa, To poAol Ba Eekivioel va
AeiToupyei ano Tig 12:00 kai 6a
€EUpavioTei oTnv 0806vn TO
oupBoro ®. To oupBoro auTd Ba
nayel va gugaviferal otav
pubpioTei N wpa.




O1 pubpioeig TpExouoag wpag
aKUpWVOVTal O NEPINTWON
Blakonng peupaTog. H wpa
npénel va pubpioTei NaAl.

NMp®TOG KABAPICHOG TG CUCKEUNG

H emipdavela pnopei va unooTei
{nUIG ano opiopeva
anoppunavTika f kabapioTika

UAIKG.

Mn XPNGCILONOIEITE yIa TOV
kaBapiopo okAnpa
anoppunavTIKA, OKOVEG/KPEUEG
kaBapiopoU ) onoladnnoTe
aixunpd avTikeipeva.

1. A@aip€oTe 6Aa Ta UAIKG
ouokeuaaoiag.

2. ZKOUMIOTE TIG EMNIPAVEIEG TIC
OUOKEUNG ME &va eAa®pa uypod navi
| OQOUYYAp! KAl OTEYVWOTE WE £va
aiAo navi.

ApXIkn Oéppavon

Oeppavere To Npoiov yia nepinou 30

AENTA KAl YETA AMEVEPYOMOINOTE TO.

'ETol TUXOV KaTtaAoina r) ENoTPWOEIG

Ba kaoUv kal Ba anouakpuveouyv.

MPOEIAOMOIHZH!

Ol KAUTEG €NIPAVEIEG MPOKAAOUV
eykaupara!

H ouokeun pnopei va BpiokeTal
o€ uynAn Bepuokpacia éTav
Xpnoliponoigital. MoTE va pnv
ayyileTe TIG (eOTEG €0TiEG, TA
€0WTEPIKA TUAKATA TOU
(oupvou, Ta oTolxeia Beppavong
KAM. KpaTtdTe Ta naidia pakpia!
Na xpnoiponolgiTe NAVTOTE
avOekTIKA o BepPdTNTA YavTia
(poupvou OTav TONOBETEITE N
agaipeite GaynTa ano To
poupvo.

HAEKTPIKOG POUPVOG

1. BydAte and 1o poupvo OAOUG TOUG
dioKOUG YNOoipaTog Kal Tn
oupuarivn oxapa.

2. KAgioTe Tnv ndépTa Tou gpoupvou.

3. EmiAéETe ZTaTikn B€on.

4, EMAEETE TNV UYPNAOTEPN 10XV TOU
YKPIA, BA. Tponog xeipiopou Tou
nAekTpIKOU Qoupvou, oelida 23.

5. AQnoTe To poUpPVOo va AEIToupynael
yia 30 AenTa.

6. AnevepyonolnoTe To poupvo adg,
BA. Tpornog xeipiouou Tou
NAekTpIKOU oupvou, oeida 23

<Doupvoq vkplA

. ByaAte and to gpoupvo 6Aoug Toug

dioKOUG YNOoipaTog Kal Tn

oupuarivn oxapa.

KAgioTe Tnv nopTa Tou goupvou.

ErmAEETE TNV UWNAOTEPN 1GXU TOU

YKPIA, BA. Tporiog xpriong tou

YKDIA, ogAida 33.

4. AQNoTE TO PoUpPVO vVa AEITOUPYNOEI
yia 30 AenTa.

5. AnNgvepyonoinoTe TO YKPIA aag, BA.
Tpornog xpnong Tou YKpiA,
oeAida 33

MNa dUo nepinou wpeg KaTa Tnv

npwTN A&Iroupyia ynopei va

napaxBei oopn kai kanvog. AuTo
gival NnoAU QuaoloAoyIko.
BeBaiwbeiTe 0TI 0 XWPOG
aepieTal KaAa yia va
anopakpUVETAl 0 KANvVOog Kal n
ooWn. AnogeuyeTe TNV an'
€uBeiag eionvon Tou kanvou Kal
TNG OOWNG Nou napayovTal.

wn
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B Tpoénog xpriong Tou poupvou

FevikéGg NnAnpoYopisg
OXETIKA HE TO YNHOIHO
YAUuK®vV, TO YROIHO
Payntwv Kal To Ynoiho o€
YKPIA

MPOEIAOMOIHZH!

Ol KQUTEG eNIPAVEIEG NPOKAAOUV
eykaupara!

H ouokeun pnopei va BpiokeTal
o€ uynAn Bepuokpacia éTav
Xpnoliponoigital. MoTE va pnv
ayyileTe TIG (eOTEG €0TiEG, TA
€0WTEPIKA TUAKATA TOU
(oupvou, Ta oTolxeia Beppavong
KAM. KpaTtdTe Ta naidia pakpia!
Na xpnoiponolgiTe NAVTOTE
avOeKTIKA O BepUOTNTA YavTIA
(poupvou OTav TONOBETEITE N
agaipeite GaynTa ano To
poupvo.

KINAYNOZ:
MNpoogxeTe OTAV AVOIyeETE TNV

nopTa Tou Goupvou Kabwg
pnopei va diapuyel aTuog.
O aTuog nou Byaivel pnopei va
CepaTioel Ta xépla, To NPOCWNO
Kai/f Ta paTia oag.
MpaxTIkéEG CUHBOUAEG yia WROIHo
YAUK®OV
e XpNOILOMOIEITE KATAAANAOUG
AvTIKOAANTIKOUG PETAAAIKOUG
dioKouUG 1 avTioToIXa AAOUMIVEVIA
okeln N POPHES TIAIKOVNG
avBeKTIKEG OTn BepuoTNTA.
e  XPnNOILOMOIEITE ANOTEAECUATIKA TO
XWPO OTIG UNOJOXEC.
e TonoBereiTe TN POPHA YNOIUATOG
oTtn peoaia 6€on oTIG UNOJOXEG.
e EmAéETe TN owaoTn B€on oTo
(@oUpVO MNpIV aVAWETE TO PoUpVo
N To YKPIA. Mnv aAAalete Tn B€on
oTnv unodoxn oTav o poupvog
gival {eaToC.
e AlaTnpsEiTE TNV NOPTA TOU
PoUPVOU KAEIOTN.
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MpaxTIkéEG CUHBOUAEG yia WROIHo

o€ Tayi

e Ta anorteAéopara Tou
Jayeipgpatog Ba sival kaAlTepa
av XpnoIKOnoINOETE 0 OAOKANPO
KOTOMOUAO, yaAornoUAa kal YeydaAia
KOMMATIO KPEATOG KApUKEUUATA
Onw¢ XUKO Agpoviol kal paupo
mnépl.

e Xpeialovral 15 €wc 30 AenTa
NEPICOOTEPO YIA VA WHOETE KPEAG
JE KOKaAa og oUykpion HE idlou
MEYEBOUG KPEAG XWPIG KOKAAQ.

e Oa npenel va unoloyileTe nepinou
4 £¢wg 5 AenTd XpOVOo PaYEIPENATOG
ava £kaTtooTo NAXOoUG TOU KPEAToG.

e MeTa TO payEipEPA, APROTE TO
Kp€ag o€ npeyia oTo Poupvo yia
nepinou 10 Aentd. 'ETol n
gowTepIKoi {wpoi poipalovral
opolopop@a og OAo To YNnToO Kal
dev oralouv OTav KOrMEei To KPEAg.

e To wap! Ba npénel va TonoBeTeiTal
oTn JEoaia f oTnv Katw 6€an oTIg
UNodOXEG OE OKEUOG aVBEKTIKO OE
BepuornTa.

MpaxTIkéEG CUHBOUAEG yia WROIHo

otn oxapa (ykpiA)

'OTav WRVETE O YKPIA KPEAG, wap! Kal

NMOUAEPIKA, Ta paynTa anokTouv

YpPNyopa Kage xpwua, £Xouv wpaia

KkpouaoTa Kkal dev oTEYVWVOUV. Ta

enineda KoupaTia, Ta couBAakia Kai Ta

Aoukdavika, alAa kal Ta Aaxavika pe

MEYAAN NEPIEKTIKOTATA OE VEPO, ONWG

TOMATEG Kal KpeUpUDIa, ival 1d1aiTepa

KaTAaAANAG yia WAOIPO OE YKPIA.

e Karaveiyere Ta KOPPATIA Mou
npokKeITal va yndouv arn
oupuarivn oxdapa rn orto Tawi ue
OUpMATIVI OXAPA UE TETOIO TPOMO
WOoTE N eniPpavela nou KaAunTeral
va Jnv unepPaivel To nepiypappa
TNG avTioTaong.

e TonoBeTnOTE TN CUPMATIVI GXApPa
r To dioKO WnoiyaTog YE oxapa
oTo €MBUPNTO £ninedo oTo



@oUpVvo. AV WHAVETE GTN CUPNATIVA

oxapa, TonoBeTnoTe TO diOKO
Wnoinarog oTnv KatwTtepn B€on
yia Tn guAhoyn Twv Ainwv. O
diokog ynoipaTtog nou 8a
TonoBeTNBel NpEnel va Exel
MEYEBOG NMou KaAUMTEl OAN TNV
EMIPAVEIA YNOINATOG HE TO YKPIA.
AUTOC 0 dioKOC EVOEXETAI VA KNV
NAapEXETAl JUE TO MPOIOV.
MNpooBeoTe 0TO diOKO YWNOiNaATOG
Aiyo vepO yia va JIEUKOAUVETE Tov
kaBapiguo Tou.

Ta TpdéPIua nou dev sival
KaTaAANAa yia Ynoiyo ato
YKPIA npokaAoUv Kiviuvo

nupkayiac. Na Wnoigo oro
YKPIA XPNOIMOMOIEITE pOVo
TPpOPIUa nou sival
kaTaAAnAa yia Tnv €vrovn
B€puavon Kata To Wnoiuo
O€ YKPIA.

Mnv TonoBeTeiTe TO PaAynTo
noAU niow oTo pag! Tou
YKPIA. AUTO €ival To nio
{e0TO OnuEio Kal Eva
(paynTo Ke NoAU Ainog
unopei va maocel ewTid.

Tponog XEIpIoCHOU TOU
NAEKTPIKOU (pOUpPVOU
EniAoyn Osppokpaciag kai Tponou
AsiToupyiag

1 MNepioTpo@ikd KOoUuMNi AEITOUPYIWV
2 TepioTpo@ikd Koupni BeppooTaTn
1. PuBuioTe T0o Koupni Ogpp. °C oTtnv
embuunTn Bgpuokpacia.
2. PuBuioTe TO Koupni ASITOUPYIDV
oTov €nBupunTd TpoOMo AsiTroupyiag.
» O QoUpvog Beppaiveral wg Tn
puBuIopEVN BepuoKpaaia Kal Kartonv
diartnpei autn Tn Bgppokpacia. Kata
Tn 8£ppavon, n Auxvia Bepuokpaaiag
Napapevel avappévn.

Angvepyonoinon Tou NAeKTpIkoU
poupvou

lupioTe TO KOUNNI ASITOUPYIWV KAl TO
Kouuni Beppokpaaiag atn B€on
anevepyonoinong (navw).

Eival onuavTiko va TonoBerndei owaTa
n ouppdTivn axapa aTn CUpNATIivi
unodoxn. H cupudaTivn oxapa npenel
va €loax0ei avaPeoa oTIC CUPUATIVEG
UNodoXEG ONWG (paiveral oTnv ikova.
Mnv a®noEsTE TN CUPHATIVN OXAPaA va
gival o€ enagn Pe To Niow ToiXwHa
Tou goupvou. MepdaTe TN CUPUATIVN
oxapa OTO YMAPOCTIVO NEPOG TNG
unodoxNn¢ kal orabeponoinaTe Tn B€on
Tou e TN BonBeia TN NopTag yia va
AMOKTNOETE KAAN anddoon YKpPIA.
(AlapEpel avaloya UE TO HOVTEAO TOU
npoiovToc.)

Tponoi AsiToupyiag

H oeipa Twv TpONWV AsiIToupyiag nou
avapépovTal €dw Knopei va diapepel
ano tn diappUBUION OTO NPOIdV Mou
KOTEXETE.

Top and bottom heating (Navw
Kdl KaTm avtioTaon)

e | AgITOUPYOUV N NAVW KAl N
kaTw avrioraon. To
(paynTto Bepuaiveral
opolopopPa anod nNavw Kal
katw. MNa napddeiypa, n
gmAoyn givalr KataAAnAn
via K€K, YAuka Zoung n
KEIK KAl oUVTayEG payou
o€ POPHEC YNoinaTog.
Mayeipepa pe £va dioko
HOvo.

23/EL



Bottom heating (Katw
avTtioTaon)

L

AgiToupyei povo n KATw
avrigTaon. AsToupyia
KaTaAANAN yia nitoa kai
akoAouBo Egpownoipo Tou
paynTou and To KaTw
MEPOC.

AuTn n AsiIToupyia npenel
va XpNOoIYONoIEiTal Kal yia
Tov €UKOAO KaBapIoUO HE
aTuo.

Fan supported bottom/top
heating (Katw/navm avriotraocn

%]

€ unoBondnon aveyioThpa)

AgiTtoupyoUv n nNavw Kai
KATwW avTioTaon ouv o
avepioTApag (oTo niow
Toixwua). O Bepudcg agpag
KATAVEUETAI OMOIOUOPPA
o€ OA0 TO PoUPVO MOAU
Ypriyopa xapn arov
avepioTnpa. Mayeipeua pe
£va dioko povo.

Operating with fan (AsiToupyia

%
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€ QVEHIOTRPA)

O poupvog dev
Bepuaiveral. Asitoupyei
MOVOo 0 avepioTnpag (oTo
niow Toixwpa). KataAAnAn
AgIToupyia yia apyo
EenAywpa KAaTeWuypEVOU
(payntou ot PIKpa
KouMaTIa o€ Bepuokpaaia
dwuaTiou Kal yia Kpuwua
TOU PaYEIPEPEVOU
paynrou.

OepuoG agpag

|

0
®,

O BgpuoC agpacg nou
Bepuaiveral anod Tnv niow
avTioTaon KataveéueTal
opolopopPa os 6Ao TO
poUpvo noAU ypryopa
Xapn OTOV aveuioTnpa.
Eival kataAAnAn
AgiToupyia yia payeipgua
TWV QaynTwyv oag og
d1aQOopPETIKA €ningda ornv
unodoxn Kal aTIg
NEPICOOTEPEC NEPINTWOEIG
dev anaiteiTal
npoBépuavaon. KataAAnAo
yia Jayeipepa Je noAAoug
diokoug.

AuTn n AsiIToupyia npenel
va XpNOoIYONoIEiTal Kal yia
Tov €UKOAO KaBapIoUO HE
aTuo.

"3D" function (AsiToupyia "3D")

®

AgiTtoupyoUv n nNavw Kai
KATW avTioTaon ouv n
avTtiogTraon Pe unoBonenon
avepiotnpa (oTo niow
Toixwpua). To paynTo
Bepuaiveral opoidopoppa
Kal ypAyopa ano OAEG TIG
nAeupéc. Mayeipepa pe
£va dioko povo.



Full grill (F'kpiA duvaTo)
ww | AsiToupyei To peydalo

YKPIA TNV 0poQr Tou

(pouUpvou. Eival Tponog

kaTaAANAOG yia To Wnoiuo

OTO YKPIA HEYAAWV

NOCOTATWYV KPEATOC.

e  TonoBeTnOTE KATW
anod Tnv avTioraon
YKPIA HEPIDEG pEYAAOU
I HECAioU PEYEBOUG
otn owaoTn 6€on oTnv
unodoxn yia Ynaoiuo
YKPIA.

e PuBuioTe TN
Bepuokpacia oTo
MEyIoTO £ninedo.

e [upioTe TO PaynTo
META TO MICO XpOVOo
Wnoiparoc.

Grill+Fan (I'kpiA+Aépag)
w
% H 1oxU¢ wnoipaTog oTo
YKPIA dev gival TO0O
£vTOVN 0G0 WE TO MKPIA
duvaro.

e TonoBetAoTe pikpoU i
Jecaiou peyEBoug
MEPIdEG OTN oWaTN
08€on pagiol yia
WNOIMO YKPIA.

e PuBuioTe TNV
emluunTn
Bepuokpaaia.

e [upioTe TO PaynTo
META TO MICO XpOVOo

Wnoiparoc.
Xpnion Tou poAoyioU Tou (poUpvou

1I 23 4 5 6

®
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1 MNARKTpO pUBUIONG

SUUBOAO KAEIDWHATOG NANKTPWV
>U0uBoAo Clock (PoAor)
>UuBoAO €vTaong Axou
g1donoinong (Evdéxetal va punv
unapyel oTo dIKO 0ag NPoioy.)
>UuBoAO oIK. AsiToupyiag
MANKTPO Zuv
MANKTpO Meiov
ZUMBoOAO ypa®nuaTog Xpovou
>U0uBoAo Eidonoinong
0 XuUpBoAo End of Cooking Time
(‘Qpa ANENG)
11  >0uBoAo Cooking Time (Alapkeia)
12 TMAARkTpo Program (Mpoypappa)

HwN

= O 0NN OWU»

O MEYIOTOG XPOVOG yia pUBuIon
ou TEAoug Tng diadikaaoiag
payeip€uatog gival 5 wpeg kail 59
AenTa.

To npoypappa 6a akupwBei oe
nepinTwon d1akonng peupaTog.
Mpénel va
€NavanpoypappPaTioeTe To
poupvo.

000 KAVETE KAMOIEG PpUBUICEIG,
otnv 06ovn Ba avaBooPrivouv Ta
avTioToixa oupBoAa. Mpénel va
nepIPEVETE Aiyo yia va
evepyonoindoulv ol pubuioeig.

Av dev €xel yivel kapia pubpuion
payeipgpaTtog, dev Pnopei va

puBUIoTEI N TpéXouoa wpa.

&

O xpOvog nou anopéevel Ba
€UPAVIOTE av 0 XpOVoG
HayeIpEPaTog EXEl puBUIOTEI OTAV
apxiCel To payeipepa.
Mayeipepa pe puOHION TOU XpOVOU
HAYEIPEPATOG:
MniopeiTe va puBpiosTe To PoUpvo
WOTE Va OTapaTnoel oTo TEAOG TOU
kaBopiopevou xpovou, pubuifovrag To
XPOVO WAYEIPEUATOG OTO POAOI.
1. EriAgETe Tn Asimoupyia yia
Jayeipgua.
2. Ayyitte To © £wg 6Tou oTNV 006VN
eupavioTei To aupporo Pl yia To
XPOVO WAYEIPEUATOC.
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3. PuBuioere Tn diapkeia
payeipéuaTog Pe Ta nAfkTpa® / ©.

» » AQoU OpIOTEI 0 XPOVOG

MayeipePaTog, ornv 08ovn Ba

eupavileral ouvexmc To ouppoAo .

4. TonoBetnoTE TO PaAynTO YEGA OTO
(poUpVo Kal pubuioTe TN
BEpUOKPACIa KE TO NEPIOTPOPIKO
kouuni Beppokpaciac. To
Jayeipepa 6a apxiosl.

» 'OTav Eekivael To payeipepa, otnv

080vn apxilel avTioTpoPn YETPNON TNG

d1GpKeIac payeIpERAToC Kal OAa Ta

TUAMATA PEPOUC XPOVOU GTO GUHBOAO

gival avappeva. H puBpuiopévn

d1dpKela payeIpEPaTos unodiaipeital og

4 joa YEPN Kal OTaV TEAEIWVEI O

XPOVOG Og KABE PuEPOG, To GUUBOAD

auTtoU Tou pEpoug apnvel. ‘ETal

MMopeiTe va kaTtaAdBere eUkoAa Tnv

avaloyia Tng unoAeinopevng dIdpkKeiag

MAYEIPEPATOG WC MPOC TN GUVOAIKN

dIGpKeIa PaYEIPEPATOG.

PUBpIon TnG wpag Angng

HAYEIPEPATOG OE HETAYEVEOTEPN

wpa:

A@oU puBuiceTe To XpOVO

MAYEIPEPATOG OTO XPOVOUETPO,

JnopeiTe va pubpioste TN ANEN Tou

XPOVOU UAYEIPEUATOC 0L

METQYEVECTEPN WPA.

1. EriAgETe Tn Asimoupyia yia
Jayeipgua.

2. Ayyitte To © éwg 6Tou oTNV 006VN
eupavioTei To aupporo Pl yia To
XPOVO WAYEIPEUATOC.

3. PuBuioere Tn diapkeia
payeipéuaTog Pe Ta nAfkTpa® / ©.

» » AQoU €xel opioTei 0 Xpodvog

MayeipePaTog, ornv 08ovn Ba

eupavileral ouvex®mc To ouppoAo M.

4. Avyyigte To © éwc 6Tou oTNV 006VN
eupavioTei To oupBoro nou
unodnAwvel TNV wpa ARENG
HayEIpEUATOC,.

5. MéoTe Ta nAnkTpa @ /Oyia va
puBuioere TNV wpa ARENG
HayEIpEUATOC,.
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» AQoU oploTei 0 XpOVOG NayEIPENATOG,
otnv 08ovn Ba gu@avilovTal CUVEX®G
ta oupBoAa = kai Pl kabag kai o
gnipépoug Xpovog Ba sugavileral oTnv
080vn ouvexoueva. Apou EekIvioel TO
payeipepa, To aUpporo = 6a nayer va
gupavileral.

6. TonoBeTroTE TO PaAynTd PECA GTO
(poUpVo Kal pubuioTe TN
BEpUOKPACIa KE TO NEPIOTPOPIKO
kouuni Beppokpaciac. To
Jayeipepa 6a apxiosl.

» O XpovodlakonTng Tou (poUpvou

unoAoyidel auTopaTa TV opa

évaping apaipwvTag Tn diapkeia

HayeipEpaTog anod Tnv @wpa AR§Ng

HayeipEpaTog nou pubpiocare. O

EMAEYPEVOG TPOMOG ASIToupyiag

gvepyonolgiTal otav €xel ¢pOacel n wpa

gvapéng, kal o poupvocg Bepuaiveral
oTtn pubuiopévn Bepuokpaacia.

AlaTnpei Tn Bgppokpacia autn wg To

TEAOG TNC JIAPKEIAG JAYEIPEUATOC,.

» 'OTav Eekivael To payeipepa, otnv

080vn apxilel avTioTpoPn YETPNON TNG

d1GpKeIac payeIpERAToC Kal OAa Ta

TUAMATA PEPOUC XPOVOU GTO GUHBOAO

gival avappeva. H puBpuiopévn

d1dpKela payeIpEPaTos unodiaipeital og

4 joa YEPN Kal OTaV TEAEIWVEI O

XPOVOG Og KABE PuEPOG, To GUUBOAD

auTtoU Tou pEpoug apnvel. ‘ETal

MMopeiTe va kaTtaAdBere eUkoAa Tnv

avaloyia Tng unoAeinopevng dIdpkKeiag

MAYEIPEPATOG WC MPOC TN GUVOAIKN

dIGpKeIa PaYEIPEPATOG.

7. AQoU olokAnpwBei n diadikaacia
MayeipePaTog, ornv 08ovn Ba
eugaviaTei n Evoeign «End»
(T€Aog) kai Ba nxnoel To onua
g1donoinongc.

8. To ognua g1donoinong 8a nxnosl yia
2 AenTd. Na va JIaKOWETE TNV
nxnTikn €idonoinon, anAd nigore
onolodnnoTe NANKTPO. H nXNTIKA
g1donoinon 6a orapatiosl kal 8a
EUPAVIOTE N TPEXOUTA WPA.



Av NaTroeTe onolodnnoTe
NAAKTPO OTO TEAOG TOU
Xpovou g1donoinong, o

@oupvog Ba Eekivijoel NaAl Tn
AeiToupyia Tou. lupioTe TO
Kouuni Beppokpaaiag kail To
Kouuni AeIroupyiag oTn B€on
"0" (off) yia va oBnoete 10
(poupvo, WOTE va anoTpanei n
€K VEOU AgIroupyia Tou
(PoUPVOU KATA TO TEAOG TNG
nposidonoinong.

Evepyonoinon Tou KAEIS®OHATOG

NARKTPWV

MniopeiTe va eunodiosTe TN YN

g€ouaiodoTnuévn Xprnon Tou poupvou

EVEPYOMOIWVTAC TN AEITOUpPYia

KAgidwpa n)\nKTpmv

1. AyYIETE TO 8= £wC OTOU EPPAVIOTEI
oTnv 086vn To cUPBOAO .

» >Tnv 00dvn Ba gugavioTei n €vdeign

«OFF>» (Avevepyn AsiToupyia).

2. Migote 1o NnARkTpo @ via va
EVEPYONOINOETE TO KAEIdWHA
NANKTPWV.

» A@oU £xel evepyonoindei To

KAgIdwPa NANKTPWY, aTnv 000vn

gpgavileral n £vosign «On» (Evepyn

AgiToupyia) kai To cUPBoAo

NApaueVvEl AVAUUEVO.

a NANKTPA Tou (poupvou dev
AeiToupyoUv OTav €ivail
EVEPYOMOINKEVO TO KAEIdwHa

NANKTPpWV. To KAEiIdwua
NANKTpwV dev Ba akupwOei ot
nepinTwon d1akonng peupaTog.
lNa va anevepyonoinoEeTE TO
KAsidwpa nAnKprv
1. Ayyi€re 10 = £WC OTOU EUPAVIOTEI
oTnv 086vn To cUPBOAO .
» >Tnv 00dvn Ba gugavioTei n €vdeign
«0On» (Evepyn Asiroupyia).
2. AngvepyonoinoTe To KAEidwa

nARKTpwV niEdovTac To NARKTpo ©.

» A@oU anevepyonoinBei To KAEIdwua
NANKTPWYV Ba guavioTei n evOei&n
"OFF" (Anevepyonoinon).

PUOUION TOU poAoyioU
€1donoinong
MniopeiTe va XpnoIUOnoIfOETE TO
XpovodIakoMNTN TNG CUCKEUNG YIa
onoladnnoTe nposidonoinon A
unevBluion népa and 1o npodypauua
HayEIpEUATOC,.
To poAoI g1donoinong dev £Xel
gnidpaon oTIC ASITOUPYiEG TOU
(poUpvou. XpNOIYOMOIEITAl HOVO WG
nposcidonoinon. MNa napadsiyya autd
gival xpnoiyo oTav BEAETE va yupioeTe
TO aynTO OTO POUPVO HIA OPICUEVN
wpa. O xpovodiakdnTng 6a dwoel pia
NXNTIKA €100M0iNon GTO TEAOG TOU
XPOVOU Mou pubpioTnKe
1. Ayyifte To © éwc dTou eppavioTei
oTnv 000vn 70 oULBOAO £

O WEYIOTOG XPOVOG
e1donoinong pnopei va eivai
23 wpeg kal 59 AenTa.

2. PuBuioTe Tn didpkeia £wg TNV
g1donoinon XpnaoiyonoiwvTag Ta
nAnkTpa @ / ©

a NANKTPa Aeiroupyiag yia
nxo 1donoinong, Tpéxouoa
wpa, pWTEIVOTNTA 000VNG,
Kal Ta NANKTpa Bepuokpaaiag
6a npenel va eival otn Bgon 0
(OFF-Anevepyonolinuévng
KaTaoTaong).

» MOAIG puBUIOTEI 0 XPOVOG
g150n0inong, To cUpBoAo & Ba
Napapeivel avaupueVo Kal 0 Xpovog
g1donoinong Ba epgavileral otnv
oBovn.

3. 370 TEAOG TOU XpOVou £1d0omnoinong,
To oUpBoAo & Ba apxioel va
avaBoofrvel kal akoUyeTal NXNTIKO
onua nposidonoinong.

Anegvepyonoinon Tng €1donoinong

1. To onua sidonoinong 6a nxnosl yia
2 AenTd. Na va JIaKOWETE TNV
nxnTikn €idonoinon, anAd nigore
onolodAMoTE NANKTPO.

» H nxnTikn €1donoinon 6a oraparnoel

kal Ba eupavioTel N TPEXOUCA WPQ.
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AxUpwon TNG NXNTIKAG

€1donoinong

1. MNa va akupwaoere Tnv €1donoinon,
ayyite 7o © £wg dTou aTnV 006VN
EUPAVIOTEI TO CUHPBOAO L)

2. M€oTe KAl KPATNOTE NATNHEVO TO
nARKTpo © £€w¢ OTOU €UPavIoTE N
£voeIEn «00:00,

©a eupavioTei o Xpovog
€1donoinong. Av €xouv opIoTEi
auToxXpova o Xpovog

€1donoinong Kai o Xpovog
payeipépaTtog, ToTE Ba
EMUPAVIOTEI O CUVTOPOTEPOG
XpOVOG.
AAAayn Tovou £|60n0|nonq
1. AyYiETe TO 8= £€wC OTOU EPPAVIOTEI
otnv 086vn 10 cUUBOAO <,
2. PuBpioTe Tov eMBUPNTO nXO
g150n0inong pe Ta nAfkTpa @ / ©.
3. O nxog nou £xete pubuicel Ba
gvepyonoindei og cUVTONO XPOVIKO
didornua.
» O enIAeyPEVOG NXOG €1donoinong Ba
gupavioTel otnv 08ovn wg "b-01",
llb_ozll r'] "b'03".
AAAayn TG TPEXOUTAG ®WPAG
MNa va aAM\G&ete Tnv TpEXOUTA WPaA
nou &ixare pu6|.1|0£| r]6r]
1. Ayyi€re 10 8= £€wg 6TOU OTNV 080VN
eppavioTei To aUpBoro O.
2. PuBuioTe TNV TpEXoUOa WPA WE TA
nAnkTpa @ /©
3. O xpdvocg nou €xere pubuiosl Ba
gvepyonoindei og cUVTONO XPOVIKO
didornua.
OIKOVOHIKOG TPONOG AsIToupyiag
MniopeiTe va €€0IKOVOUNOETE EVEPYEIT
ME TNV OIKOVOWIKN AEIToupyia,
puBuifovTag To XPOVO UAYEIPEUATOG
oTO (POUpPVO.
AuTn N AsiToupyia OAOKANPWVEI TO
MAYEIPEPA KE TNV ECWTEPIKN
Bepuokpaacia Tou poupvou
AMevVEPYONOIWVTAG TOUG BEPUAVTAPES
npiv anod To TEAOG TOU XpPOVoU
HayEIpEUATOC,.
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PUOUION TOU OIKOVOMIKOU TPOMNou

AslToupvlaq

1. AyyiTe TO i= £wc 6Tou OTNV 086VN
gupavioTei To ocUPBoOAO eco.

» >Tnv 00dvn Ba gugavioTei n €vdeign

«OFF>» (Avevepyn Asitoupyia).

2. EvepyonoinoTe TNV OIKOVOUIKA
AerTroupyia ayyifovrag 1o kA&1di @.

» A@oU £xel evepyonoindei To

KAgIdwPa NANKTPWY, aTnv 000vn

gpgavileral n £voeign «On» (Evepyn

AgiToupyia) kail To cUPBoAO napapével

avapuevo.

Ansvapvonoinon TOU OIKOVOHIKOU

TpONou )\arroupvlaq

1. Ayyi€re 10 8= £€wg 6TOu OTNV 080VN
gupavioTei To ocUPBoOAO eco.

» >Tnv 00dvn Ba gugavioTei n €vdeign

«0On» (Evepyn Asiroupyia).

2. ANgvepyomnoINOTE TOV OIKOVOUIKO
TpoOno ayyilovrac To nARKTpo ©.

» A@oU anevepyonoinBei To KAEIdwua

NANKTPWYV Ba guavioTei n evOei&n

"OFF" (Anevepyonoinon).

Setting the screen brightness

(AuUTO TO XapaKTNPIOTIKO Eivail

npoa|p£T|K6 Ev3ExeTal va Hnv

Unapxel oTo 6|Ko oag npoiov.)

1. Ayyi€re 10 8= £€wg 6Tou TOo d-01 1)
10 d-02 ) To d-03 eugaviorei oTnv
080vn yia TN QWTEIVOTATA TNG
oBovng.

2. PuBuioTe TNV emBupunTtn
pwTeivoTnTa ayyilovrag Ta
nAnkTpa @ / ©

» O XpOVOG Mnou £XeTe pubpioel Ba

gvepyonoindei og cUVTONO XPOVIKO

didornua.

Mivakag Xpovwv HAayeIpEPATOC

O1 xpOvol oToV nivaka auTov
EXOUV HOVO evOEIKTIKO okonod. Ol
XpOVoI hnopei va diagpépouv
AOYw TnG Beppokpaaciag, Tou
naxoug Kal Tou TUNou Twv
Tpoipwyv, Kabwg kal availoya
ME TIG HAYEIPIKEG 0aG
NPOTIUACEIG.




W oIHOo YAUK®V Kal paynTov

H 1n unodoxn Tou goupvou &ival
n karw unodoxn.

digko diokoc* _
3]

2 diokol 1-Aiokoc yia
YAuka copng*
3-Kavovikog

Mavreonavi | ‘Evag STPOYYUAR
diokog Auopevn @opua
JdlapETpou 26 cm
navw os
ouppaTivn
8) (.]CI**

A

2 diokol 1-ZTpoyyuAn
Auopevn @opua
JdlapETpou 26 cm
navw oe
oupudrivn
oxapa**
4-3Tpoyyuhn
AuopEevn @opua
dlapETpou 26 cm
navw oe diogko
yia YAuka
¥ *x

2 diokol 1-Aiokoc yia
YAUKa Copng*
3-Kavovikog

H %

| Eloffbpne fEvee ] Reveumse b B R b e b om0 300040
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ApVaki
HnouT!
(vaorpac)

Wnto
KOTOMOUAO
(1,8-2
KIAG)

FaAonoUAa
(5.5 kiA@)
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1-BaBu Tayi
3-Aiokog yia
YAuka gounc*
5-Kavovikog
digkoc*

2 diokol 1-Aiokoc yia
yAuka Zopng*
3-Kavovikog

H %

Kavovikog
digkoc*

Kavovikoc
diokoc*

Kavovikog
diokoc*

25 gAay.

250/max

Karoniv
190

15 ghay.
250/max
KaTomyv
180 ...
190

25 ghay.
250/max
Karoniv
180 ...
190




dioko digkoc*

ZuvioTaTtal va XpnolHonoleiTe npoeeppavcrn yla 0Ad Ta paynTd
* AuTa Ta aﬁecouap €V5€)(€TCII va pnv napaxov*ran padi pe To npoiov.

Mivakag uavslpsuaToq yla yeupgata oUp@wva pe 1o EN 60350-1 y|c1 va
SOKIH®OV dieukoAUvovTal Ta IvoTIToUTa EAEYXOU
Ta yebpara o€ auTov Tov nivaka OTIG DOKIMEG TOU MpPoidvTog

KouAou ‘Evag Kavovikoc i 3 140 20 ... 30
paKI dioko digkoc*

2 diokol 1-Kavovikoc
diokoc*
3-Aiokog
yia yAuka
¥ *

KEIK digko digkoc*

1-Aiokog
yia YAuka
Qounc*
3-Kavovikog
digkoc*

Auopevn
PopHa
dlapETpOU
26 cm navw

oe
oupudrivn
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1_
STpoyyuAn
Audpevn
®opua
dlapETpou
26 cm navw
ot
oupudanvn
oxapa**
4-
ZTpoyyuAn
Aubpevn
PopHa
dlapETpou
26 cm ndvw
ot Bicmo via

STPOYYUAOG
paupog
HETAAAIKOG
diokoc
dlapeTpou
20 cm navo
o}
guppdrivn

'8! éa**

A

SUVIOTATAl Va XPNOILOMNOIEITE npoesppavcm yia 6Aa Ta gpaynTa.

* AuTta Ta aEscouap evOEXETAl Va KNV napsxowal pac’,l LIE TO NPOIOV.

** AuTtd Ta ategouap Sev napexovTai € 10 npoiov. Eival epnopika diaBggipa akegouap.
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MpaxTIkéEG CUHBOUAEG yia WROIHo
KEIK

Av TO KEIK €ival NoAU aTeyvo,
au€nore Tn BepuoKpacia nepinou
10°C kal HEIWOTE TO XPOVO
HayEIpEUATOC,.

Av TO KEIK €ival uypo,
XPNOIWONOoIACOTE AIYOTEPO UYPO N
XaUNAWOTE TN BEpUoKpaacia KaTa
10°C.

Av TO KEIK €ival noAU okoUpo aTo
navw PEPOC, TONOBETHOTE TO OE
XAUNAOTEPO €ninedo, XaunAWoTe
Tn Bepuokpaaia kal au&noTe To
XPOVO WAYEIPEUATOC.

Av payeIpeUTNKE KaAG ECWTEPIKA
aAAd koAAGel eEEwTepIKaA,
XpNaoiJonoinoTe AlyoTEPO Uypo,
XaUNAWOTE TN Bepuokpaaia kai
au€nore To XpOVOo PayeIpENATOG.

MpaxTIkéEG CUHBOUAEG yia WROIHo
vAUK(ov CUuNng

Av TO Y)\UKO ZUuNG gival noAU
oTEYVO, auénoTe Tn Bepuokpaaia
nepinou 10°C Kal YEIWOTE TO XPOVO
MayeIpEPATOC. YYpAveTe Ta QUAAG
0uNG pe piypa anod yaia, Aadi,
auyo Kai yiaoupTl.

Av 10 YAUKO TUuNg xpelaleral
noAU xpovo yia va yndei,
NPOCEETE TO NAXOC TOU YAUKOU
CUNNG NMOU €XETE NAPACKEUAOEl dev
unepPaivel To BaBog Tou Tayiou.
Av n ndvw NAgEUpa Tou yYAuKoU
OuNg EepownOsei aAAG To KATW
MEPOC DEV €XEI AYEIPEUTE,
BeBaiwBeiTe 6T n noodTnTa
OGATOQC MOU EXETE XPNOIUOMOINTEI
yia To YAUKO TUMNG dev gival noAU
MEYAAN OTO KATW PEPOC TOU
yAukou. Mpoonadnore va
HOoIpAoETE TN CAATGA OMOIOUOPPaA
avapeoa oTIC OTPWOEIC TNG CUUNG
Y14 OMOIOHOPPO EEPOYWNTIUO.

MayeipeUeTe To YAUKO CUMNG
oUPPWVA JE TOV TPOMO Kal TN

Bepuokpacia nou avagepovTal
oTOV nivaka PayeipéPaTog. Av To
KATw PEPOG eEakoAoubei va pnv
WNVETAl apkeTA, TNV €NOUEVN
(popd TonoBEeTNOTE TO O WIa
B€on xapnAoTepa oto poUlpvo.

MpaxTIkéEG CUPBOUAEG yia
Hayeipepa Aaxavikov

Av TEAEIWOOUV TA UYPA OTO MIATO
AQXQVIKWOV KAl OTEYVWOE! MOAU,
TOTE HAYEIPEYTE TO OE OKEVUOG HE
kanaki avTi yia Tawi. Ta KAsiota
okeln diatnpouv Ta uypa Tou
mdrTou.

Av £€va mdTo Aaxavikov dev
JayeipeleTal, BpaoTe Ta Aaxavika
ano npiv A NapackeuaoTe Ta oav
(paynTo yia cuvTrpnon o Bala kai
METG TONOBETAOTE TG OTO POUPVO.

TpONog Xpong Tou YKPIA

MPOEIAOMOIHZH!

KAeiveTe TnVv nopTa Tou poUupvou
OTav WHVETE PE YKPIA.

Ol KAUTEG €NIPAVEIEG UNOPOUV va
NPoKaA&oouv eykaupaTal

Evepyonoinon Tou ykpiA

1.

2.

3.

lFuUpioTE TO KOUMNI ASITOUPYIWV
de€i6oTpopa oTo ENBUPNTO
oUlBOAO TKpIA.

KaTtoniv eniA&ETe Tnv emBupnTtn
Bepuokpaacia ykpiA.

Av anaiteital, NpoBEPUAVETE yia
nepinou 5 Aenta.

» Avapel n Auxvia Bepuokpaaiac.
Angvepyonoinon Tou ykpIA

1.

lFupioTe TO KOUNNI ASITOUPYIWYV OTN
0gon Off (Anevepyonoinon) (navw).
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Ta TpdéPIua nou dev sival
KaTaAANAa yia Ynoiyo ato
YKPIA npokaAoUv Kiviuvo
nupkayiac. Na Wnoigo oro
YKPIA XPNOIMOMOIEITE pOVo
TPpOPIUa nou sival
kaTaAAnAa yia Tnv €vrovn
B€puavon Kata To Wnoiuo
O€ YKPIA.

Mnv TonoBeTeiTe TO PaAynTo
noAU niow oTo pag! Tou
YKPIA. AUTO €ival To nio
{e0TO OnuEio Kal Eva
(paynTo Ke NoAU Ainog
Jnopei va maoel wTid.

Mivakag xpovwv |.|av£|p£|.|a'roq yia ykpiA
WRAOIHO PE NAEKTPIKO YKPIA

>UuppaTivn oxapa 250/max 20...25 ghax.
#
250/max 20...25 gAax.

Apviaia
naidakia
AAOKTO

# avaAoya pe ndaxog
*MpoBeppaveTe yia 5 Aenta
*XAv n Bspponpacﬂa YKPIA TOU npouovroq oag Oev gival pudpICOPEVYN, TO YKPIA 6a

Ta yelpaTa g€ auTov Tov nivaka
JayeipgpaTog napaockeualovral
oUpQwva pe to EN 60350-1 yia va

dieukoAUvovTal Ta IvoTIToUTa EAEYXOU
OTIG DOKIMEG TOU MpPoidvTog

FupioTe TOo PAynTO HETA Ta 2/3 TOU GUVOAIKOU XpPOVOU YNOIHATOG OTO YKPIA.
ZUVIOTATAI VA XPNOIJONOIEITE NnpoBéppavon 5-6 AenTwv yia 6Aa Ta £idn ynoiparog
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@ =uvrnpnon ka1 ppovTida

FevikéGg NnAnpoYopisg

H diapkeia w@eAIUNG wng Tou
npoidovTog 6a au&nBei kai n cuxvoTnTa
TwV NpoBANuaTwWV Ba peiwdei av To
npoidv kabapileral og KAvovika
diaoTAuara.

KINAYNOZ:
AnoouvdEQTE TN CUOKEUN anod
nv Tpogodoacia pelpaTog

JIkTUOU NpIV EEKIVIOETE EPYATiEG
ouvThAPNOoNG Kal kadapiouou.
Yndpxel Kivduvog
nAekTponAn&iag!

KINAYNOZ:
AQNVETE TN Povada va KPUWOEl

npiv Tnv kabapioeTe.
Ol KAUTEG €NIPAVEIEG UNOPOUV va
NPoKaA&oouv eykaupaTal

e KaBapilere To Npoidov oXoAaoTIKa
METG ano kabe xprion. Me Tov
TpoOno auto Ba gival nio eUKOAN N
anopakpuvaon Kartaloinwv
JayelpgepaTog, ano@elyovTag va
KaoUV TNV €NOpEvn Gopd nou 8a
Xpnalgonoin®ei n cuoKeun.

e Aev anarrouvTal €1dIKa
kaBapIoTIKG NPoIOVTA yIa TOV
kaBapiono Tou npoiovTod. MNa va
kaBapioere TO nNpoidov
XpNaolyonoifoTe XAIapo VEPO HE
uypO NAucipaTog, €va Naiako navi
| OQOUYYAp! KAl OKOUMIOTE TO WE
£va oTeYVO navi.

e [lavra eEaopalilere OTI okounileTe
oxoAaaoTika 0Aa Ta nieovalovra
uypa YETG TOV KABOopPIoWO Kal OTI
okounileTe Gueoa KABe uypo nou
TUXOV XUBEI.

e Mn XpnolyonolsiTe KaBapIoTIKG
npoidvTa rnou nepIEXOUV OEU N
XAwpivn yia va kaBapioeTe TIg
avoEeidwTeG eNIPAVEIEG KAl TN
AaBn. XpnoigonoinoTe éva JaAako
navi ge uypod anoppunavTikd (nou
dev xapalel) yia va kabapioere
auTa Ta pépn okounilovTag Ta,

aAAG npoogETe va okounileTe Npog
yia kareuBuvan.

H empaveia pnopei va unooTei
{nUIG ano opiopeva
anoppunavTika f kabapioTika

UAIKG.

Mn XPNGCILONOIEITE yIa TOV
kaBapiopo okAnpa
anoppunavTIKA, OKOVEG/KPEUEG
kaBapiopoU ) onoladnnoTe
aixunpd avTikeipeva.

Mn xpnaoiyonoleiTe
aTLoKaBaApIOTEG Yia TOV
kaBapiopo Tou NpoidvTog YIaTI

Hnopei €101 va npokAnBei
nAekTponAngia.

KaB®apiopog Tou nivaka
eAEyyou

KaBapilere Tov nivaka gAéyxou Kai Ta
NEPIOTPOPIKA KOUMMIA YE €va uypo
navi Kal GTEYVWVETE e okoUnioud.

Av TO npoidv oag diaBeTel
KOUMMIA/NEPIOTPOPIKA KOUMMIA
eAEyXOU, UNV Ta a@aipeite yia va
kaBapioeTe ToV nivaka gAeyxou.
O nivakag eAéyxou pnopei va
unootTei ¢nuia!l

KaBapiopog Tou poUpvou
lNa va kabapioceTe To NAcUpPIKO
Toixwpa(Alapépel avaloya HE TO
HOVTEAO TOU NPoOiovVTOG.)
(AuUTO TO XapaKTNPIOTIKO Eivail
npoaipeTiko. EVOEXeETAl va pnv
unapyel oo 31kO oag NPoiov.)
1. AQQIp€CTE TO NNPOCTIVO TUAMA
Tou nAgupikoU nAaigiou
TpaBwvTag To o€ disvbuvon
avTiBern and Tou TOIXWHATOG.
2. Ao@aipéoTe To nAgupikd nNAaiaio
NANPWG TPABwVTAG TO NPOC TO
MEPOC Oac.
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dioko otn delTeEpPn OoXApa TOU
poupvou.

KataAutika Toixopara 3. PuBpiOTE TO POUPVO GTOUC EUKOAN
(AuTo TO XAPAKTNPIOTIKO Eival AgiToupyia kaBapiopol Pe atuod Kal
npoaipeTikd. EvdéxeTal va pnv va Tpe&el oToug 100 °© C yia 25
undpxel oTo 31k0 0ag NPoiov.) AenTd.

Ta e0wTEPIKA NAEUPIKA TOIXOWATA (A) 4. AvoiETe TNV N6PTA KAl OKOUNIOTE
kai/n To niow Toixwpa (B) Tou TIC E0WTEPIKES EMPAVEIEC TOU
npoiovToG UNOopPEi va gival KAAUUHPEVO PoUpvoU We éva eEAappa uypo

ME KaTaAUTIKO OPAATO. Ta KAaTaAuTIKG oQOouYYap! f navi.

TOIXWHATA £XOUV EAAPPAG PAT XPWHA 5. [Ma va kadapioeTe TOUC EMIHOVOUC
Kai r!opdaén EHI(DdYEIG. Ta KClTCl)}UTIK(fl pUNouUC, XpPNoIHONoIRCTE XAIapo
ToIXWHaTa Tou poupvou eV Npenel va Vgp(') ME pr(') I'I)\U0'i|JClTOC;, £va
kaBapifovTal. O1 NopWIEIC EMIPAVEIEG paAaKoO navi fj opouyydpi Kai

TWV KClTCl)\UTI'K(bV TOIXWHATWV EiVC'lI OKOUMIOTE WE £va aTeYVO Navi.
GUTOquaplz,opsvsq He pnxaviopoug KaTa T BIApKEIa TNC
anoppognone Kar HETarponne Twv, )\slToupyiaq eUkoAou

)\aélo.av nou TIg punaivouv (o€ aTuo Kkai KaBAPIGHOY pE aTWO, TO VEPO

0 [0 0

TO onoio €xel TonoBeTnOsi
oTov dioKO YIa va HAAGKWOEI
TIG CUOOWPEUNEVEG EANAPPEG
anoBéoeig/akabapaieg péoa
oTov BaAapo Tou poupvou Ba
eEaTpioTel kal Ba
OUMNUKVWOEI péoa oTov
8alapo Tou Poupvou Kdl OTO
E0WTEPIKO TLAMI TOU poUpvou
EUkOAOG KAOapIOHOG NE aTHO Kal ENOPEVWG UNOpEi Va
E€ao@alilel elkolo kaBapiopd ensidn OTAEEI VEPO OTAV AVOIYETE
ol punol (nou dev €xouv nNapaueivel TNV nopTa Tou Qoupvou.
yia noAU Kaipd) HaAaKwWVouUV PE TOV ZKOUMIOTE KaI ANopaKpUVETE
aTHoO nNou oxnNUaTIeTal OTO E0WTEPIKO To oupnukvwpa vepou
TOU (OUPVOU Kal KE TIG OTAYOVEG AHECWG HOAIG avoigeTe TNV
g . \ nopTa Tou PoUpPVouU.

VEPOU MOU CUUMNUKVWVOVTAl Navw OTIG
EOWTEPIKEC EMIPAVEIEG TOU PoUpPVOU.
1. ApaipgoTe 0Aa Ta a&sooudp pEoa

ano To eoupvo.
2. Pi&te 500 ml vepo oTov dioko Tou

(oUpVOoU Kal TONoBETAOTE TOV
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Ka@apioTe Tnv opopn Tou
poupvou

(AuUTO TO XapaKTNPIOTIKO Eivail
npoaipeTiko. EVOEXeETAl va pnv
unapyel oo 31kO oag NPoiov.)

MNa Tov kaBapiopo TNG OpoPNnG Tou
(oUpVoU N avTioTacn Tou YKPIA
unopei va avadinAwBei ektdg B€ongc.

1. Mnopeite va xaAapwaoeTe TIG Bideg
ag@aAiong TnG avTioTaong YKPIA HE
£va kartoaidl ) eva Képua.

H avTioTaon ykpiA SINAwvel
npog Ta KaTw. Napapével
oTEPEWPEVN OTNV 0POPN TOU
poupvou.

2. KaBapioTe TNV opo®pn Tou Ppoupvou
€ £va eEAa@pd uypd navi.

. AvadinAwoTe NaAl Npog Ta Navw
TNV avTioTaon Tou YKPIA Kal aQi&Te
TIG Bideg aopaAiong We Eva
katoaBidl r éva képpua.

Ka@apioTe TNV nopTa Tou poUpvou.

lNa va kaBapiosTe TV nOpTa TOU

poUpvou, XpnoidonoinaTe XAlapd vepd

ME uypO MAUCINATOG, £va pahako navi

| oQouyyap! yia va kabapioere To

npoidv Kal OKOUMIOTE TO UE €va OTEYVO
navi.

Mn xpnoiJonolgiTe okANpPa
KkaBaploTIKa NPoidvTa rnou
Xapalouv N alXHNPEG HETAAAIKEG

EUOTPEG yIa Tov KaBapiopo Tng
nopTag Tou poupvou. AuTd Ta
€idn pynopouv va xapa&ouv TNV
EMIPAVEIO KAl VA KATACTPEWYOUV
TO YUQAI.

0 ECWTEPIKO TLAMI TNG
HNpooTIVAG NdpTag diabETel
€101k eNIKAAUWN PE UAIKO nou

dleukoAUvel Tov kKabapiopo. Mn
Xpnolyonoleite okANpa
kaBaploTIKa UAIKG nou
Xapalouv, oKANPEG METAAAIKEG
EUoTpeg, oUppaTa TPIYiPaTog n
XAwpivn To E0WTEPIKO TLAKI TNG
HnpooTIVAG NdpTAg, yiaTi auta
Ta €idn pnopei va xapd&ouv Tnv
enipavela. 'ETol ynopei va
KaTaoTpaPei To UAIKO TNG
EMNIKAAUYNG.

A@aipgon TNG NOPTAG TOU

¢poupvou

1. Avoi&te Tn pnpoarTivi nopta (1).

2. Avoi€te Ta kAIN oTO nePiBANUA TWV
pevtegedwyv (2) ortn de€ia kal oTnv
aploTepn NAgUPa TNG UNPOCTIVAG
nopTag mefovrag Ta Npog Ta KATW

1 MNopTa

2 MnAoKApIoha PHEVTETE(KAEIOTN
Beaon)

3  ®oupvog
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4 MnAokdapiopa PevTeaE(avoIxXTh
Beaon)

™.

,v
o

4. AQQIpECTE TN KUNPOCTIVH NOPTA
TpaBwvTag TNV nNpog Ta navw yia
va Tnv eAeuBepwaoete and To de€I0
Kal TOV ApIOTEPO WEVTECE.

a BANaTa nou eKTEAEGTNKAV
otn diadikacia agaipeong Ba
npénel va ekteheoTolV O€
avTioTpo®pn ceipd yia va
enavaTtonoBeTnBei n nopTa. MnVv
EexdoeTe va KAEIOETE Ta KAIN OTO
nepiBAnuUa Tou PeEVTECE 6TAV
€YKATACTNOETE NAAI TNV NopTa.

AQaipeon TOU ECWTEPIKOU
T{apiol noprag

(AuUTO TO XapaKTNPIOTIKO Eivail
npoaipeTiko. EVOEXeETAl va pnv
unapyel oo 31kO oag NPoiov.)
To eowTepikd TGP TNG NOPTAG TOU
poUpvou pnopei va apaipedei yia va
kaBapiaTei.

AvOIETE TNV NOPTA TOU POUPVOU.
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1 MAaiolo
2 TAaoTIKO €EapTnua

TpaBn&re Npog To NEPOG 0ag Kal
a@aipETE TO NAAQCTIKO £EAPTNHA Mou
gival OTEPEWPEVO OTO NAVW TUANA TNG
npoaoTIVNG NOpTac.

4 123

To nio ecwTePIKO TLAMI

EowTepiko TCapI

EEwTepIKO TLAMI

MAaoTikn unodoxn T¢apiou-KaTtw
'Onwg deiXVel N €1IKOvVa, aVUP®OTE TO
no eowTepikd TZaui (1) ehappa otnv
kateuBuvon A kail TpaBnéTe To €Ew
oTnv KateuBbuvaon B.

EnavaAaBere tnv idia diadikaacia yia
va aQaipEoETE TO E0WTEPIKO TLap (2).
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To npwTo Brpa yia Tnv
g€navacuvapuoAoynon TnG nopTag
gival va TonoBernBei To delTEPO
E0WTEPIKO TLaWI (2).

'Onwc deiXVel N €IKOVA, TONOBETNOTE
Tn Ao&oTunuévn ywvia Tou TZapiol
woTe va arnpileral otn Ao&oTunuEvn

ywvia TnG NAAQoTIKAG UNodoxHG.

To eowTepIkO TCapl (2) npenel va
TonoBeTnBei péoa aTnNV NAACTIKN
unodoxn KOVTA OTO MI0 ECWTEPIKO
Tlaw (1).

'OTaVv TONOBETEITE TO MIO ECWTEPIKO
TZaw (1), BeBaiwBeiTE OTI N TUNWWHEVN
nAeupd Tou TZapioU avTikpilel To
E0WTEPIKO TLAMI.

Eival onuavTiko n Katw ywvia Tou
gowTepIkoU TCapioy va edpalel peoa
oTnVv Katw nAaoTikf unodoxn.
>npw&Te To NAACTIKO €EAPTNHA NPOG
TO NAQICI0 £wWG OTOU AKOUGTEI 0 NXOG
"KAIK".

AvTikaTaocraon Tou
AauynTipa Tou Youpvou

KINAYNOZ:

TMpiv avTIKaTaoTrNOETE TN Aduna
Tou poupvou, BeBalwbeite 0TI N
OUOKEUN €x&l anoouvdebei ano
To peupa SIKTUOU Kal EXEI
KPUWGOEI, YId va dnopUYETE TOV
Kivduvo nAekTponAngiag.

Ol KAUTEG €NIPAVEIEG UNOPOUV va
NPoKaA&oouv eykaupaTal

Z& autdv ToV QOUpPVO, XpPNaIUoTIoIEITal

AQpTITAPAG TTUPOKTWOEWS LE 10X0

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

» $H 6€on Tou PwTIOTIKOU pnopEi
]_ va dlapEpel and Tou oXNKaToG.

H Aauna nou xpnolyonolgital o€
auTn Tn OUOKeUN Jev gival
KaTaAANAn yia pWTIOKO OIKIAKWV

XWpwv. H npoBAendpevn xpron
auTng TNG Aaunag €ival va ponba
To XpnoTn va BAEnel Ta TpOPIya.

O1 AGJnEG nou XpnaolonolouvTal
O€ AUTR TN CGUOKEUN Npé&nel va
eival avOekTIKEG 0€ akpaieg

(PUOIKEG GUVONKEG ONWG
Bepuokpaocieg navw ano 50 °C.

Av o poUpvog oag sival

€EONAIOUEVOG HE OTPOYYUAO

(PWTIOTIKO:

1. AnoouvdEOTE TN CUCKEUN ano To
JiKTUO pelpaATOC.

2. NepioTpéWTe TO YUAAIVO KAAUNMGA
apIoTEPOATPOPA YIA VA TO
aQalpECETE.
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4. TonoBetnoTE TO YUAAIVO KAGAUMUA.

3. Av n Auxvia Tou (oupvou aag sival
TUnou (A) 6nwg oTnv €IKOva
napakatw, apaipesTe TN
NEPIOTPEPOVTAC TN ONWG Paiveral
oTNV £IKOVA Kal avTIKataaTroTE .
Av gival TUnou (B), TpaBn&re T Kkai
agaipeaTe TN ONWG Paiveral oTnv
£1IKOVA Kal avTIKaTaaTrnoTE TN.
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AVTIHET®ONION NPOBANHATOV

e Eival uaoloAoyiko va diapelyel aTudg kata tnv dIdpkeia Tng
~herroupyiac. >>> AuUTO Oev eival BAAB
To npo

e 'OtavTa METAAANIKG pépn BepupavBouyv, ynopei va diactaloUv Kal va
npokahéoouv 86pupo. >>> AUTO Oev eival BAABN.

e H aogdAeia pelpaToc SIKTUOU gival Kapévn f anevepyonoinpévn. >>>
EAEYETE TIC aopdAeisc oTo kKouTi ao@aleiwv. Eav gival anapaitnTo,
avTikKaTaoTnoTE 1 ENAvVeEVEPYOroINoTE TIG.

e To npoidv dev £xel ouvdebei oTn (yeiwpevn) npida. >>> EAEYETE TNV
ouvoean ToU @I

e EAGTTOMATIKOG AQUATAPAG. >>> Avf/KaTGOT/?OTS TO AgunTnpa.
e 'Exel diakonei To pelpa. >>> FAeyETe av undpxel peuua. EAEYETE Tig
aopaleiec oTo Kouti aopalieiwv. Av xpeidleTal, avTiKaraoTnoTe 1

O poupvog dev Bzppaiveral.
e Aev €xel puBuIOTEl N Asmoupyia kai/n n Bepuokpacia. >>> PUBUioTE TN
AgiToupyia kai Tn BpoKkpacia Ue 1o NANKTPO/KoUUni AEITOUpYIDV
Kai/n Gepu. °C.
e e povreha eEonAiopeva pe xpovodiakonTn, dev £XEl pUBUIOTEI O
Xpovodiakontng. >>> PUBUIOTE TV @pQa.
(=€ npoidvTa Pe PoUPVO PIKPOKUPATWY, O XPOVvodIakonTNG EAEYXEl HOVO TO
(POoUPVO HIKPOKUNATWV.)
e 'Exel diakonei To pelpa. >>> FAeyETe av undpxel peuua. EAEYETE Tig
aopaleiec oTo Kouti aopalieiwv. Av xpeidleTal, avTiKaraoTnoTe 1
EMNAVEVEPYOMOINOTE TIG ATPUAEIEG.

np&e f pevpaToc. € TNV Wpa / ANEVEPYoOroinoTe
TI] OUOKEUN KAl EVEPYONOINOTE TNV MdAl.

Av napa Tnv epapuoyn Twv
0dnyIwV TNG evoOTNTAG AUTNG, dev
HUNOPEITE VA anokaTaoTrOETE TO
npoBAnua, TOTE CUPPBOUAEUTEITE
Tov adelodoTnuEVO avTinpdowno
OE£pPIG 1 TO KATACTNMA OMNou
ayopdoaTte To Npoidv. &€ Kapia
nePiNTwon KNV ENIXEIPHOETE va
EMNIOKEUAOETE POVOI 0AG €va
npoiov nou napouacidadel BAGBN.

41/EL



NOAYITYAO KABAAAZ THA 2510 392 180-3
YIOKATAZTHMA AGHNON

AAIMOY 8 KAT ZAAOTTOY, AAIMOZ

THA 211 012 2829-30-31-32

E-mail: seitanidis@otenet.gr

EFTYHZH

H graipsia NAP.ZEITANIAHE AE. oag euxapiotsl vio v npotiunon nou Selfare ayopllovrag 11
OUOKEUES beko kat 0ag NOpExE TOV NAPaKATE Xpove eyyinong and Thy nuepounvia ayopdc Toug, Av péog
oy Sidpkeia g eyylnong n ouokeun oog XpeiooTel eniokeur), pnopelte va evnuepwleite vio Ta
£E0UOIOBOTARIEVA SErVICe and TO THAEPWVIKG KEVTPO THG £TaIpeia Lag 1o ThAdpwvo 2510 392511 /

2510 392512
WYTEIA 3 XPONIA KATAWYKTEZ 3 XPONIA
KOYZINEZ 3 XPONIA DOYPNOI MIKPOKYMATON 2 XPONIA
TMAYNTHPIA 3 XPONIA MIKPOXYZKEYEZ - IKOYTIEZ 2 XPONIA
ONOMATETIONYMO ATOPAZTH......vvvvvimrescirernnans AP, EITYHZH!
AP. TAPALTAT. ATOPAL......commmcrvcmmrmcecsirnnes
AIEYGYNIH MONTEAQ ZYZKEYHZ ..o eeccnsismmiccctemmsovcicsniens
ZEIPIAKOZ APIOMOZ ZYZKEYHZ....ocooocoresmiansinnns
THA: HMEP/NIA ATOPAS
IOPATIAA & YNIOTPAGH NOAHTH
AP EITYHEHZ coovssesesmmermsmeneressssssencsssrss vses

ONOMATENONYMO ATOPAZTH......coove e

AIEYOYNZH

THA

AP, NTAPAZTAT. ATOPAZ oo rvrrirmmcrirmsnncssssannns

MONTEAQ ZYZKEYHS.....o i

JEIPIAKOZ APIOMOZ ZYIKEYHE..oorvirciinsnnnins

HMEP/NIA ATOPAE

IOPATIAA & YIOTPADH MOAHTH. ..ovocneeinnnes




OPOI KAI POYINOOESELE IEXYOE THE MNAPOYSHE EFTYHEHE

1. Tia va 10x0e1 n napoloa eyyunor 8a npénen vo oupnAnproOv n}\ﬁpmq KQ1 va unoypaapoﬂv 6ec'>vm>§ HE
@povTida TOu NEAdT Kot Ta SUO u&pn g eyyonong. To cﬂoxoupa yia TNV sratpstu 6a npénel va
TayudpounBel pe ouoTnuév snto‘ro)\r\ I va npocKounGal aTa ypuq:am e, evapeiag pag (MoAloTuAe
Kaparag T.0 1402 , T.K.64003) evrog 10 nuepv and Ty nuepopnvia ayopas.

2. H gpyooraaiakry yyunan kaAUnTer Tov xpdvo nou avaypaperal 0ToV OXETIKO Mivaka yia KGBe Tuokeur,
KB avwuaria fi BAéBn nou otpsi)\zmn GMOKASIOTIKG OF KATQOKEUQOTIKOS EAATTOUG i a\amopm’axé
eﬁom’nm ™G GUOKEUNG, H anokaTaoTaon g BAaBnc vivaml evTeARG Swpedv Sia TG uvrle'aomont;
1) EMOKEUNG TOU EAATTOUATIKOU EEAPTAIATOG. S& Kapia nepintwon dev npoBAEneTal n uvnxm'ao-raon
NG ouokeuns. O KaTavoAwTig opeirer pe Sikds Tou Banaveg va naet TNV GUOKEUR OTO KOVTIVOTEPO
e&ouoiodoTnuévo service THG eTaIPiac.

3. H eraipeia pac Siatnpel 1o Sikaiwpa va KaBopiler Tov TPONo KAl TONO EMIOKEUNS TV BAABOV KaTd TV
anoAUTIY Kpion TG .

4, H eyylnon Sev koAUnTe BAGRes nou opeidovrar dueca 1) éupeca o opgAad , napdhewn , Kakn
EYKATACTACY KAl NGOG QUOENK endufacn o ouokeun and pn ckoucoBoTnpéve Cuvepyelo , KaKh
Xpron Kar ghhinn cuvrr'\pncrn mg (mcxsur';q. Eriong n Emupsiu pag Bev guBuverar via PAABEG nou
otpsu\ovra» OE KaKA n}»snptm olvdeon ot Tacq BIaPOPETIKA and TV avaypapopEvn oTr Mivakida g
OUCKEUTIG , OF Un YEWOPEVO peupaToddTn f o us:raBo)\sg ™G TAoNG. g KOABWES TrG eyyunong dev
cupnsp»)\apﬁovowal Ta g0BpaugTa EOPTAPOTA ONWG EVBEIKTIKG QVAPEQOUHE (YUAMVEC KAl MAGOTIKEG
EMPAVEIEG , AURVIEG K.O.

5. H eyyUnon napExerar npos Tov apxikd ayopaoTr) Kar I0XUEN anod TNV NUEPOUNVIL ayopag TNG CUOKEUNK.
6. H napoloa syyonon nipéng va ouvedelerar and mipoeAdyio f) Setio Miavikiic noAnong f puwroavtiypogo
aurod,
AnogUyeTe TV GAAOINOT THG EYYONONG Kat TS nivakidag yntpoou nou Bpiokeral 0To riow PEPOS TG
CUOKEURG.

QUAGETE TNV £yy0Non kal HeTa T AnEn TG,
MpooxopioTe Trv OF kGBs almpia yia emokeur).
NPOLOXH

ZE MEPINTQZH MOY AEN ZTAAEI H KAPTA EMTYHIEQZ ENTOZ 10 HMEPQN ZTHN ETAIPETA AEN
IEXYED H EIMTYHZH THZ ZYIKEYHI NOY ENIAEIATE

SERVICE AEYKON ZYLKEYON
AOHNA 210 2116649 | OEZLAAONIKH 6947424284
MAKPHZ ©QTIOX 6932366733 | IAIOYPHI 1. K ZIA O.E. 6936065106
NATPA 2610 640810 | BOAOX 22410 94130
XOPMIAY NIKOAAOT 6932 437700 | NAQYMIAHZ IEQPTIOY 6981972363
IQANNINA 26510 31947 | KOMOTHNH 25310 33711
TEOYIIAZ XPHZTOZ 6345 306990 | NANAZOYAHZ KONITANTINOZ 6932 587473
SERVICE THAEQPALEQN - HIFY
AOHNA 210 8836512 | OEZZAAONIKH 2310 429229
MANQAORIQYAOZ TEQPIOZ ZAMIOZ fTAPAZXOZ
NATPA 2610 622388 | BOAOX 24210 30113
HAIONOYAOZ AHMHTPIOZ MAPTAPITOYAHZ QEQAQPOY
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IPOx :
XQPOX
FPAM / MOY
nAR, SEITANIAHE AE.
TIOAYETYAO KABAAAE
T.0 1402, T.K.64003

THA 2510 392180-3












