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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.

PP

Warning of hot surfaces.

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

C€ Made in TURKEY

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

and environment

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

General safety

« This appliance can be used

by children aged from 8 years

and above and persons with

reduced physical, sensory or

mental capabilities or lack of

experience and knowledge if

they have been given
supervision or instruction
concerning use of the
appliance in a safe way and
understand the hazards
involved.

Children shall not play with
the appliance. Cleaning and
user maintenance shall not
e made by children without
supervision.

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

If the product is handed over
to someone else for personal
use or second-hand use
purposes, the user manual,
product labels and other
relevant documents and
parts should be also given.
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

persons in order to avoid a
hazard.
» The appliance must be

unless it is repaired by an
Authorised Service Agent.
There is the risk of electric
shock!

Only connect the product to
a grounded outlet/line with
the voltage and protection as
specified in the “Technical
specifications”. Have the
grounding installation made
by a qualified electrician while
using the product with or
without a transformer. Our
company shall not be liable
for any problems arising due
to the product not being
earthed in accordance with
the local regulations.

Never wash the product by
spreading or pouring water
onto it! There is the risk of
electric shock!

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

If the power connection cable
for the product is damaged, it
must be replaced by the
manufacturer, its service
agent or similarly qualified

installed so that it can be
completely disconnected
from the mains supply. The
separation must be provided
by a switch built into the fixed
electrical installation,
according to construction
regulations.
Rear surface of the oven gets
hot when it is in use. Make
sure that the electrical
connection does not contact
with the rear surface;
otherwise, connections can
get damaged.
Do not trap the mains cable
between the oven door and
frame and do not route it
over hot surfaces. Otherwise,
cable insulation may melt and
cause fire as a result of short
circuit.
Any work on electrical
equipment and systems
should only be carried out by
authorised and qualified
PEersons.
In case of any damage,
switch off the product and
disconnect it from the mains.
To do this, turn off the fuse at
home.
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» 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 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.
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« During use the appliances

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

Keep all ventilation slots clear
of obstructions.

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

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

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

Do not use steam cleaners to
clean the appliance as this
may cause an electric shock.
(Varies depending on the
product model.)

Placing the wire shelf and
tray onto the wire racks
properly

It is important to place the
wire shelf and/or tray onto



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

« Do not use the product if the
front door glass is removed
or cracked.

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

« Place the baking paper into
the cooking pot or on to the
oven accessory (tray, wire
grill etc) together with the

food and then insert all into

the preheated oven. Remove

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

WARNING: Ensure that

power cord of the appliance

is unplugged or circuit
breaker is switched off before
replacing the lamp to avoid
the possibility of electric
shock.

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.
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Intended use

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

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

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

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

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

Safety for children

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

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

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

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

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

Disposing of the old product

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

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

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



Compliance with RoHS Directive:

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

Package information
¢ Packaging materials of the product
are manufactured from recyclable

materials in accordance with our
National Environment Regulations. Do
not dispose of the packaging materials
together with the domestic or other
wastes. Take them to the packaging
material collection points designated
by the local authorities.
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B General information

Overview

.

4
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
1 3 4 5 6
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1 ON/OFF key 7 Temperature setting key
2 Function display 8 Booster symbol (rapid pre-heating)
3 Current time indicator field 9 Plus key
4 Oven Inner Temperature symbol 10 Minus key
5 Temperature indicator field 11 Adjustment key
6 Start/stop cooking key 12 Return Key to function display
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Package contents

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

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

5.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

Voltage / frequency 220-240 V ~ 50/60 Hz
Total power consumption 3.1 kW
Cable type / section min.HO5W-FG 3 x 1,5 mm*®

External dimensions (height / width / depth) | 595 mm/594 mm/567 mm

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

depth) mm

Main oven Multifunction oven
Inner lamp 15/25 W

9rill power consumption 2.2 KW

Basics: Information on the energy label of electrical ovens is given in
accordance with the EN 60350-1 / [EC 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 13.

*%

Technical specifications may be Values stated on the product
changed without prior notice to labels or in the documentation
improve the quality of the product. accompanying it are obtained in

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

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

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

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

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

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

Before installation

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

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).

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 in order to
separate from the oven and drawer.
Carry the appliance with at least two
persons.

Hold the oven from the slots for
handling on both sides to move it.
Before installing the product, remove
all materials and documents inside.
Kitchen furniture must be in
compliance with the dimensions given
in the figure below. At the rear section
of the kitchen furniture, an opening
must be cut out with the dimensions
given in the figure below to ensure
sufficient ventilation.

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

The door and/or handle must not
be used for lifting or moving the
appliance.
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550"

min.
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*

min.

Installation and connection

¢ 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 breaker of suitable capacity as

stated in the "Technical specifications

table. Have the grounding installation

made by a qualified electrician while
using the product with or without a
transformer. Our company shall not be
liable for any damages that will arise due
to using the product without a
grounding installation in accordance
with the local regulations.
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The product must be connected
to the mains supply only by an
authorised and qualified person.
The product's warranty period
starts only after correct
installation.

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

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

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

e Connection must comply with national
regulations.
¢ 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.
Before starting any work on the
electrical installation, disconnect
the product from the mains

supply.
There is the risk of electric shock!
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Connecting the power cable

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

f it is not possible to disconnect all
poles in the supply power, a
disconnection unit with at least 3 mm
contact clearance (fuses, line safety
switches, contactors) must be
connected and all the poles of this
disconnection unit must be adjacent
to (not above) the product in
accordance with |EE directives. Failure
to obey this instruction may cause
operational problems and invalidate
the product warranty.

Additional protection by a residual
current circuit breaker is recommended.
If a cable is supplied with the product:

R T _ TERMINAL
/" BLOCK

—_

BROWN |
S BLUE

GREEN / —1] s

YELLOW 1 H

WV SUPPLY
%:-.\.__ CORD

2.For single-phase connection,

connect the wires as identified below:

¢ Brown/Black cable = L (Phase)
¢ Blue/Grey cable = N (Neutral)

¢ Green/yellow cable = (E) @ (Ground)
» or

S
o@9)




¢ Grey/Black cable = L (Phase)
¢ Blue/Brown cable = N (Neutral)

¢ Green/yellow cable = (E) @ (Ground)

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 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
1.0Operate the product.
2.Check the functions.

Future Transportation

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

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

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

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

Check the general appearance of
your product for any damages
that might have occurred during
transportation.
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B Preparation

Tips for saving energy

The following information will help you to

use your appliance in an ecological way,

and to save energy:

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

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

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

e |f door is not opened, inner
temperature is optimized to save

Initial use
Time setting

3

energy on ECO FAN HEATING mode
and may differ from the display.

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

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

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

¢ Defrost frozen dishes before cooking
them.

33 0 B
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ON/OFF key 1.At the initial operation of the oven (®

Function display

Current time indicator field

Oven Inner Temperature symbol
Temperature indicator field
Start/stop cooking key
Temperature setting key
Booster symbol (rapid pre-heating)
9 Plus key

10 Minus key

11 Adjustment key

12 Return Key to function display
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symbol lights up, touch A/~ keys
to set the hour.

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



If the current time is not set, time
indicator will start
increasing/moving up from

12:00. © symbol will be
activated to indicate that the
current time has not been set. It
will disappear as soon as the time
is set.

First cleaning of the appliance

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

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

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

1.Remove all packaging materials.

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

Initial heating

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

Hot surfaces cause burns!
Product may be hot when itis 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.
Grill oven
1.Take all baking trays and the wire grill
out of the oven.
2.Close the oven door.
3.Select the highest grill power; see
How to operate the grill, page 31.
4.Operate the grill about 15 minutes.
5. Turn off your grill; see How to operate
the grill, page 31
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
Hot surfaces cause burns!
Product may be hot when itis in
use. Never touch the hot burners,
inner sections of the oven, heaters
and etc. Keep children away.
Always use heat resistant oven
gloves when putting in or
removing dishes into/from the hot
oven.

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

Tips for baking

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

¢ Make best use of the space on the
rack.

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

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

¢ Keep the oven door closed.

Tips for roasting

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

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

e Each centimeter of meat thickness
requires approximately 4 to 5 minutes
of cooking time.
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¢ | et meat rest in the oven for about
10 minutes after the cooking time is
over. The juice is better distributed all
over the roast and does not run out
when the meat is cut.
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 griling as are
vegetables with high water content such
as tomatoes and onions.
e Distribute the pieces to be grilled on
the wire shelf or in the baking tray with
wire shelf in such a way that the space
covered does not exceed the size of
the heater.
Slide the wire shelf or baking tray with
grill into the desired level in the oven. If
you are griling on the wire shelf, slide
the baking tray to the lower rack to
collect fats. The baking tray to be slid
must be of a size that covers the
whole grilling area. This tray might not
be provided with the product. Add
some water in the baking tray for easy
cleaning.

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

Do not place the food too far
in the back of the grill. This is
the hottest area and fatty food
may catch fire.



How to operate the electric
oven
Switching off the electric oven

Rack positions (For models with
wire shelf)

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

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

Operating modes

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

1.Top and bottom heating

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.
Suitable rack position will be displayed
on screen.

2.Fan supported bottom/top heating

Hot air heated by the bottom and top
heaters is evenly distributed
throughout the oven rapidly by means
of the fan. Cook with one tray.

Warm air heated by the rear heater is
evenly distributed throughout the oven
rapidly by means of the fan.

It is suitable for cooking your meals in
different rack levels and preheating is
not required in most cases. Suitable
for cooking with multi trays.

When the oven door is opened,
the fan motor will not run in order
to keep the hot air inside.

4."3D" function

Top heating, bottom heating and fan

assisted heating are in operation.

Food is cooked evenly and quickly all

around. Cook with one tray only.
5.Pizza function

The bottom heating and fan assisted
heating are in operation. Suitable for
baking pizza.

6.Full grill+Fan
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Hot air heated by the full grill is
distributed very fast in the oven by
means of the fan. It is suitable for
grilling large amount of meat.
¢ Put big or medium-sized
portions in correct rack position
under the grill heater for grilling.
¢ Tumn the food after half of the
grilling time.
7.Full grill

Large grill at the ceiling of the oven is
in operation. It is suitable for grilling
large amount of meat.
¢ Put big or medium-sized
portions in correct rack position
under the grill heater for grilling.
e Turn the food after half of the
grilling time.
8.Girill

Small grill at the ceiling of the oven is
in operation. Suitable for grilling and
gratin dishes.

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

e Tumn the food after half of the
grilling time.

9.Eco Fan Heating
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To save power, you can use this
function instead of the cooking
operations that you would perform by
using Fan Heating at 160-220°C
temperature range. But, the cooking
time will increase a little bit.
Cooking times related to this function
are indicated in 'Eco Fan Heating'
table.

10. Bottom heating

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

11. Keep warm

Used for keeping food at a
temperature ready for serving for a
long period of time.

12, 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. The
time required to thaw a whole piece of



meat is longer than the food with
grains.
13. Easy steam cleaning

This function enables the dirt (having
waited not for too long) in the oven to
get soft and be cleaned easily. Please

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

3

see "Cleaning - easy steam cleaning”

section for easy steam cleaning.
How to operate the oven control
unit

» BEEE

O e e N
£
ECl—
E0

P
Boaopd : 4l

v | oA |4 | °C

| i | |

| | i i

12 11 10 9 8 7
ON/OFF key =) : Bopster symbol (rapid pre-

Function display heating)
Current time indicator field /) : Meat Probe symbol

Oven Inner Temperature symbol
Temperature indicator field
Start/stop cooking key
Temperature setting key

Booster symbol (rapid pre-heating)
9 Plus key

10 Minus key

11 Adjustment key

12 Return Key to function display

N O ON =

=l
-l

: Cooking Time symbol
: End of Cooking Time
symbol*

: Function number

: Alarm symbol

: Clock symbol

: Key lock symbol

: Open door symbol

P
0
®
3

Il : Cooking pause symbol

4 : Cooking starting symbol

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

Function table:

Function table indicates the functions
that can be used in the oven and their
respective maximum and minimum
temperatures. Recommended
temperature is displayed when the
function is selected.
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Functions vary depending on the
product model!

1 2
|
J y
ik ADN—14
gr /\ ~ 5
1'( no® e
7
9 8
1 Shelf positions
2 Top heater
3 Girill heater
4 Boost heater
5 Boost fan
6 Keep warm
7 Bottom heater
8 Cleaning position
9 Operating with fan position

Fan supported 40-280
bottom/top heating

Fan assisted cooking 40-280
"3D" function 40-280
Pizza function 40-280
Fan assisted large grill 40-280
Full grill 40-280
Low grill 40-280
Eco Fan Heating 160-220
Bottom heating 40-220
Warm keeping 40-100
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Maximum adjustable cooking time
in modes except warm keeping is
limited with 6 hours due to safety
reasons. Program will be
cancelled in case of power failure.
You must reprogram the oven.

While making any adjustment,
related symbols on the clock will
flash.

Current time cannot be set while
the oven is operating in any
function, or if semi-automatic or
full automatic programming is
made on the oven.

Even if the oven is off, oven lamp
lights up when the oven door is
opened.

How to operate the oven

1.Touch the D key for approx. 2
seconds to open the oven.

» First operating function appears on

display after the oven turns on. When

the display is in this mode, cooking time,

the end of cooking time and Booster

(quick heating) function can be set.

Oven will switch off automatically
within 20 seconds if no oven
setting is made on this screen.

Manual cooking by selecting

temperature and operating

function

You can do cooking by selecting

temperature and operating function

specific to your meal, manually

controlling without setting the cooking

duration.

1.First operating function appears on
display after touching @ button to
open the oven.

2.Select the operating function by
touching the A~ keys.



3.1f you desire to change the
temperature that is recommended for
operating function, enable the

temperature field by touching T button.

» C symbol flashes.

4.Set the desired temperature touching
A/ Kkeys.

5.Confirm the temperature setting by
touching T key.

6.Put your dish into the oven.

7 Touch P |l key to start cooking if
temperature and operating function
are appropriate. P symbol appears on
display.

» Your oven will readily start operating in

the selected function and will increase

the inner temperature to the set
temperature. Each grades of the inner
temperature symbol will be lit as inner
temperature reaches to the set
temperature. Additional active heaters
and recommended tray position appear
in the Function display.

8.The oven does not turn off
automatically due to the manual
cooking without setting the cooking
time. You can finish cooking by
touching 4l key once again.

» The oven finishes the cooking and [

symbol appears on display.

9.Touch the (O button for approx. 2
seconds to close the oven.

Cooking by setting the cooking

time;

You can ensure that the oven turns off

by selecting temperature and operating

function specific to your meal and

setting the cooking time, manually

controlling without setting the cooking

duration.

1.First operating function appears on
display after touching O button to
open the oven.

2.Select the operating function by
touching the A~ keys.

3.1f you desire to change the
temperature that is recommended for
operating function, enable the
temperature field by touching T button.

» C symbol flashes.

4.Set the desired temperature touching
A/ Kkeys.

5.Confirm the temperature setting by
touching C key.

6. Touch ¢ until IRl symbol appears on
display for cooking time.

7.Set the cooking time by touching A
/A keys and confirm the setting by
touching ® key.

» Once the Cooking Time is set, I°I

symbol will appear on display

continuously.

8.Put your dish into the oven.

9.Touch P |l key to start cooking if
temperature, operating function and
cooking time are appropriate.
symbol appears on display.

» The oven will be heated up to the set

temperature and will maintain this

temperature until the end of the cooking

time you selected.

» Your oven will readily start operating in

the selected function and will increase

the inner temperature to the set

temperature. It maintains this

temperature until the end of the set

cooking time. Each grades of the inner

temperature symbol will be lit as inner

temperature reaches to the set

temperature. Additional active heaters

and recommended tray position appear

in the Function display.

10.After the cooking process is
completed, "ENd" appears on the
display and the alarm sounds.

11.Touch any key to silence the alarm.

» Alarm stops and the oven finishes

operating automatically.
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Setting the the end of cooking

time to a later time; (This feature

is optional. It may not exist on

your product.)

You can ensure that the oven runs and

turns off automatically by setting

temperature and operating function

specific to your meal, the cooking time

and end of cooking to a later time,

manually controlling without setting the

cooking duration.

1.First operating function appears on
display after touching @ button to
open the oven.

2.Select the operating function by
touching the A~ keys.

3.1f you desire to change the
temperature that is recommended for
operating function, enable the

temperature field by touching T button.

» C symbol flashes.

4.Set the desired temperature touching
A/ Kkeys.

5.Confirm the temperature setting by
touching T key.

6. Touch & until Pl symbol appears on
display for cooking time.

7.Set the cooking time by touching A
/I~ keys and confirm the setting by
touching ® key.

» Once the Cooking Time is set, 2l

symbol will appear on display

continuously.

8.Touch & until =l symbol appears on
display for the end of cooking time.

9.Set the cooking time by touching A
/~v buttons and confirm the setting by
touching & key.

» Once the the end of cooking time is

set, = symbol will appear on display

continuously.

10.Put your dish into the oven.

11.Touch P || key to start cooking if
temperature, operating function,
cooking time and the end of cooking
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time are appropriate. 4 symbol

appears on display.
» Oven timer automatically calculates
the startup time for cooking by
deducting the cooking time from the end
of cooking time you have set. Selected
operation 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 the set
cooking time. Each grades of the inner
temperature symbol will be lit as inner
temperature reaches to the set
temperature. Additional active heaters
and recommended tray position appear
in the Function display.
12.After the cooking process is

completed, "ENd" appears on the

display and the alarm sounds.
13.Touch any key to silence the alarm.
» Alarm stops and the oven finishes
operating automatically.

If you want to cancel only cooking
time or cooking time plus the end
of cooking time after you have set
them, you need to reset the
cooking time.

Setting the booster (Quick Pre-
heating)

Use Booster (Rapid Pre-heating)
function to make the oven reach the
desired temperature faster.

Booster cannot be selected in
defrosting, eco fan

heating ,keeping warm and
cleaning positions. Booster
settings will be cancelled in case
of power outage.

1.Touch =B key after setting the
temperature, operating function,
cooking time and the end of cooking
time.



» =B symbol appears continuously and
booster (rapid pre-heating) setting is
enabled.
» Booster symbol disappears as soon
as the oven reaches the desired
temperature and oven resumes
operating in the function it was in before
the Booster function.
2.Touch the =8 key again in order to
cancel booster function.
» =B symbol disappears and booster
(rapid pre-heating) setting is disabled.
Switching off the electric oven
Touch®D key to switch off the oven.

Activating the keylock

You can prevent oven from being

intervened with by activating the key

lock function.

1.Touch @ until & symbol appears on
display.

» "OFF" will appear on the display.

2.Press o~ to activate the key lock.

» Once the key lock is activated, "On"
appears on the display and the &
symbol remains lit. Confirm by touching
®.
Oven keys are not functional
when the key lock is activated.
Key lock will not be cancelled in
case of power failure.

To deactivate 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 appear once the key lock is

deactivated. Confirm by touching .

Oven keys are not functional
when the Key lock function is
activated. Key lock settings will
not be cancelled in case of power
outage.

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 A /
v keys.
» £ symbol will remain lit and the alarm
time will appear on the display once the
alarm time is set.
3.At the 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.
Alarm time will be displayed. If the
alarm time and cooking time are
set concurrently, shortest time will
be displayed.

Changing the time of the day

1.Touch (& key in short intervals until &
symbol appears on display.

2. Touch A /A~ keys to set the hour.
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3.Confirm the setting by touching (®
symbol and wait for 4 seconds without
touching any keys to confirm.

Current time settings are canceled
in case of power failure. It needs
to be readjusted. Current time can
not be changed when any of the
oven functions is in use.

Adjusting the volume

1.While the oven is in Standby mode,
touch (9 key in short intervals until
'VOL' appears on display.

2.Press A/~ keys to set one of LO,
L1 or L2 tones.

3.Press ( key or wait for 4 seconds
without touching any keys to confirm
the setting

Adjusting the Eco lamp setting

1.While the oven is in Standby mode,
touch ( key in short intervals until
'LP' appears on display.

2.Press A /A~ keys to set On or ECO
option.

3.Press (9 key or wait for 4 seconds
without touching any keys to confirm
the setting

4. When set to ON; while the oven door
is open in Standby mode and during
operation the lamp is turned ON
continuously.

5.When set to ECO; while the oven door
is open in Standby mode and during
operation the lamp is turned ON and
then turmed OFF after 15 seconds.

If any key is touched during operation

(excluding (Dand=4 keys) the lamp is

turned ON and then turned OFF after 15

seconds.

Cooking times table

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

Baking and roasting

1st rack of the oven is the bottom
rack.

Cake mold on wire
grill**

One level

Cakes in
mould

2 180 40 ...50

Small cakes | One level

Standard tray*

160 25...35

One level Standard tray*

150 30 ...40

2 levels 1-Pastry tray*

3-Standard tray*

150 35...50

3 levels 1-Standard tray*
3-Pastry tray*

5-Deep tray*

150 35...50

Sponge cake | One level Round springform pan
with a diameter of 26

cm on wire grill**

3 160 25...35

One level Round springform pan
with a diameter of 26

cm on wire grill*™*

2 150 30 ...40

ERRENEIENE

2 levels 1-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**

150 35...45
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25...30

Cookies One level Pastry tray* g 3 180
2 levels 1-Pastry tray* 1-3 180 30 ...40
3-Standard tray*
3 levels 1-Pastry tray* 1-3-5 180 35...45
3-Standard tray*
5-Deep tray*
Dough pastry | One level Standard tray* EI 2 200 30 ... 40
2 levels 1-Pastry tray* @ 1-5 200 45 ... 55
5-Standard tray*
3 levels 1-Pastry tray* 1-3-5 200 55...65
3-Standard tray* @
5-Deep tray*
Rich pastry | One level Standard tray* g 2 200 25...35
2 levels 1-Pastry tray* E 1-3 200 35...45
3-Standard tray*
3 levels 1-Pastry tray* 1-3-5 190 45 ... 55
3-Standard tray*
5-Deep tray*
Leaven One level Standard tray* E 2 200 35...45
Lasagna One level Glass/metal 2-3 200 30 ...40
rectangular pan on Zl
wire grill**
Pizza One level Standard tray* g 200 ... 220 15...20
One level Standard tray* 200 10...15
Beef steak One level 25 min. 100 ...120
(whole) / Standard tray* 250/max, then
Roast 180 ... 190
Leg of Lamb | One level 3 25 min. 70...90
(casserole) Standard tray* 250/max, then
190
One level _ 3 25 min. 60 ... 80
Standard tray* D | 250/max, then
190
Roasted One level _ 2 15 min. 60 ... 80
chicken (1,8- Standard tray* e A 250/max, then
2 kg) 180... 190
One level _ 2 15 min. 60 ... 80
Standard tray* D | 250/max, then
180 ... 190
Turkey (6.5 One level 1 25 min. 150 ... 210
kg) Standard tray* 250/max, then
180... 190
One level 1 25 min. 150 ... 210
Standard tray* 250/max, then
180 ... 190
Fish One level Standard tray* 200 20...30
One level Standard tray* 200 20...30
It is suggested to perform preheating for all foods.
* These accessories may not supplied with the product.
** These accessories are not supplied with the product. They are commercially available accessories.
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Cooking table for test meals easier for control institutes to test the

Meals in this cooking table are prepared ~ Product.
according to EN 60350-1 to make it

Shortbread One level Standard tray* g 140 20...30
One level Standard tray* E 140 20...30
2 levels 1-Standard tray* 1-3 140 20...30
3-Pastry tray*
3 levels 1-Standard tray* 1-3-5 140 25...35
3-Pastry tray*
5-Deep tray*
Small cakes | One level Standard tray* g 160 25...35
One level Standard tray* E 150 30...40
2 levels 1-Pastry tray* 1-3 150 35 ... 50
3-Standard tray*
3 levels 1-Standard tray* 1-3-5 150 35 ... 50
3-Pastry tray*
5-Deep tray*
Sponge cake | One level Round springform pan 3 160 25...35
with a diameter of 26 Zl
cm on wire grill**
One level Round springform pan 2 150 30 ...40
with a diameter of 26

cm on wire grill*™*
2 levels 1-Round springform 1-4 150 35...45
pan with a diameter of
26 cm on wire grill**
4-Round springform
pan with a diameter of
26 cm on pastry tray**
Apple pie One level Round black metal dish 2 180 50 ... 60
with a diameter of 20
cm on wire grill*™*
One level Round black metal dish
with a diameter of 20
cm on wire grill**

2 levels 1-Round black metal 1-4 170 50 ...60
dish with a diameter of
20 cm on wire grill**
4-Round black metal
dish with a diameter of
20 cm on pastry tray**

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.

170 50 ...60

= | [
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Eco Fan Heating

Do not change the cooking
temperature after cooking starts in
Eco Fan Heating mode.

Do not open the door during
cooking in the Eco Fan Heating
mode. If door is not opened, inner
temperature is optimized to save
energy and may differ from the
displa

Small cakes One level Standard tray* 3 160 25...35
Cookies One level Standard tray* 3 180 25...35
Dough pastry One level Standard tray* 3 200 45 ...55
Rich pastry One level Standard tray* 3 200 35...45
* These accessories may not supplied with the product.

Tips for baking cake

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

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

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

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

Tips for baking pastry

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

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

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

Cook the pastry in accordance
with the mode and temperature
given in the cooking table. If the
bottom part is still not browned
enough, place it on one lower
rack next time.

Tips for cooking vegetables

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

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

How to operate the grill

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

Switching on the grill

1.First operating function appears on
display after touching @ button to
open the oven.

2. Touch A/~ 1o select the desired grill
function.

3.1f you desire to change the
temperature that is recommended for
operating function, enable the
temperature field by touching T button.

» C symbol flashes.

4.Set the desired temperature touching
AN Keys.
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5.Confirm the temperature setting by
touching T key.

6.Touch P || key to start grilling if
temperature and operating function
are appropriate. 4 symbol appears on
display.

» Your oven will readily start operating in

the selected function and will increase

the inner temperature to the set

temperature. Each grades of the inner

temperature symbol will be lit as inner

temperature reaches to the set

temperature. Additional active heaters

and recommended tray position appear

in the Function display.

7.You can finish grilling by touching 4l
button once again.

Cooking times table for grilling

Grilling with electric grill

» The oven finishes grilling and [ symbol

appears on display.

Switching off the grill

1.Touch the (D button for approx. 2
seconds to close the oven.

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

Do not place the food too far
in the back of the grill. This is
the hottest area and fatty food
may catch fire.

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

"depending on thickness
*Preheat for 5 minutes

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

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

Toast bread Wire grill

250 1.3 min.

Meatballs (beef) -
12 pieces

Wire grill

250 25...35 min.

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

It is suggested to perform 5 minutes preheating for all foods broiling.
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[} Maintenance and care

General information

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

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

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

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

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

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

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

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

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

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

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

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

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

Control panel may get damaged!

Cleaning the oven

To clean the side wall (Varies

depending on the product model.)

(This feature is optional. It may not

exist on your product.)

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

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

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

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

Easy Steam Cleaning

(This feature is optional. It may not

exist on your product.)

It ensures easy cleaning because the dirt

(having waited not for too long) is

softened with the steam that forms

inside the oven and the water drops

condensing on the inner surfaces of the

oven.

1.Remove all accessories inside the
oven.

2.Pour 500 ml of water into the oven
tray and place the tray at the 2nd rack
of the oven.
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3.Select easy steam cleaning function.
Cleaning duration will appear on the
screen and it cannot be changed. You
can set the end time for this cleaning
function.

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

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

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

Clean oven door

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

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

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



Front door inner glass is coated to
easy clean material. Do not use
any harsh abrasive cleaners, hard
metal scrapers, scouring pads or
bleach to clean front door inner
glass as they may scratch the
surface. This may destroy the
coating material.

Cleaning the oven door

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

The oven door inner glass is
covered with an easy-to-clean
material. Do not use abrasive
cleaning agents, hard metal
scrapers, wire wool or bleach
materials such as bleach.

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

Removing the oven door

1.0pen the front door (1).

2.0pen the clips at the hinge housing (2)
on the right and left hand sides of the
front door by pushing on the hook as
illustrated in the figure. The lock
should look like (4) when it is open.

1 Door

2 Hinge lock(closed position)
3 Oven

4 Hinge lock(open position)

3.Move the 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 the door.
Do not forget to close the clips at
the hinge housing when
reinstalling the door.
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Soft Open & Soft Close feature
Some models may include a Soft Close
& Soft Open feature. Soft Close feature
allows the user to close an oven door
smoothly by bringing it to about 15 cm
from the closed position and gently
pushing it. The automatic damper
system helps close the door softly. A
similar feature is observed while the
oven door is fully opened; About 9 cm
from the fully open position the damper
system kicks in and allows gentle
opening.

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.

In case of the cleaning for the inner

glass pane;

1.After removing the oven door,
proceed to following steps;

1 2 3 4 56 7
Hinge housing

Quter glass pane

Inner glass pane

Inmost glass pane

Spade

Pin

Pin housing

2.As illustrated in figure, raise the inmost
glass pane (4) slightly in direction A by
means of spade (5) until you hear a
“click” and pull it out in direction B.

~N O O ON =
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3.Then clean the inner glass pane (3)
surface directly. No need to remove it
from its location.

4. After finishing to clean the outer glass
pane (2), the first step to regroup the
door is reinstalling inmost glass panel
(4).

5.First locate the bottom part of the
inmost glass (4) into the hinge housing
(1). Then push the inmost glass upper
side pins (6) towards to the housing (7)
until you hear a “click”.

Replacing the oven lamp

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

Hot surfaces may cause burns!

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

Position of lamp might vary from
the figure.

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

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



If your oven is equipped with a 2.Remove the wire racks as described.

round lamp: See Technical specifications, page 12.

1.Disconnect the product from mains.

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

3.Remove the protective glass cover
with a screwdriver.

4.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.

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

4.Install the glass cover.

If your oven is equipped with a
square lamp:

1.Disconnect the product from mains.

5.Install the glass cover and then the
wire racks.
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Troubleshooting

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

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

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

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

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
r reset the fuses.

g a certain cooking function and/or temperature. >>> Set the
oven to a certain cooking function and/or temperature.

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

Consult the Authorised Service
Agent or technician with licence or
the dealer where you have
purchased the product if you can
not remedy the trouble although
you have implemented the
instructions in this section. Never
attempt to repair a defective
product yourself.
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AlaBdoTe TpwTa TO TrTAPOV £yXEIPidIo Xprong!

Ayatrnté lMeAdrn,

EuxapiotoUpe TTou TTpoTIuACaTE éva TTpoidv Beko. EATTI(oupe va €xeTe Ta KAAUTEPQ
arroTeAéopaTa atrd To TTPOIGV 0aG, TO OTTOI0 £XEI KATAOKEUAOTE! PE UWPNAL TToI6TATA
Kal Texvoloyia aixung. MNa tnv ao@dAcia oag Kal TNV owaoTr Xprion-Asiroupyia Tou
TTPOI6VTOG, dIARAOTE TTPOCEKTIKG OAOKANPO TO TTOPOV EYXEIPIDIO XPAONG Kal Ta GAAA
OUVOBEUTIKA £yYpaQPa, TTPIV XPNOIYOTTOINCETE TO TTPOIOV, KAl UAGETE TO WG avapopd
yla MEAAOVTIKA XpAoTN. AV TTApadWOETE TO TTPOIOV o€ AAAOV, TTapadwoTE Padi Kal To
eyxelpidlo xpriong. Tnpeite OAEG TIG TTPOEIOOTTOINCEIG KAl TTANPOQOPIES TTOU
TTEPIEXOVTAI OTO EYXEIPIBIO XProNG.

Na BupdoTe 0TI QUTO TO EYXEIPIDIO XPAONG EXEI ETTIONG EPAPHOYH KAl O€ GPKETA AAAQ
HovTéAa. O1 dlagopég avdapeoa og JOVTEAA Ba avagEépovTal OTO £yXEIpidIo.

Znuaoia Twv cUUBOAWYV

2& OAn TNV €KTAOT TOU TTAPOVTOG EYXEIPIBIOU XPHoNG XPNOIMOTTOIOUVTAI TG £EAG
oUuBoAa:

ﬂ 2NUAVTIKEG TTANPO®OPIES 1 XPNOIMEG CUMBOUAEG OXETIKA PE TN XPAON.

MpoeidoTroinon yia KaTaoTAoEIG TTou atroTeAOUV Kivduvo yia Th {wr Kal Thv
TTeplouaia.

A MpocidoTtroinon yia NAEKTpOTTANEia.
& MpoeidoTroinon yia Kivouvo TTupkayidg.

&ﬂpoaéonoinon yla BepUEG ETTIQPAVEIEG.

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

C€ Made in TURKEY
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I] ZNMpOVTIKEG OONYiEG KAl TTPOEIDOTTOINCEIG YIA TNV

ao@aAsia Kai To TTEPIBAAAov

To THAMO auTo TTEPIEXEI
odnyieg ao@aAeiag Tou Ba
oag BonBricouv va
TIPOCTATEUTEITE ATTO TOV
KivOuvo TPaQUMOTIOHOU Kal
UAIKWV ¢nuIwv. H un Tipnon
QUTWYV TwV o0dNYIWV Ba £xel
WG ATTOTEAECHA TNV AKUPWON
KAdBe gyyunong.
Fevika yia TNV ac@aAsia
- H ouokeun auth pytropei va
xpnoliyotroinBei amd maidia
atrd 8 £TWV Kal dvw Kal aTro
ATONO ME HEIWUEVES
OWWATIKEG, AIoONTNPIOKES )
TIVEUMATIKEG IKAVOTNTEG | JE
ENAEIYN euTTEIPIAC KAl
yvwong, av Toug €xel doBei
EMTAPNON N EKTTAIdEUCN
OXETIKA YE TN XPOn TNS
OUOKEUNG ME ao@aAr TpdTTO
Kal KOTAVOOUV TOUG
EVEXOHUEVOUG KIVOUVOUG.
Ta TTaidid dev Ba TTPETTEN va
TTaiouv Pe TN ouokeury. O
KaBapIoPOS Kal N
ouvTripnon atoé To XPHoTn
Oev Ba TTpETTEl VA YiveTal
atrd TTaIdIG Xwpic eTTiBAEWN.
« H ouokeun dgv TTpoopileTal
yia xprion atrd droua

(TrepIAapBavopévwy TTaIdiwy)

ME MEIWPEVEG CWHOATIKEG,
4/EL

a1oONTNPIAKES 1} DIAVONTIKEG
IKOVOTNTEG 1 JE EAAEIYN
EUTTEIPIAC KAl YVWONG, EKTOG
av Ta dTOMa auTd £XOUV
AdBel emtiipnon n
KaBodryynon.

Ta TTaidid ToU ETTITNPOUVTAI
oev Ba TpéTTel va TTaifouv e
TN OUOKEUN.

« Av 10 TTpOIbV TTapadobEi o€

TPITOV YIO TTPOCWTTIKA XPron
A yIa Xprion Tou wg
METOXEIPIOUEVOU TTPOIOVTOG,
TTpéTTel va TTapadoBouv padi
TOU KalI TO €yXEIPidIo Xprnong,
Ol ETIKETEG TOU TTPOIGVTOC Kl
Ta AANQ OXETIKA ME TO
TTPOIOV £yypaga Kai
eCapthpara.

- O1 dladikaoieg eykatdoTaong

KQl ETTIOKEUWY TTPETTEI TTAVTA
va eKTEAOUVTAI ATTO
adelouxoug Texviteg. O
KATOOKEUAOTNG Oev Ba QEpeEl
Kapia eubuvn yia {nuIég TTou
Ba TTpoKUYouV atrd
d10dIKATIEG TTOU EKTEAOUVTAI
atrd pn adeiodoTnuéva
dtoua, TTPAYUa TTOU PTTOPEI
ETTIONG VO OKUPWOEI ThV
geyyunon. Mpiv nv
eykardoTaon, diaBdoTe
TTPOCEKTIKA TIG OdNYiEG.



« Mn XpNOIYOTIOINCETE TO
TTPOIGV av givai
EAATTWUATIKO A €XEI
oTToIadNTTOTE 0pPaATH) {NUId.

« EAEyxeTe OTI TO KOUWPTTIA TWV
AEITOUPYIWV TOU TTPOIGVTOG
QTTEVEPYOTTOIOUVTAI PETA
atrd KA xpnon.

HAekTpIKI) ao@AAcia
+ AV TO TTPOIOV TTAPOUCIACEI
BAABN, dev Ba TrpéTTeEl va
XpnoigoTroigital, £wg 6Tou
ETTIOKEVAOTEI ATTO TOV
ad€e1000TNUEVO
avTITTPOoWTTO CEPPIC.
YTrdpxel Kivduvog
nAekTpoTTAnEiag!

« 2UVOEETE TO TTPOIGV POVO o€
YeIwPEVN TIpiCa/ypappn pe
TNV TAON KAl TTPOCTACIA TTOU
TTPORBAETTETAI OTIG "TEXVIKEG
TTpodlaypaPEc”. AvabéoTe
TNV EYKATAOTAON TNG
YEiWoNG o€ TMOTOTTOINUEVO
NAEKTPOASYO av
XPNOIUOTIOIEITE TO TTPOIOV HE
N Xwpig yetaoxnuatotr. H
eTaipeia pag dev Ba PEpel
TNV €uBUVN YIa OTTOIABATTOTE
TTPOPBAANATA TTPOKUWOUV
Adyw pn yeiwong Tou
TTPOIGVTOG CUNPWVA PE TOUG
TOTTIKOUG KAVOVIOHOUG.

« [MoTE unv TTAEVETE TO TTPOIOV
aTTAWVOVTAG 1] XUVOVTOG

vepO TTAvw Tou! YTTApXEl
KivOuvog nAekTpoTTAngiag!

- To rpoidv TTpéTTEl va gival

QTTOOUVOEDENEVO ATTO THV
TTpi¢a Katd TIG d1adIKOTiEg
EYKATAOTOONG, CUVTAPNONG,
KaBapIohoU Kal ETTIOKEUWV.

« Av uTtooTei nUIG To KOAWDIO

ouvdeong oTo pelua, autd
TIPETTEI VA QVTIKATAOTOOEI
at1rd TOV KATAOKEUQOTH, TOV
avTITpdowTrd Tou OEPRIS N
atré ATONO HE TTapooIa
e€e1dikeuon, yia v
atropuyn Kivouvou.

- H ouokeun rpétrel va

EyKaTaoTabei £T01 WOoTE va
gival eQIKTA N TTARPNGS
aTTOoUVOECH TNG ATTO TO
OikTuo. H attoouvdeon
TIPETTEI VA YIVETAI €iTE HEOW
eVOG QI peupaTog OIKTUOU,
€iTe oW BIAKOTITN
EVOWHATWHEVOU OTN
oT1a0epn NAEKTPIKA
eykardoTaon, cUNPWVA JE
TOUG KOTAOKEUAOTIKOUG
KAvVOVIOUOUG.

« H miow emedveia Tou

POUPVOU ATTOKTA UYnAn
Beppokpaacia étav
XPNOIMOTTOIEITAI O POUPVOG.
BeBaiwBeite 611 n ouvdeon
pPeUHATOG DEV EPXETAI OF
ETTAPNA ME TNV TTIOW
EMQAvEIQ, aAAILG Ol
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ouVvOE£DEIG JTTOPOUV va
UTTOOTOUV {NuId.

« Mnv TTay1deUeTe TO KAAWDIO
peUATOC AVAPECSO OTNV
TTOPTA TOU POUPVOU Kal TO
TTAQiC10 TNG CUOKEUNG Kal
MNV TO TTEPACETE TTAVW ATTO
Bepuég em@dveles. ANIWG,
MTTOPEI va Aiwoel N uévwon
Kal va TTpokAnBei pwTid
ASYW BPaXUKUKAWPATOG.

« OT101E00NTTOTE £PYATIES O€
€€OTTAIONS Kal cuoTAUATa
TTOU AEITOUPYOUV ME
NAEKTPIONO Ba TTPETTEN va
ekTeEAOUVTAI pbvo atrd
€€oua1odoTnUEVO Kal

TNOTOTTOINKEVO TTPOCWTTIKO.

« 2€ TIEPITITWON
OTTOIAC0OATTOTE CNMIAG,
QTTEVEPYOTTOINOTE TN
OUOKEUI KOl OTTOOUVOEDTE
TNV atrd TNV TTAPOXH)
peupartog dikTuou. Na va 10
KAVETE AUTO
QTTEVEPYOTTOINOTE TOV
aOQAAEIODIAKOTITN TNG
OIKIOKAG EYKATAOTAONG.

- BeBaiwBeite 6T n
OVOMOOTIKH TIMF PEUMATOG
TNG AOQPAAELIQG gival
oUd@WVN ME Ta
XOPAKTNPIOTIKA TOU
TTPOIdVTOGC.

6/EL

Ac@dAeia TTPoidVTOg
- MPOEIAOMNOIHZH: H

OUOKEUN Kal Ta
TTpooTTEAdCINA HéEPN TNG
QTTOKTOUV UWNAR
BeppoKkpaacia Katd Tn Xpron.
Oa TTPETTEI VA TTPOCEXETE VA
NNV ayyieTe T OTOIXEIA
Bépuavong (avTioTdoelg). Oa
TIPETTEI VA KPATATE NOKPIA TA
TTaIdIG NAIKIOG MIKPOTEPNG
TwV 8 €TWV EKTOG av auTd
BpiokovTal uTTO dlAPKN

eTTiBAewn.

« MOTE un XPNOIYOTIOINCETE TO

TTPOIdV av n Kpion oag rj o
OUVTOVIONOG TWV KIVAOEWV
0aG £XEI ETINPEACTE ATTO TN
XPron OIVOTIVEUNATOGS Kal/f
TOCIKWVY OUCIWV.

- Mpooéxete 6TAV

XPNOIUOTTOIEITE AAKOOAOUXA
TTOTd OTA PaAyNTA 00G. TO
OIVOTIVEUNQ £EQTHICETAI O€
UWNA£EG BEpUOKPATiES Kal
MTTOPEI va TTPOKOAETEl QWTIA,
a@oU UTTOPEI va avapAeyei
av £€pBel o€ ETTAQPN ME KAUTEG
ETTIQPAVEIEG.

« Mnv ToTroB¢eTEiTE

OTTOI0OATTOTE EUPAEKTA UAIKA
KOVTA OTO TTPOIdV yIaTi Ol
TTAEUPEG TOU UTTOPEI va
BeppavBouv TTOAU KaTd TN
xpnon.



- Katd 1n xprion n OUOKeUn

QTTOKTA UWnAr Bepuokpaaia.

Oa TTPETTEI VA TTPOCEXETE VA
NNV ayyieTe T OTOIXEIA
Bépuavong (avTiIoTAoEIQ)
MEOQ OTO QOUPVO.

- AlaTnpeite kKaBapd aTtrd
eUTTOdIa OAQ Ta avoiypaTa
agpIiouoU.

« Mn Beppaivere 0TO YOUPVO
oQPAYIOHEVA METAAAIKA
doxeia kal yudAiva Baca. H
TTiEon TTOU avaTTITUCOETAl
oTo METOAAIKO doxeio/Baco
MTTOPEI VO TTPOKOAETEN
ékpnén Tou.

« Mnv TOTTOB¢ETEITE diOKOUG KA
TaWId ynaoipatog, maTa n
aAoupIvoxapTo atreudeiag
TTdvw oTn fdon Tou XwWpPou
TOU Qoupvou. H
OuUCOoWPEUON TNG
BepudTNTAC UTTOPEI VA
TTPOKAAECEI CNUIG OoTn Bdon
TOU XWPOU TOU PoUpVvou.

« Mn xpnoiyoTtrolgite oKAnpad
KaBapIoTIKA TTpoidvTa 1
AIXMNPES METOAAIKEG EUOTPEG
yla Tov KaBapiopod Tou
TCAPIoOU TNG TTOPTAG TOU
poupvou, yIaTi autd Ta €idn
MTTOPOUV Va Xapdgouv Tnv
ETTIPAVEIQ, PJE EVOEXOUEVO
QTTOTEAECOUQ TO OTTACIKUO TOU
TCapIoU.

- Mn xpnoipoTroigite

QTMOKABAPIOTEG YIa TOV
KaBapIoPod TOU TTPOIGVTOG
ylaTi uTTOpEi £€T01 Va
TTPOKANBEI NAekTPOTTANEia.

« (AlogEpel avaloya PE TO

MOVTEAO TOU TTPOIGVTOG.)
2W0oTh TOTToBETNON TNG
OUPHATIVNG OXAPAG KOl TOU
dioKoU TTAVW OTIG
OUPMATIVEG UTTODOXEG

Eivar onuavTiké va
TOTTOBETEITE CWOTA TTAVW
oTnVv UTTod0XH TN CUPHATIVN
oXapa Kai/r} To dioko.
ToTroBeTAOTE TN CUPNATIVN
oXapa r} To dioKo avdueoa
OTIG 2 pAyEG Kal BePalwbeiTe
OTI I00PPOTTEI TTPIV
TOTTOOETACETE PaynTO TTAVW
Tou (O¢iTe TO akdAoubo

oxNUa
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TTPOIOV av £xel apalpebEi N
payioel To TCAWI TNG
MTTPOCTIVIG TTOPTAG.

« Na xpnolJoTTIoIEiTE TTAVTOTE
avOeKTIKG o€ BepuoOTNTA
yavTia goupvou otav
TOTTOOETEITE ) APAIPEITE
@aynTta atd 10 poupvo.

- TotroBeTr)OTE TO XOPTI
WnoigaTog 0T0 OKEUOG 1) OTO
e€apTnua @oupvou (dioKkog,
oxXapa, K.ATT.) yadi yue 1o
@aynTd Kal 0TN CUVEXEIQ
TOTTO0ETACTE TA O O€
TTPOBEPUATUEVO POUPVO.
AgaipéaTe Ta TTAeovAalovTa
TMAMOTA TOU XapPTIOU
WnoipaTog TTou gexelAiCouv
atrd 10 €€ApTNUA 1} TO
OKeUOG, WOTE VA ATTOTPATTEI
0 KivOuvog va ayyigeTe Ta
BEPPAVTIKA OTOIXEIO TOU
goupvou. Na un
XPNOIUOTIOIEITE TTOTE TO XOAPTI
Wnoipatog o€ Bepuokpacia
AeIToupyiag peyaAuTepn atrd
TNV €VOEIKVUONEVN TIKA VIO
TO XapTi. Mnv ToTT0BETEITE TO

8/EL

XOPTi Ynoipartog arreudbeiag
oTn Bdon Tou oupvou.

- MPOEIAOMNOIHZH:
BeBaiwBeite 6T TO KAOAWDIO
PEUPATOG TNG OUOKEUNG EXEI
atroouvoeBei atrd Tnv TTpila
1 0 dIOKATITNG KUKAWMOTOG
EXEI aTTEVEPYOTTOINBEI TTPIV
QVTIKOTAOTACETE TN AUTTQ,
yld va QTTOQUYETE TNV
mOavoTNTA NAEKTPOTTANGIOG.

- H ouokeun dev TTpéTTel va
eykaraoTaBei Tiow amod
dlaKkoouNTIKA TTOPTA
TTPOKEIJEVOU VA ATTOPEUXBEI
uTTEPBEPUAVOT.

lNa TNV ac@aleia Tou

TTPOIGVTOG ATTO PWTIA:

- BeBaiwBeite 6T TO QI
TaIPIAZel KaAd oTnv TTPIla,
WOTE VA PNV TTapdyovTail
OTTIVONPEG.

« Mn xpnoiyoTroleite KaAwdia
TTOU £XOUV UTTOOTEI CNUIA N
gival Koppéva, oute KaAwdIo
ETTEKTAONG, TTAPd NOVO TO
apxIKé KaAwdIO TNG
OUOKEUNG.

- BeBaiwBeite 611 dev UTTAPXEI
uypd n uypacia otnv Trpida
oTnv oTroia £xel ouvoeBEi TO
TTPOIOV.

MpoBAetTOuEVN XPHON

- To rpoidv autd €xel
oXedIaoTEl yia oIKIakA xprion.



Agv emITPETTETAI N
ETTAYYEAPATIKA XPRON.

- MPOZOXH: H cuokeun auth

Exel oxedlaoTei yovo yia
Xpron payeipéuartog. Agv
TIPETTEI VA XPNOIPOTTOINOEI
yia GAAOUG OKOTTOUG, OTTWG
yla B€puavan Tou XWpou.

« To rpoidv autd dev Ba
TIPETTEI VA XPNOIPOTIOIEITAI
yia B€ppavaon Twv TTIATwyv
KATW aT1rd TO YKPIA, VIO
KpEMaoPa OTIG AaBEG
TTETOETWV KAl TTAVIWY
TMATWY KATT. yI0 OTEYVWHA
Kal €TTioNg Ogv TTPETTEI va
XPNOIUOTIOIEITAI YIa
BEppavorn.

- O KataokeuaoTAg Oev Ba
gival utteUBUVOG yia
oTroladATTOTE BAGRN
TTPOKANBEI atrd AavBaouévn
Xpnon n Xeipiopo.

« O @oupvog PTTopEi Va
XpnoluoTtroindei yia Tnv
atréYuén, TO JayeEipePa Kal
TO WrOIhJO paynTou oTO
@oUpVo Kal Tn oxdpa.

Aoc@dAcia TTaIdIwv

- MPOEIAONMOIHZH: Ta
TIPOCTTEAACINA JEPN MTTOPEI
VQ ATTOKTHOOUV UWNAN

BeppoKkpaacia Katd Tn Xpron.

MpéTTel va KpaTdTe Ta MIKPA
TTadId JOKpPId.

- Ta UNIKA cuokeuaaoiag Ba
gival emkivouva yia Ta
TTaudid. Kpatdre Ta UAIKA
OUOKEUOOiag HakpId aTrd
TTaudId. ATToppiTITETE OAQ TA
MEPN TNG CUOKEUQTIOg
oUPOWVA PE TOUG
TTEPIBAANOVTOAOYIKOUG
KAvVOVIOUOUG.

- Ta TpoidvTa TTou
AEITOUPYOUV UE NAEKTPICHO
gival emkivouva yia Ta
TTaudid. Kpardre Ta Taidid
MaKpPId aTTd TO TTPOIOV OTAV
AEITOUPYEI KAl uNV TOUG
ETMTPETTETE VA TTAIOUV PE TO
TTPOIOV.

« Mn ToTTOBETEITE TTAVW ATTO
TN OUOKEUN TTPAYyUATA TTOU
MTTOPOUV va TTpooTTaBricouv
va gTdoouv Ta TTaidid.

- Otav n mdépTa TNG CUCKEUNG
gival avoikTr, unv
TOTTOOETEITE TTAVW TNG
oTTo100TTOoTE BapU
QVTIKEIMEVO KAl UNV OPACETE
Ta TTaIdId VA KaBioouv TTavw
TNG. MTTOPEI VO TTPOKANBEI
QVOTPOTIA TNG CUOKEUNG N
va TTdBouv ¢nuId ol
MEVTECEDEC TNG TTOPTAG.

TeAikn d1a0gon Tou TTAAIOU

TTPOIGVTOG

ZUPpOp@wWOoN pE TV OBnyia Trepi

aTToAATWY NAEKTPIKOU Kal
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nAekTpovikou eotrAiopoU (AHHE)
Kal TEAIKA d1d8gon Tou TTPOoIOoVTOG:

To TTpoibv auTO CUPUOPPUWVETAI UE TNV
Oodnyia Tng EupwTraikng ‘Evwong Trepi
AaTTOBAATWY NAEKTPIKOU Kal
NAEKTpoVIKoU e¢otTAiIopou (AHHE)
(Odnyia 2002/96/EE o€ cuvduaoud pe
2003/108 EE ka1 Tnv 2012/19/EE). To
TTPOIGV PEpel cUPBOAO TAEIVOUNONG Yid
atmmoBANTA NAEKTPIKOU Kal NAEKTPOVIKOU
e€oTAlopou (AHHE).

To TTpoidv auTd £XEI KATOOKEUAOTEN HE
e€apTrpaTa Kal UNIKG uwnAAg
TTOI6TNTAG TA OTTOIG UTTOPOUV Vda
ETTAvVaXpnoIYoTToINBouyv Kai gival
KAatdAAnAa yia avakUukAwon. Mnv
ATTOPPIYETE TO ATTORANTO TTPOIOV padi
ME T KAVOVIKA OIKIOKG Kal GAAQ
atroppigpata oT1o TEAOG TG WPEAING
Cwng Tou. MNapadwoTe To O€ KEVTPO
OUAAOYIG yIa TNV avakKUKAwWON
NAEKTPIKOU Kal NAEKTPOVIKOU
€EOTTAIOOU. ZNTAOTE TTANpoPopieg atTd
TIG TOTTIKEG OAG APXEG OXETIKA ME QUTA
Ta KEVTPA OUAAOYNG.
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ZUPpOp@wWOoN pE TV OBnyia Trepi
TEPIOPICUOU XPRONG OPICUEVWV
€MIKivouvwyv ouciwv (RoHS):

To TTpoidv TTou £XETE TTPOUNOEUTEI
CUpMopeWVETAl hE TNV Odnyia Tng
EupwTraikig évwong Trepi Trepiopicpol
XProNg OPICHEVWV ETTIKIVOUVWV
ouolwv (RoHS) (2011/65/EE). Aev
TTEPIEXEI ETTIKIVOUVA KAl OTTAYOPEUEVA
UAIKA TTOU opiCovTal atnv Odnyia.

TeAikn 81000 TWV UAIKWYV

OUCKEUOOIag

* Ta uNIKd ouokeuaaoiag gival
ETIKivOuva yia Ta TTaidid. AloTnpeite
TA UNIKG OUOKEUOTTIOG 0€ AOPAAEG
MEPOG pakplid atrd Ta TTaidid. Ta
UAIKG OUOKeEUaoiag Tou TTPoidvVTog
gival KaTaoKeuaopéva aTmo
AVOKUKAWOIUA UAIKG. H TEAIKA
O1GBe0r) TOUG TTPETTEI VA YivETal
OowoTd Kal Pe dlaAoyr) oUPPwvn JE
TIG 0dnyieg yIa T avaKUKAOUPEVO
ammoBAnTa. Agv TTpéTTel va
ATTOPPITITOVTAI JOdi JE TO KAVOVIKA
OIKIOKG aTToppiduaTa.



E I'evikeg TTAnpoPoOpIEG

FevikA €mIoKOTTNON

1 Mivakag eAéyxou 6 Mortép avepiotrpa (Triow aTTd TO
2 ZupudTivn oxdpa XaAUBdIVo éAacpa)
3 Aiokog 7 ®wg
4 AaBi 8 Tldvw avtioTaon
5 Moépta 9 O¢éoeig 01O POUpPVO
1 3 4 5 6
] | | | |
| P l 1 I t |
. .
o 5 BEED | BOEC >
‘ Baoad@ s anpli
P v ’ N\ l =B l °C
I l | | |
{ i i i i
12 1 10 9 8 7
1 TAAKTpO 8 ZupPolo Tpobépuavong (Taxeia
EVEPYOTTOiNONG/aTTEVEPYOTTOINONG TpoBéppavon)
2 'Evdeign Asitoupyiag 9 TIAAKTpO Zuv
3 Tedio évdeigng Tpéxouoag wpag 10 MAAkTpO Meiov
4 ZU0upoAo Oven Inner Temperature 11 MNAAKTPO pUBUIONG
(Eowrepikn Ogpy. poupvou) 12 MAAKTPO ETTAVAPOPAC OTNV EVOEIEN
5 Tledio évdeigng Oepp. °C AgiToupyiag
6 TIAAKTPO évapéng/dIaKOTTAG
HayeIpEPOTOG
7 TIAAKTpO pUBUIoNG Beppokpaciag

11/EL



Mepiexopeva ouoKeUATIag

Ta TTapexoueva afeooudp
pTTOpPEl Va dlagEpouv avaAoya Je
TO MOVTEAO TOU TTPOIGVTOG.
Evdéxeral oTo TTpOoidv 0ag va unv
uTTdpYouV OAa Ta ageooudp TTou
TTEPIYPAPOVTAI OTO EYXEIPIOIO
XpnoTn.
1.Eyxelpidio xpiong
2.Kavovikég diokog
XpnoliyoTrolgital yia
TTapaoKeuaopata CUUNG,
KATEWUYHEVA TPOQIUA KAl HEYGAQ
ynrda.

3.BaBu Tayi
XpnoliyoTrolgital yia
TTapaoKeudopaTa {UPNG, HEYGAQ
WnTd, eaynTd pe TTOAAG uypd Kal yia
OUAAoyK Tou AITTOUG KATA TO WHOIPO
ME YKPIA.

4.ZupudTivn oxdpa
XpnoldoTrolgiTal yia YAoIKo Kal yia
TOTTOBETNON OTNV €mMOUUNTA
utTod0XA TOU PayNnToU TTOU TTPOKEITAI
va Ynoei A va payeipeuTel payod.
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5.ZwoTA ToTroBéTNOoN TG
OUPHATIVNG OXAPOG KAl TOU
OioKoU OTIG TNAEOKOTTIKEG
UTTO00XEG
(AUTO TO XOPOUKTNPIOTIKO gival
TPOAIPETIKO. EVOEXETON VA UV
UTTdpXEl OTO BIKO OUG TTPOIOV.)
O1 TNAEOKOTTIKEG UTTODOXEG
ETTITPETTOUV VA TOTTOBETEITE KAl VA
agalpeiTe EUKOAO TOUG BiIOKOUG Kal TN
OUpHATIVN oXdpa.
Ortav xpnolipoTroicite T0 i0KO Kal TN
CUPMATIVI OXAPA HJE TNAEOKOTTIKEG
uTTod0XEG, Va BeBaiwveoTe OTI Ol
TTEipOI OTO oW TUAMA TNG
TNHAEOKOTTIKAG UTTOBOXNG BpickovTal
o€ €TTAQPN ME Ta AKpA TG CUPHATIVNG
oxdpag Kal Tou dioKou.
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TeXVIKEG TTPOdIAYPAPES

Tdon / ocuxvétnta 220-240 V ~ 50/60 Hz

2UVOAIKN KaTavdaAwon 1oXU0g 3.1 kW

TG KaAwdiou / diatoun eAdx.HO5VV-FG 3 x 1,5 xIA.

E€wrtepikég dlaoTdoelg (Uyog / TTAdTOG / 595 xIA./594 XIA./567 XIA.

Babog)

Al0OTAOEIG EYKATAOTAONG **590 1 600 XIA./560 XIA./eAdy. 550

(Uwog/TTAdTOC/BABOC) XIA.

KUplog @oupvog ®oUpvog TToAAATTAWY
AgITOUPYIWV

Eowtepikd Qwg 15/25 W

KatavdAwaon 10X00g YKPIA 2.2 kW

#

*%

Baoikd: O1 TTAnpo@opieg OXETIKA PE TNV EVEPYEIAKK OHNAVON NAEKTPIKWV
@oUpvwyV TTapéxovTal oUuewva e 1o TpoTutto EN 60350-1 / IEC 60350-1. O
TIHEG AUTEG TTPOCBIOPICOVTAI UTTO TUTTOTTOINMEVO QOPTIO PE AEITOUPYIES
Bépuavong Pe KATW-TTAVW avTioTaon r B€puavong he utroforinon
QVEMIOTAPA (av UTTAPXE).

H katnyopia evepyelakhg ammdédoong TTpoodliopileTal CUPQWVA HE TNV TTIO
KATW TTPOTEPAIGTNTA AVAAOYQ OV Ol QVTIOTOIXEG AEITOUPYIEG UTTAPXOUV OTO
TTPOIGV 1 6XI. 1- Mayeipepa YE OIK. aveIoTHPA, 2- Apyd payEipeua TOUPUTTO,
3- Mayeipepa ToupuTro, 4-MNMdvw Kal KaTw Bépuavon Pe uttofonrndnon
avepioTApa, 5-Mavw Kal KaTw B€puavon.

BA. Eykardoraon, aeAida 15.

O1 TeXVIKEG TTPOBIAYPAPES OI TIPEG TTOU avaPEPOVTOI OTIG
MTTOpEl Va TpOTTOTToINB0UV XWpIg TIVOKIOEG TOU TTPOIGVTOG 1) O€
TTponyouevn €100TTOINCT YA TN AAAa éVTUTTO TEKUNPIWONG TTOU
BeATiwon Tng TTOI6TATAG TOU TO ouvodeUOUV £XOUV UETPNOEI
TTPOIGVTOG. O€ EPYOAOTNPIOKEG OUVONKEG

OUPQWVA [E TA OXETIKA
TpoéTUTTA. AvAAoya JE TIG
ouvBrkeg AsiToupyiag Kal
TTEPIBAAAOVTOG TOU TTPOIGVTOG, Ol
TIHEG AUTEG PTTOPET VO BIGPEPOUV.

O1 eIkbveg OTO TTAPOV EYXEIPIOIO
TTePIAaPBAvovTal yia Abyoug
OXNHOTIKAG ATTEIKOVIONG Kal Jévo
Kal PTTopei va unv Taipidfouv
aKpIBWG PE To TTPOIdV 0OG.
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EykaTrdoToon

To TTpoibv Ba TTPETTEI VA EYKATAOTAOEI

atTd TOTOTTOINKEVO GTOUO CUN@WVA JUE

TOUG IOXUOVTEG KAVOVIOHOUG.

Ala@opeTIKA Ba akupwOei n eyyunon. O

KOTAOKEUAOTAG Oev Ba @épel Kapia
€ubuvn yia {nuIEg TTou Ba TTPOKUYWOoUV
atréd dladikaoieg TTou ekTeEAOUVTAI ATTO
pn adelodoTnuéva AToNa Kal JITTopEi va
AKUPWOEl TNV €yyunon.
H trpogToipacia 1ng B€ong Tou
TTPOIGVTOG KOl TWV
EYKATAOTAOEWV PEUNATOG YIO TO
TTpoidv armroteAolv euBlvn Tou
TTEAGTN.

ATO TTPOIOV TTPETTEl VA
eykaraoTaBei cUPPwWvVa e 6Aoug
TOUG TOTTIKOUG KAVOVIOUOUG
EYKATAOTACEWYV agpiou Kai/n
NAEKTPIKWY EYKATAOTACEWV.

Mpiv TNV eykatdoTaon, eAEYETE
OTITIKA AV TO TTPOIOV TTAPOUCIAlEl
OTT0100NTTOTE EAGTTWHA. AV Val,
TOTE PNV TO EYKATOOTHOETE.

Ta TTpoidVTa TTOU £XOUV UTTOOTEI
Znuia gival emmikivouva yia Tnv
aoQdAeId oag.

Mpiv TNV gykataocTaon

H cuokeun TrpoopileTal yia

EYKATAOTOON O€ EUTTOPIKA dlaBETIua

OUOTAPOTA VTOUAGTTIWV Koulivag. Oa

TTPETTEI VA TTAPAEIVEl Jia aTTdaTACN

aoQaAeiog avapeoa O0Th CUCKEUR Kal

TOUG TOIXOUG Kal TG ETTITTAQ TNG

koudivag. BA. eikova (TINEG O€ XIA.).

* O1 emQAveIES, Ol CUVOETIKEG
ETMIKAAUWEIG KOI TG CUYKOAANTIKA
UAIKA TTOU XpnoiuoTrololvTal Ba

TIPETTEI VA £XOUV AVTOXI O€ UWNAEG
BepuoKpacieg (TOUAGXIOTOV £wg

100 °C).

Ta vTouAdTia Tng Koudivag TTPETTEl va
gival opICOVTIa KAl KOAA OTEPEWMEVA.
Av uTTdpxel oupTApl KATW aTTd To
@oUpVo, TTPETTEl VA EYKOTOOTOBEN Eva
pPAQI avdueca aTo YoUpvo Kal To
oupTapl.

* H ouoKeur] TTPETTEI VO JETAQEPETAI

atrd TouAdxioTov dUo dToua.
la va PETOKIVACETE TO QOUpPVO,
KPATAOTE TOV ATTO TIG E0OXEG
XEIPIOPOU Tou OTIG dUO TTAEUPEG TOU.
MpIv eyKOTAOTHOETE TO TTPOIOVY,
agaipéoTe OAA TA UAIKA Kal Ta EVTUTTA
aTTd TO ECWTEPIKO TOU.
To vTouAdT koudivag Ba TTpéTTel va
CUMMOPQUWVETAI JE TIG DIACTACEIG
TTOU AVa@EPOVTAl OTNV TTAPAKATW
€IKOVA. 2TO TToW TUAMA Tou
vToUAaTTIoU Koudivag, TTPETTEl Va
KOTTEl éva dvolyua e TIG SIaoTdoEIg
TTOU AVa@EPOVTAl OTNV TTAPAKATW
€IkOvVA yia va BIao@AAIOTEl ETTAPKAG
agpIoPOG.
Mnv eyKATOOTHOETE Tr) CUOKEUN
OiTTAa o€ Yuyeia | karayukreg. H
BepUOTNTA TTOU EKTTEUTTETAI ATTO
TN oUoKeur Ba TTPOKAAECDE!
auénuévn KaTavaAwon evEPYEIOG
YlO TIG CUOKEUEG YUENg.

Mn XpNOIUOTTOIEITE TNV TTOPTA
Ko/ TN AABr TnG yia Thv
aviywaon r Tn JeTakivnon Tou
TTPOIGVTOG.
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*

eAAy.
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*

eAAy.

EykardoTaon Kal cuvdeon

* To poidv auTd €MTPETTETAI VA
eykaTtaoTaBbei Kal va ouvoedei povo
OUN@WVA JE TOUG IOXUOVTEG £BVIKOUG
KOVOVIOHOUG EYKATAOTACEWV.

HAekTpik o0vdeon

2UVOEDTE TO TTPOIGV O€ YEIWMPEVN
TTPiCa/ypAuur TToU TTpooTaTEUETAI ATTO
ACQAAEIOBIOKOTITN WiVl TUTTOU HE
KATAAANAN ovopaoTIKA TIPFA peUPaTOg
OTTWG avagEPETal oToV TTivaKa

500

"Texvikég Tpodlaypageg”. AvaBéoTe
ThV £YKATAOTOON TG YEiWoNG O€
TTIOTOTTOINKEVO NAEKTPOAOYO av
XPNOIMOTIOIEITE TO TTPOIGV YE ) XWPIG
peTaoxnuatioTh. H eTaipeia pag dev Ba
@Epel TNV €uBUVN YIa OTTOIECONTTOTE
ZnMIEG TTPOKUWOUV AGYw XpAoNG Tou
TTPOIGVTOG XWPIG EyKATAOTAON YEiWONG
TTOU CUMUOPQPUIVETAI JJE TOUG TOTTIKOUG
KQVOVIOHOUG.
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H povada emTpémmeTal va
ouvdeBei oTo cUOTNUA SIAVOMNG
agpiou Yovo adeloUXoug TEXVITEG.
H mrepiodog eyyunong Tng
OUOKEUNRG EeKIVA HOVO PETA aTTd
owaoTA eyKatdoTaon.

O karaokeuaoTng dev Ba QEpel
TAV €UBUVN yIa CNUIEG TTOU
TTpokUWouv arrd diadIKaoieg TTou
eKTEAOUVTOI ATTO [N
adelodoTnuéva dToua.

To KaAwdIo peUPATOG BEV TTPETTE
va cuoQiyyeTal, va Auyiletal, va
OUMTTIECETAI ) VO €PXETAI O€
eTTaQr he (eOTA onuEia TNG
Hovddag.

Av 10 KaAWBIO TpoPodoaiag
uTToOoTEl {NMICG, TTPETTEI VA
avTIKaTaoTaBel atro adelouxoug
TEXVITEG. AIOQOPETIKA, UTTAPXEI
Kivouvog nAekTpoTTANgiag,
BPOXUKUKAWMATOG 1| ¢wTIAG)!

* H olUvdeon mpétTel va
CUMMOPPUVETAI JE TOUG £BVIKOUG
KQVOVIOHOUG.

* Ta dedopéva Tng TTAPOXAS PEUNATOG
OIKTUOU TTPETTEI VO QVTIOTOIXOUV OTd
Oedopéva TTou opifovTal TNV ETIKETA

TUTTOU TOU TTPOidvTOG. MNa va &eite TV

ETIKETA TUTTOU QVOIETE TN PTTPOCTIVA
mopTO.

* To KaAwdIo peUPATOG TOU TTPOIGVTOG
TIPETTEI VA CUMMOPQUVETOI E TIG
TIYEG oToV TTivaka "TEXVIKEG
TTPOdIAYPOPES”.

Mpiv EeKivAoeTE OTTOIABNTTOTE
gpyacia aTnv NAEKTPIKNA
EYKATAOTOON, ATTOOUVOEDTE TN
OUOKEUR atTd TNV TTapoxn
peupartog SIKTUOU.

YT1rdpxel Kivouvog
NAekTpoTTANnEiag!
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ZUvdeon Tou KaAwdiou pelparog

Katd Tnv KaAwdiwan, TTpETTEl va
OUMUHOPPUIVEDTE HIE TOUG
€BVIKOUG/TOTTIKOUG
NAEKTPOAOYIKOUG KavoVIoUoUg
KAl TTPETTEl VA XPNOIMOTTOIEITE
TTPiCa/KaAWdIO Kal PIG TTOU €ival
KATtdAANAa yia To QoUpvo. Z€
TTEPITITWON TTOU Ta 6pIa 1I0XU0G
TOU TTPOIGVTOG UTTEPRaiVOUV TIG
TIEG PEUPATOG TOU QIS KAI TNG
Tpidag/Tou KaAwdiou pelATOG,
TO TTPOIGV TTPETTEl VO OUVOEDEI
areuBeiog pEow oTabeprig
NAEKTPIKAG EYKATAOTAONG XWPIG
Xpron @ig kai Tpi¢ag/kaAwdiou
pelparog.
1.Av O¢v gival duvarh n ammoolvdeon
OAWV TWV TTOAWV OTNV TpoYodoaia
peupatog, TTPETTEl va ouvOeBel pia
OIdTagn aTToPOVWONG ME EAAXIOTO
OIdkevo eTTagwV 3 XIA. o€ GAoUG TOUG
TTOAOUG (AOQAAcIEG,
AOQAAEIOBIOKOTITEG YPOAPMNAG,
ema@eic). OAol ol TTéAoI Thg povadag
aTroouvoeonG TTPETTEN VA gival KOVTd
oTnV Kougiva (aAAd 6y a1To TTAvW)
OUN@WVA JE TOUG IOXUOVTEG
Kavoviopoug (11.X. TnG IEE yia 1o
Hv.Bao.). H yn ouppépoewon ye auth
TNV odnyia PTTopEi va TTPOKAAECEI
AEITOUPYIKA TTPORARAMATA Kal
akUpwon Tng eyyunong Tou
TTPOIGVTOG.
2uvioTdral eTTiong TPOoBeTn
TTpooTaoia he peAé pelPaTOg SIOGPPONAG.
Av 10 TTPOIdV ouvodeleTal ATTO
KaAwdio:



MMAOK

T AKPOAEKTQN
L~

KA®E —1{[ L _)_, ‘l CSD

of MINAE
KITPINO - _ V7277, .. O
MPAZINO | }—l

KAAQAIO

“%:::__ PEYMATOZ

2.MNa povoaoikn ouvdeon,
OUVOEDTE TOUG aywyoUg OTTWG
avOQEPETAI TTIO KATW:

+ Kagé/Maupo kaAwdio = L (ddon)

* M1Ae/ykpl kKaAwdio = N (Oudétepog)

* [pdoivo/kiTpivo KaAwdio = (E)
(Ceiwon)

» r]

* Ykp! /MaUpo koAwdio = L (ddon)

* MAe/Kagé kahwdio = N (Oudétepog)

* [pdoivo/kiTpivo KaAwdio = (E)
(Ceiwon)

EykardoTaon Tou Tpoidvrog

1.TomroBeTrOTE TO YOUPVO PECA OTO
VTOUAGTTI, EUBUYPANMIOTE TOV Kal
OTEPEWOTE TOV KAl OUYXPOVWG
BeBaiwBeite 6T TO KAAWDIO PEUPATOG
Oev €xel UTTOOTEN CNUIA Kal/f) Oev £XEl
TTAYIOEUTEI.

2TEPEWOTE TO QOUPVO WE 2 Bideg 6TTWG
Ogixvel n eIkova.

MeTd TnVv eykatdoTaon, PeRaiwbeiTe OTI
ol Bideg £XOUV OQPIXTEI APKETA KAl O
poupvog dev peTakiveital. O poupvog
MTTOPEI VO avaTpaTrei Katd Tn xprion av
Oev eyKaTaOTOBEl CUMPWVA WE TIG

odnyieg kal av ol Bideg dev Exouv
OQIXTEl ApKETA.

Mo mpoiévra avepioTApA Yugng
(EvdéxeTal va unVv UTTApXEl OTO OIKO
oag TTPOioV.)

1 Avepiotipag wuéng

2 Tivakag eAéyxou

3 Tépta

O evowpatwévog aveploTnpag Yyuéng
WUOXEl KOl TO VTOUAGTTI VTOIXICHOU Kal
TO PTTPOCTIVO PEPOG TOU TTPOIOVTOG.

O avepiotipag Yuéng ouvexicel
va Asitoupyei 20-30 AeTITG pETA
TNV ATTEVEPYOTTOINCN TOU
poupvou.

Av payeipéyarte ue
TTPOYPANMATIONO TOU
XPOVOJIOKOTITH ToU poupvou, Ba
atrevepyoTToinNdei Kal o
QVEMIOTAPOG YUENG OTO TENOG
TOU XpOvou PayelpéuaTog padi pe
OAeg TIG AsiToupyieg.

TeAikog éAeyxog
1.AgIToupyia Tou TTPOIGVTOG.
2.EAéyETe TIG AsiToupyieg.

TeAikn d1a0gon Tou TTaAIOU

TTPOIGVTOG

+ QuAGETE TO apXIKO KOUTI TOU
TTPOIGVTOG KOl HETOPEPETE TO TTPOIGV
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péoa o€ auTd. AKOAOUBNOTE TIG
odnyieg TTAvw OTO XOPTOKIBWTIO. AV
eV £XETE TO APXIKO XAPTOKIBWTIO,
OUOKEUAOTE TO TTPOIGV O€
TTPOCTATEUTIKO HE QUOOAIDEG N
XOVTPO XapTOVI KOl OTEPEWOTE KAAD
TN OUCKeUAoia e KOANTIKA Taivia.
* [a va atmo@uyeTe {nUId OTn TTOPTA
TOU @oUpvou aTTd Tn oXdpa Kal To
OioKo TToU BpiokovTal yéoa oToV
@oUpVOo, TOTTOBETAOTE VO KOUUATI
XOpPTOVIOU OTNV €0WTEPIKA TTAEUPd
ThG TTOPTAG TOU POUPVOU OTNnV BEon
TToU BpiokovTal ol diokol. AEOTE e
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Tavia Tnv TOPTA OTA TTACIVA TNG
TOIXWHATA.

* Mn xpnolidoTrolgiTe TRV TTOPTA A TN
AaBA TNG yia TV aviywon A N
METOKIVNON TOU TTPOIGVTOG.

Mnv ToTTOBETEITE OTTOIOONATTOTE
QAVTIKEIPEVA TTAVW OTN CUOKEUN
KAl JETOAKIVEITE TN HOVO OE 6pBia
Béon.

EAEYETE TN YEVIKA EPQAVION TOU

TTPOIGVTOG 0OG YA TUXOV CNUIEG

TTOU JTTOPEl va £Xouv TTPOKANOEi
KATA TN YETAPOPQ.



Al Npoctoipaaoieg

MpakTikKéG CUMPBOUAEG yia

€golIkovounon evépyelag

O1 TAnpo@opieg TTou akoAouBoulv Ba

oag BonBrioouv va XpnOIUOTIOIEITE TN

OUOKEUNR 0aG JE OIKOAOYIKO TPOTTO Kal

va €EOIKOVOIEITE EVEPYEIQ:

* XpnOIUOTTOIEITE OTO POUPVO OKEUN
OKOUPOU XPWHATOG 1 HE ETTIKAAUWN
OMAATOU (epayIE), ETTEIDN £T01 N
peTagpopd BepudTnTag Ba cival
KaAUTEPN.

* Otav payelpeveTe Ta GaynTd odg,
TTPOOEPUAVETE AV CUVICTATAI GTO
eyXeIpidlo xpnoTn n oTIg odnyieg
HayeIpéPaTog.

* Kard 1o payeipepa Pnv avoiyete
ouxVvd TNV TTOPTA TOU POUPVOU.

* Av dev avoifel N TTOPTA, N ECWTEPIKN

Bepuokpacia BeATioToTTOIEITAI VIO TAV

€E0IKOVOUNOT EVEPYEIAG OTN
AeIToupyia Ogppol aépa Kal UTTOpEi
va dlagEpel atrd TNV EVOEIEN.

* [1pooTTaBroTE VO JayeIpeUETE
OuyXpOvWG TTEPICOOTEPA ATTO £va
@aynTd oTo Qoupvo 6Tav gival
ouvartov. MTTopeite va JayeipEWeTe
TOTTOBETWVTAG BUO PAYEIPIKG OKEUN
0T CUPMATIVN OXApa.

* MayelpeleTe éva @aynto PETA atrd TO
dAAo. O pouUpvog Ba cival 1dn LeoTOG.

» MTTopeiTe va e€0IKOVOUNOETE eVEPYEIQ
OBrivovTag To poUpvo oag Aiya AeTTTd
TTPIV TO TEAOG TOU Xpbdvou
Mayelpépatog. Mnv avoiyeTe Tnv
TopPTA TOU PoUpVvou.

o ATTOYUXETE TA KATEWYUYHEVA TPOPIMA
TIPIV TA JOYEIPEWETE.

Apxikn xpron
PUBuIon wpag
1 2 4 5 6
= e
© f¢ | 50503 | gEg" >
% z

A LR

=2 %iPH Aog @

12 11 10
1 TAAKTpO
EVEPYOTTOiNONG/aTTEVEPYOTTOINONG
2 'Evdeign Asitoupyiag
Medio évdeigng Tpéxouoag wpag
4 Z0pBoAo Oven Inner Temperature
(Eocwrtepikr Oepp. poupvou)
Medio évdeitng Oepp. °C
6 TIAAKTPO évapéng/dIaKOTTAG
HayeIpEPOTOG

w

(&)

Al
i

i
i
9 8 7
7 TIAAKTpO puBuIoNg Beppokpaciag
8 ZupPolo Tpobépuavong (Taxeia
TpoBéppavon)
9 TIAAKTpO Zuv
10 MAAkTpO Meiov
11 MNAAKTPO pUBUIONG
12 TIAAKTPO eTTAVOQOPAG OTNV €vOEIgn
AgiToupyiag
1.ZTNV apxIKf AgIToupyia Tou @oupvou,
avaBel To oUpBoAo (. Ayyi€te Ta
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TIAAKTPO A / \v yId va puBuiceTe TNV
wpa.

2 .EmBepaiwoTte TN pUBUIoN ayyifovTag
10 oUPBoA0 (& Kal TrepIéveTe 4
OEUTEPOAETTTA XWPIG va ayYigeTe
Kavéva TTANKTPO, YIa va OAOKANpwOEi
n empepaiwon.

Av dev €£xel oploTel N TpExouoa
wpa, n évodeign wpag Ba apxioel
va augdvel EeKIvvTag aTo Thv
wpa 12:00. To cuuBoro © Ba
gival evepyoTTOINUEVO
uttodelkvUovTag 6Tl Oev £XEI
puBuIoTEl N TpEXouoa wpda. Oa
TTaWel va epepavidetal oAIg
puBuIoTEl N Wpa.

MpwTtog KaBAPICHOG THG CUOKEURS

H em@dveia ytropei va utrooTEi
nMId aTTé opIouEva
ATTOPPUTTAVTIKA ) KaBaPIOTIKA
UAIKG.

Mn XpnOIUOTTOIEITE YIa TOV
KaBapiopo okAnpd
QATTOPPUTTAVTIKA, OKOVEG/KPEUES
KaBapiopoU A oTToI0dNTTOTE
AIXMNPA avTIKEipEvVa.

1.ApaipéoTe OAa Ta UNIKG OUOKEUQOIaG.

2.2KOUTTIOTE TIG ETTIQAVEIES TIG
OUOKEUNG ME éva eAa@pd uypo Travi i
OQOUYYdpI KAl OTEYVWOTE HE €va
dAAo TTavi.

ApXIKK 0éppavon

O¢pudveTe To TTPOIGV yia TrepitTTou 30

AETTTA Kal PETG ATTEVEPYOTTOINCTE TO.

‘ET01 TUXOV KATAAOITTA 1] ETTIOTPWOEIG

Ba Kaouv kKal Ba aTTouakpuvBouy.
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O1 KauTEG ETTIPAVEIEG TTPOKOAOUV
eykaouara!

H cuokeun ptropei va BpiokeTal
o€ uynAn Bepuokpacia étav
Xpnoigotroigital. MoTé va unv
ayyicete TIg {eOTEG €0Tieg, TA
EOWTEPIKA TUAHATA TOU QOUPVOU,
Ta oToIXEIO BEPUAVONG KATT.
Kpartdre Ta TTaidid pakpid!

Na xpnoiuoTToIEiTe TTAVTOTE
avOEKTIKA o€ BepUOTNTA YAVTIA
@oUupvou OTav TOTTOBETEITE N
agaipeite eaynTtd atod 10
@oupvo.

HAeKTPIKOG pOUpPVOG
1.BydATe a1mo 10 @oUpvo 6Aoug Toug
OioKOUG YNoiuaTog Kal Tn CUPHATIVA
oxdpa.
2.KAgioTe TNV TOHPTA TOU POUPVOU.
3.EmAECTE ZTOTIKN BEON.
®oUpvog YKpIA
1.BydATe a1mo 10 @oUpvo 6Aoug Toug
OioKOUG YNoiuaTog Kal Tn CUPHATIVA
oxdpa.
2.KAgioTe TNV TOHPTA TOU POUPVOU.
3.EmIAECTE TNV UYPNAOGTEPN I0XU TOU
YKPIA, BA. TpOTTOC XPHRONS TOU YKPIA,
oedida 38.
4.A@roTe TO POUPVO VA AEITOUPYACEI
yla 15 Aetrrd.
5.ATTeVEPYOTTOINOTE TO YKPIA 0aAG, BA.
Tporog xpnong Tou ykpiA, oeAida 38
MNa dUo TTEPITIOU WPEG KATA THV
TTPWTN A&IToupyia pTTopei va
TTapaxBei oopr Kal Katvog. Auto
gival TToOAU QuUGCIOAOYIKO.
BeBaiwBeite 611 0 Xwpog
agpifeTal KAAd yia va
QTTOPOKPUVETAI O KATIVOG Kal N
oour. ATToQeUyeETE TNV OTT'
€uBeiag eioTTVOr) Tou KatTvoU Kal
ThG OOMAG TTOU TTaPAyOoVTal.



E Tpo1rog xpRong Tou poupvou

Fevikég TTANpOPOPIEG OXETIKA
ME TO YAOIPO YAUKWYV, TO
WYAOIMO @aynTWYV Kal TO
WYNAOIMO € YKPIA
O1 KauTEG ETTIPAVEIEG TTPOKOAOUV
eykaouara!
H cuokeun utropei va BpiokeTal
o€ uynAn Bepuokpacia étav
Xpnoigotroigital. MoTé va unv
ayyicete TIg {eOTEG €0Tieg, TA
EOWTEPIKA TUAHUATA TOU QOUPVOU,
Ta oToIXEIO BEPUAVONG KATT.
Kpartdre Ta TTaidid pakpid!
Na xpnoiuoTToIEiTe TTAVTOTE
avOEKTIKA o€ BepUOTNTA YAVTIA
@oUupvou OTav TOTTOBETEITE N
agaipeite eaynTtd atod 10
@oupvo.

Mpooéxete 6TAV AVOIYETE THV
TOPTA TOU PoUpPVOU KaBWG
MTTOpE Va Blaguyel aTuég.

O arpég 1Tou Byaivel utTopei va
Ceparioel Ta Xépia, TO TTPOCWTTIO
Kal/f) Ta NATIa 006,

MpakTikég cUUBOUAEG yia YROIUO

YAUKwV

+ XpnoiyoTtrolgite KATAAANAouUg
QAVTIKOAANTIKOUG METAAAIKOUG SioKOUG
N avTioToIXa aAoupIvévia okeln
POPHEG OINIKOVNG QVOEKTIKEG OTN
BepuodTNTA.

* XPNOIUOTTOIEITE ATTOTEAETUATIKA TO
XWPO OTIG UTTODOXEG.

+ TotoBeteite TN POPPA YnoipaTog 0TN

peoaia Béon oTIG UTTOBOXEG.

* EmAECTE TN OWOTH B€0n 0TO POUPVO
TTPIV AVAYETE TO OUPVO A TO YKPIA.
Mnv aAAdleTe Tn B€on oTnVv UTTOdOXN
6Tav o poUpvog eival CeoToG.

» AlaTnpeite TV TTOPTA TOU PoUpVoU
KAEIOTH.

MpakTikég cUNBOUAEG yIa YATIUO o€

TaWi

* Ta amoTeAéoPATA TOU PAYEIPEPOTOG
Ba eival KaAUTepa av
XPNOIUOTTIOINCETE O OAOKANPO
KOTOTTOUAO, YOAOTTOUAQ Kal JEYGAQ
KOUUATIO KPEATOG KAPUKEUPOATA
OTTWG XUMO Agpoviou Kal paupo
TITTEPL.

+ XpeldZovTal 15 €wg 30 AeTitd
TTEPIOCOTEPO VIO VO YAOETE KPEAG ME
KOKaAa o€ aUykpion We idiou
MEYEBOUG KpEAG Xwpig KOKAAQ.

* Oa mpéTTel va uttoAoyileTe Trepitrou 4
€WG 5 AeTTTA XpOVO payelpéuaTog avd
€KOTOOTO TTAXOUG TOU KPEATOG.

* MeTd 1O payeipepa, aQroTe TO KPEAG
0€ NPEMia oTo POUPVO Yia TTEPITTOU
10 AeTrTd. 'ETO1 N e0WwTEPIKOI (WOI
poipdlovTal OuoIGPopPa o€ OAO TO
YnTo Kal &ev oTACOUV OTAV KOTIEI TO
Kp£aG.

* To wdp! Ba TpéTTel va TOTTOBETEITAN
oTn Peoaia r} otnv KaTw B€on oTIg
uTTOd0XEG O€ OKEUOG avOeKTIKO O€
BepuodTNTA.

MpakTikéG cUUBOUAEG yia wHoIUO

oTn oXdpa (YKPIA)

Otav yrvete o€ YKPIA Kpéag, Wdpl Kal

TTOUAEPIKA, TA QaynTd ATTOKTOUV

YPNYOPQ KAPE Xpwud, £XoUV wpaia

KpouoTa Kal dev oTeyvwvouv. Ta

ETTITTEDSQ KOYMATIA, TA COUPBAGKIO Kal TO

AOUKQAVIKQ, GAAG Kal TO AaxXQVIKG JE

MEYAAN TTEPIEKTIKOTNTA OF VEPD, OTTWG

TOMATEG KAl KPEPMUBIQ, gival 1810iTEPA

KATAAANAQ yIa WACIUO O€ YKPIA.

* KAataveigeTe Ta KOPPATIAN TTOU
TTPOKEITAl va YynBolv aTn CUPUATIVN
oXdpa 1] oTO TAYi e CUPPATIVN
oXdpa Je TETOIO TPOTTO WOTE N
ETTIQPAVEIQ TTOU KAAUTITETAI VA UNV
uTTEPPaivel TO TTEPIYPOPHT TNG
avTioTaong.
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* TommoBeTACTE TN CUPUATIVN OXAPa i
10 BiOKO YnoipaTog ue oxdpa 010
€MBUPNTS eTTiTTEdO OTO POUPVO. AV
WHAVETE OTN CUPMATIVN oXdpPa,
TOTTO0BETAOTE TO BiOKO YNOiPATOG
oTnVv KaTwTepn B£on yia Tn GuAoyn
Twv AImTwv. O diokog YnoipaTog Tou
Ba ToTT0BETNOET TTPETTEI VA £XEI
MEyeBOG TToU KaAUTTTEI OAN THV
ETMQPAVEIQ YNOIPUATOG PE TO YKPIA.
AuTbg 0 BioKOG EVOEXETOI VA PNV
TTapEXETAI E TO TTPOIOV. [NpocbéaTe
oTo &ioko ynoipaTog Aiyo vepod yia va
OIEUKOAUVETE TOV KABApIoUS Tou.

Ta 1po@IPa TTOU dev ival
KAaTtdAANAa yia YACIUO OTO
YKPIA TTpOKaAoUV KivOuvo
TTUpKaylds. MNa yRoipo oto
YKPIA XpNOILOTTOIEITE HOVO
TPO®IUA TTOU gival KATAAANAQ
yla Thv évtovn Béppavon Katd
TO WAOIUO O€ YKPIA.

Mnv ToTTOBETEITE TO PAYNTO
TTOAU TTioWw OTO PAEI TOU
YKpPIA. AuTo gival To 1Mo (eoTd
onueio kai éva eaynto e
TTOAU AiTTOG PTTOPE] VO TTIdOoEl
QWTIA.

Tpo6T1TOG XEIPICHOU TOU

NAEKTPIKOU OUpPVOU

ATtrevepyoTroinon Tou NAEKTPIKOU

@oupvou

Eival onpavTiké va t1o1moBeTndei cwoTtd

N CUPUATIVN OXAPa OTH CUPHATIVN

uttodoxA. H cupudTivn oxdpa TTpETTEl

va €l00x0¢ei avAueca OTIG CUPUATIVEG

UTTOO0XEG OTTWG PaiveTal 0TV €IKOVA.

Mnv a@roeTe TN CUPPATIVN OXdpa va

gival o€ €TTAQ ME TO TTIOW TOIXWHA TOU

@oupvou. MNepdoTe TN CUPPATIVI OXAPA

OTO PTTPOCTIVO PEPOG TNG UTTOBOXIG Kal

oTaBePOTTOINOTE TN BE0N TOU UE TN

BonBeia TNG TTOPTAG YIA VA ATTOKTHOETE

KAAr atrédoon YKPIA.
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(Alo@épel avaAoya hE TO HOVTEAO TOU
TTPOIOVTOGC. )

TpoTtrol Asitoupyiag

H oeipd Twv TpOTTWV AgIToupyiag TTou

avagépovTal €dw UTTopEl va dlaépel

atré Tn dlappUBIon OTO TTPOIGV TTOU

KATEXETE.

1.Top and bottom heating (Mdvw ka1
KATW avrioTaon)

To @aynTé BepuaiveTal opoidpoppa
atréd Tavw Kal KaTw. MNa
TTapddeIyUa, N €TIAOYA givail
KATAAANAN yia KEIK, YAUKG CUPNG A
KEIK KOl OUVTAYEG payou o€ POPUES
wnoiparog. Mayeipepa pe éva dioko
povo.
H KaTdAAnAn 6éon oTnv uttodoxn Ba
TTapouaidleTal oTnv 084vn).

2.Fan supported bottom/top heating
(Kdrtw/Travw avrioraon pe
utroffoR@non avegioTRpa)

O Bepudg agpag Tou Beppaiveral
até TNV TTAVW Kal KATw avTioTaon
KATOVEUETAI OPOIOPOPYPa O€ OAO TO
@oUpvo TTOAU ypriyopa xdpn oTov



avepioTApa. Cook with one tray
(Mayeipepa pe €va dioko).
3.0epuodg aépag

O Bepudg agpag Tou Beppaiveral
atrd TNV oW avTioTaon KATAVEUETOI
opolIbpoppa oe 6AO TO PoUpPVO TTOAU
YpPryopa xapn oToV aveUIOTAPA.
Eival katdAAnAN AciToupyia yia
HOyEipEPa TWV QaynTwV oag o€
OIQQOPETIKA ETTITTEdA OTNV UTTOOOXN
KQlI OTIG TIEPICCOTEPEG TTEPITITWOCEIG
Oev atraITeiTal TTPoBEpUAvaOn.
KatdAAnAo yia payeipepa pe ToAAoUG
diokoug.
Ortav avoixtei N TéPTA TOU
@oUpvou, TO JOTEP TOU
avepioTApa dev Ba AsiToupyei,
woTe 0 e0TOG aEpPag va
01aTNENOEi 6TO EOWTEPIKO TOU
poupvou.

4."3D" function (AsiToupyia "3D")

AgIToupyouv N TTAvW Kal KATwW
avTioTaon ouv n avTioTaon e
utrooriBnon avepioTtrpa. To eaynto
Bepuaiveral opoIdop@a Kal ypryopa
atrd 6Aeg TIg TTAeUpéG. Mayeipepa pe
éva Oioko pévo.

5.Pizza function (AciToupyia Titoag)

A€IToupyoUlv n KATW avTioTaon OUV N
avTtioTaon pe utroporndnon

avepioTApa. Acitoupyia KaTdAANAN
ylo WAoo TTiTodG.

6.Full grill+Fan (Auvaré ykpiA+aépag)

O Bepudg agpag Tou Beppaiveral
atrd 10 TTAAPEG YKPIA KaTOVEUETAI
TTOAU ypAyopa oTo oUpvo Xdpn
oTov avepioThpa. Eival TpotTog
KATAAANAOG yIa TO WAOIUO OTO YKPIA
MEYAAWV TTOCOTHTWY KPEATOG.

*  TomoBetrioTE KATW ATTO TNV
avTioTaon YKPIA hepideg
peyaAou 1 peoaiou peyéBoug
0Tn owaoTH Béon oTnv utTodoxn
Yo WNAOIKO YKPIA.

* [upioTe To @aynTd PETA TO HICO
XPOVOo YnoiyaTtog.

7.Full grill (FkpIA duvarod)

N€eIToupyei To JeYAAO YKPIA OTnNV
opo®r Tou goupvou. Eival 1pdéTTog
KATAAANAOG yIa TO WAOIUO OTO YKPIA
MEYAAWV TTOCOTHTWY KPEATOG.

*  TomoBetrioTE KATW ATTO TNV
avTioTaon YKPIA hepideg
peyaAou 1 peoaiou peyéBoug
0Tn owaoTH Béon oTnv utTodoxn
Yo WNAOIKO YKPIA.

* [upioTe To @aynTd PETA TO HICO
XPOVOo YnoiyaTtog.

8.Grill (TkpiIA)
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NA€eIToupyei 10 MIKPO YKPIA OThV opoon

TOu @oupvou. AciToupyia KATGAANAN
Yo YNoIUo o€ YKPIA Kal EEpOYNROIUo
@aynTtou.
*  TomoBetroTe PIKPOU 1 Jeoaiou
MeyEBouUG Pepideg 0T CWOTA
Béon pagiol yia WrOIKOo YKPIA.
* [upioTe To @aynTd PETA TO HICO
XPOVOo YnoiyaTtog.
9.0IK. Bépuavon ME AVERICTHPA

MNa v €€oikovouNon eVEPYEIQG,
MTTOPEITE VA XPNOIMOTIOINCETE AUTH
TN A&IToupyia avTti Tou TPOTTO
MayelpépaTog Tou Ba
XPNOIUOTIOIOUCATE XPNCIMOTTOIVTAG
O¢epud aépa og TTepIoxXN
Bepuokpaciwv 160-220 . Opwg, o

XPOvog payeipéuatog Ba augnbei Aiyo.

O1 xpoOvol PayeIpEPATOG ME TN
A€IToupyia auTr avagEépovTal OToV
Tivaka 'OIK. 0éppavon He
avedioThpA'.

10. Bottom heating (Kdtw
avrioTaon)

AeiIToupyei hévo n KATw avtioTaon.
AeiIroupyia KATGAANAN yia TTiToa Kal
ak6AouBo Eepoynalpo Tou gaynTou
atrd TO KATW PEPOG.

11. Oépuavon
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Xpnoiyotrolgital yia diatipnon Tou
@aynTou o€ Beplokpacia
oepPIPIoUATOC VIO JEYAAN XPOVIKH
Tepiodo.

12. Operating with fan
(AsiToupyia pe avepioTRpA)

O poUpvog dev Bepuaiveral.
AeIToupyei pévo o avepioTApag (oTo
TTiow ToiXWwHa). KatdAAnAn
AgiIToupyia yia apyo EeTTaywa
KATEWUYHEVOU paynTol o€ PIKpd
KOMMATIO o€ BepoKpacia dwatiou
Kal Y10 KpUWA TOU JOYEIPEUEVOU
@ayntou. O xpOvog TTou aTTaITEITAl
yla TNV atréyuén evog oAGKAnpou
KOUHOTIOU KpéaTog gival peyaAUTEPOG
atrd evog eaynTol Pe KOKKOUG.

13. EUkoAog KaBapIopog pe aTud
(AUTO TO XOPOUKTNPIOTIKO gival
TPOAIPETIKO. EVOEXETON VA UV
UTTApPXEl OTO BIKO OUG TTPOIOV.)

AuTH n AeiIToupyia emMITPETTEI TO
MOAdKWHA TNG BPwHIAG (TTou dev EXEl
Meivel yia TTdpa TToAU) Kal Tov EUKOAO
KaBaplopo TnG. MNapakaAgioTe va
AVATPEEETE OTNV TTAPAYPAPO
«KaBapliopoég - eUKoAog KaBapIouog
ME aTuO» YIa 0KOAO KaBapIoud Je
aTuo.

Mwg va XpnoiyoTrolEiTe TN povada

eAéyxou Tou poUpvou
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6 Oépuavon

7 Kdtw avTtiotaon

8 O¢on kabapiouou

9 Xelpiopog he pUBUIOH aveUIOTHPA

O1 Aeitoupyieg ptTopei va
dlapépouv avaAoya e To
MovTéAo Tou TTpoidvTOog!

avtioTaon

Kdtw/mdvw avriotaon 40-280
pe utroBorénon

QVvepIOTHPA

Mayeipepa pe 40-280
uttoorinon avepioTrpa
AeiToupyia «3D» 40-280
AeiToupyia lMitoag 40-280
MeydAo ykpIA pe 40-280
utroBorénon avepioTipa

kpIA SuvaTd 40-280
XopnAd ykpiA 40-280
Oik. Béppavon pe 160-220
QAVEUIOTHPO

KdTtw avriotaon 40-220
Aiatipnon eoTou 40-100
paynTou

O péyIoTOG XPOVOG HOYEIPEUATOG
TToU PTTOPEl va puBuioTel, o 6Aa
TA TTPOYPANMATA AEITOUpYiag
€KTOG a1T6 dlaTrpnong feoTou
payntou, TreplopigeTal OTIG 6
WpPEeG yia Adyoug aopalegiag. To
TPOYpAuMa Ba akupwbEi o€
TEPITITWON SIOKOTTAG PEUNATOG.
Mpétrel va
ETTAVATTPOYPAUMATICETE TO
@oupvo.

000 KAveTe KATTOIO PUBUICT, OTO
POASI Ba avaBoofBrivouv Ta
avTtioToixa cUuBoAQ.
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H tpéxouca wpa dev uTTopEi va
pubuioTEl 6TAV 0 YoUpPVOg
XPNOIUOTTOIEITAI O€ OTTOIAOATTOTE
AgIToupyia, 1 av €xel yivel
NMICUTOPATOG A TTARPWG
QUTOUATOG TTPOYPAUMATIONOG
oTO QoUpvo.

AKOUA Kal av 0 poupvog gival
QTTEVEPYOTTOINKEVOG, TO PWG TOU
@oupvou avafel 6Tav avoiyel n
TopPTA TOU PoUpVvou.

Tpo1rOG XEIPIOMOU TOU pOoUpVOU
1.MNa va avoigete To QoUpvo, ayyiEte TO
TTAAKTPO 0] yla TTeP. 2 OEUTEPOAETTTA.
» MeTd TnVv evepyoTroinon Tou goupvou
eMgaviceTal otnv 086vn o TTPWTOG
TpoTTOG AsiToupyiag. OTav n 086vn givai
o' aQuTA TN AgiToupyia, PUTTOPOUV Va
PUBUIOTOUV 0 XPOVOG HAYEIPEPOTOG, N
wpa AAENG HayEIPEPATOG Kal N
Agiroupyia MpoBépp. (Taxeia
TpoBéppavon).
O poUpvog Ba ofroel autéuaTa
eVTOG 20 SeUTEPOAETTTWV av OV
yivel kapia pUuBuiIon @oupvou
oTnv 086vn auTh.

Mn autéparo payeipepa He eTIAOYR
feppokpaciag Kal TPOTTOU
AsiToupyiag

MTTopEiTe VA PayEIPEWETE ETTIAEYOVTAG

Bepuokpacia kal TPOTTO AsiToupyiag

avaloya Pe TO paynTo 0ag, EAEYXOVTAG

XEIpOoKivNTa, XWPIig va pubuiceTe TN

OIdpKEIa JayEIPEUATOG.

1.0 TTpwT0oG TPOTTOG ALIToupyiag
eMeaviCeTal oTnv 086vn agou
ayyi¢eTe TO KOUTTI O yIO VO QVOIgeTE
TO QOUpPVO.

2.EmAEETE TOV TPOTTO AciToupyiag
ayyiovtag Ta TTARKTPO A/S.

3.Av €mOupeiTe va aAAdeTe TN
BepuoKpaacia TTou CUVIOTATAI YIA TOV
€KAOTOTE TPOTTO AcIToupyiag,
gvePYoOTTOINOTE TO TTESIO



BepuoKkpaciag ayyiCovrag To KouuTri
T

» Avapoofrvel To cUuBoAo T.

4.PuBpioTe Tnv emOuunT Bepuokpaaia
ayyiovtag Ta TTARKTPO AN/,

5.EmBeBaiwoTte TN pUBUIoCH
%apuomaoiag ayyi¢ovTtag 1o TTAAKTPO

6.TotroBeTACTE TO PAYNTO GTO POUPVO.

7.Av n Beppokpacia Kal 0 TPOTTOG
AgiToupyiag gival Ta KATAAANAQ,
ayyigre 1o TTAAKTPO yla va apxioel
TO payeipepa. TNV 086vn
epavifeTal To oUUBOAO .

» O @oupvog oag Ba ekivrioel dueca

va AsIToupyei oTnV €TTIAEYHEVN

AgIToupyia kal Ba augnoel TNV

E0WTEPIKK BepUoKpaaia oTn

puBuiopévn TIPN. KaBe cuuBoAo

BaBuidag TNG ECWTEPIKAG

Bepuokpaociag Ba avdpel kaBwg N

E0WTEPIKH BepoKkpacia @Bdvel oTn

pUBUIouEVN TIMA. ZTNV 006vn

AEITOUPYIWV EP@AVICOVTal Of EVEPYEG

QVTIOTAOEIG KAl N TTPOTEIVOUEVN BEON

diokou.

8.0 poUpvog dev aTTEVEPYOTTOIEITAI
auTéuaTa, TTEIdN XPNOIMOTTOIEITAl N
auTtépaTo payeipepa 61Tou dev EXEl
puBuIoTEl 0 XpOVOG PAYEIPEUATOG.
MrTropeite va TepUOTIOETE TO
Mayeipepa ayyiCovtag AAAN pia @opd
1O TTAAKTPO P II.

» O @oUpVOG OTAPATA TO PAYEIPEUA Kal

oTnv 086vn gupavicetal To oUPPBoAO Il

9.MNa va kAgioeTe TO PoUPVO, ayyiETe TO
TTAAKTPO O] yla TTep. 2 OEUTEPOAETTTA.

Mayeipgpa ge puOUION TOU XpOVOU

MHayelpéPaTog:

Mrtropeite va BeBaiwbeite 6TI 0 PoUpvog

Ba oBRoel emAéyovTag Bepuokpacia

Kol TPOTTO AgIToupyiag avaAoya pe To

@aynT6é odg Kal pubpifovTag 10 Xpbvo

HayeIpEPATOG, EAEYXOVTAG XEIPOKivNTA,

Xwpig va puBuioete Tn didpkeia

HayeIpéPaTog.

1.0 TTpwT0oG TPOTTOG ALIToupyiag
eMeaviCeTal oTnv 086vn agou
ayyi¢eTe TO KOUTTI O yIO VO QVOIgeTE
TO QOUpPVO.

2.EmAEETE TOV TPOTTO AciToupyiag
ayyiovtag Ta TTARKTPO A/S.

3.Av €mOupeiTe va aAAdeTe TN
BepuoKpaacia TTou CUVIOTATAI YIA TOV
€KAOTOTE TPOTTO AcIToupyiag,
gvePYoOTTOINOTE TO TTESIO
9£pu0Kpaoiag ayyi¢ovtag To KoupTri

» Avapoofrvel To cUuBoAo T.

4.PuBpioTe Tnv emOuunT Bepuokpaaia
ayyiovtag Ta TTARKTPO AN/,

5.EmBeBaiwoTte TN pUBUIoCH
%apuomaoiag ayyi¢ovTtag 1o TTAAKTPO

6.Ayyicte O éwg 6TOU OTNV 086VN
EPQaVIOTEI TO OL’JpBvor]")l yla TO
XPOVO HaYEIPEUATOG.

7.PuBuioTe 10 Xpbvo payelpéPaTog
ayyiovtag Ta TTARKTPA A/ Kal
eMPBeBaIWOTE TN PUBUION ayyidovTag
10 TTARKTPO (2.

» A@oU éxel oploTei 0 Xpbvog

HayelpépaTtog, otnv 08évn Ba

EMPAVIZETaI TUVEXWS To oUPBoAO P,

8.TotoBeTAoTE TO PaYNTO OTO POUPVO.

9.Av n Bepuokpaacia, o TpOTTOG
AgiToupyiag Kal 0 Xpoévog
HayelpéPaTog gival Ta KATAAANAQ,
ayyi€te To TTAAKTPO } ” yla va
apxioete To payeipepa. ZTnv 06oévn
epavifeTal To cUUBOAC P,

» O poupvog Ba BeppavBei oTnv

eTMAeyuévn Beppuokpacia kal Ba

dlaTnpAoEl AuTh Tn BeppoKpacia €wg

TO TEAOG TOU XPOVOU PAYEIPEPATOG TTOU

ETMAEEQTE.

» O @oupvog oag Ba ekivrioel dueca

va AsIToupyei oTnV €TTIAEYHEVN

AgIToupyia kal Ba augnoel TNV

E0WTEPIKK BepUoKpaaia oTn

29/EL



puBuiouévn TIPNA. H Bepuokpacia autn
dlaTnpeiTal wg 1o TEAOG TOU
PUBUIOHEVOU XPOVOU PAYEIPEUATOG.
KdBe ouppoio Babpidag Tng
E0WTEPIKNG Beppokpaoiag Ba avdpel
KaBWg n ecwTepPIKr) Beppokpacia
@Bavel oTn puBuIouéVN TIA. ZTRV
006vn Acitoupyiwv gugavifovTail ol
EVEPYEG AVTIOTACEIG KOI N TTIPOTEIVOUEVN
B¢éon diokou.
10.A@oU oAokAnpwOei n dladikacia
HayelpépaTtog, otnv 08évn Ba
ep@avioTei n évdeitn «ENd» (Téhog)
Kal Ba nxroel To ofpa €1doTToinong.
11.MNa va oTAPOTACETE TV NXNTIKNA
g1d6o1T0iNON AyYiETE OTTOI0OATTOTE
TTAAKTPO.
» H edotroinon oTauard kai o
PoUpPVOG OAOKANPWVEI QUTOPATA Th
AgIToupyia Tou.

PUBpIon TNG Wpag AREng

MOYEIPEPATOG OE NETAYEVEOTEPN WPA:

(AUTO TO XOPOUKTNPIOTIKO gival

TPOAIPETIKO. EVOEXETON VA UV

UTTdpXEl OTO BIKO OUG TTPOIOV.)

Mrtropeite va BeBaiwbeite 6TI 0 PoUpvog

Ba Aeitoupynoeig kal Ba ofroel

autoéuaTta, pubpuidovtag Tn Beppokpacia

Kal Tov TPOTTO AgIToupyiag avaloya Je

TO (aynT6 0AG, TO XPOVO JOYEIPEPOTOG

KAl TN AREN TOU PayEIPEPATOG O€

METAYEVEDTEPN WPA, EAEYXOVTAG

XEIpOoKivNTa, XWPIig va pubuiceTe TN

OIdpKEIa JayEIPEUATOG.

1.0 TTpwT0oG TPOTTOG ALIToupyiag
epaviCeTal oTnv 086vn agoul
ayyi¢ete To KoupuTri L yia va avoigete
TO QOUpPVO.

2.EmAEETE TOV TPOTTO AciToupyiag
ayyiovtag Ta TTARKTPO AN/,

3.Av €mOupeiTe va aAAdeTe TN
BepuoKpaacia TTou CUVIOTATAI YIA TOV
€KAOTOTE TPOTTO AEIToUpYiag,
gvePYoOTTOINOTE TO TTESIO
%apuomaoiag ayyi¢ovtag To KoupTri
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» Avapoofrvel To cUuBoAo T.

4.PuBpioTe Tnv emOuunT Bepuokpaaia
ayyiovtag Ta TTARKTPO A/S.

5.EmBeBaiwoTte TN pUBUIoCH
%apuomaoiag ayyi¢ovTtag 1o TTAAKTPO

6.Ayyicte © éw¢ 6TOU OTNV 086VN
EPQaVIOTEI TO OL’JpBvor]")l yla TO
XPOVO HaYEIPEUATOG.
7.PuBuioTe 10 Xpbvo payelpéPaTog
ayyiovtag Ta TTARKTPA A/ Kal
eMPBeBaIWOTE TN PUBUION ayyidovTag
10 TTARKTPO .
» A@oU éxel oploTei 0 Xpbvog
HayelpépaTtog, otnv 08évn Ba
EMPAVIZETaI TUVEXWS To oUPBOAO P,
8.Ayyicte (© £wg dToU OTNV 086VN
eppavioTei To oupBoAo Tmou
utrodnAwvel TNV wpa ANéng
HayeIpéPaTog.
9.PuBuioTe TNV Wpa PaYEIPEPOTOG
ayyiovTag Ta KOUMTTIA A/ Kal
eMPBeBaIWOTE TN PUBUION ayyidovTag
10 TTARKTPO (.
» A@ou éxel puBuioTei n wpa ARéng
HayelpépaTtog, otnv 08évn Ba
eMeaviCeTal ouveXwg 10 cUPRoAO S,
10.TotmoBeTAOTE TO PAYNTO OTO POUPVO.
11.Av n Bepuokpacia, o TPOTTOG
AgiToupyiag, o Xpdvog HAYEIPEPATOG
Kal N Wpa ARENG HayeipépaTog gival
TA KATAAANAQ, ayyi€Te TO TTANKTPO
yla va apxioel To Jayeipeya. 2tnv
006vn gugavicetal To cUPBoAo P.
» O XpovodIakoTITNG polpvou
uttoAoyicel autéuaTa TRV Wpa Evapéng
HOYEIPEPOATOG APAIPWVTAG TO XPOVO
MayelpépaTog atrod Thv wpa ARéng
MayelpépaTtog Tou puBuiocare. O
ETMAEYMEVOG TPOTTOG AcIToupyiag
gvepyoTrolgital 6tav £xel @Bdoel n wpa
évapéng Kal o oupvog Beppaiveral 0N
puBuiouévn Beppokpacia. H
Bepuokpacia autr diaTnpeiTal wg T0
TENOG TOU puBpIcpévou Xpdvou
Mayelpépatog. KdBe oupBoAo Babuidag



ThG E0WTEPIKNG Bepuokpaaiag Ba
avapel KaBwG N ECWTEPIKN
Bepuokpacia @Bdvel oTn pubuIouévn
TIUA. ZTNV 086vn AgIToupyiwv
eMgaviovTal ol eVEPYEG AVTIOTACEIG Kal
N TPOTEIVOEVN BEon dioKou.
12.A@oU oAokAnpwOei n dladikacia
HayelpépaTtog, otnv 08évn Ba
ep@avioTei n évdeitn «ENd» (Téhog)
Kal Ba nxroel To ofpa €1doTToinong.
13.MNa va oTAPOTACETE TV NXNTIKNA
g1d6o1T0iNON AyYiETE OTTOI0OATTOTE
TTAAKTPO.
» H edotroinon oTauard kai o
PoUpPVOG OAOKANPWVEI QUTOPATA Th
AgIToupyia Tou.

Av BEAETE VO OKUPWOETE JOVO TO
XPOVO HayelpéUaTog f TO Xpovo
HayEIpEPATOG Kal TV Wpa ARENG
HayeIpéPaTog agoU Ta OpIoETE,
XPEIGZeTAI VA TTPAYUATOTTOINCETE
ETTAVOQOPA TOU XpOvou
HayeIpéPaTog.
Pubuion Tng MNpodépp. (ypriyopn
mpoBépuavaon)
XpnoiyoTtroIfoTe TN AsiToupyia
Mpobépp. (Ypriyopn TpoBéppavan) yia
va @Bdoel 0 poupvog TaxuTepa ThV
€mMBuUNNTH BepuoKkpaaia.
H Aeitoupyia MpoBépu. dev
MTTOpE Va £TTIAEYEI GTOUG
TpOTTOUG AsIToupyiag atTéwuéng,
OIk. B¢ppavon pe
aveploTApa ,d1atpnong feoTtou
@aynTtou kal kaBapiouou. Ol
pubuioeig yia Tn AsiToupyia
MpoBépp. Ba akupwBoUv o€
TEPITITWON SIOKOTTAG PEUNATOG.
1.Ayyi€te TO TTAAKTPO = agpou
puBuioeTe TN Beppokpacia, Tov
TPOTTO AsiToUupyiag, To Xpdvo
HayEIpEPATOG Kal TV Wpa ARENG
HayeIpéPaTog.

» To oUuPBoAO =l EMQAVICETAI CUVEXWG
Kal N puBpion MNpobépp. (Taxeia
TpoBéppavan) eival evepyoTToINUEVN.
» To oUuPoAo MNpoBépp. TTavel va
eMoaviCeTal HOAIG 0 poUpvog PBdOoEl
TNV €mMOBuunTA BepuoKpaacia Kal o
poUpVvoG ouvexiCel Ye TN AsiToupyia
TTOU BpIoKOTAV TTPIV TN AEIToupyia
MpoBépu.
2.Ayyi€Tte TO TTAAKTPO =B mani yla va
akupwaoeTe TN Acitoupyia MpoBépp.
» To oUuPBoAO =B mave va eMoaviCeTal
Kal N puBpion MNpobépp. (Taxeia
TpoBEépPavaon) gival ATTEVEPYOTTOINUEV.
ATtrevepyoTroinon Tou NAEKTPIKOU
@oupvou
MéoTe TO TTAAKTPO O] yla va
QATTEVEPYOTTOINOETE TO YOUPVO.
EvepyoTtroinon Tou KA&IdWPATOG
TARKTPWYV
MrTropeite va euTTOdIOETE T UN
gfouaiodoTnuévn Xpron Tou goupvou
EVEPYOTTOIWVTAG TN AgITOUpYia
KAgidwpa TTAAKTpWY.
1.Ayyi€te (& éwg 6TOU OTNV 086VN
EUPAVIOTE TO OUPBOAO (3.
» ZTNV 086vn Ba gu@avioTel N Evoeign

«OFF» (Avevepyn Aertoupyia).
2.MéoTe TO TTANKTPO A YId VA
EVEPYOTTOINOETE TO KAEIdWUA
TTAAKTPWV.
» AQoU €xel evepyoTToinBeil To KAEIdwHa
TTAAKTPWYV, OTNV 086vn eueavidetal n
évdeitn «On» (Evepyn Asitoupyia) kai
70 OUMBOAO & TTaPapEVEl AVAUPEVO.
EmBeRaitoTe ayyifovrag (.
Ta TTAAKTPA Tou YoUpvou dev
AgIToupyouv otav eival
evepyotroinuévo 1o KAgidwua
TAAKTPWV. To KAEIdWHA
TAAKTPpWV Oev Ba akupwbei o€
TEPITITWON SIOKOTTAG PEUNATOG.
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lMa va a1revepyoTroINOETE TO
KAgidwpa TTARKTPpWY, ayyiére TOo
1.Ayyi€te & éwg 6TOU OTNV 086VN
EUPAVIOTE TO CUPBOAO (3.
» ZTNV 086vn Ba gu@avioTel N £voeign
«On» (Evepyn Asitoupyia).
2.ATTEVEPYOTTOINOTE TO KALIdWUA
TTANKTPWV TTIECOVTAG TO TTARKTPO .
» Otav atevepyotroinBei To KAidwua
TAAKTPWYV Ba eppavioTei N EvoeiEn
«OFF» (Avevepyn Asitoupyia).
EmBeRaitoTe ayyifovtag .
Ta TTAAKTPA Tou YoUpvou dev
A€IToupyouv OTav gival evepyn n
Aeiroupyia KAgidwpa TTAAKTPWY.
O1 puBpiceIg KAEIBWPATOG
TIAAKTPWV OEV AKUPWVOVTAI O€
TEPITITWON SIOKOTTAG PEUNATOG.

PUBuIon Tou poAoyiou g1dotroinong
MrTropeiTe va XpnOIUOTTOINCTETE TO
XPOVOBIOKOTITN TG CUOKEUNG YId
OTTOI00NATTOTE TTPOEIdOTTOINCN
uTTEVOUION TTEPQ aTTO TO TTPOYPAUMA
HayeIpéPaTog.
To poAdI e1dotToinong dev €xel
emidpaon oTIg AeIToupyieg Tou Qoupvou.
XpnolyoTrolgital évo wg
TpoeIdotroinon. MNa Tapddelyua autd
gival xproipo otav BEAETE va yupioeTe
TO @AyNTO GTO POUPVO HIG OPICHEVN
wpa. O xpovodIakoTTNG Ba dwoel Pia
NXNTIKK €100TT0iNON OTO TEAOG TOU
Xpovou TTou pubuioTnke
1.Ayyi€te O éwg 6ToU OTNV 086VN
gd@avioTei To oUPBoAo (.

O péyioTog Xpovog e1doT1Toinong

MTTOpEi va gival 23 wpeg kai 59

AETTTA.

2.PuBpioTe Tn dIdpKeIa £wg TNV
€100TT0iNON XPNOIUOTTOIWVTAG Td
TAAKTPO A/ N,

» MOAIg puBuioTei o xpdvog

£18oTToinong, To oUuBoAo & Ba

TTAPAMEIVEl QVAUPEVO KOl O XPOVOG
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e1doT1roinoNng Ba gugpavietal oTNV

oBovn.

3.2710 TEAOG TOU XpOVOoU £160TT0INONG,
10 oUuBOAO L) Ba apyioel va
avapoofrvel Kal akouyeTal NXNTIKO
ofjua TTpoeIdoTToinong.

AtrevepyoTroinon Tng g1doTroinong

1.To onfpa e1dotroinong Ba nxroel yia 2
AeTTTd. [ va SIGKOWETE TNV NXNTIKA
€1d601T0iNON, ATTAG TTECTE
OTTOIOONTTOTE TTARKTPO.

» H nxnT1iIkn €1d01T0in0N 8 OTANOTACE!

Kal 6a epeavioTel N TpEXoUTa Wpa.

AkUpwon TNG NXNTIKAG £180TrOiNCNS
1.MNa va akupwoeTe TNV €160T1T0iNCN,
ayyi€re ® éwg 610U OTNV 086VN
gM@avIoTel To oUPBOAO 4.
2.MéoTe Kal KPATAOTE TTATNHEVO TO
TTARKTPO v £€WG 6TOU EPPAVIOTEI N
évoeign «00:00».
Oa epgavioTei 0 xpdvog
€100T1T0iNONG. AV £XOUV OPIOTEI
TauTéYpova O XpOvog
€100TT0iNONG KAl 0 XpOvog
HayelpépaTtog, ToTE Ba ENQAVIOTE
O OUVTONOTEPOG XPOVOG.

AAAayn TG TpEXouaag Wpag
1.Ayyi€te T0 TTAAKTPO (& eTTaveIAnupéva
€wg OTOoU OTNV 086V ENPAVICTEI TO

oUpBoho O.
2. Ayyi€Te T TTAAKTPA A / N YIa VO
puBuioeTe TNV WpaA.
3.EmBeBaiwoTe TN puBUIon ayyifovTag
10 oUPBoAo (O kal TrepipéveTe 4
OEUTEPOAETTTA XWPIG va ayYigeTe
Kavéva TTANKTPO, YIa va OAOKANpwOEi
n empBepaiwon.
O1 puBpioeig TpEXOUCOG WPAG
AKUPWVOVTaI OE TTEPITITWON
OlaKoTING peUpaTog. MpéTrel TOTE
va puBuIoTEl TTAAI. Aev uTTopei va
yivel aAAayr| TG TpEXOUoag WPAg
av XPNOIUOTTOIEITE OTTOIAdATTOTE
atrd TIG AeIToupyieg Tou poUpvou.



PUBuiIon Tng évraong

1.Evw o poUpvog BpiokeTal o€
KATAOTOON AVANOVHAG, ayYigTe TO
TARKTPO (& eTmaveIAnuUéVa wg 6ToU
oTnv 086vn gupavioTei To cUUPBOAO
'VOL' otnv 066vn.

2.MéoTe Ta TTAAKTPA A / v YIa VA
puBuioeTe évav a1ro Toug Tévoug LO,
L1nAL2.

3.EmBeBaiwoTe Tn puBUIon ayyifovTag
10 oUPBoA0 & Kal TrepIpéveTe 4
OEUTEPOAETTTA XWPIG va ayYigeTe
Kavéva TTANKTPO, YIa va OAOKANpwOEi
n empBepaiwon.

PUBuion Tng Auyviag Eco

1.Evw o poUpvog BpiokeTal o€
KATAoTOON AVANOVHAG, ayYigTe TO
TARKTPO & eTaveIAnuuéva éwg 6Tou
ep@avioTei To gUuBoAo 'LP* otnv
oBovn.

2.MéoTe Ta TTAAKTPA A / v YIa VA
puBuioete TNV emAoyn Evepyotroinon
 ECO.

3.EmBeBaiwoTe Tn pUBUIon ayyifovTag
10 oUPBoAo () kal TrepIpéveTe 4
OEUTEPOAETTTA XWPIG va ayYigeTe
Kavéva TTANKTPO, YIa va OAOKANpwOEi
n empepaiwon.

4.01av pubuicete og Evepyotroinon,
EVW N TTOPTA TOU QoUpvou gival
QVOIXTH O€ KATAOTOON OVOAUOVAG KAl
KaTd Tn SIdpKela TNG AsiToupyiag n
Auyvia ival avappévn ouvexwe.

5.0t1av puBuioete og ECO, evwy n
TOPTA TOU PoUpVOU €ival AvoIXTH O€
KOTAOTOON QVANOVAG KAl KOTA TN
OIdpKela TNG AeiToupyiag N Auyvia
gival avappévn Kal oBAvel ETTEITa aTTo
15 deuTepOAETITA.

Av TTIECTEI KATTOIO TTAAKTPO KATA TN

Agitoupyia (pe e€aipeon Ta TTAAKTP

Kai=$) n Auxvia avdpel kai ofrvel

ETTeITa atmd 15 deuTepOAETITA.
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Mivakag Xpovwyv payeipéparog WHoIMO YAUKWYV KAl QOynTQOV

O1 xpbvol aTov TTivaka autév H 1n utrodoxr Tou goupvou givai
£XOUV POVO eVOEIKTIKO OKOTTO. Ol N KATW UTTOdOXH).

Xpovol utTopei va diagépouv

Aoyw TnG Beppokpaaciag, Tou

TTAXOUG Kal TOU TUTTOU TWV

TPOYINWV, KOBWG Kal avaAoya e

TIG HOYEIPIKEG OAG TTPOTIUNAOEIG

£IK TOYIoU Vag OloKog Kavovikég Siokog

Kéik poppag | ‘Evag diokog | Pdppa KEIK TTAVW OE
gUpPUATIV) oXdpa**
Mikpd kéik [ ‘Evag iokog | Kavovikog Siokog*
‘Evag Siokog | Kavovikég Siokog*

2 diokol 1-Aiokog yia yAukd
gopng”
3-Kavovikdg Siokoc*
3 diokol 1-Kavovikég diokog* 1-3-5 150 35...50
3-Aiokog yia YAUKd
gopng”
5-Babu Tayi*
Mavreomdvi | ‘Evag diokog ZTPOYYUAR Aubpevn
PopHa SiapéTpou 26
cm TTévw o€
OUPHATIVI OXAPa*™
‘Evag Siokog ZTPOYYUAR Aubpevn 2 150 30...40
PopHa SiapéTpou 26
cm TTévw o€
OUPHATIVI OXAPa*™
2 diokol 1-Z1poyyuAr) Audpevn 1-4 150 35..45
PopHa SiapéTpou 26
cm TTévw o€
OUPHATIV OXAPa*™
4-21poyyuAr) Audpevn
PopHa SiapéTpou 26
cm Tdvw o€ SioKo yia
YAUKG QOpng*™™
Kouloupdkia | ‘Evag diokog Aiokog yia yAukd

opng”

2 diokol 1-Aiokog yia yAukd
gopng”
3-Kavovikdg Siokoc*
3 diokol 1-Aiokog yia yAukd 1-3-5 180 35..45
gopng”
3-Kavovikég diokog*
5-Babu Tayi*
Eidn ¢oung | ‘Bvag Siokog | Kavovikég Siokog*
2 diokol 1-Aiokog yia yAukd
gopng”
5-Kavovikog diokog*
3 diokol 1-Aiokog yia yAukd 1-3-5 200 55...65
gopng”
3-Kavovikég diokog*
5-Babu Tayi*

2 180 40...50

160 25..35
150 30...40
1-3 150 35..50

w| w

160 25..35

1| [

@]

3 180 25..30

1-3 180 30...40

=] |10

200 30...40
1-5 200 45 ...55

= E
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Tré\ifgu Evag Siokog Kavovikég Biokoc* Zl 2 200 25..35
2 Siokol 1-Aiokog yia YAUKS 1-3 200 35..45
gopng”
3-Kavovikdg Siokoc*
3 diokol 1-Aiokog yia yAukd 1-3-5 190 45 ...55
gopng”
3-Kavovikég diokog*
5-Babu Tayi*
Ei6n<p,1£ ‘Evag Siokog Kavovikée Biokoc* Zl 2 200 35..45
TTpodUpI
Nagdavia ‘Evag Siokog [udAivo/peTaAAIKS 2-3 200 30...40
opBoywvio TaWdKI Zl
TIaVW O€ CUPHATIVN
oxdapa**
Mitoa "Evag 8iokog Kavovikée diokoc* g 2 200 ... 220 15...20
‘Evag diokog Kavovikog Biokoc* 3 200 10...15
MrmpildAa ‘Evag Siokog 3 25 ghay. 100 ... 120
pooxapioia J— . — 250/max,
$ )\OFAHPH) / Kavovikég Siokog e A 1;8T6T;0
nré
Apvdki ‘Evag Siokog _ 3 25 ghay. 70...90
pTToUTI Kavovikég diokog* e A 250/max,
(yaoTpag) KotV 190
‘Evag Siokog _ 3 25 ghay. 60 ... 80
Kavovikég diokog* D | 250/max,
karomv 190
WYnro ‘Evag Siokog 2 15 eAdx. 60 ... 80
KOTOTTOUAO P . — 250/max,
(1,8-2 KIAG) Kavovikog diokog e A 1;8T6T;0
‘Evag Siokog 2 15 eAdx. 60 ... 80
Kavovikég diokog* D ngm\)/(’
180 ... 190
FahotrouAa | ‘Evag diokog 1 25 ghay. 150 ... 210
(5.5 KiAd) Kavovikég diokog* I ngm\)/(’
180 ... 190
‘Evag Siokog 1 25 ghay. 150 ... 210
s " e 250/max,
Kavovikég diokog D | O
180 ... 190
Wépia ‘Evag Siokog | Kavowvikog Siokoc* E 3 200 20 ... 30
‘Evag diokog Kavovikég diokoc* 3 200 20...30
ZUVIOTATaI Va XPNOIPOTIOIEITE TTIPOBEPAVOT YIa OAa TO paynTd.
* AuTd TO a§EoOUGP EVOEXETAI VO NV TTOPEXOVTAl HOi PE TO TTPOIOV.
** AuTd Ta ateooudp dev TTapéxovral padi pe 1o Tpoidv. Eival eutropikd diabéoipa ateooudp.
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Mivakag HayeIpéuaTog yio YEUPATO SOKINWV
Ta yedparta o€ QuTOV TOV TTIVOKO JOYEIPEPOTOG TTAPAOKEUAZOVTAl CUPPWVA HE TO
EN 60350-1 yia va dIEUKOAUVOVTOI TA IVOTITOUTA EAEYXOU OTIG OOKIMEG TOU

KouAoupdki gi;?(%g Kavovikég Biokoc* Zl 3 140 20...30
gi;?(%g Kavovikég diokog* 3 140 20...30
2 diokol 1-Kavovikég diokog* @ 1-3 140 20...30
3-Aiokog yia yAukd upng*
3 diokol 1-Kavovikég diokog* 1-3-5 140 25..35
3-Aiokog yia yAukd ¢upng* @
5-Babu Tayi*
Mikpd kéik gi;?(% ; Kavovikée Biokoc* Zl 3 160 25...35
gi;?(%g Kavovikég diokog* @ 3 150 30...40
2 diokol 1-Aiokog yia yAukd {upng* 1-3 150 35...50
3-Kavovikdg Siokoc*
3 diokol 1-Kavovikég diokog* 1-3-5 150 35...50
3-Aiokog yia yAukd ¢upng*
5-Babu Tayi*
Mavreomdvi | ‘Evag ZTpOYyYUAR Aubpevn ¢opua 3 160 25..35
Siokog SiapéTpou 26 cm TTdvw o€ Zl
OUPHATIVI OXAPa*™
‘Evag ZTpOYyYUAR Aubpevn ¢opua 2 150 30...40
Siokog SiapéTpou 26 cm TTdvw o€ @
OUPHATIVI OXAPa*™
2 diokol 1-Z1poyyuAr) Audpevn @dpua 1-4 150 35..45
SiapéTpou 26 cm TTdvw o€
OUPHATIV OXAPa*™
4-21poyyuAr Audpevn @dpua
SiapéTpou 26 cm TTdvw o€
Sioko yia YAUKG COpng*™
MnAémmiTa ‘Evag ZTpoyyUAdG palpog 2 180 50 ... 60
Siokog HETOAAIKOG BioKog SIapETpou Zl
20 cm TTévw o€ CUPPATIVN
oxdapa**
‘Evag ZTpoyyUAdG palpog 2 170 50 ... 60
Siokog HETOAAIKOG BioKog SIapETpou
20 cm TTévw o€ CUPPATIVN
oxdapa**
2 diokol 1-Z1pOoYYyUuAdG palpog 1-4 170 50 ... 60
HETOAAIKOG BioKog SIapETpou
20 cm TTévw o€ CUPPATIVN
oxdpa**
4-21poyyuAOG palpog
HETOAAIKOG BioKog SIapETpou
20 cm Trévw o€ dioko yia
YAUKG GUpng™™
ZUVIOTATaI Va XPNOIPOTIOIEITE TTIPOBEPAVOT YIa OAa TO paynTd.
* AuTd TO a§EoOUGP EVOEXETAI VO NV TTOPEXOVTAl HOi PE TO TTPOIOV.
** Autd Ta ageooudp dev TTapéxovral padi pe 1o TTpoidv. Eival ptropikd diabéoiua ateooudp.
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OIK. Oéppavon He avedIoTAPA
Mnv aAAd&eTe TN Bepuokpaaia
HayeIpEPaTOG agou £xel apXioel
TO Mayeipepa o€ Aeitoupyia "OIK.
Bépuavon ue avedioTApa”.

Mnv avoifeTte TNV TTOPTA KATA TN
OIAPKEIO TOU PAYEIPEUATOG OE
Aeiroupyia "OIk. Bépuavon ue
avepioTApa”. Av dev avoigel n
TOPTA, N ECWTEPIKA BEpUOKpATia
BeATioToTTOIEITAN VIO TNV
€E0IKOVOUNOTN EVEPYEIAG KAl
MTTOPEl Va dlagépel atrd TNV
Evoelg

Mikpd KEIK Evag diokog Kavovikog 3iokog 3 160 25...35
KouAoupdkia ‘Evag diokog Kavovikog diokog® 3 180 25...35
Eidn ¢upng ‘Evag Siokog Kavovikég diokog* 3 200 45 ...55
"AUKd TowIioU ‘Evag diokog Kavovikog diokog® 3 200 35...45
* AuTd TO 0EE00UGP EVOEXETAI VO PNV TTOPEXOVTAl HOi JE TO TTPOIOV.

MpakTikég cUUBOUAEG yia YROIUO

KEIK

* Av TO KEIK €ival TTOAU OTEYVO, AQUEAOTE
TN Bepuokpaacia Tepitrou 10°C Kal
MEIWOTE TO XPOVO UOYEIPEPOATOG.

* Av TO KEIK gival uypd,
XpnoigotroifoTe AiyoTepo uypod i
XOMNAWOTE TN BepUoKpacia KaTd
10°C.

* Av TO KEIK €ival TTOAU okoUpo OTO
TAvW PEPOG, TOTTOBETAHOTE TO O€F
XOMNAGTEPO ETTITTEDO, XAPNAWOTE TN
Bepuokpacia Kal augAoTe To XPOVO
HayeIpéPaTog.

* Av payelpelTnKe KAAG ECWTEPIKA
aAAG KOAAdEl EWTEPIKA,
XpnoidoTToIfnoTe AlyOTEPO UYPO,
XOUNAWOTE TN BepoKpaaia Kal
Qu&NoTE TO XPOVO PAYEIPEUATOG.

MpakTikég cUUBOUAEG yia YROIUO

YAUKWYV JUpNng

* Av 10 YAUKO CUlNG €ival TTOAU OTEYWVO,
augnoTe TN BepoKpacia TTEPITTOU
10°C Kal yeIWaTE TO XPOVO
HayelpéPaTog. YypdveTe Ta UAAG
CUPNG ME piypa atrd ydAa, Addi, auyd
Kal yiaouUpTi.

* Av 10 YAUKO CUlNG XpelddeTal TTOAU
XPOvo yia va ynBei, TTpocéETe TO
TTéX0G ToU YAUKOU CUNG TTOU €XETE

TTapaoKeUdoel Oev uTTEPPaivel TO
BdBog Tou Tayiou.

* Av n TTAvw TTAEUPd Tou YAUKoU CUuNgG
EepownOei aAAd TO KATW PEPOG BeV
£XEl JayelpeuTel, BefaiwBeite 6TI n
TTO0OTNTA OGATOAG TTOU £XETE
Xpnoipotroifoel yia 1o YAukd {0ung
O¢ev €ival TTOAU peydAn oTo KATW
MEPOG Tou YAUKoU. MNpooTrabnioTe va
MOIPAOETE TN GAATOQ OpOIOHOPPa
avApeoa oTIg OTPWOEIG TNG CUMNG YIa
OMOIOHOPPO EEPOYNTIMO.

Mayeipeuete T0 YAUKS C0UNG
oUP@WVA e ToV TPOTTO Kal TN
BepuoKpaacia TTou avagEpovTal
OTOV TTVOKO JOyeIpEUATOg. AV TO
KATW MEPOG £GaKOAOUBET va pnv
WHAVETAI APKETA, TNV ETTOUEVN
@Oopd TOTTOBETHOTE TO O€ [Ia
Béon xaunAéTepa 01O POUPVO.

MpakTIKEG CUUBOUAEG yia payeipepa

Aaxavikwv

* Av TeAgIhooUV Ta UYPd OTO TTIATO
AQXQVIKWV KOl OTEYVWOEl TTOAU, TOTE
HOYEIPEWTE TO 0€ OKEUOG PE KATTAKI
avTi yia Tayi. Ta KAEIOTA oKeun
dlatnpolv Ta uypd Tou TTIATOU.

* Av éva TTIATO AaXOVIKWY OgV
payelpeleTal, BpdoTe TG AaXavIKA
atré TPIV i} TTAPACKEUAOTE TO AV
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@aynTo yia ouvtApnon o€ Bada Kai
META TOTTOBETACTE T OTO POUPVO.

TpoTTOGg XPRAONG TOU YKPIA
KAgivere TNV TOPTA TOU OUpPVOU
OTavV WHVETE UE YKPIA.

O1 KauTEG ETTIPAVEIEG UTTOPOUV
va TTPOoKaAéoouv eykaluaral

EvepyoTroinon Tou ykpiA

1.0 TTpwT0oG TPOTTOG ALIToupyiag
epavi¢eTal oTnv 086vn agoul
ayyi¢eTe TO KOUTTI 0) yIO VO QVOIgeTE
TO QOUpPVO.

2. Ayyi€Tte Ta TTAAKTPO AN VIO VO
EMAEEETE TNV €MBUPNTY AciToupyia
YKPIA.

3.Av €mOupeiTe va aAAdeTe TN
BepuoKpaacia TTou CUVIOTATAI YIA TOV
€KAOTOTE TPOTTO AEIToUpYiag,
gvePYoOTTOINOTE TO TTESIO
%apuomaoiag ayyi¢ovtag To KoupTri

» Avapoofrvel To cUuBoAo T.

4.PuBpioTe Tnv emOuunT Bepuokpaaia
ayyiovtag Ta TTARKTPO A/,

5.EmBeBaiwoTte TN pUBUIoCH
%apuomaoiag ayyi¢ovTtag 1o TTAAKTPO

6.AyyicTe TO TTAAKTPO > " yla va
apxioeTe TO PayeipePa e YKPIA av N
Bepuokpacia kal o TPOTTOG
AgiToupyiag gival Ta KATAAANAG. ZThv
006vn gugavicetal To cUPPBoAo .
» O @oupvog oag Ba ekivrioel dueca
va AsIToupyei oTnV €TTIAEYHEVN
AgIToupyia kal Ba augnoel TNV
E0WTEPIKK BepUoKpaaia oTn
puBuiopévn TIPN. KaBe cuuBoAo
BaBuidag TNG ECWTEPIKAG
Bepuokpaociag Ba avdpel kaBwg N
E0WTEPIKH BepoKkpacia @Bdvel oTn
pUBUIouEVN TIMA. ZTNV 006vn
AEITOUPYIWV EP@AVICOVTal Of EVEPYEG
QVTIOTAOEIG KAl N TTPOTEIVOUEVN BEON
diokou.
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7.MT1TopeiTe va TepUATIOETE TO
Hayeipepa oTo YKPIA ayyifovTag GAAN
Mia @opd TO KOUMTTI TY

» O @oUpVOoG OTAPATA TO PaYEipEUA

OTO YKPIA Kal oTnv 086vn gugavieTal

TO oUHBOAO Il

ATrevepyoTroinon Tou YKpIA

1.MNa va kKAgioeTe TO QoUpvo, ayyi€Te TO
TTAAKTPO O yla TTeP. 2 OEUTEPOAETTTA.

Ta 1po@IPa TTOU dev ival
KAaTtdAANAa yia YACIUO OTO
YKPIA TTpOKaAoUV KivOuvo
TTUpKaylds. MNa yRoipo oto
YKPIA XpNOILOTTOIEITE HOVO
TPO®IUA TTOU gival KATAAANAQ
yla Thv évtovn Béppavon Katd
TO WAOIUO O€ YKPIA.

Mnv ToTTOBETEITE TO PAYNTO
TTOAU TTioWw OTO PAEI TOU
YKpPIA. AuTo gival To 1Mo (eoTd
onueio kai éva eaynto e
TTOAU AiTTOG PTTOPE] VO TTIdOoEl
QWTIA.



Mivakag XpOvwyV JayeIpEUATOG YId YKPIA
WACIUO PE NAEKTPIKO YKPIA

WYdpia JUpuATIV OoXdpa 4.5 250 20...25 eAdx. ”
Kotétouho o€ SuppdTivn oxdpa 4.5 250 25...35 eAdy.
PETEC

Apvioia Taiddkia | ZuppdTivn oxdpa 4.5 250 20...25 eAdy.
YOAQKTOG

Poot ptmig JUpuATIV OoXdpa 4.5 250 25...30 eAGy. "
Mooxapioia SuppdTivn oxdpa 4.5 250 25...30 eAGx.
TTaiSdKIa

Ppuyaviopévo ZUppATIVN OXEPa 4 250 1...3 eAdx.
Wwpi *

" avahoya ug axog

*MNpoBepudvere yia 5 AeTrTd

**Edv n 6gppoKpaCcia YnoipaTog Tou TTPoidvTog oag dev putropei va puduioTei, n oxdpa Oa AsiToupyfosl oTn
OUVIOTWHEVN BgpoKpaaTia.

Ta yedparta o€ QuTOV TOV TTIVOKO JOYEIPEPOTOG TTAPAOKEUAZOVTAl CUPPWVA HE TO
EN 60350-1 yia va dIEUKOAUVOVTOI TA IVOTITOUTA EAEYXOU OTIG OOKIMEG TOU
poTéVTo

Ppuyaviopévo ZUppATIVN OXEPa 4 250 1...3 eAdx.
Wwyi

Kegreddkia SuppdTivn oxdpa 4 250 25...35 eAdy.
(pooxdpr) - 12

TEPAXIA

lupioTe To PayNTO PETA Ta 2/3 TOU CUVOAIKOU XPOVOU YNGiNATOG OTO YKPIA.

TUVIOTATOI VO XPNOIUOTIOIEITE TTPoBépuavan 5 AeTTTWV yia 6Aa Ta i8N Ynaoiparog KpéaTog.
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E Zuvrnpnon kKai gpovrida

Fevikég TTANpoopisg

H didpkela weENIUNG {wng Tou
TTpoidvTog Ba augnBei kal N ouxvoTnTa
TWV TTPORANUATWY Ba PeIWdei av To
TTPOIGV KaBapileTal 0€ KAVOVIKA
dlaoTAOTA.

ATTOOUVOEDTE T CUCKEUN aTTO
ThV TPoYodoaia pelNATOG
OIKTUOU TIpIV EKIVAOETE EPYaOieg
ouvTrpNoNG Kal kaBapiopodl.
YT1rdpxel Kivouvog
NAekTpoTTANnEiag!

AQrveTe TN Povada va KPUWOEl
TTPIV TNV KABApioETE.

O1 KauTEG ETTIPAVEIEG UTTOPOUV
va TTPOoKaAéoouv eykaluaral

* KaBapiete TO TTPOidv OXOAAOTIKA
META atrd KABe Xprion. Me Tov TpéTTO
auTd Ba eival o eUKoOAN n
ATTONAKPUVON KATGAOITTWV
HOYEIPEPOATOG, ATTOPEUYOVTAG VA
Kaouv Tnv emTouevn opd TTou Ba
XpnoiJoTToinBei n cuokeun.

* Agv atmairouvTtal €101KG KaBapIoTIKA
TTPOIGVTA yia ToV KaBapliouo Tou
TpoidvTog. INa va KaBapioeTe TO
TTPOIGV XPNOIWOTTOINOTE XAIapd vepd
ME uyp6 TTAUCipaTOog, £va Hahakd
TTavi i oQouyydpl Kal OKOUTTIOTE TO
ME éva oTeyvo TTavi.

* MdvTa e€ac@ahideTe OTI OKOUTTICETE
OX0oAaoTIKG 6Aa Ta TTAEovdAovTa
uypd JETE Tov KaBopioud Kai ot
oKouTTi(eTe duEoa KABe uypod TTOU
TUXOV XUOEi.

* Mn xpnolipoTrolEiTe KABAPIOTIKA
TTPOIOVTA TTOU TTEPIEXOUV OEU N
XAwpivn yia va kaBapioeTe TIg
avoLEIdWTEG ETTIQPAVEIES Kal TN AABH).
XpNOIYOTTOINOTE éva HOAAKO TTaVi JE
uypd aTToppUTTAVTIKO (TTOU BeV
Xapdden) yia va KaBapioeTe auTd Ta
MEpPN OKOUTTICOVTAG Ta, AAAG
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TIPOCELTE VO OKOUTTICETE TTPOG Hid
KareuBuvon).

H em@dveia ytropei va utrooTEi
nMId aTTé opIouEva
ATTOPPUTTAVTIKA ) KaBaPIOTIKA
UAIKG.

Mn XpnOIUOTTOIEITE YIa TOV
KaBapiopo okAnpd
QATTOPPUTTAVTIKA, OKOVEG/KPEUES
KaBapiopoU A oTToI0dNTTOTE
AIXMNPA avTIKEipEvVa.

Mn XpnoiuoTTOIEITE
ATHOKABAPIOTEG YIa TOV
KaBapIopo Tou TTPOIGVTOG YIOT
MTTOpPEI €101 VO TTPOKANOEI
NAeKTpOTTANEiQ.

KaBapiopog Tou Trivaka
eAéyxou

KaBapilete Tov TTivaka eAEyXOU Kal Ta

TTEPIOTPOPIKA KOUMTTIA HE Eva uypd

TTAVi KOl OTEYVWVETE € OKOUTTIOA.
Av 10 TTpoidv oag dIaBETel
KOUUTTIG/TTEPIOTPOPIKG KOUUTTIA
eAEyXOU, UNV TO QQAIPEITE yIa va
KaBapioeTe Tov TTivaKa EAEyXOU.
O mivakag eAéyxou ptropei va
utrooTei {nuid!

KaBapiopog Tou poupvou

MNa va kaBapioere To TTAEUPIKO

Toixwpa(Alagpépel avaAoya pE TO

MOVTEAO TOU TTPOIOVTOG.)

(AUTO TO XOPOUKTNPIOTIKO gival

TPOAIPETIKO. EVOEXETON VA UV

UTTdpXEl OTO BIKO OUG TTPOIOV.)

1.AQQIpECTE TO YTTPOCTIVO TN TOU
TTAcUpIKoU TTAaICioU TpaBwvTag To o€
01e0Buveon avTiBeTn aTrd TOU
TOIXWHATOG.

2.A@aipéaTe To TTAEUPIKO TTACICIO
TTARPWG TPABWVTAG TO TTPOG TO HEPOG
oag.



KaTtaAuTikd Toixwuara

(AUTO TO XOPOUKTNPIOTIKO gival
TPOAIPETIKO. EVOEXETON VA UV
UTTdpXEl OTO BIKO OUG TTPOIOV.)

Ta eowTepIKA TTAEUPIKA TOIXWHATA (A)
Kal/f) To TTicw ToiXwa (B) Tou
TTPOIGVTOG MTTOPET VA gival KOAUPPEVO
ME KATAAUTIKO OUAATO. Ta KOTOAUTIKA
TOIXWHATA £XOUV EAQPPWG JOT XpWHA
Kal TTopwodn em@aveid. Ta KATAOAUTIKA
TOIXWHOTA TOU PoUpPVOU BeV TTPETTEI VO
kaBapifovTal. Xdpn otn diIdTpNnTN doun
TOUG, Ol KOTAAUTIKEG ETTIQAVEIEG
aTroppoPoUV AiTTn Kal 6Tav £XouV
KOpEeOTEl pe AiTrog, T6TE apxifouv va
YUaAifouv. Z€ AauTh TNV TTEPITITWON
OUVIOTATaI VO avTIKABIOTATE TA
ecapTiuara.

EUkoAog KaBapIopog pe aTud

(AUTO TO XOPOUKTNPIOTIKO gival
TPOAIPETIKO. EVOEXETON VA UV
UTTdpXEl OTO BIKO OUG TTPOIOV.)
E¢ao@aAilel eUKoAo KaBapiouod €1TEI0N
ol puTTOl (TTOU OEV £XOUV TTOPOUEIVE yia
TTOAU Ka1pd) HOAGKWVOUV PE TOV OTUO
TTOU OXNMOTICETAI OTO ECWTEPIKO TOU
(oUpVoU Kal JE TIG OTAYOVEG vEPOU TTOU
CUMTTUKVWVOVTAI TTAVW OTIG
EOWTEPIKEG ETTIPAVEIEG TOU POUPVOU.

1.AQaipéaTe 6Aa Ta afeooudp PETQ
atré 1o YoUupvo.

2.Pigre 500 ml vepd oTov dioko Tou
@oUpVvou Kal TOTTOBETATTE ToV BioKOo
oTn delTePN OXAPA TOU POUPVOU.

3.EmAECTE AciToupyia eUKoAoU
KaBapiopou e atuo. H didpkeia Tou
KaBapiopou Ba gu@avioTei oTNV
006vn Kal dgv PTTopEi va
TpoTtrotToin®ei. MTTopEiTe va opioeTe
TV Wpa AAENG yia auTr] Tn AsiImoupyia
KaBapiopou.

4.Avoi&Te TNV TTOPTA KAl OKOUTTIOTE TIG
E0WTEPIKEG ETTIPAVEIEG TOU POUPVOU
ME éva eAa@pd uypd opouyydpl i
Tavi.

5.T1a va kaBapioeTe Toug TTiHOVOUG
pUTTOUG, XPNOIUOTTOINCTE XAIapO vePd
ME uyp6 TTAUCipaTOog, £va Hahakd
TTavi | oQouyydp! Kal OKOUTTIOTE HE
éva oTeyvo TTavi.
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Kartd 1n didpkeia TnG Asiroupyiag
€UKOAoU KaBapiopoU e aTuo, To
vepPd TO oTToI0 £XEI TOTTOBETNOEI
oTov BioKO YIO VO JOAOKWOEI TIG
OUOCWPEUNEVEG EAQPPEG
arroBéoceig/akabapoieg yEoa
oTov BdAapuo Tou poUupvou Ba
€CATUIOTE Kal B0 CUPTTUKVWOET
Méoa oTov BdAauo Tou QoUupvou
KAl OTO ECWTEPIKO T{AHI TOU
(oUPVOU Kal ETTOPEVWG PTTOPEI
va oTdgel vepd OTAV AVOIYETE TNV
TTOPTA TOU POUPVOU. ZKOUTTIOTE
KOl OTTOJOKPUVETE TO
CUNTTUKVWHO VEPOU QUECWG
MOAIG avoigeTe TNV TTOPTA TOU
poupvou.

Ka@apioTe TV TOPTA TOU (pOUPVOU.
lNa va kaBapioete TNV TTOPTA TOU
@oupvou, XpnolhoTtrolnoTe XAlopod vepd
ME uyp6 TTAUCipaTOG, £va Hahakd TTavi
1l o@ouyydpl yia va KaBapioeTe TO
TTPOIOV KaI OKOUTTIOTE TO E éva OTEYVO
Tavi.
2KOUTTIOTE TO T¢AWI TOU poUpPVOU HE
&0dI Kal KaToTTIvV EETTAUVETE TO, YIa va
QAVTIMETWTTIOETE TO KATAAOITTA OGAATWV
aoBeoTiou TTOU UTTOPET VA TTPOKUYOUV
oT0 T{AMI TOU QOUpPVOU.
Mn xpnoiuoTrolgite okAnpd
KaBapIOoTIKA TTPOIdVTa TTOU
Xapddouv A aIXNNPES METOAAIKEG
EUoTPEG yIa Tov KaBapIiopd TnG
TéPTAG TOU YoUpvou. AuTd Td
€idn PTTOPOUV Va Xapdouv TNV
ETTIPAVEIQ KOl VA KATACTPEWOUV
TO YUGAI.
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To e0WTEPIKO TCAMI TNG
MTTPOOTIVAG TTOPTAG OIOBETEI
€10IK ETTIKAAUWN PE UAIKO TTOU
OlEUKOAUVEI ToV KaBapiop6. Mn
XPNOIMOTTOIEITE OKANPd
KaBapIoTIKA UAIKA TTou
Xapddouv, OKANPEG HETAAAIKEG
&UoTpeg, oUpuATa TPIYIKATOG 1
XAWpIvn To E0WTEPIKO TCAMI TNG
MTTPOCTIVAG TTOPTAG, YIAT AuTd
Ta €idn pTTOpPEl Va XapdEouv TNV
em@avela. ‘ETol ymropei va
KOTAOTPOQEI TO UAIKO TNG
ETMIKAAUYNG.

KaBapiopog TG ToépTag TOU
poupvou

Mn xpnoiuoTrolgite okAnpd
KaBapIoTIKA TToU Xapdlouy,
MeTAAAIKES EUOTPEG, oUpUA
TPIYIMATOG 1) AEUKOVTIKG yia va
KaBapioTe TNV TTOPTA Kal TO TCAMI
TOU @OUpPVOU.

To eowTEPIKO TCAMI TNG TTOPTAG
TOU QOUPVOU KAAUTTITETAI [IE UAIKO
TToU SlEUKOAUVEI TOV KaBapIouo.
Mn xpnoiuoTrolgite okAnpd
KaBapIoTIKA TToU Xapdlouy,
MeTAAAIKES EUOTPEG, oUpUA
TPIYIMATOG 1) AEUKOVTIKG OTTWG
XAwpivn.

MTropeite va apaip€éoeTe TV TTOPTA TOU
@ouUpvou Kal Ta T¢AuIa Tou @oUpvou yid
va Ta KaBapioete. O TpOTTOG APaipeong
ThG TTOPTAG KAl TWV TCAMIWV eEnyeiTal
oTIG evOTNTEG "AQaipeon TNG TTOPTAG
TOu @oupvou" kal "A@aipean Twv
E0WTEPIKWY TCAMIWV TNG TTOPTAG".
AQoU a@aIpECETE TA EOWTEPIKA TCAMIA
Thg TTOPTAG, KABAPIoTE TO HE
ATTOPPUTTAVTIKS TTIATWY, XAIapd vepd
Kal éva paAakoé Travi A opouyydpl, Kal
OTEYVWOTE TA PE £va OTEYVO TTavi.
2KOUTTIOTE TO T¢AWI TOU PoUpVOoU lE
&0dI Kal KaToTTIvV EETTAUVETE TO, YIa va



QAVTIMETWTTIOETE TO KATAAOITTO OAATWV

aoBeoTiou TTOU PTTOPET VA TTPOKUWOUV

OTO T¢I TOU PoUpPVOU.

Ag@aipegon Tng TTOPTAG TOU POoUpPVOU

1.Avoi€Te TN PTTPOOCTIVA TTOPTA (1).

2.Avoi€Te TOUG OUVOETAPEG OTO
TePIBANMA dpBpwong (2) oTig degid
KOl aploTePR TTAEUPd TNG PMTTPOOTIVAG
TéPTAG TMECOVTAG TO AYKIOTPO OTTWG
armreikovidetal oto oxAua. H kAeidapid
TIPETTEl VA hoIddel pe (4) otav gival
QavoIXTH

1 TMépta
MTTAOKApIOHO HEVTETE(KAEIOTN
B¢on)

3 ®olpvog

4 MT1TAoKApIoha PEVTETE(AVOIXTH

0

3.MeTaKIVAOTE Th YTTPOOTIVH TTOPTA WG
TO HEOO TNG BIAdPONG TNG.

4. AQaIpECTE TN UTTPOCTIVI] TTOPTA
TPABWVTAG TNV TTPOG TA TTAVW YIG VA
TNV eAEUBEPWOETE OTTO TO BEEIO Kal
TOV OpIOTEPO UEVTEDE.

Ta BAMATA TTOU EKTEAETTNKOV
oTn diadikacia agaipeong Ba
TIPETTEI VA EKTEAECTOUV OF
avTioTpogn oeipd yia va
eTTavaToTTo0eTNOEI N TTOPTA. MNnV
gexdoeTe va KAEioETE TO KNITT OTO
TEPIBANUA TOU PEVTETE OTAV
EYKATOAOTAOCETE TTANI TNV TTOPTA.

XapaktnpioTiké Soft Open & Soft
Close

Opiouéva povTéEAa PtTopei va
TepIAApBAvouv pia Asitoupyia Soft
Close & Soft Open. H Asitoupyia
MOAOKAG KAEICIPIATOG ETTITPETTEI OTO
XPAOTN va KAEivVEl OPAAd pia TTOPTA TOU
(oUpVoU PEPOVTAG TO O€ ATTOOTACN
TepiTTou 15 cm atrd TNV KAgIoTA B¢0n
Kal TTECOVTAG TO ATTAAG. To auTduaTo
oloTnua atrooBecTApa Bonbdel va
KAgiveTe TNV TTOPTA aTTaAd. MNapduoio
XOPAKTNPIOTIKO TTAPATNPEITAI EVW N
TOPTA TOU YOUPVOU avoiyel TTARPWG.
Mepitrou 9 ekaTooTd ATTO TNV TTARPWG
avoixTA 8éon, To cUoTNUaA
ammooBeoTApa KAWToNETAI KAl
EMITPETTEI £va ATTIO AVOIYMA.
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A@aipgon Tou EoCWTEPIKOU

T{aIoU TTOPTAG

(AUTO TO XOPOUKTNPIOTIKO gival

TPOAIPETIKO. EVOEXETON VA UV

UTTdpXEl OTO BIKO OUG TTPOIOV.)

To e0WTEPIKO TCAMI TNG TTOPTAG TOU

@oupvou uTTopei va agaipebei yia va

KaBapIoTEi.

2€ TTEPITITWON Kabapiouou Tou

€0WTEPIKOU TCAMIOU;

1.AQoU agaip€éceTe TV TTOPTA TOU
poUpvou, TTPOXWPHOTE OTA £§AG
Brpara;

1 2 3 4

MepiBAnua pevreoé

EEwTepIKO TCAMI

Eocwtepikd TCAMI

To 1o eowTePIKS TCANI

dTuapdki

Meipog

MepiBAnua Treipou

2.0mwg deixvel n €IKOVA, AVUYPWOTE TO
MO E0WTEPIKO TCAMI (4) EAappd oThv
KaTeuBuvon A XpnOoIMOTTOIWVTAG TO
PTUOPAKI (5) £wg akouoeTe éva "KAIK"
Kal KatoTmv TpafAgTe To £€W oTNV
KateuBuvon B.

3.Katétmv kaBapioTe atreuBeiag Tnv

~NOoO ok~ WDN -

ETMPAVEIO TOU E0WTEPIKOU TCapIoU (3).

Aev XpeIddeTal va TO AQaIpECETE ATTO
TN 6€0n ToUu.

4.A@oU OAOKANPWOETE TOV KABAPICHO
Tou €¢WTEPIKOU TCaMIOU (2), TO TTPWTO
Bripa yia Tnv €TTAVacUvVapoAdynon
Thg TTOPTAG gival va TOTToBeTNBEI TO
MO E0WTEPIKO TCAMI (4).
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5.MpwTa TOTTOBETACTE TO KATW PEPOG
TOU TTI0 E0WTEPIKOU T¢apIoU (4) péoa
oTo TePiBANMa (1) Tou pevTeoe.
Katomv wbnioTe Toug Treipoug (6) TNg
TTAVW TTAEUPAG TOU TTIO ECWTEPIKOU
T¢apIoU TTPOG To TTEPIRANMA (7) £wg
6TOU aKoUOoEeTE éva "KAIK".

AvTiKaTaoTaon Tou AauTrTRpa
TOU poUpVvou

Mpiv avTIKOTAOTACETE TN AQUTTA
TOu Qoupvou, BeBalwbeite 6TI N
OuoKeun £xel atroouvoeBei atmd
TO peUpa OIKTUOU Kal £XEI
KPUWOEI, YIa VA aTToQUYETE TOV
Kivouvo nAekTpoTTAngiag.

O1 KauTEG ETTIPAVEIEG UTTOPOUV
va TTPOoKaAéoouv eykaluaral

2€ auTév Tov QoUpvo,
XpnolgoTrolgital AQUTITAPAG
TTUPOKTWOEWG HE 1I0XU PIKPOTEPN
améd 40 W, 0yog PIKpOTEPO aTTd
60 mm, dIAUETPO HIKPOTEPN ATTO
30 mm ) AGuTTa aAoyovou e
mpia TUTTOU G9, 1I0XU MIKPOTEPN
até 60 W. O1 AapTrTipeg givai
KATtdAANnAol yia Asitoupyia o€
Bepuokpaocieg avw Twv 300 ° C.
O1 AapTITPES PoUpPVOU PTTOPOUV
va AneBoulv atrd
E€ouoiodotnuévoug
AvTITTpOOWTTOUG ZEPPIG ) TEXVIKO
ME adela.

H 6¢on Tou QWTIOTIKOU PTTOPEi
va dlagpépel aTTd Tou OXAUATOG.

H Adutra TTou XpnoluoTTolEiTal o€
QuTH TN CUOKeEUR Ogv €ival
KATAAANAN YIa QWTIOHO OIKIOKWYV
XWpwv. H TpoBAettduevn Xpion
QUTAG TNG AduTTag gival va BonBd
TO XPAOTN va BAETTEl TO TPOPIA.



O1 AapTTEG TTOU
XPNOIJOTTOIoUVTAl OE QUTH TN
OUOKEUN TTPETTEN VA gival
QVOEKTIKEG OE AKPAIEG PUOIKEG
ouvBnkeg OTTWG BepoKPaTieg
Tavw a1réd 50 °C.

Av o gpoupvog oag gival

€EOTTAIONEVOG UE OTPOYYUAS

PWTIOTIKO:

1.ATTOOUVOECTE T GUCKEUN aTTO TO
OiKTUO pelATOG.

2.MepIoTPEYTE TO YUBAIVO KAAUMMQ
apIoTEPOOTPOPA YIA VA TO
AQPAIPETETE.

3.Av n Auyvia Tou @poUpvou oag ival

TUTTOU (A) O6TTWG OTNV EIKOVA
TTOPOKATW, APAIPECTE TN

TTEPIOTPEPOVTAG T OTTWG PaiveTal
TNV €IKOVA KOl QVTIKATAOTACTE TN.
Av gival TUTTOU (B), TPABASTE TN KAl

AQaAIPECTE TN OTTWG QAIVETAI OTNV
€IKOVA KAl QVTIKATAOTACTE TN.

0

4. TotroBeTOTE TO YUGAIVO KAAUMUQ

Av o gpoupvog oag gival

€EOTTAIONEVOG PE TETPAYWVO

PWTIOTIKO:

1.ATTOOUVOECTE T GUCKEUN aTTO TO
OiKTUO pelATOG.

2.AQaIpECTE TIG CUPMATIVEG UTTOBOXEG
oUheWvVa e TIG odnyiegs. BA.
KaBapiouog rou poupvou, oelida 40.

3.AQaIPECTE TO TTPOCTATEUTIKG YUBAIVO
KAAUPHa pE éva KaTtoaBidl.

4.Av n Auxvia Tou oupvou oag eival
TUTTOU (A) 6TTWG OTNV EIKOVA
TTOPOKATW, APAIPECTE TN
TTEPIOTPEPOVTAG T OTTWG PaiveTal
TNV €IKOVA KOl OVTIKATAOTACTE TN.
Av gival TUTTOU (B), TPABASTE TN KAl
AQaAIPECTE TN OTTWG QAIVETAI OTNV
€IKOVA KAl QVTIKATAOTACTE TN.

5.TomoBeTACTE TO YUAAIVO KAAUUA KOl
KATOTTIV TIG CUPMATIVEG UTTODOXEG.
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AvrigsTwirion wpoBAnuarwyv

O goupvoc avadidel aTHO OTOV XPNOIHOTIOIEITO
* Eivai (pu0|o)\oyu<o va 6|aq>£uy£| aTpég Katd Tnv 6|ap|<£|a TN AsiToupyiag. >>>
.. AuUTO B¢V eivar BAGB

. Ortav 1a HETAAAIKA pépn BeppavBoly, utropei va dilaoTahouv Kal va
.. TTPOKAAECcOUV BOpUPBO >>> AuTo d¢ev eivar BAGBN.

* H ao@dAcia peUparog SIKTUOU gival KAPEVN 1) ATTEVEPYOTTOINUEVN. >>> EAEYéTe
TIC AoQAAgiec 01O KOUTI aggaAciwy. Edv givar arrapaitnTo, avrikaraoTnoTe N
ETTAVEVEPYOTTOINOTE TIG.

* To poidv dev €xel ouvdeBei aTn (yelwpévn) TpiCa. >>> EAEyére Tnv ouvdeon

B

To @wc Tou poupvou dev AeiToupyei.

. E)\aTTwpaTlKog )\apmnpag >>> AVTIKQTAOTHOTE TO AQUTTTHEA.

* ‘Exel dlakoTrel To pedpa. >>> EAEyére av umdpxel peoua. EAEYETe TIC aopdAeies
OT0 KOUTI do@aleiwv. Av xpeialeral, aQvTIKATAaTAOTE N EITAVEVEQYOTTOINOTE TIC

.. AOPAAEIES.

ev £Xel puBMIOTED N AciToupyia kal/f) n Bepuokpaaia. >>> PubBuiore Tn
Agitoupyia Kai Tn BepuoKkpacia ue To TARKTPO/KOUUTTT AIToupyiwyv Kai/n Ocpu.
°C.

* ‘Exel dlakoTrel To pedpa. >>> EAEyére av umdpxel peoua. EAEYETe TIC aopdAeies
OT0 KOUTI do@aleiwv. Av xpeialeral, aQvTIKATAaTAOTE N EITAVEVEQYOTTOINOTE TIC
AoPAaAEIES.

Av TTapd TNV €QapHoyn Twv

0dNyIWV TNG EVOTNTAG QUTAG, OeV

MTTOPEITE VO OTTOKATOOTHOETE TO

TTPORAAUA, TOTE OCUUPBOUAEUTEITE

TOV 00€I000TNUEVO QVTITTIPOOWTTO

o€pPIG ) TO KATAOTNHA OTTOU

ayopdoaTe TO TTPOIOV. Z€ Kapia

TTEPITITWON PNV ETTIXEIPNOETE VA

ETTIOKEUAOETE HOVOI OAG £va

TTPOIGV TTOU TTapouaidlel BAGRN.
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AP, SEITANIAHE AE.
MOAYETYAO KABAAAZ THA 2510 392 180-3
YNOKATASTHMA AGHNQN

AATMOY 8 KAT ZAAQITQY, AAIMOZ

THA 211 012 2829-30-31-32

E-mail: seitanidis@otenet.gr

EFTYHZIH

H eraipeia MAP.SEITANIAHS AE. oag euxapioTei yio Ty npotiynon nou deifate ayopalovrag Tig
OUOKEUEG beko Kar oag NapEXE! TOV NapakaTe Xpdvo eyyinung and Tnv nuepopnvia ayopag Touc, Av péod
omny DIAPKEIA TG EYYUNONG 1 OUOKEUN) 00 XPEIQOTEl emiokeur), MNOpEiTe va evnuepwleite yia Ta
eEouaioBotnpéva service and To THASPWVIKS KEVTPO TG ETaIpeia pag oto Tniépwvo 2510 392511 /
2510 392512

YYTEIA 3 XPONIA KATAWYKTEZ 3 XPONIA

KOYZINEZ 3 XPONIA DOYPNOI MIKPOKYMATON 2 XPONIA

MAYNTHPIA 3 XPONIA MIKPOZYZEKEYEZ - EKOYTNEZ 2 XPONIA
ONOMATEMQNYMO ATOPAZTH....ocoovmsronrmvinnnns AP, EMTYHIHZ

AP, [TAPAZTAT. ATOPAL....

AIEYQYNZH MONTEAD EYEKEYHZ vt sscsmsermmsssisssisssienss

ZEIPIAKOZ APIOMOZ ZYZKEYHZ....

THA: HMEP/NIA ATOPAE.

IMPATIAA & YITOTPADH NOAHTH

AP, EMTYHIHZ

AP, MTAPAITAT., ATOPAL.cccvvevrems i sirsiirisssssssens

ONOMATENQNYMO ATOPAETH....o.ccnmsmmmmmrssonns MONTEAQ EYEKEYHE ovvoresrs s onsoncsesssmssnrinns
JEIPIAKOZ APIOMOZ ZYIKEYHE...ccvvvsvrssssssinnes

AIEYOYNZH HMEP/NIA ATOPAS

THA: ZOPATIAA & YTOTPADH NOAHTH.c.ovecsscanisenns
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OPOI KAI NMPOYMO®EZEIX IEXYOZ THE NAPOYEHE EITYHEHE

1. Ta va woyver n napoloa eyylnon Ba npénel va oupnAnpwiolv MARPWE Kal va unoypagoly SEOVTLG YeE
ppovrida Tou neAdm kar Ta JVo pépr e eyyonong. To andkoppa yia Ty eraipeia Ba npénel va
TaXUSPOMNBEl HE ouoTNéVn EMOTONY ) va NPOOKOUNBE oTa ypageia Tng erapeias pag (MoAlaTulo
Kapahag T.© 1402 , T.K.64003) evrog 10 nuepmv and Ty nuepopnvia ayopac,

2. H gpyooTaman syyunorn KOAUNTE TV XpOvVo Mou avaypd@eral oTov OXETIKG MiVOKa yia KGBe oUoKeun,
kGBe avwpolia R BAGBN NoU OQEIAETAI ANOKAEIOTIKA OF KATAOKEUAOTIKO EAATTWHA R EAGTTOPATIKO
€EGpTNRA NG OUoKEUNG. M anokatdoTaon Treg BAGRNG YivETar evieAGE Swpedy Sia TG aviiKaTaoTaong
1) ENOKEUNG TOU EAATTWNATIKOU eSapTRMATOC S8 Kapia nepinTwon Sev npoBAEneETal n avrikardoraon
THG OUOKEUNG. O katavahwThG ogeirer pe SikéG Tou Sandves va NAg TNV CUOKEUr OTO KOVTIVOTEPO
EEQUUIOBOTAREVO Service TG ETAPIac.

3. H graipeio pag darnpel To Sikaiwpa va kaBopilgr Tov TPONO Kai TONO EMOKEUNS Twv PAABOY kaTa Ty
andAurn kpion Mg .

4. H eyyinon dev kaAUntar PAGReq nou ogeidovrar Gpeocd N éupeca ot QEARIA , nApaAEn , KAKh
EYKATAOTAOH KAl MAONG PUOENG ENEURAON OTN GUOKEUR and [N eSOUCIOBOTNUEVO DUVEPYEID , KaKn
XPHon Kal €ANINA ouVTAPNoN TG cuokeunc. Eniong n eTaipeia pag dev euBlverar yia BAGBES nou
opeirovIal o€ Kok NAEKTPIKY oUVSEDN 08 TAOT SIGPOPETIKY anod TV avaypagopevn o1 mvakiba g
OUOKEUNG , OE I YEIWHEVO PEUMATOBOTH N 08 PETAROAEG TNG TaONG. ET1¢ KOAGWE Trg eyylnong Bev
oupngprAapBavovTal To iBpaucTa EEAPTARATA ONKE EVOEIKTIKG GVOPEPOUPE YUAMVESG KOt MAQOTIKES
ENIPAVEIES , AUXVIES K.Q.

5. H eyylinon napéxerat NPog Tov apxiKe ayopacTr KAl IoXUE and TNV quepounvia ayopds Tng CUGKEURG,

6. H nappl‘mo eyyunon npéne va ouvodeeTal and TIMOAGYIO 1 SeATio NaVIKAG NMANONG 1 GwToavTiypapo
avrol.

AnOPUYETE TNV AACIWOT TNG eyyunomg Kar THG MIVAKIBAC MNTROOU Nou BPIoKETa OTO Miow PEPO TNG
TUOKEUNG.

DUNGETE TNV EYYUNOT) KA PETA TV MEN TG,
IpooKopioTE TV 0€ KIBE OITNHA YIa ENIOKEUT.

IPOZOXH
SE NEPINTQEH MOY AEN ETAAEL H KAPTA EITYHEEQE ENTOZ 10 HMEPQN STHN ETAIPETA AEN
IZXYEL H EFTYHZH THE ZYZKEYHZ NOY EMIAEZATE

SERVICE AEYKON LYEKEYON
AGHNA 210 2116649 | OEZZAAONIKH 6947424284
MAKPHE OQTIOZ 6932366733 | TTATOYPHZ 1. K ZIA O.E. 6936065106
TATPA 2610 640810 | BOAOX 22410 94130
XOPMIAZ NIKOAAOZ 6932 437700 | NAOYMIAHE TEQPTIOZ 6981972363
IQANNINA 26510 31947 | KOMOTHNH 25310 33711
TZOYIIAZ XPHITOZ 6945 306990 | NANAZOYAHZ KONSTANTINOZ 6932 587473
SERVICE THAEOQOPALEQN ~ HIFL
AGHNA 210 8836512 | OEZZAAONIKH 2310 429229
MANQAOTIOYAOZ MEQPIOL ZAMIOE MAPAZXOL
NATPA 2610 622388 | BOAOE 24210 30113
HAIONOYAQZ AHMHTPIOZ MAPTAPITOYAHZ QEOAQPOZ

G = ——————

nPOX :
XQPOL
I'PAM / MOY
naPp, SEITANIAHE AE.
NOAYETYAO KABAAAX
T.0 1402 , T.K.64003

THA 2510 392180-3
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