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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.

5 Warning of electric shock.

t Warning of risk of fire.

>

ft Warning of hot surfaces.

q3

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

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

Made in TURKEY
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H Important instructions and warnings for safety and

environment

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

General safety

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

Children shall not play with the
appliance. Cleaning and user

maintenance shall not be made
by children without supervision.

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

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

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

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

Electrical safety

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

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



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

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

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

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

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

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

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

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

Make sure that fuse rating is
compatible with the product.

Product safety

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

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

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

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

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

e Keep all ventilation slots clear of
obstructions.

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

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

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

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

e (Varies depending on the product
model.)

Placing the wire shelf and tray
onto the wire racks properly
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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
i A

o

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

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




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

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

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

Prevention against possible fire risk!

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

Do not use damaged cables or
extension cables.

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

Intended use

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

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

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

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

Safety for children

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

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

Disposing of the old product

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

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

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

CGompliance with RoHS Directive:

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

Package information

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



P General information
Overview
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Tray
Front door
Handle
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Excessive water exit holes
Shelf positions

Water level indicator
Pitcher

Control panel

12 11

ON/QFF key

Program selection key

Function display

Current time indicator field
Temperature/weight indicator field
Temperature-time increase/decrease-navigate
keys

10 9 6 8

Start/stop cooking key

Convenience food menu selection key
Text display

Convenience food selection display
Temperature/weight/booster setting key
Time and settings key
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Package contents

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

1. User manual
2. Standard tray
Used for pastries, frozen foods and big roasts.
3. Deep tray
Used for pastries, large roasts, juicy dishes, and
for collecting the fat while grilling.
4, Wire grill

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




Technical specifications

Total power consumption 3.1KW

Installation dimensions (height / width / deth **590 or 600 mm/560 mm/min. 550 mm
Inner lamp 15/256 W

Basics: Information on the energy label of electrical ovens is given in accordance with the EN 60350-1/ IEC
60350-1 standard. Those values are determined under standard load with bottom-top heater or fan assisted
heating (if any) functions.
Energy efficiency class is determined in accordance with the following prioritization depending on whether
the relevant functions exist on the product or not. 1-Cooking with eco-fan, 2- Turbo slow cooking, 3- Turbo
cooking, 4- Fan assisted bottom/top heating, 5-Top and bottom heating.

** See. Installation, page 12.

echnical specifications may be changed alues stated on the product labels or in the
ithout prior notice to improve the quality of ocumentation accompanying it are obtained
he product. 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.

DANGER:
The product must be installed in accordance
ith all local electrical regulations.

DANGER:

Prior to installation, visually check if the
product has any defects on it. If so, do not
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
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distance must be left between the appliance and the

kitchen walls and furniture. See figure (values in mm).

e Surfaces, synthetic laminates and adhesives

used must be heat resistant (100 °C minimum).

Kitchen cabinets must be set level and fixed.

e |fthereis a drawer beneath the oven, a shelf
must be installed in order to seperate from the
oven and drawer.

e (arry the appliance with at least two persons.

e Hold the oven from the slots for handling on both
sides to move it.

e Before installing the product, remove all
materials and documents inside.

e 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
he appliance will lead to an increased energy
consumption of cooling appliances.

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




550"

min.
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*

min.

Installation and connection
e The product must be installed in accordance with
all local gas and electrical regulations.
Electrical connection
Connect the product to a grounded outlet/line
protected by a miniature circuit braker of suitable
capacity as stated in the "Technical specifications"
table. Have the grounding installation made by a
qualified electrician while using the product with or
without a transformer. Our company shall not be liable
for any damages that will arise due to using the
product without a grounding installation in accordance
with the local regulations.
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DANGER:

The product must be connected to the mains

supply only by an authorised and qualified
person. The product's warranty period starts
only after correct installation.
Manufacturer shall not be held responsible for

damages arising from procedures carried out
by unauthorised persons.

DANGER:
The power cable must not be clamped, bent or
rapped or come into contact with hot parts of

the product.

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




e Connection must comply with national
regulations.

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

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

DANGER:

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

There is the risk of electric shock!

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

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

Plug the power cable into the socket.

Installing the product

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

Secure the oven with 2 screws as illustrated.

After the installation, make sure that the screws are
sufficiently tightened and the oven does not move.
Oven may tip over during use if it is not installed as per
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-
0 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.
2.

Operate the product.
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.Do not move the
product when there is water in it. You can
move the product after draining the water in it.

Check the general appearance of your product
or any damages that might have occurred

jduring transportation.
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[ Preparation

Tips for saving energy

The following information will help you to use your

appliance in an ecological way, and to save energy:

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

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

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

1 2 3 4

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

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

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

e Defrost frozen dishes before cooking them.

Initial use
Time setting

6 7 8 9

21 20

19 18

ON/QFF key

Program selection key

Meat Probe symbol (*)

Door Lock symbol (*)

Current time indicator field
Temperature/weight indicator field
Oven Inner Temperature symbol
Booster symbol (rapid pre-heating)
Start/stop cooking key

Convenience food menu selection key
Temperature-time increase/decrease-navigate
keys

Text display

Convenience food selection display
Settings symbol

Alarm symbol

End of Cooking Time symbol

Cooking Time symbol

Steam Cooking symbol (*)

4 4 O N U W

— O

—- 4 4 4 a4
o N OO W N
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17 16 15 14 13 12 11 10

19  Function display

20  Temperature-Weight and Rapid Heating Setting
key

21 Time and settings key

* (Varies depending on the product model.)

Plug in the power cable and switch on the product's

fuse.

You have to set the language before setting the time.

Set the language

o P

Y

® < Endlish v

When you switch on the oven for the first time,
“English” appears on the Text display (12). Press #/\
or N/ (11) lightly to select the desired language. (10)

Press I? lightly to confirm the language selection.



Language setting screen will appear only
during the initial startup. Use Settings menu to
change the language. Settings menu, page 32.

Set the time

®P 1030 i
® ¢ Set dav time e

After selecting the language, "Time setting" appears
on the Text display (12). Press Z\ or N (11) lightly
to enter the current time.
Before you can use the oven, the time must be
set. If the time is not set, Settings symbol (14)

ill remain lit. It will disappear once the time is
set.

First cleaning of the appliance

he surface might get damaged by some
detergents or cleaning materials.
Do not use aggressive detergents, cleaning
powders/creams or any sharp objects during
cleaning.
Do not use harsh abrasive cleaners or sharp
metal scrapers to clean the oven door glass
since they can scratch the surface, which may
result in shattering of the glass.

1. Remove all packaging materials.

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

Initial heating

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

WARNING

Hot surfaces cause burns!

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

Electric oven

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

2. Close the oven door.

3. Select Static position.

1. Select the highest oven power; See How to
operate the electric oven, page 19.

2. Operate the oven for about 30 minutes.

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

To clean the steam system:

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

2. Close the oven door.

3. Select "Steam + Fan heating" function.

4. Add 350 cc water into the Pitcher (2). See,

Operating modes, page 21- “Steam + Fan
heating” function usage.
5. Run the oven for around one hour. Touch the key

whenever “Press

appears on the display.

6. Turn off the oven; see, How fo operate the electric
oven, page 19

to spray steam”

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

2. Close the oven door.

3. Select the highest grill power; see How fo operate
the grill, page 32.

4. Operate the grill about 30 minutes.

5. Tum off your grill; see How to operate the grill,
page 32

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

General information on baking, roasting
and grilling

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

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

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

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

Tips for baking

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

e Make best use of the space on the rack.

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

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

e Keep the oven door closed.

Tips for roasting

e Treating whole chicken, turkey and large piece of
meat with dressings such as lemon juice and
black pepper before cooking will increase the
cooking performance.
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It takes about 15 to 30 minutes longer to roast
meat with bones when compared to roasting the
same size of meat without bones.

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

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

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

Tips for grilling

When meat, fish and poultry are grilled, they quickly

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

pieces, meat skewers and sausages are particularly
suited for grilling as are vegetables with high water
content such as tomatoes and onions.
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 grilling on
the wire shelf, slide the baking tray to the lower
rack to collect fats. Add some water in the tray
for easy cleaning.

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

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




How to operate the electric oven
Control panel

1 2 3 4

Booster symbol (rapid pre-heating)
Start/stop cooking key

» Qouring power outages that last shorter than 20
1 minutes, time setting will remain stored.
Current time can not be changed when any of

21 20 19 18 17 16 15 14 13 12 11 10
1 ON/QFF key
2 Program selection key ®© P A ~  21]
3 Meat Probe symbol (*) m
4 Door Lock symbol (*) _
5 Current time indicator field
6  Temperature/weight indicator field ® T ;_VSO‘I:. daw time Wy &
7 Oven Inner Temperature symbol
8
9
1
1

0  Convenience food menu selection key

1 Temperature-time increase/decrease-navigate

keys

12 Text display

13 Convenience food selection display

14 Settings symbol

15 Alarm symbol

16 End of Cooking Time symbol

17 Cooking Time symbol

18  Steam Cooking symbol ()

19  Function display

20  Temperature-Weight and Rapid Heating Setting

key

21 Time and settings key

(Varies depending on the product model.)

Adjust the current time

You can set the time again when desired.

1. To set the current time, press Time and Settings
key (21) three times until "Set day time" appears
on the Text display (12) while the oven is switched
off.

2. Press /N or N/ (11) lightly to set the current

time.

the oven functions is in use.

Select temperature and operating mode

1. Press On/Off key (1) to switch on the oven. When
the oven switches on, top and bottom heating
icons appear in Function display (19) and “Static”
appears in Text display (12). Recommended
temperature appears in Temperature/Weight
indicator field (6). Active heaters and
recommended tray position appears in the
Function display (19).

© » 1815 200°~"

i3

© ' Static S

Oven will switch off automatically within
20 seconds if no oven setting is made on
Function display (19).
2. Press /N or NV (11) to select the desired
operating mode.
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After the function is selected, "Temperature”, "Cook
time", "Cook end time" and "Booster" (rapid heating)
can be set.

3. 2. Press Temperature - Weight and Rapid Heating
Setting key (20) once to reach the temperature
display.

4. Press /N or N/ (11) until the desired
temperature appears in the Temperature/Weight
Indicator field (6).

° P 1815 200° "

i
i
i3
il

© ¢ Temrerature i:_gv =

Function table

Function table indicates the functions that can be used
in the oven and their respective maximum and
minimum temperatures.

Functions vary depending on the product
model.

©]

Due to safety reasons, maximum time that can
be set for "Cook time" is limited with 6 hours
t all positions apart from "Warm Keeping"
and "Low Temperature Cooking" functions.

&

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

S

5. Press Start/stop Cooking key (9) to start the oven
with the selected function. "Cooking" appears on
the display.

© P =185 200° "

i

]
[

®  Cooking

:.':v 4

If the oven door is opened during cooking,
"Door open" warning appears on the
display.

Switching off the electric oven
Press On/Off key (1) to switch off the 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.)
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Program will be cancelled in case of power
ailure. You must reprogram the oven.

O

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

If no button is pressed within 20 seconds while
making any settings on the oven, it will switch
itself off.

&

Even if the oven is switched off, oven lamp
lights up when the oven door is opened.
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Cleaning position (*)
Meat Probe symbol (*)
Shelf positions
Bottom heater
Steam Cooking symbol (*)
Boost fan
Boost heater
Door Lock symbol (*)
Grill heater

0  Top heater
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Functions vary depending on the product

Static+fan

model!
o P e — ‘¢l
=185 115°
?’I Py
[
Functi R ded T t
unction ecommendae emperature o o
temperature (°C) | range (°C) Cane Static+fan » _év 4
Static 200 40-280
Static + Fan 175 40-280
Fan Heating 180 40-250
Mutt (30) 205 40-250 Fan assisted cooking
Pizza 210 40-250 Warm air heated by the rear heater is evenly
zggigtgltlj)rlg%ne(;ar[i]ll) 200 40-260 distributed throughout the oven rapidly by means of
EI 580 70580 the fan. It is suitable for cooking your meals in
Gl 280 20-280 different rack levels and preheating is not required in
Slow cooking/Eco | 180 160-220 most cases. Suitable for cooking with multi trays.
Fan Heating ) .
Bottom heating 180 40-220 T ¢ ‘AP
Warm keeping 60 40-100 © P il 78:3 U 78
Low temperature 80 50-150 3{ RN
cooking o
Defrost - - o ﬁ ati -
Steam + Fan 780 750-280 ® ¢ Fan heating v
heating ) .
Steam cleaning

* Functions vary depending on the product model.

Operating modes

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

Static

Food is heated simultaneously from the top and
bottom. It is suitable for cakes, pastries, or cakes
and casseroles in baking moulds. Cook with one
tray.
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Static+fan

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.

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

Multi (3-D) cooking

Top heating, bottom heating and fan assisted
heating are in operation. Food is cooked evenly and
quickly all around. Cook with one tray.

® P/~ 19 -c§A>u
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Fan heat.+bottom
Bottom heating and fan assisted heating (in the rear
wall) are in operation. Suitable for baking pizza.

o 1820 210

351 =
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® ¢ Fan heating+Botion ;:
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Full grill+Fan

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

e Set the temperature to maximum level.

e Tum the food after half of the grilling time.

Full grill
Large grill at the ceiling of the oven is in operation. It
is suitable for grilling large amount of meat.
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e Put big or medium-sized portions in correct
rack position under the grill heater for grilling.

e Set the temperature to maximum level.

e Tum the food after half of the grilling time.

Grill
Small grill at the ceiling of the oven is in operation.

Suitable for grilling and gratin dishes.

10:30 280°
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e Put small or medium-sized portions in correct
rack position under the grill heater for grilling.

e Set the temperature to maximum level.

e Tum the food after half of the grilling time.
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Eco Fan Heating

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. However, the cooking time will increase a
little bit.

Cooking times related to this function are indicated
in "Eco Fan Heating" table.

@ ¢ Eko~fan heating .
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Bottom Heating

Only bottom heating is in operation. It is suitable for
pizza and for subsequent browning of food from the
bottom.
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Warm keeping
Used for keeping food at a temperature ready for
serving for a long period of time.
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Low temperature cooking

Food is heated simultaneously from the top and
bottom. It is suitable for slow-cooking of
roasted/seared pieces of meat (veal, lamb, poultry
etc.) in an open container at low temperature. This
function ensures that the meat is juicy and soft on
the inside. Please use hygienically suitable types of
meat. On the hob, grill etc., preroast/sear all
surfaces of the meat in a hot pan. You can cook the
pre-roasted/seared meat with the “low temperature
cooking” function for a long time. Cook with one tray
only.



Low temperature cooking
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Defrost

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.
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Steam Turbo

In addition to the cooking operations that you perform
by using Fan Heating between 150-280°C, you will
also have the option of applying steam to the dishes
after the oven reaches the set temperature. But, the
cooking time will increase a little bit.

This option allows you to cook dishes that fit to your
own taste apart from the automatic menus.
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1. Press the key (1).

2. Putthe dish into the oven.

3. Press Z\ or N/ (11) to select "Steam + Fan
heating" function. Then, Press Start/Stop
Cooking key (9) to start cooking. If there is no
water in your system, “Fill with 350 ml water”
appears on the display. Fill in water using the
water container supplied with your oven until
you hear the audio warning. See. Adding water.
“Door open” will be displayed when you fill in
enough amount of water.

Do not use any other liquids apart from potable
ater in the steam system.

Steam Turbo
Close the door and “Cooking” is displayed. “Press

to spray steam” appears when the set

temperature is attained. Touch the key to
deliver steam into the oven for 5 minutes. You can
apply steam for 3 times whenever you want during
the cooking time.

Remaining water in the system must be
drained at the end of cooking. See. Cooking
guide functions, page 29, Draining water.

Steam cleaning
This mode is for softening dirt inside the oven after
ou have completed cooking. See Steam Cleaning, .

©F i_ 18:20 A »i
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Easy steam cleaning

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

This function enables the dirt (having waited not for
too long) in the oven to get soft and be cleaned
easily. Please see "Cleaning - easy steam cleaning
section for easy steam cleaning.

NS
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How to operate the oven control unit

21 20 19 18

ON/QFF key
Program selection key
Meat Probe symbol (*)
Door Lock symbol (*)
Current time indicator field
Temperature/weight indicator field
Oven Inner Temperature symbol
Booster symbol (rapid pre-heating)
Start/stop cooking key
0  Convenience food menu selection key
1 Temperature-time increase/decrease-navigate
keys
12 Text display
13 Convenience food selection display
14 Settings symbol
15 Alarm symbol
16 End of Cooking Time symbol
17 Cooking Time symbol
18  Steam Cooking symbol ()
19  Function display
20  Temperature-Weight and Rapid Heating Setting
key
21 Time and settings key
* (Varies depending on the product model.)
Enable semi-automatic operation
In this operation mode, you may adjust the time period
during which the oven will operate (cook time).
1. Press On/Off button (1) to switch on the oven.
2. Press /N or N/ (11) to select the desired
function.
3. For cooking time, press Time and Settings button
(21) for once to highlight "Cook time" on the Text
display (12). Cooking Time symbol (17) flashes at
the same time.

4 L O OND O AW =
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17 16 15 14 13 12 11 10

4. Press Z\ or N/ (11} lightly to set the cooking
time. Cooking Time symbol (17) is displayed after
setting the cooking time.

®  Cock time A

5. Put your dish into the oven and close the door.

6. For cooking temperature, press Temperature -
Weight and Rapid Heating Setting key (20) for
once to highlight “Temperature” on the Text
display.

7. Press /N or N/ (11) to set the temperature.

8. Press Start/Stop Cooking key (9) to start cooking.
"Cooking" appears on the display.

» The oven will be heated up to the preset

temperature and will maintain this temperature until

the end of the cooking time you selected. The oven

lamp is lit during the cooking process.

Il segments of the inner oven temperature
ymbol (7) will turn on when the oven reaches
he set temperature.

9. After the cooking is completed, "Good appetite...
Press M1 to continue” appears on the display
and alarm signal is heard.

10. To stop the alarm signal, just press any key. If you
press Start/Stop Cooking key (9), oven continues
to operate in the selected mode. Alarm stops.

11. If you do not press Start/Stop Cooking key (9),
oven switches off automatically and current time
is displayed.



Switch on fully automatic operation

In this operation mode you can adjust cooking time

and end of cooking time.

1. Press On/Off key (1) to switch on the oven.

2. Press /N or N/ (11) to select the desired
function.

3. For cooking time, press Time and Settings key (21)
for once to highlight "Cook time" on the Text
display (12). Cooking Time symbol (17) flashes at
the same time.

4. Press /N or N/ (11) lightly to set the cooking
time.

» Cooking Time symbol (17) is displayed after setting

the cooking time.

5. For end of cooking time, press Time and Settings
key (21) with short intervals until "Cook end
time" appears on the Text display (12). End of

cooking time symbol (16) flashes at the same time.
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6. Press Z\ or N/ (11) to set the end of cooking
time.

» After setting the end of cooking time, End of Cooking

Time symbol (16) appears on the display.

7. Putyour dish into the oven and close the door.

8. For cooking temperature, press Temperature -
Weight and Rapid Heating Setting key (20) for
once to highlight “Temperature” on the Text
display. Press /N or N/ (11) to set the
temperature.

9. Press Start/Stop Cooking key (9) to start cooking.
"Waiting" appears on the display.

» Oven timer automatically calculates the startup time

for cooking by deducting the cooking time from the

end of cooking time you have set.

10. Selected operation mode is activated when the
startup time of cooking has come, "Cooking"
appears on the display and the oven is heated up
to the set temperature. It maintains this
temperature until the end of the cooking time. The
oven lamp is lit during the cooking process.

Il segments of the inner oven
emperature symbol (7) will turn on when
he oven reaches the set temperature.

11. After the cooking is completed, “Good appetite...
Press Il to continue” appears on the display
and alarm signal is heard.

12. To stop the alarm signal, just press any key. If you
press Start/Stop Cooking key (9), oven continues
to operate in the selected mode. Alarm stops.

13. If you do not press Start/Stop Cooking key (9),
oven switches off automatically and current time
is displayed.

If you want to cancel the semi-automatic
or automatic programming after you have
et them, you need to reset the cooking

time. You can also switch off the oven by
pressing the On/Off key (1) if desired.

Setting the booster
Use Booster (rapid pre-heating) function to make the
oven reach the desired temperature faster.

Booster can not be selected in Defrost, Slow
ooking, Warm keeping and Low temperature
ooking functions. Booster settings will be

cancelled in case of power outage.

Select the desired cooking function and then:

1. Press Temperature - Weight and Rapid Heating
Setting key (20) with short intervals until "Booster
passive" appears on the display.

2. Press /\ (11) to display 1"Booster active".
Booster symbol (8) remains lit.
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» Booster symbol (8) disappears as soon as the oven
reaches the desired temperature and oven resumes
operating in the function it was in before the Booster
function.

3. To cancel Booster function, press Temperature -
Weight and Rapid Heating Setting key (20) with
short intervals until "Booster active" appears on
the display.

4, Press Z\ (11) to display 1"Booster passive".
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» When you return to the function selection display
after this process, Booster symbol (8) disappears.
Using the keylock

You can prevent oven from being intervened with by
activating the Keylock function.
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Keylock can be used either when the oven is
operating or not. Oven can be switched off by
pressing the On/Off button (1) even when the
keylock is activated while the oven is
operating.

a certain point of time. Alarm clock will give a signal
once the time you set is over.

Maximum alarm time can be 23 hours and 59
minutes.

Activating the keylock

1. Press Time and Settings button (21) with short
intervals until Key lock passive appears on the
display.

2. Press /\ (11) to activate the keylock. After
activating the keylock, "Key lock active” will
appear on the display.

°F 035

N

® < Kw lock active ":v g

» After activating the keylock, "Keylock active"
warning will appear on the display when you press any
key (except \N).

Oven keys are not functional when the Keylock
unction is activated. Keylock will not be
lcancelled in case of power outage.

Deactivating the keylock
1. Press N/ (11) to deactivate the keylock. "Key
lock passive” appears on the display.

°F 1035
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Using the clock as an alarm

You can use the clock of the product for any warning
or reminder apart from the cooking programme.

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

To set the alarm:

© ¢ Alarn v

1. Press Time and Settings button (21) with short
intervals until Alarm symbol (15) appears on the
display.

2. Press /N or NV (11) to set the time. Alarm
symbol (15) remains lit after setting the alarm
time.

3. After the alarm time is finished, alarm symbol will
start flashing and an alarm signal is heard.

4. Press any key to stop the alarm.

To cancel the alarm:

1. Press Time and Settings button (21) with short
intervals until Alarm symbol (15) appears on the
display.

2. Press /\ (11) until "00:00" appears on the
display.

Cooking times table

he timings in this chart are meant as a guide.

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

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

Cakes in tray Standard tray*

Small cakes Standard tray
2 levels 1-Pastry tray 1-3 150 35..50
| e ] e (e ] e B
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Beef steak
(whole) / Roast

2 levels

One level

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**

25 min,
250/max, then

15 min,
250/max, then

250/max, fhen
180 ... 190
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Cooking table for test meals

Sponge cake One level

One level

IS sugg p p Ing

Round springform
pan with a
diameter of 26 cm

i

-Roun
springform pan
with a diameter of
26 cm on wire
gril*
4-Round
springform pan
with a diameter of
26 cm on pastry

Round black metal
dish with a
diameter of 20 cm

e

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




Eco Fan Heating

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

These accessories may not supplied with the product.

T|ps for baking cake

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

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

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

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

T|ps for baking pastry

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

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

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

Cook the pastry in accordance with the mode
and temperature given in the cooking table. If
he bottom part is still not browned enough,

place it on one lower rack next time.

Tips for cooking vegetables

If 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.

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

Do not open the door during cooking in the Ecol
Fan Heating mode.

Cooking guide functions

Selecting the convenience food functions
Convenience Foods menu contains meal programmes
that are prepared for you by professional cooks
specially and stored in the memory of the control unit.
In this menu, temperature, rack position, weight and
cooking functions are set automatically.

You can change the weight and cooking time

according to your meal and your taste.

To select the Cooking Guide functions:

1. Press On/Off key (1) to switch on the oven.

2. Press Programme Selection button (2) to select
the Convenience Food function display. In this
step, “Cakes&Breads&Tarts” appears on the
display and Convenience Food Selection display
(13) is highlighted.

¢ " 10:35
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3. Press N\ or N/ (11) to select the desired
convenience food function main menu
(Cakes&Breads&Tarts, Meat Poultry, Meat, Fish,
Special meals, Special).

4. Press Convenience Food Menu Selection key (10)
to confirm the desired Main Meal menu.

5. Press /N or NV (11) to select the desired meal
(Cookies, Cake, Small cake, etc).
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6. Put your meal into the oven.
7. Press Start/Stop Cooking key (9) to start cooking.
"Cooking" appears on the display.
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If Start/Stop Cooking key (9) is not

pressed within 20 seconds, the oven will
switch itself off.

8. After the cooking is completed, "Good

appetite...” appears on the display and alarm
signal is heard.

o stop the alarm signal, just press any
key.

"Back" appearing on the display while
navigating in the meal menu allows you to
return to the upper menu. Press
Convenience Food Menu Selection button
(10) to return to the upper menu.

Before starting to cook in the Convenience Food menu,
you can set the weight depending on the meal type
you have selected. To do this:

1. Press Temperature - Weight and Rapid Heating
Setting button (20) until the weight indicator field
starts flashing.
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2. Press /N or NV (11) to set the weight.

Before starting to cook in the convenience food menu,

you can set the weight depending on the meal type

you have selected. To do this:

1. Press Temperature - Weight and Rapid Heating
Setting button (20) until the weight indicator field
starts flashing.

2. Press (11) key to set the weight.

Convenience food menu:

May vary depending on the models

Cookies Chicken, Casserole Fish fillet Fermenting
grilled

Brownie Macaroni Haddock Dried apple
cheese Merlans

Apple strudel L Wemsia

To select the steam assisted convenience food

functions:

1. Press On/Off key (1) to switch on the oven.

2. Press Programme Selection key (2) with short
intervals until Steam Cooking symbol (18) appears
on the display. In this step,
“Cakes&Breads&Tarts” appears on the display.

3. Press Z\ or NV (11) to select the desired
convenience food function main menu
(Cakes&Breads&Tarts, Meat Poultry, Meat, Fish,
Special meals, Special).

4. Press Convenience Food Menu Selection key (10)
to confirm the desired Main Meal menu.

5. Press Z\ or N/ (11) to select the desired meal

(Cookies, Cake, Small cake, etc).

Put your meal into the oven.

Press Start/Stop Cooking key (9) to start cooking.

"Fill with 350 ml water" appears on the display.

© N

30/EN

Risk for health!

Do not use any other liquids apart from
potable water in the steam system.

Do not fill hot water in to the water
container.

9. Open the door and add water through the water
inlet. "Door open" warning appears on the
display together with the audio warning when
filling in water.

10. Qven starts cooking and "Cooking" appears on
the display as soon as the door is closed.

11. After the cooking is completed, "Good appetite”,
"Please take the meal" appears on the display
and alarm signal is heard.

» To stop the alarm signal, just press any key.

12. Open the oven door and take out the meal as
soon as cooking completes.



Close the oven door to start the Automatic Water
Vaporization function.

» In this step, “Disposing water” and the required
time appears on the display.

» It is important for your health not to use the
remaining water since the quality of the water that
waits will deteriorate. Water disposal smoothens the
dirt in the oven and allows it to be removed easily after
cooking.

» Wipe inside the oven with a cloth after disposing the
water.

Using the water container:

Water container consists of 2 pieces. Upper piece
removes the lime in the water.

Assemble the lower and upper parts of the container
as illustrated.

Do not fill more than 150 ml, otherwise the water is
not purified.

Remove the upper part and pour the water into the
oven with the lower part.

Remove the lime in the water container by
applying the following procedure once in every
4 usages. Dissolve 2 teaspoon of salt in a

glass and pour into the water container. And
then, wash the lower container.

1 Upper part
2 Lower part
Adding water:

1. Pull the pitcher illustrated in the figure (1).

2. Pour water into the container until you hear the
signal sound. Observe the amount of water from
the water level indicator (2).

1 Pitcher

2 Water indicator

3 Vapour exit pipe

4 Drainage pipe for excessive water

he system waits at least 10 minutes for you
0 add water. If you do not add water in 10
minutes, oven switches off.

To clean the pitcher, remove it from the oven
and wash with water only.

Water level in the tank should be checked
hrough the water indicator while adding
ater. If the water level exceeds the tank full

level, excessive water will run into the oven.
Excessive water that run into the oven can
affect cooking in steam assisted automatic
cooking programmes and cause condensation
on the door. In order to avoid this, remove the
excessive water that has run into the oven
before cooking starts.

If the oven is switched off before the cooking

is completed and no cooking function is

selected within 2 minutes, "Please take the
meal. Water will evaporize." message will
appear on the Text display soon as the oven is
switched on with On/Off key (1). Water
disposal starts automatically after around 1
minute.

CAUTION
Keep the door closed during water
aporization.
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Steam assisted convenience food menu: May vary depending on the models

rout casserole
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Settings menu 3. Confirm with Convenience Food Menu Selection
Brightness setting key (10).

Brightness can only be set when the oven is switched How to operate the grill

of. WARNING

1. Press Time and Settings key (21) with short
intervals until "Brightness" appears on the display. Hot surt burns!
2. There are 4 brightness levels, namely 1, 2, 3 and ot Surlaces may cause burns:
4. Press /\ or N (11) to select the desired Press On/Off key (1) to switch on the oven.
level. 2. Press /N or NV (11) 1o select the desired grill
function.

Brighiness level decreases to save power 3. For cooking temperature, press Temperature -
6 when the oven is switched off. It restores Weight and Rapid Heating Setting key (20) for

Close oven door during grilling.

—_

o the set level again when the oven is

switched on. once to highlight “Temperature" on the Text
- display. Press /N or N/ (11) to set the
Contrast setting temperature.

Contrast can only be set when the oven is switched off. :
1. Press Time and Settings key (21) with short 4. Press On/Off key (1) to switch off the oven.

intervals until "Contrast" appears on the display. Z Foods that are not suitable for grilling

2. There are 4 contrast levels, namely 1, 2, 3 and 4. carry the risk of fire. Only grill food
Press /N or \/ (11) to select the desired level. which is suitable for intensive griling

Volume setting heat.

Volume can only be set when the oven is switched off. Do not place the food too far in the

1. Press Time and Settings key (21) with short back of the grill. This is the hottest area
intervals until "Volume" appears on the display. and fatty food may catch fire.

2. There are 3 volume levels, namely 0 (mute), 1 and
2. Press /\ or N/ (11) to select the desired
level.

Language setting

Language can only be set when the oven is switched

off.

1. Press Time and Settings key (21) with short
intervals until the last selected language appears
on the display.

2. Press Z\ or N/ (11) to select the desired
language.
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Cooking times table for grilling
Grilling with electric grill

Lamb chops Wire gril 250/max 20..25 min.

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

depending on thickness
*Preheat for 5 minutes
*If the grill temperature of your product cannot be adjusted, the grill will work at the maximum temperature.
Meals in this cooking table are prepared according to
EN 60350-1 to make it easier for control institutes to
test th duct

Turn the food after 2/3 of the total griling time.
It is suggested to perform 5-6 minutes preheating for all foods broiling.
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[J Maintenance and care

General information

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

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

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

Hot surfaces may cause burns!

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

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

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

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

he surface might get damaged by some
detergents or cleaning materials.
Do not use aggressive detergents, cleaning
powders/creams or any sharp objects during
cleaning.
Do not use harsh abrasive cleaners or sharp
metal scrapers to clean the oven door glass
since they can scratch the surface, which may
result in shattering of the glass.

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

Cleaning the pitcher

Pitcher stops at a certain point when you pull it
towards yourself.

When you continue pulling, it arrives at the second
stop point and stops again.

If you continue pulling after this point it will get out of
its place.
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You can clean the pitcher under tap water after
removing it.

Do not use chemical materials when cleaning
he pitcher. Use only water.

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
o not remove the control buttons/knobs to
lean 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.

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



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

Easy Steam Cleaning

(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.

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

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

During the easy steam cleaning mode,

ater 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.

Steam Cleaning

It ensures easy cleaning because the dirt (having
waited not for too long) is softened with water drops
condensing inside the oven after giving steam for a
certain time.

® P;r““““““““ 18.20 A M
L@
® ¢ Steam cleaning Cve

1. Press key to switch on the oven.

2. Make sure you have removed the food.

3. Press Z\ or N/ key to select "Steam
cleaning"mode.

4. Press Start/Stop Cooking key (9) to start cleaning.

If there is no water in the system, "Fill with 150 ml

water" appears on the displayed.

5. Fill with 150 ml water using the water container
supplied with your oven.

Risk for health!
Do not use any other liquids apart from
potable water in the steam system.

6. If the temperature inside the oven is below 100 C
when the door is closed, cleaning starts without
delay. If inner temperature is not below 100 C
with the water filled and door closed, “Cooling"
message appears on the screen.

When inner temperature falls below 100 C, cleaning

starts automatically.

© P 18:20

N

i {5

© ¢ Cleaning 0035 & v

7. When cleaning starts, "Cleaning" message is
displayed.

» Steam is delivered into the oven until the water of

the system runs out.
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Steaming takes approximately 35 minutes with
he completely full container. This time will be
shorter for less water.

8. When the water runs out, "Wipe the surfaces" is
displayed.

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

When the cleaning is over (generally water runs out),

remaining water should be drained in any case. See

Cooking Guide Functions, page 31, Draining water.

Clean oven door

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

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

hey could scratch the surface and destroy the
glass.

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

Removing the oven door

1. Open the front door (1).

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

ould i it

Door

Hinge lock(closed position)
Oven

Hinge lock(open position)

SN ow o =
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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.

ISteps carried out during removing process
o Ishould be performed in reverse order to install

he door. Do not forget to close the clips at the

hinge housing when reinstalling the door.

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.

Open the oven door.



1 Frame

2 Plastic part

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

4 123

1 Innermost glass panel

2 Inner glass panel

3 Outer glass panel

4 Plastic glass panel slot-Lower

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

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

As illustrated in figure, place the chamfered corner of
the glass panel so that it will rest in the chamfered
corner of th i

Inner glass panel (2) must be installed into the plastic
slot close the innermost glass panel (1).

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

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

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

Replacing the oven lamp

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

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

he oven lamp is a special electric light bulb
hat can resist up to 300 °C. See Technical
specifications, page 11 for details. Oven lamps
can be obtained from Authorised Service
Agents or technician with licence.

@

Position of lamp might vary from the figure.

©]

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

1)
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he lamps used in this appliance have to
ithstand extreme physical conditions such as
emperatures above 50 °C.

If your oven is equipped with a round lamp:

1. Disconnect the product from mains.

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

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

4. Install the glass cover.

If your oven is equipped with a square lamp:
1. Disconnect the product from mains.
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2. Remove the wire racks as described. See
Cleaning the oven, page 34.

; .

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.

(B

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



Troubleshooting

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

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

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

reset them.

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

e Buttons/knobs/keys on the control panel do not function. >>> Keylock may be enabled. Please

disable it. (See. Using the keylock, page 25 )

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

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

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

Oven does not heat.

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

cooking function ana/or temperature.

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

or reset the fuses.
Consult the Authorised Service Agent or
echnician with licence or the dealer where you
have purchased the product if you can not
remedy the trouble although you have
implemented the instructions in this section.
Never attempt to repair a defective product
yourself.
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AiaBaoTe pwra TO TAPOV EYXEIPIDIO XpARONG!

Ayarmnté TMeAdmn,

EuyapioToUpe Tou mporiproarte £va Tpoidv Beko. EATTiCoupe va £xete Ta kaAUTEPa ammoteAépaTa A6 TO TTPOIGV
0ag, TO OTI0i0 £XEI KATAOKEUAOTE e UWnA TToI6TATA KOl TexvoAoyia aixung. INa Ty ao@aAeia oag kair Ty
owaTh xpron-Acimoupyia Tou TpoidvTog, diaBdaTe TpoaekTIkA 0AOKANPO TO TTAPGV EyXEIPidIO XpraNg Kai Ta GAAa
OUVOOBEUTIKG £yypaQa, TIPIV XPNOIHOTIOIACETE TO TIPOIGV, KAl QUAGETE TO WG avagopd yia peAOVTIKY Xpran. Av
TTOpadWOETE TO TIPOIGV a€ AoV, TTapadwaTe padi kai 1o eyxelpidio xprong. Tnpeite 6Aeg TIC TipoeIdoTToINaEIg
KaI TTANPOQOPIES TTOU TIEPIEXOVTAI OTO EYXEIPIdIO XPRONG.

Na BupaoTe 611 autd 10 eyxeIpidIo Xprong Exel ETioNG @apuoyr kai o€ apketd GAAa povTéAa. Or diagopég
avaueoa ae poviéha Ba avagépovTal aTo eyxeIpidio.

Inpagio Twv gUpBoAwv

Z& OAn TV £kTaOT TOU TIAPAVTOG EYXEIPIDioU XPriaNG XPno1poTToIouvTal Ta £¢¢ aUPBOAa:

INUAVTIKEG TIANPOGOPIE A XPAOTLES
OUPBOUNG OXETIKA e TN Xprion.

[Mpogidomoinon yio kaTaoTACEIS TTOU
amoteAouv Kivouvo yia T {wr kar Ty
TIEPIOUTIAL

Mpogidomoinon yia nAektpoTmAngia.

Mpoeidomoinan yia Kivduvo
TTUPKAYIAG.

Mpogidomoinon yia Bepuég
ETMIQAVEIEG.

B B BB A

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

Ce€ Made in TURKEY
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ﬂinpqulxég odnyieg Kai TPOEISOTTOINTEIG Yia TNV ao@aA&ia Kal
10 TEPIRGAAOV

To TUAMA auTé TTEPIEXEI 0dNYiES
ao@aAeiag ou Ba oag fonbAcouv
Va TIPOCTATEUTEITE OTTO TOV KivOuvo
TPAUMATIOHOU Kal UNIKWV nuiwv. H
uN TAPNON aUTWV Twv 0dnyIwv Ba
EXEl WG OTTOTEAEO A TNV OKUPWON
kGBe eyyunong.

FevIKA yI0 TNV 00QAAEIa
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H ouokeun auth utopei va
xpnoluotroinBei amd maidid amo
8 eTwv Kal avw Kal amd aropa
HE PEIWPEVEC TWHATIKEC,
Q108NTNPIOKES A TTIVEUATIKES
IKaVOTNTES i ME EAAEIYN
EUTTEIPIAC Kal yvwang, av Toug
€xel 00Bei emTApnon A
eKTTaidcUON OXETIKA WE TN XProN
TNG GUOKEUAG HE AT QAN TPOTTO
KQl KATAVOOUV TOUG EVEXOUEVOUG
KIvVOUVOUG.

Ta maidid dev Ba TpéTel va
Traidouv We T ouokeur]. O
KaBapIoUGG Kal n ouvTipnon
atmd 10 XpAoTn dev Ba TTPETTEN va
yiveral amé Taidid Xwpig
emiBAeyn.

H guaokeur| dev TpoopileTal yia
xpran atmoé aroua
(TepIhapBavopévy Taidiwy) Je
HEIWWEVEG TWHATIKEG,
a1oBNTNPIOKES A DIAVONTIKES
IKaVOTNTES i ME EAAEIYN
EUTTEIPIAG KAl YVWONG, EKTOC AV

10 dTOUa aUTA £X0UV AGBEI
EMITAPNON 1 KaBodAynan.

Ta Taudid ou emiTnpouvTal dev
Ba mpémel va Traifouv e T
OUOKEUN.

Av 10 TTpoidv TTapadobei o€
TPITOV IO TTPOOWTTIKA XPron i
yIa XPAON TOU WG
METAXEIPITUEVOU TTPOIGVTOC,
mpétrel va apadoBouv padi Tou
KaI TO €yXEIPidIO XpAONG, Ol
ETIKETEC TOU TTPOIOVTOC Kall TO
GANQ OXETIKG JE TO TTPOIOV
EYypaQa Kal e&apTApara.

O1 d10diKaaoieg eykataoTaong
KOl ETTIOKEUWY TTPETTEI TTAVTA v
ektehoUvVTal ATTO AdEIOUXOUG
TEXVITEC. O KATAOKEUAOTAG dEV
Ba @épel kapia euBivn yia {nuIEg
TT0U B0 TTPOKUYOUV aTTé
O1adIKaTieS TTOU EKTEAOUVTAI
amd un adelodotnuéva atoua,
TTPAYMA TTOU UTTOpEI ETTIONG VO
aKupwael TV gyyunan. Meiv v
gykataoTaon, diapaoTe
TTPOTEKTIKA TIG 0dNYiES.

Mn XpNOIUOTIOIROETE TO TTPOIOV
av gival ehatTwparTikd A Exel
OTTOIadNTTOTE 0PATH {NMIA.
EAéyxeTe 6TI T KOUPTTIG TWV
AEITOUPYIWV TOU TTPOTOVTOG
QTTEVEPYOTTOIOUVTAI LETA ATTO
kGBe xpnon.



HAeKTPIKA ao@aAcia

Av 10 TTpOIbV TTapoUTIdaEl
BAGRN, dev Ba TTpETTEl vVa
XpnoidoTrolEiTal, éwg 6ToU
ETMIOKEVAOTET aTTd TOV
adel0doTnuévo avTITpdowTTOo
o€pPIC. YTapye! Kivouvog
nAekTpoTAngiag!

2UVOEETE TO TTPOIOV UOVO O€
YelwpEVn TTRICa/yPAUMA WE TV
1é0N KaI TTPO0TaCTia TTOU
TTPOBAETIETAI OTIC "TEXVIKEG
podiaypagéc”. AvabéaTe Tnv
eykardoTaon g yeiwong o€
TNIOTOTIOINMEVO NAEKTPOAGYO av
XPNOIHOTTOIEITE TO TTIPOIOV LE A
XWpig peTaoxnuanoTh. H
eTaipeia pag dev Ba eépel v
€uBuvn yia otroladATTOTE
TTpoAAuaTa TTPOKUYWOUV Adyw
N YEiwOoNG TOU TTPOIGVTOC
oUPQWVA E TOUG TOTTIKOUG
KavoviouoUg.

MMoTE PNV TTAEVETE TO TTPOIOV
atAwvovTtag A xUvovtag vepod
Tavw Tou! YTrapxel Kivduvog
nAekTpoTAngiag!

MoTé unv ayyicete 10 QIG e uypd
xépia! TToTE unv aQaIpEiTe T0 PIG
até Tnv Tpida TpapwvTag TO
kaAwdI0, TTAvTa va TPaRATE TO
id10 70 QIC.

To TpoidV TTPETTEI va Eival
atmoouvoedEPEVO aTTé TV TIpia
kaTd TIg dladIKaaieg

eykardoTaong, ouvThpnong,
KoBapITUOU Kal ETTIOKEUWV.
Av utroaTei ¢nu1a 10 KaAwdIo
olvdeang aTo pelpa, auto
TIPETTEI VO AVTIKATAOTAOET OTTO
TOV KATAOKEUADTR, TOV
avTimpdowTd Tou a€pPI 1 aTmod
ATopo pe TTapdpola geidikeuan,
yI0 TNV aTToQUYR KIvOUvou.
H ouokeun TTpETEl va
eykataoTaBei €701 waTe va gival
€QIKTA N TTARPNG ammooUvdean
G amd To dikTuo. H
atrooUvOEan TTPETTEN Va YiveTal
gite Yéow evog QI¢ pelPaTOg
OIKTUOU, €iTE HEOW BIOKOTTTN
EVOWHATWEVOU 0TN aTOBEPK
NAEKTPIKA EyKATAOTAOT,
oUPQWVA LE TOUG
KOTOOKEUAOTIKOUG KAVOVIOUOUC.
H miow emi@daveia Tou oUpvou
QTTOKTA UYNAR Bepokpaaia
oTav XpnoIPoTIOIEITAI O POUPVOC.
BeBaiwbeite 611 n alvdeon
PEUNATOG BEV EPXETAI OE ETTAPN
ME TNV TTioW EMIQAVEIQ, ANIWG
01 OUVOETEIG UTTOPOUV Va
uttroaTouV {nuid.
Mnv Tray10eUeTe T0 KAAWSIO
PEUNATOC AVAPETT OTNV TTOPTA
TOU (OUPVOU Kal TO TTAQICI0 TNG
OUOKEUNG KAl NV T0 TTEPACETE
TTAVW atmd BeppEC ETIPAVEIEC.
AMIwG, ptTopei va Alwael n
uévwan Kkai va TpokAnBei wTid
AOYW BPaXUKUKAWUATOG.
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OmoleadnTOoTE EpYaTies O€
€COTTAIONO KOl OUOTAUATA TTOU
AeIToupyoUV pe NAekTpIoUO Ba
TTPETTE VA eKTEAOUVTAI OVO aTTO
€¢oua1odoTnUEVO Kal
TNIOTOTIOINMUEVO TTPOTWTTIKS.

2€ TIEPITITWAT OTTOI00OATTOTE
{NUIGG, OTTEVEPYOTTOINATE TN
OUOKEUN KOl aTTOOUVOEDTE TNV
aTré TNV TTAPOXK| PEUHATOS
OIKTUOU. 'Ia vl TO KAVETE QUTO
QTTEVEPYOTIOINATE TOV
aoQAAEI0d10KOTTTN TNG OIKIAKAG
eykardoTaong.

BeBaiwbeite 611 n ovopaaoTIKh
TIA PEUHATOC TNG ACQAAEING
gival oupQwvn Je Ta
XAPOKTNPIOTIKA TOU TTPOIGVTOC.

AcaAeia TTpoidvTog
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MPOEIAOMOIHZH: H ouokeur
KaI TO TTPOOTTIEAAOIA HEPN TNG
atokToUv ugnAr Beppokpaaia
katd TN XpAon. Oa mpétel va
TTPOCEXETE VA NV ayyieTe Ta
oTolxeia BEpuavong
(avmioTaoelg). Oa mpétel va
KpaTaTe pakpid Ta aidid
nAIKiag piIkpdTEPNG TWV 8 ETWV
€KTOG av autd BpiokovTal U6
dlapkr tTifAeyn.

MMoTE Un XPNOIKOTTOINTETE TO
TPOidv av n kpion cagf o
OUVTOVIONAGS TWV KIVAGEWV 0aG
EXEI ETINPENOTEI ATTO TN XPNON

OIVOTTVEUHATOG Kall/r) TOGIKWV
ouaIWV.

MpoaéxeTe OTAV XPNOIUOTIOIEITE
aAkooAoUxa TToTd aTa gaynTd
oag. To ovoTveupa egarpiceTal
o€ UYnAéC Bepuokpaaieg Kal
UTTOPE va TTPOKOAETEI QWTIA,
aQoU JTTopei va avagAeyei av
€pBel O€ ETAPNA WE KAUTES
ETIQPAVEIEC.

Mnv ToTroBeTEiTE OTTOIAONTTOTE
€0QAeKTa UNIKG KOVTA OTO
POV yiaTi oI TTAEUPEG TOU
uTTopei va BepuavBoly TToAD
KOTA TN XPAON.

Kard Tn Xprion n OUOKEUR
aTToKTA UYNAR Bepokpaaia. Ba
TIPETTEI VO TIPOTEXETE VA NV
ayyicete Ta aToIXEia BEpUavONS
(avTioTAOEIG) HECT OTO YOUPVO.
Aiatnpeite kaBapd amd eumddia
6Aa Ta avoiypata agpiopoU.

Mn Bepuaivete aTo QoUpvo
o@paylouéva HETAANIKG doxeia
kar yudhiva Bdada. H triean mou
QVOTITUCCETAI OTO PETAAAIKO
doxeio/Bddo pmopei va
TTPOKAAETEI EKpNEH TOU.

Mnv TotroBeTeiTe diokoug Kal
TaYId ynaoipatog, mdTa A
ahoupivoxapTo ameubeiag Tavw
oTn BAGon Tou Xwpou Tou
@oUpvou. H ouocowpeuan g
BeppdtnTag utmopei va
TTPOKAAETEl CNIG 0T RGO TOU
XWPOou Tou goupvou.



Mn xpnoluoTrolEiTe aKANPA
kaBapiaTikd TpoidvTa R
aIxunNPEES MeTAMIKES EUOTPES YIa
TOV KOBapIoNS ToU T{aWIoU TNG
TTOPTAC TOU POUpPVOU, yiaTi autd
10 €idN PTTOPOUV va Xapacouv
TNV ETIPAVEIQ, PE EVOEXOUEVO
OTTOTEAEOA TO OTTATIMO TOU
1{auIoU.

Mn xpnoiuoTTolEiTE
aTuoKaBapIoTEG yIa TOV
kaBapiopé Tou TTPOIdVTOG yiaTi
UTTOpEi €701 va TTPOKANBEi
nAekTpOTTIANGIaL.

(Ala@épel avaloya e 1o HovTEAD
TOU TTPOIGVTOG.)

2WaTA ToTroBETNON NG
OUPUPATIVAG OXAPAS Kal ToU
digkou TTavw aTIC CUPHATIVES
uTTod0XEC

Eival anuavTik6 va totroBeteite
owaTa Tavw oTnv uTrodoxr ™

oupuarivn axapa kai/r 7o dioko.

TotoBeTAOTE TN CUPUATIVN
oxapa i 10 dioKo avApETa OTIG
2 payeg Kal Bepaiwbeite OTI
IO0PPOTIEI TTPIV TOTTOBETAOETE
@aynTo TAvw Tou (deiTE TO
akdAouBo oxfpa)

Exel aQaipeBei A payioel 1o TCApI
NG UTTPOCTIVAS TIOPTAC.

H AapR Tn¢ mopTag TOU PoUpvou
Oev Eival OTEYVWTAPIO TIETOETWV.
Mnv KpeudTe TIETOETEG, YAVTIA R
TTAPOUOIN TTPOIOVTA ATTO
Ugaaopa 6tav eival evepyn n
AsIToupyia YKPIA e QVOIKTA
TOPTA.

Na xpnaoipoToIEite TTAVTOTE
avOeKTIKG g€ BepudTNTa YaAVTIa
@oUpvou dTav TOTTOBETEITE 1
agaipeite paynTta amd 1o
@oupvo.

TotoBetroTe TO XaPTi WnaipaTog
070 OKeUOG i 0TO €¢dpTNUa
@oUpvou (diokog, axdpa, K.AT.)
Hadi pe To aynTé Kai oTn
OUVEXEID TOTTOBETAOTE Ta OA O€
TTPOBEPUATHEVO QOUpPVO.
AgaipéaTe Ta TTAEOVAlovTa
TUAMATA TOU XOPTIOU WYnaidaTog
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TroU &exeIAiCouv amd To €€dpTnUa
A T0 OKEUOG, WOTE VA ATTOTPATTE
0 Kivduvog va ayyicete Ta
BepuavTikG aToIxeia Tou
@oUpvou. Na un XxpnoldoTolgite
TTOTE TO XAPTi YnaoipaTog o€
Beppokpaaia Asitoupyiag
HEYOAUTEPN OTTO TNV
EVOEIKVUOEVN TIWA YIa TO XOPTI.
Mnv ToTroBeteite TO XOPTI
ynoiuarog ameubeiag aTn Baon
TOU GOUPVOU.
MPOEIAOMOIHZH: BeBaiwbeite
671 T0 KAAWADI0 PEUNATOGC TNG
OUOKEUNC €Xel atmoauvdeBei amo
NV Tpica f o diakdTTNG
KUKAWUOTOG EXEl
atmevepyoTtroindei piv
avTikaraoTAoETe T AduTTa, yia
Va aTroQUYETE TNV TIBavoTNTA
nAeKTPOTTANEIaG.

H ouokeun dev TTpétrel va
eykataoTabei Tiow ato
dlakoounTIKA TdpTa
TIPOKEIMEVOU Va ATTOPEUXOEi
uttepBEpUavan.

o v ao@aAeia Tou TPoidvTog
amd ewTIa:
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BeBaiwBeite 611 10 QIC TAIPIALE
kaAd oTnv Tpida, WOTE va unv
Trapdyovral aTrIvenpeg.

Mn xpnoluoTolgite KaAwdia Tou
€xouv utroaTei {nuid A gival
KOMMEVQ, 0UTE KaAwdIo
ETTEKTAONG, TTAPA JOVO TO APXIKO
KOAWSI0 TNG GUCKEUAC.

BeBaiwbeite 611 dev uTTAP)EI
uypd A uypacia atnv TpiCa oTnv
oTroia €xel ouvOEBEi TO TTPOIOV.

MpoBAeTtopevn Xpion

To Tpoidv auTd éxel oxedlaoTei
yia OIKIaKA XpAon. Aev
ETITPETTETAI N ETTAYYEAUATIKE
xpron.

MPOZOXH: H ouokeur aut
€xel oxedlaoTei pudvo yia xpAon
HayelipéuaTog. Aev TPETTEl va
xpnoiyotoinBei yia dAAoug
OKOTTOUG, OTTWG Yia BEppavan
TOU XWPOU.

To Tpoi6v autd dev Ba TpéTel
va XPNOIPOTIoIEITaI IO
BEpuavan Twv TIATwWY KATw amd
T0 YKPIA, Y10 KPEUOAOHA OTIG
AABEG TTETOETWV Kal TTAVIWY
ATWY KATT. yIa OTEYVWHA KAl
etriong dev péTel va
xpnaluoTroleiTal yia B€puavar.
O karaokeuaaTrg dev Ba gival
UTTEUBUVOC YIa OTTOIAdNTTOTE
BAGRN TTpokANBei aTod
AavBaapévn xpAon A XEIPITUO.
O @oUpvog ptopei va
xpnaluoTroInBei yia Tv
améYuen, To HayEipeEPa Kal 10
WroIPo GaynTou aTo YOUPVO Kal
N oXApa.

AcgdaAeia TTaIdiwv

MPOEIAOMOIHZH: Ta
TTPOCTIEAATIHA PPN UTTOPET VO
QTTOKTATOUV UWNAA



Bepuokpaaia kard Tn xpron.
Mpétel va KpaTaTe Ta MIKPA
TTaIdIA JOKPIA.

Ta uhikd cuokeuaaoiag Ba gival
ETIKivouva yia ta Taidid.
Kpardre Ta UNIKd ouokeuaaiag
MaKPIG aTT6 TTaIdIA. ATToppPITITETE
OAa Ta pépn TN CUCKEUATIAG
oUPQWVA LE TOUG
TrepIBarAovToAoyikoUg
KavoviouoUg.

Ta poidvra Tou AcIToupyoulv le
NAEKTPIONO eival eTIKivOuva yia
10 TaId1d. Kpardre ta maidid
MAKPIA aTTé TO TTPOIOV OTAV
A€ITOUpYEi Kal pnv Toug
EMITPETIETE VA TTAICOUV LE TO
TTPOIOV.

Mn TotroBeTeite TTAVW ATT6 TN
ouoKeun TTPAyUATA TTOU
MTTOpPOUV Va TTpoaTTaBrAcouy va
@Tacouv Ta TaIdIAL.

Ortav n mopTa TNG CUCKEUNS
gival avoIkTh, unv TOTTo0ETEITE
TTAVW NG OTTo100ATTOTE BapU
QVTIKEIMEVO KAl NV OQPATETE Ta
Taudié va kadioouv Tavw TnG.
Mmropei va TpokAnBei avarpoT)
TNG GUOKEUAG A va TTaBouv
{NU1G oI YEVTETEDES TNE TTOPTA.

TehikR 8160gon Tou TTAAIOU TTPOIOVTOG
Zuppopewon pe v OBnyia Tepi omofAATWY
nAexTpiKoU Kol nAekTpovikou e§omAiopod (AHHE)
Kai TENIKA 8160€amn Tou TTPoidvTOg:

To 1poidv autd cuppopewveTal e Tnv Odnyia e
Eupwmaikri¢ Evwong mepi amopAfiTwy nAekTpikou
Kai nAektpovikou egomrAiguou (AHHE) (Odnyia
2002/96/EE o€ guvduaopo pe 2003/108 EE kai Ty
2012/19/EE). To mpoi6v @épel aUpBoAo Tagvopnang
yia amdpAnTa nAeKTPIKOU Kal NAEKTPOVIKOU
eéomhiopol (AHHE).

To Tpoidv auTé EXEI KOTAOKEUAOTE e EEapTAPATA
Kai UNIKG uwnAng TroI6TNTag Ta oTToia PTTopolv va
emavaypnaipoToInBoulv kai eival kataAAnAa yia
avakukhwan. Mnv amoppiyete 10 amdpAnTo mpoidv
padi pe Ta Kavovikd oIKIaKA Kal GAa aTroppippara
oTo TEA0g TG weEAIUNG Cwiig Tou. MapadwaTe T0 o€
KEvTpo oUMOYAG yIa TNV avakUKAwGT NAEKTPIKOU KAl
nAekTpovikoU e¢omAigHoU. ZntaTe TAnpogopieg oo
TIG TOTTIKEG GG OPXES OXETIKA UE AUTA TA KEVTPA
ouhoyrig.

Zuppopewon pe v Odnyia epi TEPIOPITHOU
XPAong opiopévwy emiKivduvwy ouaiwv (RoHS):
To TIPoidV TToU £XETE TTPOUNBEUTEI GUHHOPPUVETAI HE
v Odnyia g Eupwraiknig évwong mepi
TIEPIOPITHOU XPrONG OPICHEVWV ETTIKIVOUVWY
ouaiwv (RoHS) (2011/65/EE). Aev Tepiéxel
emKivduva kai aayopeupéva UAIKA Trou opidovTal
otnv Odnyia.

TehikA 31600 TwV UAIKWY

OUoKeUATiag

+  Ta ukikd ouokeuaaiag eival emkivduva yia Ta
mraidid. Ailatnpeite o UNIKG GUOKEUaOiag o€
aoQaNEG pépog pakpid amd ta raidid. Ta
UAIKG oUOKeUaOiag Tou TIPOiGVTOG €ival
KOTaoKEUaopéva amd avakukAwaipa uAikd. H
TeNIKr) D1G6eaT| TOUg TIpETTE val yiveTal owoTa
Kai e diahoyr oUuewvn pe TIg 0dnyieg yia Ta
avakukhoUpeva amopAnTa. Aev péTel va
aToppiTITovTal Padi e Ta KavovIKA OIKIaKA
amoppiyuara.
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E l'evikeg TTAnpo@opIEg

Fevikn emokoTNON

1 Tupparivn axapa 7 Omég €€6dou TTAeovaoviog vepol
2 Pagia 8 Béoeic 010 PoUpvo

3 Aiokog 9 ‘Evdeitn Z1a8ung vepol

4 MmpoaTivi) TopTal 10 Kavara

5 Aapn 11 Mivakag eAéyxou

6 TwhAvag €&6dou aTpou

12 11 10 9 6 8

1 MAAKTPO evepyoTToinang/amevepyomoinang 8 MAAkTpo EmAoyr Mevol Avetou payelpéuaTog
2 MAAKTPO €mAOYAG TTPOYPAuHaTOS 9 0086vn evdeitewv Kelyévou

3 ‘Evdeitn Aemoupyiag 10 0Bbvn Emihoyng Avetou payelpéuarog

4 Medio évdeigng Tpéxouaag wpag 11 MAAkTpo PUBuion Ocpp. °C/Bapog/Mpobépy.
5 Medio évdeigng Oepp. °C/Bapog 12 MAAkTpo Qpa kai pubpioeig
6 MAMkTpa algnong/ueiwang BepUoKpaTiag-wpag
7 MAAkTpo Evapéng/OiakoThg payelpéuarog
1



Mepiexopeva cUoKEUATiag

a TTapeXOpEVa ageaouap PTTOPET VOl
D1apEpouv avaoya pe To HOVTEAO TOU

poidvtog. Evdéxetal aTo TPoidv oag va unv
uTréipXouv 6Aa Ta ageaoudip Trou
TIEPIYPAPOVTAI OTO EYXEIPIDIO XPATTN.

N —

Eyxeipidio xpiiong

Kavovikag diokog

Xpnaiyotolgital yia Tapaokeudopata Jupng,
KOTEWUYWEVA TPOPILA Kal PEYGAQ wnTd.

BaB0 Tayi

Xpnaiyotolgital yia Tapaokeudopata Jupng,
pey@Aa wntd, @aynta e TOMA uypd kai yia
ouhhoyr Tou AiTroug Katd 10 WAGTHO WE YKPIA.

Zuppdmivn oxapa

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

payeipeutei payou.

ZwoTh TomoBéTnON TG OUPPATIVIG aXapOg
Kal Tou 3ioKou aTIG THAEOKOTTIKEG UTTOBO)XEG
(AuTO TO XAPOKTNPIOTIKO Eival TTPOAIPETIKO.
EvdéxeTan va unv utrapyel oTo Sik6 Gog
TPOIoV.)

O1 AeoKOTTIKEG UTTODOXES ETTITPETIOUV VO
TOTIOBETEITE KOl VO AQQIPEITE EUKOAQ TOUG
diokoug kai T auppdTivn oXapa.

Ortav xpnoiyotolgite 1o dioko Kai T gupudmivn
oXApa pe TNAEOKOTTIKEG UTTOBOXEG, VO
BePaiwveaTe 611 01 TIEIpOI 0TO TTOW TUARA TG
TNAeokoTIKAG UTTOdOXNG BpioKovTal O ETAON
JE Ta AKPO TG OUPNATIVIG OXAPAG Kal Tou
diokou.
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TexvikéG TpodIaypaEg
3.1kW

AlaoTdoeic eykatdoTaonc (Owog/mAaroc/Babo **590 1§ 600 yIA./560 xiA.Jehdy. 550 xIA.
EqwTepIko ow 15125 W

Baoikd: O1 TAnpo@opieg OXETIKA PE TNV EVEPYEIAKI OTHAVOT) NAEKTPIKWV GOUPVWY TIAPEXOVTAI
oUpewva pe 1o pdturo EN 60350-1 / IEC 60350-1. O1 Tipég autég ipoadiopidovtal utrd TUTIOTIoINPEVO
@opTio e AerToupyieg BEppavang pe katw-évw avtioTaon ) 8épuavong pe umoBontnon avepioTipa
(av uTapxel).

H kamyopia evepyelakng amodoong mpoadiopiletal GUeWva e Ty Mo KATW TTPoTEPaIGTNTA avAAoya
av oI avTIOTOIXEG AeIToupyieg uTTapxouv aTo TIPoIdV fi Ox1. 1- Mayeipepa pe oik. avepioipa, 2- Apyod
payeipepa ToupuTo, 3- Mayeipepa Tolppto, 4-Mavw kar katw Bépuavan Pe uopordnan avepioTipa, 5-
Mévw kai kamw B¢puavan.

** BA. Eykardoraon, oedida 13.

O1 TexvIKEG TIPODIYPAPES UTTOPET VO I TIMEG TTOU Qva@EPOVTAI OTIG TTIVAKIOES TOU
potrotroinBolv Xwpig TponyoUuuevn poidvTog f o€ GAAQ EvTuTTal TEKUNPIWONG

e1doToinon yia ™ BeAtiwon g moidTag 0U T0 GUVOdEUoUV EXOUV PETPNBET a€

TOU TTPOIOVTOG. £PYaOTNPIaKES OUVBNKES GUHQWVA LE TO

OXETIKG TTPATUTIOL AVaAOya pE TIG TUVBAKES
Aeimoupyiag kai epIBaAAovTog Tou
TIPOIOVTOG, OI TIPEG QUTEG UTTOPET VO
dlaQpEpPOuV.

01 €1KOVeG aTO TTaPOV EYXEIPiDIO
epIAapBavovtal yia Adyoug axnuaTikAg

ammeikdviong Kai Ovo Kal UTTopEi va punv

TaIPIGJOUV OKPIBWG WE TO TTPOidV TG,
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EykaraoTaon

To mpoidv Ba mpemel va eykatacTabei amo
TNOTOTIOINUEVO ATONO GUPUVA WE TOUG ITXUOVTEG
kavovigpoug. AiagopeTika Ba akupwBei n eyyunon.
O karaokeuaoTig dev Ba @Epel kapia eubivn yia
{nuigg TTou Ba TpokUwouv amd diadikacieg Tou
eKTEAOUVTAI O ) adel0d0TNUEVA ATOMA KAl JTTOPET
va aKUpWael TRy eyyinan.

H mpoetoipaaia g 8éang Tou TTPOIdVTOG Kal

WV EYKOTaoTAOEWY PEUPATOG VIO TO TTPOIGV
ammoteAoUv €uBivn Tou TEAGTN.

KINAYNOS:

To TPOioV TTPETEI va eykataoTabei oUpQuva
e GAOUG TOUG TOTTIKOUG KaVOVIaHOUG
EYKATAOTATEWV aEPiOU KaI/f NAEKTPIKWY
EYKATAOTATEWV.

KINAYNOZ:

TMpiv v eykar@oTaon, eAéyére oTmIKG av 10
PoidV TTapouaialel oTroI0dATIOTE EAGTTWUA.

Av vai, TOTE unv 10 EYKATAOTAOETE.

Ta mpoidvTa TIOU £X0UV UTTOOTET {nuId €ival

emikivduva yia v acedaAeid oag.

Mpiv TV gykardoTaon

H guokeun mpoopiletal yia eykardoTaon o€
euTIopIKG SIABET IO GUGTAPATA VTOUAATTILV
kougivag. Oa TIpETEl val TTapapeivel Yia améoTacn
aoQaAeiag avapeaa aTn GUOKEUR Kal TOUG TOIXOUG

Kai Ta émmmAa g kougivag. BA. eikdva (TIEg ae xIA.).

o Oremeaveieg, ol GUVBETIKEG ETIKAAUWEIS KaI TO

GUYKOANTIKA UAIKG TTOU XpnoiyotTolouvTal Ba
TIPETIEI Va £XOUV QVTOXN OF UWNAEG
Beppokpaaieg (TouldyioTov €wg 100 °C).

«  Tavrouhdmia Tng kougivag TPETE! va gival

opigévTia kal KaAd oTepewpEva.

«  Avumdpyxel ouptapl KaTw atod 10 PoUpvo,

TpéTEl va eykataaTabei éva pagi avapeaa ato
QOUPVO KaI TO GUPTAPI.

*  Houokeun TpETTEl va PETAQEPETAI OTTO

TouhdixiaTov d0o droya.

«  Tiava PeTaKIvAoETE TO YOUPVO, KPATATTE TOV

aTé TIG EGOXES XEIPITUOU ToU OTIG BUO TIAEUPEG
TOU.

«  Tpiv eykatagTraeTe TO TTPOIGY, agaipéaTe dAa

T UNIKG KQIl TOEVTUTTA OTTO TO EGWTEPIKO TOU.

*  To vrouhdm koudivag Ba TpéTel va

OUPHOPQUVETAI g TIG BIA0TAGEIG TTOU
avaéPOVTal aTNV TIAPAKATW EIKOVA. ZTO TTIOW
TUAWA TOU VTOUAaTTIOU Kougivag, TIPETTEN VOl
KoTTei éva avoiypa pe Tig d1aoTaoEIg TTou
avagéPOVTal aTNV TIAPAKATW EIKOVA YIa VOl
BI00QONIOTET ETOPKAG OEPITHOG.

Mnv eyKaTaoTAOETE TN OUCKEUN diTTAa O€
o uyeia ) katawUkTes. H BeppomTa mou
ekréuTreTal amo T guokeur} Ba TTPoKaAEDEI

auénpévn KaTavaAwan evEpyeiag yia TIG
OUOKeUEG WOENG.

Mn xpnoipoTolgite Tnv dpTa Ko/ T Aapn
NG yia TNV aviywan f Tn Yetakivnan Tou
POidVTOG.
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550"

* ehdy.
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* ehdy.

Eykardortaon kai o0vdeon

«  To mpoidv autd emTpémeTal va eykaraoTadei
kai va ouvdebei povo oupgwva pe Toug
10x00VTEG EBVIKOUG KaVOVIOOUG
EYKATOOTAGEWV.

HAekTpikn o0v8eon

ZuvdEaTe TO TTPOIGV O€ YeIwpPEVN TTPICalypaupr TTou
TpoaTaTelETal aTd AoPAAEIODIAKATITN pivi TOTIOU e
KOTAAANAN ovouaaTIK TiuA PEUPOTOS 6TTWG
QVOQEPETAI OTOV TTIVOKA "TEXVIKEG TIPODIaYPaPES”.
AvabéaTe v eykaraoTacn e yeiwong o€
TNOTOTIOINUEVO NAEKTPOAGYO av XpNOILOTIOIEITE TO

500

TPOidV We 1} Xwpig peTaoynuaTiaTh. H etaipeia pag
dev Ba @éper Tnv euBlvn yia 0TToIEGOATIOTE {NUIES
TrpokUwouv Adyw XpRonNg Tou TTPOIdVTOS Xwpig
EYKOTAGTAON YEIWONG TTOU GUULOPQWVETAI LE TOUG
TOTTIKOUG KOVOVIOHOUG.
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yia {nuiEG TTou TTpokUWouv amd diadikaaieg
TIou ekTehoUVTal aTTO W adglodotnuéva
dropa.

KINAYNOS:

To kaAwdio peuparog dev TPETEN val
gua@iyyetal, va Auyideral, va gupmiéderal iy
va épxeTal o€ emagn e {eaTé anueia g
povadag.

Av 10 KOAWdIO TPOPOdOTIag UTIOOTE (NI,
TIpéTEl va avTikataoTaBei amd adelolyoug

KINAYNOZ:

H povada emrpémeral va ouvdedei 1o
oUoTNa dlavoprg agpiou povo adelolyoug
TexviTeg. H mepiodog eyyunang TG OUCKEUAG
EeKIva povo peté amd owaTh eykatdoTaon.
O karaokeuaoTAg dev Ba gEpel TNV eubBlvN

TEXVITEG. AIGQOPETIKA, UTIAPXE! KivOUVOG
nAekTPOTIANEiag, BPaXUKUKAWUATOS ) @wTIAC!

H g0vdeon TpETEl va GUPLOPQWVETAI LE TOUG
€BvikoUg kavovioHoUG.

*  Ta dedopéva TG TAPOXNG PEUPATOG DIKTUOU
TPETTEN va avTiaToIXoUv aTa dedopéva Tou
opiovTal TNV ETIKETA TUTTOU TOU TIPOIGVTOC.
l'a va deite Ty eTIKETA TUTTOU AVOIETE TN
MTTPOGTIVI| TIOPTAL

«  To kaAwdio petpaTog Tou TPoidvTog TTPETEI vVa
OUHHOPQUWVETAI [E TIG TIEG OTOV TTivaka
"TexvikéG TTPodIayPaEC”.

KINAYNOZ:

TNpv Eekiviaete oTmoIAdATIOTE Epyaaia aTnv
NAEKTPIKY| EYKOATAOTAOT, ATIOCUVOEDTE TN
OUOKEUR amd TV TTapoXr| peUMaTOS SIKTUOU.
Ymépxel kivduvog nAektpotrAnéiag!

0 @I ToU KaAwdiou pelpaTog TPETTEI VOl
eival e0koha TTpoaTIEAGTINO pETd TRV
eykardaTaon (aAhG Ox1 Tvw oo TV TAGKa
EOTIVV).

16/EL

Karé tnv kaAwdiwan, Tpémel va
0 [OUPHOPQUWVEDTE pE TOUG EBVIKOUG/TOTTIKOUG
nAekTpoAoyikoUg KavoviopoUg Kal TTPETTEl va

XPnolyoToleite TPI¢a/KahwdIo Kal QIg TIou
eival Kat@AAnAa yia 1o golpvo. Ze
TIEPITITWGN TTOU T OPIa 10XUOG TOU
TIPOIOVTOG UTTEPRAIVOUV TIG TIPEG PEUHATOS
TOU QIG KaI TNG TPiag/Tou Kahwdiou
pedpaTog, TO TPOIOV TPETTEI va OUVDEDE
ameubeiag péow aTabepric NAEKTPIKAG
EYKATAaTAONG XWPIG XPAON QIS Kal
Tpidag/kaAwdiou pedpaTog.
ZuvdEaTe T0 KaAWBIO pEtaTOg OTNV TIPICa.
EykardoTaon Tou mpoidvTog
1. TomoBetAaTE TO POUPVO PETA OTO VIOUAATTI,
€UBUypappioTE TOV KaI OTEPEWTTE TOV KAl
ouyxpovwg BePaiwbeite om To kaAwdIO
pedparog dev £xel UTIOOTET {nuIa kai/f) Bev xel
TTayI0€EUTE].

Z1epewoTe T0 PoUpvo pe 2 Bideg OTrwg deixvel n
EIKOVa.

MeTé v eykatdoTaon, BeBaiwbeite 6T o1 Bideg
£XOUV OQIXTEI OPKETA KAl O POUPVOG BEV PETAKIVEITAL.
O @oupvog umopei va avarparei kara m xpron av
dev eykataoTabei oUpQuva pe TIG 0dnyieg Kal av o
Bideg dev £xouv @IxTET PKETA.



Mo wpoidvra avepioThpa wi&ng (EvoéxeTal va
nv utréipxel aTo 3IKO GO TTPOIOV.)

1 Avepiotipag wigng

2 Mivakag eAéyxou

3 Mépta

O evowpaTwyévog avepioTApag wugng wUxel kai 1o
VTOUAQTTI €VTOIXIONOU KOl TO PTTPOCTIVO PEPOG TOU
TTPOIOVTOC.

Tehikog €Aeyxog
1. Aeimoupyia Tou TTpoidvTOG.
2. EMéy&re mig Aermoupyieg.

TehikR 8160gon Tou TTAAIOU TTPOIOVTOG

¢ QuAagre To apxIkd KouTi TOU TTPOIGVTOG Kal
METAQEPETE TO TIPOIGV LETT a€ auTO.
AkoAoubriaTe TIg 0dnyieg Tavw 07O
XapTokiBwrio. Av dev £XETE TO APXIKO
XAPTOKIBWTIO, TUCKEUATTE TO TIPOIGV €
TIPOCTOTEUTIKG pE QUTONIBEG ) XOVTPO XapTOVI
KOl OTEPEWATE KAAG Tr) CUCKEUATTQl g
KOMNTIKA TaIvia.

« T va amo@uyeTe {nuic Tn TTOPTA TOU

(QoUpvoU aTId T aXApa Kail 1o digko TTou

Bpiokovral péaa aTov eoUpvo, TOTTOBETATTE

€Va KOPMATI XapTOVIOU 0TV ECWTEPIKNA TTAEUPA

NG TOPTAG TOU Youpvou aTnv Béon TTou

Bpiokovrarl o1 diokol. AéaTe ye Tavia Ty TOPTA

oTa TAQiVA TNG ToIXWHATA.

Mn xpnopoToigite Tv TopTa fi TN AaBr TG yia

TNV aviywaon i T YETAKivon TOU TTPOiOVTOC.

O avepiotipag wigng auveyiel va Aeiroupyei
20-30 AeTrTGl PTG TNV OTTEVEPYOTTOINGT TOU
(poupvou.

Av JayEIpEYATE WE TIPOYPAUMATITNS TOU
XPOVodIaKATITN TOU QoUpvou, Ba
amevepyoTroinBei Kal 0 aveuioThpag wugng
070 TEAOG TOU XPOVOU Hayelpéuartog padi e
OAEG TIG AciToupyieg.

Mnv ToTroBeTEITE OTTOIOONATIOTE QVTIKEIUEVT
Gvw TN GUOKEUN KOl JETAKIVEITE T JOVO
€ 6pBia Béan.

Mn peTakiveite TN ouaKeun otav auTh

miepIExel vepd. MTopeiTe va JETAKIVATETE TN

ouaKkeun agol adelGoETe T0 vepd Trou

TIEPIEXEL.

EAEYETE T VEVIKI EMQAVION TOU TIPOIOVTOG
G Y10 TUXOV {nuIEG TIOU UTTOPET VO £XOUV
pokAnBei kara T peTagopd.
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Pl Npoctoipaaice

MpoakTikéG TUPPOUAEG yIa e§oikovOunON

EVEPYEIONG

O1 mAnpogopieg TTou akohouBolv Ba gag

BonBAgouv va XpnaoIuoTIoIEiTE T GUOKEUR 0Og PE

0IKOAOYIKO TPATTO KAl va EE0IKOVOEITE EVEPYEIQL:

¢ XpnoIUOTIOIETE GTO POUPVO TKEUN TKOUPOU
XPWHATOG 1 Y EMKAAUWN GudATOU (payié),
eme1dr| €101 n peragopd BeppdmTag Ba eivan
KOAUTEPN.

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

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

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

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

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

o ATTIOWUYETE TO KATEWYUYHEVA TPOPIA TTPIV TO
HayEIpEYETE.

Apxikn xpiion

PUBuon wpag

6 7 8 9

21 20

19 18

1 MAAKTPO evepyoTToinang/amevepyomoinang

2 MAAKTPO €mAOYAG TTPOYPAuHaTOS

3 20ppoAo Bepuopérpou kpéaTog (*)

4 20ppoAo KAeidwyarog TopTag (*)

5 Medio évdeigng Tpéxouaag wpag

6 Medio évdeigng Oepp. °C/Bapog

7 20pBoAo Oven Inner Temperature (Eowrtepikni
Oepp. poupvou)

8 Y0ppoAo poBEpuavang (taxeia Tpobépuavan)

9 MAAkTpo Evapéng/OiakoThg payelpéuarog

10 MAAkTpo EmiAoyr) Mevol Avetou payelpéuarog

11 MAjKTpa augnong/ueiwong Bepuokpaaiag-wpag

12 0Bbvn evdeitewv KelpEvou

13 0Bbvn Emioyng Avetou payelpéuarog

14 Z0uBoho Pubpioeig

15 Z0uBoho Eidotroinang

16 Z0uPBoho End of Cooking Time (Qpa Méng)

17 Z0uPBoho Cooking Time (AiGpkeia)

18 Z0uBoho payeipéparog pe atpo (*)

19 'Evdein Aeimoupyiag

17 16 15 14 13 12 1 10

20 MAkTpo Temperature-Weight and Rapid
Heating Setting (PUBuion Ogpp. °C-Bapog Kai
Tayeiag Béppavang)

21 TMkTpo Qpa kai pubyioeig

* (Alogépel av@hoya pe 10 povTEAO TOU
TIPOiOVTOG.)

ZuvdEaTe TO KAAWDIO PEUPATOG KAl EVEPYOTTOINOTE

TNV NAEKTPIKI) AOQPANEID TNG CUOKEUNG.

[Mpémel va opioete T yAwooa mpiv pubiceTe Ty

wpa.

PUBuon Tng y\woaog
oP Al
® ¢ English v

Ortav gvepyotrolgite To GoUPVO yia TIPWTN Yopd,
otnv 086vn evoeitwv keipévou (12) epgaviletar n
£vaeIgn "EMnvika”. MigoTe ehagpd /N 4 N (11)



yia va sm)\égn v emBupnt yAwooa. (10) MiEoTe

ehagppd
yAwooag.

H 086vn pubuiong yMwoaoag Ba eppaviaTei
p6vo katé TV apxIkA eykatdoTaon. MNa va
aAAGEETE TN YAWO OO XPNOIMOTIOINCTE TO

pevoU Pubyioeig . Mevou Pubuioei,
oehida 37.

PuBuon Tng wpag
® P

yia va emipeBaiwaete Ty emAoyn

® ¢ Set dav time sV

Aol emAECeTe T yAwooa, oTnv 086vn evaeifgwy
keluévou (12) epgavicerar n évoeign "Time sefting”
(PUBuion wpag). MigaTe ehagpd /N A N (1) yia
va e10dyeTe TV TPEXOUCT WP
I va pTTOPETETE VA XPNOIUOTIOINTETE TO
(poUPVO, TTPETTEI TIPONYOUPEVWG VA pUBICTET
n wpa. Av dev puBpiaTei n wpa, T0 aUBoA0
PuBpioeig (14) Ba mapapeivel avapuévo. Oa
mayel va eueavideral JOAIG pubuIaTE N Wpa.

MpwT0g KABAPIOPAS TNG CUGKEUNAS
H emoaveia pmopei va utroaTei {nuid amd
0pIOUEVT ATTOPPUTTAVTIKG ) KABapIoTIKG
UAIKG.Mn XpnatpoTroigiTe yia Tov KaBapiopd
okAnpd amoppuTIaVTIKG, OKOVEG/KPENES
kaBapiapoul 1 oToladATIoTE QUXUNPEd
QVTIKEIYEV.

AoaipéaTte 6Aa Ta UAIKG ouokeuaaiag.
ZKOUTTIOTE TIG ETTQAVEIEG TIC GUOKEUNG PE Eva
ehagppd uypd TTavi i Gouyyap! Kal GTEYVWOTE
e €va Ao TTavi.

ApxIkn 0éppavon

Oeppavere 10 TIPOIGY yia TIEPITIOU 30 AETITA KaIl PETAL
amevepyotoIfaTe T0. ‘ETa1 Tuxdv Katdhoima
emoTpwoel¢ Ba kaolv kai Ba amopakpuvBoly.

TMNPOEIAOMOIHZH!
O1 kauTég emPavelEg TPOKaAOUV eykalpaTal

H guokeun pmopei va Bpioketal ae uynAn
Bepuokpaaia 6tav xpnaiyoToleital. Moté va
unv ayyicete TIG (EOTEG €QTIES, TA ETWTEPIKA
TUAPATO TOU QOUPVOU, T GTOIXEID
B¢puavang KA. Kpatdre Ta maidié pakpid!
Na xpnaoiyoTolite TavtoTe avBeKTIKG O€
BepudtnTa yavtia oupvou otav ToTToBETEITE
1 agaipeite aynté amod 10 OUPVO.

N —

HAekTpIKOG olpvog

1. ByaAte amd 1o golpvo dhoug Toug diokoug
WNoipaTog Kal Tn GUPHATIVR OXApa.

2. KkeigTe TV TOPTA TOU POUPVOU.

. EmAEGre Zramikn Béon.

1. EmAE&Sre v uwnAdTepn 10U TOU YKPIA, BA.
Tpdmog xeipiooU ToU NAEKTPIKOU PoUpVOU,
oehida 21.

2. AogriaTe 10 @oUpvo va Acitoupynael yia 30 AeTTTa.

3. AmevepyomoifoTe 10 poUpvo aag, BA. Tpdmog
XEIPITLIOU TOU NAEKTPIKOU @oupvou, aehida 21

Ma va kaBapigeTe To 0UOTHUG ATHOU:

1. ByaAte amd 1o golpvo dhoug Toug diokoug
wnaoipaTog Kai T auppaTvn oxapa.

2. KkeigTe TV TOPTA TOU POUPVOU.

3. EmAéGre ) Aeimoupyia "@éppavan Atpog +
Avepiotipag”.

4. TpoaBéote 350 ml vepd oTo doxeio (2). BA.
xpnan g Aeitoupyiag Tpdmor AsiToupyiag,
oehida 23- "O¢puavon Atpdg + Avepiotipag”.

5. A@AaTe T poUpvo va AEITOUPYRTE! yIa TIEPITTIOU

pia wpa. Ayyicre 10 TARKTPO otav oty

086vn epgavioTei n Evdeign "Press to
spray steam" (MéoTe yia wekaoud aruou).

6. AmevepyomoifoTe 10 oUpvo, BA. Tporrog
XEIPITLIOU TOU NAEKTPIKOU @oupvou, aehida 21

®olpvog YKpIA

1. ByaAte amd 1o golpvo dhoug Toug diokoug
wnaoipaTog Kai T auppaTvn oxapa.

2. KkeigTe TV TOPTA TOU POUPVOU.

3. EmAEGE v uwnAGTEPN 10XU TOU YKPIA, BA.
Tpdmog xpriong Tou ykpiA, oeida 38.

4. AgraTe 10 Qoupvo va Asitoupynaer yia 30 AetTd.

5. AmevepyomroifoTe To yKpIA aag, BA. Tpomrog

xenong rou ykpih, oeAida 38

[0 dU0 TEPITIOU WPES KATA TNV TTPWTN
eiroupyia pmopei va mapayBei ooun kai
katmvag. Auto gival TTOAD QUGIOAOYIKG.
BeBaiwbeite 611 0 Xwpog aepileTal KaAG yia
VO ATTOUAKPUVETAI O KOTTVOS Kall N 00 WA,
Amogelyete TV aTr' eubeiag eigTIvor| TOU
KaTmvoU Kal TnG 0OAG TToU TrapdyovTal.
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E Tpo1og xpHiong Tou oupvou

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

TPOEIAOMOIHZH!
O1 KauTég emQaveles TpokaAolv eykauuaral

H guokeun pmopei va Bpioketal ae uynAn
Bepuokpaaia 6tav xpnaiyoToleital. Moté va
unv ayyicete TIG (EOTEG €QTIES, TA ETWTEPIKA
TUAPATO TOU QOUPVOU, T GTOIXEID
B¢puavang KA. Kpatdre Ta maidié pakpid!
Na xpnaoiyoTolite TavtoTe avBeKTIKG O€
BepudtnTa yavtia oupvou otav ToTToBETEITE
1 agaipeite aynté amod 10 OUPVO.

KINAYNOZ:
[Mpooéxete 6tav avoiyeTe TV TOPTaA TOU
0Upvou KaBwg pTropei va d1apUiyel aTuog.

O arpdg mou Pyaivel propei va (epartioe Ta
¥EpIa, TO TTPOOWTIO Kau/f Ta pdTia oag.

HpaKTlxsg oupBouAég yio yAoIpo YAukwv
Xpnaopotoigite kar@AnAoug avtikoAnTIKoUg
peTahhikoUg diokoug i avigToixa ahoupivévia
OKEUN A @OpUES OIAIKGVNG OVOEKTIKEG OTN
BeppotnTa.

+  XpnoIYOTIOIEITE ATTOTEAETUATIKA TO XWPO OTIG
UTTOd0XEG.

«  TomoBeTeite TN @OpPa WnoipaTog 0T peoaia
B¢an oTig UTTOBOXES.

«  EmA&Ge T owaoTh 6€on aTo golpvo Tpiv
avaweTe T0 OUPVO A 10 YKPIA. Mnv aMaleTe T
8¢an oty uTodoxr 6Tav 0 oUpvog Eival
(eaTo.

o NiompeiTe TNV TIOPTA TOU GOUPVOU KAEIDTH).

MpakTikég GUPBOUAES yia whaIPO OE Towi

*  TaamoteAéopara Tou payeipéuatog Ba ival
KOAUTEPA av XpnoIKoTToIRCETE GE OAOKANPO
KOTOTIOUAO, YaAOTIOUAG Kail eyGAa KoppdTia
KPEQTOG KAPUKEUPATA OTTWG XUPO AEPOVIOU Kall
palpo TTEPI.

o XpeidZovrar 15 €wg 30 Aetrtd epioadTepo yia
VO WAOETE KPEAG e KOKaAQ OE OUYKPIOT LE
id10u peyEBOUG KpEG XwPig KOKAAQ.
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¢ OaTmpémel va uTohoyilete TepiTou 4 éwg 5
AeTTdl xpdvo payeipépaTog avd ekarooTd
TIAXOUG TOU KPEQTOG,.

« Mera 1o payeipepa, a@roTe To KPEAS O€ NPEPia
0710 oUpvo yia Tepitrou 10 Aetrtd. ‘Etoi n
EOWTEPIKOI (wpoi poipadovTal opoidopea o€
6Ao 70 WnT6 KO Bev aTACoUV GTAV KOTTET TO
KpEag.

«  To yapi Ba mpémel va ToroBeTEiTaON OTN Peaaia
i oV KaTw B€an oTIg uTTOd0XES O OKEUOG
avBekTikd o€ BeppdTTa.

MpakTikég gupuBoulés yia ywnaipo ot oxdpa

(YkpIA)

Orav whvete ag ykpIA kpEag, WAp! Kal TIOUAEPIKA, TO

@aynTa amokTolv ypryopa KAPE Xpwud, £XOuV

wpaia kpoUaTa kai dev aTeyvwvouy. Ta emimeda

KOpATIa, Ta GouPAdKIa Kar Ta AoukavIKa, aAAG kal

10 AaXaVIKG e peyGAn TIEPIEKTIKGTATA OE VEPO, OTTWG

ToudTES KOl KpepUdIa, ival idiaitepa kataAAnAa yia

Lpnomo o€ YKPIA.

Karaveiete 10 KOPPATIAN TTOU TIPOKEITC VOl
wnBouv aTn ouppdTivn oxXapa fi aTo TOWi e
OUpNATIVN OXAPa JE TETOIO TPOTIO WATE N
EMQAVEID TIOU KAAUTITETOI VA NV UTTEPPAIVEI
TO TTEPIyPANA TG AVTIOTAOTG.

«  TomoBetAaTe T GupPdTIivh oXAPaA i TO TAWI |E
oxapa 1o emBupnTd emimedo aTO PoUpvo. Av
YNVETE GTN GUPUATIVR OXAPA, TOTTOBETAGTE TO
Tayi oty KatwTepn 8¢an yia T auloy Twv
NMimwv. MpoaBEaTe aTo TaWi Aiyo Aiyo vepd yia
va OIEUKOAUVETE ToV KaBapITUO Tou.

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




Tpoémog XeIpiooU Tou NAEKTPIKOU QoUpvou

Mivakag eAéyxou
1 2 3 4

21 20

19 18

1 MAAKTPO evepyoTToinang/amevepyomoinang

2 MAAKTPO €mAOYAG TTPOYPAuHaTOS

3 20ppoAo Bepuopérpou kpéaTog (*)

4 20ppoAo KAeidwyarog TopTag (*)

5 Medio évdeigng Tpéxouaag wpag

6 Medio évdeigng Oepp. °C/Bapog

7 20pBoAo Oven Inner Temperature (Eowrtepikni

Oepp. poupvou)
8 Y0ppoAo poBEpuavang (taxeia Tpobépuavan)
9 MAAkTpo Evapéng/OiakoThg payelpéuarog
10 MAAkTpo EmiAoyr) Mevol Avetou payelpéuarog
11 MAjKTpa augnong/ueiwong Bepuokpaaiag-wpag
12 0Bbvn evdeitewv KelpEvou
13 0Bbvn Emioyng Avetou payelpéuarog
14 Z0uBoho Pubpioeig
15 Z0uBoho Eidotroinang
16 Z0uPBoho End of Cooking Time (Qpa Méng)
17 Z0uPBoho Cooking Time (AiGpkeia)
18 Z0uBoho payeipéparog pe atpo (*)
19 'Evdein Aeimoupyiag
20 MAkTpo Temperature-Weight and Rapid
Heating Setting (PUBuion Ogpp. °C-Bapog Kai
Tayeiag Béppavang)

21 TMkTpo Qpa kai pubyioeig

* (Alogépel av@hoya pe 10 povTEAO TOU
TIPOiOVTOG.)

PuBpioTe TV TpéXOUTU Wpa

Mmopeite va puBpioete 10 xpovo AN 6Tav

ETMOUEITE.

1. Tha va pubyioeTe TNV TREXOUTA WPA, HE TO
(QOUPVO QTTEVEPYOTIOINUEVO TTIEDTE TO TIAAKTPO
Time and Settings (Qpa kar pubuioeig) (21) Tpeig
QopEG Ewg 610U 0NV OBGVN evdEifgwv Kelpévou

17 16 15 14 13 12 11 10

(12) eppaviarei n £voeidn "Set day time"
(PUBpIoN TPEXOUTOG WPAG).

2. Miéote ehagpd N\ i N (11) yia va puBpioete
v TPEXOUCT WPOAL.

® P 1030 A
© ¢ Set day time s

* € DI0KOTTEG peUaTOG TTOU dlapKOUV
1 IyoTEpO amd 20 AetTd, n pUBpIon wpag Ba
apayeivel amobnkeupévn. Agv ptropei va
yivel ahhayr TG TpEXOUT S WPag av
XPNOIMOTIOIEITE OTIOIABATIOTE ATIO TIG
AeiToupyieg Tou goUpvou.

Emiloyn Beppokpaciog kai TpoTrou AsiToupyiog

1. Méote 1o TARKTPO EvepyoTroinong/
amevepyotroinong (1) yia va evepyoToIoeTe 1o
@oupvo. Otav evepyotroieitar 0 polpvog, aTnv
086vn Aciroupyiwv (19) epeaviCovral Ta
eIKovidia Tavw kai kAmw avTioTaong Kai oTnv
0086vn evoeitwv keipévou (12) epgavicetar n
¢voeItn “2 avmioTaoel”. H ouviaTwpevn
Beppokpaaia epgavicetal aTo Medio Evdeigng
Oepy. °C/Bapog (6). v 086vn Acitoupyiwv (19)
eppaviovTal o1 EVEPYES AVTIOTATEIS KO 1
TpoTeIvopevn Béon diokou.
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® ¢ Static Sew

0 poUpvog Ba afroel autdpara evidg
20 deutepoAETITWY Qv BeV Yivel Kapia
pUBuIoN @oUpvou aTnv 086vn
Aeiroupyiwv (19).

2. Miéote /AN AN (1) yia va emAEEETe T0
emBuunTd PGy pappa Acroupyiag.

Agou emmiAeyei n AeIToupyia, PTropolv va opIaTolV Ol

mrapdyeTpol "epy. °C", "Alapkeia”, "Cook end time"

(Qpa Aéng payeipéparog) kai "Mpobépy.” (Taxeia

B¢ppavan).

3. 2. TMi€aTe pia @opd 10 TARKTPO Temperature-
Weight and Rapid Heating Setting (PuBpion
Oepy. °C-Bapog kai Tayeiag Bppavang) (20)
yia va petapeite atnv évoeign Bepuokpaaiag.

4, Méote /N QN (11) £wg 6T0U EPPaVIOTE N
emBuunT Beppokpaaia aTo medio EvoeIgng
Oepy. °C/Bapog (6).

I
]
I
® ¢ TemPerature

o
v &

5. Théote 1o MAAKTpO Start/stop Cooking
(Evaptn/Aiakoth payeipéuarog) (9) yia va
Aeitoupyrael 0 @oUpvog aTny EMIAEypEVN
Aeimoupyia. "Cooking" (Mayeipepa) epgavicetan
aTnv 006vn.

Eival anuavtiké va TomoBetnei cwatd n gupudrivn
oxapa atn guppaTivn utodoxr|. H auppativn axdpa
Tpémel va eioaybei avapeaa oTig GUPUATIVEG
uTrodoX£G OTIWG QaiveTal OTNV EIKGVL.

Mnv a@roeTe T guppdTivn oxdpa va ivar oe magr
JE TO TTioW TOiXWHa TOU QoUpvou. MepdaTe T
OupudTivn 0XAapa OTO PTIPOCTIVE PEPOG TNG
uTrodoyn¢ kai aTabepotroifaTe Tn 6o Tou WE T
BorBeia TG TOPTAG yIa v OTTOKTAOETE KA
amodoan ykpIA.

(Alagéper avahoya e TO HOVTEAO TOU TTPOIGVTOC.)

Mivakag Asiroupyiwv

O Tivakag AciToupyiwv uTrodnAwvel TIg AsiToupyieg
TIOU UTTOPOUV va XpnaiuoTioinBolv aTo oUpvo Kai
v avtiaTorxn PeyioTn kai eAayiotn Bepuokpaaia.

I AeIToupyieg dragépouv avaoya e 10
LIOVTEAO TOU TTPOIOVTOG.

&3

I'la AGyoug ao@akeiag, o péyioTog Xpovog

0U UTTOpEI Va opIoTE yia T "Aidipkeia” gival
wpeg o€ OAEG TIG BETEIG AeITOUpYiag eKTOG
amd m "Oépuavon” kai 1o "Xa.
Bepu.WProtuo".

e

i

© » [~ ]85 200° "

[

®  Cooking Sew

V QVOIEETE TNV TIOPTA TOU YOUPVOU KOTA
n dIGPKEIC TOU PayEIPEUATOS, 0TV
086vn eupavideral n Tpoeidotoinan
"Door open" (Mépta avoikTr).

Amrevepyotroinon Tou NAEKTPIKOU @olpvou
Méote o mAAKTpO Evepyotoinong/
Amevepyomroinong (1) yia va amevepyoTIoIfoeTe 10
QoUpVvo.
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Otav kdvere Kamola puByuian, atnv 086vn Ba
vapooBrvouy Ta avtigTolxa oUUBOAC.

|

0 TPoYypapua Ba akupwBei oe TepiTTWON
1aKOTTAG pedpaTog. Mpémel va
TIAVATTPOYPAUMATIGETE TO POUPVO.

©)

H 1péxouca wpa dev umopei va pubpioTe
OTAV O POUPVOG Eival XpnaIUOTIOIETAI OF
0100\ TTOTE AEIToupyia, f av €XEI Yivel
NUIGQUTOPATOG ) TTARPWS AUTOATOS
TIPOYPAHUATIONOG GTO QOUPVO.

=

v OTaV KAVETE OTTOIETdNTIOTE PUBUITEIS OTO
0Upvo, dev TratnBei kavéva TARKTpo o€ 20
euTEPOAETITA, 0 POUpPVOG Ba
amevepyomoinBei autopara.

1o




kOpa Kal av 0 eoUpvog gival
ammevepyomroinpéVog, N AGuTIa Tou poUpvou
avaBel Tav avoiyel n TOPTA TOU POUPVOU.

1t O\

|~
|
3— ~ (rmm—
I <& °
4
1 ©¢on kabapiopol (¥)
2 20ppoAo Bepuopérpou kpéaTog (*)
3 Béoeic 010 PoUpvo
4 Kétw avrioTaon
5 Y0ppoAo payelpéuarog pe aTud (¥)
6 Avepiothpag Mpobépp.
7 AvriaTaon MpobBépy.
8 20ppoAo KAeidwyarog TopTag (*)
9 AvrigTaon ykpiA
10 Névw avtioTaon

01 AeiToupyieg pmopei va diagépouv avéoya
e TO HOVTEAO TOU TTPOTOVTOG!

Slow cooking 160-220
(Apyd

uayeipepa)/Oik.

Béppavon pe

£0T0U QaynTou

Tporror AciToupyiag

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

ZTOTIKN

To @ayntd Beppaiverar opoidpopea amod Tavw Kal
Katw. H Aeimoupyia eivar kar@AAnAn yia kEIK, yAuka
C0uNng A KEIK ka1 oUVTayEG PayoU OE POPUES
wnaiparog. Cook with one tray (Mayeipepa pe éva
dioko).

i

® ¢ Static Svw

Static+fan (AvTioT. pe aépa)

O Bepude aépag Tou Bepuaivetar amd T Tavw
Kl KATw avTioTaon KatavéUETal OoIOopPa O€
0Ao 10 PoUPVO TTIOAU ypriyopa Xapn aTov
avepiotipa. Cook with one tray (Mayeipepa pe éva
dioko).

o P =11815 TI5<

is N

e

®  Statictfan Sew

Mayeipepa pe utropondnon avepioTApa

O Bepudg aépag Tou Bepuaivetar amd v Tiow
avTioTaon KATavEPETAI OUOIONOPPA OE OAO TO
(QOUPVO TIOAU ypryopa Xapn OTOV AVEUITTAPA.
Eival katdAnAn Asitoupyia yia payeipepa Twv
QaynTwv 00g o€ BIOQOPETIKA £TTITEdA OTNV
uTI0d0X KaI OTIG TIEPITOOTEPES TIEPITITWOEIG BEV
amaiteital poBéppavan. KardAnAo yia payeipeua
pe TToAAoUG diokoug.
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Mavslpsua pe utropondnon avepioTApa

18.20 180~

Otav avoixTei n TdpTa TOU POUPVOU, TO
uoTéP TOU avepioTipa Oev Ba Aeiroupyei,
V0TE 0 {£aTOG aépag va diatnpnBei ato
ETWTEPIKO TOU QOUPVOU.

MoAAaTrA6 ynaoipo

AeimoupyoUv n Tavw Kai KaTw avTioTaon ouv n
avrigTaon pe utroponénan avepioThpa. To gaynto
BeppaiveTal OpoIGLOPA KAl YPIYOpa amd OAEG TIG
mAeupég. Cook with one tray (Mayeipeua pe éva
dioko).

18:20 205« A M

® ‘¢ MIti cooking (3DY; v

Fan heat.+bottom (Qeppodg aépag+karw)
AermoupyoUv n KATw avTioTaon Guv N avtioTaon e
utroPorBnan avepioTpa (0To TTHow ToiXwHa).

/\enoupvla KaTGAANAN YIO wAGIWO TTITOAC,

18:20 EIU° ™

® ¢ Fan heating+Bottom :’; v &

Full grill+Fan (Auvat6 ykpiA+aépag)

O Bepudg aépag Tou Bepuaivetar ammd 1o TARPES
YKPIA KaTavépeTal TTOAU ypriyopa aTo QoUpvo Xapn
aTov avepioTipa. Eivar 1pétog katdAAnAog yia To
WAOIHO GTO YKPIA UEYAAWY TTOOOTATWY KPEATOG.

© » ==110:30 200"~
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® gFul.l grill+Fan SV
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FuII grill+Fan (Auvar6 ykpiA+aépag)
TomoBeioTe k&TW OTTO TNV AVTIOTAGT YKPIA
pepideg peyahou A peaaiou peyeBoug ot
owaoTn Béan oty uTTodox1 yIa WAGIHO YKPIA.

«  PubyioTe m Beppokpaaia aTo PEYIOTO
emimedo.

«  TupioTe T0 QaynTé et 10 WIcO XpOvo
wnaiparog.

Full grill (FkpiA duvaro)

Nermoupyei 10 PeyGho yKpIA aTnv 0po@r] Tou
@oupvou. Eivar pémog kardAAnAog yia To whaipo
07O YKPIA UEYAAWY TTOCOTATWY KPEATOG.

© 1030 280"~

© Fuu orill \:;V[g

«  TomoBetAaTe KATW AT TNV AvTIoTACT YKPIA
pepideg peyahou A peaaiou peyeBoug ot
owaoTn Béan oty uTTodox1 yIa WAGIHO YKPIA.

«  PubyioTe m Beppokpaaia aTo PEYIOTO
emimedo.

«  TupioTe T0 QaynTé et 10 WIcO XpOvo
wnaiparog.

Grill (T'kpIA)

Nermoupyei T0 HIKPS yKpIA GTNV 0poQr} Tou
@oupvou. Aerroupyia katGAANAn yia wriaipo oe
YKPIA Kall §£p0tpr’]0|po @aynrou.

® P I_ 7030 29 cA M

® ¢ Low arill Sve

«  TomoBemoTe pikpoU i peaaiou peyéBoug
pepideg 0T owaTh BEon uodoxG KATW aTTO
NV avtioTaan yKpIA yia WAGIHO GTO YKPIA.

«  PubyioTe m Beppokpaaia aTo PEYIOTO
emimedo.

«  TupioTe T0 QaynTé et 10 WIcO XpOvo
wnaiparog.



OIk. 9épavan pe avepoTAPa

l'a Tnv €§oIKovOUNGN EVEPYEIOG, UTTOPEITE VI
XPNOIUOTIOIACETE AUTH TN A€IToupyia avTi Tou
TPOTIO payeIpéuaTog Tou Ba xpnaoiuoTroiouoarTe
XpnoiyotolwvTtag Oepud aépa o€ TiEpIoXr
Beppokpaaiwy 160-220 °C. Ouwg, o xpdvog
payeipéparog Ba auénBei Aiyo.

O1 xpdvor payeipéuarog pe T Acimoupyia auTr
avagépovtal aTov Trivaka "OIK. 8éppavan pe

avepioThpa”.

118:25 180°

Kértw avrioraon

Nermoupyei Povo n katw avtiotaon. AciToupyia
KaTaAANAN yia Titoa kar akdhoubo Epowroipo
TOU (aynToU OO TO KATW PEPOC.

© ¢ Bottom heating v

Aiatipnon {eaToU paynTou
Xpnoiyomoigitar yia diatipnan Tou aynTou o€
Beppokpaaia oepPipiopaTog yia peyaAn xpovikn

Tepiodo.

118:26 6 cmu

Low temperature cooking (Xap. 8epp.Whoipo)
To @ayntd Beppaiverar opoidpopea amod Tavw Kal
Katw. H Aeimoupyia eivar kar@AAnAn yia apyd
payeipepa RON TOIyapIouEVWY/ CWTAPITHEVIWV
pEPidwv KpETOG (HOOXAPIOU, apvIoU, TIOUAEPIKWYV
KATT.) o€ avoikTd doxeio, o€ xapnAr Bepuokpaaia.
Auti n AciToupyia eGaa@ailer 6T To kpéag gival
Coupepd kal paAak6 eowtepIkd. MNapakaAolpe va
xpnaipotoigite kpéag kardAAnAo amd amown
UYIEIVAG. TNV ETTIA JAYEIPEPATOS, OTO YKPIA KATT.
TOIYapiOTE TIPOKATAPKTIKGY TWTAPETE OAES TIG
EMQAVEIEG TOU KPEATOG OE £Va OKEUOG O€ UWNAN
Beppokpaaia. MopeiTe va payeIpEYETE T0
TTPOKATAPKTIKG TOIYAPITUEVO/ CWTOPITUEVO KPEQS
pe T AcIToupyia «payeipepa xapnAng
Beppokpaaiagy yia oA wpa. Mayeipeua e éva
0igKOo povo.

© =185 80°~"
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® %Lw teme. cooking ’v g

Amoyuén

O @oupvog dev Beppaiveal. Asitoupyei pévo o
avepioTAPAS (070 oW ToiXWHA).

KatdAnAn Aeitoupyia yia apy6 gmaywua
KOTEWUYWEVOU QaynToU O€ JIKPA KOPUATIA OE
Beppokpaaia dwyatiou Kar yia KpUwa Tou

ayeipepEvou gayntou.

T— [NY
®PTI85 ¢
® ¢  Defrost v

Steam Turbo (ATpog TouppTro)

EmmAéov Twv AsToupyitv payeipéuaTog TTou
emiTuyxavere e xprion Fan Heating (Oeppou aépa)
peragu 150-280°C, Ba éxete emmiong v emidoyn
XPAONG aTyol aTa gaynTa agou o eoupvos GOAcEl
otnv kaBopiopévn Bepuokpaaia. Opwg, o xpovog
payeipéparog Ba auénBei Aiyo.

H emAoyr| aut oag emmpémer va payeipeUeTe
@aynTa Trou TaIPIGfouV PE TIG TIPOTIUACEIG 0aG
EKTOG OTTO T QUTOUATA PEVOU.
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Steam Turbo (ATpog TouppTro)

P 118:20 190"

—)
® ¢ SteamtFan heating | v

1. héote 1o ARKTpO (1).

. TomoBeTAaTE TO YayNTO GTO POUPVO.

3. Méore /N AN (11) yia va emAEgeTe
"Steam + Fan heating" (ATpog + Ogppog
aépag) . Kardmv mEaTe 10 TAAKTPO Start/Stop
Cooking (Evapén/Alakotr payeipéuarog) (9)
yia va EKIvAaEr To payeipepa. Av dev UTIAPYE!
vepd aTo auoTnud aag, “Fill with 350 ml
water” (lepioTe pe 350 ml vepd) cpgaviletal
oTnv 006vn. ZUPTAnpWaTE vepod
XPNOIHOTIOIWVTAG TO BOXEIO VEPOU TTOU
TIOPEXETAI PE TO POUPVO GOG EWG GTOU
OKOUGOETE TNV NXNTIKA TpogIdotroinan. BA.
MpoaBrkn vepoU. “Door open” (MépTa
avoikTh)) 8a eppavioTei 6Tav CUUTTANPWOETE
QPKETA TTOTOTNTA VEPOU.

Mn xpnoipomroifaete aTo gUOTNUA ATUOU
TI0I00ATIOTE GAAO UYPO €KTOG aTTd TIOTILO

£00.

KheioTe v mopTa kai Ba eppaviaTei n Evaeign

“Cooking” (Mayeipeua). “Press to spray
steam” ([i€oTe yia wekaoud atuol) epgaviletal
orav emreuxOei n kabopiopévn Bepuokpaaia.

Ayyiére 10 TAAKTPO yia va dIOXETEUTEN aTUOC
péaa aTo goupvo yia 5 Aetrtd. Mmopeite kard Tn
dIGpKeIa Tou payelpépaTog va d1oxeTeoeTe aTud 3
Qopég OTav BEAETE.

0 UTTOAEITTOpEVO VEPO OTO GUOTNUO TTPETTEI
O ATO0TPAYYIOTE GTO TEAOG TOU
payeipéuatog. BA. Aesiroupyies Odnyou

wnoiuarog, oeAida 33, AoaTpayyian vepou.
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Steam cleaning (KaBapiopo6g pe oTpo)

AuTh n AeiToupyia xpnaoipeler yia va JaAaKwvouv
ol akaBapaieg PEaa aTo QoUpvo, PETd TNV
ohokArpwan Tou payeipépatog. BA. Steam
cleaning (KaBapiouog pe arud), .

® P {l_ 18.20 A i
L=
® ¢ Steam cleaning SV

EUkoAog kaBapiopog pe aTud

(AuTO TO XAPOKTNPIOTIKO Eival TTPOAIPETIKO.
EvdéxeTan va unv utrapyel oTo Sik6 Gog
TPOIoV.)

AuTi n AciToupyia emTPETEN TO HOAGKWHA TNG
Bpwidg (mou dev Exel peivel yia Tapa ToAD) kai
1oV £UKoAO KaBapioud Tne. MapakaAeioTe va
avatpégete oy apdypago «KaBapiopde -
€Ukohog kaBapiopdg e aTud» yia EUKoAo
KaBapIopo e aTpo.

°rE18:25

® ¢ Steam cleaning
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Mwg va xpnoipotroigite T povada eAéyxou Tou polpvou

1 2 3 4

21 20 19 18

1 MAAKTPO evepyoTToinang/amevepyomoinang

2 MAAKTPO €mAOYAG TTPOYPAuHaTOS

3 20ppoAo Bepuopérpou kpéaTog (*)

4 20ppoAo KAeidwyarog TopTag (*)

5 Medio évdeigng Tpéxouaag wpag

6 Medio évdeigng Oepp. °C/Bapog

7 20pBoAo Oven Inner Temperature (Eowrtepikni
Oepp. poupvou)

8 Y0ppoAo poBEpuavang (taxeia Tpobépuavan)

9 MAAkTpo Evapéng/OiakoThg payelpéuarog

10 MAAkTpo EmiAoyr) Mevol Avetou payelpéuarog

11 MAjKTpa augnong/ueiwong Bepuokpaaiag-wpag

12 0Bbvn evdeitewv KelpEvou

13 0Bbvn Emioyng Avetou payelpéuarog

14 Z0uBoho Pubpioeig

15 Z0uBoho Eidotroinang

16 Z0uPBoho End of Cooking Time (Qpa Méng)

17 Z0uPBoho Cooking Time (AiGpkeia)

18 Z0uBoho payeipéparog pe atpo (*)

19 'Evdein Aeimoupyiag

20 MAkTpo Temperature-Weight and Rapid
Heating Setting (PUBuion Ogpp. °C-Bapog Kai
Tayeiag Béppavang)

21 TMkTpo Qpa kai pubyioeig

* (Alogépel av@hoya pe 10 povTEAO TOU
TIPOiOVTOG.)

EvepyotroiRaTe TOV NUIAUTOMATO TPOTTO

AerToupyiog

' qutdv Tov TPATIO AsIToupyiag, UTTOPEITE va

pubuioete T xpovikr TrEpiodo kard Tv otoia Ba

Aeitoupyei 0 oupvog (didpkeia).

1. Méote 1o koupTi Evepyotoinong/

Amevepyorroinong (1) yia va evepyoTroInaeTe 1o
QoUpVvo.

17 16 15 14 13 12 11 10

2. Miéote /N AN (1) yia va emAEgeTe Ty
emOupnTA AciToupyia.

3. Tam didpkeia payeipépaTog mMECTE yia opd T0
koupTri Time and Settings (Qpa kai puBuioeig)
(21) yia va emonpavete T "AiGpkeia” otV
0086vn evoeitewv kelpévou (12). Tuyxpdvug
avapooprvel o aUppoho Midipkeia (17).

4, Miéote ehappa /N § N (11) yia va puBpioere
T didpkeia payeipéparog. To aUupoAo
Aidpkeiag (17) epgavicetar yeta  pUBUION TG
OIGPKEING POYEIPEUATOC.

i
1
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®  Cock time

S ¢

5. TomoBemaTe TO GaynTd GAG 0TO YOUPVO Kal
kAeioTe TRV TTOPTA.

6. Tam Beppokpaaia payeipéuarog TEGTE Pia
@opa 1o TAAKTPO Temperature-Weight and
Rapid Heating Setting (PUBu10n Ogpp. °C-Béipog
kai Tayeiag B¢puavang) (20) yia va emonudavere
T "Temperature” ("Ogpy. °C") otnv OB6vN
evOEiCEwV Kelpévou.

7. Méote /AN AN (11) yia va puBgioete T
Beppokpaaia.

8. éate 1o MAAKTpO Start/Stop Cooking
(Evaptn/Aiakoth payeipéuarog) (9) yia va
exivijoel To payeipepa. "Cooking” (Mayeipepa)
eppavicerar atnv 086vn.

» O @oUpvog Ba BepuavBei anv emAeypévn

Beppokpaaia kai Ba diatnpraer autr T

Beppokpaadia Ewg 1o TEAOG TOU XPAvoU payeIpENaTOS
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Trou emAEGaTe. H AdpTra Tou @olpvou gival avaupévn
KaTa TN H1adIKOTia TOU JaYEIPEPOTOC.

[OAa Ta TuAKaTa TOU oUPPOAoU (7)
cowTepIknG Beppokpaaiag eolpvou Ba
avayouv 61av o polpvog eBaoel T
puBuiopévn Beppokpaaia.

9. AgoU oAokAnpw8ei To payeipepa, oty 08évn
epgavicerar n évdeiln "Good appetite... MéoTe
Pl to continue” (KaAn 6pen... MiéaTe ... yia va
ouveyioeTe) Kai akoUyeTal To OTjua £160TT0INaNG.

10. MNava diakdyete 10 GTYpa £1doTOINONG, OTAG
TaTAaTE 001001 TIOTE TIARKTPO. AV TTIECETE TO
mAAKTpO Start/Stop Cooking (Evapéry/Aiakotm
payeipéparog) (9), o olpvog auveyiel va
Aeimoupyei oy emAeypévn Aeimroupyia. O rixog
e1domoinong atapard.

11. Av dev méaete To TAKTpO Start/Stop Cooking
(Evaptn/AiakoTrh payeipéuarog) (9), 0 eoupvog
QTTEVEPYOTIOIEITAI AUTOPATO KA EPPAVICETAI N
TPEXOUT A WpA.

Evepyotmoinon Tng TARpwg autépOTNG

AerToupyiog

' qutdv Tov TPATIO AsIToupyiag, UTTOPEITE va

pubuioeTe T diGPKEIQ PayEIPEATOG KAl TV WPA

Mgng payeipeparog.

1. Méote 1o TARKTPO EvepyoTroinong/
amevepyotroinong (1) yia va evepyoToIoeTe 1o
QoUpVvo.

2. Miéote /N AN (1) yia va emAEgeTe Ty
emOupnTA AciToupyia.

3. Tam didpkeia payeipépaTog, TEGTE Pia @opa
10 TAfKTPO Time and Settings (Qpa kai
pubuioeig) (21) yia va emMONPAVETE TN
"Aigpkera” atnv 0O06vn evoeitewv kepévou (12).
Zuyxpovwg avaBoaPrivel To oUpBolo Aidpkeia

17).

4, Miéote ehappa /N § N (11) yia va puBpioere
T didpKela payeIpEPaTog.

» To oUpBoro Aidpkeiag (17) eugavileTar yetd m

pUBuIoN TG dIGPKEIAg LayEIPENATOC,

5. Tamv wpa AMgng payeipépatog. mEaTE pia
@opa 1o TAAKTPO Time and Settings (Qpa kai
pubuiceig) (21) ye ouvToua TaTpaTa £wg GTOU
eppaviotei "Cook end time" (Arén
payeipéparog) oty 086vn evdeiCewv Kelpuévou
(12). Zuyxpdvwg avapoofrivel 1o auuBoAo End
of cooking time (Qpa Aféng) (16).
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©® ¢ Cook end time
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6. Méote /AR N (11) yia va puBpioete Ty
wpa AjEng payeipéuarTog.

» AQoU puBpioeTe TNV wpa ARENG LayeipEparTog,

epgpavicerar otnv 086vn 1o aUPBolo End of Cooking

Time (Qpa Afigng) (16).

7. TomoBemaTe TO GayNTO GAG OTO YOUPVO Kal
kAeioTe TRV TTOPTA.

8. Tam Beppokpaaia payeipéuarog TEGTE Pia
@opa 1o TAAKTPO Temperature-Weight and
Rapid Heating Setting (PUBu10n Ogpp. °C-Béipog
kai Tayeiag B¢puavang) (20) yia va emonudavere
T "Temperature” ("Oepy. °C") otnv OB6vN
evaeiCewv keipévou. Miéate /N AN (1) yia
va puBpioerte T Beppokpaaia.

9. Méate 1o MAAKTPO Start/Stop Cooking
(Evaptn/Aiakoth payeipéuarog) (9) yia va
exiviioel To payeipepa. "Waiting™ (Xe avapov)
eppavicerar atnv 086vn.

» O xpovodiakdmTng @olpvou utroAoyidel autopaTta

NV WPa EVOPENG PAyEIPEUATOS AQAIPWVTAG TN

DIGpKEIa payeIpEPaTog aTmd TNV wpa AfEng

payeipéparog ou pubpicare.

10. O emAeypévog TpoTog AciToupyiag
evepyotroieitar otav £xel BGoEl N wpa Evaping
payeipéparog, "Cooking” (Mayeipeua)
eppavicerar otnv 086vn Kar 0 polpvog
Beppaiveral atn pubuiopévn Bepokpaaia.
Aiatnpei T Beppokpaaia auTr wg 10 TEAOG TOU
Xpovou payelpéparog. H Aauma Tou golpvou
eival avapyévn katd tn diadikagia Tou
payeIpéparTog.

OAa Ta TUApaTa Tou guppoAou (7)
cowTepIKNG Beppokpaaiag eolpvou Ba
avaywouv 61av o eolpvog eBaaoEl T
puBuiopévn Beppokpaaia.

11. A@oU ohokAnpw6ei To payeipepa, atnv 086vn
epgpavicerar n évdeiln "Good appetite... MéoTe
>l to continue” (KaAf 6pedn... MigoTe ... yia va
ouveyioeTe) Kai akoUyeTal To OTjua £160TT0INaNG.

12. TNava diakdyerte 10 OTYpa £1doTOINONG, OTAG
TaTAaTE 001001 TIOTE TIARKTPO. AV TTIECETE TO
mAAKTpO Start/Stop Cooking (Evapéry/Aiakotm
payeipéparog) (9), o olpvog auveyiel va
Aeimoupyei oy emAeypévn Aeimroupyia. O rixog
e1domoinong atapard.



13. Av dev méaete To TAfKTpO Start/Stop Cooking
(Evaptn/AiakoTrh payeipéuarog) (9), 0 eoupvog
QTTEVEPYOTIOIEITAI AUTOPATO KA EPPAVICETAI N
TPEXOUTA WPA.

v BEAETE VO OKUPWOETE TOV
NUIQUTOUATO ) QUTOHATO

POYPAHUATIONO 0QOU TOUG EXETE
pubpioel, TPETEI var INdEVITETE TO XPOVO
payeipéuarog. Mmopeite emiong, av
EMBULEITE, VA ATTEVEPYOTIOINTETE TO
@oUpvo TECOVTAG TO TIAAKTPO
Evepyomoinang/ AmrevepyoToinang (1).

PUBmaon tng Acitoupyia MpoBépp.
XpnaopomoifoTe T Aeiroupyia MpoBépy. (Taxeia
TpoBéppavan) yia va ¢Bacel o poupvog TaxiTepa
oTnv emBupunTr Beppokpaaia.

H Asitoupyia MpoBépy. dev umopei va
emiAeyei 6Tav 0 PoUpvog gival o€ AsiToupyia
mowuén, Slow cooking (Apyd payeipeuay,

Warm keeping (©¢puavaon) kai Low
temperature cooking (Xay. Bepy.Wroipo). O
pubpioeis yia T Aeiroupyia MpoBépy. Ba
aKupwBolv o€ TrepiTTwan dIaKoTAG
pedpaTog.

EmiAégre Tv emBupunT Acmoupyia payeipéparog Kai

KoTomv:

1. Miéote 1o TARKTPO Temperature-Weight and
Rapid Heating Setting (PUBu10n Ogpp. °C-Béipog
kai Tayeiag Bépuavang) (20) pe olvtopa
TratAuaTa éwg 6tou aTny 084vn ELPavIoTE
"Booster passive" (MpoBépp. avevepyn”).

2. Miéote /N (11) yia va epgavioete 1"Booster
active" (MpoBépp. evepyn). To olpPolo
MpoBépy. (8) Tapapével avappévo.

© P ==110:30 200" "
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® ¢ Booster active

» To aUpBoAo Mpobépy. (8) Taler va epgavileTa
HOAIG 0 poupvog eBGoel TRV emBuunTA Beppokpaaia
ka1 0 oUpvog auvexidel pe T Asitoupyia TTou
BplOKOTav mpIv TN AciToupyia MpoBépy.
lNa va akupwaoete Tn Aermoupyia MpoBépy.,
méoTe 10 MARKTPO Temperature-Weight and
Rapid Heating Setting (PUBu10n Ogpp. °C-Béipog
kai Tayeiag Bépuavang) (20) pe olvtopa
TratAuaTa éwg 6tou aTny 084vn ELPavIoTE
"Booster active” (MpoBEpp. evepyn).

4, Méote /\ (1) yia va epgavioeTe 1"Booster
passive" ([poBEpp. avevepyn).

© P =110:30 200°

is

i
| —

® ‘¢ Booster passive
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» Otav perd amé n diadikagia auTr emoTpéYeTe
otnv 086vn emAoyrg Aeitoupyiwvy, 10 GUPBOAO
MpoBépyp. (8) dev epgaviletar TAEOV.
Xpnaon Tou KAEISWHATOG TTARKTPWY
Mmopeite va eumodioeTe T un e§ouaiodotnuévn
XPAaN TOU GOUPVOU EVEPYOTIOIWVTAG TN AEmoupyia
Keylock (KAidwpa TARKTpwv).
0 KAeidwpa TARKTPWV PTTOpPET Va
pnoiyoToinGei gite eival o€ Aeimoupyia o
00pvog €ite Ox1. QaT600, 4TV 0 POUPVOG
eival o€ Aeiroupyia, uTropeite va Tov
amevepyoTIoINOETe TIECOVTAG TO KOUNTT
Evepyomoinang/ amevepyomoinang (1),
aKOpa Kal av 10 KAEidwpa TAAKTpWY gival
EVEPYOTIOINWEVO.

Evepyotoinon Tou KAEISWHOTOG TTARKTPWY

1. Miéote 1o koupTi Time and Settings (Qpa kau
pubuiceig) (21) ye ouvToua TaTpaTa £wg GTOU
otnv 086vn eugavioTei n évdeign Key lock
passive (KAsidwpa TAAKTpWY TTABNTIKO).

2. Tiava evepyotoinaeTe 10 KASidwua TTAAKTPWY,
méaTe 10 TAAKTPO N\ (11). Agou
EVEPYOTTOINTETE TO KAEiIdWa TTAAKTPWY, 0TV
086vn Ba epgavioTei n Evdeign "Key lock
active” (KAeidwpa TARKTpwY evepyo).

°F 035

® < Kw lock active -.,v g

A

» AQou evepyotroifaeTe To KAgidwya TAAKTPWY, GTNV
086vn Ba epgavilear n mpoeidomoinan "Keylock
active" (KAeidwya TARKTpwY evepyo) Otav TTaTaTe
0T10108ATIOTE TTAAKTPO (€KTOC aTd 10 ).

a TTAAKTPO TOU PoUpPVOU dev AEIToupyolv
b1V Eival evepyoTroinuévn n Aeimoupyia
Keylock (KAeidwua TARKTpwY). To KAsidwpa
TAKTPWY Ogv Ba akupwbEi ae TrEpiTITWON
SIOKOTMG PEUNATOG.
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Amevepyotroinan Tou KAEIdwyaTog TARKTPWY

1. Tia va amevepyoTroInoeTe T0 KAidwpa TARKTPWY,
méaTe 10 TAAKTPO N (11). Zmv 086N
epgpavicerar n évdeign "Key lock passive”
(KAgidwpa TARKTpWY TTABNTIKO).

°r 035
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® < Kw lock passive O .

Xpnaon Tou poloyiol wg e1domoinang
MmopeiTe va Xpno1poTToIRgETe TO POAGI TNG
OUOKEUNG Y10 OTTOIadATIOTE TIPOEIdOTIOINGN
uTrevBUpIon TEpa a6 1o TTPOYPANUA JAYEIPEPOTOC.
To pohdi eidomoinang dev £xel emidpacn oTig
AeiToupyieg Tou @oUpvou. XpnoIoTIoIEiTal HOVO WG
mpoeidomoinan. MNa Tapddelypa auté eival xpiaiuo
otav BEAETE va yupioeTe TO GaynTd aTO POUPVO Hia
opiopévn wpa. To pohdi eidotroinong Ba dwael
onpa é1av el o xpdvog Trou pubuioare.

O péyioTog xpdvog £160TToinaNg uTopei va

eival 23 wpeg Kal 59 Aetrtd.

_I'|a va puBpioere TV &idomoinon:

N

@ cmu"n 5 vy

‘Evag Sigkog Kavovikéc diokoc*

B
ZTpOYYUAR Audpevn
@dppa diapérpou 26 cm
TIAVW O€ GUPHATIVN

.
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1. Miéote 1o koupTi Time and Settings (Qpa kau
pubuiceig) (21) ye ouvToua TaTpaTa £wg GTOU
oTnv 006vn ueaviaTei 1o gUPoAo Alarm
(E1domoinon) (15).

2. Méote /A AN (11) yia va puByioete Ty
wpa. To aUppoho Alam (Eidotoinon) (15)
TIapapével avappévo Peta n pUBpion Tou
Xpovou g1domoinang.

3. Aol TeAeiwael o Xpdvog e180TToiNaNg, T0
oUppRoMo eidotoinang Ba apyioel va
avaBooBrAvel Kal akoUyETal OTjua £190TToiNaNG.

4. Tiava oTaPaTATETE TNV NXNTIK €100TT0INGN
METTE OTOI0OATIOTE TIAAKTPO.

Mo va akupwaete Ty 1domoinon:

1. Miéote 1o koupTi Time and Settings (Qpa kau
pubuiceig) (21) ye ouvToua TaTpaTa £wg GTOU
oTnv 006vn ueaviaTei 1o gUPoAo Alarm
(E1domoinon) (15).

2. Miéate /N (11) éwg dT0U 0TV 086V
epgavioTei "00:00".

Mivakag Xpovwv payeipépaTog

I XPOVOI OTOV TTVOKQ QUTOV EXOUV HOVO
VOEIKTIKO akoTrd. O1 xpdvol utropei va
1agépouv Adyw Tng Beppokpaaiag, Tou

TICIXOUG Kl TOU TUTTOU TWV TPOQiwY, KaBwg
Kal avaAoya e TIG JayEIpIKEG aag
TIPOTIUATEIG.

WAoo YAUKWY KOl QOyNTWY

H 1n urodoxr) Tou golpvou gival n KaTw
utrodox 1.

ﬂ.




2 digkol 1-Z1p0yyuln Audpevn
popua diapETpou 26 cm
TIAVW O€ OUPHATIVN
oxapa™
4-31poyyuAn Audpevn
@opua diapérpou 26 cm
Tévw ot Bioko yia yAukd
Hunc

2 diokol 1-Aiokoc yia yAukG Ig] 1-3 180 30 ... 40
-- ik H
3-Kavovikdg digkog*

3-Kavovikdg digkog*
5-Bafo rayi*

1-Aiokog yia yAukd
Qoung”
3-Kavovikoc digkog*

Eidn e Evac Siokog Kavovikéc diokoc* E- 35..45
Trpolop
pHaTYY

Evac Siokog Kavovikéc diokoc* - 200 ... 220 15..20
MmpiZoha ‘Evag diokog Kavovikog diokog* 25 ehay. 250/max,
Uooxapiaia Karémiv 180 ... 190
(oAdkAnpn) /

‘Evag Siokog Kavovikdg diokog* 3 25 eAdy. 250/max, 60...80

— Karomiv 190

‘Evag diokoc Kavovikdc diakoc* - 15 ehay. 250/max, 60 ... 80
T Kkaromiv 180 ... 190

- "Evog diokoc Kavovikdc diokoc* 25 ehay, 250/max, 150 ... 210
T karémy 180 ... 190
I R L B 1 s
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Nivakag payeIpéPaTog yia YEUHATA SOKIPWY 5I€UKO)\l.'J.\'/0VTGI O IVOTITOUTO EAEYXOU OTIG DOKIWES
Ta yeUpaTa G€ AUT6V TOV TTVOKO JOYEIPENATOG TOU TTPOIOVTOg
Trapackeualovral gUpewva pe 10 EN 60350-1 yia va

Evag diokog Kavovikog Siokog*

ioKol -Kavovikde 8iokog @ -
- 3-Ai0Kog e Y)\UK(] “- -

2 diokol 1-Afgkog yio yAukd
{oung*
3-Kavovikdg diokog*

Qoppa diaperpou 26
oM TTAVW 0€ oUpHATIVY
A Fk

1-Z1poyyuAi Audpevn
@opua diapérpou 26
cm mévw o€ gupudrivn

4-Z1poyyuhn Audpevn
poppa dlapérpou 26
cm mavu o€ Oigko yia

ZTPOYYUAOGG palpog
peToMAIKOG 6|0Kog
Siauérpou 20 cm rruvw

TuvigTaTal va XpnoipoTTolEiTe rrpoeepuclvan yia 6Aa Ta paynT
* Autd 1a agegoudp EV5E)(ET(]I va unv. rrapaxovrul ua{l JIE TO TTPOIOV.
** Autdi 1a agggoudp
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OIK. 9épavan pe avepIoTAPa
Mnv aAA&EeTe Tn Beppokpaaia payeipéuaTog
apou £xel apyioel To payeipepa o€ Aciroupyial
'"Oik. BEpuavan pe avepiotpa”.

* Autd 1a ateooudp evdéxeral va

v mapéxovial dadi pe 1o TTpoidv.

Mnv avoigete Tnv opTa Kard Tn didipkeia Tou
o uayeipéuatog ae Aeiroupyia "OIk. Béppavan

e avepiaThpa”.

MpakTikég GUUBOUAES yIa YNGIPO KEIK

*  AvrToKEIK gival TIOAD oTeyvd, auéoTe T
Beppokpaaia mrepitrou 10°C Kal YEIWATE TO
XPOVO payeIpéuaToc.

¢ AvT0KEIK €ival uypod, XpNOILOTIOINATE AyOTEPO
uypd 1 xaunhwaTe T Bepuokpaaia katd 10°C.

*  AvrTo KEIK gival TIOAU OKOUPO OTO TTIAVW LEPOG,
TOTOBETATTE TO GE XapunAdTEPO TTiTEDO,
XaunAwoTe Tn Bepuokpaaia kai aughoTe T
XPOVO payeIpéuaToc.

¢ Av payeipeUTnKe KaAd ECWTEPIKA A KOMUEI
e€wTepIKA, XpnoipoTroInaTe Aiy6TePO uypo,
XaunAwoTe Tn Bepuokpaaia kai aughoTe T
XPOVO payeIpéuaToc.

HpaKTlxsg oupBouAég yia yRoipo YAukwy J0png
Av 10 YAUKO QNG givar IO aTeyVO, augRoTe
N Bepuokpaaia mepimou 10°C kai PeiwaTe T0
XPOvo payeipéuatog. Yypdvete 1a @UAa {UpNng
pe piyua amd yaha, Addi, auyo kal yiaolpri.

* Av 10 yAuk6 Qung xpe1adetal ToAD xpdvo yia
va wnbei, mpoaégTe 1o TaY0g Tou yAukoU {uung
TIoU €x€Te TIOPACKEUATE! dev utrepPaivel T0
BaBog Tou TawIOU.

* Avn mavw TAEupa Tou YAukoU CUpng
EepownBei aMG To KaTW PEPOG BEV EXE
payeipeutei, BePaiwbeite 611 n TOGOTNTA
oGAToag TTOU £XETE XPNOILOTIOIATE! YIO TO
yAukd Coung dev gival TOAD peyaAn oTo kdTw
pépog Tou yAukoU. MpoaTradhoTe va poipdoete
N 0GATOO OPOIOPOPPA AVAPETT OTIG GTPWOEIS
NG GUHNG Y10 OUOIOOPPO EEPOYRTILO.

Mayeipelete 10 YAUKO {0png aUp@wva Pe Tov
pOTTO Kail T BeppoKpaaia ou avagépovial
oToV Trivaka payelpéuarog. Av 10 KOTw PEPOSG

€€akoAouBei va unv whveTal apkerd, Tnv
€MOEVN Popd TOTIOBETAOTE TO € Hia BEon
XapnAdTepa aT0 QOUPVO.

MpakTikég GuPPOUAES yia payeipepa Aayavikwv

¢ AvTeheiwaouv Ta uypd aTo TATO ACXAVIKWY
KaI OTEYVWOEN TIOAU, TOTE JayeIpéYTe TO OE
OKeUOG We kammdaki avTi yio Tawi. Ta kAEIoTa
okeln diatnpoly Ta uypd Tou TTATOU.

¢ Avéva maro Aayavikwy dev payeipeUeTal,

BpaoTe Ta Aaxavika amd TpIv i} TOPAOKEUAOTE
10 0av QaynTd yia ouvtApnon o€ Bala kai Petd
TOTIOBETACOTE TA GTO YOUPVO.

Aerroupyieg Odnyou ynaiparog

EmiAoyn Twv Aeiroupyiwv Convenience Food

(AveTou payeipépartog)

To pevou Convenience Foods (EUkoha payeipéparay)

TIEPIEXEI TTPOYPANLATA TIAPAOKEUNG YEUPATWY Ta

omoia ouvTayBnkav €10IKA yIa 6Og aTTO

emayyeAuaTieg Payeipeg kal amobnkeuTnkav oTn
pvApn TG Hovadag eAEyxou.

270 pevoU autd pubpiCovTal auTouaTa n

Beppokpaaia, n 6Ean oy umodox, To BAPOS Kal o1

AeiToupyieg payeipéparog.

Mmopeite va aAageTe To Bapog kai To Xpovo

payeIpEPATOS VAAOYQ LE TO GayNTO Kal TIG

TTPOTIUACEIS Gag.

l'a va emAEgeTe TIg AsiToupyieg Tou Odnyou

wnaiparog:

1. Méote 1o TARKTPO EvepyoTroinong/
amevepyotroinong (1) yia va evepyoToIoeTe 1o
QoUpVvo.

2. Théate T0 KoupTi ETAoyA TTpoypappaTog (2) yia
va emMAEGeTe Tnv 086vN TNG AciToupyiag
Convenience Food (AveTou payeipépaTog). 1o
Brua auté epgavicetar oty 086vn
“Cakes&Breads&Tarts” (KEik&Wwpid&TapTeg)
kai emonpaivetar ny évdeign Convenience Food
Selection (EmAoyn Avetou payeipéparog) (13).

33/EL



oP A

10:35

® ¢ Cakes breads tarts v ¥

3

. Miéate A [N (1) yia va emAEgeTe T0
emBupunTd KUpIo pevol TG AeiToupyiag
Convenience Food (AveTou payeipépaTog)
(Cakes&Breads&Tarts (KEik&Wwpid&Tapre),

Kptag mouhepikwy, Kpéag, Wapia, Eidiké pevou,

Eidika).
Méate 10 MAAKTPO Convenience Food Menu

Selection (EmAoyn Mevol Avetou payeipépaTog)

(10) yia va empBePaiwoete 1o emBuuntd Kipio

HEVOU gaynToU.
Méate /AN [ N (11) yia va emAEEETe To

emBuuntd eaynt6 (Mmokéta, Cake (KEik),

Small cake (Mikpd KEIK) KATL.).

1535 12. "

i
® ¢ Cookies

fv

6
7

8.

. TomoBetAaTE TO PaynTd GTO PoUPVO.

. MhéaTe 10 MArKTPO Start/Stop Cooking
(Evaptn/Aiakoth payeipéuarog) (9) yia va
exivijoel To payeipepa. "Cooking” (Mayeipepa)
epgavilerar atnv 08ovn.

Av dev mamBei péoa oe 20
9 deutepdAeTITa TO TTARKTPO Start/Stop
Cooking (Evapén/AiakoT

payeipépaTog), o poupvog Ba
amevepyomoinBei autopara.

Agou oAokAnpwbei To payeipepa, epeavicetal n
¢voeitn "Good appetite..." (KaAr 6pegn) kai Ba
nxfoel 1o arua e1doToinong.
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"o va d1akOyeTe T0 afua e1domoinang,
0 amAG TTaTAOTE 0TT0I001TTOTE TIARKTPO.

0 "Back" (Miow) mou eypavideral atnv
086vn kaTé TNV TAOAYNGN GTO PEVOU
(paynTWV 0ag ETITPETTEI VO ETTIOTPEWETE
070 avwTePO pevoU. MiEaTe To TARKTPO
Convenience Food Menu Selection
(Emihoyn MevoU Avetou payelpéuarog)
(10) yia va emOTPEWETE OTO AVWTEPO
pevoU.

Mpiv &kIvAoETe TO Payeipepa To Pevou

Convenience Food (AveTo payeipepa), uTopeite va

pubuioeTe 10 fAPOG AVAAOYQ WE TOV TUTTO GaynTOU

Trou emAEaTe. MNa va 1o KAveTe auTo:

1. Miéote 1o koupTri Temperature-Weight and
Rapid Heating Setting (PUBu10n Ogpp. °C-Béipog
kai Tayeiag Bépuavang) (20) Ewg dTou apyioel
va avaBoofriver To edio £voeitng Bapoug.

§r-——-
|
il B

i

® P ;KJEE?[] z;g;ijggf\vu

® ¢ Weight tve
2. Méote /AR N (11) yia va puBgioete 10
Bapog.

Mpiv &kIvAoETe TO Payeipepa To Pevou

Convenience Food (AveTo payeipepa), uTopeite va

pubuioeTe 10 fAPOG AVAAOYQ WE TOV TUTTO GaynTOU

Trou emAEaTe. MNa va 1o KAveTe auTo:

1. Miéote 1o koupTri Temperature-Weight and
Rapid Heating Setting (PUBu10n Ogpp. °C-Béipog
kai Tayeiag Bépuavang) (20) Ewg dTou apyioel
va avaBooPriver To edio évaeitng Bapoug.

2. Théate 1o TAAKTPO (11) yIa va puBpioeTe T0

Bépog.



Mevou Convenience Food (Aveto payeipepal):
Mmopei va diagépel avahoya pe Ta JovTEAa

Chicken,
grilled
(Kotdmrouho,

Macaroni
cheese
(Zupapiké pe

Brownie (Mmpdouvi)

Fish fillet (Wap1 | Poot ymo

QINETO)

Fermenting
(Zbpwon)

Haddock
(Merlans)
(MmrakaAiapog)

Amonpapévo
HiAo

Migmnaimoer L iMowgew L

Mo va emAégeTe TIg Acimoupyieg Convenience
Food (Avetou payeipéparog) pe utroondnan
aTHOU:

1. Méote 1o TARKTPO EvepyoTroinong/
amevepyotroinong (1) yia va evepyoToIoeTe 1o
QoUpVvo.

Méate To mAAKTpO ETmAoyr Tpoypapuartog (2)
pe aUvTopa TraTApOTa Ewg 6Tou 0NV 086VN
eppavioTei To aupPolo Steam Cooking
(Mayeipepa pe aTpé) (18). Z1o fAua autd
eppavicerar otnv 086vn n évaeign
“Cakes&Breads&Tarts” (KEik&Wwpid&Tapteg).
Méate /A 4 N (11) yia va emAEEETe To
emBupunTd KUpIo pevol TG AeiToupyiag
Convenience Food (AveTou payeipépaTog)
(Cakes&Breads&Tarts (KEik&Wwpid&Tapre),
Kptag mouhepikwy, Kpéag, Wapia, Eidiké pevou,
Eidika).

Méate 10 MAAKTPO Convenience Food Menu
Selection (EmAoyn Mevol Avetou payeipépaTog)
(10) yia va empBePaiwoete 1o emBuuntd Kipio
HEVOU gaynToU.

Méate /N A N (11) yia va emAEEETE To
emBuuntd eaynt6 (Mmokéta, Cake (KEik),
Small cake (Mikpd KEIK) KATL.).

TomoBeTiaTe TO PaynTd GTO POUPVO.

Méate To mAAkTpo Start/Stop Cooking
(Evaptn/Aiakoth payeipéuarog) (9) yia va
Eexiviioel To payeipeya.

~No

ill wi Wi
epgavilerar atnv 08ovn.

Kivduvog yia v uyeia!

Mn xpnoipoToIoeTe aT0 aUOTNHA
aTpoU oTro100ATIOTE GAAO UYPG EKTOG
amd moaiyo vepod.

Mnv rpoaBéaeTe Kautd vepd aTo doXEID
€pou.

Avoiére Tnv TTopTa KQI TIPOOBECTE VEPS OTTO TNV
eicodo vepou. Otav mpoabéaete vepd, atnv
086vn eugavicetar n mpoeidotoinon "Door
open" (M6pTa AVOIKTA) Padi ke TV NXNTIKA
TpoeiIdoToinan.

O @oupvog apxiel To payeipepa kar atnv 086vn
eppavicerar n évdeign "Cooking” (Mayeipeua)
otav kheigel n mopTa.

Agou oAokAnpwbei To payeipepa, epeavicetal n
¢voeitn "Good appetite”, "Please take the
meal" (KaAr| 6pegn), (AgaipéaTe T0 QaynTd) Kai
Ba nxnoei To onua gidomoinang.

» 1 va diakOweTe 10 afua £1doTroinong, amAd
TaTAGTE OTTOI00MTTOTE TIARKTPO.

12. Orav ohokAnpwbei 1o payeipepa avoigre v
TIOPTA TOU QOUPVOU KAl AQaIpETTE TO YaynTo.

(

pIOTE [

10.

1.
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KAeiote Tnv mdpTa Tou polpvou yia va apyioel n
Aerroupyia Automatic Water Vaporization
(AutopaTn e¢aTuion vepou).

» 270 Bripa autd epeavietar n Evoeiln “Disposing

water” (Xopnyeital vepd) Kar 0 aTTaIToUpEVog Xpovog.

» Eivar onpavTikd yia mv uyeia oag va pn
XPNOIUOTIOIEITE TO UTTOAEITTOPEVO VEPO ETTEIDN N
TI0I6TNTA TOU VEPOU TTOU Trapapével Ba gival
utroaBpiopévn. H xopriynan vepou amallvel Tig
akaBapaieg aTo GOUPVO Kal EMTPETE va apalpeBei
€UKOAQ pETA TO payeipepa.
» MeT@ T xopriynon Tou vepoU OKOUTTIOTE TO
E0WTEPIKO TOU QPOUPVOU e Eva TIavi.
Xprion Tou doxeiou vepou:
To doyxeio vepou amoteAeital amoé 2 TufiaTa. To
TAvVW TUARO agaipei Ta Ghata aTmé To vepo.
ZuvappoAoyAOTE TO TIAVW Kal KATW PEPOG TOU
doyeiou 6mwg deixvel n EIKGvaL.
Mn yepiCete pe mepioodrepo amd 150 mL, aAhiwg To
vepd dev kabBapidetal.
AgaipéaTe T0 TIAvw PEPOG KaI XUOTE TO VEPS GTO
QOUPVO LE TO KATW LEPOG.

QaipéaTe Ta Ghata aTo Soxeio vepol

pnaoiyoToIwVTag TNV akdAoudn diadikacia
kGBe 4 xprioeig. AlaAlaTe 2 kouTaAIéG Tou
yAUKoU aAGTI g€ éva TTOTAPI Kl TTPOOBEDTE
10 070 O0)€io vepoU. Kardmiv TAUVETE TO
kémw doxeio.

1 Mévw TUAPa

2 Kémw tuua

MpoaBikn vepol:

1. TpaPAgre v kavaTa Tou eaiveTar oy £IKOvVa
(1).

2. TpocbéaTe vepod oTo doxgio wg dTou aKouoETe
10 NxNTIkG ofipa. Mmopeite va deite Ty
TT006TNTO TOU VEPOU a6 TO deikTN OTABUNG
vepou (2).
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1 Kavara

2 ‘Evdeién Nepou

3 TwhAvag €&6dou aTpou

4 TwhAva amooTpdyyiong yia TAeovalov vepd

0 oUoTnua TepIpével TouAdyioTov 10 Aetrté

1a va TpooBEaeTe vepod. Av Oev TTpoabéoeTe

€pd g€ 10 AeTrT@, 0 oUpvog
QTTEVEPYOTIOIEITAN.

I va kaBapioete TV kavara, a@aipéoTe TNV
T 10 POUPVO Kall TTAOVETE TN UOVO WE VEPD.

Katé tnv mpoadkn vepol, Ba TpéTer va

AEYXETE TN 0TAOWN TOU vepoU aTo doeio Ye

n BorBeia Tou deikTn vepol. Av n oTéBun
ToU vepoU utrepPei Tn aTABUN TTARPOUG
doxeiou, To TAeovadov vepd Ba xubei péoa
070 PoUpvo. To TTAeovadov vepd TTou XUveTal
péoa aTo PoUpVO UTTOPET va ETTNPEATEI TO
MOYEIPEUT OTA TIPOYPAUUATA QUTOHATOU
payeipéuarog Ye utoporBnan aruol kai va
TpokaAéoEl CUPTIOKVWAON Trdvw 0TV TTOPTa
ToU QoUpvou. MNa va 1o amopUlyeTe AuTo,
aQalpéaTe 10 TAEOVALOV vepd TToU £xel TPECE
péoa aTo YoUPVO TIPIV APXiCEl TO PayEipepa.

Vv 0 poUpVvOg aTevepyoToinBei mpIv
AOKANpwBEi T0 payeipeua Kal dev emAeyei
Kkapia AeiToupyia YayelpEaTog viog 2

AeTITWV, eP@aviletal otnv 086vn Kelpévou 1o
pvupa "Please take the meal. Water will
evaporize." (ApaipéaTe 10 paynTd. Nepd Oa
eCarpiaTei) HOAIG 0 PoUpvog evepyoTroinBei Pe
10 TTARKTPO
Evepyomoinang/Amevepyotoinang (1). H
¥oprynon vepoU apxidel autopata peTéd amd
TiepiTou 1 AeTTTo.




MPOZOXH
Aiampeite Tv TOpTa TOU POUPVOU KAEIOTH

kar@ v e€aTpion vepoU.

Kotomouho <

1.600 yp.

Eidn ¢iung Turkey, thigh
(TahomrotAa,

Pizza, fresh thinbase
(Nitoa, epéokia et

Baon

Loaf bread (yeasted)
(PparloAa wwpiov (e

Mevou Steam assisted convenience food (Aveto
payeipepa Me utrofon@non arpod):
Mmopei va diagépel avahoya pe Ta JovTEAa

Trout casserole

(MeaTpopa wnTh
(Qoupvou

TepIoTEC TIOTATEC - Veal pot roast
(Bodivo ynto

Mraykéra a0

Mevou PuBpioeig

PUBpion GwreivoTnTa

H @wtevotnTa UTmopei va pubuioTei uévov av o

@oUpVvOG Eival ATTEVEPYOTTOINUEVOG.

1. Méote o TAfKTpO Time and Settings (Qpa kai
pubuiceig) (21) ye ouvToua TaTpaTa £wg GTOU
oTnv 086vn eugavioTel "PwrevoTnTa”.

2. Ymapyouv 4 emmimeda gwrevotntag, dnA. 1, 2, 3
kai 4. Tigate /N N (11) yia va emAEEETE To
emBuuntd emimedo.

‘OTav €ival aTevEPYOTIOINUEVOS O
(poUPVOG, TO ETTITTEDO TNG PWTEIVOTNTAG
LEIWVETQI yIa EE0IKOVOUNDN EVEPYEITG.
Emavépyetal mahi oTo publiouévo
emimedo otav evepyotoinBei o poupvog.

PUBmaon Contrast (Avtifeon)
H avtiBeon umopei va pubuioTei udvov av o oupvog
eivar aTmevePyOTIoINPEVOC.

Méate 7o mAAkTpo Time and Settings (Qpa kai
pubuiceig) (21) ye ouvToua TaTpaTa £wg GTOU
otnv 086vn eygaviatei "Contrast” (AvtiBeon).

2. Ymapyouv 4 emmimeda avriBeong, dnA. 1, 2, 3 kai
4. Migote /N A N (1) yia va eMNEEETE To
em0Buunté emimedo.

PUBpion ‘Evraon nyov

H évraon fixou umopei va pubuicTei uévov av o

@oUpVOG Eival ATTEVEPYOTTOINLEVOC.

1. Méote o TAfKTpO Time and Settings (Qpa kai
pubuiceig) (21) ye ouvToua TaTpaTa £wg GTOU
oTnv 006vn eyeaviatei “Evraon fixou".

2. Ymapyouv 3 emmimeda éviaang rfxou, onA. 0
(oiyaon), 1 kai 2. Migote /N[N (11) yia va
emAEEeTe To emMBuNTO ETTiTTESO.

PUBpion Mwooa

H yAwooa pmopei va puBpioTei uévov av o polpvog

eivar aTmevePyOTIoINPEVOC.

1. Méote o TAfKTpO Time and Settings (Qpa kai
pubuiceig) (21) ye ouvToua TaTpaTa £wg GTOU
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oTnv 006vn eugaviaTei n TeAeutaia emAeypévn
yAwaoa.

2. Miéote /N AN (1) yia va emAEeTe Ty
emOupnTA yAwoaoa.

3. EmpepaitvaTe pe 1o mAfkTpo Convenience Food
Menu Selection (EmiAoyA Mevol Avetou
payeipéparog) (10).

Tpo1rog XpRoNG TOU YKPIA

MPOEIAOMOIHZH!

KAeivere Tnv mOpTa TOU PoUpVOU OTAV YHVETE
JE YKPIA.

O1 kauTég empdveleg PTropolv va
TpokaAéoouv eykalpatal

1. Méote 1o TARKTPO EvepyoTroinong/
amevepyotroinong (1) yia va evepyoToIoeTe 1o
QoUpVvo.

2. Miéote /N AN (1) yia va emAEETe T
emOuunTA AciToupyia ykpIA.

3. Tam Beppokpaaia payeipéuarog TEGTE Pia
@opa 1o TAAKTPO Temperature-Weight and
Rapid Heating Setting (PUBu10n Ogpp. °C-Béipog
kai Tayeiag B¢puavang) (20) yia va emonudavere

T "Temperature” ("Ogpy. °C") otnv OB6vN
evleiCewv keipévou. Miéate /N AN (1) yia
va puBpioerte T Beppokpaaia.

Méote o mAAKTpO Evepyotoinong/
Amevepyomoinang (1) yia va amevepyoToifoeTe
TO QOUPVO.

Ta 1p6@IUa Tou Bev eival katGAAnAa
Y10 WAOIHO OTO YKPIA TIPOKOAOUV

Kivduvo Trupkayidg. I'a wroipo ato
YKPIA XpnoIUoTIOIEiTE POVO TPOQIUA
TIou gival kat@AAnAa yia Tnv évtovn
BEppavan kaTd 10 WHGIKO T€ YKPIA.
Mnv TotroBeTeiTe 10 PaynTd TTOAD
Tiow GT0 PAP!I TOU YKPIA. AuTé €ivail
70 10 (0TS ONEio kal éva eaynTo Le
oAU AiTrog ptmopei va mdoer gwrid.

Mivakag xpovwv payeipépaTog yio yKpIA

250/max 20..25 ehcy. *

1
TaidaKia

avaAoyo pe Taxog
*MNpoBeppdvere yia 5 Aerrd

**Av n Beppokpagio yKpIA Tou TTPoiovTog gag Sev gival publopevn, To YKpIA Ba AsiToupyei ot péyioTn Beppokpagia.

Ta yebpara ae autov Tov TTVOKA JOYEIPEUATOS

Trapackeualovral gUpewva pe 10 EN 60350-1 yia va

dieukoAlvovTal Ta IVOTITOUTO EAEyXOU OTIG DOKIPES
TOU TTPOIOVTO

TupioTe To PaynTO peTd Ta 2/3 TOu CUVOAIKOU XPOVOU YNOIHATOC GTO YKPIA.

TuvioTdTal va XpnoipoTolgite mpoBéppavaon 5-6 AeTTT@WY yia OAd Ta €idn YnoipaTog KPEATOS.

38/EL



Eiuvrnpnvn Kal gpovTida

Fevikég TAnpo@opieg

H diapkeia weéAiung whg Tou poidvtog Ba aulnei
Kai n ouyxvémnta Twv mpopAnudTwy Ba peiwbei av To
poidv kaBapiletal o€ kavovikd dlaoTruaTa.

KINAYNOX:
ATTOOUVDEDTE TN OUOKEUR aTmd TV
po@odoaia pelpaTOS JIKTUOU TIPIV

EekivhaeTe epyacieg ouvtipnang Kai
kaBapiopo0.
Ymépxel kivduvog nAektpotrAnéiag!

KINAYNOS:
AQ@RVveTe T HOVADQ VO KPUWOEI TIPIV TV
kaBapioeTe.

O1 kauTég empdveleg PTropolv va
TpokaAéoouv eykalpatal

*  KabapiCete 10 TPOiGV OXOAAOTIKG PETA OTIO
KaBe xprion. Me Tov TpéTIo auTo Ba gival o
€0KOAN n aTTopaKpuUVaT KATCAOITTLWY
payeIpEPATOG, OTTOPEUYOVTag va Kaolv Ty
emmopevn eopd tou Ba xpnaipotoinbei n
OUOKEUN.

o Aev amarmolvTar €191k KaBapIoTIKA TIPoidvTa
yia Tov kaBapiopo Tou TPoidvTog. I'a va
kaBapiceTe 1o TIPOIdV XpnaipotoIfaTe XAiapd
vepd e uypo TAUTipaTog, £va pakako Travi f
O@OUYYAp! Kal GKOUTTIGTE TO JE Eva aTEYVO
Travi.

«  Navra e&ao@ahileTe 6T oKouTTi(ETE GXOAAGTIKA
OAa Ta mAeovalovTa uypa ETA Tov KaBopIopo
kai 61 gkouTriCeTe Gueaa kaBe uypd TTou TuXOV
XUBei.

* Mn xpnoigooieite KaBapIoTIKA TTPOiIGVTA TTOU
mepIEXouv 00 i xAwpivn yia va kaBapiceTe Ti
avogeidwreg em@daveieg kai T Aapn.
XpnoiyomoinaTe éva paAakd mavi pe uypd
aTmopPUTIAVTIKS (TTou dev Xapddel) yia va
kaBapioeTe auta Ta pépn oKoUTTICOVTAG Ta,
aMG TpoaEgTe va aKouTTICETE TIPOG Pt
KaTeubuvan.

H emaveia pmopei va utroaTei {nuid amd
0pIOUEVT ATTOPPUTTAVTIKG ) KABapIoTIKG
UNIKG.

Mn xpnoipoToigite yia Tov KabBapiopd
okAnpd amoppuTIaVTIKG, OKOVEG/KPENES
kaBapiapoul 1 oToladATIoTE QUXUNPEd
QVTIKEIYEV.

Mn xpnoIpoTIoIETE ATHOKABAPIOTES YO TOV
0 kaBapiopo Tou TTPOIOVTOG YIaTi UTTopEi 101

va TTpokAnBei nAekTpoTAngia.

KaBapiopog Tng kavdrag

H kavéra aTapard ot opiopévo anyeio 6Tav Tnv
TPABATE TTPOG TO PEPOG OTG.

Orav ouveilete va TpaBdre, ¢Baver oo delTEPO
onueio diakoTmg kivnong kai aTapatd TaAL.

Av ouveyioeTe va TpapaTe PETA aTTO AUTO TO aNEio,
Ba Byel amd T Béon .

Mmopeite va kaBapioeTe v Kavara g TpeXOUEVO
vePO APOU TNV AQPAIPETETE.

Mn xpnoipoTolgite XnuIKG yia Tov KabBapiopd
NG Kavarag. XpnoIpoTolgite povo vepod.

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

V T0 TPoidV oag d1abéTel
KOUNTTIG TTEPITTPOPIKG KouuTNd EAEyXOU, unv
O QQaIPEITE yIa va KaBapigeTe Tov Trivaka
ehéyyou.
O mivakag eAéyxou ptropei va utrooTei {nuid!

KaBapiopég Tou polpvou

Mo va kaBapioete To TAEUPIKO ToiXwHa(AI0@EPE!

avéAoya pe To povTéAo TOU TTPOIGVTOS.)

(AuTO TO XAPOKTNPIOTIKO Eival TTPOAIPETIKO.

EvdéxeTal va unv utrdpyxel oTo Sikd o0g TPoiov.)

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

2. AgaiptaTe 10 TAEUPIKO TAQiTI0 TIAfPWG
TPABWVTAG TO TIPOG TO PEPOG OAG.
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KataAuTiKG TOIXWHATO

(AuTO TO XAPOKTNPIOTIKO Eival TTPOAIPETIKO.
EvdéxeTal va unv utrdpyxel oTo Sikd o0g TPoiov.)
Ta eowTepIka TAEUPIKA ToIXwaTa (A) kai/f To TTiow
Toixwpa (B) Tou TPoi6vTOG pTTopEi va gival
KOAUPPEVO e KaTaAuTIKG audATo. Ta KaTaAuTIKG
TOIXWHOTA £XOUV EAAPPWG JOT XPWHA Kal TTOpwdn
em@eavela. Ta KaTaAuTka TOIXWUATA TOU GoUpVOU
dev pémel va kabapiovTal. O1 TopwdEIS EMQAVEIES
TWV KOTAAUTIKWY TOrXwudmwy eivai
auTokaBapIZOPEVES e PNXAVIOUOUS aTToppoenang
KQI PETATPOTING Twv AadIV TTOU TIG PUTIAIVOUV (OE
aTpo kai di0ggidio Tou dvBpaka).

EUkoAog kaBapiopog pe aTud
(AuTO TO XAPOKTNPIOTIKO Eival TTPOAIPETIKO.
EvdéxeTal va unv utrdpyxel oTo Sikd o0g TPoiov.)
E¢aogahiel elkoho kaBapiopo emeidr| o1 puTTol (TTou
Oev EXOuv TIaPApEVE! Y10 TIOAU KaIPO) JOAOKWYOUV
pe Tov aTud TToU GXNUATICETaI GTO ECWTEPIKG TOU
@oUpvou Kai pe TIg aTayoveg vepol Trou
OUTIUKVWVOVTQI TIAVW OTIG ECWTEPIKES ETTIGAVEIES
TOU QOUpPVOU.
AoaipéaTte 6Aa Ta aggooudp péoa atmo To
QoUpVvo.
2. Pigre 500 ml vepd oTov dioko Tou goupvou Kal
ToT0BETAOTE TOV digKo aTn delTepn GXApPa ToU
(Qoupvou.
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3. EmA&Ge Aeimoupyia eukoAou kaBapiopou pe
aTpo. H didipkeia Tou kabapiopol Ba eygaviaTei
oTnv 0086vn kai dev Ptropei va TpotrotroinBei.
Mmopeite va opioete Ty wpa AEng yia auti
Aerroupyia kaBapigpou.

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

5. Tava kaBapioete Toug eTmiovoug pUTroug,
xpnoigomoifaTe xAlapd vepd pe uypd
TAugipaTog, Eva paAakd Travi f apouyydp Kai
OKOUTTIOTE JE Eva aTeyVO TIavi.

Karé n S1épkeia Tg Acitoupyiag
eUKoAoU KaBapIopoU e arud, 1o vepd 10
oTroio £xel ToTroBeTnBEi OTOV BigKO YIa

VO JOAGKWOEI TIG GUOOWPEUNEVES
ehagpég amobéaeig/akabapaieg péoa
oTov BdAapo Tou poupvou Ba egaTpioTei
ka1 Ba oupTukvwBei péoa aTov BaAapo
TOU (OUPVOU KOl OTO ECWTEPIKO TCAMI
TOU OUPVOU Kall ETTOPEVWG UTTOPET VOl
oTéEel vePO OTAV QVOIYETE TNV TTOPTA TOU
(QOUPVOU. ZKOUTTIOTE KOl OTTOHOKPUVETE
TO QUUTTUKVWUG VEPOU aPETWG MONIG
QvoigeTe TNV TTOPTA TOU POUPVOU.

KaBapiopog pe atpod

IE¢aogadilel eukoho kabdapiopa eTmeIdR ol
akaBapaieg (av 6ev Exouv TTapapeivel yia oAU
XPOvo) palakwvouv e Ta aTayovidia vepou Tou
O UNTTUKVWVOVTAI JEGO OTO QOUPVO PETA TNV
TIPOCBAKN ATLOU yia 0pIo|EVO dIGOTNA.

© P 118:20
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1. Méote 1o TARKTPO EvepyoTroinong/
amevepyotroinong (1) yia va evepyoToIoeTe 1o
QoUpVvo.

2. BePaiwbeite 611 éxeTe agaipEael To aynTo.



3. Miéote To mAAKTPO A (11) N\ yia NV va
emAELeTe TN AciToupyia "Steam cleaning”
(KaBapiopog pe aTpo).

4. Tiate 10 MAAKTPO Start/Stop Coo-king
(Evaptn/Aiakoth payeipéuarog) (9) yia va
exiviioel 0 kaBapiopdc.

Av dev uTidpxel vepd aTto alaTnpa, oty 006vn

eppavicerar ny évdeign "Fill with 150 ml water”

(TeyioTe pe 150 ml vepo).

5. Tepiote e 150 ml vepd XpnoIPOTIOIWVTAS TO
doxeio vepou Trou TTapéxeTal padi e 1o oUpvo
0ag

Kivduvog yia v uyeia!

Mn xpnoipomoIoeTe aT0 aUOTNHA
aTpoU oTro10dATIOTE GAAO UYPG EKTOG
amd moaiyo vepod.

6. Avn Oeppokpacia PEaa aTo QoUpvo givar KATw
amé 100°C 6tav kAeioTel n opTa, 0 KABaPITHAS
Eexiva xwpig kaBuaTépnon. Av n owTePIKNA
Beppokpaaia dev eivar kamw amd 100°C ye vepd
YEMIOPEVO Kal TIOPTA KAEIOTR, 0T 086vn
epgpavicerar To uAvupa "Cooling™ (Wutn).

» Otav n eowtepikn Beppokpaaia TEaer KaTw amod

100°C, o Kaeaplopég Eexiva autépara.

© P !‘“‘“‘“‘“‘“‘ 18.20 A M
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7. Ortav apyioel o kabapiopog, epgaviceTal 10
pAvupa "Cleaning" (KaBapioudg).

» ZT0 (oUpvO dIoxeTEUETaI aTUAG £wg OTOU TEAEIWOE!

T0 VEPO TOU GUGTAKOTOS

H d10xéTeuan atpou diapkei mepimou 35

ETITA Pe TAPWG yeparo doxeio. O xpovog
Ba eival HIkpOTEPOG av UTTAPXE! AiyOTEPO
VEPO.

8. Orav teAeiwael 10 vepo, epavideTal To prvupa

"Wipe the surfaces" (ZkouTrioTe TIG EMQAVEIES).

9. Avoiére v TOpTa KQI GKOUTTIOTE TIG EOWTEPIKEG
EMQAVEIEG TOU YOUPVOU pE Uypd oQouyyapI 1y
ravi.

Otav oAokAnpweei 0 kabapiopog (yevika étav

TEAEIWOEI TO VEPA), TO UTTOAEITTOPEVO VEPD TTPETTEN

omwadrToTE va amoaTpayyioTei. BA. Aeitoupyieg

OdnyoU wnaipatog, oeAida 36, AmooTpdyyion

vepoU.

KaBapioTe TRV OpTQ TOU POUpPVOU.

l'a va kaBapioeTe TR TOPTA TOU POUPVOU,
XpnaipgomoinoTe XAapd vepd e uypd TTAUCIPOTOG,
¢va PaAakd mavi i aeouyyapi yia va kabapioeTe 10
TIPOIOV KOl GKOUTTIOTE TO € EVal OTEYVO TTAVI.

Mn xpnoipoTolgite aKAnpG kaBapiaTIKG
0 POoidVTa TIOU XaPAZouV I QIXUNPES
HETOAIKEG E00TPES YIa TOV KaBapIopd Tng

TOPTAG TOU POUPVOU. AUTA Ta €idn PTopolv
va Xapagouv TV EMPAvEID Kal va
KATAOTPEWOUV TO YUGAI.

0 E0WTEPIKO TCANI TNG UTTPOCTTIVAG TTOPTAG
1aB€Tel €IDIKA EMIKAAUYN e UAIKG TTOU
IEUKOAUVEI Tov KaBapiopd. Mn
XpnolyoToleite okAnpd kabapiaTiké UAIKG
TIoU Xapadouv, akAnpéG LETAANIKES EUOTPEG,
oUpuaTa TPIYIPaTog 1} XAwpivn T0 EOCWTEPIKO
TAUI TNG UTTPOCTTIVAG TIOPTAG, YiaTi auTtd Ta
€idn pmopei va xapagouv v emoedveia. ETol
MTIOPET VOl KATAGTPAPE] TO UAIKO TNG
emkaAuyng.

A(pcupwn NG TOPTUG TOU PoUpVOU
Avoiére T pmrpooTiviy TopTa (1).

2. Avoiére Toug guvdeTAPES OTO TIEPIBANPO
apbpwang (2) oTig de€1a kan apioTepr} TAeupd
NG PTPOCTIVAG TIGPTAG TTIECOVTAG TO GYKIOTPO
omwg ameikovicetal ato oxAua. H kAcidapid

Mépta

MmAokdpiopa pevieaé(kAeioTh BEan)
®oupvog

MmAokdpiopa pevieaé(avoixt BEan)

B w N -
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1
2

3. MetakivioTe Tn pIrpoaTIvi} TOPTA WG TO PETO TNG
diadpopng Tng.

4. AQaIpEaTE TN PTIPOCTIVA TTOPTA TPARWVTAG TNV

TTPOG Ta TTAVW yia va TNV eAeuBepwoeTe aTmod T

Be€10 Kal TOV OpIoTEPD PEVTEDE.

a Bripara Tou ekTeAéaTnKav aTn dladikacia
apaipeang Ba mpémel va ekteAeaTOUV OF€
avTioTpogn oeipd yia va emavaromobenBei n
mopta. Mnv Eexaaete va KAeioeTe Ta KAITT OTO
TIEPIBANHQ TOU PEVTETE OTAV EYKOTATTATETE
AN TRV TTOPTAL.

XapaktnpioTiké Soft Open & Soft Close

MAaioio
MAaoTIKG §apTnUa

TpaBrre TPOg To PEPOS TOG KAl APAIPEDTE TO
TAaOTIKG £GAPTNUA TTOU Eival OTEPEWUEVO GTO TIAVW
TUAKA TNG UTTPOCTIVIG TIGOTA,

Opiopéva povréha pmopei va mepiAaufavouv pia
Aerroupyia Soft Close & Soft Open. H Acitoupyia
paAOKAG KAEIGTATOG ETITPETTEI GTO XPAOTN va
KAgivel opaAa pia TopTa TOU GOUPVOU PEPOVTAG TO
o€ amoaTaon TepiTou 15 cm amod Ty KAeIoT 6€an 4
kai méCovtag To amaAd. To autéuaro oloTnua
amooBeathpa Ponddel va KAeiveTe Tnv TdpTa aTTOAG.
MapouoIo XapaKTNPIGTIKG TTAPATNPEITAl EVWD N
TopTa TOU YOUpvOU avoivel TTARPwS. Mepitou 9
ekarooTd amd Ty TARpwg avoix Ban, To auoTnua
amooBeoThpa KAwTon(eTal kal EMTPETE Eva (IO
avoryya.

A@aipeon Tou eowTePIKOU TOMIOU
mopTag

(AuTO TO XAPOKTNPIOTIKO Eival TTPOAIPETIKO.
EvdéxeTal va unv utrdpyxel oTo Sikd o0g TPoiov.)
To eowTtepIkd T¢AWI TNG TOPTAG TOU YOUPVOU ITTOPE
va apaipebei yia va kabapioTei.

Avoiére Tnv TTOPTO TOU GOUPVOU.
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To o eowtepIk TCANI
Eowrepikd 1¢au1

Ewrepikd 1api

MAaoTikh uTrodoxn T¢apiol-Karw

Omwg deixvel n €IKGVA, AVUWWOTE TO TTIO ECWTEPIKO
1¢a (1) ehagpa oty kareBuvan A kar Tpaprigre To
¢¢w oTnv karelBuvan B.

EmavaldBete Ty idia diadikacia yia va agaipéoeTe
T0 EOWTEPIKO TCAWI (2).



To TpwT0 Prjua yia TRV ETAvVacuvapuoAdynon g
TopTag eivar va TomoBeTnOei 1o HEUTEPO ETWTEPIK
1A (2).

Omwg deixvel n eIk6va, TomobeTAGTE TN AofoTunpuévn
ywvia Tou T¢apIol waTe va aTnpieTal o

To eowTtepikd 1¢ap (2) TpéTer va ToroBeTnBei uéoa
oTnv TAGGTIKNA UTTOd0X[) KOVTA GTO IO ECWTEPIKO
1A (1).

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

Eival anuavtiké n katw ywvia Tou EcwTePIKOU
1apiol va edpader péoa otV KATW TACOTIKA
utrodox().

Zpwére o TAaoTIKG £&apTnpa TTPOG TO TTAGITI0 £wg
6tou akouaTei 0 A0S "KAIK".

AVTIKATAOTAGT TOU AQUTITAPO TOU
@oUpvou

KINAYNOZ:

Npiv avTikaTaoTAGETE TN AduTTa TOU
oUpvou, BeBaiwBeite 4TI n guokeur £xel
amoauvdedei amd 1o pedpa SIKTUOU Kal EXEI
KpUWatel, Yo va amo@UyeTe TOV Kivouvo

nAekTpoTrANgiag.
O1 kauTég empdveleg PTropolv va
TpokaAéoouv eykalpatal

0 QWG ToU POUPVOU TIEPIEXEI EI0IKO
0, auTImpa avBekTIKG Ot BepuoKpaTies Ewg
300 °C. BA. Texvikés mpodiaypagés,
oehida 12 yia Aetrropépeieg. Mmopeite va
QTMOKTATETE AUTITAPES YIT TO QWG PoUpPVOU
amd adeiodotnuévo a€ppig.

H B6¢an Tou wTIoTIKOU PTTopEi va dlagépel
T TOU OXAUATOG.

H AauTa Tou XpnaoiyoToleital € auth T
uokeun dev gival KaTGAANAN yia QwTiopo
IKIOKWV Xwpwv. H TpoBAeTOpEVn Xpron

auTtAg TG AduTTag eival va BonBa 1o xpAam

va BAETTEI Ta TPOPIAL.

I NGUTTEG TTOU XpNaIhoTIoIo0VTal O€ QUTA TN

UOKEUN TIPETTEN VAl Eival AVOEKTIKEG OE

Kpaieg QUOIKEG OUVONKES OTIWG
Bepuokpaaieg mavw amé 50 °C.

Av 0 @oUpvog aag givar E§0TTAITHEVOS PE

OTPOYYUAO QWTICTIKO:

1. AmoguvdEaTe T GUOKEUN Ao TO JiKTUO
peduarog.

2. Mepiotpéwte 10 yudAivo KGAupPa
apICTEPOOTPOPA VIO VA TO APAIPETETE.

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

4. TomoBetAaTe 10 YUAAIVO KAAUMHA.
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Av 0 @oUpvog aag givar E§0TTAITHEVOS PE 3. AaipéaTe TO TIPOCTATEUTIKO YUBAAIVO KGAUPUa

TETPAYWVO PWTIOTIKO: ue éva karaaBiol.

1. AmoguvdEaTe T GUOKEUN Ao TO JiKTUO 4. Av n Auyvia Tou goUpvou aag givar Tutrou (A)
peduarog. OTTWG OTNV EIKGVO TIOPAKATW, AaIPEDTE TN

2. AQQIpEDTE TIC TUPUATIVEG UTTOBOXES OULGWVA TIEPIOTPEPOVTAG TN OTTWG QaiveTal OTNV EIKOVA
pe Tig 0dnyieg. BA. KaBapioudg rou govpvou, Kai avTikaraotiaTe Tn. Av givai TUtrou (B),
oeAida 39. TPABACTE TN KaI aQaipEaTe TN OTIwg GaiveTal

oTnV EIKOVA KaI QVTIKATAOTAGTE .

5. TomoBetaTe 10 YUAAIVO KAAUPUA KOl KOTOTTIV TIG
OUPUATIVEG UTTODOXEC.
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Avnpsrtbmon mpoPAnudTwy

diapkeia g Aermoupyiag. >>> Aurd Oev eivai BAGPN.

’To  TIPOiOY ekTTEUTTEl peTalMikouc BopUBouc katd 'Fri Oéppwm; Km ap(rgn

«  Ortav 1o petaANika pépn BeppavBouv, prmopei va dlaaTaholv kai va TpokaAéaouv 86puBo. >>> AuTd
Oev eivar BAGRN.

To mpoidv dev Aerroupyei,

«  Haoodheia peduarog - SikTloU €ival Kaévn N amevepyotroinuévn. >>> EAEYETe TI¢ aopdAeies ato
Kouri aogaAeiwy. Edv eival amapaitnTo, avrikaragTAoTE 1 EMAVEVEQYOTTOINTTE TIC.

«  Tompoidv dev Exel ouvdedei o (yeiwpévn) Tpica. >>> EAEyETe Tnv olvdean Tou @Ig.

¢« Ta KouuIG/TEPITTPOPIKA KOUWTIIGITIARKTPA TOU Trivaka eAéyXou Bev Aeitoupyoulv. >>> "lowe va eivai
evepyorroinuévo 1o kAcidwpa mArkTpwv. Amevepyorroijore 1o. (BA. Xprion rou kAeiduuarog
mAfkTowv, oeAida 29 )

«  Eharwparnkoég Aaptmipag. >>> AvTIKaraoTAoTe 1o Aaumripa.
«  'Exel Siakotiei To pedpa. >>> EAEyETe av umdpyel peuua. EAEyETe Tic aopdAcies aTo Kouri
aaq)aAawv Av Xpe/a{era/ QVTIKATACTACTE 1) EMAVEVEPYOTTOINTTE TIC ATQAAEIEC.
o qmupfvog Bev Beppaiverar,
Dev éxel pubuioTei n Aeimoupyia kai/f n Bepyokpaaia. >>> Pubuiate 1 Asitoupyia kai 1
Bepokpacia e 1o mANKTpo/KouuTi Asiroupyiwy kai/li Ogpp. °C.
«  'Exel Siakotiei To pedpa. >>> EAEyETe av umdpyel peuua. EAEyETe Tic aopdAcies aTo Kouri
aopaAeiwv. Av xpeldleral, avrikaraaTiaTe f ETAVEVEQYOTTOINTTE TIC AOPAAEIES.
V TTIOPG TV EQAPHOYI TwV 00NyIWY TG
EvaTNTaG QUTAG, DEV MTTOPEITE VOl
amokataoTAoETE TO TPORAAMA, TOTE
oupBouAeuTEiTE TOV dEIOdOTNUEVO
avTIpOowTo GEPPIC f TO KATAOTNHA GTTOU
ayopdoate T0 TTPOidV. Ze Kapia TepiTTwan
unV ETIXEIPATETE VA ETIOKEUATETE YOVOI 0 TG
¢va rpoidv TTou Trapouaiadel BAGRN.
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NOAYETYAO KABAAAL THA 2510 392 180-3
YTMOKATAZTHMA AGHNOQN

AAIMOY 8 KAI ZAAOITOY, AAIMOE

THA 211 012 2829-30-31-32

E-mail: seitanidis@otenet.gr

H eraipeia NAP.ZEITANIAHZ A.E. oag euxapioTel yio Ty npotipnon nou Seifate ayopdlovrag Tig
OUOKEUECG beko Kal 0ag napexe! Tov NapakdTw Xpovo eyyunong anod Tny nuepopnvia ayopdc Toug. Av péca
omy SIGPKEID TG eyyUNONG 1 CUCKEUN OGG XPEINOTE! EMIOKEUN, MNOPEiTE va evnuepwBeiTe yia Ta
£E0UCIOBOTNHEV service and TO TNAEPWVIKG KEVTPO TN ETAIpEia Pag oTo THAEpwvo 2510 392511 /

2510 392512

WYTEIA 3 XPONIA KATAWYKTEZ 3 XPONIA
KOYZINEX 3 XPONIA POYPNOI MIKPOKYMATOQN 2 XPONIA
NAYNTHPIA 3 XPONIA MIKPOXYZKEYEZ - ZKOYNEZ 2 XPONIA
ONOMATENQNYMO ATOPAZTH.....oeovovivnriareienne AP. EITYHZHZ

AP. MAPAZTAT. ATOPAZ

AIEYOYNIH. oo s e MONTEAO 2YIKEYHY

ZEIPIAKOZ APIOMOZ ZYZKEYHI.....covvnrireinrene

HMEP/NIA ATOPAL

AP EITYHIHZ v onsonse s

AP TTAPAZTAT. ATOPAZ....covvrvevvrrnnesrnriomrassrsonens

MONTEAO ZYZKEYHZ ..o rissssonenins

ZEIPIAKOZ APIOMOZ ZYZKEYHE..ovivrrimviriirines

AIEYOYNIH. oo iarmss s e HMEP/NIA ATOPAZ.....oovnvcemerrrinimsarmssismassrasimsssons

THA ¢ s s ZOPATMAA & YNOTPADH NOAHTH.......covve.




OPOI KAI NPOYNOOEZEIE IEXYOX THE MAPOYZHE EFTYHEIHE

1. IMa va 1oxUe N napoloa yyinon 8a npénel va oupnAnpeBoly NAMPWE KAl va Unoypapoly SEOVTWE He
ppovrida Tou neAdTn kar Ta SUo pépn Tng eyylnone. To andkoupa yia Ty eraipeia Ba npénel va
TaxudpopunBei pe ouoTnpévr ENIOTOAR 1} va npookopnBel ota ypagpeia e eraipeiac pag (MoAdoTuro
Kapahag T.© 1402, T.K.64003) evrog 10 nuep@v and Tv npepopnvia ayopac,

2. H gpyooTaoiakr} eyylnon kaAUNTEL Tov XpOVO HOU QVAYPAPETAl OTOV OXETIKO nivaka yia KBe ouokeun,
KGBe avopalio 1 PAARN oy o@eiAeTal ONOKAEIOTIKG OF KOTAOKEUAOTIKG EAGTTWHA T} EAGTTWMATIKO
€£APTNMA TNG OUOKEURG. H anokatdoTaar Tng BAAPNG yiveTar evrehwg Swpedv Sia Tng ovTikataoTaang
1] EMOKEUNG TOU EAATTWHATIKOU eEapTANaTOC. Z€ Kapia nepinTworn Gev NpoBAEnsTal N avrikaraoraon
NG CUOKEUNG. O KaTavahwTg oPelAel pe SikéG Tou Bandveg va nagl TNV GUOKEUR OTO KOVTIVOTEPO
ekoucioBoTniEvo service Tng eTaplag,

3. H eraipeio pag Satnpei To Sikaimpa va kabopiler Tov TPONO Kal TONO ENIOKEUNG Twv BAABGV KATA TNV
andAuTn kpion THG .

4. H eyylnon dev kahunTer BAGBeC nou ogeidovral dueca 1 éupeca oe auéheia , nApaAENn , Kakn
gyKaThoTaON Kai NAONG QUOEWS NEPBAON OTN CUOKEUR and pn eEouciodoTnuévo ouvepyeio , Kakr
Xpon kar i ouvripnon Tng cuokeuns Eniong n eraipeia pag Sev eubiveral via PAABEG rou
OPEINOVTaI O€ KOKM) NAEKTPIKT O0VOEDN OE TAoN SIGPOPETIKY and Ty avaypapopevn ot rvakida g
OUOKEUNG , UE UN YEIWUEVO PEUpaTOdOTN (] 08 HETABOAEG TG TAONG, ZTIG KAAUWEIG TG eyyunong Sev
oupnepiapBavovral Ta eUBpauaTa EEAPTARATA ONWE EVBEIKTIKA OVOMPEPOUUE YUOMVEC KAl MATUTIKES
EMPAVEIEG , AUXVIES K.a.

5. H eyylnon napéxeTal Npog Tov apxIko ayopadTr| Kai IaXUEl and TV NUEPOUNVIa ayopac TnG OUCKEUNG.

6. H niapoloa gyylnon npénel va guvodeleTal and TIOAOYIO ) SeATIO Alavikic nwAnong 1 puytoavTlypagpo
aurol.

ANOQUYETE TV AAACINOT TG EYYUNONG Kai TG rMvakidag UNTRaou Nou BPIoKETal 010 Niow HEPOG TG
OUOKEUNG.

GUAGETE TNV EYYUNON Kai METG TNV ARER TG
TpOUKOMIGTE TNV OE KABE aiTNHA YIO EMIOKEUN.

nPOTOXH
ZE MEPINTQEH MOY AEN ZTAAET H KAPTA EITYHZEQZ ENTOZ 10 HMEPQN ZTHN ETAIPETA AEN
IZXYEL H EITYHZH THZ ZYZKEYHZ NOY ENIAEZATE

SERVICE AEYKON ZYEKEYQN
AGHNA 210 2116649 | OEXEAAONIKH 6947424284
MAKPHE ®QTIOZ 6932366733 | TTAIOYPHZ I1. K ZIA O.E, 6936065106
NATPA 2610 640810 { BOAOX 22410 94130
XOPMIAZ NIKOAAQZ 6932 437700 | NAQYMIAHZ TEQPIIOZ 6981972363
IQANNINA 26510 31947 | KOMOTHNH 25310 33711
TZOYTIAZ XPHETOZ 6945 306990 | NMATNAZOYAHZ KONZTANTINOZ 6932 587473
SERVICE THAEOPALZEQN - HIFY
AGHNA 210 8836512 | GEEZAAONIKH 2310 429229
MANQAOIOYAOZ MEQPIMOZ ZAMIOZ NMAPAZXOZ
NATPA 2610 622388 | BOAOZ 24210 30113
HAIONOYAQZE AHMHTPIOZ MAPIAPITOYAHZ OEQAQPOZ

e mm—mm—m——m— e — e — e ——————————

POx :
XQrox
PAM / MOY
NAP. SEITANIAHE AE.
MOAYETYAO KABAAAZ
T.0 1402, T.K.64003
THA 2510 392180-3
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