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Please read this user manual first!

Dear Customer,

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

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

Explanation of symbols

Throughout this user manual the following symbols are used:

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

Warning of risk of fire.

PP

Warning of hot surfaces.

Arcelik A.S.
Karaagag caddesi No:2-6
34445 Sitliice/Istanbul /TURKEY
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ﬂ Important instructions and warnings for safety

and environment

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

General safety

« This appliance can be used

by children aged from 8 years

and above and persons with

reduced physical, sensory or

mental capabilities or lack of

experience and knowledge if

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

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

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

If the product is handed over
to someone else for personal
use or second-hand use
purposes, the user manual,
product labels and other
relevant documents and
parts should be also given.
Never place the product on a
carpet-covered floor.
Otherwise, lack of airflow
beneath the product will
cause electrical parts to
overheat. This will cause
problems with your product.
Installation and repair
procedures must always be
performed by Authorised
Service Agents. The
manufacturer shall not be
held responsible for damages
arising from procedures
carried out by unauthorised
persons which may also void
the warranty. Before
installation, read the
instructions carefully.



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

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

Electrical safety

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

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

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

 The product must be
disconnected during
installation, maintenance,

cleaning and repairing
procedures.
If the power connection cable
for the product is damaged, it
must be replaced by the
manufacturer, its service
agent or similarly qualified
persons in order to avoid a
hazard.
Only use the connection
cable specified in the
“Technical specifications”.
The appliance must be
installed so that it can be
completely disconnected
from the mains supply. The
separation must be provided
by a switch built into the fixed
electrical installation,
according to construction
regulations.
Rear surface of the oven gets
hot when it is in use. Make
sure that the electrical
connection does not contact
with the rear surface;
otherwise, connections can
get damaged.
Do not trap the mains cable
between the oven door and
frame and do not route it
over hot surfaces. Otherwise,
cable insulation may melt and
cause fire as a result of short
circuit.
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« Any work on electrical
equipment and systems
should only be carried out by
authorised and qualified
persons.

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

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

Product safety

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

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

« Be careful when using
alcoholic drinks in your
dishes. Alcohol evaporates at
high temperatures and may
cause fire since it can ignite
when it comes into contact
with hot surfaces.
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Food Poisoning Hazard: Do
not let food sit in oven for
more than 1 hour before or
after cooking. Doing so can
result in food poisoning or
sickness.

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

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

Keep all ventilation slots clear
of obstructions.

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

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

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



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

« (Varies depending on the
product model.)

Placing the wire shelf and
tray onto the wire racks
properly

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

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

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

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

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

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

Product must be placed
directly on the floor. It must
not be placed onto a base or
a pedestal.

WARNING: Unattended
cooking on a hob with fat or
oil can be dangerous and
may result in fire. NEVER try
to extinguish a fire with water,
but switch off the appliance
and then cover flame e.g.
with a lid or a fire blanket.
CAUTION: The cooking

process has to be supervised.

A short term cooking process
has to be supervised
continuously.

WARNING: Danger of fire:
Do not store items on the
cooking surfaces.
WARNING: If the surface is

The appliance is not intended
to be operated by means of
an external timer or separate
remote-control system.
Vapour pressure that build up
due to the moisture on the
hob surface or at the bottom
of the pot can cause the pot
to move. Therefore, make
sure that the oven surface
and bottom of the pots are
always dry.

WARNING: Use only hob
guards designed by the
manufacturer of the cooking
appliance or indicated by the
manufacturer of the
appliance in the instructions
for use as suitable or hob
guards incorporated in the
appliance. The use of
inappropriate guards can
cause accidents.

cracked, switch off the
appliance to avoid the

Prevention against possible fire
risk!
 Ensure all electrical

possibility of electric shock.

In case of hotplate glass
breakage : Immediately shut
off all burners and any
electrical heating element and
isolate the appliance from the
power supply. Do not touch
the appliance surface. Do not
use the appliance.
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connections are secure and
tight to prevent risk of arcing.

» Do not use damaged cables

or extension cables.

» Ensure liquid or moisture is

not accessible to the
electrical connection point.



Intended use

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

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

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

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

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

Safety for children

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

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

packaging according to
environmental standards.

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

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

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

Disposing of the old product

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

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

This product has been manufactured
with high quality parts and materials
which can be reused and are suitable for
recycling. Do not dispose of the waste
product with normal domestic and other
wastes at the end of its service life. Take
it to the collection center for the
recycling of electrical and electronic
equipment. Please consult your local
authorities to learn about these
collection centers.
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Compliance with RoHS Directive:
The product you have purchased
complies with EU RoHS Directive
(2011/65/EU). It does not contain
harmful and prohibited materials
specified in the Directive.

Package information

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

Overview

1 Front door 7 Burner plate

2 Handle 8 Fan motor (behind steel plate)
3 Lower part 9 Lamp

4 Tray 10 Girill heating element

5 Wire shelf 11 Shelf positions

6 Control panel

12 3 4 5 6 7 8 9
1 Warning lamp 7 Single-circuit cooking plate Front
2 Thermostat lamp right
3 Function knob 8 Single-circuit cooking plate Rear
4 Single-circuit cooking plate Rear left right
5 Dual-circuit cooking plate Front left 9 Thermostat knob
6 Digital timer
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Package contents 5.Placing the wire shelf and tray onto
the telescopic racks properly

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

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

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

easily.
1.User manual When using the tray and wire shelf
2.Standard tray with telescopic racks, make sure that
U.sed for pastries, frozen foods and the pins at the rear section of the
big roasts. telescopic rack stands against the

edges of the wire shelf and tray.

3.Pastry tray
Used for pastries such as cookies and
biscuits.

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

GENERAL

External dimensions (height / width / depth)

850 mm/600 mm/600 mm

Voltage / frequency

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

Total power consumption

9,2 kW

Cable type / section min.HO5W-FG

3x 4mm®/ 5 x 1,5 mm?®
HOB
Burners
Rear left Single-circuit cooking plate
Dimension 160 mm
Power 1500 W
Front left Dual-circuit cooking plate
Dimension 120/210 mm
Power 750/2200 W
Front right Single-circuit cooking plate
Dimension 140 mm
Power 1200 W
Rear right Single-circuit cooking plate
Dimension 180 mm
Power 1800 W
OVEN/GRILL
Main oven Multifunction oven
Inner lamp 15256 W

2,2 KW

Grill power consumption
#

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

heating (if any) functions.

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

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

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

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

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

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

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

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

Before installation

To ensure that critical air gaps are
maintained under the appliance, we
recommend that this appliance is
mounted on a solid base and that the
feet do not sink into any carpet or soft
flooring.

The kitchen floor must be able to carry
the weight of the appliance plus the
additional weight of cookware and
bakeware and food.

If the range is placed on a base,
measures have to be taken to prevent
the appliance slipping from the base.
The appliances must not be installed
behind a decorative door in order to
avoid overheating.
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e The applian(ce corresponds to device

class 1, i.e. it may be placed with the
rear and one side to kitchen walls,
kitchen furniture or equipment of any
size. The kitchen furniture or
equipment on the other side may only
be of the same size or smaller.

[t can be used with cabinets on either
side but in order to have a minimum
distance of 400mm above hotplate
level allow a side clearance of 65mm
between the appliance and any wall,
partition or tall cupboard.

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

(") If a cooker hood is to be installed
above the cooker, refer to cooker
hood manufacturer' instructions
regarding installation height. If not
defined any size in the hood manual,
this height should be at least 650 mm.
Any kitchen furniture next to the
appliance must be heat-resistant
(100 °C min.).



Safety chain

If your product has 2 safety chains;
The appliance must be secured against
overbalancing by using the supplied two
safety chains on your oven.

Fasten hook (1)by using a proper peg to
the kitchen wall (6) and connect safety
chain (3) to the hook via the locking
mechanism (2)

1 Stability hook
2 Locking mechanism

3 Safety chain (supplied and mounted
to oven)

4 Firmliy fix chain to cooker rear

5 Rear of cooker

6 Kitchen wall

If your product has 1 safety chain;

The appliance must be secured against

overbalancing by using the supplied one

safety chain on your oven.

Follow below steps in the picture to

secure the safety chain to your product.

Stability chain to be as short as
practicable to avoid oven tilting
forward and diagonal to avoid
oven side tilting.

Cooker stability chain for cookers is not
designed with bracket engagement slot.

Installation and connection
Product can only be installed and
connected in accordance with the
statutory installation rules.

Do not install the product next to
refrigerators or freezers. The heat
emitted by the product will
increase the energy consumption
of cooling appliances.

e Carry the product with at least two
persons.

e Product must be placed directly on
the floor. It must not be placed onto a
base or a pedestal.

Do not use the door and/or
handle to carry or move the
product. The door, handle or
hinges get damaged.
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Electrical connection

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

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

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

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

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

The mains supply data must correspond
to the data specified on the type label of
the product. The rating plate is either
seen when the door or the lower cover
is opened or it is located at the rear wall
of the unit depending on the unit type.
Power cable of your product must
comply with the values in "Technical
specifications” table.
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Before starting any work on the
electrical installation, disconnect
the product from the mains
supply.

There is the risk of electric shock!

Connecting the power cable

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

1.If a power cable is not supplied
together with your product,a power
cable that you would select from the
table (Technical specifications,
page 13) in accordance with the
electrical installation at your home
must be connected to your product by
following the instructions in cable
diagram.
If it is not possible to disconnect all
poles in the supply power, a
disconnection unit with at least 3 mm
contact clearance (fuses, line safety
switches, contactors) must be
connected and all the poles of this
disconnection unit must be adjacent to
(not above) the product in accordance
with |EE directives. Failure to obey this
instruction may cause operational
problems and invalidate the product
warranty.

Additional protection by a residual
current circuit breaker is
recommended.



2.0pen the terminal block cover with a
screwdriver.

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

4.Connect the cables according to the

supplied diagram.
3 4]
2

s

FLN
1], =

Single phase
220/230/240V AC

Two phase
380/400/415V AC

* Copper bridge (EN) 3

Three phase
380/400/415V AC

5.After completing the wire connections,
close the terminal block cover.

6.Route the power cable so that it will
not contact the product and get
squeezed between the product and
the wall.

Power cable must not be longer
than 2m because of safety
reasons.

¢ Push the product towards the kitchen
wall.

¢ Adjusting the feet of oven
Vibrations during use may cause
cooking vessels to move. This
dangerous situation can be avoided if
the product is level and balanced.
For your own safety please ensure the
product is level by adjusting the four

feet at the bottom by turning left or

right and align level with the work top.
For products with cooling fan (This
may not exist on your product.)

1 Cooling fan
2 Control panel
3 Door

The cooling fan cools both the control

panel and the front of the appliance.
Cooling fan continues to run for
up to 20-30 minutes (approx.)
even after the oven is turmed off.

Final check
1.Reconnect the product to the mains.
2.Check electrical functions.
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Future Transportation
¢ Keep the product's original carton and
transport the product in it. Follow the
instructions on the carton. If you do
not have the original carton, pack the
product in bubble wrap or thick
cardboard and tape it securely.
To prevent the wire grill and tray inside
the oven from damaging the oven
door, place a strip of cardboard onto
the inside of the oven door that lines
up with the position of the trays. Tape
the oven door to the side walls.
¢ Do not use the door or handle to lift or
move the product.

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

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

Tips for saving energy
The following information will help you to
use your appliance in an ecological way,
and to save energy:
¢ Use dark coloured or enamel coated
cookware in the oven since the heat
transmission will be better.
¢ While cooking your dishes, perform a
preheating operation if it is advised in
the user manual or cooking
instructions.
¢ Do not open the door of the oven
frequently during cooking.
Try to cook more than one dish in the
oven at the same time whenever
possible. You can cook by placing two
cooking vessels onto the wire shelf.
Cook more than one dish one after
another. The oven will already be hot.
® You can save energy by switching off
your oven a few minutes before the
end of the cooking time. Do not open
the oven door.
Defrost frozen dishes before cooking
them.
Use pots/pans with cover for cooking.
If there is no cover, energy
consumption may increase 4 times.
Select the burner which is suitable for
the bottom size of the pot to be used.
Always select the correct pot size for
your dishes. Larger pots require more
energy.
Pay attention to use flat bottom pots
when cooking with electric hobs.
Pots with thick bottom will provide a
better heat conduction. You can
obtain energy savings up to 1/3.
Vessels and pots must be compatible
with the cooking zones. Bottom of the
vessels or pots must not be smaller
than the hotplate.

¢ Keep the cooking zones and bottom
of the pots clean. Dirt will decrease
the heat conduction between the
cooking zone and bottom of the pot.

¢ For long cookings, turn off the cooking
zone 5 or 10 minutes before the end
of cooking time. You can obtain
energy savings up to 20% by using
the residual heat.

Initial use
Time setting

Before you can use the oven, the
time must be set. If the time is not
set, oven will not operate.

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

Press ,—* or ,+" (5/6) keys to set the
time after the oven in energized for the
first time.

1
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Program key

Cooking Time symbol

End of Cooking Time symbol*
Alarm symbol

Minus key

Plus key

Screen brightness setting
Alarm volume

Current time
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10 Key lock symbol
11 Adjustment key

*  (Varies depending on the product
model.)

After setting the time, you can start and
end the cooking by selecting the desired
position with temperature button and
function button.

If the current time is not set, time
setting will start increasing/moving

up from 12:00. Clock symbol '9'
will be displayed to indicate that
the current time has not been set.
This symbol will disappear once
the time is set.

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

Changing the time of the day

To change the time of the day you have

previously set:

1.Press (11) key to activate current time
symbol '9".

2.Press ,—* or ,+" (5/6) keys to set the
current time.

Changing screen brightness

adjustment

1.Press (11) key to activate screen
brightness symbol '7' for screen
brightness adjustment.

2.Press '-' or '+' (5/6) keys to set the
desired brightness.

» Selected brightness level will appear

as d-01, d-02 or d-03 on the
display.
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First cleaning of the appliance

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

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

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

1.Remove all packaging materials.

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

Initial heating

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

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

Electric oven

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

2.Close the oven door.

3.Select Static position.

4.Select the highest oven power; See
How to operate the electric oven,
page 26.

5.0Operate the oven for about 30
minutes.

6.Turn off your oven; See How to
operate the electric oven, page 26



Grill oven
1.Take all baking trays and the wire grill
out of the oven.
2.Close the oven door.
3.Select the highest grill power; see
How to operate the grill, page 34.
4.Operate the grill about 15 minutes.
5. Turn off your grill; see How to operate
the grill, page 34
Smoke and smell may emit for a
couple of hours during the initial
operation. This is quite normal.
Ensure that the room is well
ventilated to remove the smoke
and smell. Avoid directly inhaling
the smoke and the smell that
emits.
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[ How to use the hob

General information about
cooking

Never fill the pan with oil more
than one third of it. Do not
leave the hob unattended
when heating oil. Overheated
oils bring risk of fire. Never
attempt to extinguish a
possible fire with water!
When oil catches fire, cover it
with a fire blanket or damp
cloth. Tumn off the hob if it is
safe to do so and call the fire
department.

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

¢ Do not cover the vessel you use when

heating oil.

Place the pans and saucepans in a

manner so that their handles are not

over the hob to prevent heating of the

handles. Do not place unbalanced and

easily tilting vessels on the hob.

¢ Do not place empty vessels and
saucepans on cooking zones that are

switched on. They might get damaged.

¢ Operating a cooking zone without a
vessel or saucepan on it will cause
damage to the product. Turmn off the
cooking zones after the cooking is
complete.

¢ As the surface of the product can be
hot, do not put plastic and aluminum
vessels on it.

Clean any melted such materials on
the surface immediately.

Such vessels should not be used to
keep foods either.

e Use flat bottomed saucepans or
vessels only.

22/EN

e Put appropriate amount of food in
saucepans and pans. Thus, you will
not have to make any unnecessary
cleaning by preventing the dishes from
overflowing.

Do not put covers of saucepans or
pans on cooking zones.

Place the saucepans in a manner so
that they are centered on the cooking
zone. When you want to move the
saucepan onto another cooking zone,
lift and place it onto the cooking zone
you want instead of sliding it.

Tips about glass ceramic hobs

¢ Glass ceramic surface is heatproof
and is not affected by big temperature
differences.

¢ Do not use the glass ceramic surface
as a place of storage or as a cutting
board.

¢ Use only the saucepans and pans with
machined bottoms. Sharp edges
create scratches on the surface.

¢ Do not use aluminum vessels and
saucepans. Aluminum damages the
glass ceramic surface.

Spills may

damage the glass

ceramic surface

and cause fire.

Do not use

vessels with

concave or

convex bottoms.

Use only the

saucepans and

pans with flat
bottoms. They
ensure easier

heat transfer.



If the diameter of of the hot zone warning indicator is not a

the saucepan is failure.

too small, energy

will be wasted. A Depending on the usage, the hob
Using the hobs surface may cool down at varying

periods of time. Hob surface may
be hot even if the indicator lamps
are not illuminated. Make sure
that the surface is cooled down
before touching. Otherwise, you
might burn your hand!

1

Quick heating glass-ceramic hobs
emit a bright light when they are
switched on. Do not stare at the
bright light.

1 Single-circuit cooking plate 16-18
cm

2 Dual-circuit cooking plate 12-14/21-
23 cm

3 Single-circuit cooking plate 14-16
cm

4 Single-circuit cooking plate 18-20
cm is list of advised diameter of
pots to be used on related bumers.

Do not allow any object to drop
on the hob. Even small objects

such as a saltshaker may damage  Turning on the ceramic plates

the hob. The hob control knobs are used for

Do not use cracked hobs. Water operating the plates. To obtain the

may leak through these cracks desired cooking power, turn the hob

and cause short circuit. control knobs to the corresponding level.

In case of any kind of damage on
the surface (eg., visible cracks),
switch off the product immediately
to minimize the risk of electric

warmin [ stewing, [cooking

shock. g simmerin |,

g roasting
, bailing

Glass ceramic hob is equipped with an
operation light and a hot zone warning
indicator.

Hot zone warning indicator indicates the
status of the active zone and it remains
lit after the plate is turned off. Flickering

Turning off the ceramic plates
Turn the plate knob to OFF (upper)
position.
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Using multi-segmented cooking

zones

Multi-segmented cooking zones allows

to cook with different size of saucepans

on the same cooking zone. When these

cooking zones are activated, first the

inward cooking zone turns on.

1.To change the active cooking zone
diameter, turn the control knob
clockwise.

2.A "click" will be heard as soon as the
hotplate radius changes.

0
‘\
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Turning off multi-segment cooking
zones

1.Turn the knob counter clockwise to
OFF (upper) position to turn off the
oven. All segments of the cooking
zone are turned off.

12 8 2 1

1 Position 1
2 Position 2
3 Position 3

Position 2 and 3 of the multi-
segment cooking zones do not
operate independently.



[ How to operate the oven

General information on

baking, roasting and grilling
Hot surfaces cause burns!
Product may be hot when itis in
use. Never touch the hot burners,
inner sections of the oven, heaters
and etc. Keep children away.
Always use heat resistant oven
gloves when putting in or
removing dishes into/from the hot
oven.

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

Tips for baking

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

¢ Make best use of the space on the
rack.

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

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

e Keep the oven door closed.

Tips for roasting

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

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

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

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

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

Tips for grilling

When meat, fish and poultry are grilled,

they quickly get brown, have a nice

crust and do not get dry. Flat pieces,
meat skewers and sausages are
particularly suited for griling as are
vegetables with high water content such
as tomatoes and onions.

e Distribute the pieces to be grilled on

the wire shelf or in the baking tray with

wire shelf in such a way that the space
covered does not exceed the size of
the heater.

Slide the wire shelf or baking tray with

grill into the desired level in the oven. If

you are griling on the wire shelf, slide
the baking tray to the lower rack to
collect fats. The baking tray to be slid
must be of a size that covers the
whole grilling area. This tray might not
be provided with the product. Add
some water in the baking tray for easy
cleaning.

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

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

Before you can use the oven, the
time must be set. If the time is not
set, oven will not operate.

Your oven is equipped with pop-out

knobs that protrude when you press

them.

1.Press inwards to protrude the knob
and then turn it to make the desired
setting.

R 2,

2.When the cooking process is finished,
press the knob inwards.

Select temperature and operating

mode

1 2

must be inserted between the side racks
as illustrated in the figure.

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

Operating modes

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

Top and bottom heating are
in operation. Food is heated

1 Function knob
2 Thermostat knob

1.Set the Function knob to the desired
operating mode.

2.Set the Temperature knob to the
desired temperature.

» Oven heats up to the adjusted

temperature and maintains it. During

heating, temperature lamp stays on.

Switching off the electric oven

Turn the function knob and temperature

knob to off (upper) position.

Rack positions (For models with

wire shelf)

It is important to place the wire shelf

onto the side rack correctly. Wire shelf
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simultaneously from the top
and bottom. For

example, it is suitable for
cakes, pastries, or cakes
and casseroles in baking
moulds. Cook with one tray
only.

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

This function must be used
for easy steam cleaning as
well.




plus fan (in the rear wall) are
in operation. Hot air is evenly
distributed throughout the
oven rapidly by means of the
fan. Cook with one tray only.

The oven is not heated.
Only the fan (in the rear
wall) is in operation.
Suitable for thawing frozen
granular food slowly at
room temperature and
cooling down the cooked
food. The time required to

thaw a whole piece of meat

is longer than the food with
grains.

heater is evenly distributed

throughout the oven rapidly

by means of the fan.

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

This function must be used
for easy steam cleaning as
well.

Warm air heated by the rear

P 9

heating and fan assisted
heating (in the rear wall) are
in operation. Food is
cooked evenly and quickly
all around. Cook with one
tray only.

Large grill at the ceiling of

the oven is in operation. It is

suitable for grilling large

amount of meat.

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

¢ Turn the food after half of
the grilling time.

Grilling effect is not as

strong as in Full Grill

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

¢ Turn the food after half of
the grilling time.
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Using the oven clock

1 10 9 8 7 6
I I
| |

Program key

Cooking Time symbol
End of Cooking Time symbol*
Alarm symbol

Minus key

Plus key

Screen brightness setting
Alarm volume

9 Current time

10 Key lock symbol

11 Adjustment key

*  (Varies depending on the product
model.)

N O ON =

Maximum time that can be set for
end of cooking is 5 hours 59
minutes.

Program will be cancelled in case
of power failure. You must
reprogram the oven.

While making any adjustments,
related symbols will flash on the
display. You must wait for a short
time for the settings to take effect.

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

Cooking time will be displayed
once the cooking starts.
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Cooking by specifying the cooking

time:

You can set the oven so that it will stop

at the end of the specified time by

setting the cooking time on the clock.

1.To adjust the cooking time, Press
Program key (1) and activate the
Cooking Time symbol (2).

2.Press '-' / '+' (5/6) keys to set the
cooking time.

» Once the Cooking Time is set,

Cooking symbol will be displayed

continuously.

If you want to set the end of

cooking time to a later time: (This

feature is optional. It may not

exist on your product.)

After setting the cooking time on the

clock, you can set the end of cooking

time 1o a later time.

1.To adjust the cooking time, press
Program key (1) and activate the
Cooking Time symbol (2).

2.Adjust the cooking time with Minus (5)
and Plus (6) keys.

» Cooking Time symbol remains lit

(displayed continuously) after setting the

cooking time.

3.To set the End of Cooking Time, Press
Program key (1) and activate the
Cooking Time symbol (3).

4.Press - (5) and + (6) keys to set the
end of cooking time.

» Once the End of Cooking Time is set,

End of Cooking symbol and Cooking

symbol will be displayed continuously.

The End of Cooking Time symbol (3) will

disappear as soon as the cooking starts.

5.Put your dish into the oven.

6.Select operation mode and
temperature.

» Oven timer automatically calculates

the startup time for cooking by using the

end of cooking time and the cooking

period you have set. Selected operation



mode is activated when the startup time
of cooking has come and the oven is
heated up to the set temperature. It
maintains this temperature until the end
of cooking time.
7.After the cooking process is
completed, "End" appears on the
displayed and the alarm will sound.
8.Alarm signal will sound for 2 minutes.
To stop the alarm signal, just press
any key. Alarm will be silenced and
current time will be displayed.

If you mute the alarm by pressing
any key, the oven will restart
operating.
If you press any button at the end
of the alarm period, the oven will
restart operating.
9.Turn off the oven with the
Temperature knob and Function knob.
Using the keylock
Activating the keylock
You can prevent digital timer from being
used by activating the keylock function.

1 109?7
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Program key

Cooking Time symbol

End of Cooking Time symbol*
Alarm symbol

Minus key

Plus key

Screen brightness setting
Alarm volume

Current time

© 0 ~NO O~ =

10 Key lock symbol
11 Adjustment key

* (Varies depending on the product
model.)

1.Press the key (11) to activate keylock
symbol (10).

» "OFF" will appear on the display.

2.Press '+' key (6) to activate the
keylock.

» Once the keylock is activated, "On"

appears on the display and the Keylock
symbol (10) remains lit.

When the keylock function is
activated, control panel buttons
except for the key (11) cannot be
used.

Deactivating the keylock

1.Press Adjustment key (11) to activate
Keylock symbol (10).

» "On" will appear on the display.

2.Press '-' (5) to deactivate the keylock.

» "OFF" will be displayed once the

keylock is deactivated.

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

Cooking Time symbol

End of Cooking Time symbol*
Alarm symbol

Minus key

Plus key

Screen brightness setting
Alarm volume

9 Current time

10 Key lock symbol

11 Adjustment key

*  (Varies depending on the product
model.)

Setting the alarm clock
1.Press Program key (1) to activate the
alarm time symbol (4).

Maximum alarm time can be 23
hours and 59 minutes.

2.Adjust the alarm time using p+" /5~
" (5/6) keys.
» Alarm symbol will remain lit and the
alarm time will appear on the display
once the alarm time is set.
3.At the end of the alarm time, Alarm
Time symbol (4) will start flashing and
the alarm signal is heard.
Turning off the alarm
1.To stop the alarm, just press any key.
» Alarm will be silenced and current time
will be displayed.

N O ON =
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If you want to cancel the alarm:
1.To reset the alarm time, press
Program key (1) to activate the alarm
time symbol (4).
2.Press and hold the '=' (5) key until
"00:00" is displayed.
Alarm time will be displayed. If the
alarm time and cooking time are
set concurrently, shortest time will
be displayed.

Changing alarm tone

1.Press Setting key (11) to activate the
Alarm Tone symbol (8).

2.Adjust the desired tone using p+" /w—
" (5/6) keys.

» Selected alarm tone will appear as

"p-01" "b-02" or "b-03" on the

display.



Cooking times table Baking and roasting

The t|m|ngs in this chart are 1st rack of the oven is the bottom
meant as a guide. Timings may rack.

vary due to temperature of food,

thickness, type and your own

preference of cooking.

n
©

180 25...30
2 180 40 ...50

Cakes intray | One level Standard tray*

Cakes in One level Cake mold on wire
mould grill**
Small cakes | One level Standard tray*

One level Standard tray*

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

2 levels 1-Round 1-4 150 35...45
springform pan
with a diameter of
26 cm on wire

grill
4-Round
springform pan
with a diameter of
26 cm on pastry
tray**
Cookies One level Pastry tray*
2 levels 1-Pastry tray*
3-Standard tray*
3 levels 1-Pastry tray* 1-3-5 180 35...45
3-Standard tray*
5-Deep tray*
Dough pastry | One level Standard tray*
2 levels 1-Pastry tray*
5-Standard tray*
3 levels 1-Pastry tray* 1-3-5 200 55...65
3-Standard tray*
5-Deep tray*
Rich pastry One level Standard tray*
2 levels 1-Pastry tray*
3-Standard tray*
3 levels 1-Pastry tray* 1-3-5 190 45 ... 55
3-Standard tray*
5-Deep tray*
L eaven One level Standard tray*

3 160 25..35
150 30 ...40

1-83 150 35...50

& @B &

Y
£

0

3 180 25...30
180 30 ...40

& [

2 200 30 ... 40
200 45 ...55

@ [

®

200 25...35
1-83 200 35...45

]
N

Y
£

(7

200 35...45
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Lasagna One level Glass/metal 2-3 200 30 ...40
rectangular pan on Z]
wire grill**
Pizza One level Standard tray* ] 2 200 ... 220 15...20
Beef steak One level 3 25 min. 100 ...120
(whole) / Standard tray* EZ] 250/max, then
Roast 180 ... 190
Leg of Lamb | One level 3 25 min. 70...90
(casserole) Standard tray* 250/max, then
190
One level 3 25 min. 60 ...80
Standard tray* 250/max, then
190
Roasted One level 2 15 min. 60 ...80
chicken (1,8- Standard tray* 250/max, then
2 kg) 180... 190
One level 2 15 min. 60 ...80
Standard tray* 250/max, then
180 ... 190
Turkey (6.5 One level 1 25 min. 150 ... 210
kg) Standard tray* 250/max, then
180... 190
One level 1 25 min. 150 ... 210
Standard tray* Efﬁ] 250/max, then
180 ... 190
Fish One level Standard tray* 3 200 20 ...30
One level Standard tray* 3 200 20...30
It is suggested to perform preheating for all foods.
* These accessories may not supplied with the product.
** These accessories are not supplied with the product. They are commercially available accessories.

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

product.

ne leve tandard tray
One level Standard tray* 65 140
2 levels 1-Standard tray* 5 1-3 140 20...30
3-Pastry tray* 2
3 levels 1-Standard tray* 1-3-5 140 25...35
3-Pastry tray*
5-Deep tray*

Small cakes One level Standard tray* [ 3 160 25...35
One level Standard tray* B5) 3 150 30 ...40
2 levels 1-Pastry tray* 5 1-3 150 35 ... 50

3-Standard tray* 2
3 levels 1-Standard tray* 1-3-5 150 35 ... 50
3-Pastry tray* @
5-Deep tray*
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Sponge cake | One level Round 3 160 25..35
springform pan
with a diameter [:}
of 26 cm on
wire grill**

One level Round 2 150 30 ...40
springform pan
with a diameter &y

of 26 cm on

wire grill**

2 levels 1-Round 1-4 150 35...45
springform pan
with a diameter

of 26 cm on
wire grill** S
4-Round =

springform pan
with a diameter
of 26 cm on
pastry tray™
Apple pie One level Round black 2 180 50 ... 60
metal dish with [j
a diameter of 20 =
cm on wire grill*™*
One level Round black 2 170 50 ...60
metal dish with 5
a diameter of 20
cm on wire grill*™*
2 levels 1-Round black 1-4 170 50 ...60
metal dish with
a diameter of 20
cm on wire grill**
4-Round black &
metal dish with
a diameter of 20
cm on pastry
tray**
It is suggested to perform preheating for all foods.
* These accessories may not supplied with the product.
** These accessories are not supplied with the product. They are commercially available accessories.

Tips for baking cake Tips for baking pastry

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

e |f the cake is wet, use less liquid or of dough with a sauce composed of
lower the temperature by 10°C. milk, oil, egg and yoghurt.

e |f the cake is too dark on top, place it e |f the pastry takes too long to bake,
on a lower rack, lower the temperature pay care that the thickness of the
and increase the cooking time. pastry you have prepared does not

e |f cooked well on the inside but sticky exceed the depth of the tray.
on the outside use less liquid, lower e |f the upper side of the pastry gets
the temperature and increase the browned, but the lower part is not
cooking time. cooked, make sure that the amount of
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sauce you have used for the pastry is
not too much at the bottom of the
pastry. Try to scatter the sauce equally
between the dough layers and on the
top of pastry for an even browning.

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

Tips for cooking vegetables

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

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

How to operate the grill

Before you can use the oven, the
time must be set. If the time is not
set, oven will not operate.

Cooking times table for grilling

Grilling with electric grill

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

Switching on the grill

1.Turn the Function knob to the desired
grill symbol.

2.Then, select the desired grilling
temperature.

3.1f required, perform a preheating of
about 5 minutes.

» Temperature light tums on.

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

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

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

Fish Wire grill 4..5 250/max 20...25 min. "
Sliced chicken Wire grill 4..5 250/max 25...35 min.

Lamb chops Wire grill 4..5 250/max 20...25 min.

Roast beef Wire grill 4..5 250/max 25...30 min.”
Veal chops Wire grill 4..5 250/max 25...30 min. *
Toast bread* Wire grill 250/max 1...3 min.

"depending on thickness
*Preheat for 5 minutes

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

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

Meatballs (beef) -
12 pieces

Wire grill

250/max 25...35 min.

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

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

General information

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

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

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

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

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

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

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

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

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

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

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

Cleaning the hob

Glass ceramic surface

Wipe the glass ceramic surface
(vitroceramic) with cold water, paying
attention to leave no residual cleaning
agents, and dry with a soft clothing.
Residues may cause damage on the
glass ceramic surface when using the
hob for the next time.

Dried residues on the glass ceramic
surface (vitroceramic) should under no
circumstances be scraped with hook
blades, steel wool or similar tools.
Remove calcium stains (yellow stains)
with commercially available lime remover
or a small amount of lime remover such
as vinegar or lemon juice.

If the surface is heavily soiled, apply the
cleaning agent on a sponge and wait
until it is absorbed well. Then, clean the
surface of the hob with a damp cloth.
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Sugar-based foods such as thick
cream and syrup must be cleaned
promptly without waiting the
surface to cool down. Otherwise,
glass ceramic surface may get
damaged permanently.

Slight color fading may occur on
coatings or other surfaces in time. This
does not affect the operation of the
product.

Color fading and stains on the glass
ceramic surface is a normal condition,
and not a defect.

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

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

Control panel may get damaged!

Cleaning the oven

To clean the side wall (Varies

depending on the product model.)

(This feature is optional. It may not

exist on your product.)

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

2.Remove the side rack completely by

ing it tow.
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Catalytic walls

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

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

Easy Steam Cleaning

It ensures easy cleaning because the dirt

(having waited not for too long) is

softened with the steam that forms

inside the oven and the water drops

condensing on the inner surfaces of the

oven.

1.Remove all accessories inside the
oven.

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

.

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



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

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

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

Clean oven door

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

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

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

Cleaning the oven door

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

You can remove your oven door and
door glasses to clean them. How to
remove the doors and windows is
explained in the sections "Removing the
oven door" and "Removing the inner
glasses of the door". After removing the
door inner glasses, clean them using a

dishwashing detergent, warm water and

a soft cloth or sponge and dry them with

a dry cloth. Wipe the glass with vinegar

and then rinse it against lime residues

that may occur on the oven glass.

Removing the oven door

1.0pen the front door (1).

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

1 Door

2 Hinge lock(closed position)
3 Oven

4 Hinge lock(open position)
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4.Remove the front door by pulling it
upwards to release it from the right
and left hinges.

Steps carried out during removing
process should be performed in
reverse order to install the door.
Do not forget to close the clips at
the hinge housing when
reinstalling the door.

Removing the door inner
glass

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

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

1.0pen the oven door.

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

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

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

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

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

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

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

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



Replacing the oven lamp

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

Hot surfaces may cause burns!

The oven lamp is a special electric
light bulb that can resist up to
300 °C. See Technical
specifications, page 13 for details.
Oven lamps can be obtained from
Authorised Service Agents or
technician with licence.

Position of lamp might vary from
the figure.

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

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

If your oven is equipped with a

round lamp:

1.Disconnect the product from mains.

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

3.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.
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E Troubleshooting

not a fault.

¢ \When the metal parts are heated, they may expand and cause noise. >>> This is

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

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

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

enabled. Please disable it. (See. Using the keylock, page 29 )

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.

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

¢ |n models equipped with a timer, the timer is not adjusted. >>> Adjust the time.
(In products with microwave oven, timer controls only microwave oven.)

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

¢ A previous power outage has occurred. >>> Adjust the time / Switch of the
product and switch it on again.

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

Ayatrnté lMeAdrn,

EuxapiotoUpe TTou TrpoTiuAcaTe éva Trpoidv Davoline. EATTiCoupe va €XETe Ta
KOAUTEPQ ATTOTEAEOUATA OTTO TO TTIPOIOV 0AG, TO OTTOIO £XEI KOTAOKEUOOTEI ME UYNAR
TTOI6TNTA Kal TEXVOAoyia aiXung. MNa Tnv ao@dAsia 0ag Kal TRV CWOoTA XprRon-
AgIToupyia Tou TTPOIGVTOG, BIARACTE TTPOCEKTIKA OAOKANPO TO TTAPOV £YXEIPIDIO
XProng Kai Ta GAAQ CUVODBEUTIKG £yypagd, TTPIV XPNOIUOTTOINCETE TO TTPOidV, Kal
QUAGETE TO WG avagopd yia JEANOVTIKF XPron. Av TTOPOBWOETE TO TTPOIGV O€ AAAOV,
TTapadwoTe Padi Kal To eyXEIpidlo XpAong. Tnpeite OAeg TIG TTPOEISOTTOINCEIG Kal
TTANPOYOPIEG TTOU TTEPIEXOVTAI OTO EYXEIPIBIO XProNG.

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

Znuaoia Twv cUUBOAWYV

2& OAn TNV €KTOOT TOU TTAPOVTOG £YXEIPIBIOU XPAONG XPNOIMOTTOIOUVTAI T £E1G
oUuBoAa:

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

MpoeidoTroinon yia KaTaoTAoEIG TTou atroTeAOUV Kivduvo yia Th {wn Kal TV
TTeplouaia.

A MpocidoTtroinon yia NAEKTpOTTANEia.
& MpoeidoTroinon yia Kivouvo TTupkayidg.

&ﬂpoaéonoinon yla BepUEG ETTIQPAVEIEG.

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

C€ Made in TURKEY
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I] ZNMpaVTIKEG OONYIiEG KAl TTPOEIDOTTOINCEIG YIA TNV

ao@aAsia Kai To TTEPIBAAAov

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

(TrepIAapBavopévwy TTaIdiwy)

ME MEIWPEVEG CWHOATIKEG,
4/EL

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

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

« Av 10 TTpOIbV TTapadobEi o€

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

« 2€ KaMia TTepiTIT]Ion pnv

TOTTOOETATETE TO TTPOIOV
TTAvVW o€ dATTEDO TTOU
KOAUTTTETAI JE XOAI | HOKETA.
Ala@opeTIKA, N EAAEIYN pong
aépa KATW aTTO TO TTPOIOV
Ba TTPOKAAEDEI
UTTEPBEPPAVON TWV
NAEKTPIKWVY €CAPTNUATWV.
AuTtd Ba TTpoKaAEDEl
TIPOPBAAMATA PE TO TTPOIOV
oag.

- O1 dladikaoieg eykatdoTaong

KQl ETTIOKEUWY TTPETTEI TTAVTA



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

« Mn XpNOIYOTIOINCETE TO
TTPOIGV av givai
EAQTTWMATIKO 1 £XEI
oTToIadNTTOTE 0pPaATH) {NUId.

- EAéyxeTe 6T TA KOUPTTIA TWV
AEITOUPYIWV TOU TTPOIGVTOG
QTTEVEPYOTTOIOUVTAI PETA
atroé KABe xpnon.

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

« 2UVOEETE TO TTPOIGV POVO o€
YeIwPEVN TIpiCa/ypappn pe
TNV TAON KAl TTPOCTACIA TTOU
TTPORBAETTETAI OTIG "TEXVIKEG
TTpodlaypaPEc”. AvabéoTe
TNV EYKATAOTAON TNG

YEiWoNG o€ TMOTOTTOINUEVO
NAEKTPOASYO av
XPNOIUOTIOIEITE TO TTPOIOV HE
N Xwpig yetaoxnuatotr. H
eTaipeia pag dev Ba PEpel
TNV €uBUVN YIa OTTOIABATTOTE
TTPOPBAANATA TTPOKUWOUV
Adyw pn yeiwong Tou
TTPOIGVTOG CUNPWVA PE TOUG
TOTTIKOUG KAVOVIOHOUG.

« [MoTE unv TTAEVETE TO TTPOIOV

aTTAWVOVTAG 1] XUVOVTOG
vepO TTAvw Tou! YTTApXEl
KivOuvog nAekTpoTTAngiag!

- To rpoidv TTpéTTEl va gival

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

« Av uTtooTei nUIG To KOAWDIO

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

- XpnoiyoTrolgite yévo 1o

KaAWwdIO ouvdeoNG TTOU
TTPORBAETTETAI OTIG "TEXVIKEG
TTpodIayPaPES”.

- H ouokeun rpétrel va

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

« H miow emedveia Tou
POUPVOU ATTOKTA UYnAn
Beppokpaacia étav
XPNOIMOTTOIEITAI O POUPVOG.
BeBaiwBeite 611 n ouvdeon
peUATOG dEV EPXETAI O
ETTAPNA ME TNV TTIOW
EMQAvEIQ, aAAILG Ol
ouVvOE£DEIG JTTOPOUV va
UTTOOTOUV {NuId.

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

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

TNOTOTTOINKEVO TTPOCWTTIKO.

« 2€ TIEPITITWON
OTTOIAC0OATTOTE CNMIAG,
6/EL

QTTEVEPYOTTOINOTE TN
OUOKEUI KOl OTTOOUVOEDTE
TNV atrd TNV TTAPOXH)
peupartog dikTuou. Na va 10
KAVETE AUTO
QTTEVEPYOTTOINOTE TOV
aOQAAEIODIAKOTITN TNG
OIKIOKAG EYKATAOTAONG.

- BeBaiwBeite 6T n

OVOMOOTIKH TIMF PEUMATOG
TNG AOQPAAELIQG gival
oUd@WVN ME Ta
XOPOKTNPIOTIKA TOU
TTPOIdVTOGC.

Ac@dAeia TTPoidVTOg
- MPOEIAOMNOIHZH: H

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

eTTiBAewn.

« MOTE un XPNOIYOTIOINCETE TO

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



- Mpooéxete 6TAV
XPNOIUOTTOIEITE AAKOOAOUXA
TTOTd OTA PaAyNTA 00G. TO
OIVOTIVEUNQ £EQTHICETAI O€
UWNA£EG BEpUOKPATiES Kal
MTTOPEI va TTPOKOAETEl QWTIA,
a@oU UTTOPEI va avapAeyei
av £€pBel o€ ETTAQPN ME KAUTEG
ETTIQPAVEIEG.

« Mnv ToTroB¢eTEiTE
OTTOI0OATTOTE EUPAEKTA UAIKA
KOVTA OTO TTPOIdV yIaTi Ol
TTAEUPEG TOU UTTOPEI va
BeppavBouv TTOAU KaTd TN
xpnon.

- Katd 1n xprion n OUOKeUn
QTTOKTA UWnAr Bepuokpaaia.
Oa TTPETTEI VA TTPOCEXETE VA
NNV ayyieTe T OTOIXEIA
Bépuavong (avTiIoTAoEIQ)
MEOQ OTO QOUPVO.

- AlaTnpeite kKaBapd aTtrd
eUTTOdIa OAQ Ta avoiypaTa
agpIiouoU.

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

« Mnv TOTTOB¢ETEITE diOKOUG KA
TaWId ynaoipatog, maTa n
aAoupIvoxapTo atreudeiag
TTdvw oTn fdon Tou XwWpPou
TOU Qoupvou. H

OuUCOoWPEUON TNG
BepudTNTAC UTTOPEI VA
TTPOKAAECEI CNUIG OoTn Bdon
TOU XWPOU TOU PoUpVvou.

« Mn xpnoiyoTtrolgite oKAnpad

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

- Mn xpnoipoTroigite

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

« (AlogEpel avaloya PE TO

MOVTEAO TOU TTPOIGVTOG.)
2W0oTh TOTToBETNON TNG
OUPHATIVNG OXAPAG KOl TOU
dioKoU TTAVW OTIG
OUPMATIVEG UTTODOXEG
Eivar onuavTiké va
TOTTOBETEITE CWOTA TTAVW
oTnVv UTTod0XH TN CUPHATIVN
oXapa Kai/r} To dioko.
ToTroBeTAOTE TN CUPNATIVN
oXapa r} To dioKo avdueoa
OTIG 2 pAyEG Kal BePalwbeiTe
OTI I00PPOTTEI TTPIV
TOTTOOETACETE PaynTO TTAVW
Tou (O¢iTe TO akdAoubo
oxXNHa).
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« Mn xpnoIYOTIOIEITE TO
TTPOIOV av £xel apalpebEi N
payioel To TCAWI TNG
MTTPOCTIVIG TTOPTAG.

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

- TotroBeTr)OTE TO XOPTI

WnoigaTog 0T0 OKEUOG 1) OTO

e€apTnua @oupvou (dioKkog,

oxXapa, K.ATT.) yadi yue 1o

@aynTd Kal 0TN CUVEXEIQ

TOTTO0ETACTE TA O O€

TTPOBEPUATUEVO POUPVO.

AgaipéaTe Ta TTAeovAalovTa
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TMAMOTA TOU XapPTIOU
WnoipaTog TTou gexelAiCouv
atrd 10 €€ApTNUA 1} TO
OKeUOG, WOTE VA ATTOTPATTEI
0 KivOuvog va ayyigeTe Ta
BEPPAVTIKA OTOIXEIO TOU
goupvou. Na un
XPNOIUOTIOIEITE TTOTE TO XOAPTI
Wnoipatog o€ Bepuokpacia
AeIToupyiag peyaAuTepn atrd
TNV €VOEIKVUONEVN TIKA VIO
TO XapTi. Mnv ToTT0BETEITE TO
XOPTi Ynoipartog arreudbeiag
oTn Bdon Tou oupvou.

- MPOEIAOMOIHZH:

BeBaiwBeite 6T TO KAOAWDIO
PEUPATOG TNG OUOKEUNG EXEI
atroouvoeBei atrd Tnv TTpila
1 0 dIOKATITNG KUKAWMOTOG
EXEI aTTEVEPYOTTOINBEI TTPIV
QVTIKOTAOTACETE TN AUTTQ,
YIO VO OTTOQUYETE TNV
mOavoTNTA NAEKTPOTTANGIOG.

- H ouokeun dev TTpéTTel va

eykaraoTaBei Tiow amod
dlaKkoouNTIKA TTOPTA
TTPOKEIJEVOU VA ATTOPEUXBEI
uTTEPBEPUAVOT.

- To rpoidv TTpéTTel va

TOTTO0eTNOEI a1’ EUBEiag
TTAvVW OTO OATTEDO. Agv
TIPETTEI VO TOTTOBETN O
TTdvw o€ Bdon r Babpo.

- MPOEIAOINOIHZH: To

Mayeipepa pe NiTrog ) AGdi
o€ TTAAKQ EOTIWV XWPIG



ETTITHPNON, MTTOPEI Va givai
ETTIKIVOUVO Kal UTTOPEI va
yivel aitia owTidg. NMOTE pnv
ETTIXEIPAOETE VA OPRNOETE HIa
TETOIO QWTIA PE VEPO, OAAG
QTTEVEPYOTTOINCTE TN
OUOKEUN Kal KaToTmv
KaAUWTE TN QASYQ, TT.X. ME
£va KOTTAKI 1) M€ KOUBEPTa
TTUpOOBEong.

« MPOZOXH: H diadikacia
MOYEIPEPATOC TTPETTEI VA
emTnpeital. Mia ouvtoun
d10dIKATia HayEIPEUATOS
TIPETTEI VA ETTITNPEITAI
dIOPKWG.

- MPOEIAOMNOIHZH:
Kivduvog ewTidg: Mn
QUAAOOETE €idN TTAVW OTIG
ETMQPAVEIEG JAYEIPEPATOGC.

- MPOEIAONMOIHZH: Av n
EM@Avela uttooTel {nuId,
QTTEVEPYOTTOINCTE TN
OUOKEUN VIO VA OTTOPUYETE
TNV MBavoTnTa
NAekTPOTTANEIaC.

. 2€ TTEPITITLON Bpauong Tou
YUOAIOU TNG £0TiAG:
ATTEVEPYOTTOINOTE AUETA
OAEG TIG €OTIEG aEPIOU Kal
OAEG TIG NAEKTPIKES
QVTIOTAOEIG BEpuavong Kal
QTTOOUVOEDTE Tr) CUOKEUN
atrd TNV TTapOoXr PEUPATOGC.
Mnv ayyileTe TNV ETTIQAVEIQ
TNG CUOKEUNG. Mn

XPNOIUOTIOINCETE TN
OUOKEUN.

- H ouokeun autr) dev

TTpoopPICETAl VIO XEIPIOHO
MEOW EEWTEPIKOU
XPOVOOIAKOTITN 1] XWPIoTOU
OUCTAMATOG TNAEXEIPIOHUOU.

« H mieon Twv atgwyv 1Tou

avaTTITUooeTal Abyw
uypaaoiag otnv €mM@AveIa TNG
TTAAKOG €0TIWV | OTO KATW
MEPOG TOUG OKEUOUG UTTOPEI
Va TTPOKAAEDEI Kivnon Tou
okeuoug. INa 1o Adyo auTo,
va BeBaiwveoTe OTI N
ETTIPAVEIQ TOU POUPVOU Kal
TO KATW PEPOG TWV OKEUWV
gival TTadvra oTeyva.

- MPOEIAOMOIHZH:

XpnoipoTrolgite uévo
TTPOCTATEUTIKA TTAGKOG
EOTIWV TTOU £XOUV OXEDIQOTEI
aTrd TOV KATAOKEUQOTA TNG
OUOKEUNG MOYEIPEPATOG N
TTOU ava@EépovTal atrd Tov
KATOOKEUAOTH TNG OUOKEUNG
OTIG 0dNYiES yIa Xprion wg
KatdAANAwv A Ta
TTPOCTATEUTIKA TTAGKOG
€0TIWV TTOU €gival
EVOWMATWHEVA OTN CUOKEUN.
H xprion akataAAnAwv
TIPOCTATEUTIKWY PTTOPEI Va
TIPOKAAETEI ATUXAMATA.
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lNa TNV ac@aleia Tou
TTPOIGVTOG ATTO PWTIA:

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

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

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

MpoBAetTOuEVN XPHON

« To TTpoidv auTo £XEl

oXedIOOTEN yIa OIKIOKK XPrion.

Agv emITPETTETAI N
ETTAYYEAPATIKA XPRON.

- MPOZOXH: H cuokeun auth
Exel oxedlaoTei yovo yia
Xpron payeipéuartog. Agv
TIPETTEI VA XPNOIPOTTOINOEI
yia GAAOUG OKOTTOUG, OTTWG
yla B€puavan Tou XWpou.

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

- O KataokeuaoTAg Oev Ba

gival utteUBUVOG yia
oTroladATTOTE BAGRN
TTPOKANBEI atrd AavBaouévn
Xpnon n Xeipiopo.

« O @oupvog PTTopEi Va

XpnoluoTtroindei yia Tnv
atréYuén, TO JayeEipePa Kal
TO WrOIhJO paynTou oTO
@oUpVo Kal Tn oxdpa.

Aoc@dAcia TTaIdIwv
- MPOEIAONMOIHZH: Ta

TIPOCTTEAACINA JEPN MTTOPEI
VQ ATTOKTHOOUV UWNAN
Beppokpaacia Katd Tn Xprnon.
MpéTTel va KpaTdTe Ta MIKPA
TTadId JOKpPId.

- Ta UNIKA cuokeuaaoiag Ba

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

- Ta TpoidvTa TTou

AEITOUPYOUV UE NAEKTPICHO
gival emkivouva yia Ta
TTaudid. Kpardre Ta Taidid
MaKpPId aTTd TO TTPOIOV OTAV
A€ITOUpPYEi KAl unv Toug



ETMTPETTETE VA TTAIOUV PE TO
TTPOIOV.

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

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

TeAikn d1a0gon Tou TTAAIOU

TTPOIGVTOG

ZUppOp@wWOoN pE TV Odnyia Trepi

aTToAATWY NAEKTPIKOU Kal

nAekTpovikou eotrAiopoU (AHHE)
Kal TEAIKA d1d8gon Tou TTPOoIOoVTOG:

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

To TTpoidv auTd £XEI KATOOKEUAOTEN E
e€apTrpaTa Kal UNIKG uwnAAg
TTOI6TNTAG TA OTTOIG UTTOPOUV Vda
ETTAvVaXpnoIYoTToINBouyv Kai gival
KAatdAAnAa yia avakUukAwon. Mnv
ATTOPPIYETE TO ATTORANTO TTPOIOV padi
ME T KAVOVIKA OIKIOKG Kal GAAQ
atroppigpata oT1o TEAOG TG WPEAING
Cwng Tou. MNapadwoTe To O€ KEVTPO
OUAAOYIG yIa TNV avakKUKAwWON
NAEKTPIKOU Kal NAEKTPOVIKOU
€EOTTAIOOU. ZNTAOTE TTANpoPopieg atTd
TIG TOTTIKEG OAG APXEG OXETIKA ME QUTA
Ta KEVTPA OUAAOYNG.

ZUppOp@wWOoN pE TV Odnyia Trepi
TEPIOPICUOU XPRONG OPICUEVWV
€MIKivOuvwyv ouciwv (RoHS):

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

TeAikn 81000 TWV UAIKWYV

OUCKEUAOIag

* Ta uNIKd ouokeuaaoiag gival
ETIKivOuva yia Ta TTaidid. AloTnpeite
TA UNIKG OUOKEUOTTIOG 0€ AOPAAEG
MEPOG pakplid atrd Ta TTaidid. Ta
UAIKG OUOKeEUaoiag Tou TTPoidvVTog
gival KaTaoKeuaopéva aTmo
AVOKUKAWOIUA UAIKG. H TEAIKA
O1GBe0r) TOUG TTPETTEI VA YivETal
OowoTd Kal Pe dlaAoyr) oUPPwvn JE
TIG 0dnyieg yIa T avaKUKAOUPEVO
ammoBAnTa. Agv TTpéTTel va
ATTOPPITITOVTAI JOdi JE TO KAVOVIKA
OIKIOKG aTToppiduaTa.
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E I'evikeg TTAnpoPoOpIEG

FevikA €mIoKOTTNON

1 MrmpooTivi) TopTa 8 Mortép avepioTthipa (TTiow aTo 1o
2 Aafn XaAuBdivo éAaopua)

3 Kdrw tuAua 9 dwg

4 Aiokog 10 AvTioTaon ykpIA

5 Zupudtivn oxdpa 11 O©¢ogig OoTO POUpPVOo

6 [ivakag eAéyyou

7 TAdka eoTILOV agpiou

12 3 4 5 6 7 8 9
1 TpogidoTtroinTikA Auxvia 5 HAeKTpIKA €0Tia pAYEIPEPATOG
2 Auyxvia BgpuoaTdrn oITTAou ISUK)\U'L)}JGTOQ Eptpog
3 MepIoTPOQIKS KOUMTTI AEITOUPYILIV apiaTepn ’
4 HAEKTPIKN €0TIA HOYEIPEUATOG 6 Wneiakdg xpovodiakoTTng

HovoU KukAwpaTog lMiow apioTepn
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8

9

HAEKTPIKA €0Tia HAYEIPEPATOG
MovoU KuKAwpaTog Eptrpdg de€ia
HAEKTPIKA €0Tia HAYEIPEPATOG
MovoU KukAwpaTog Miow degid
MepIoTPO@IKG KOUUTT BEPUOOTATN

Mepiexopeva ouoKeUaoiag

1.
2.

3.

Ta TTapexoueva afeooudp
pTTOpPEl Va dlagEpouv avaAoya Je
TO MOVTEAO TOU TTPOIGVTOG.
Evdéxeral oTo TTpOoidv 0ag va unv
uTTdpYouV OAa Ta ageooudp TTou
TTEPIYPAPOVTAI OTO EYXEIPIOIO
XpnoTn.

Eyxeipidio xpnong

Kavovikég diokog

XpnoliyoTrolgital yia

TTapaoKeuaopata CUUNG,

KATEWUYHEVA TPOQIUA KAl HEYGAQ

ynrda.

5.;}:0)0"'] TOoTroBéTNON TG

Aiokog yia yAukd Jupng
XpnoliyoTrolgital yia
TTapaoKeuaopaTa {UPNG, OTTWG
KouAoUpla Kal YTTIioKoTa.

4.ZupudTivn oxdpa

XpnoldoTrolgiTal yia YAoIKo Kal yia
TOTTOBETNON OTNV €mMOUUNTA
utTod0XA TOU PayNnToU TTOU TTPOKEITAI
va Ynosi A va payeipeuTel payod.

OUPHATIVNG OXAPOG KAl TOU
OioKOoU OTIG TNAEOKOTTIKEG
UTTO00XEG

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

O1 TNAEOKOTTIKEG UTTODOXEG
ETTITPETTOUV VA TOTTOBETEITE KAl VA
agalpeiTe EUKOAO TOUG BiIOKOUG Kal TN
OUpHATIVN oXdpa.

Ortav xpnolipoTroicite T0 i0KO Kal TN
CUPMATIVI OXAPA HJE TNAEOKOTTIKEG
uTTod0XEG, Va BeBaiwveoTe OTI Ol
TTEipOI OTO oW TUAMA TNG
TNHAEOKOTTIKAG UTTOBOXNG BpickovTal
o€ €TTAQPN ME Ta AKpA TG CUPHATIVNG
oXdpag Kal Tou dioKou.
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TeXVIKEG TTPOdIAYPAPES

FENIKA

E€wrtepikég dlaoTdoelg (Uyog / TTAdTOG /
BaBog)

850 x1A./600 x1A./600 XIA.

Tdon / ocuxvétnta

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

2UVOAIKN KaTavdaAwon 1oXU0g

9,2 kW

TUOTtrog KaAwdiou / diatoun

eAdY.HOSVV-FG
3x4xIN2/5x 1,5 xI\.2

NAAKA EZTION

EoTieg agpiou

Miow apioTepn

HAeKTpIKA €0Tia payeipéuaTog
HovoU KUKAWMATOG

Al0oTdOEIg 160 XIA.

lox0g 1500 W

Eptpog apioTtepn HAeKTpIKA €0Tia payeipéuaTog
OITTAOU KUKAWMATOG

Al0oTdOEIg 120/210 xIA.

loxug 750/2200 W

Eptrpog degid HAeKTpIKA €0Tia payeipéuaTog
HovoU KUKAWMATOG

Al0oTdOEIg 140 XIA.

lox0g 1200 W

Miow de€id HAeKTpIKA €0Tia payeipéuaTog
HovoU KUKAWMATOG

Al0oTdOEIg 180 XIA.

lox0g 1800 W

®OYPNOZ/TKPIA

KUplog @oupvog ®oUpvog TToAAATTAWY

AgITOUPYIWV

Eowtepikd Qwg

1525 W

KatavdAwaon 10X00g YKPIA

2,2 kW

Baoikd: O1 TTAnpo@opieg OXETIKA PE TNV EVEPYEIAKK OHNAVON NAEKTPIKWV

@oUpvwyV TTapéxovTal oUuewva e 1o TpoTutto EN 60350-1 / IEC 60350-1. O

TIHEG AUTEG TTPOCBIOPICOVTal UTTO TUTTOTTOINKEVO POPTIO PE AEITOUPYIES
Bépuavong Pe KATW-TTAvVW avTioTaon f B€puavong pe utroforiénon

QVEMIOTAPA (av UTTAPXE).

H katnyopia evepyelakhg ammdédoong TTpoodliopileTal CUPQWVA HE TNV TTIO

KATW TTPOTEPAISGTNTA AVAAOYQ OV Ol QVTIOTOIXEG AEITOUPYIEG UTTAPXOUV OTO
TTPOIGV 1 6XI. 1- Mayeipepa YE OIK. aveIoTHPA, 2- Apyd payEipeua TOUPUTTO,
3- Mayeipepa ToupuTro, 4-MNMdvw Kal KaTw Bépuavon Pe uttofonrndnon
avepioTApa, 5-Mavw Kal KaTw B€puavon.
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O1 TeXVIKEG TTPOBIAYPAPES
MTTOpEl Va TpOTTOTToINB0UV XWpIg
TTponyouevn €100TTOINCT YA TN
BeATiwon Tng TTOI6TATAG TOU
TTPOIGVTOG.

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

OI TIPEG TTOU avaPEPOVTOI OTIG
TIVOKIOEG TOU TTPOIGVTOG 1) O€
AAAa éVTUTTO TEKUNPIWONG TTOU
TO ouvodeUOUV £XOUV UETPNOEI
O€ EPYOAOTNPIOKEG OUVONKEG
OUPQWVA [E TA OXETIKA
TpoéTUTTA. AvAAoya JE TIG
ouvBrkeg AsiToupyiag Kal
TTEPIBAAAOVTOG TOU TTPOIGVTOG, Ol
TIHEG AUTEG PTTOPET VO BIGPEPOUV.
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EykaTrdoToon

To TTpoibv Ba TTPETTEI VA EYKATAOTAOEI
atTd TOTOTTOINKEVO GTOUO CUN@WVA JUE
TOUG IOXUOVTEG KAVOVIOHOUG.
Ala@opeTIKA Ba akupwOei n eyyunon. O
KOTAOKEUAOTAG Oev Ba @épel Kapia
€ubuvn yia {nuIEg TTou Ba TTPOKUYWOoUV
atréd dladikaoieg TTou ekTeEAOUVTAI ATTO
pn adelodoTnuéva AToNa Kal JITTopEi va
AKUPWOEl TNV €yyunon.
H trpogToipacia 1ng B€ong Tou
TTPOIGVTOG KOl TWV
EYKATAOTAOEWV PEUNATOG YIO TO
TTpoidv armroteAolv euBlvn Tou
TTEAGTN.

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

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

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

Mpiv TNV gykataocTaon

lNa va diao@aAioTei OTI dlaTnpouvTal Td
0UCIWdoUG oNuaciag avoiypaTa aépa
KATW aTTd T OUOKEUR, OUVIOTOUE N
OUOKEUN auThA va ToroBeTnBei o€
oTaBepn BAon Kal Ta TTGSIA VA [N
BuBiCovTal oe oTTOI0OATTOTE XOAI )
MoAakr] emévouon datrédou.

To &d1redo TNG Koudlivag TTPETTEl va EXEI
ETTOPKA aVTOXH YIO TO BAPOG TNG
OUOKEURG OuV To TTIp60BEeTO BApog
OAWV TWV PAYEIPIKWY OKEUWV KAl TWV
TPOYIUWV.
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65 mim min

(*) 750 mm min

400 mm min, |
fo)]
L2
=
El
El
=

* H ouoKeur avTIOTOIXEI O€ OUOKEUN
karnyopiag 1, &nA, ptropei va
TOTTOBeTNOEI e TO TTIoW TOIXWHA Kal
Mia TTAeupd o€ Toix0 Koudivag,
EMITTAO Koudivag ] CUOKEUN
OTTOI0UBNTTOTE PEYEBOUG. To ETTITTAO
Koudivag ] N CUOKEUR oThV dAAN
TTAEUPd PTTOpPEI Va gival uévo idlou i
MIKpOTEPOU pEYEBOUG.

* MTtropei va xpnoipotroinBei ue
VTOUAQTTIO O€ OTTOI0dTTOTE ATTO TIG
OU0 TTAEUPEG, OAND YIO VO €XETE
eAdyioTn aréoTaon 400 xIA. TTadvw
atrd TNV TTAGKA €0TIWV ETTITPEYTE
TTAeUpIKS BIdKeVO 65 XIA. avdueoa
OTn CUCKEUI KaI OTTOIOVOATTOTE TOIXO,
OlaXwpPIOTIKO 1] WNAG VTOUAQTTI.

* Mtropei eTiong va xpnoiyoTroindei
KAl o€ Jn evioiXiopévn 6éon. AQACTE
eAdyioTn arréoTacn 750 xIA. TTavw
atrd Thv €T@AvVEIA TG TTAAKOG
EOTILV.

* (*) Av TTpOKEITAI VO EYKOTAOTAOEI
ATTOPPOPNTHPAG TTAVW OTTO TN
OUOKEUN PAYEIPEPATOG, QVATPEETE
OTIG 00NYIiEG TOU KATAOKEUAOTH TOU
ATTOPPOPNTHPA OXETIKA ME TO UYOGS
TotroBéTNnong. Edv dev kabopiletal



o1T0100MTTOTE PEYEBOG OTO EYXEIPIdIO
ThG KOUKOUAQG, auTtd TO UYWOog TTPETTE
va gival TouAdxioTov 650 XIA.

+ OTtrol0dnTTOTE £TTITTAO KOUZivag SiTTAa
OTn CUCKEUN Ba TTPETTEI VA €XEI
avToxr o€ UPnAEG Bepuokpaaieg
(TouAdyioTtov ¢wg 100 °C).

AAucida aopaleiog

Av TO TTpOIOV 0ag £X&l 2 dAuCideg

ao@aleiag:

Mpétrel va TTpooTATEUETE T CUOKEUN

atrd avaTpoTT) XPNOIPOTTOIWVTAG OTO

poUpVo 0aG TIG TTAPEXOMEVESG BUO
aAucideg aoaAciag.

2TEPEWOTE TO AYKIOTPO (1) OToV ToiXO

ThG Koudivag (6) XpNOIMOTTOILVTAG

KatdAAnAo BUoua Kal CuveEéDTE THV

aAucida aopaAcgiag (3) oTo AyKIoTPO

MEOW TOU pNYaviopoU acpdAiong (2).

AyKIOoTpo oTaBepoTToinong

Mnxaviopog ac@aliong

AAucida aopaheiag

2TEPEWOTE OTABEPA TNV aAucida

OTO TOW PEPOG TNG CUOKEUNG

HayeIpEPOTOG

5 Tliow YEPOG CUOKEUNG
HayeIpEPOTOG

6 Toixog koudivag

Av 1O TTPOIOV oag £Xel 1 aAuaida

ao@aleiag:

Mpétrel va TTpooTATEUETE T CUOKEUN

atrd avaTpoTT) XPNOIPOTTOIWVTAG OTO

1
2
3
4

(oUpVO 0aG TNV TTapeXOUEVN Hia
aAucida aopaAciag.

AKoAouBoTE TA TTAPAKATW BAMATA
TNV €IKOVA YIA VO OTEPEWTETE TNV

H aAucida euoTdBeiag TTpéTTel va
gival 600 KovTA 600 gival
TTPOKTIKG duvaTov, yia va
atrogelyeTal KAion TTpog Td
EMTTPOG Kal DIaywVvIa Yid va
aTropeUyeTal N TTAEUPIKK KAioN.

AAucida oTABEPOTNTOG VIO CUOKEUEG

HOyeIpEPOTOG TTOU OEV €XOUV

OXeOIOOTEN ME EYKOTTA OUPTTAEENG TOU

oTnNPiyMaTog.

EykardoTaon Kal cuvdeon

To TTpoibv auTd ETTITPETTETAI VA

eykaTtaoTaBbei Kal va ouvoedei povo

OUN@WVA JE TOUG IOXUOVTEG £BVIKOUG

KOVOVIOHOUG EYKATAOTACEWV.

Mnv eyKATOOTHOETE Tr) CUOKEUN
OiTTAa o€ Yuyeia | karayukreg. H
BepUOTNTA TTOU EKTTEUTTETAI ATTO
TN OUCKeUn Ba TTPOKAAETE!
auénuévn KaTavaAwon evEPYEIOG
YlO TIG CUOKEUEG YUENg.

* To TTpoidv TTPETTEI VA PETAQPEPETAI
atrd TouAdxioTov dUo dToua.

* To poidv TTpéTTel va TotroBeTnOei aTr'
€uBcgiag TTavw oTo dATedo. Agv
TTPETTEI VA TOTToBETNOET TTAVW o€
Bdon ) Babpo.
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Mn XpNOIUOTTOIEITE TNV TTOPTA
Ko/ TN AABr TnG yia Thv
aviywaon r Tn JeTakivnon Tou
TpoidvTog. H mopTa, n Aafr Kai
ol NevTeo€DeG TTaBdivouv nuid.

HAekTpik o0vdeon

2UVOEDTE TO TTPOIGV O€ YEIWMPEVN
TTPiCa/ypAuur TToU TTpooTaTEUETAI ATTO
ACQAAEIOBIOKOTITN WiVl TUTTOU HE
KATAAANAN ovopaoTIKA TIPFA peUPaTOg
OTTWG avagEPETal oToV TTivaKa
"Texvikég Tpodlaypageg”. AvaBéoTe
ThV £YKATAOTOON TG YEiWoNG O€
TTIOTOTTOINKEVO NAEKTPOAOYO av
XPNOIMOTIOIEITE TO TTPOIGV YE ) XWPIG
peTaoxnuatioTh. H eTaipeia pag dev Ba
@Epel TNV €uBUVN YIA OTTOIECONTTOTE
ZnMIEG TTPOKUWOUV AGYw XpAoNG Tou
TTPOIGVTOG XWPIG EyKATAOTAON YEiWONG
TTOU CUMUOPQPUIVETAI JJE TOUG TOTTIKOUG
KQVOVIOHOUG.

H povada emTpémmeTal va
ouvdeBei oTo cUOTNUA SIAVOMNG
agpiou Yovo adeloUXoug TEXVITEG.
H mrepiodog eyyunong Tng
OUOKEUNRG EeKIVA HOVO PETA aTTd
owaoTA eyKatdoTaon.

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

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

Av 10 KaAWBIO TpoPodoaiag
uTToOoTEl {NMICG, TTPETTEI VA
avTIKaTaoTaBel atro adelouxoug
TEXVITEG. AIOQOPETIKA, UTTAPXEI
Kivouvog nAekTpoTTANgiag,
BPOXUKUKAWMATOG 1| ¢wTIAG)!
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Ta dedopéva TNG TTAPOXNG PEUPOTOG
OIKTUOU TTPETTEI VA QVTIOTOIXOUV OTd
Oedopéva TTou opifovTal TNV ETIKETA
TUTTOU TOU TTPOidvVTOG. MTTOpPEiTE Va
Ocite TNV TTIVOKiIda OTOIXEIWV €iTE
avoiyovTag TNV TTOPTA ] TO KATW
KAAUppA, | OTO TTIOW TOIXWHA TNG
Movddag avdAoya e Tov TUTTO ThG
Hovddag.
To KaAwdIo peUPATOG TOU TTPOIGVTOG
TIPETTEI VA CUMMOPPUVETAI UE TIG TIMEG
oTov TTivaka "TeXVIKEG TTPOodIaypPaPES”.
Mpiv EeKivAoeTE OTTOIABNTTOTE
gpyacia aTnv NAEKTPIKNA
EYKATAOTOON, ATTOOUVOEDTE TN
OUOKEUR atTd TNV TTapoxn
peupartog SIKTUOU.
YT1rdpxel Kivouvog
NAekTpoTTANnEiag!

ZUvdeon Tou KaAwdiou pelpaTog

Katd Tnv KaAwdiwan, TTpETTEl va
OUMUHOPPUIVEDTE HIE TOUG
€BVIKOUG/TOTTIKOUG
NAEKTPOAOYIKOUG KavoVIoUoUg
KAl TTPETTEl VA XPNOIMOTTOIEITE
TTPiCa/KaAWdIO Kal PIG TTOU €ival
KATtdAANAa yia To QoUpvo. Z€
TTEPITITWON TTOU Ta 6pIa 1I0XU0G
TOU TTPOIGVTOG UTTEPRaiVOUV TIG
TIEG PEUPATOG TOU QIS KAI TNG
Tpidag/Tou KaAwdiou pelATOG,
TO TTPOIOV TTPETTEI VO OUVOEDEI
areuBeiog pEow oTabeprig
NAEKTPIKAG EYKATAOTAONG XWPIG
Xpron @ig kai Tpi¢ag/kaAwdiou
pelparog.
1.Av d¢ev TTapéXeTal KAAWSIO
pelpaTOG Hadi ME TO TIPOIOYV,
TIPETTEl OTN CUOKEUR 00G VO ouvOeDEi
KOAWDSIO pEUPATOG TTOU B ETTIAEYEI
atréd Tov Trivaka Bdoel TG d1IaBEoiung
OIKIOKAG 0AG NAEKTPIKNG
gykardotaong. H olvdeon péTrel va
yivel ge Thpnon Twv odnylwy oTo



OIdypappa KAAWSIWONG. TEXVIKES
mpodiaypaéc, aeAida 14
Av dev gival duvarh n ammoolvoeon
OAWV TWV TTOAWV OTNV TpoYodoaia
peupatog, TTPETTEl va ouvOeBel pia
OIdTagn aTToPOVWONG ME EAAXIOTO
OIdkevo eTTagwV 3 XIA. o€ GAoUG TOUG
TTOAOUG (AOQAAcIEG,
A0QAAEIODIOKOTITEG YPAPMNAG, ETTAPEIC).
‘OAMol o1 TTdAoI ThG Hovadag
aTroouvoeonG TTPETTEN VA gival KOVTd
oTnV Kougiva (aAAd 6y aTTo TTAvVW)
OUN@WVA JE TOUG IOXUOVTEG
Kavoviopoug (11.X. TN IEE yia 1o
Hv.Bao.). H yn ouppépoewon ye auth
TNV odnyia PTTopEi va TTPOKAAECEI
AEITOUPYIKA TTPORARMOTA Kal aKUpWaon
ThG €£yyunong Tou TTpoidvToG.
2uvioTdral 1Tiong TPOoBeTN
TTpooTacia e peAé pelPaTOg
OlappoOnG.
2.Av0iETE TO KAAUMHA TOU UTTAOK TWV
QKPOBEKTWV WE Eva KaToafidl.
3.MepdoTe TO KAAWDIO PEUPATOG PECT
atrd TO CPIYKTHAPA KAAWDSIOU KATW
atTd TOV AKPOOEKTN KAl OTEPEWOTE TO
OTO KUPIO CWHA PE TNV
evowpatwuévn Bida Tou o@IykKTApa
KaAwdiou.
4.3uvdEoTe Ta KAAWDSIA CUPPWVA [IE TO
TTapeXOUEVO DIdypauua.

Ao @éoeig
380/400/415 V AC

Mia @don
220/230/240 V AC

* XAAKIvn yepupwon

Tpeig paoeig
380/400/415 VV AC

5.MeTd TNV 0AOKARpWON TWV
OUVOECEWV TWV KOAWDSIWV, KAEIOTE TO
KAAUMPO TOU PTTAOK OKPOOEKTWV.

6.MepdoTe TO KOAWDIO PEUPATOG WOTE
va hnv gival o€ TTagn PE To TTPOoidV
KOl VO N CUMTTIECETOI QVANESTO OTO
TTPOIGV Kal TOV TOiXO.

MNa Abyoug aogaAciog 1o
KAAWOIO0 OV TTPETTEI VA £XEI
MAKOG MEYAAUTEPO OTTO 2 PETPA.

* 2TTPWETE TN JOVADdA TTPOG TOV TOIXO
TNG Koudivag.

* PUBuION TWV TTOSIWYV TOU pOoUpVOoU
O1 kpadaouoi Katd Tn xprion YTTopEi
Va TTPOKAAETOUV ETAKIVNON TWV
MOYEIPIKWY OKEUWV. AUTA N
ETTIKivOUVN KATAOTACN PTTOPEI Va
atmropeuxBei av n povdada ival
OpPICOVTIWMPEVN KAl KOAD
OTAOEPOTTOINMEVN.

MNa mn 8k oag ao@dAcia BeBaiwbeite
OTI N Jovada gival opifovTia
puBuifovTtag Ta TEooEPa TTOSIA OTO
KATW PEPOG HE TTEPIOTPOPH TOUG
aploTepd i 6e€id kKal euBuypaupioTe
TNV TTPOCWTTO UE TNV ETTIQPAVEIA
epyaoiag.

19/EL



Mo mpoiévra avepioTApA Yugng

(EvdéxeTal va unVv UTTApXEl OTO OIKO

0Oag TTPOioV.)

1 AvepioTApag Wuéng

2 Tivakag eAéyyou

3 Mopta

O avepioTipag Wuéng WUxel Kal TovV

TTVaKa EAEYXOU KOl TO UTTPOCTIVO

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

TeAikog éAeyxog

1.EmmavacuvdéaTe T Povdda oTo

pelpa dIKTUOU.
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2.EAEYETE TIG NAEKTPIKEG AEITOUPYIEG.

TeAikn d1a0gon Tou TTAAIOU

TTPOIGVTOG

+ QuAGETE TO apXIKO KOUTI TOU
TTPOIGVTOG KOl HETOPEPETE TO TTPOIGV
péoa o€ auTd. AKOAOUBNOTE TIG
odnyieg TTAvw OTO XOPTOKIBWTIO. AV
eV £XETE TO APXIKO XAPTOKIBWTIO,
OUOKEUdOTE TO TTPOIGV O€
TTPOCTATEUTIKO HE QUOOAIDEG N
XOVTPO XapTOVI KAl OTEPEWOTE KAAG
TN OUCKeUAoia e KOANTIKA Taivia.

* [a va atmo@uyeTe {nUId OTn TTOPTA
TOU @oUpvou aTTd Tn oXdpa Kal To
OioKo TToU BpiokovTal yéoa oToV
@oUpVOo, TOTTOBETAOTE EVA KOJUUATI
XOpPTOVIOU OTNV €0WTEPIKA TTAEUPd
ThG TTOPTAG TOU POUPVOU OTNnV BEon
TToU BpiokovTal ol diokol. AEOTE e
Tavia Tnv TOPTA OTA TTACIVA TNG
TOIXWHATA.

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

Mnv ToTTOBETEITE OTTOIOONATTOTE
QAVTIKEIJEVA TTAVW OTN OUCKEUN
KAl JETOAKIVEITE TN HOVO OE 6pBia
Béon.

EAEYETE TN YEVIKA EPQAVION TOU

TTPOIGVTOG 0OG YA TUXOV CNUIEG

TTOU JTTOPEl va £Xouv TTPOKANOEi
KATA TN YETAPOPQ.



Al NpocToipaaoisg

MpakTikKéG CUMPBOUAEG yia

€golIkovounon evépyelag

O1 TAnpo@opieg TTou akoAouBoulv Ba

oag BonBrioouv va XpnOIUOTIOIEITE TN

OUOKEUNR 0aG JE OIKOAOYIKO TPOTTO Kal

va €EOIKOVOIEITE EVEPYEIQ:

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

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

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

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

* MayelpeleTe éva @aynto PETA atrd TO

dAAo. O pouUpvog Ba cival 1dn LeoTOG.

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

o ATTOYUXETE TA KATEWYUYHEVA TPOPIMA
TIPIV TA JOYEIPEWETE.

* XPNOIUOTTOIEITE YIa TO PayEipEPa
KOTOOPOAEG KOl TNYAVIO JE KATTAKI.
Av dev XpNOIKOTTOIEITAI KATTAKI, N
KOATAVAAWON eVEPYEIOG PTTOPET VO
auénoei 4 popkc.

* EmAECTE TNV €0Tia agpiou TTou gival
KATAAANAN yia 1o péyeBog TnG Baong
TOU OKEUOUG TTOU TTPOKEITAI Va
XpnoigotroinBei. Mavta emAEyETE TO
owoTé péyeBog okeloug yia Td
payntd oag. lNa 1a yeyaAdtepa

OKeUnN aTTaITEITAl TTEPICTOTEPN
evépyeia.

* [1poCEXETE VO XPNOIMOTTOIEITE OKEUN
pe emmiTredn Bdon étav payelpeUeTe e
NAEKTPIKEG TTAAKEG ECTIWV.

Ta okeln pe Bdoeig peydAou TTaxoug
Ba TTapéxouv KaAUTepN PeETapopd
BepudTNTAG. MTTOpEiTE £101 VA
e€olkovopnoete £wg 1/3 TNG
EVEPYEIQG.

* Ta okeln TTPETTEl va gival CUUPBATA e
TIG {Wwveg payeipEpatog. H Bdon Twv
OKeUWV Ogv TTPETTEI va ival
MIKPOTEPN ATTO TNV NAEKTPIKN €0TIiA.

+ Alatnpeite TIg {WVEG JaYEIPEUATOG KAl
TIG BACEIG TWV OKEUWV O€ KaBapn
kardoTaon. O BpouIEg Ba PeEIWoOUV
TN METOQYOPG BePUOTNTAG AVAPECT
oTn ¢wvn PHayEIpEPATOS Kal TH Bdon
TOU OKEUOUG.

* [a payeipepa peyadAng didpkelag,
aTrevepyoTToleiTe TN {Wvn
HayelpépaTog 5 €wg 10 AeTTTd TTpIV TO
TEAOG TOU XPOVOU HAYEIPEPATOG.
Mrtropeite £T01 va £E0IKOVOUNOETE £WG
20% TNnG evéPYEIOG ME TN XPAON TNG
UTTOAEITTOPEVNG BepPOTNTAG.

Apxikn xpron
PUBuIon wpag

lNa va ymopéoete va
XPNOIUOTIOINCETE TO YoUPVO,
TTPETTEl TTPONYOUHEVWG VO
puBuioTei n wpa. Av dev
puBuIoTEl N Wpa, dev Ba
AgIToupynoel 0 poUlpvoc.

Orav KdveTe KATTOIQ PUBUION,
oTO POAdI Ba avafoofrivouv Ta
avTioToixa cUMBOAQ.
Otav 1poPodOTACETE TO POUPVO E
pelpa yia TPWTN Qopd, TTIECTE TA
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TAAKTPa "=" f "+" (5/6) yia va
uBpuioceTe TNV WpA.

1 TAAkTpo Program (Mpoypauua)

2UpBoAo Cooking Time (AiGpkela)

2UpBoAo End of Cooking Time

(Qpa Angng)*

2UpBoAo Eidotroinong

MAAKTPO Meiov

MAAKTPO Zuv

PUBuion dwrevotnTag o8évng

‘Evtaon rixou €1do11oinong

9 Tpéxouoa wpa

10 ZUPPBOAO KAEIBWHOTOG TTARKTPWY

11 MAAKTPO PUBUICNG

* (Alog@épel avaAoya e TO HOVTEAO

TOU TTPOIGVTOG.)

MeTd Tn pUBMION TNG WPOG, UTTOPEITE

Va EEKIVATE KOl VO TEPUATICETE TO

Hayeipepa eTIAEyovTag TNV emOUPNTH

B¢on Pe To KOUWTTI BepoKpaciag Kal To

KOUUTTI AEITOUPYIWV.
Av dev puBpIoTEl N TpEXoUoa
wpa, n évodeign wpag Ba apxioel
va dugdvel EekIvovTag atd
12:00. ®a epgpavitetar 1o
oUpuBoAo poAoyiol '9'yia va
uTTOodNAWOCEI OTI BEV EXEI
puBuIoTEl N TpEXouoa wpda. To
oUpBoAo autd Ba TTayel va
epavideTal 6Tav pubuIoTEi N
wpa.

w N

0 ~NO Obs
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O1 puBpioeig TpEXOUCOG WPAG
AKUPWVOVTaI OE TTEPITITWON
OlakoTTg pelpaTog. H wpa
TTPETTEI VA pUBUIOTE TTAAI

AAAayn TG TpEXouaag Wpag

lNa va aAAGEETE TNV TpEXOUTA WP TTOU

gixare puBpioel NoN:

1.Méote 10 TTAAKTPO (11) YyIa va
EVEPYOTTOINOETE TO OUMNPBOAO
TpEXouodag wpag ‘9.

2.MiéoTe Ta TTAAKTPA =" 1} "+" (5/6) yia
va puBiceTE TNV TPEXOUCO WPA.

AAAayn pUBHIONG GWTEIVOTNTAG TNG

o8ovng

1.MNMa puBuion TG WTEIVOTNTAG TNG
086vng, méoTe To TTAAKTPO (11) yia
Va EVEPYOTTOINOETE TO OUMBOAO
QwTevéTNTAg 086VNG 7"

2.MiéoTe Ta TTAAKTPA =" 1} "+" (5/6) yia
va puBpiocete TNV €mOUPNTA
QWTEIVOTNTA.

» To emAeypévo eTTiTTeEd0 PWTEIVOTNTOG

Ba epgavioTei otnv 086vn we d-01,
d-02 nd-03.

MpwTtog KaBAPICHOG THG CUOKEURS

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

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

1.ApaipéoTe OAa Ta UNIKG OUOKEUQOIaG.

2.2KOUTTIOTE TIG ETTIQAVEIES TIG
OUOKEUNG HE éva eAa@pd uypd Travi n
OQOUYYApI KAl OTEYVWOTE E Eva
dAAo TTavi.

ApXIKK 0éppavon

O¢pudveTe To TTPOIGV yia TrepitTTou 30

AETTTA Kal PETG ATTEVEPYOTTOINCTE TO.

‘ET01 TUXOV KATAAOITTA 1] ETTIOTPWOEIG

Ba Kaouv kKal Ba aTTouakpuvBouy.



O1 KauTEG ETTIPAVEIEG TTPOKOAOUV
eykaouara!

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

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

HAeKTPIKOG pOUpPVOG

1.BydATe a1mo 10 @oUpvo 6Aoug Toug
OioKOUG YNoiuaTog Kal Tn CUPHATIVA
oxdpa.

2.KAgioTe TNV TOHPTA TOU POUPVOU.

3.EmAECTE ZTOTIKN B€0N.

4. EmAEETE TNV UYWPNASTEPN 10XU TOU
YKPIA, BA. Tpd1o¢ xelpiouoU Tou
NAEKTPIKOU @oupvou, aeAida 29.

5.A@nA0TE TO POUPVO Va AEITOUPYROEl
yia 30 AeTtTd.

6.ATTEVEPYOTTOINOTE TO YOUPVO TAg, BA.
TpOoTTOC XEIPIoUOU TOU NAEKTPIKOU
poupvou, oedida 29
®oUpvog YKpIA
1.BydATe a1mo 10 @oUpvo 6Aoug Toug
OioKOUG YNoiuaTog Kal Tn CUPHATIVA
oxdpa.
2.KAgioTe TNV TOHPTA TOU POUPVOU.
3.EmIAECTE TNV UYPNAOGTEPN I0XU TOU
YKPIA, BA. TpOTTOC XPHRONS TOU YKPIA,
oedida 39.
4.A@roTe TO POUPVO VA AEITOUPYACEI
yla 15 Aetrrd.
5.ATTeVEPYOTTOINOTE TO YKPIA 0aAG, BA.
Tporog xpnong Tou ykpiA, oeAida 39
MNa dUo TTEPITIOU WPEG KATA THV
TTPWTN A&IToupyia pTTopei va
TTapaxBei oopr Kal Katvog. Auto
gival TToOAU QuUGCIOAOYIKO.
BeBaiwBeite 611 0 Xwpog
agpifeTal KAAd yia va
QTTOPOKPUVETAI O KATIVOG Kal N
oour. ATToQeUyeETE TNV OTT'
€uBeiag eioTTVOr) Tou KatTvoU Kal
ThG OOMAG TTOU TTaPAyOoVTal.
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B Nwg va xpnoipotroizite Tnv mAaka eoTiwv

Fevikég TTANpOQPOpiIES YIa TO

Hayeipepa
Moté punv TpooBéoete oTO
TNYyAvi AGdI TTavw ato 1o éva
TpiTo TOU UYoug Tou. Mnv
AQAVETE TNV TTAAKA ECTIWV
Xwpig emtrpnon étav
CeoTaivere Aad1. H
uTTEPBEPUOVOT Tou Aadiou
TTPOKAAET KivOuvo QwTIGG.
Mnv TrpooTTaBRoETE TTOTE
va oBARoeTE EVOEXOUEVN
QWTIA pe vepS! OTtav 10 AddI
TAoEl QWTIA, KAAUWTE TO JUE
KOUBEpTa KaTAoREONG QWTIAG
N ME éva uypo TTavi.
ATTevepyOTTOINOTE TNV TTAGKA
EOTIWV, OV Eival AOQAAEG va
TO KAVETE, KAl TNAEQWVHOTE
oTnv MNMupooBeaTiKn
uTTnpEaoia.

* [piv TO TNYAVIOUO TPOPILWY, TTAVTA
Va T OTEYVWVETE KAAd. KaTotrv
TOTTOBETEITE T TTPOCEKTIKA YETA OTO
KauTtd AGdI. Na e€aopahileTe OTI Ta
KATEWUYHEVA TPOPIUA £XOUV
atroyuxBei TTANpwWG TTpIV Td
TNYQVioeTE.

» Otav CeoTaivete TO AAdI unv
KOAUTITETE TO OKEUOG.

+ TotroBeTeiTe TO TNYAVIA KAl TIG
KOTOOPOAEG hE TPOTTO WOTE Ol AABEG
TOUG va PNV gival TTavw aTtro TIg
€0TIEG, VIO VO aTTOQUYETE BépUavon
TWV AaBwv. Mnv TotroBeTeiTe TTAVW
oTnV TTAGKA €0TIWV OKEUN TTou Oev
gival otaBepd ) ytropolv va
avaTpatrolv eUKOAQ.

* Mnv ToTTOB€TEITE KEVA OKEUN KOl
KOTOOPOAEG O€ AVAUEVEG EOTIEG.
Mrtropei va uttosTouv Cnuid.

* H Aeitoupyia piog eoTiag xwpig
oKeUog A KatoapdAa TTavw Tng Ba
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TTPOKAAEDEI CNUIG 0T OUCKEUN.
ATTEVEPYOTTOIEITE TIG £0TIEG OTAV
TEAEIWVETE TO PayEipeENa.

Emeidr n em@dveia Tou TPoiovTog
MTTOpPEI Va gival KauTh, unv
TOTTOBETEITE TTAVW TNG OKeUN aTTd
QaAOUMIVIO KAl TTAQOTIKO.

KaBapileTte apéowg oTroladnTroTe
TETOIO UAIKA €XOUV AIOOEl TTAVW OTNV
ETMPAVEIQ.

AuTd Ta oKeln dgv Ba TTPETTEI va
XpnoidoTrololvTal oUTe yia TN QUAAEN
TWV TPOPIHWV.

XpNOIUOTTOIEITE HOVO KATOAPOAEG N
oKeUln e etritredn Bdon.

TomoBeTeiTe TNV KATAAANAN TTOCOTNTA
paynToU PYEoa OTIG KATOAPOAES Kal TA
Tnyavia. ‘ETol dev Ba xpelaoTei va
KaBapileTe dokotra, agou Ba
ATTOTPEYETE TNV UTTEPXEIAION TOU
@aynTtou.

Mnv ToTToB¢eTEITE TO KATTAKIA ATTO TIG
KATOOPOAEG ) TA TYAVIA TTAVW OTIG
€0TiEG.

TotroBeTeiTE TIG KATOUPOAEG £TOI
WOTE VA gival KEVTPAPIOPEVES TTAVW
oTn €oTia. Av BEAETE VA PETOKIVIOETE
TNV KatoapoAa o€ AGAAN €oTia,
ONKWOTE TNV KAl TOTTOBETAOTE Tn OTN
€0Tia TTOU B€AETE avTi va TN OUPETE.

MpakTikég cUNBOUAEG yia
UOAOKEPOMIKEG TTAAKEG ECTIWV.
* H uoAoKepaApIKA eTTIQAVEIA gival

avOeKTIKr 0T BepudTNTA KAl eV
ETTNPEAGLETAI ATTO PEYAAEG BIOPOPES
BepuoKkpaoiag.

Mn XpNOIUOTTOIEITE TNV UGAOKEPAMIKH
ETMIPAVEIN WG XWPO ATTOBAKEUONG N
oav oavida KoTrMG.

* XpNOIYOTTOIEITE HOVO KATOOPOAEG Kal

TAYAVIO JE PNXOVIKA ETTECEPYAOUEVEG
Bdoeig. O aixunpég akpég
TTPOKAAOUV YPATOOUVIEG 0TV
ETMPAVEIQ.



* Mn xpnolipoTroigite okeln Kal

KaToapOAeg atrd aloupivio. To
aAoupivio TTpogevei (NuIG TNV
UQAOKEPAMIKA ETTIQAVEIQ.

Ta xupéva
(aynTd PTTopouv
va TTpogevioouy
{nuId oTnV
UQAOKEPAMIKA
ETTIQPAVEIN KOl VA
TTPOKAAECOUV
QWTIA.
Mn
XPNOIUOTIOIEITE
OKeUn PE KoIAeG N
KUPTEG Baoelg.
XpnoiuoTtroigite
HOVOo KaToapodAeg
Kal Tnyavia e
eTiTedeg PdoelC.
‘ETO1
eCao@aAileTe
KaAUTEPN
peETagopd
BepudTNTAG.
Av n dIdpeTpOg
TNG KATOAPOAQG
gival TTOAU PIKpPA,
Ba
KOATAVOAWVETAI
doKoTTa evEPYEIQ.

XpRon Twv TTAOKWYV £0TIWV

1 4

1 HAexTpIKA €£0Tia payEIPEPOTOG

MovoU KUKAWHOTOG 16-18 eK.

2 HAEKTpIKA €0TiA HAYEIPEPATOG
OITTAOU KUKAWWOTOG 12-14/21-23
€K.

3 HAeKTpIKA £0Tia payeIpEPATOG
MovoU KUKAWHOTOG 14-16 eK.

4 HAeKTpIKN €0TiO JayEIPEUATOG
HovoU KukAwpaTtog 18-20 ek. eival
AioTa ouvioTwpevng SlapETpoU
OKEUWV TTPOG XPron O€ avTiOTOIXEG
€0Tieg agpiou.

Mnv a@riveTe oTToIAdATTOTE
QAVTIKEIJEVA VA TTEQTOUV TTAVW
oTnv TTAGKa €0TIWV. AKOUA Kal
MIKPG avTIKEIJEVA OTTWG HId
aAaTiEépa pTTopEl va
TTPOKAAECOUV CNUIG OTNV TTAAKA
EOTILV.
Mn xpnoiyoTrolgite TTAGKEG
€CTIWV TTOU £XOUV payioel.
Mrtropei va Trepdoel vepd aTo Tig
PWYMEG KAl VA TTPOKAAEDEI
BpaxukUKAWQ.
2.€ TTEPITITWON OTTOIOUBATTOTE
€idoug CnuIGG oTNV £TTIPAvEIA
(6TTWG o1 opaATEG PWYHEG),
QATTEVEPYOTTOINOTE APECWG T
OUOKEUN YIa va
€AAXIOTOTTOINOETE TOV KiVOUVO
NAEKTPOTTANEiOG.
H uaAokepapikn TTAGKA 0TILV OIOBETE
Auyvia AgiToupyidag Kal TTpo€gISOTTOINTIKN
évoeIgn Bepung eoTiag.
H trpoeidoTtroinTikn £voeiEn Bepung
eoTiag deixvel TNV B€on TNG evePYNSg
€0TIOG KOI TTOPAMEVEI OVAUUEVN HETA
TAV ATTEVEPYOTTOINON TNG NAEKTPIKAG
eoTiag. Tuxov avafooBAoiyo Tng
TTPOEIBOTTOINTIKNG £VOEIENG BEPUNG
eoTiag dev arroteAei BAGRN.
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AAvd)\oya ME Th XPHon, n
ETMPAVEIA TNG TTAAKOG EOTIWOV
MTTOPEI VO KPUWOEl o€
OIOQOPETIKA XPOVIKA dlacTHATA.
H em@dveia Tng TTAGKAG €0TIWV
MTTOpPEI Va gival KauTh akdua Kal
av dev gival AVaPPEVES Ol
eVOEIKTIKEG Auxvieg. BeBaiwbBeite
OTI N €M@AVEIQ £XEI KPUWOEI,
TTPIV TNV ayyigete. AlaQOopPETIKA
MTTOpEl va KAWeTE TO XEpPI oag!

O1 Taxeiag Bépuavong
UGAOKEPAMIKEG TTAGKEG EOTIWV
EKTTEUTTOUV EVTOVO QWG OTOV
gival evepyotroinuéveg. Mnv
KOITAZeTE aTT' euBeiag To éviovo

Pwe.

EvepyoTroinon Twv KePAMIKWYV
NAEKTPIKWYV ECTIWV

la TN AcIToupyia TwvV €CTIWV
XPNOIMOTTOIOUVTAI T KOUUTTIA EAEYXOU
TNG TTAAKOG €0TIWV. [Na va €XETE TNV
€MOUUNTH 1I0XU PAYEIPEPATOG, YUPICETE
TA KOUPTTIA EAEYXOU TNG TTAAKOG £0TiAG
OTO avTioTolXo eTTiITTEdO.
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éoTa | Bpdoiyo, | Mayeipe
pa olyoBpd | pa,

OlIlo Yoo,

Bpaoiy

ATTEVEPYOTTOINGCN TWV KEPAUIKWV

NAEKTPIKWYV ECTIWV

[upioTe TO TTEPIOTPOPIKO KOUUTT

NAEKTPIKAG €0TiAg O0TNn Béon

arevepyotroinong (TTavw).

XpAon 0TIWV PE TTOAAA TUAPATA

O1 goTieg hE TTOAAG THAUATA

ETTITPETTOUV TO PAYEIPEUD E

O1a@OopPEeTIKO PEyeBOG OKEUWV OTNV idIa

eoTtia. Otav evepyotroinBolv auTég ol

€0TiEG, AVABEl TTPWTA TO ECWTEPIKO

THAMO.

1.MNa va aAAGEeTe TNV evepyn SIGUETPO
TG €0TIOG, YUPIOTE TO TTEPIOTPOPIKO
KOUUTTI eEAéyxou OeI60TpOPA.

2.0a akouoTel éva "KAIK" KaBwg
aAAACel N akTiVa TNG NAEKTPIKAG
€0TIAC.

ATrevepyoTroinon oTiWV

TTOAAATTAWY THNHATWYV

1.MNa amevepyoTtroinon, yupioTe To
TTEPIOTPOPIKO KOUTT
aploTepbOTPOPa OTn Béon
armevepyotroinong (mdvw). OAa Ta
TMHAMATA TNG €0TIOG
QTTEVEPYOTTOIOUVTA.



3 ©éon3

O1 6¢0¢Ig 2 KAl 3 TWV ECTIWV YE
TTOAAG TurpaTa dgv Asitoupyouv
aveEdpTnTa.

12 3 2 1

1 Oéon1
2 0©Oéon2
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E Tpo1rog xpRong Tou poupvou

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

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

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

MpakTikég cUUBOUAEG yia YROIUO

YAUKwV

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

* XPNOIUOTTOIEITE ATTOTEAETUATIKA TO
XWPO OTIG UTTODOXEG.

+ TotoBeteite TN POPPA YnoipaTog 0TN
peoaia Béon oTIG UTTOBOXEG.

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

» AlaTnpeite TV TTOPTA TOU PoUpVoU
KAEIOTH.
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MpakTikég cUNBOUAEG yIa YATIUO o€

TaWi

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

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

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

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

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

MpakTikéG cUUBOUAEG yia wHoIUO

oTn oXdpa (YKPIA)

Otav yrvete o€ YKPIA Kpéag, Wdpl Kal

TTOUAEPIKA, TA QaynTd ATTOKTOUV

YPNYOPQ KAPE Xpwud, £XoUV wpaia

KpouoTa Kal dev oTeyvwvouv. Ta

ETTITTEDSQ KOYMATIA, TA COUPBAGKIO Kal TO

AOUKQAVIKQ, GAAG Kal TO AaxXQVIKG JE

MEYAAN TTEPIEKTIKOTNTA OF VEPD, OTTWG

TOMATEG KAl KPEPMUBIQ, gival 1810iTEPA

KATAAANAQ yIa WACIUO O€ YKPIA.

* KAataveigeTe Ta KOPPATIAN TTOU
TTPOKEITAl va YynBolv aTn CUPUATIVN
oXdpa 1] oTO TAYi e CUPPATIVN
oXdpa Je TETOIO TPOTTO WOTE N
ETTIQPAVEIQ TTOU KAAUTITETAI VA UNV
uTTEPPaivel TO TTEPIYPOPHT TNG
avTioTaong.



* TommoBeTACTE TN CUPUATIVN OXAPa i
10 BiOKO YnoipaTog ue oxdpa 010
€MBUPNTS eTTiTTEdO OTO POUPVO. AV
WHAVETE OTN CUPMATIVN oXdpPa,
TOTTO0BETAOTE TO BiOKO YNOiPATOG
oTnVv KaTwTepn B£on yia Tn GuAoyn
Twv AImTwv. O diokog YnoipaTog Tou
Ba ToTT0BETNOET TTPETTEI VA £XEI
MEyeBOG TToU KaAUTTTEI OAN THV
ETMQPAVEIQ YNOIPUATOG PE TO YKPIA.
AuTbg 0 BioKOG EVOEXETOI VA PNV
TTapEXETAI E TO TTPOIOV. [NpocbéaTe
oTo &ioko ynoipaTog Aiyo vepod yia va
OIEUKOAUVETE TOV KABApIoUS Tou.

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

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

Tpo6T1TOG XEIPICHOU TOU
NAEKTPIKOU OUpPVOU

lNa va ymopéoete va
XPNOIUOTIOINCETE TO YoUPVO,
TTPETTEl TTPONYOUHEVWG VO
puBuioTei n wpa. Av dev
puBuIoTEl N Wpa, dev Ba
AgIToupynoel 0 poUlpvoc.

EmiAoyn 8spuokpaciag kai TpéTTOU
AsiToupyiag

1 2

1 TlepIoTPpo@IKO KOUUTT AEITOUPYIWV
2 [eploTpOPIKO KOUWTT BEpUOOTATN

O poUpvog oag dlaBéTel BuBIfduEVa

KOUUTTIA Ta oTToia Byaivouv étav Ta

TECETE.

1.Méote TpOG T P€OA Yia va Byel TO
KOUWTTI KAl KATOTTIV YUPIOTE TO OTNV

MayelpéPaTog, TECTE TO
TTEPIOTPOPIKO KOUNTTI TTPOG TG JECT.
1.PuBpioTe To KoupTri AcIToupyiwv oTov

€mOuuNTS TPOTTO AsiTOoUpyiag.
2.PuBuioTe 10 KoupTri @¢gpp. °C oTnV

€mMBuUNNTH BepuoKkpaaia.
» O @oupvog Bepuaiveral wg TN
puBuIouévn BepuoKkpacia Kal KATOTTIV
dlaTnpeei auth TN Beppokpacia. Kard
Bépuavon, n Auxvia Beppokpaociag
TTOPAUEVEI AVAUUEVN.
ATtrevepyoTroinon Tou NAEKTPIKOU
@oupvou
[upioTe TO KOUWTTI AEITOUPYIWV Kal TO
KOUWTTi Beppokpaaciag otn B€on
arevepyotroinong (TTavw).
Eival onpavTiké va t1o1moBeTndei cwoTtd
N CUPUATIVN OXAPa OTH CUPHATIVN
uttodoxA. H cupudTivn oxdpa TTpETTEl
va €l00x0¢ei avAueca OTIG CUPUATIVEG
UTTOO0XEG OTTWG PaiveTal 0TV €IKOVA.
Mnv a@roeTE TN CUPUPATIVI OXdpa va
gival o€ €TTAQ ME TO TTIOW ToiXWHA TOU
@oupvou. MNepdoTe TN CUPPATIVI OXAPA
OTO PTTPOCTIVO PEPOG TNG UTTOBOXIG Kal
oTaBePOTTOINOTE TN BE0N TOU UE TN
BonBeia TNG TTOPTAG YIA VA ATTOKTHOETE
KAAr atrédoon YKPIA.
(Alo@épel avaAoya hE TO HOVTEAO TOU
TTPOIGVTOG.)
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TpoTtrol Asitoupyiag

H oeipd Twv TpOTTWV AgIToupyiag TTou

avagépovTal €dw UTTopEl va dlaépel
até Tn dlappUBIon OTO TTPOIGV TTOU
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K&Tw avTiotaon. To
@aynTo BeppaiveTal
OouOIGHOoPPA aTTO TTAVW KAl
Katw. MNa mopddeyua, n
€TTIAOYA €ival KATAAANAN
yla KEIK, YAUKG COuNG A KEIK
KOl ouVTayEG payoul o€
pOppES YNnoiparTog.
Mayeipeua pe €va dioko
povo.

pyer n
avTtioTaon. /Asitoupyia

KATdAANAN yia TTiToa Kai
akoAouBo Eepoyrioipo Tou
@aynTou aTTd TO KATW
MEPOG.

AuTH n AeiIToupyia TTPETTE
va XpNOIMOTIoIEITAI KO YIa
ToV €UKOAO KaBapIiouod e
aTuo.

n
KATW avTioTaon ouv o

QVEUIOTAPOG (OTO TTIoW
Toixwpa). O Bepuodg apag
KATOVEUETAI OUOIOUOPPA
o€ 6Ao To YoUpPVO TTOAU
ypriyopa xdpn oTov
avepioTApa. Mayeipepa e
éva Oioko pévo.

O poUpvog dev
Bepuaiveral. AciToupyei
MOVO o avepIoTrpag (OTo
TTiow ToiXWwHa). KatdAAnAn
AgIToupyia yia apyo
EeTAyWHa KATEWUYUEVOU
@aynTou o€ HIKPA KOUUATIO
o€ Beppokpacia dwpatiou
Kal yia KpUWHa Tou
payelpepévou eayntou. O
XPOVOG TTOU aTTaITEITAl YIa
TV amméyugn evog
OAOKANpoU Koupatiou
Kp£aTOG €ival HEYOAUTEPOG
atréd evog ayntol e
KOKKOUG.



O Bepudg agpag Tou
Bepuaiveral atrd TNV oW
avTioTaon KATavEUETal
opolIbuopPa o€ OAO TO
@oUpvo TTOAU ypriyopa
Xdpn OTOV AVEUIOTHPA.
Eival katdAANAN Acitoupyia
ylo payeipepa Twv
(paynTwv 0ag o€
OIOQOPETIKA ETTITTEdO OTNV
uTTOd0XH Kal OTIG
TTEPIOOOTEPEG TTEPITITWOEIG
Oev aTraiteiTal
TpoBEépuavan. KatdAAnAo
ylo payeipepa ge TToOAAOUG
diokoug.

AuTH n AeiIToupyia TTPETTE
va XpNOIMOTIoIEITAI KO YIa
ToV €UKOAO KaBapIiouod e
aTuo.

AgIToupyouv n TTavw Kai
KATW avTioTaon ouv n
avTtioTaon pe utropondnon
aveNIOTAPA (OTO TTIoW
Toixwpa). To eayntd
Bepuaiveral opoIdpoppa
Kal ypriyopa atrd OAeg Tig
TAcUpéG. Mayeipepa pe éva
OioKo povo.

N€EITOUpPYEl TO HEYABAO YKPIA
oThNV 0pO®r TOU YoUpVouU.
Eival Tp6110¢ KOTGAANAOG
yId TO YAOIUO OTO YKPIA
MEYGAWV TTOCOTATWY
KpEATOG.

* TotmoBeTAOTE KATW ATTO
TNV avTioTaon YKPIA
MEPIdEG pEYAAOU N
peoaiou peyEBoug 0N
owoTA Béon oTnv
utTod0XA YIO WHOIWO
YKPIA.

* [upioTe To PaynTd peTd
TO MIoS XpOVOo
ynoiparog.

H 10x0¢g ynoiparog oto
YKPIA Ogv gival TOOoO £viovn
600 pe 10 MKpIA duvato.

* TotmoBeTAOTE MIKPOU R
peoaiou peyEéBoug
MePIdES OTN OWOTH Béon
pa@iol yia YHOIKO YKPIA.

* [upioTe To PaynTd peTd

TO MIoS XpOVOo

ynoiparog.

XpRon Tou poAoyioU Tou @oUpvou
10 9 8

1 TAAkTpO Program (Mpoypappa)
2 Xu0uppoAlo Cooking Time (Aidpkela)

31/EL



3 2UppoAlo End of Cooking Time

(Qpa Argng)*

2UpBoAo Eidotroinong

MAAKTPO Meiov

MAAKTPO Zuv

PUBuion dwrevotnTag o8évng

‘Evtaon rixou €1do11oinong

9 Tpéxouoa wpa

10 ZUPPBOAO KAEIBWHOTOG TTARKTPWY

11 MAAKTPO PUBUICNG

*  (Alagépel avaloya Pe TO HOVTEAO
TOU TTPOIGVTOG.)

o ~NOoO Ohs

O péyioTog Xpovog yia puBuion
Tou TéAoug Tng dladikaoiag
MayelpépaTtog eival 5 wpeg kal 59
AETTTA.

To Tpdypappa Ba akupwBei o€
TEPITITWON SIOKOTTAG PEUNATOG.
Mpétrel va
ETTAVATTPOYPAUMATICETE TO
@oupvo.

Orav KdveTe KATTOIO PUBUION,
oTnv 086vn Ba avaoofrivouv Ta
avTtioToixa cUpBoAa. Mpétel va
TTEPIMEVETE Aiyo yia va
gvepyoTtroinBouv ol pubuioelg.

Av dev yivel Kapia puBuion
MayelpépaTtog, dev PTTopEi va
puUBuIOTE N TpEXOUTa WpPA.

O xpdvog payeipépatog Ba
epaviCeTal 6Tav apxioel To
payeipepa.
Mayeipepa e kabopioud Tou
XPOVOU payEIpEPATOG:
Mrtropeite va puBpiceTe To QoUpvo
WOTE VA OTAPATAOEI OTO TEAOG TOU
KaBopiopévou xpovou, pubuiovtag To
XPOVO HOYEIPEUATOG OTO POADI.
1.MNa puBuion Tng didpKeiag
MayEIpEPATOG, TTIECTE TO TTAAKTPO
Program (Mpdypappa) (1) kai
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evepyotroinoTe 1o oUPBoAo Cooking
Time (Aidpkeia) (2).
2.MNMatAoTe Ta TTAAKTPA =" / *+' (5/6) yia
va puBicETE TO XPOVO POYEIPEUATOG.
» A@oU éxel oploTei 0 Xpbvog
MayelpéPaTog, Ba eNpavideTal CUVEXWG
TO0 oUMBoAO Mayeipepa.
Av BéAeTe va puBpiceTe TV Wpa
AAgNG payeipéparog oe
MHeTayevéoTepn wpa: (Auto TO
XOPOKTNPIOTIKO €ival TTPOAIPETIKO.
EvdéxeTal va unv utrdpxel oTo SIko
oag TTPOiov.)
A@oU pubpioete TO XpOVO PAYEIPEPATOG
OTO POAOI, UTTOPEITE VA puBUicETE TN
AAEN Tou xpdvou payelpéPaTog o
METAYEVEDTEPN WPA.
1.MNa puBuion Tng didpKeiag
MayEIpEPATOG, TTIECTE TO TTAAKTPO
Program (Mpdypappa) (1) kai
evepyotroinoTe 1o oUPBoAo Cooking
Time (Aidpkeia) (2)
2.PuBpioTe 10 Xpbvo PayeIpEPOTOG HE
Ta TTAAKTPa Meiov (5) kal Zuv (6).
» To oUPBoAo Cooking Time (Aidpkeia)
TTAPAMEVEI AVARMEVO (EPPaVICETal
MOVIPQ) JETA TH pUBUIONH TNG BIGPKEING
HayeIpéPaTog.
3.MNa va puBuicete Tnv TTapdpeTpo End
of Cooking Time (Qpa AAENG), TmEaTE
10 TMAAKTPO Program (Mpdypaupa) (1)
KAl EVEPYOTTOINOTE TO CUNPBOAO
Cooking Time (Aidpkeia) (3).
4.Méote Ta TTANKTPA = (5) Kol + (6) yia
va puBpiceTe TNV Wpa ARéng Tou
HayeIpéPaTog.
» MOAIg opioTei n Qpa Afgng
Mayelpépartog, Ba epgavi¢oval
ouveXWwG To oUpBoAo AAREN
HayelpéPaTog Kal To oUpBoAo
Mayeipepa. To ouupBoio Qpa Aiéng
MayelpépaTtog (3) Ba Tdywel va
eMoaviceTal HOAIG apxioel To Jayeipepa.
5.TotmoBeTACTE TO PaYNTO OTO POUPVO.
6.EmAEETE TPOTTO AciToupyiag Kal
Beppokpacia.



» O XpovodIakoTITNG polpvou
uttoAoyicel autéuaTa TRV Wpa Evapéng
HayelpépaTog Bdoel TNG wpag ARENg
HOYEIPEPOATOG KOl TOU XPpOVOoU
MayelpépaTog TTou £XeTe puBuioel. O
ETMAEYMEVOG TPOTTOG AcIToupyiag
gvepyoTrolgital 6tav £xel @Bdoel n wpa
évapéng Kal o oupvog Beppaiveral 0N
puBuiouévn Beppokpacia. AlaTnpei Tn
Bepuokpacia autrh wg To TEAOG TOU
XPOVOU HaYEIPEPATOG.
7.A@oU oAokANnpweOei n diadikacia
HayelpéPaTog, Ba eppavioTei N
évoeign "End" (1€Aog) kai Ba nxnoel
TO Ofjua €1doTToINONG.
8.To onua e1dotroinong Ba nxAoel yia 2
AeTTTd. [0 va SIaKOWETE TO GAUA
€100T1T0iNONG, OTTAG TTATACTE
oTTol00TToTE TTANKTPO. H €1d0TT0iNCN
Ba oTtauarioel Kal 8a ePPAvIOTEN N
TpEXOUCA WpA.
AV aTTEVEPYOTTOINCETE TOV X0
€100TT0iNONG TTATWVTOG
OTTOI00NTTOTE TTANKTPO, O
®oUpvog Ba EekIvAoEl TTAAI Tn
AgIToupyia Tou.
Av TTATOETE OTTOIOOATTOTE
KOUMTTi 0TO TEAOG TOU XpOVOoU
€190T1T0iNONG, 0 PoUpPVoG Ba
gekivioel TTAAI TN Aeiroupyia Tou.
9.ATTEVEPYOTTOINOTE TO YOUPVO HE TO
KOUuTTi @¢gpp. °C Kal TO KOUWTTI
AEITOUPYIWV.
XpARon Tou KAEIBWHATOG TTARKTPWYV
EvepyoTtroinon Tou KA&IdwPaTOg
TARKTPWYV
Mrtropeite va gutTodioETE TN XPrioN TOU
pOUPVOU EVEPYOTTIOIWVTAG TN AgITOUpYia
Keylock (KAgidwpa TTAAKTpWV).
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a1

1 TAAkTpO Program (Mpoypappa)
2UpBoAo Cooking Time (AiGpkela)
2UuBoAo End of Cooking Time
(Qpa Angng)*
2UpBoAo Eidotroinong
MAAKTPO Meiov
MAAKTPO Zuv
PUBuion dwrevotnTag o8évng
‘Evtaon rixou €1do11oinong
9 Tpéxouoa wpa
10 ZOPPBOAO KAEIBWHATOG TIANKTPWY
11 MNAAKTPO pUBUIONG
* (Alo@épel avaAoya PeE TO HOVTEAO
TOU TTPOIGVTOG.)
1.Méote 10 TTAAKTPO (11) YyIa va
gvepyotroinoeTe 1o oUPPBoAo Keylock
(KAgidwpa TARKTpwv) (10).
» ZTNV 086vn Ba gu@avioTel N Evoeign
"OFF" (Amevepyotoinan).
2.Mi€éoTe 10 TTAAKTPO "+' (6) yIa va
EVEPYOTTOINOETE TO KAEIdWUA
TTAAKTPWV.
» AQoU €xel evepyoTToinBeil To KAEIdwHa
TTAAKTPWYV, OTNV 086vn Ba epQavioTei N
évdeiEn "On" (Evepyotoinon) kai To
ouppoAo Keylock (KAgidwpa TTAAKTPWY)
(10) TTapapével avappévo.
Orav gival evepyoTToINUEVO TO
KAEIdwHA TTAAKTPWYV, dev
MTTOpPOUV Va XpnoidoTroinBolyv Ta
KOUUTTIG TOU TTivaKa €AEyXOU
€KTOG aTTO TO TTANKTPO (11).

w N

0 ~NO Obs
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ATtrevepyoTroinon Tou KAEIBWHATOG

TARKTPWYV

1.Méote 10 TTAAKTPO Adjustment
(PuBuion) (11) yia va evepyoTIOINOETE
TO oUMBOoAO Keylock (KAgidwpa
TTAARKTPWV) (10).

» ZTNV 086vn Ba gu@avioTel N £voeign

"On" (Evepyortroinon).

2.Mi€oTe 1O TARAKTPO *=' (5) yIa va
QATTEVEPYOTTOINOETE TO KAEIdWUA
TTAAKTPWV.

» A@oU aTtrevepyoTtroinBei To KAEidwua

TAAKTPWYV Ba eppavioTei N EvoeiEn

"OFF" (AtrevepyoTroinon).

XpRon Tou poAoyiol wg

g150T0inONG

MTropeiTe va XpnOIUOTTOINCETE TO POADI

ThG CUOKEUNAG YO OTTOIOdATTOTE

TTPoEIdOTTOINCN 1 UTTEVOUMIoN TTEPA

atrd 10 TTPOYPAPHA HAYEIPEUATOG.

To poAdI e1dotToinong dev €xel

emidpaon oTIg AeIToupyieg Tou Qoupvou.

XpnolyoTrolgital évo wg
TpoeIdotroinon. MNa Tapddelyua autd
gival xproipo otav BEAETE va yupioeTe
TO @AyNTO GTO POUPVO HIG OPICHEVN
wpa. To poAdI eidoTToinong Ba dwoel
ofua étav Aféel o Xpoévog TTou
uBuioare.

10 9 8 7 6
| | | |

g s |

O a.00
O o-ao
@
I

1 2 3 4 5

1 TAAkTpo Program (Mpoypauua)
2UpBoAo Cooking Time (AiGpkela)

3 2UppoAlo End of Cooking Time
(Qpa Angng)*

4 Z0pBoAo Eidotroinong

5 TIAAKTpo Meiov
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MAAKTPO Zuv
PUBuion dwrevotnTag o8évng
‘Evtaon rixou €1do11oinong
9 Tpéxouoa wpa
10 ZOPPBOAO KAEIBWHATOG TIANKTPWY
11 MNAAKTPO pUBUIONG
* (Alo@épel avaAoya PeE TO HOVTEAO
TOU TTPOIGVTOG.)
PUBuion Tou poAoyiou g1dotroinong
1.Méote 10 TTAAKTPO Program
(Mpoypaupa) (1) yia va
EVEPYOTTOINOETE TO CUNPBOAO Xpbdvou
e1doTtroinong (4).
O péyioTog Xpovog e1doT1Toinong
MTTOpEi va gival 23 wpeg kai 59
AETTTA.

2.PuBpioTte 10 Xpbvo £1d0TT0INONG HE TA
TAAKTpa "' / '+' (5/6).

» MOAIg puBuioTei o xpdvog

€100T1T0iNONG, TO0 cUPPBOAC Alarm

(E1dotroinon) Ba TTapapeivel avappEvo

Kal 0 xpbévog e1dotToinong Ba

epavifeTal oTnv 084vn.

3.210 TEAOG TOU XpOVOoU £160TT0INONG,
T0 oUHBoAo Alarm Time (Xpdvog
e1doT1roinong) (4) Ba apxiosl va
avafBoofrivel Kal akoUuyeTal ofjua
€100T1T0INONG.

AtrevepyoTroinon Tng g1doTroinong

1.MNa va dlakéyeTe T0 oAUA
€100T1T0iNONG, OTTAG TTIECTE
OTTOIOONTTOTE TTARKTPO.

» H eidotroinon Ba otauarnioel kai 6a

EMQAVIOTEN N TPEXOUCA WpPA.

Av BOéAeTE VA OKUPWOETE THV

e15o0T1T0iNON:

1.MNa eTavagopd Tou Xpodvou
€100TT0IiNONG, TTECTE TO TTAAKTPO
Program (Mpoéypoappa) (1) yia va
EVEPYOTTOINOETE TO CUNPBOAO Xpbdvou
e1doTtroinong (4).

2.MéoTe Kal KPATAOTE TTATNHEVO TO
TTAAKTPO "' (5) éwg 6TOU EPPAVIOTEI
n évoéeign "00:00".
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Oa EPPAVIOTET 0 XPOVOC » O emAeyHEVOG r1X0G £1d0TTOINONG B

£150TT0iNoNG. AV £X0UV OPIOTE gppavioTei oTnv 08ovn we "b-01",

TauTéYpova O XpOvog "b-02" 4 "b-03".

€100TT0iNONG KAl 0 XpOvog ‘ . z

HayelpépaTtog, ToTE Ba ENQAVIOTE Aivakag x;’mvwv pqy'slpapq'ro’g

fo} O'UVTOIJéTﬁpOg Xpévog Ol XpOVO| OTOV TTIVAKO auToVv
£XOUV POVO evOEIKTIKO oKoTTd. OI

Xpovol utTopei va diagépouv
Aoyw TnG Beppokpaaciag, Tou
TTAXOUG Kal Tou TUTTOU TwV

AAAayn Axou g150TTO0IiNONG
1.Méote 10 TTAAKTPO PUBUION (Setting )
(11) yia va evepyOTIOINCETE TO

gggﬁ%?r?oﬁlgr?;; one (Hxog TPOPiYWYV, KABWG Kal avaAoya Pe
2.PuBpioTe Tov €mBuUuNTO X0 HE TA ] Tie uayap’u(ag oas 1TpOTI’|Jr]O£Ig.
TAAKTpa '=' / "+' (5/6). Yioluo YAUKWYV Kal payntwv

H 1n utrodoxr Tou goupvou givai
N KATW UTTOd0XH.

L
w

180 25...30
Kéik poppag | ‘Evag diokog PoépUa KEIK TTAVW 2 180 40 ...50
O€ GUPHATIVN
oxdapa**
Mikpd kéik ‘Evag Siokog Kavovikég diokog* 3 160 25...35
‘Evag diokog Kavovikog Siokoc* 150 30...40

2 diokol 1-Aiokog yia yAukd 1-3 150 35...50
Qopng”
3-Kavovikog
Siokog*

3 diokol 1-Kavovikég 1-3-5 150 35...50

Siokog*
3-Aiokog yia YAUKd [
Qopng”
5-Babu Tayi*
Mavreomdvi | ‘Evag diokog ZTPOYYUAR 3 160 25..35
Audpevn @oppa
SiapéTpou 26 cm Em-}
TAvw o€ o
OUPHATIVN
oxdapa**
‘Evag Siokog ZTPOYYUAR 2 150 30...40
Audpevn @oppa
SiapéTpou 26 cm
TTavWw o€
OUPHATIVN
oxdpa**
2 diokol 1-Z1poyyuAn 1-4 150 35..45
Audpevn @oppa
SiapéTpou 26 cm
TTavWw o€
OUPHATIVN
oxdpa** [
4-21pOoyyuAn
Audpevn @oppa
SiapéTpou 26 cm
Tdvw o€ dioko yia
YAUKG GUpng™™

Kéik Tayiou | ‘Evag diokog Kavovikég diokog*

s
2

@B

5
2
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Kouloupdkia | ‘Evag diokog Aiokog yia yAukd @ 3 180 25..30
opng”
2 diokol 1-Aiokog yia yAukd 1-3 180 30...40
Qopng” iy
3-Kavovikog &
Siokog*
3 diokol 1-Aiokog yia yAukd 1-3-5 180 35..45
Qopng”
3-Kavovikog &)
Siokog*
5-Babu Tayi*
Eidn ¢uung | ‘Evag diokog Kavovikég diokog* = 2 200 30...40
2 diokol 1-Aiokog yia yAukd 1-5 200 45 ...55
Qopng” @
5-Kavovikog
Siokog*
3 diokol 1-Aiokog yia yAukd 1-3-5 200 55...65
Qopng”
3-Kavovikog
Siokog*
5-Babu Tayi*
r)\UK(], Evag Siokog Kavovikée Biokoc* @ 2 200 25..35
Tayiou
2 diokol 1-Aiokog yia yAukd 1-3 200 35..45
Qopng”
3-Kavovikog
Siokog*
3 diokol 1-Aiokog yia yAukd 1-3-5 190 45 ...55
Qopng”
3-Kavovikog e
Siokog*
5-Babu Tayi*
Erfc?(t:; | Evag Siokog Kavovikée Biokoc* [:] 2 200 35..45
Nagdavia ‘Evag Siokog [udAivo/peTaAAIKS 2-3 200 30...40
opBoywvio TaWdKI
TTavWw o€ o
OUPHATIVN
oxdpa**
Nitoa ‘Evag diokog Kavovikég diokog* ] 2 200 ... 220 15... 20
MrmpildAa ‘Evag Siokog 3 25 ghay. 100 ... 120
pooxapioia J— . g 250/max,
(oAdKANpPN) / Kavovikég diokog KOTOTTIV
Ynro 180 ... 190
Apvdki ‘Evag Siokog 3 25 ghay. 70...90
pTToUTI Kavovikég diokog* 250/max,
(yaoTpag) KotV 190
‘Evag Siokog 3 25 ghay. 60 ... 80
Kavovikég diokog* 250/max,
Kartomv 190
WYnro ‘Evag Siokog 2 15 eAdx. 60 ... 80
KOTOTTOUAO P " 250/max,
(1,8-2 KIAG) Kavovikog Siakog EZ} KOTOTTIV
180 ... 190
‘Evag Siokog 2 15 eAdx. 60 ... 80
Kavovikég diokog* 2K5 gc,r:_ﬁ\)/(’
180 ... 190
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FaAotrouAa Evag Siokog 1 25 ghay. 150 ... 210
(5.5 KiAd) Kavovikog Siokog* EY 250/|:nax,
KATOTTIV
180 ... 190
‘Evag Siokog 1 25 ghay. 150 ... 210
P . - 250/max,
Kavovikog diokog KQTOTIV
180 ... 190
Yapia ‘Evag Siokog Kavovikég diokog* 3 200 20...30
‘Evag diokog Kavovikog Siokoc* 3 200 20...30
ZUVIOTATaI Va XPNOIPOTIOIEITE TTIPOBEPAVOT YIa OAa TO paynTd.
* AuTd TO a§EoOUGP EVOEXETAI VO NV TTOPEXOVTAl HOi PE TO TTPOIOV.
** AuTd Ta ateooudp dev TTapéxovral padi pe 1o Tpoidv. Eival eutropikd diabéoipa ateooudp.

Mivakag HayeIpéUaTog yio YEUMATO SOKIMWV

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

TTPOIOVTO

KouAoupdki

Evag Siokog

Kavovikog
Siokog*

140

20 ...

30

‘Evag Siokog

Kavovikog
Siokog*

B |0

140

20 ...

30

2 diokol

1-Kavovikég
Siokog*

3-Aiokog yia

YAukd gopng*

@

140

20 ...

30

3 diokol

1-Kavovikég
Siokog*
3-Aiokog yia
YAUKG ¢Upng*
5-Babu Tayi*

&

140

25 ..

35

Mikpd kéik

‘Evag Siokog

Kavovikog
Siokog*

160

25 ..

35

‘Evag Siokog

Kavovikog
Siokog*

@0

150

30 ...

40

2 diokol

1-Aiokog yia

YAUKd ¢Upng*

3-Kavovikog
Siokog*

2]

150

35 ..

50

3 diokol

1-Kavovikég
Siokog*
3-Aiokog yia
YAUKG ¢Upng*
5-Babu Tayi*

%

150

35 ..

50

Mavreotdvi

‘Evag Siokog

ZTPOYYUAR
Audpevn @oppa
SiapéTpou 26
cm TTévw o€
OUPHATIVN
oxdapa**

160

25 ..

35
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ZTPOYYUAR 2 150 30...40
Audpevn @oppa
SiapéTpou 26 5
cm TTévw o€
OUPHATIVN
oxdpa**

2 diokol 1-Z1poyyuAn 1-4 150 35..45
Audpevn @oppa
SiapéTpou 26
cm TTévw o€
OUPHATIVN

oxdpa** 5
4-21pOoyyuAn
Audpevn @oppa
SiapéTpou 26
cm TTévw o€
Sioko yia YAUKd
¢oung™
MnAémmiTa ‘Evag Siokog ZTpOyyuAdg 2 180 50 ... 60
paupog
HETOAAIKOG

Siokog
SiapéTpou 20 @
cm TTévw o€
OUPHATIVN
oxdpa**
‘Evag Siokog ZTpOyyuAdg 2 170 50 ... 60
paupog
HETOAAIKOG
Siokog 5
SiapéTpou 20
cm TTévw o€
OUPHATIVN
oxdapa**
2 diokol 1-Z1pOoYyyurog 1-4 170 50 ... 60
paupog
HETOAAIKOG
Siokog
SiapéTpou 20
cm TTévw o€
OUPHATIVN
oxdpa**
4-21pOoyYUAOG @
paupog
HETOAAIKOG
Siokog
SiapéTpou 20
cm TTévw o€
Sioko yia YAUKd
Qopng™
ZUVIOTATaI Va XPNOIPOTIOIEITE TTIPOBEPAVOT YIa OAa TO paynTd.
* AuTd TO a§EoOUGP EVOEXETAI VO NV TTOPEXOVTAl HOi PE TO TTPOIOV.
** AuTd Ta ageooudp dev Tapéxovral padi e 1o TTpoiov. Eival ptropikd diabéoiua ateooudp.

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

* Av TO KEIK €ival TTOAU okoUpo OTO
TAvW PEPOG, TOTTOBETAHOTE TO O€F

MpakTikég cUUBOUAEG yia YROIUO

KEIK

* Av TO KEIK €ival TTOAU OTEYVO, AQUEAOTE
TN Bepuokpaacia Tepitrou 10°C Kal
MEIWOTE TO XPOVO UOYEIPEPOATOG.
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XOMNAGTEPO ETTITTEDO, XAPNAWOTE TN
Bepuokpacia Kal augAoTe To XPOVO
HayeIpéPaTog.

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

MpakTikég cUUBOUAEG yia YROIUO

YAUKWYV JUpNng

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

* Av 10 YAUKO CUlNG XpelddeTal TTOAU
XPOvo yia va ynBei, TTpocéETe TO
TTéX0G ToU YAUKOU CUNG TTOU €XETE
TTapaoKeUdoel Oev uTTEPPaivel TO
BdBog Tou Tayiou.

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

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

MpakTIKEG CUUBOUAEG i payeipepa

Aaxavikwv

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

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

TpoTTOGg XPRAONG TOU YKPIA
lNa va ymopéoete va
XPNOIUOTIOINCETE TO YoUPVO,
TTPETTEl TTPONYOUHEVWG VO
puBuioTei n wpa. Av dev
puBuIoTEl N Wpa, dev Ba
AgIToupynoel 0 poUlpvoc.

KAgivere TNV TOPTA TOU OUpPVOU
OTavV YHVETE UE YKPIA.

O1 KauTEG ETTIPAVEIEG UTTOPOUV
va TTPOoKaAéoouv eykaluaral

Evepyotroinon Tou ykpiA

1.l'upioTe TO KOUWTT A€ITOUPYIWV
0e€160TpOYa GTO £TMIBUUNTO GUPBOAO
IKpIA.

2.Katotmv emAEETE TRV €ITIBUPNTA
Bepuokpacia yKpIA.

3.Av atTaiteital, TTpoBePUAVETE yia
TTePITTOU 5 AeTTTd.

» AvdBel N Auyvia Bepuokpaociag.

ATrevepyoTroinon Tou YKpIA

1.lNupioTe TO KOUWTTI AEITOUPYIWV OTN
B¢on Off (Attevepyotroinon) (TTavw).

39/EL



Ta 1po@IPa TTOU dev ival
KAaTtdAANAa yia YACIUO OTO
YKPIA TTpOKaAoUV KivOuvo
TTUpKaylds. MNa yRoipo oto
YKPIA XpNOILOTTOIEITE HOVO
TPO®IUA TTOU gival KATAAANAQ
yla Thv évtovn Béppavon Katd
TO WAOIUO O€ YKPIA.
Mnv ToTTOBETEITE TO PAYNTO
TTOAU TTioWw OTO PAEI TOU
YKpPIA. AuTo gival To 1Mo (eoTd
onueio kai éva eaynto e
TTOAU AiTTOG PTTOPE] VO TTIdOoEl
QWTIA.

Mivakag XpOvwyV JayEIpEUATOG YId YKPIA

WAoo NE NAEKTPIKO YKPIA

dpla UPHGTIVN OXGpa max ...25 eAdx.
Kotétouho o€ SuppdTivn oxdpa .5 250/max 25...35 eAdy.
QETEC
Apvioia TaiddKia SuppdTivn oxdpa 4.5 250/max 20...25 eAdy.
YOAQKTOG
Poot ptmig JUpuATIV OoXdpa 4.5 250/max 25...30 eAGy. "
Mooxapioia SuppdTivn oxdpa 4.5 250/max 25...30 eAdy. ”
TTaiSdKIa
Ppuyaviopévo ZUppATIVN OXEPa 4 250/max 1...3 eAdx.
Wwpi *
" avahoya ug axog
*MNpoBepudvere yia 5 AeTrTd
**Edv n 6gppoKpaCcia YnoipaTog Tou TTPoidvTog oag dev putropei va puduioTei, n oxdpa Oa AsiToupyfosl oTn
OUVIOTWHEVN BEpOKpPATia.

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

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

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

TEPAXIA

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

TUVIOTATOI VO XPNOIUOTTOIEITE TTP0oBEpUavan 5 AeTTTWV yia 6Ad Ta €idn YnaoipuaTog KpEaTog.
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Zuvrnpnon kKai gpovrida

Fevikég TTANpoopisg

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

TIPOCELTE VO OKOUTTICETE TTPOG Hid
KareuBuvon).

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

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

AQrveTe TN Povada va KPUWOEl
TTPIV TNV KABApioETE.

O1 KauTEG ETTIPAVEIEG UTTOPOUV
va TTPOoKaAéoouv eykaluaral

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

Aev atrairouvTal €18IKA KaBapIoTIKA
TTPOIGVTA yia ToV KaBapliouo Tou
TpoidvTog. INa va KaBapioeTe TO
TTPOIGV XPNOIWOTTOINOTE XAIapd vepd
ME uyp6 TTAUCipaTOog, £va Hahakd
TTavi i oQouyydpl Kal OKOUTTIOTE TO
ME éva oTeyvo TTavi.

Mavta e€aopaAileTe 6TI OKOUTTICETE
OX0oAaoTIKG 6Aa Ta TTAEovdAovTa
uypd JETE Tov KaBopioud Kai ot
oKouTTi(eTe duEoa KABe uypod TTOU
TUXOV XUOEi.

Mn xpnoiuoTrolEiTe KABApIoTIKA
TTPOIOVTA TTOU TTEPIEXOUV OEU N
XAwpivn yia va kaBapioeTe TIg
avoLEIdWTEG ETTIQPAVEIES Kal TN AABH).
XpNOIYOTTOINOTE éva HOAAKO TTaVi JE
uypd aTToppUTTAVTIKO (TTOU BeV
Xapdden) yia va KaBapioeTe auTd Ta
MEpPN OKOUTTICOVTAG Ta, AAAG

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

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

KaBapiopdg Tng TTAAKAg
EOTIWV

YaAOKEPAMIKA ETIQAVEIX

2KOUTTIOTE TNV UOAOKEPAMIKH ETTIQAVEIX
ME KpUO VEPD, TTPOCEXOVTAG VA PNV
AQACETE KATAAOITTA KOBAPIOTIKA Kal
OTEYVWOTE JE £va PaAakd travi. Ta
KATAAOITTA UTTOPOUV VA TTPOKAAETOUV
{nNUIAG OTNV UAAOKEPAUIKN ETTIQAVEIQ TNV
eTTOUEVN QOpPd TToU Ba XpnoiyoTToinoEi
N TTAGKQ ECTIWV.

Agv TIPETTEl O€ KAMIa TTEPITITWON Va
guveTe Ta KATAAOITTO TTOU £XOUV EepaBei
TTAVW OTNV UAAOKEPOAUIKA ETTIQAVEIQ [IE
KUPTEG AeTTidEG, oUpMA TPIYiMATOGg i
TTapopoIa PEoa.

AQaIpEOTE TIG KNAIDEG OAdTWYV
aoBeoTiou (KiTpIVEG KNAIdEG) e
EMTTOPIKG DIABETINO PECO aQaipeong
AAGTWYV A JE MIKPH TTOoOTNTA HECOU
agaipeong aAdTwy aoBecTiou, OTTWG
&0dI 1 Xupob Agpoviol.

Av n em@dvela gival évTova Aepwiévn,
aTmAWOTE TO KABAPIOTIKG O€ £va
OQOUYYdpI Kal TTEPIPEVETE WG OTOU
atmroppo@nOei KaAd. Katotmv kabapioTe
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THV ETTIPAVEIA TNG TTAGKAG EOTIWV HE
éva eAa@pd uypo TTavi.
Ta gayntd pe Bdon Tn {axopn,
OTTWG KPEPA Kal OIpOTTI, TTPETTEI
va KaBapidovTal aueca, Xwpig va
TTEPIMEVETE VA KPUWOEI N
em@Aveia. ANIWG, N
UAAOKEPAMIKK] ETTIQAVEIA UTTOPEI
va uTTooTEl Péviun ¢nuid.
Me Tov Kaipd uTTOopEl Va TTapatnpnOsi
eAapd EeBWplOoUA O ETMOTPWOEIG i
o€ dAAa €idn emigaveiwy. AuTo dev
€TTNPEGLEl TN AcIToupyia Tou TTPOIGVTOG.
To EeBWpIaoUa TWV XPWHATWY Kal ol
AEKEDEG OTNV UAAOKEPAMIKK] ETTIPAVEIT
gival hIa KavoVIKA KatdoTaon Kal Oxl
BAGRBN.
KaBapiopog Tou Trivaka
eAéyxou

KaBapilete Tov TTivaka eAEyXOU Kal Ta

TTEPIOTPOPIKA KOUMTTIA HE Eva uypd

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

KaBapiopog Tou poupvou

MNa va kaBapioere To TTAEUPIKO

Toixwpa(Alapépel avaAoya pE TO

MOVTEAO TOU TTPOIOVTOG.)

(AUTO TO XOPOUKTNPIOTIKO gival

TPOAIPETIKO. EVOEXETON VA UV

UTTdpXEl OTO BIKO OUG TTPOIOV.)

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

2.A@aipéaTe To TTAEUPIKO TTAQICIO
TTARPWG TPABWVTAG TO TTPOG TO HEPOG
oag.
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KaTtaAuTikd Toixwuara

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

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

EUkoAog KaBapIopog pe aTud
E¢ao@aAilel eUKoAo KaBapiouod €1TEI0N
ol puTTOl (TTOU OEV £XOUV TTOPOUEIVE yia
TTOAU Ka1pd) HOAGKWVOUV PE TOV OTUO
TTOU OXNMOTICETAI OTO ECWTEPIKO TOU
(oUpVoU Kal JE TIG OTAYOVEG vEPOU TTOU
CUMTTUKVWVOVTAI TTAVW OTIG
EOWTEPIKEG ETTIPAVEIEG TOU POUPVOU.
1.A@aipéaTe 6Aa Ta aeooudp PETQ
atré 1o YoUupvo.



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

3.PuBpioTe 10 QoUpvo 0TOUG EUKOAN
AgIToupyia kaBapiopou e aTud Kal
va TpEgel oToug 100 ° C yia 25 AeTTTd.
4.AvoigTte TNV TTOPTA KAl OKOUTTIOTE TIG
E0WTEPIKEG ETTIPAVEIEG TOU POUPVOU
ME éva eAa@pd uypd opouyydpl i
Tavi.
5.T1a va kaBapioeTe Toug TTiHOVOUG
pUTTOUG, XPNOIUOTTOINCTE XAIapO vePd
ME uyp6 TTAUCipaTOog, £va Hahakd
TTavi | oQouyydp! Kal OKOUTTIOTE HE
éva oTeyvo TTavi.
Kartd 1n didpkeia TnG Asiroupyiag
€UKOAoU KaBapiopoU e aTuo, To
vepPd TO oTToI0 £XEI TOTTOBETNOEI
oTov BioKO YIO VO JOAOKWOEI TIG
OUOCWPEUNEVEG EAQPPEG
arroBéoceig/akabapoieg yEoa
oTov BdAapuo Tou poUupvou Ba
€CATUIOTE Kal B0 CUPTTUKVWOET
Méoa oTov BdAauo Tou QoUupvou
KAl OTO ECWTEPIKO T{AHI TOU
(oUPVOU Kal ETTOPEVWG PTTOPEI
va oTdgel vepd OTAV AVOIYETE TNV
TTOPTA TOU POUPVOU. ZKOUTTIOTE
KOl OTTOJOKPUVETE TO
CUNTTUKVWHO VEPOU QUECWG
MOAIG avoigeTe TNV TTOPTA TOU
poupvou.

Ka@apioTe TV TTOPTA TOU (pOUPVOU.
lNa va kaBapioete TNV TTOPTA TOU
@oupvou, XpnolhoTtrolnoTe XAlopod vepd
ME uyp6 TTAUCipaTOG, £va Hahakd TTavi
1l o@ouyydpl yia va KaBapioeTe TO

TTPOIOV KaI OKOUTTIOTE TO E éva OTEYVO
Tavi.

2KOUTTIOTE TO T¢AWI TOU PoUpVOoU lE
&0dI Kal KaToTTIvV EETTAUVETE TO, YIa va
QAVTIMETWTTIOETE TO KATAAOITTA OGAATWV
aoBeoTiou TTOU UTTOPET VA TTPOKUYOUV
o010 T{AMI TOU POUpPVOU.

Mn xpnoiuoTrolgite okAnpd
KaBapIOoTIKA TTPOIdVTa TTOU
Xapddouv A aIXNNPES METOAAIKEG
EUoTPEG yIa Tov KaBapIiopd TnG
TéPTAG TOU YoUpvou. AuTd Td
€idn PTTOPOUV Va Xapdouv TNV
ETTIPAVEIN KOl VA KATACTPEWOUV
TO YUGAI.

KaBapiopog TG ToépTag TOU
poupvou

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

MTropeite va apaip€éoeTe TV TTOPTA TOU
@ouUpvou Kal Ta T¢AuIa Tou @oUpvou yid
va Ta KaBapioete. O TpOTTOG APaipeong
ThG TTOPTAG KAl TWV TCAMIWV eEnyeiTal
oTIG evOTNTEG "AQaipeon TNG TTOPTAG
TOu @oupvou" kal "A@aipean Twv
E0WTEPIKWY TCAMIWV TNG TTOPTAG".
AQoU a@aIpECETE TA EOWTEPIKA TCAMIA
Thg TTOPTAG, KABAPIoTE TO HE
ATTOPPUTTAVTIKS TTIATWY, XAIapd vepd
Kal éva paAakoé Travi A opouyydpl, Kal
OTEYVWOTE TA PE £va OTEYVO TTavi.
2KOUTTIOTE TO T¢AWI TOU PoUpVOoU lE
&0dI Kal KaToTTIvV EETTAUVETE TO, YIa va
QAVTIMETWTTIOETE TO KATAAOITTO OAATWV
aoBeoTiou TTOU UTTOPET VA TTPOKUYOUV
o010 T{AMI TOU POUpPVOU.
Ag@aipegon Tng TTOPTAG TOU POUpPVOU
1.Avoi€Te TN PTTPOOCTIVA TTOPTA (1).
2.AvoifTe Ta KAITT OTO TTEPIBANUA TWV
pevTeoESWV (2) oTn Oe€Id Kal oThv
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QapIOTEPN TTAEUPA TG UTTPOCTIVIG Ta BAMOTA TTOU EKTEAETTNKAV

ropTag Tf'ﬁCOVTGG Ta TTPOG Ta KATW oTn dladikacia agaipeong Ba

OTTWG BeixVEl N EIKOVA. TIPETTEI VO EKTEAEOTOUV OF
avTioTpogn oeipd yia va
eTTavaToTTo0eTNOEI N TTOPTA. MNnV
gexdoeTe va KAEioETE TO KNITT OTO
TEPIBANUA TOU PEVTETE OTAV
EYKATOAOTAOCETE TTANI TNV TTOPTA.

A@aipgon Tou EoCWTEPIKOU

T{aIoU TTOPTAG

(AUTO TO XOPOUKTNPIOTIKO gival

TPOAIPETIKO. EVOEXETON VA UV
UTTdpXEl OTO BIKO OUG TTPOIOV.)

1 TMépta | To e0WTEPIKO TCAMI TNG TTOPTAG TOU
MTTAOKAPIOHA PEVTEDE (KAEIOTH @oupvou uTTopei va agaipebei yia va
B¢on) KoBapIoTEi.

1.AvoiéTte TNV TTOPTA TOU POUPVOU.

3 ®olpvog
4 MT1TAoKApIoha PEVTETE(AVOIXTH

2. TpaBnéTe TTPOG TO HEPOG CAG Kal
aQaipéaTe TO TTAAOTIKO £€APTNUA TTOU
€ival OTEPEWPEVO OTO TTAVW TUAMA
ThG MTTPOCTIVAG TTOPTAG.

3.01wg d¢eixvel n eIKGVA, AVUYPWOTE TO

4. A@aipéoTe T;] pﬁpoonvﬁ mopTa TTO E0WTEPIKS TCAI (1) EAappd oTnv
TNV eALUBEPWOETE ATTO TO BELIO Kal oTnv karelBuvon B.

TOV OpIOTEPO UEVTEDE.
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1 To mo eocwTepIKS T¢I
2* Eowrtepikd 1¢apI (EvOEXeTal va unv
UTTAPXEl OTO BIKO 0OG TTPOIOV.)

4.Av 10 TTpOIdV 00G BIABETEI EOWTEPIKO
T¢I, ETTavaAdpeTe Tnv idia
OladIKaoia yIa VO aQaIpECETE TO
E0WTEPIKO TCAMI (2).

5.To mTpwTo BAMA yia TNV
ETTAVOCUVAPHOASYNON TNG TTOPTAG
gival va TotroBeTnOei To deUTEPO
€0WTEPIKO TCAWI (2). ToTTOBETATTE TN
Ao€oTunuévn ywvia Tou T¢apiod WOTE
va oTnpideTal otn AogoTunuévn ywvia
TNG TTACGOTIKNAG UTTOOOXNAG. (Av TO
TTPOIGV 00G BIOBETEI ECWTEPIKO
T¢AMI: ). To E0WTEPIKO TCAMI (2)
TTPETTEI va TOTToBeTNOET éoa oTNV
TTAQOTIKI UTTOS0X ] KOVTA GTO TTIO
E0WTEPIKO TCAMI (1).

6.0T1av TOTTOBETEITE TO TTIO EOWTEPIKO
T¢AMI (1), BeBaiwBeiTe 6TI N TUTTWHEVN
TTAeUpd Tou TCapIoU avTIKpiEl TO
€o0WTEPIKO TCAMI. Eival onpavTiké n
KATW Ywvida Tou TO TTI0 E0WTEPIKOU
T¢apiou (1) va edpddlel yéoa oTnv
KATW TTAAOTIKA UTTOS0X .

7. 21TpwETE TO TTAAOTIKG EAPTNUA TTPOG
TO TTACiCI0 £WG OTOU AKOUGTEI O fX0G
"KAIK".

AvTiKaTaoTaon Tou AauTrTRpa
TOU poUpVvou

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

O1 KauTEG ETTIPAVEIEG UTTOPOUV
va TTPOoKaAéoouv eykaluaral

To QWG TOU POUPVOU TTEPIEXEI
€10IKO AQUTITAPA avOeKTIKO O€
Bepuokpaoieg €wg 300 °C. BA.
TexvIKES TTPOOIAYPAPEC,

oeAiba 14 yia AeTTTOUEPEIEG.
MTropeiTe va aTTOKTHOETE
AQUTITAPEG YIO TO GWG PoUpVoU
atréd adelodoTnuévo oEPPIG.

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

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

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

€EOTTAIONEVOG UE OTPOYYUAS

PWTIOTIKO:

1.ATTOOUVOECTE T GUCKEUN aTTO TO
OiKTUO pelATOG.

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

3.Av n Auyvia Tou @poUpvou oag ival
TUTTOU (A) O6TTWG OTNV EIKOVA
TTOPOKATW, APAIPECTE TN
TTEPIOTPEPOVTAG T OTTWG PaiveTal
TNV €IKOVA KOl OVTIKATAOTACTE TN.
Av gival TUTTOU (B), TPABASTE TN KAl
AQaAIPECTE TN OTTWG QAIVETAI OTNV
€IKOVA KAl QVTIKATAOTACTE TN.

4. TotroBeTOTE TO YUGAIVO KAAUMUQ.
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E AvrigsTwirion wpoBAnuarwyv

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

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

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

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

* Ta KOUUTTIG/TTEPIOTPOPIKA KOUUTTIG/TTANKTPA TOU TTivaKa eAEyXOU dev
AgIToupyouv. >>> "lowc va &ivail eVELYOTTOINUEVO TO KAEIOWUA TTANKTPWV.

_Amevepyorromore 10. (BA. Xpnon 1ou kKAEIdwparog MANKTpwy, oeAida 33 )

* EAATTWHOTIKOG AAUTTTAPAG. >>> AVTIKATAOTNOTE TO AQUITTHPAQ.

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

........ aQOQaAEIES.

e tpoupvo; Bev Bepuaiveral, ?

« Aev €xel pUBIOTEL N AsiToupyia kal/fj n Beppokpaaia. >>> PubuioTe 1
Agitoupyia Kai Tn BepuoKkpacia ue To TARKTPO/KOUUTTT AIToupyiwyv Kai/n Ocpu.
°C.

o2& JOVTEAD COTTAICUEVA PE XPOVODIOKOTITH, Oev £XEl pUBUIOTEI O
XPOVOBIOKOTITNG. >>> PubuioTe Thv wpa.

(Ze TTpOIGVTA PE POUPVO MIKPOKUPATWY, O XPOVODIOKOTITNG EAEYXEI HOVO TO
OUPVO PIKPOKUMATWV.)

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

_aopaleieg

uioTe TNV wpa / ATTEVEPYOTTOINOTE TN
OUOKEUN Kal EVEPYOTTOINOTE TV TTAAL
Av TTopd TNV €QAPUOYR TWV 0BNYIWV TNG EVOTNTAG AUTAG, BEV UTTOPEITE VA
ATTOKATAOTAOETE TO TTPORAAUA, TOTE CUMPBOUAEUTEITE TOV adEI0S0TNUEVO
avTITTPOOoWTTO OEPPIG ) TO KATAOTNHA OTTOU AyopdodTe TO TTPOIOV. € Kayia
TTEPITITWON PNV ETTIXEIPACETE VA ETTIOKEUAOETE JOVOI 0OG Eva TTPOIGV TTOU
TTapoualidlel BAGRN.
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