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DEAR COSTUMER EN
We sincerely thank you for purchasing our product. We hope you enjoy
using its many features and the benefits it provides. Please read the
user manual carefully before using the product. Keep this manual in a
safe place for future reference. Make sure that other people using the
product are also familiar with the instructions.

General information

-This appliance is intended for domestic use and can be placed in a
standard kitchen cabinet or residential unit.

-IMPORTANT: All materials used in the installation with adjacent
furniture or enclosures shall be able to withstand above the ambient
temperature of the room in which they are located, with a minimum
temperature of 85°C, while in use.

«Certain types of vinyl or laminate kitchen furniture are particularly
prone to heat damage or discolouration at temperatures below those
given above.

«Any damage caused by the appliance installed contrary to this tem-
perature limit or by the placement of adjacent cabinet materials closer
than 4 mm to the appliance shall not be the responsibility of the seller.
-Please refer to the appropriate information provided in the installation
instructions for this appliance for use in recreational vehicles.

«The oven may emit an unpleasant smell when it is first switched on.
This is due to the adhesive used for the insulation panels inside the
oven. This is perfectly normal; you should simply wait before putting
the food in the oven to remove the odour if odour occurs.

-The appliance and its parts that can be contacted will be heated during
use. Necessary care should be taken to avoid touching the heated parts.
«Responsible persons/supervisors should be involved in the use of the
appliance in areas close to children. Persons with physical and mental
disabilities or lack of knowledge and experience (including children and
the elderly) should not be permitted to use the appliance without
responsible persons present.

«This appliance should only be used by children aged 8 years and older
as well as persons with mental, physical disabilities or lack of knowledge
and experience, provided that they understand the instructions given
about the safe use of the product and the hazards that may occur.



+Children should be kept under control to ensure that children do not
play with the appliance. This appliance is not intended for persons
(including children) with reduced physical, sensory, and mental capa-
bilities or lack of experience and knowledge when they are not provid-
ed with supervision and training in the use of the appliance by a person
responsible for their safety.

«Do not use excessive abrasive cleaners or sharp metal scrapers to
clean the oven glass. This can scratch the surface and result in perma-
nent damage to the glass.

+The appliance will be very hot during use. Precaution should be taken
to avoid touching the heated parts inside the oven.

«Do not allow children near the oven while it is operating, especially
when the grill is on.

+Make sure that the appliance is switched off before replacing the
oven lamp to avoid electric shock.

+Use of this appliance for any purpose or in any other medium without
express agreement shall void any warranty or liability claim.

«Your new appliance is warranted against mechanical faults in the
electrical system, with some exceptions specified in the Warranty
Conditions. The conditions specified above does not affect your legal
rights.Repairs may only be carried out by the representatives of the
authorised service..

Environmental note

This appliance is marked according to the European directive
2002/96/EC on Waste Electrical and Electronic Equipment. You will
be helping to counteract the potential negative consequences of
inappropriate waste treatment of this product for the environment and
human health by ensuring that this product is disposed of correctly.
This symbol in the ﬁ product or documents provided with the prod-
uct indicates that this appliance may not be handled as domestic
waste. Instead, this appliance will be delivered to appropriate collec-
tion points for the recycling of electrical and electronic appliances.
Disposal shall be performed according to local environmental regula-
tions for waste disposal. Please contact your local city office, your
domestic waste disposal service, or the shop from which you pur-
chased the product for more detailed information about handling,
recovery, and recycling of this product.



@ This appliance must be installed correctly and exactly according
to the manufacturer's instructions by a suitably qualified person.

This is extremely important for your safety. Please be sure to read this

manual before installing or using the appliance.

If you are not sure about any of the information contained in this

booklet, please

contact the Technical Department.

Child safety

«We strongly recommend that infants and young children shall be

prevented from approaching the appliance at all times and that

touching the appliance shall not beallowed.

-Please ensure young family members are kept under close supervi-

sion at all times if they are required to be in the kitchen.

General Safety

«Do not place heavy objects on the oven door or lean against the

oven door when it is open as this may cause damage to the hinges of

the oven door.

«Do not leave heated oil or unattended oil as there is a risk of fire.

«Do not place pots or baking trays directly on the bottom of the oven

cavity or align them with aluminium foil.

-Do not allow electrical appliances or cables to come in contact with

the heated areas of the appliance.

«Do not use the appliance to heat the room where it is located or to

dry clothes.

-Do notinstall the appliance near curtains or home textiles.

«Do not attempt to lift or move the cooking utensils using the oven

door or handle as this may cause damage to the appliance or injury to

the person lifting the appliance.

Cleaning

-Cleaning of the oven should be done regularly.

«Maximum care must be taken when using this appliance and when

performing the cleaning procedure.

«IMPORTANT: The appliance must be disconnected from the elec-

trical supply before the cleaning procedure is carried out.



@This appliance must be installed correctly and exactly according to
the manufacturer's instructions by a suitably qualified person.

«We disclaim any responsibility for injury or damage to property or

persons as a result of improper use or installation of this appliance.

+Heat, steam, and moisture will be generated during the use of the

appliance, so be careful to prevent injuries and ensure that the room is

sufficiently ventilated. Additional ventilation may be required if the

appliance is to be used for a long period of time.

+Please consult your qualified installer if in doubt about the amount

of ventilation you will need.

Technical Specifications

<5
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591
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Measure mm.

Support Rack Ventilation
Gap at least 400 cm2 (20x20 cm)

Cooling fan

«A cooling fan is installed inside this appliance to keep the oven's
internal temperature stable and the external surface temperature low.
Product Specifications (Varies according to the models.)

«7+1 function

-Energy efficiency class: A / A+
«Oven capacity 51-55 litres

«LED full programmer

«Cooling fan

«Thermostat controlled grill
-Removable door with double-glass
«Oven lamp



Standard Accessories (Varies according to the models.)

Wire Grill: these are the parts used for
grilling or frying with pots, cake tins.

Multipurpose tray: For cooking large
quantities of food such as brownies, pas-
tries, frozen foods, etc., or for collecting
spilled/splashing oils and broths.

Fryer Basket: Fast fryer cooking

wet cakes, pastries

frozen foods etc. of foods like

It is the basket that will be used for cooking.

Fruit and Vegetable Drying Apparatus:
Drying of fresh fruits and vegetables
device used for.




with four fasteners that fit to the holes in

Securing the Oven to the Cabinet

1.Place the oven in the cabinet. )
2.0pen the oven door.

3.Secure the oven to the kitchen cabinet )
the oven body and to the wood screw. W

Control Panel (Varies according to models.)
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Oven ————————— FastFryer

1 2 3 4 5 6

1) Oven programmer / Timer

2) Oven thermostat control button

3) Oven programs

4) Fast fryer-oven control button
5) Fast fryer thermostat control button
6) Fast fryer scheduler/Timer

Thermostat control button
E[] The oven thermostat control button sets the required
! oven temperature. It is possible to regulate the
temperature within the range of 50-250°C. Rotate the
1, control button clockwise.
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FUNCTIONS

DEFROST MODE: Defrost time of frozen food.

To reduce the heat, the fan runs without heat. defrosting food
The time required for cooking depends on room temperature,
quantity and type of food. will be. Always remove the food
packaging for defrosting instructions. Check.

TURBO RESISTANCE: This cooking method is used while the
heat is dissipated by the fan. secure element C2. This is faster and
cook causes the process. Fan oven; teeth, smells and tastes
to be at the forefront of different shelves in food classes
it cooks simultaneously.

@ GRILL MODE: This cooking method puts the heat on the food.
uses the downward orienting grid element. This function
toasting bread and grilling portions of foods such as meat
It is suitable for

@ CONVENTIONAL OVEN (upper and lower element): This
cooking method and provides traditional cooking with the heat
from the lower elements. This function for frying and cooking
on one shelf only suitable.

FAN + BOTTOM + TOP ELEMENT: This cooking method is
combined with the fan. uses the upper and lower element, which
ensures rapid circulation of heat helps to provide This function is
also used as 3d cooking. Suitable for pastries and meat dishes.

FAN AND BOTTOM ELEMENT: This cooking method is used
to cook the bottom element with the fan. element, which helps to
circulate the heat. This The function is suitable for sterilizing and
preserving jars.

@ FAN AND TOP ELEMENT: This cooking method is used with the
fan on the top. element, which helps to circulate the heat. This
The function is suitable for meat dishes.



@ OVEN MODE: Enables the oven section to be activated.

@ FAST FRYER: [t enables the fast fryer section to be activated.

Fast Fry Cooking
While cooking with Fast Fry;

- Select the Fastfry function, which is always indicated by the symbol
in front of the control panel.

« Using the same function, preheat the empty oven to the temperature
recommended in the table.
« Place the food to be cooked in the fryer basket.

- Depending on the food to be cooked, place a baking tray on the
lowest rack to prevent oil from dripping onto the bottom of the oven
and creating smoke.

WARNING! Do not lean the basket against the oven door when the
oven is on. Beaware that oil may drip from the cooked
food as the basket has holes in it.

B 1tis not necessary to defrost frozen foods beforehand.
The times recommended in this manual are for this accessory only.

B For precooked food, the times, temperature and function shown
on the packaging may not always be correct for cooking.



Cooking Chart

The table below shows the cooking process according to the different
dishes to be prepared. The cooking instructions listed in the table are
guidelines and may vary depending on the type, quantity and weight
of the food.

PRE HEATING WEIGHT  |COOKING| LiquiD
TIME HEATING |  SHELF rSED TME | o
(DK) (‘'C) | LOCATION (sr) (DK) (GR)
FROZEN FOODS
FROZEN POTATOES 5 180 4 600 20-25 -
FROZEN CROKETS 5 180 4 600 15-20 -
FROZEN
ONION RING 5 180 4 600 15-20 i
FROZEN PIZZA 5 180 4 2PCs 17-25 -
FROZEN PASTRY 5 180 4 * 20-25 -
IT MUST BE OVEN WITHOUT WAITING TO THAW
PRE HEATING WEIGHT  |COOKING| Liquip
TIME HEATING | SHELF FSOD TIME | o
(DK) (C) |LOCATION| (gn (DK)
FRESH FOODS
HOME POTATOES 5 180 4 600 25-30 10
CHICKEN WING 5 200 4 1KG 18-25 10
STEAK 5 200 4 700 20-25 10
CUTLET 5 200 4 700 20-25 10
THE FISH 5 200 4 2 ADET 20-25 10
PRE HEATING WEIGHT  |COOKING| LiquiD
TIME HEATING |  SHELF rSED TME | o
(DK) ('C) | LOCATION (gr) (DK)
HEALTHY FOODS
DRYING TOMATOES 5 110 4 * 4-6h
DRYING AUBERGINE 5 110 4 * 35h
DRYING APPLE 5 110 4 * 23h
DRYING ORANGE 5 110 4 * 23h
DRYING KIWI 5 110 4 * 23h
NOTE: YOU CAN MIX OR TURN THE PRODUCT YOU COOKED
ACCORDING TO YOUR REQUEST.
DRYING TIME VARY DEPENDING ON THE SHAPE AND THICKNESS OF THE DRYING
TO BE MADE IN THE DRYERS.




(') CLEANING
[ J

Clean the fryer basket and accessories with warm, soapy water or a mild detergent.
Wash stainless steel and enamel surfaces carefully and using a sponge or cloth that
will not scratch the surfaces.

Special Fryer Basket

Thanks to the special basket, it is now possible to cook healthier meals in the oven.
The basket allows you to cook pre-cooked and fresh food without the need for
deep-frying. It is even possible to cook food directly from the bag without
pre-seasoning.

The unique design of the perforated surface basket has been designed and tested to
allow air to flow through the basket and cook food differently. The holes also allow you
to cook small foods without falling onto the bottom of the oven.

The fryer basket is lighter than similar trays, making it easy to use.

@ SECURITY
[ ]

Tips for safety and cleaning

Do not place utensils or food on the bottom of the oven. Always use the trays and
grids supplied with the oven. Before using for the first time, clean the basket with
warm water and soap. Dry well. To cook with Fastfry, place the basket on the side
guide rails inside the oven as shown in figure 2:

1. Place it between the two bars on wire-grid ovens or in either of the side guides in
rib hoppers.

2. The basket has holding slots to prevent accidental removal. Place the basket with
the slots on the back of the oven facing down.

3. Thereisatab onthe front of the basket to make it easy to remove. Position the
basket with the projection facing the outside of the oven.

4. The basket can be placed at 4 heights. The position corresponding to the 1st and
2nd positions when viewed from the bottom is recommended.



Oven operation lamp

This lamp will turn on to indicate that the oven heating units are in
operation. The lamp will turn off when the temperature set with the
thermostat control button is reached. In such a case, it will cycle at
intervals during the cooking period.

You should not put food in the reservoir until the correct cooking
temperature has been reached.

Cooking principles

-Refer to the information on the food packaging for guidance on
cooking temperatures and times. Temperatures and times may vary
according to your personal preferences once you are familiar with the
performance of your appliance.

«You should follow the information given on the food packaging for this
special cooking method if you are using the oven with fan function.
«Ensure that the frozen food is completely thawed before cooking
unless the instructions on the food packaging advise you to be able to
cook from with “frozen state”.

«You should preheat the oven and put no food inside the oven until the
oven operation lamp goes out. You may not choose preheating when
using the oven mode with fan, but you should extend the cooking time
by approximately ten minutes from the time allowed by the food
packaging.

-Before cooking, check that the unused accessories have been rem
oved from the oven.

-Place the baking trays in the middle of the oven and leave space
between the trays to allow air to circulate.

-Try to open the door as little as possible to check the food.

+The oven lamp will stay on during cooking.

Warnings

-Keep the oven door closed while using the grill function.

«Do not use aluminium foil to cover the grill tray or to heat the elements
wrapped in aluminium foil under the grill. The high reflectivity of the foil
may potentially damage the grill element.

-Also, you should never cover the base of the oven with aluminium foil.
«Never put pans or cooking utensils on the base of the oven during
cooking. These should always be placed on the racks provided.



«The grill heating element becomes extremely hot during operation,
avoid accidentally touching it while handling the food you grill.
«Important: Exercise caution when opening the door to avoid contact
with hot parts and steam.

«The drip tray handle should only be used when repositioning the drip
tray, not to remove it from the oven cavity. Always use oven gloves
when removing the drip tray.

«The drip tray handle must not be left in place when the appliance is
opened.

Cleaning and servicing
Cleaning operations should only be carried out when the oven
is cold. The appliance should be disconnected from the mains
supply before starting the cleaning process.
«The oven must be thoroughly cleaned before the first time operation
and after every use. This will prevent residual food from cooking in the
oven cavity. After the residues have been cooked several times,
they are much harder to remove.
«Never clean the oven surfaces with steam.
«The oven cavity should only be cleaned with warm soapy water using
a sponge or soft cloth. No abrasive cleaning agents should be used.
-Stains that appear on the oven floor will be caused by food splashes
orspilled food; these splashes occur during the cooking process. These
are probably the result of foods cooked at extremely high temperatures
or placed in very small cooking utensils.
-Make sure that the selected cooking temperature is suitable for the
food you cook. Also, make sure that the food is placed in plates of
sufficient size and, where appropriate, in a drip tray.
-The external components of the oven should only be cleaned with
warm soapy water using a sponge or soft cloth. No abrasive cleaning
agents should be used.
«If you are using any form of oven cleaner on your appliance, you should
check with the manufacturer of the cleaner that this product is suitable
for use on your appliance.



-Damages caused to the appliance by a cleaning product will not be
repaired free of charge by the authorised service even if the appliance
is within the warranty period.

Removable oven ceiling covering

«The appliance is provided with a ceiling covering that must be slid
over the grill unit.

« The covering must be removed and thoroughly cleaned after every
use of the appliance when you finish cooking.

Do not allow oil and grease to accumulate in the oven coating as this
may cause a fire hazard.

Replacing the oven bulb

IMPORTANT: The oven should be disconnected from
the mains supply before attempting to remove or replace
the oven bulb.

- Remove all oven racks, drip tray and side rack on the same side
as the oven lamp.

-Remove the lamp cover by turning it counter clockwise.

«Turn the bulb clockwise and remove it from the holder.
«Replace the bulb with a 25 W /300°C screw type pygmy bulb.
«Do not use any other type of bulb.

<Replace the lamp cover.

Removing the oven door for cleaning

To facilitate the cleaning of the oven interior and external frame,

the door must be removed as follows:

«There are two movable bolts on the hinges.

-If you raise both movable bolts, the hinges are separated from the
oven housing.

«You should hold the edges of the door in the middle and then gently
tilt it towards the oven cavity and slowly pull it out of the oven cavity.






«IMPORTANT: You should always
make sure that the door s
supported and placed on safe
materials when cleaning.

«Oven door and door glass should be cleaned using a damp cloth and a
small amount of detergent. The cloth must not come into contact
with any cleaning products or chemicals in advance.
-Slide the hinges into their slots to reinstall the door and fully open the
door.
«IMPORTANT: The movable bolts must be fixed back to their
original positions before closing the cover.

« Be careful not to remove the hinge lock system while removing
A the door as the hinge mechanism has a strong spring.

Removing the inner cover glass for cleaning

«Do not submerge the door in water at any time. Removing the inner
door glass for cleaning

«Do not use any abrasive cleaning agents that may cause damage.

-Be aware that if the surfaces of the glass panel are scratched, this may
result in dangerous deterioration.

«As shown in the picture to facilitate cleaning

It is necessary to pull the inner glass inwards and lift it up.




INSTALLATION

Installation must be carried out by a suitably qualified personin
accordance with the current version of the following documents.
«British Regulations and Safety Standards or the Counterparts of these
documents in European Norms.

-Building Regulations (issued by the Ministry of the Environment).
+Building Standards

-|IEE Electrical Installation Regulation.

+Electrical Regulation in the Workplace.

Ensure that the supply voltage marked on the Rating Plate is compatible
with the mains supply voltage before connecting the appliance.

WARNING: THIS APPLIANCE MUST BE GROUNDED.

«This appliance has a 13 A double pole switch fused flat (spur) socket
with 3 mm contact separation and placed in an easily accessible position
adjacent to the appliance. The flat (spur) socket is still accessible even

if your oven is placed in its housing.

LIVE L BROWN

MAINS YELLOW/GREEN POWER CABLE
SUPPLY

NEUTRAL N
BLUE

-Loosen and remove the cover from the terminal block to gain access to
the internal contacts to connect the power cable. Make the connection
by holding the cable in place with the provided cable clamp and
immediately close the terminal block cover again.

«The ground (yellow/green) conductor must always be 10 mm longer
than the line conductors if you have to replace the oven power cable.
«Care should be taken to ensure that the temperature of the mains
supply cable does not exceed 50°C.

-If the mains supply cable is damaged, it must be replaced with the
appropriate spare available from the Parts Department



Installation of the oven in the kitchen cabinet:

Support Rack Ventilation
Gap at least 400 cm2 (20x20 cm)

Positioning the appliance

-Make sure that the opening on which the oven is to be placed is in
accordance with the dimensions given in the diagram above.

-The oven must be placed in the oven housing with the ventilation
openings shown in the "Ventilation requirements” on the next page.
«Ensure that the back panel of the oven furniture unit is removed.

Ventilation requirements

Support rail to be removed

Remove this section
from the back

75mm-90mm
spacing between
cabinet base and
back of support
rack and wall.

Baseboard

False drawer side to install

(The figure shows the ventilation and opening requirements
required for the installation of the appliance in a standard kitchen unit).



Minimum Ventilation
for the top, bottom,
and support racks of the unit

| Storing space

e

Rear panel

Remove this d
section from
the back

Storing space

v

Rear panel

Baseboard

Minimum ventilation

opening 80 cm?

(The figure shows the ventilation and opening requirements required
for the installation of the appliance in a high residential unit).

My appliance does not operate correctly

«Oven does not work

*Check if the oven is in manual operation mode.

*Check if you have selected a cooking function and cooking
temperature.

oIt seems that there is no power to the oven and grill.

*Check that the appliance is correctly connected to the mains supply.
*Check that the mains fuses are operational.

*Check that the operating instructions for setting the clockand
switching the appliance to manual operation mode are followed.

-The grill function is working, but the main oven is not working.
*Make sure that you have selected the correct cooking function.

+Grill and upper oven unit are not working or are cut off for long
periods of time during use.

*Allow the oven to cool for about 2 hours. Check if the appliance is
working correctly again when it has cooled down.



o My food is not cooked correctly

*Be sure to choose the right temperature and the right cooking function
for the food you cook. It may be appropriate to set the cooking
temperature at plus or minus 10°C to obtain the best cooking results.
My food is not cooked evenly

*Check that the oveniis installed correctly and that it is straight.

*Check that the correct temperatures and rack positions are used.
«Oven lamp does not work

* See page 16 and follow the chapter "Replacing the oven bulb".

My oven is fogging up

* Steam and fog are natural by-products of cooking foods with a high
water content, such as frozen food and chicken.

* You may encounter fogging in the oven cavity and between the oven
door glasses. This is not necessarily an indication that the appliance is
not working correctly.

* Do not leave food in the oven to cool after it is cooked and the oven

is turned off.

* Use closed containers where applicable when cooking to reduce the
amount of steam that forms.

IMPORTANT: If your appliance does not seem to be working correctly,
you should disconnect the appliance from the mains supply and contact
the nearest authorised service centre.

DO NOT ATTEMPT TO REPAIR THE APPLIANCE YOURSELF.



COOKING CHART

FOODS TEMPERATURE (C) RACK POSITION COOKING TIME (min.)
Cake 150-170 2 35-45
Pie 200-220 2 50-60
Biscuits 160-170 3 25-30
Cookie 175-200 3 35-40
Cake 180-200 2 30-40
Doughnuts 200-220 2 30-40
Filo pastry 180-200 2 50-60
Buns 180-200 2 35-40
Lamb 220-240 3 30-40
Veal 220-240 3 50-60
Mutton 230-250 3 50-60
Chicken (Chopped) 230-240 3 45-50
Fish 200-220 3 35-40
Yoghurt It shall be set at an average of 40 degrees 3 5 hours
Bread 180 2 30
Pizza 180 2 20
Vegetab|e and Fresh Fruits It shall be set at an average of 110 degrees 2 5 hours

NOTE: The values in the are the results obtained in our
laboratory. You can find different values suitable for you taste
with your experience.Preheating should be done for 5-10
minutes before cooking.




AZIOTHME MNENATHZ MAZ GR
20G euxaploToUpe TTou ayopdoarte 1o TTPOidv pag. EATidoupe va amoAauoeTe Tn Xpron Twv
TTOMWV OUVATOTATWY TOU KAl TwV TTAEOVEKTNUATWY TToU TTapEXEL. pIv XpnCIHOTIOIRCETE
auTo 1o TTP0IdV, dIOPACTE TTPOCEKTIKA TO €YXEIPIDIO XProng. PUAALTE TO € AOPAAES PEPOG
yia JeAoVTIKA Xpriom. BeBaiwBeite 611 kal GAAa TTPOCWTTA TTOU XPNO1UOTIOIOUV TO TTPOIGV
autd, eival e€oikelwpéva PE TIC 0dnyieg.

revikég NAnpodopieg

* Autr| n ouoKeun €xel OXEBIOOTEN yIO OIKIOKNA XPran Kal Yropei va TomoBeTnbei o¢

TUTTIKO VIOUAGTTI Koudivag ) oIKiakn povada.

¢ JHMANTIKH ZHMEIQZH: Ta mapakeiyeva EmAa fi TepIBAfRUATa Kal 6Aa Ta UAIKG
TTOU XPNO1UOTIOIOUVTAI GTN CUVAPUOAOYNON TTPETTEI VO AVTEXOUV O€ EAAXIOTN
Beppokpaaia 100°C mavw amd T Bepuokpaaia epIBAAovVTOg Tou dwyatiou aTo
OTT0i0 XPNOIKOTTOIOUVTAl.

* Opiopévor TUTTOI ETTITTAWY Koudivag amo BIvuAio 1 laminate €ival 1diaiTepa eTmIppETEiC

o€ {nuIEC ammd T BepuOTNTA 1) ATTOXPWHATIONO 0€ BEPUOKPATIES KATW ATTO TIC TIWEG TTOU
divovTal Tapamavw.

* O mwAnTAG dev Ba gival utreUBUVOG yia OTTOIAdNTTOTE {NMIG TTOU TTPOKAAEITaI

aTmoé T CUCKEUN TTOU £XEI eykaTaaTabei katd mapafaaon autou Tou opiou
Beppokpaaiag ) amod v TOTToBETNON TTOPAKEIMEVWY UAIKWY VTOUAATTIWV O€

amooTaoN MIKPOTEPN TWV 4 XAGT ATTO TN GUCKEUN).

* Mo xprion o€ oxruata KataAAnAa yia diapovr, avatpégre aTig KatGAnAeg

TANPOQOPIEC TTOU TTAPEXOVTAI OTIC 00NYieg EYKATAOTACNS AUTAS TN CUTKE UK.

* O1av 0 goupvog evepyotroinBei yia TPWTN Qopd, UTTOPET val EKTTEUTTEN MO dUCAPEDTN
HUPWAIA. AuTd o@eileTal aTNV KOAQ TTOU XPNOIUOTIOIEITAI YIO T IOVWTIKA TTAVEA OTO
E0WTEPIKO TOU oUpvou. AuTo gival amoAUTWG QualohoyikO. EQv eppaviaTei pupwdid,
Ba mpEmel ammAwg va TTepIPEVETE TTPIV BAAETE TO aYNTO OTO YOUPVO YIA VA UTTOPETEI Val
eCapavioTei.

* H ouokeun kai Ta e§apTtAuaTa g Trou £pyovTal ag magr Wautiv, Ba {eatabolv kata Ty
Xpnan. Oa TPETIEN val TIPOTEXETAI (WOTE VOl ATTOQEUYETAI N ETTAQK WE Tar (TA PéPN.

* Kara t xpron g CUOKEUAG O€ XWPOUS KOVTA 0€ TTaIdIG TTPETTEN val eival TTapdvTa
utreUBuva TTpdowa/eTrdTTES. AToua (oupTepIAauBavopévwy TTaidiwy Kal
NAIKIWPEVWY) JE OWUATIKES A DlavonTiKEG avaTnpieg 1 EMEIYN yvwaong Kal EUTTEIPiag
Oev TIPETTEN VO ETTITPETIETAI ) XPNOIUOTIOINGN TN GUCKEURAG XWpi¢ utteUBuva
TPOCWTTA.

* AuT n ouokeur gival KataGANAN yia Taudid nAikiag 8 etwv kai avw. H xprion amd
Aropa pe vonTiKA 1) CWUATIKA avarmnpia f) EAEIYn yvwaong Kai eptrelpiag Ba mpeEmel

va emTpéeral uovo uttd eTmifAeyn i €Gv KATAVOOUV TIG 0dNyieg TTOU divovTal yia TV
ac@aAf Xpron Tou TTPOIGVTOG Kal TOUG KIVOUVOUG TTOU EUTTEPIEXOVTA.
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* Ta maudid Ba mpémel va emPBAETovTal waTe va dlao@aAideral 611 dev aifouv e ™
ouokeu}. AuTA n GuoKeun eV TTpoopideTal yia ATopa (oupTEpIAauBaVOpEVWY TTaIBIWV) HE
HEIWPEVEC TWHATIKES, aloBnTnpIakéS A diavonTikES IKAVOTNTES A EMEIYN eUTTEIPIOg Kal
yvwaong, ektoc edv Toug £xel doBei eTTiBAewn 1) 0dnyiec OXETIKA e TN XPAON TNG CUCKEUAS
amé aropo uTreUBuUVO yia TNV AoPAAEId TOUG.

* Mnv xpnaoipotoleite e§aipeTika AeiavTiké kaBapioTiké A aixuneeES ETAANIKES

¢UoTpEG yia va kaBapioete 10 TCAKI Tou PoUpvou. AuTtd utropei va Xapdéer Tnv
EmQAvela Kail va odnynoel o€ udviun ¢nuid aT1o yuaAi.

* Karé m xpnon, n ouokeun Ba (eotabei apketd. Mpémel va Aappavovral o
aTrapaiTNTES TTPOQUAAEEIS VIO TNV OTTOQUYT ETTAQPNS HE Ta (EOTA Pépn OTNV

EOWTEPIKNA TOWT TOU GOUPVOU.

* Mnv a@rvere Ta maidid va mAnaialouv Tov oupvo otav AEIToupyei, kai eIdIkd

étav n oxapa gival avoiyT.

* [la va amo@Uyete nAekTpotrAngia, BePalwBeite OTI n CUOKEUN ival ATTEVEPYOTTOINUEVN
TIPIV QVTIKATAOTAGETE Tr) AGuTTa TOU 9OUpVOoU.

* H xpAhon autig TG GUOKEUNG YIa OTTOIOVORTIOTE OKOTIO 1) 0€ 0TT010dATIOTE AAAO
mepIBAMoV xwpic pnTA cupewvia Ba akupwael oTmoIadATIOTE agiwan eyyunong A

€ublvng.

* H kaivoUpyIia 0ag CUTKEUR £XEI EyyUNOT VIO NAEKTPIKEG f UINXAVIKES BAGREG, e
oplopéveg eaipéaeig Trou kaBopicovral atoug Opoug Eyyunong. Ta avwrépa dev
emnpeddouv Ta vouIa dikaiwuaTd oag.

O1 emOKeVES ETITPETTETAI VA YiVOVTAI OVO OTTO £E0UTI0D0TNUEVOUG AVTITTIPOCWITOUG
o€pPIC.

NepBaAAovtikil ocnMeiwon

H ouokeun aut éxel ofpavan olpgwva pe Tnv Eupwraiki Odnyia 2002/96/EC yia Ta
AtropAnTa HAekTpIKoU Kal HAekTpovikoU EgotrAiopou. Aiaa@aAi{ovtag Tn cwaTh amoppiyn
auToU TOU TTPOI6VTOC, Bal BonBACETE GTNV ATTOQUYT| TTIBAVWY APVATIKWY CUVETTEIWV YIO TO
TePIBAANOV Kal TNV avBpwtTivn uyegia TTou Ba ptmropolcav va TTPoKUWouV ammd Tov
OKOTAAANAO XEIQIONO TwV OTTOPPIMKATWY AUTOU TOU TTIPOIOVTOG.

To auupoio K OTO TTPOIGV 1) 0T GUVODEUTIKI| TEKUNPIWAT aUTO UTTODEIKVUEL OTI
QUTA 1 CUCKEUN OEV TTPETTEI VOl QVTIETWTTICETAI WS 0IKIOKG atmdBANTO. AVTIBETWC, QUTH
n ouokeur TpéTel va Tapadobei ae katdAnAa anueia GUMOyAS yia TNV avOKUKAWGN
NAEKTPIKOU Kall NAEKTPOVIKOU £COTTAIGOU. H amtoppiwn Ba TpéTrel va yiveTal GUUQWVA e
TOUG TOTTIKOUG TIEPIBAANOVTIKOUG KAVOVIOHOUG YIa TNV atrdppIyn amoppIPpdaTwy. lMa o
AETITOUEPEIG TTANPOYOPIES TXETIKA JE TNV ETTEEEPYATIA, TNV AVAKTNON KAl TV OVAKUKAWGN
auToU TOU TTPOIOVTOG, ETTIKOIVWVACTE WE TO TOTTIKO YPAPEIO TNG TIOANG, WE TNV UTINPETia
dIGBETNG OIKIOKWY ATTOPPIMUATWY A TO KATACTNUA ATT6 TO OTT0i0 ayopdaaTe To TTPOIGV.



AuTA n ouoKeun TTPETTEI VA EyKATAOTABE TG KATAANAQ KATAPTIOUEVO ATOUO
OWOTA KAl AKPIBWS CUPQWVA HE TIG 0BNYiEG TOU KATOOKEUADT).
Eival egaipetika anuavtiké yia Tnv ac@dAeid oag. Befaiwbeite 611 Exete dlapdoel auto 10
EYXEIPIDI0 XPAOTN TTPIV EYKOTACTACETE A XPNOILOTTOINCETE TN OUCKEUN|. EGv dev €ioTe
BERaiol yia oTTOI00ATIOTE ATTO TIG TTANPOPOPIES TIOU TTEPIEXOVTAI 0’AUTO TO QUAAGDIO,
ETTIKOIVWVAOTE pE TO TexvikG Turua.
AocddAsia twv Noatdwwv
* ZuvIoTOUUE avem@UAaKTa va eutmodilere Ta PBpéon kal Ta PIKPA TTaIdIG va
mANo1G{ouv T OUCKEUR Qv TTACA OTIVUA Kal 0TI Oev EMITPETTETAI VA TNV ayYilouv.
* EGv 10 veapd pPéAn g oikoyévelag TpéTel va gival atnv Koudiva, Beaiwbeite Ot
Bpiokovral uttd oTevr) TTapakoAouBnan ava doa aTiyur.
Frevikn AcdpaAeia
* Mnv TotroBeteite Papid AVTIKEiPEVA A NV OKOUNTTATE OTO KATIAKN TOU QOUpPVOU dTav
givar avoiytd, kaBwg autd utmopei va TTpokaAéael {nUId OTOUG HEVTETEDES TOU.
* Mnv agrvete eoTd AadI 1) AadI xwpig eTTiBAewn yiari uTrdpyxel Kivduvog TTupKayIag.
* Mnv TomroBeTeie Toug TEVTCEPEDEC ) Ta TaWIG amTeuBeiag aTo KATW PEPOS TNG KOIAOTNTOG
TOU QOUPVOU ) NV Ta EUBUYpauMiCETE e ahoupIvoxapTo.
* Mnv a@rvete Tov NAEKTPIKG £GOTTAIOO 1) Ta KOAWDIA va EpYOVTal O ETTAPK JE
Bepuaivopeveg TTEPIOXEC TS CUOKEURG.
* Mn xpno1uoTIoIEiTe TN CUCKEUN Yia va BeppaveTe To dwudTio oo oroio Bpioketal A
yIa VO OTEYVWOETE poUxdal.
* Mnv ToTroBeTE TE TN GUOKEUT KOVTA OE KOUPTiVEG ] OIKIOKG UPATUATa.
* Mnv TTpoCTTaBEiTe VO GNKWOETE 1) VA UETAKIVACETE T UAYEIPIKA OKEUN XPNOILOTIOIWVTAC
T0 KOTTAKI 1) TN AaBn Tou goUpvou, KaBwg autd uTropei va TTPOKAAETEN {NUIG TN GUOKEUN 1
VO TPAUPATIOE! TO ATOUO TTOU TO ONKWVEL.
KaBdpioua
* O kaBapIouOS TOU POUPVOU TTPETTEN VA YIVETAI TOKTIKA.
* [Mpémel va diveral PeyaAn Tpoooyn KaTa T XPron aQUTAC TNG CUCKEUNC KAl TV EKTEAEON
¢ dladikagiag kabapiguou.

¢ JHMANTIKH ZHMEIQZH: [Npiv ekteAéaete T diadikaaia kaBapiguou, n GUOKEUN
TTPETTEI Va aToouvOEBET ammd 1o peuja.



Eykataotoon

& AUTA N ouOKeun TTPETTEN VA EYKATAOTOBET CWOTA Kal aKPIBWS aTré KAaTaAAnAa
KOTOPTIOPEVO ATOPO GUUQWVA LE TIC 0ONYIEG TOU KATAOKEUAOT.

* O KaraokeuaoTAg amoTrolital kaBe eubuvn yia TpauuaTioyo A {nuid o€

TEPIOUTIaKA aTolIxeia ) dropa Tou TTpokaAouvTal atmd akatdAnAn xpnon f

EYKOTAOTOON QUTAG TNG CUOKEUNG.

* Kara m xprion g ouokeung, Ba dnuioupynBei BepudTnta, atudg kai uypaaia. Ppovriote

va amoQUYETE TPaupaTIoNoUG Kai Befaiwbeite 611 To dwpdTio aepileTal ETapkwe. EvoéyeTal

va amaiteital TpooBEToC AEPIOHOG €AV N CUCKEUR TIPOKEITAI VO XPNaIUOTIoINGE yia PeyaAo

XPOVIKO dI1G0TNHA.

* EQv éxeTe ap@IBoNIEC OXETIKA e TNV TTOGOTNTA AEPITHOU TTOU Ba XPEIAOTE,

OUpBOUAEUTEITE TOV £E0UTI0BOTNUEVO EYKATATTATN OOC.

Texvikég Mpodiaypadég

)
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Aigoraon xAor. /

Kevé Egacpiopios Pagiod Sriipigng
TouAdxioTov 400 cm?
(20x20 cm)

Avepiothpag yo§ng

* ‘Evag avepiompag wieng eival EVOWPaTWPEVOS 0’AUTH T OUCKEUR yia va diatnpei
oTaBEPN) TNV ECWTEPIKT BeppoKpaaia Tou YoUPVOU Kal Va LEIWVEI TIC BEPUOKPATIES
TOU vTouAaTriou.

Texvikd xapaktpioTIkd TpoidvTog (Alagépel avaloya e Ta JovTEAQ.)

* 7+1 Aeimoupyieg

* Katnyopia evepyeiakng amédoong: A/ A+

* XwpnTIKOTNTA PoUpvoU 51-55 AiTpeg

* [MAjpng TmpoypapparioTg LED

* AvepioTipag wogng

* [kpik eEAeyyOpevn pe BeppoaTdm

* ATTOOTTWHEVO KATTAKI PE OITTAG TCAI

* AGuta @oUupvou



Baoikad afsoovap (Aradépel avaloya e TOL LOVTEAQ.)

Tuppdrwvo ypiA: Ta okeln yia oxdpa, ol KOUTTES
yia KEIK €ival €idn TEUAxIa TTOU XpNOIUOTIOIoUVTal
yia YKpik f Tnya@viopua .

Aiokog ToAAaTAwv xpAoewv: MNd Tapadelyua
OTTWG uypr ToupTa (KEIK), APTOOKEUAOUATA,
KATEWUYUEVA TPOQIKA KTA YIA TO pOyEipEPa
pEYAAWVY TTOOOTATWY QaynTou A yia T0 palepa
d1appoég/mITaIAIEG AiTToug Kal {wpou.

KaAa6r @pitédag: Eival to kaAdBi ou
XPNOIPOTIOIEITAI VIO TO JAYEIPEPA UYPWV KEIK,
YAUKIOPATWV, KATEWUYUEVWY TPOPIPWV K.ATT. OTN
Aeiroupyia "Fast Fryer".

Zuokeun ERpavong @PoUTwWY Kol AaXOVIKWY:
ZUOKEUR TTOU XpNOIMOTIOIEITaI YIa TNV hpavan
PPETKWV GPOUTWV KalI A QVIKWV.




ItaBepomnoinon tou Moupvou otn Kauriva
1. ToroBeTAOTE TO POUPVO OTNV KOINGTATA TNG KAWTTIVOG.

2. Avoitre T0 KOTTKI TOU POUPVOU.
3. A@ou ToTroBeTACETE TO TTAQDTIKO £VOETO yIa va
OWOETE EVOIAPETO XWPO OTIG TPUTTEC TTOU

’ ” ’ ’ )
BpiokouvTal 0TO GWUA TOU YOUPVOU, OTEPEWATE TO PR

’ P I3 ’ N
GOUPVO OTN KaPTTiva (VTOUAGTTI) TG KOoudivag Je ’ R
Téoqsplg OUVOETAPES TTOU TAIPIALOUV OTIG ! %@ ’l
TavORIdEC. \ ,

Nivakag eAéyxou (AladEpeL avaloya LE TO HOVTEAQ)

¥, 7 .7 7
LRy N = =N -
p O -!U§- O # O -. O é- O E;O_ O
250%* 250%
o ~ - P
A ‘T - :

Oven e fsfftyer

1 2 3 4 5 6

1) MpoypapuaTIaTAS Poupvou / XpovodIakdTTnG
2) Kouptri eAéyxou BepuoaTdrn goupvou

3) Mpoypdupara eolpvou

4) Fastfryer- kouptri eAéyxou @oupvou

5) Fastfryer- koupTri eAéyxou BepuoaTdmn

6) Fastfryer-mpoypapuatiaTrg/ Xpovodiakomng

Kouurni eAéyxouv Beppootdtn

' To koupTi eAyxou BeppoaTaTn QoUpvou pubuilel TNV amaIToUueVn
) Beppokpaaia Tou poUpvou. H puBuion Tng Beppokpaaiag yivete
= ueTagu 50 - 250°C. MepioTpéyTe 10 KOUpTTi EAEyXOU BECIOOTPOPA.

20
250




NEITOYPTIEZ

AEITOYPTIA ANOWYZ=HE: O avepiotpag Asitoupyei xwpi¢ Beppdtnra yia va
HEIWBET 0 Xpdvog aTOWUENE TWV KATEWUYUEVWY TPOPiPwy. O Xpovog TTou
QTTaITEITAN YIa TRV OTTOWUEN TwV TPOYipwV egaptdral amo Tn Bepuokpaaia
dwyartiou, TNV TToodTNTA KOl TOV TOTTO TOU Tpo@iou OAOP. EAEyxeTe TTAVTA TN
OUOKEUOOia TwV TPOPilwV yia odnyieg amoyuéng.

ANTIZTAZH TURBO: Auti n Yé60d0¢ payeipéuaTog XpnalUoTiolEi TO KUKAIKO
oToixeio C2 evw n BepudTNTa dlayéeTal amé Tov avepioTipa. AuTd EXEl WG
amoTéEAETUA IO TaxUTEPN KAl TTIO OIKOVORIK diadikaaia payeipéuarog. O eoupvog
HE QVEMIOTAPA ETITPETTEI TO AYNTO VO PAYEIPEVETAI TAUTOXPOVA OE DIAPOPETIKA
PAQIA, ATTOTPETTOVTAG TN PETAPOPA OOHWY KAl YEUTEWV OTIO TO £VA UEPOG OTO AANO.

@ AEITOYPIIA TKPIA: Aut n uéBodog JayelpéuaTog XpnaIUOTIOIET TO OTOIXEIO
YKPIA, TO 0T10i0 KOTEUBUVEI TN BEPUOTNTA TTPOG TAl KATW ETTAVW OTO GaynTo. AUTH
n Asitoupyia eivar kat@AnAn yia puyaviopa ywpioU Kai YAoIUo Pepidwv
@aynToU OTTWS KPEQC.

MAPAAOZIAKOZ ®OYPNOZ (Gvw kail Katw aToixeio): Autr n puéBodog
HayeIpEOTOG TTOPEXEI TTAPAdOOIOKS Payeipepa Pe BepudTnTa aTrd Ta TTAVW KAl TO
KOTw aToIxeia. AutA n Aciroupyia givar KataAAnAn yia Tnyaviopa kai gayeipeua
HOVO o€ £va pag!.

ANEMIZTHPAZ + KATQ + MANQ ZTOIXEIO: Autr| n péBodog
MAYEIPEPATOG XPNTIHOTIOIET TO ETTAVW KAl TO KATW OTOIXEIO JE TOV
avepioTApa, 10 otoio BonBd aTn dlaoaAian TG ypriyopns KukAogopiag
NG BeppdTNTag. AUTh N ASIToupyia xpnoiyoToigital emiong wg 3d
payeipepa. KatdAnAo yia aptooKkeudopaTa Kal TaTa Pe KpEag.

ANEMIZTHPAZ KAI KATQ ZTOIXEIO: Autr) n uéBodog payeipEparog

——XPNOIUOTIOIEI TO KATW OTOIXEIO WE TOV avepIaTApa TTou BonBd aTnv KukAoopia
NG BepudTnTag. AuTA N Acitoupyia gival KatdAAnAn yia Tnv amoaoTeipwan Kai Tn
ouvTAPNON YUGAWV.

ANEMIZTHPAZ KAI MANQ ZTOIXEIO: Aut n YéB0dog payeipéuarog
XPNOIPOTTOIET TO ETTAVW GTOIXEIO JE TOV AVEUIOTAPA TTOU BonBa aTnv
KukAogopia tng BepuoTntag. Auth) n Asitoupyia givar Kat@AAnAn yia mara pe
Kpéag.

@ AEITOYPIIA ®OYPNOY: EmiTpETTEl TNV EVEPYOTTOINGT TOU TUAPATOG TOU QOUPVOU .

@ FAST FRYER: Emtpémel Tnv evepyotroinan Tou Tprjuarog ¢ Fast Fryer.



Mayeipepa pe Fast Fry

Orav payeipevete We Fast Fry;
« EmAECTE T Aermoupyia Fast Fry, n omoia urodeikvueTal Tavta pe 10 aUupoAro

TIOU BPIOKETE PTTPOOTA IO TOV TTiVOKA EAEYXOU.
* [1poBeppavete Tov AdEI0 PoUPVO 0N BEPUOKPATia TTOU TIPOTEIVETAI GTOV TTivaKa

XPNoIUoTToIWVTaG TV idIa AsIToupyia.

* TomroBetAOTE TO PaYNTO TTOU B ayEIPEWETE GTO KAAABI TS PPITECAC.

* Avéhoya e To paynTé TTou BapayelpéWeTe, TOTTOBETHOTE Eva TaWi aTO IO XaunAdTEPO PAY!
TOU QoUPVOU YIa TIG aTayoveS Aadlou Kal yia Tnv amoguyn Tou Kammvou.

MPOEIAOMOIHZH! Mnv akouptdre 1o KaAGBI aTo katmdki Tou oUpvou GTav 0 YOUPVOS Eival
QVOIKTOC. ZNMEIWAOTE OTI TTOPET VOl OTALEI AGDI aTTO TO HAYEIPEPEVO QayNTO KOBWG

UTIapYXOUV TPUTTEC OTO KOAGO!.

B Aeveivar QTTOPAITNTO VA EETTAYWOETE KATEWUYHEVA TPOPINA EK TWV
TpoTéPWV. H d1Gpkeia xpdvou TToU GUVIGTWVTAI G'aUTO TO EYXEIPIBIO Eival

MOVO yI'auTo To €¢dpTna.

B Ta TTpouayeIpeéva TPOPIUA, N dIAPKEIQ TOU XPpOVou, N Bepuokpaaia Kal n
AsIToupyia TTOU epPaviCoVTal 0T CUCKEUATTa EVOEXETAI VA NV Eival TTAVTO OWOTES

Y10 TO payeipepa.



Miva§ MayezipépaTtog

O mapakarw Tivakag deixvel ™ dladIKagia Yayeipépatog avaloya pe ta d1agopa

mara mou Ba TapackeuaaTouv. O1 0dnyieg JayeIpépaTog Tou avagépovTal dw, Eival
odnyie¢ kai evdéxeTal va dlagépouv avahoya e Tov TUTIO, TV TToo6TNTA Kall T0 BAPOC

TOU @aynrou.
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nPo BAPOZ
OEPMANEH ©EPMOTHTA OEZH TPOOHMON AIAPKEIA NAAI
(AETTTA) ('c) PAGIOY (ve) (AEMTA) (vo)
KATEWYTMENA OATHTA
MNATATEZ 5 180 4.PADI 600 20-25 -
KPOKETA 5 180 4.PADI 600 15-20 -
POAEAEZX
KPEMMYAIOY 5 180 4.PADI 600 15-20 i
niTzA 5 180 4.PADI 2 KOMMATIA 17-25 -
ZYMH 5 180 4.PADI * 20-25 -
MPENEI NA WHOEI XQPIZ NA MEPIMENETE NA ZEMAMQZEI
nPo BAPOZX
OEPMANZH OEPMOTHTA OEZH TPOGHMAON AIAPKEIA
(AENTA) (‘0) PADIOY (vo) (AEMTA)
DPEZKA TPODIMA
MATATA ZNITIOY 5 180 4.PADI 600 25-30 10
OTEPOYTA 5 200 4.PADI 1KG 18-25 10
KOTOMNOYAOY
MNIOTEKH 5 200 4.PADI 700 20-25 10
MMOPIZOAA 5 200 4.PADI 700 20-25 10
WAPI 5 200 4.PADI 2 KOMMATIA 20-25 10
nPo BAPOZX
OEPMANZH @EPMOTHTA OEZH TPOOHMON AIAPKEIA
(DK) (c) paOIOY|  (ve) apes)
YFIEINA OATHTA
=HPANZH 5 110 4.PADI * 4-6
NTOMATAZ
=HPANZH 5 110 4.PADI * 3-5
MEAITZANAZ
=HPANZH MHAIOY 5 110 4.PADI * 2-3
=HPANZH 5 110 4.PADI * 2-3
NMOPTOKAAIOY
=HPANZH 5 110 4.PADI * 2-3
AKTINIAIOY
SHMEIQSH: MMOPEITE NA ANAMEIZETE 'H NA TYPIZETE TO MPOTON MOY
MATEIPEYTE ZYMOQNA ME TO OEAHMA ZAZ.
3TH ZHPANZH, H AIAPKEIA THZ ZHPANZHZ AIAOEPEI ANAAOTA ME TO 2XHMA
KOMHZ KAI TO MAXOZ TOY MNPOION.




(D KAGAPIZIMA
[ J

KabBapioTe 10 KaAGB1 ¢ epiTeCag kal Ta ageaoudp pe (eaTO, GOTTOUVAVEPO I ATTIO
amoppuTTAVTIKG. MAUVETE TTIPOTEKTIKA TIG EMIQAVEIES TOU aVOgEidwTou XGAUBa Kal gudATOU
XPNOILOTIOIWVTAG £va ouyyAp! Ay Tavi TTou dev Ba XAPACE TIG ETTIQAVEIES.

E1d1k0 KaAab: dpiTédag

Xdapn 070 €181kO KaAGB!, gival TTAov duvaTO VO JOYEIPEUETE TTIO UYIEIVA
yeuuaTa oTo Poupvo. To KaAGB! oag EmTPETEI VA AYEIPEVETE TIPOPAYEIPEUEV
Kal @péoka TPOQINA Xwpi¢ va xpelaletal To Tnyaviopa. Eivar akdun duvaro va
HayeIpEWeETe TO PaynTd ameubeiag ammod Tn oakoUAa Xwpig va TTpoaBéoeTe
TIPONYOUMEVWG UTTOXAPIKA.

O povadikdg oxediaopog Tou KaAaBiou pe d1ATpnTn EMIPAVEID EXEI OXEDIOTTET Kl
OOKIMaOTEI yIa va ETITPETTEI TOV AEPQ vVa PéEl JETT attd TO KOAGBI Kl va HayEIPEUE! TO
@aynTé diagopeTikd. O1 TPUTIEG 0ag EMTPETTOUV ETTIONG VO JayeIpeUeTe pIKpd Qayntd
XWPIG val TIEPTOUV OTO KATW PEPOG TOU POUPVOU.

To kaAdB1 g ppiteCag eivar eEAappuTepo amd mpouomug diokoug, kaBIoTWVTaG TO
€UKoAo 0Tn XpAon.

@ AIDAAEIA

ZupBoUAEG yia acpdAeia kal kabapiopo

Mnv ToTTOBETEITE OKEUN 1) TPOQIUA OTO KATW PEPOS TOU POUPVOU. XPNTIUOTIOIEITE TIAVTA TOUG
dioKoug Kal TIC OXAPES TTOU TrapEXOVTal e TO PoUPVO. MpIV XPNCIUOTIOIRCETE TV TTIPWTN Yopd,
kaBapioTe 10 KAAGO! e (eGTO VEPS KaI 0ATTOUVI. ZTEYVWOTE KOAG. [0 va JayEIpEWETE HE
Fastfry, TomoBemoTe 10 KOAGBI OTIC TTAAIVES payec 0dynang Tou poUpvou

1. TomoBethoTe 1o kaAGBI avaypeoa aToug dUo paBOoUS OE YOUPVOUG HE TUPHATOEVT PAPIa
ge omolovonToTe 0dnyoUg Tou Bpickovtal ata TAAyIa o€ PoUPVOUG e EVIaXUpéEVa PAQIa .

2. TokahaBi diabeTer uTodoXES GUYKPATONG Yia va WUnv agaipedei katd AdBog. TommobethaTe T0
010 THOW PEPOG TOU GOUPVOU E TIC UTTOBOKEC TTPOG T KATW .

3. Ymapyxel pia yAwtTida aTo pmpoaTive Wépog Tou kahabiol yia eUkoAn agaipean. TomoberAaTe
70 KOAGO! Ue TN YAWTTIOO OTPapEVN TTPOG TO EEWTEPIKG TOU GOUPVOU.

4, TokahaBi pmopei va TommobetnBei e 4 Gyn. ZuvioTaral n 8€an Tou avTigToixei otV 1n Kai 2n
Béan o6tav v BAETETE T KATW.
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Ddwg epyaciag povpvou

Auth n Auyvia Ba avayel yia va deicel 611 Ta BepuavTikG oToixeia Tou oUpvou gival o€
Aeimoupyia. H Auyvia Ba ofRoel 6tav emiteuyBei n pubuiopévn Bepuokpaaia 0To KOUWTT
eAéyxou Tou BepoaTamn. Kard m didipkeia Tou xpdvou payelpéparog, Ba avakukAwvel kard
dlaoTAuara o’autiyv TV KatdoTaor).

Agv mrpémel va BadeTe TpO@IMa 0TO BAAApO Tou POUPVOU PEXPI VO ETTITEUXBET N OWOTA
Beppokpaaia payelpéUaTog. .

Ta BAaoWKA TNG LOYELPLKAG

* AgiTe TIG TTANPOPOPIES OTN CUCKEUATIA TWV TPOQIUWV YIa 0dNYiES OXETIKA LE TIG
Beppokpaaieg kal TIC DIAPKEIES XpOVOU payelpéuaTtog. MOAIC e€oikelwBeiTe e TV
amoedoan TG CUCKEUNG 0AG, 01 BEPPOKPATIES Kl 01 XpOVOoI BIAPKEING EVOEXETAI VO
dla@épouv avaoya e TIG TIPOCWTTIKEG TTPOTIMACEIS.

* EQv xpnoiyotoieite T AcIToupyia e aveuioTrpa, TOTE TIPETTEI VO AKOAOUBHOETE TIC
TTANPOPOPIES TTOU avayPAPOVTAl 0T CUCKEUATTQ TWV TPOYIUWY YIa aUTAV TV

€101KA pEBODO PayelpnKAg.

* BeBaiwBeite 611 10 KOTEWUYPEVA TPOQIUA EXOUV OTTOYWUXDET TEAEIWE TTPIV TOl HOYEIPEWETE,
€KTOG €AV 01 00NYiEC OTN CUOKEUATIA TWV TPOPIWY GUVIGTOUV vVa "HayeIpeUeTe amd
KaTeWuypéva".

* Qa Tpémel va TpoBepPdveTe TOV OUPVO WEXPI va aProEl n Auxvia Aeitoupyiag
Kal 0’auTAV TNV TIEPITITWAOT OV TTPETTEI va BAAETE GaynTo aTO Qoupvo. Mropei va
NV EIAECETE TNV TTPOBEPUAVON GTAV XPNOIPOTIOIEITE TN AEITOUPYia OUPVOU e
avepIoTAPA, aAAG Ba TTPETTEI va TTapATEIVETE TO XPOVO PayEIPEUATOS KATA

TEPITTOU OEKA AETTTA aTTO TO XPAVO TTOU avaypAPETal OTN CUCKEUATia TwV
TPOQiNWV.

* EAéyCre €dv Ta aypnaoipotoinTa ageooudp Exouv agaipedei ammod 10 poupvo

TIPIV TO HaYEipEUaL.

* ToTroBETAGTE TAWIG OTN PECTT TOU POUPVOU Kal APAATE XWPO avAPETE TOUG

Y10 VO KUKAOQOPAOEI 0 AEPQ.

* [IpoaTabRaTe va avoieTe To Kamaki 600 1o duvatdv AiydTepo yia va deite 10 paynTo.

* H AGuta Tou goupvou Trapauével avauuévn Katd 1o payeipeua.
Mpo&sldonolnoeLg

¢ AlatnpeioTe TO KATIAKN TOU GOUPVOU KAEIOTO GTAV XPNOIUOTIOIEITE TN ASITOUPYia YKPIA.

* Mnv xpnaiuoToigite aAOUPIVOXaPTO Yial va KOAUWETE TO Tyavi Tou YKPIA A yia va Beppdvete
oTolxeia TUNypéva ae ahoupivoyapto karw amd m oxdpea. H ugnAr avakAaoTIKGTNTA TOU
@UAoU PTropei evOEXOUEVWGS va PAAYEI TO OTOIXEID YPIA.

¢ Emiong, dev pétrel TTOTE va KAAUTITETE TO KATW PEPOS TOU POUPVOU HE AAOUHIVOXAPTO.

* Mnv TomroBeteite TOTE TNYAVIA 1) JayEIpIKG OKeUn aTO KATW PEPOG TOU GOUPVOU KATA T
didpkela Tou payelpéparog. Autd TpETel TTAVTA va TOTTOBETOUVTAI GTA PAYIA TTOU TIAPEXOVTA.
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* To BepuavTikd aToIxeio G YnaoTapIdg BeppaiveTal ECAIPETIKA OTAV AEITOUPYEI.
Amo@uyeTe va 10 ayyicete kard AGBog evw HayYEIPEVETE TO QayNnTd 0AG.

¢ 2npavtikG: Na €ioTe TpoaekTIKOi dTavV aVOiYETE TO KATTAKI TOU YOUPVOU YId VA
amoQUYETE TV €TTAQN e (EOTA PEPN KAl ATHO.

* H AaBn Tou TayioU aTt@Aagng Ba TPETEN va XPNOIUOTIOIEITAI OVO KaTé TV
€mmavarooBETan Tou TawIou Kal Ox1 yIa TNV agaipean Tou aTmod Tnv KOIAGTNTA Tou
@oUPVOU. XpNOIPOTTOIEITE TTAVTA YAVTIA GOUPVOU OTAV AQAIPEITE TO TAY.

* H AaBry Tou TayioU atdhagng dev TRETTEI va agrveTal aTn BEan TG 6TAV I CUCKEUR Eival
EVEPYOTTOINKEVN.

KaOoaplopog kal cuvtipnon
O kaBapioudg el va yiveral udvo dtav o goupvog eival
A KpUog. MMpiv gekivioete T diadikaaia kaBapiopoU, N GUCKEUR TTPETTEN
va amroouvOEBE Ao TV TIAPOXI| PEUMATOG.

* O @oUpvog Tpétel va KaBapiletal oxoAACTIKA TIPIV TOV XPNOIWOTIOINCETE V1A TTPWTN
@opa kai Petd amé kGBe xpAon. Auto Ba amoTpéWEl TO ayEipepa Twv UTTOAEIUUATWY
TPOPIWV aTNV KOIAGTNTA TOU QoUpvou. Ta utroAgiypaTa gival oAU TTI0 GU0KOAO va
a@aipeBolv PETd TO Payeipepa TTOMES POpEG.
* Mnv kaBapideTte TTOTE TIC ETTIPAVEIEC TOU QOUPVOU HE ATHO.
* H koINdTnTO TOU OUPVOU TIpéTTEl VO KaBapileTal Jovo e {E0TO 0OTTOUVOVEPOD
XPNOIHOTIOIWVTAG GPOUYYApPI 1) MOAAKO Travi. Agv TIPETTEI VO XPNOIUOTIOIOUVTAI
Ae1avTIKG KaBapIoTIKG.
* O1 Aek€de¢ TTOU gaviCovTal 0TO TTATWA TOU OUPVOU TTPpoKaAoUvTal OTTO
miroiNioya aynTou A Xupévo ayntd. Autd ta TiIToIAicaTa ep@avidovTal Kara Tn
diadpkela g diadikaciag payeipéuarog. Autd givai mlavoTaTta 1o amoTéAETUa Twv
@aynTwv TToU PayeipelovTal o€ eaIPETIKA UYNAES BepuoKpaaieg 1) ToTroBeToUVTaI OE
TTOAU IKpG OKen.
* BeBaiwBeite 611 n emAeypévn Beppokpaaia payeipéuarog ival katdAnAn yia 1o
@aynté Tou payelpelete. Emriong, Befaiwbeite 611 Ta Tpd@IUa ToTToBETOUVTAI OE TTIATA
£TTapKoUG peyEBoug Kkal, 6Tou XpelddeTal, o Tawi oTaAagng.
* Ta e&wtepIkd pépn Tou Poupvou TrpETel va kabapilovtal udvo pe CeoTo
OOTTOUVOVEPO XPNOIUOTIOIWVTOS GQOUYYAP! i) OAaKO Travi. Aev TTRETTEI va
XpnoidotrolouvTal AglavTikd KaBapIoTIKA.
* EQv xpnolyotroieite omroladATIoTE HOPQPr KABAPIOTIKOU POUPVOU 0T OUCKEUR
oag, Ba TPETTEl va EAEYEETE e TOV KATAOKEUAOTH TOU KaBapIoTIKoU €AV auTd TO
TTPOIOV €ival KatGAANAo yia Xprion 0Tn OUOKEUN 0G.
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* O1 {nui€g TTou TTpOKAAOUVTAI OTN CUCKEUN aTTo £va TTPoidv KaBapiapuou dgv Ba
emokeuadovtal dwpedv atmo 10 E0ua10d0TNEVO TEPPIC, aKOUN Kal av I CUOKEUN
BpiokeTal EvTog TG TEPIGAOU €YYUNONG

APaIpOLPEVN ETTEVELON OPOPNG POLPVOL

* H guokeur oag TTapExeTal e EmEVOUTN OPOPAS TTOU TTPETTEI va apaipeBei Tavw ammd
TO GTOIXEIO YKPIA.

* H emioTpwon TEETEN va aQaIpeiTal OTaV TEAEIWOETE TO JAYEIPEPQ KAl N

OuoKeun TPETel va kaBapietal axoAaaTikG PETa amé kaBe xprion..

Mnv agrvete Addia kai AiTrog va GusowpeUOVTal OTNV ETTEVOUGT TOU QOUPVOU, KaBwg autd
TTOpET va TTPOKANETEI KivOUvo TTupKayIag.

AAAayn TnG Adumnag touv dovpvou

ZHMANTIKO: O goUpvog Trpétrel va amoouvoebei ato Ty TTapoxn
PEUMATOC TTPIV ETTIXEIPITETE VO OQPAIPETETE f VA AVTIKATACTACETE TN
AuTTa ToU PoUpvou.

ApaipEaTe ONeG TIC OXAPES oUPVOU, TO TaYi aTaYOVAG Kal TO TIAAIVO paQ!

TIou PBpioketal onv idla TAeupd Wadi Pe Tn AduTra Tou goupvou.

* ApaipéaTe 10 KOTTAKI TG AGUTTOG TIEPITTPEPOVTAG TO OPICTEPOTTPOPA.

* [upioTe T Aapma 6eg6aTPOPa Kal aQaIpETTE TV T Tn BAKN TNG.

* AvTiIKOTaOTAOTE TNV AGUTTIa e Truypaio (pygmy) TuTrou Bidag 25W/300°C.
* Mn xpnaipotrolgite GAAo TUTTO AduTa.

* TomroBeTAOTE TO KATTAKI TG AQpTTAG.

Adaipeon tou kamnaklov touv polpvou yLa KaBaplopno

la va dieukoAuvBei 0 KaBapIoPdS Tou ECWTEPIKOU Kal TOU EEWTEPIKOU TTAQITIOU TOU
@oUpVOoU, TO KATTAKI TTPETTEI VO aalpeBei wg ¢A¢:

* Ymdpyouv 800 KIvnTa ITTOUAGVIO OTOUG LEVTETEDEC.

* Av UywaoeTe Kal Ta BUO KIvATA UTTOUAGVIA, 01 EVTETEDES Ba

dlaxwploTouv atro 10 TEPIBANUA TOU POUPVOU.

¢ Oa TpETEl va KPATATETE TIG AKPEG TOU KATTAKIOU 0T PEDT) KA OTN GUVEXEID VO TO YEIPETE
€AAQPWE TTPOG TNV KOIAGTNTA TOU POUPVOU Kal Va TO TPABAEETE aTTaAG E¢w.
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Ewova 1

Ewkova 2
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e THMANTIKO: [pétel va
BePaiwbeite 611 TO KOTTAKI GTNPICETA
TTAvTa Kal TOTToBETEITaI 08 A0QAAR
UAIkG éTav kaBapileTe.

* To KOTTaKI Kal 70 T¢I Tou goupvou TTPETTEl va KaBapiovtal uovo pe uypd Travi Kai e
HIKp TT0OGTNTA aroppuTTavTIKoU. To Travi Oev TTPETTEI va EpXETAl O€ ETTOQN E KavEva
TIPOIGV KABAPIGUOU A XNMIKY OUTTa €K TWV TIPOTEQWV.

* [1a va eTavaroToBeTATETE TO KATTAKI, CUPETE TOUG PEVTETEDEC OTIC UTTODOXEG

TOUG KaI QVOIETE TO KATTAKI TTARPWG.

e THMANTIKO: Ta kivn1@ pmrouAdvia mpétel va TomofemBolv Eavd atnv apyIkn

TOUG BEaN TTPIV KAEIOETE TO KOTTAKI .

Mpoaégte va pnv ekTorioeTe 10 GUOTNUA aoQAAIoNG WevTETEdWY dTav
AQQIPEITE TO KATTAKI YOUPVOU YIaTi 0 NXAVIOUOG HEVTETEDWV EXEI IOXUPO
ehampio.
* [Moté pnv PuBicete 1o KaTdKI GTO VEPOD.
Adaipeon Tou ecWTEPLKOU YUAALOU KATTAKLOU yLa KaBaplopno
* Mn xpnoipotrolgite A€lavTikG KaBapIoTIKG TTOU UTTOPET va TIPOKOAETOUV
¢nuid.
* INUEIWOTE OTI €AV OI ETIPAVEIES TOU YUAAIVOU TIAVEA ypaTaOUVIOTOUV, QUTO UTTOPEi va
TpoKaAéTEl eTmikivouvn @Bopd.
*  [a va dieukoAuvBei 0 KaBapiopog, ival amapaitTo va TPAPRKEETE TO ECWTEPIKO YU
TIPOG TOl HEC KAl VA TO ONKWOETE TTPOG TOl ETTAVW OTTWE GIVETAI OTNV EIKOVA..

16



ErKATAZTAZH

H eykardoTaon mpémel va yivel amd KardAnAa katapTiopévo aTopo oUPQwva pE TV
TPEXOUOX £KOOON TWV TTAPAKATW EYYPAQWY.

* Bpetavikoi Kavoviapoi kai Mpdtutra Ao@aleiag fj Ta 1coduvapa Eupwraikwy
MpoTUTTIWV TOUG.

* Oikodopikdc Kavoviopde (ékdoan YToupyeiou MepifdAovTog).

* Oikodopika Mpdtuta

» Kavoviouog HAektpikng Eykatraotaong IEE.

* HAekTpoAoyikos Kavoviopudg ato Xwpo Epyaaiag.

Mpiv ouvdEaeTe TN GUOKeUR, BePaiwBEiTe OTI N TAON TPOPOBOTIAC TTOU AvayPAPETAl OTNV
TNIVAKIOA XOPAKTNPIOTIKWY AVTIOTOIXEI aTNV TAOT TPO0Pod0aiag dIKTUOU.
MPOEIAOINOIHZH: AYTH H ZY2ZKEYH MPETEI NA EINAI TEIQMENH.

¢ Auth n auokeur| d1a6éter pia 8itoAn 13 A e S1akOTITN e ao@aAiopévn eubeia utrodoyn
(ommpolvi) We diaxwpioud emagwy 3 XAGT Kal BpiokeTal o€ pia eUKOAA TTPoaBaciyun Tomobeaia
dirha otn ouakeur|. H eubeia utrodoxn (aTmipoulvi) e¢akohouBei va gival TTpoaBaciun akéua

KI'av 0 goUpvog oag ival ToTroBeTnpéEVOS OTO TIEPIBANUE ToU.

KAZTANO

ENEPFO —
MAPOXH KAAQAIO
PEYMATOZ KITPINO/MPAZINO TPOMOAOSIAS
OYAETEPO N

MMNAE

* XaAapwaTe Kal a@alpEOTE T0 KAAUPPA OTO UTTAOK OKPOJEKTWY YIA VO OTTOKTAOETE
TPOCROCT OTIC ECWTEPIKES ETTAPES KA VA OUVOEDETE TO KAAWAIO TPOYOdOTiag.
MpaypatotroinaTe T oUvOEON KPaATWVTag To KaAwdIo aTn BEon Tou aTabBepd e Tov
TTAPEXOPEVO TQIYKTPA KOAWDIWV KaI KAEIOTE APECWG CaVA TO KAAUMKO TOU UTTAOK
OKPOJEKTWV.

* EQv xpelaoTei va avTikaraoTioeTe 10 kaAwdio Tpogodoaiag Tou goUpvou, 0 aywyods
yeiwang (kitpivog/mpaaivog) mpemel va gival mavta 10 AT uakpUTePOS aTrd TOUG aywyoUs
YPOpuA.

* [pémel va AngBei pépipva waTe n Beppokpaaia Tou kaAwdiou Tpo@odoaiag va

unv uteppaiver Toug 50°C.

* EGv 10 KaAwdio Tpopodoaiag eival KaTeaTPapPEVO, TIPETTEI VO QVTIKATAOTOBE! W'éva
kataAAnAo avrahAakTiké Trou diariBetar amd 1o TuAa AVIAANGKTIKWY.
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TonoB£tnon tou poupvou oTto VIouAdnt Tng Koulivag:

Kevé E€aspiopiou Pagiod Eripigng
TouAdyiotov 400 cm?
(20x20 cm)

TomoO£TNON TNG CLOKELNG

* BeBaiwBeite 61 10 volypa aTo otroio Ba TOTTOBETATETE TOV YOUPVO QVTIOTOIXET OTIG
diaoTdoeig Tou divovtal 0To TAPATTAvVW dIAYPayNa.

* O poUpvog Tpétel va ToTmobeBei aTo TEPIPANWA TOU WE Ta avoiyuaTa £CaEPITHOU TTOU
@aivovtal oTIC «ATTAITAOEIS ECAEPIOHOU» OTNV ETTOUEVN OENIdA.

* BeBaiwBeite 611 £xe1 agaipebei 1o Tiow TAAITI0 TOU TTEPIBAAUATOS ETTITTAWY.

ANaITHOEIG aEPICHOU

Apepéonpn paya

. . oThpnEng
AgaipéoTe autd

TO THAHA aTré TO

peTagl Tou KAT
HEPOUG TOU vTouAaniol
Kal TOU niow pépoug
ToU pagio oTAPNENG
Kal Tou TUXOU..

Zavida Baong

WelTIKO
npoooyn
cupTapiou yia
TonoBéTnon

(To ayAua Oeixvel TIC amaimoeig £¢aepITUOU Kal ammooTACEIS Yia TV
£YKATAOTAON TNG OUCKEUAG O€ W10 TUTTIK Jovada koudivag).
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EAayioTog agpiopog yia
T0 Mavw pépog, T Bhon
Kal To pagia aTAPIENG TG
povadag

X®pog anobrnkeuong
7 [~
Nioe NaveA

AQaipgoTe ]
auTo To THRpa

anod To niow

HEpoG.

S,
S %
LN ~

X®pog anobnkeuong

Nioe MaveA
Zavida Baong

EAGy10To Gvolypa e§aepiopou
80 cm?

(To oxfua deixvel TIC amaITATEIS ££0EPITNOU Kal ATTOGTACEIG TIOU ATraIToUvVTal

Y0 TV EYKATAGTATN TNG GUOKEUNG O€ WIa YNA OIKIOTIKR Hovada) .
H ocuvuokeun pov 8gv Aeltoupyeil KaAd
* O @oUpvog dev AsiToupyei
* EAEyETe €AV 0 QOUPVOG Eival a€ XeIpoKivnTn AsiToupyia.
*ENyCre av €xete emIAECel AeiToupyia payeipéuaTog Kal Bepokpaaia payelpéaTog.
* Qaiveral va PAv EpxeTal peUUa GTOV GOUPVO Kal GTO YKPIA.
* EAEYETe 0TI n GUOKEUN €ival OwoTd ouvOedEpEVN OTNV TIAPOXT| PEUMATOC.
* EAECe €V AciToupyolv oI aoaAeieg NAEKTPIKOU dIKTUOU.
* ENéyCre 611 £x0uv TPnBei o1 0dnyieg Asitoupyiag yia Tn puBUIoN TG WPAS Kal TN
HETARaON TNG CUOKEUAG O€ XEIPOKIvNTN AIToupyia.

* To yKpIA Aeitoupyei aAAG 0 kUpIog oUpvog OXI.

* BeBawOeite 011 £xeTe €MAECEN TN OWOTHA AEITOUPYia JAYEIPENOTOG.

* To yKpIA kal TO mévw aTOIKEID PoUpvOU BEV AeIToupyouv A kdBovTal yia

Heyaha xpovikd dlaaThuara kard  xprion.

* Agrivoupe Tov QoUPVO Va KPUWOE! YO TIEPITIOU 2 WPES. ZTNV GUVEXEID, EAEYETE Eava
v n ouokeun Asitoupyei owaTa.
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* Ta @aynTd Wou dev JayeipeuouvTal CwaTd

* BeBaiwbeite o1 ExeTe mAEGEl TN OwOTA Beppokpaaia Kal TN cwaoTr AeiToupyia
HAYEIPEUATOG YIa TO GAyNTO TTOU JayelpeUETe. Tia va ETITUXETE TA KAAUTEPQ
amoteAéopaTa PAyEIPENATOC, HTTOPET Va Eival OKOTTIUO va pubuiceTe T Bepuokpaaia
payeipéparog aToug auv 1 TAnv 10°C.

* Ta @ayntd you dev YhvovTtal OpoIopopea

* ENEyETE €AV 0 QOUPVOC EXel TOTTOBETNBEI CWOTA KAl €ival ETTITTEDOC.

* EAEyEre OT1 XpnoidoTrololvTal 01 CWOTEG BEpUOKPATieS Kal BETEIC paPIwV.

* H Aauta tou @oupvou dev AeIToupyei

* Aeite Tn o€Aida 16 Kal akoAouBAGTE TV TOpRA «AVTIKATAOTAON TG AGUTIOS TOU GOUPVOU.
* O @oUpvog Pou ayvicel

* O arude Kar 0 ayvog eival QUOIKA UTTOTTPOIOVTA HaYEIPEUATOC TPOPIHWY HE UYNAR
TIEPIEKTIKOTNTA O€ VEPD, OTIWG TA KATEYUYHEVA TPOPIKA KOl TO KOTOTTOUAO.

* Mmopei va guvavtAgeTe axvo atnv KoIANGTNTa Tou PoUpPVoU Kal avauesa aTa T{AuIa Tou
KOTTOKIOU TOU QoUpvou. AuTé dev eival atrapaitnTa EvOeIgn 0TI N CUOKEUR Oev AEITOUpYEi
owaoTa.

* Mnv a@AVETE TO PaynTd 0TO POUPVO VO KPUWGEI LETA TO Jayeipepa 6Tav o

(QOUPVOG Eival ATTEVEPYOTIOINMWEVOG.

* XpnoipotoinaTe KAEIOTG GOXEIT KATA TO PAYEIPEPA VIO VA PEIWOETE TV TTOOOTNTA TOU
ayvou Trou Trapayetal.

ZHMANTIKO: EGv n ouokeun oag gaiveral va pnv AeIToupyei owaoTd, Ba TpETel
Va OTTOOUVOECETE T GUOKEUN aTTd TV TTAPOXI PEUPATOC KAl VA ETTIKOIVWVATETE
HE TO TTANCIE0TEPO £€0UTIODOTNUEVO OEPPRIC.

MHN EMIZKEYAZTE TH 2YZKEYH MONOI ZAzZ.
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MINAZ MATEIPEMATOX

| Tpdpipa ®EPMOTHTA ('C) | OEIHPA®IOY [ AIAPKEIA (AENTA) |

Toupta 150-170 2 35-45
Zoun 200-220 2 50-60
MmmiokéTa 160-170 3 25-30
Koupariég 175-200 3 35-40
Kéik 180-200 2 30-40
Toopékia 200-220 2 30-40
S@oAiata 180-200 2 50-60
Moydatoa 180-200 2 35-40
ApVvaki 220-240 3 30-40
Moo xdpi 220-240 3 50-60
Mpo6Bato 230-250 3 50-60
Kotdtrouho 230-240 3 45-50
Wéol 200-220 3 35-40
MNaoupT H pUBHICN TIPETTE! VAl YIVETaI ME PETO Gpo 40 C 3 5 Gpeg
Wwpi 180 2 30

Mitoa 180 2 20

/\CXXQVLKd Kol (DpOL'JT(! H pUBpion mpémel va yivetal pe péco 6po 110 C 2 5 Wpeg

Znueiwon : O1 TIéG oTov Trivaka gival Ta amoTeAéopaTa TTou EARPONCaV aTo pyaoThpI6 Hag. Me
TNV EPTIEIPIO 0T, UTTOPEITE Va PPEITE DIAPOPETIKES AiE TTOU €ival DIAPOPETIKES Kal KATAANAEG yia
70 yoUaTo gag. H mpoBépuavan mpemel va yivel yia 5-10 Aetrtd mpiv 1o Jayeipeua.
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