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Dear User,

Our objective is to make this product provide you with the best output
which is manufactured in our modern facilities in a careful working
environment, in compliance with total quality concept.

Therefore, we suggest you to read the user manual carefully before
using the product and, keep it permanently at your disposal.

Note: This user manual is prepared for more than one model. Some of
the features specified in the Manual may not be available in your
appliance.

All our appliances are only for domestic use, not for commercial use.

Products marked with (*) are optional.

“Conforms with the WEEE Regulations.”
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IMPORTANT WARNINGS

1. Installation and repair should always be performed
by “AUTHORIZED SERVICE”. Manufacturer shall not be
held responsible for operations performed by unauthorized
persons.

2. Please read this operating instructions carefully.
Only by this way you can use the appliance safely and
in a correct manner,

3. The oven should be used according to operating
Instructions.

4. Keep children below the age of 8 and pets away
when operating.

5. WARNING: The accessible parts may be hot while using
the grill. Keep away from children.

6. WARNING: Fire hazard; do not store the materials on
the cooking surface.

7. WARNING: The appliance and its accessible parts are
hot during operation.

8. Setting conditions of this device are specified on
the label. (Or on the data plate)

9. The accessible parts may be hot when the grill is
used. Small children should be kept away.

10. WARNING: This appliance is intended for cooking. It
should not be used for other purposes like heating a room.

11. To clean the appliance, do not use steam cleaners.




12. Ensure that the oven door is completely closed
after putting food inside the oven.

13. NEVER try to put out the fire with water. Only shut
down the device circuit and then cover the flame with
a cover or a fire blanket.

14. Children under 8 years of age should be kept away,
If they cannot be monitored continuously.

15. Touching the heating elements should be avoided.

16. CAUTION: Cooking process shall be supervised.
Cooking process shall always be supervised.

17. This device can be used by children over 8 years
of age, people with physical, hearing or mental challenges
or people with lack of experience or knowledge; as long
as control is ensured or information is provided regarding
the dangers.

18. This device has been designed for household use
only.

19. Children must not play with the appliance.
Cleaning or user maintenance of the appliance shall
not be performed by children unless they are older than
8 years and supervised by adults.

20. Keep the appliance and its power cord away from
children less than 8 years old.

21. Put curtains, tulles, paper or any flammable (ignitable)
material away from the appliance before starting to use
the appliance. Do not put ignitable or flammable materials
on or in the appliance.
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22. Keep the ventilation channels open.

23. The appliance is not suitable for use with an external
timer or a separate remote control system.

24. Do not heat closed cans and glass jars. The pressure
may lead jars to explode.

25. Oven handle is not a towel drier. Do not hang towels,
etc. on the oven handle.

26. Do not place the oven trays, plates or aluminium
foils directly on the oven base. The accumulated heat
may damage the base of the oven.

27. While placing food to or removing food from the
oven, etc., always use heat resistant oven gloves.

28. Do not use the product in states like medicated
and/or under influence of alcohol which may affect your
ability of judgement.

29. Be careful when using alcohol in your foods. Alcohol
will evaporate at high temperatures and may catch fire
to cause a fire if it comes in contact with hot surfaces.

30. After each use, check if the unit is turned off.

31. If the appliance is faulty or has a visible damage,
do not operate the appliance.

32. Do not use the appliance with its front door glass
removed or broken.

33. Place the baking paper together with the food into
a pre-heated oven by putting it inside a cooker or on an
oven accessory (tray, wire grill etc.).




34. Do not put objects that children may reach on the
appliance.

35. It is important to place the wire grill and tray properly
on the wire racks and/or correctly place the tray on the
rack. Place the grill or tray between two rails and make
sure it is balanced before putting food on it.

36. Against the risk of touching the oven heater elements,
remove excess parts of the baking paper that hang over
from the accessory or container.

37. Never use it at higher oven temperatures than the
maximum usage temperature indicated on your baking
paper. Do not place the baking paper on the base of the
oven.

38. When the door is open, do not place any heavy
object on the door or allow children to sit on it. You
may cause the oven to overturn or the door hinges to be
damaged.

39. The packaging materials are dangerous for children.
Keep packaging materials away from the reach of children.

40. Do not use abrasive cleaners or sharp metal scrapers
to clean the glass as the scratches that may occur on
the surface of the door glass may cause the glass to
break.

41. Do not hit glass surfaces of vitro-ceramic cookers
with a hard metal, resistance can get damaged. It may
cause an electric shock.
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42. User should not handle the oven by himself.

43. Food can spill when foot of oven is dismantled or
gets broken, be careful. It may cause personal injuries.

44. During usage, the internal and external surfaces
of the oven get hot. As you open the oven door, step
back to avoid the hot vapour coming out from the interior.
There is risk of burning.

45. Upper cover of the oven can be closed for a reason,
than cookware can trip over. Step back to avoid the hot
food coming on you. There is risk of burning.

46. Do not place heavy objects when oven door is
open, risk of toppling.

47. User should not dislocate the resistance during
cleaning. It may cause an electric shock.

48. Do not place metal utensils such as knife, fork,
spoon on the surface of the appliance, since they will
get hot.

49. Do not remove ignition switches from the appliance.
Otherwise, live electric cables can be accessed. |t may
cause an electric shock.

50. Oven supply can be disconnected during any
construction work at home. After completing the work,
re-connecting the oven shall be done by authorized service.

51. Do not place metal utensils such as knife, fork, spoon
on the surface of the appliance, since they will get hot.




52To prevent overheating, the appliance should not
be installed behind of a decorative cover.

53. Turn off the appliance before removing the
safeguards. After cleaning, install the safeguards
according to instructions.

54. Cable fixing point shall be protected.

55. Please don’t cook the food directly on the tray /
grid. Please put the food into or on appropriate tools
before putting them in the oven.

56. CAUTION: If the glass of the stove is broken, turn
off any heating element immediately and disconnect the
appliance from power source, do not touch the surface of
the appliance and do not use the appliance.
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Electrical Safety

1. Have an authorized electrician set grounding
equipment. Our company shall not be responsible for the
damages that shall be incurred due to using the product
without grounding according to local regulations.

2. The circuit breaker switches of the oven shall be
placed so that end user can reach them when the oven
Is installed.

3. The power supply cord shall not contact the hot
parts of the appliance.

4. If the power supply cord is damaged, this cord shall
be replaced by the manufacturer or its service agent or
an equally qualified personnel to prevent a hazardous
situation.

5. Never wash the product by spraying or pouring
water on it! There is a risk of electrocution.

6. WARNING: To avoid electric shock, ensure that the
device circuit is open before changing the lamp.

7. WARNING: Cut off all supply circuit connections before
accessing the terminals.

8. WARNING: If the surface is cracked, turn off the appliance
to avoid risk of electric shock.

9. Do not use cut or damaged cords or extension cords
other than the original cord.




10. The rear surface of the oven also heats up when
the oven is operated. Electrical connections shall not
touch the rear surface, otherwise the connections may
be damaged.

11. Do not tighten the connecting cables to the oven
door and do not run them over hot surfaces. If the cord
melts, this may cause the oven to short circuit and
even a fire.

12. If the power supply cable is damaged, it must be
replaced by its manufacturer or authorized technical
service or any other personnel qualified at the same
level, in order to avoid any dangerous situation.

13. Do not use steam cleaners for cleaning the appliance,
otherwise electric shock may occur.

14. An omnipolar switch capable to disconnect power
supply is required for installation. Disconnection from
power supply shall be provided with a switch or an
integrated fuse installed on fixed power supply according
to building code.

15. Appliance is equipped with a type “Y” cord cable.

16. Fixed connections shall be connected to a power
supply enabling omnipolar disconnection. For appliances
with over voltage category below |lI, disconnection device
shall be connected to fixed power supply according to
wiring code.
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Intended Use

1. This product has been designed for domestic use.
Commercial use is not permitted.

2. This appliance may only be used for cooking
purposes. It shall not be used for other purposes like
heating a room.

3. This appliance shall not be used to heat plates under
the grill, drying clothes or towels by hanging them on
the handle or for heating purposes.

4. The manufacturer assumes no responsibility for any
damage due to misuse or mishandling.

5. Oven part of the unit may be used for thawing,
roasting, frying and grilling food.

6. Operational life of the product you have purchased
Is 10 years. This is the period for which the spare parts
required for the operation of this product as defined is
provided by the manufacturer.




Methods for Protecting Ceramic Glass Cooking Surface

Ceramic glass surface is unbreakable and scratch
resistant to a certain degree. However, to avoid any
damage, please do the following:

1. Never pour cold water on hot cookers.

2. Do not stand on a ceramic glass plate.

3. Sudden pressure, for example, the effect of a falling
salt shaker may be critical. So, do not place such objects
on a place above the hobs.

4. After each use, make sure that the base of the cooking
pot and surfaces of cooking zones are clean and dry.

5. Do not peel vegetables on the hob surfaces. Sand
grains falling from the vegetables may scratch the
ceramic glass plate.

6. Do not lay flammable materials such as cardboard
or plastic on the oven. Objects such as tin, zinc, or
aluminium (as well as aluminium foils or empty coffee
pots) may melt on hot cooking surfaces and thus cause
damage.

7. Take care not to let sugary foods or fruit juices contact
the hot cooking zones. The ceramic glass surface may
be stained by these.
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Electrical Connection

1. Your oven requires 40 Amp fuse for mono phase or 3x16 Amp fuse
for 3 phase supply according to electrical power for cooker section has
4 ceramic heater and oven section has electric models. Installation by a
qualified electrician is mandatory.

2. Your oven is adjusted in compliance with 220-240V / 380-415V
AC,50/60Hz. electric supply. If the mains are different from this specified
value, contact your authorized service.

3. Electrical connection of the oven should only be made to connections /
sockets with an earth system installed in compliance with local regulations.
If there are no connections/sockets with an earth system in place where
the oven will be installed, immediately contact a qualified electrician to
install. The manufacturer is not responsible for damages that will arise
because of the appliance not be connected to an earth system.

4. If your supply cable gets damaged, it should be replaced by an
authorized service agent or qualified electrician in order to avoid danger
or electric shock.

5. Electrical cable should not touch the hot parts of the appliance.

6. Operate your oven in dry atmosphere.

7. When placing your oven to its location, ensure that it is at the counter
level. Bring it to the counter level by adjusting the feet if necessary.

Electrical Connection Scheme

O]@) 0000

220-240V~50/60Hz 380-415V 3N~50/60Hz 380-415V 2N~50/60Hz 220-240V~50/60Hz

HO5 VV-F 3G 4 mm? HO5 VV-F 5G 1.5 mm?2 HO5 VV-F 4G 1.5 mm?2 HO5 VV-F 3G 4 mm?




INTRODUCTION OF THE APPLIANCE
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1. Glass top plate 8.1. Drawer
2. Thermostat knob 8.2. Flap door
3. Command knob for oven 9. Lamp
4. Regulators for vitroceramic hobs 10. Grill
5. Oven door 11. Ceramic heater (140 mm / 250 mm)
6. Handle 12. Ceramic heater (120 mm / 180 mm)
7. Plastic leg 13. Ceramic heater (140 mm or 180 mm)
8. Lower cabinet door 14. Hot plate (145 mm or 185 mm)
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Accesories

Deep tray *

Used for pastry, big roasts, watery foods. It can also be
used as oil collecting container if you roast directly on grill
with cake, frozen foods and meat dishes.

Tray / Glass tray *
Used for pastry (cookie, biscuit etc.), frozen foods.

Circular tray *
Used for pastry frozen foods.

Wire grill

Used for roasting or placing foods to be baked, roasted
and frozen into desired rack.

Telescopic rail *

Trays and wire racks can be removed and installed easily
thanks to telescopic rails.

In tray wire grill *

Foods to stick while cooking such as steak are placed on
in tray grill. Thus contact of food with tray and sticking
are prevented.

Tray handle *
It is used to hold hot trays.




Technical features of your oven

Specifications 50x55 50x60 60x60
Outer width 500 mm 500 mm 600 mm
Outer depth 565 mm 630 mm 630 mm
Outer height 855 mm 855 mm 855 mm
Lamp power 15-256' W

Bottom heating element 1000 W 1000 W 1200 W
Top heating element 800 W 800 W 1000 W
Turbo heating element [ - 1800 W 2200 W
Grill heating element 1500 W 1500 W 2000 W
Supply voltage 220-240V AC/380-415V AC 50/60 Hz
Hot plate 145 mm * 1000 W

Hot plate 180 mm * 1500 W

Hot plate rapid 145 mm * 1500 W

Hot plate rapid 180 mm * 2000 W

Ceramic heater 140 mm * 1200 W

Ceramic heater 180 mm * 1700 W/ 1800 W

Ceramic heater 140 mm /250 mm * 1800 W

Ceramic heater 120 mm / 180 mm * 1700 W

WARNING: For the modification to be done by authorized service, this
table should be considered. Manufacturer may not be held responsible for
any problems rising because of any faulty modification.

WARNING: In order to increase the product quality, the technical
specifications may be changed without prior notice.

WARNING: The values provided with the appliance or its accompanying
documents are laboratory readings in accordance with the respective
standards. These values may differ depending on the use and ambient
conditions.

7B B N
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INSTALLATION OF YOUR OVEN

Check if the electrical installation is proper to bring the appliance in
operating condition. If electricity installation is not suitable, call an
electrician and plumber to arrange the utilities as necessary. Manufacturer
shall not be held responsible for damages caused by operations
performed by unauthorized persons.

WARNING: It is customer’s responsibility to prepare the location the
product shall be placed on and also to have the electrical installation
prepared.

WARNING: The rules in local standards about electrical installations
shall be followed during product installation.

WARNING: Check for any damage on the appliance before installing it.
Do not have the product installed if it is damaged. Damaged products
cause a risk for your safety.

Right Place for Installation and Important Warnings

Appliance feet should not stay on soft surfaces such as carpets. The
kitchen floor shall be durable to carry the unit weight and any other
kitchenware that may be used on the oven.

Appliance should be used with a clearance of minimum 400 mm over
the upper hob surfaces, and 65 mm from side surfaces inside a kitchen
furniture.

The appliance is suitable for use on both side walls, without any support,
or without being installed in a cabinet. If a hood or aspirator will be
installed above the cooker, follow the instructions of the manufacturer for
height of mounting. (min. 650 mm)
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WARNING: The kitchen furniture near the appliance must be heat

resistant.

WARNING: Do not install the appliance beside refrigerators or coolers.
Heat radiated by the appliance increases the energy consumption of cooling
devices.

WARNING: Do not use the door and/or handle to carry or move the appliance.
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Chain lashing illustration
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Before using the appliance, in order to ensure
safe use, be sure to fix the appliance to the wall
using thechain and hooked screw supplied. !
Ensure that the hook is screwed into the wall
securely.
CONTROL PANEL
[ = [
~0=0=0" LO0..0..0..0.
1 2 3 4 5 6 7

1. Thermostat
2. Function selection button
3. Mechanical timer *

5. Front left electrical heater
6. Front right electrical heater
7. Rear right electrical heater

4. Rear left electrical heater

WARNING: The control panel above is only for illustration purposes.
Consider the control panel on your device.

Thermostat: Used for determining the cooking temperature

of the dish to be cooked in the oven. After placing

. the food inside the oven, turn the switch to adjust

@ . desired temperature setting between 40-240 °C.

- - For cooking temperatures of different food, see cooking
o table.




Mechanical timer*: Used for determining the period
.../J\m, for cooking in the oven. When adjusted time is
Q > expired, power to heaters is turned off and an audible

warnig signal is emitted. Mechanical timer can be
w adjusted to desired period between 0-90 minutes.
‘ For cooking periods, see cooking tables.

USING OVEN SECTION
Using Oven Heating Elements

1. When your oven is operated first time, an odor will be spread out
which will be sourced from using the heating elements. In order to get rid
of this, operate it at 240 °C for 45-60 minutes while it is empty.

2. Oven control knob should be positioned to desired value; otherwise
oven does not operate.

3. Kinds of meals, cooking times and thermostat positions are given in
cooking table. The values given in the cooking table are characteristic
values and were obtained as a result of the tests performed in our laboratory.
You can find different flavors suitable for your taste depending on your
cooking and using habits.

4. You can make chicken revolving in your oven by means of the
accessories.

5. Cooking times: The results may change according to the area voltage
and material having different quality, amount and temperatures.

6. During the time when cooking is being performed in the oven, the lid
of the oven should not be opened frequently. Otherwise circulation of the
heat may be imbalanced and the results may change.




Using The Grill

1. When you place the grill on the top rack, the food on the grill shall
not touch the grill.

2. You can preheat for 5 minutes while grilling. If necessary, you may
turn the food upside down.

3. Food shall be in the center of the grill to provide maximum air flow
through the oven.

To turn on the grill;

1. Place the function button over the grill symbol.
2. Then, set it to the desired grill temperature.

To turn the grill off;

Set the function button to the off position.
WARNING: Keep the oven door closed while grilling.
Using The Chicken Roasting *

Place the spit on the frame. Slide turn
spit frame into the oven at the desired
level.Locate a dripping pan through the
bottom in order to collect the fast. Add
some water in dripping pan for easy
cleaning.Do not forget to remove plastic
part from spit.After grilling, screw the
plastik handle to the skewer and take
out the food from oven.

Figure 1




Using Cooker Section
Using And Description Of Hob Section For Vitroceramic

Level Level Level Level Level Level Level Level Level

1 2 3 4 5 6 7 8 g | Max

140 mm 130 206 350 500 850 1200
Commutator w W W W W w

180 mm 180 470 790 850 1230 | 1700
Commutator w W W W w W

180 mm 1800 | 1800 | 1800 | 1800 | 1800 | 1800 | 1800 | 1800 | 1800

Regulator W W W W W w W W W
140/250 mm 1000 | 1000 | 1000 | 1000 | 1000 | 1000 | 1000 | 1000 | 1000 | 1800

w w w w w w w w w w

120/180 mm 700 700 700 700 700 700 700 700 700 | 1700
Dual Hilight w W w W w W w W w w

1. You operate the hob with the ring switches on the control panel of oven.
This switch regulates the energy in order to reach desired temperature set
by you.

2. In order to have a good cooking result from the hob, the pans bottom
should be as thick and flat as possible.

3. Bottom of pans and cooking zones should be the same size. If possible,
always place lids on the pans. Always place cookware on the cooking zone
before it is switched on. Switch cooking zones off before the end of the
cooking time, to take advantage of residual heat.

4. Turn the knob to clockwise for starting to operate. Temperature set up
by the knob position on the line gradually increasing up to max.
(Single zone)

5. For dual cooking zone the first ring operating like single zone; second
ring starts to operate after extra turning by some more force to clock wise
on the “max” region end of the ring sign. When you turn to counter clock
wise, the first ring will operate as maximum range and the second ring’s
power will reduce up to you desire temperature.




Using Hot Plates

Level 1 Level 2 Level 3 Level 4 Level 5 Level 6

80 mm 200 W 250W | 450 W --- - —
145 mm 250 W 750 W [ 1000 W - - -
180 mm 500 W 750 W | 1500 W - — —

145 mm rapid 500 W | 1000 W [ 1500 W - - -
180 mm rapid 850W | 1150 W | 2000 W
145 mm 95 W 155W [ 250W [ 400 W 750 W 1000 W
180 mm 115w 175w | 250W | 600 W 850 W 1500 W
145 mm rapid 135 W 165W | 250W | 500 W 750 W 1500 W
180 mm rapid 175 W 220w | 300w | 850W | 1150W [ 2000 W

220 mm 220 W 350W [ 560W | 910W | 1460W [ 2000 W

1. Electric hotplates have standard of 6 temperature levels. (as describe
herein above)

2. When using first time, operate your electric hotplate in position 6 for
5 minutes. This will make the agent on your hotplate which is sensitive to
heat get hardened by burning.

3. Use flat bottomed saucepans which fully contact with the heat as
much as you can, so that you can use the energy more productively.

P g i €
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PROGRAM TYPES

/?\
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Function Button: Used for determining the heaters
to be used for cooking the dish to be cooked in the
oven. Heater program types in this button and their
functions are described below. All heater types and
program types consisting of these heaters may not

O] be available at all models.
; )
| | Turnspit ¢w| |Fan
— Top + Bottom heating .
—| |element @ Turbo heating + Fan
- Bottom + Top heating
K h]
'& Lamp = elements + Fan
~> Bottom heating element el . .
2| |4 Fan ~ Grill heating element+Fan
| | Grill heating element Mt Slrel::qte)#{ner / Grill heating
:E; Grill heating element+Lamp - Top heating element
\"J| Electrical timer — ggae;nzug:;qé,?tonom

WARNING: All heater types and program types consisting of these heaters
may not be available at all models.
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COOKING TIME TABLE

WARNING: Oven must be preheated for 10 minutes before placing the
food in it.

Foods Cooki_ng Temperature Ra.c_k quking'
Function (°c) Position | Duration (min.)

Cake (Tray / Mold) Static / Static+fan 170-180 2 35-45
Small cakes Static / Turbo+fan 170-180 2 25-30
Patty Static / Static+fan 180-200 2 35-45
Pastry Static 180-190 2 25-30
Cookie Static 170-180 3 20-25
Apple pie Static / Turbo+fan 180-190 2 50-70
Sponge cake Static 200/150 * 2 20-25
Pizza Static+fan 180-200 3 20-30
Lasagna Static 180-200 2 25-40
Meringue Static 100 2 60

Chicken Static+fan / Turbo+fan 180-190 2 45-50
Grilled chicken ** Grill 200-220 4 25-30
Grilled fish ** Grill+fan 200-220 4 25-30
Sirloin steak ** Grill+fan Max. 4 15-20
Grilled meat balls ** | Grill Max. 4 20-25

* Without pre-heating. Half of the cooking should be 200 °C and then
second half should be 150 °C.

** During the half of cooking, meal should be turned around.




MAINTENANCE AND CLEANING

1. While oven is operating or shortly after it starts operating, it is
extremely hot. You must avoid touching from heating elements.

2. Never clean the interior part, panel, lid, trays and all other parts of
the oven by the tools like hard brush, cleaning mesh or knife. Do not use
abrasive, scratching agents and detergents.

3. After cleaning the interior parts of the oven with a soapy cloth, rinse
it and then dry thoroughly with a soft cloth.

4. Clean the glass surfaces with special glass cleaning agents.
5. Do not clean your oven with steam cleaners.

6. Before opening the upper lid of the oven, clean spilled liquid off the
lid. Also, before closing the lid, ensure that the cooker table is cooled
enough.

7. Never use inflammable agents like acid, thinner and gasoline when
cleaning your oven.

8. Do not wash any part of your oven in dishwasher.

9. In order to clean the front glass lid of the oven; remove the fixing
screws fixing the handle by means of a screwdriver and remove the oven
door. Than clean and rinse it thoroughly. After drying, place the oven
glass properly and re-install the handle.
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Installation Of The Oven Door

Figure 2.1

Completely open
the oven door by
pulling it to your-
self. Afterwards,
perform the un-
locking process by
pulling the hinge
lock upwards with
the help of a screw
driver as shown in
figure 2.1.

Figure 2.2

Bring the hinge
lock to the widest
angle as shown in
figure 2.2. Bring
both hinges con-
necting the oven

door to the oven to
the same position.

Figure 3.1

Afterwards, close
the oven door as to
lean on the hinge
lock as shown in
figure 3.1.

Figure 3.2

To remove the
oven door, pull it
upwards by holding
it with both hands
when close to the
closed position as
shown in
figure 3.2.

In order to re-place the oven door, perform the abovementioned steps in reverse.




Cleaning And Maintenance Of The Oven’s Front Door Glass

Remove the profile by pressing the plastic latches on both left and
right sides as shown in figure 4 and pulling the profile towards yourself
as shown in figure 5. Then remove the inner-glass as shown in figure 6.
If required, middle glass can be removed in the same way. After cleaning
and maintenance are done, remount the glasses and the profile in reverse
order. Make sure the profile is properly seated in its place.

Figure 4 Figure b Figure 6
Catalytic Walls *

Catalytic walls are located on the left
and the right side of cavity under the
guides. Catalytic walls banish the bad
smell and obtain the best performance
from the cooker. Catalytic walls also
absorb oil residue and clean your oven
while it's operating.

Figure 7
Removing the catalytic walls

In order to remove the catalytic walls; the guides must be pulled out.
As soon as the guides are pulled out, the catalytic walls will be released
automatically. The catalytic walls must be changed after 2-3 years.
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Rack Positions

It is important to place the wire grill into
the oven properly. Do not allow wire rack to
touch rear wall of the oven. Rack positions
are shown in the next figure. You may place
a deep tray or a standard tray in the lower
and upper wire racks.

Rack 4
Rack 3
Rack 2
Rack 1

\

Installing and removing wire racks

To remove wire racks, press the clips shown with arrows in the figure,
first remove the lower, and than the upper side from installation location.
To install wire racks; reverse the procedure for removing wire rack.

Changing The Oven Lamp

WARNING: To avoid electric shock, ensure that the appliance circuit is
open before changing the lamp. (having circuit open means power is off)
First disconnect the power of appliance and ensure that appliance is cold.

Remove the glass protection by turning as indicated in the figure on the
left side. If you have difficulty in turning, then using plastic gloves will
help you in turning.

Then remove the lamp by turning, install the new lamp with same
specifications.

Reinstall glass protection, plug the power cable of appliance into electrical
socket and complete replacement. Now you can use your oven.

Type G9 Lamp Type E14 Lamp

- —
¢ — @
220-240 V, AC ag 220-240V, AC

15-25 W 15W

5
K

¢

J/ Figure 8 7%) Figure 9




Using The Grill Deflector Sheet *

1. A safety panel is designed to protect control panel and the buttons
when the oven is in grill mode. (figure 10)

2. Please use this safety panel in order to avoid the heat to damage
control panel and the buttons when the oven is grill mode.

WARNING: Accessible parts may be hot when the grill in use. Young children
should be kept away.

3. Place the safety panel under control panel by opening the oven front
cover glass. (figure 11)

4. And then secure the safety panel in between oven and front cover by
gently closing the cover. (figure 12)

5. It is important for cooking to keep the cover open in specified
distance when cooking in grill mode.

6. Safety panel will provide an ideal cooking circumstance while
protecting control panel and buttons.

WARNING: If the cooker has the “closed grill functioned” option with
thermostat, you can keep the oven door closed during operation; in this
case the grill deflector sheet will be unnecessary.

Figure 10 Figure 11 Figure 12
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TROUBLESHOOTING

You may solve the problems you may encounter with your product by
checking the following points before calling the technical service.

Check Points

In case you experience a problem about the oven, first check the table
below and try out the suggestions.

Problem

Possible Cause

What to Do

Oven does not operate.

Power supply not available.

Check for power supply.

Turns off during cooking.

Too long continuous operation.

Let the oven cool down after long
cooking cycles.

Oven door is not opening properly.

Food residues jammed between
the door and internal cavity.

Clean the oven well and try to
re-open the door.

Electric shock when touching the
oven.

No proper grounding.

Ungrounded wall socket is used.

Make sure power supply is
grounded properly.

Water dripping.

Steam coming out from a crack on
oven door.

Water remaining inside the oven.

Water or steam may generate under
certain conditions depending on
the food being cooked. This is not
a fault of the appliance.

Let the oven cool down and than
wipe dry with a dishcloth.

Smoke coming out during
operation.

When operating the oven for the
first time

Smoke comes out from the heaters.
This is not a fault. After 2-3 cycles,
there will be no more smoke.

Food on heater.

Let the oven to cool down and clean
food residues from the heater.




Problem

Possible Cause

What to Do

When operating the oven burnt or
plastic odour coming out.

Plastic or other not heat resistant
accessories are being used inside
the oven.

At high temperatures, use suitable
glassware accessories.

Oven does not heat.

Oven door is open.

Close the door and restart.

Oven controls not correctly adjusted.

Read the section regarding operation
of the oven and reset the oven.

Fuse tripped or circuit breaker
turned off.

Replace the fuse or reset the circuit
breaker. If this is repeating frequently,
call an electrician.

Oven does not cook well.

Oven door is opened frequently
during cooking.

Do not open oven door frequently,
if the food you are cooking does
not require turning. If you open
the door frequently internal
temperature drops and therefore
cooking result will be influenced.

Internal light is dim or does not
operate.

Foreign object covering the lamp
during cooking.

Clean internal surface of the oven
and check again.

Lamp might be failed.

Replace with a lamp with same
specifications.
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HANDLING RULES

1. Do not use the door and/or handle to carry or move the appliance.

2. Carry out the movement and transportation in the original packaging.

3. Pay maximum attention to the appliance while loading/unloading and
handling.

4. Make sure that the packaging is securely closed during handling and
transportation.

5. Protect from external factors (such as humidity, water, etc.) that may
damage the packaging.

6. Be careful not to damage the appliance due to bumps, crashes, drops,
etc. while handling and transporting and not to break or deform it during
operation.

RECOMMENDATIONS FOR ENERGY SAVING

Following details will help you use your product ecologically and
economically.

1. Use dark coloured and enamel containers that conduct the heat better
in the oven.

2. As you cook your food, if the recipe or the user manual indicates that
pre-heating is required, pre-heat the oven.

3. Do not open the oven door frequently while cooking.

4. Try not to cook multiple dishes simultaneously in the oven. You may
cook at the same time by placing two cookers on the wire rack.

5. Cook multiple dishes successively. The oven will not lose heat.

6. Turn off the oven a few minutes before the expiration time of cooking.
In this case, do not open the oven door.

7. Defrost the frozen food before cooking.




ENVIRONMENTALLY-FRIENDLY DISPOSAL

Dispose of packaging in an environmentally-friendly
manner.
This appliance is labelled in accordance with European
Directive 2012/19/EU concerning used electrical and
electronic appliances (waste electrical and electronic
] equipment - WEEE). The guideline determines the frame
work for the return and recycling of used appliances as
applicable throughout to the EU.

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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Ayartrnté MNMeAdTn,

2TOX0G MOG €ival va €XETE TA KOAUTEPA OTTOTEAEOUATA ATTO QUTO TO TTPOIOV,
TO OTTOIO €XEI KOTOOKEUAOTEI OTIG UOVTEPVEG EYKATAOTACEIG PAG, OE TTPOCEKTIKO
TTEPIBAANOV £pYQOiag KOl O€ GUUPOPPWOT UE TIG APXEG TNG OAIKAG TToIOTNTAG.

Ma 1o Adyo auTd, ouvIoTOUUE va BIOBACETE TIPOCEKTIKA TO EYXEIPIOIO XProNg
TIPIV XPNOIUOTIOINOETE TO TTPOIOV, KAl KATOTTIV VO QUAGEETE TO eyXeIpidlo yia
MEAAOVTIKE ava@opd.

Znpueiwon: To TTapAdv eyxeIpidlo xpnong £xel ouvtaxBei yia TTepiocéTepa atmd
éva povtéla. Opiopéveg atmd TIg duvaTOTNTEG TTOU £ENYOUVTAl OTO EYXEIPIOIO
iowg va pnv uttdpyouv oTn BIKI 0ag CUOKEUR.

‘OAgg oI OUOKEUEG Pag gival HOVOo yia oIKIaKH XpAon, OX!I YIo ETTAYYEANOTIKA
xenon.

Ta TTpoidvVTa TTOU £TTIoNUaivovTal PE (*) gival TTPOIPETIKG.

"ZUMHOPPWVETAI JE TOUG Kavoviopuougs AHHE
(Trepi ATTOoBARTWY HAEKTPIKOU KOl HAEKTPOVIKOU
ESomrAiopou).”




Mepiexopeva
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IMAnpogopicg oxeTIKA YE TN CUCKEUOQOIA 71
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2HMANTIKEZ NMPOEIAOINOIHZEIZ

1. OI gpyaciec eykataoTaons Kal €TTIOKEUNG TTPETTEI
TTAvTa va TrpayuartotrolouvTal a1ro 10 «kEZ0OYZIOAO-
THMENO Z2EPBIZ». O kataokeuaoTng dev Ba @Epel
TNV €UBUVN YIa EPYOCIiEC TTOU EKTEAOUVTAI ATTO [N £EOU-
o1000TNUEVA ATOMA.

2. AloBAoTe TTPOCEKTIKA TIC TTAPOUCEG 0dNYieg Xpriong.
Movo pe auTd Tov TPOTTO Ba PTTOPEITE VA XPNOIUOTTOIEITE
TN OUOKEUN JE AO@PAAEIQ KAl JE OWOTO TPOTIO.

3. O @oupvocg TTPETTEI VA XPNOIUOTIOIEITAI CUNPWVA
HE TIG 0dnyieg Xpnong.

4. Kpatdre Traidid KATw Twv 8 TV, KABWCS Kal KATOIKidIa
dwa, HOKPIA aTTO TN GUOKEUN KATA TN AEIToupyia TnG.

5. MPOEIAOMNOIHZH: Ta TrpooTtreAdoIga HEPN TNG
OUOKEUNG MTTOPEI va €xouv uywnAn Oegpuokpacia
KAaTd Tn XpAon tou YKpIA. KpatdTte pakplida Ta
TaId1d.

6. MPOEIAOINOIHZH: Kivduvog TrupKayidg: pnv
aTTOBNKEVETE UAIKA TTAVW OTNV ETTIPAVEIO MAYEIPEUATOG.

7. MPOEIAONOIHZH: H cuokeuR Kal TO TTPOCTTE-
Adoiya pépn TnG £Xxouv uwnAn Beppokpacia KaTd
TN AgiITOUpYia.

8. O1 ouvBNKeg PUBUIONG YIa TN CUCKEUN QUTH AVAQEPOVTOQ
oTnv €TIKETA. (H oTnVv TTIvakida oToIXEiWwV)

9. Ta TTPOCTIEAACIUQ PEPN MTTOPEI VA €XOUV UWNAN
Bepuokpaacia Kata Tn xprnon Tou YKPIA. Kpatare yakpid
Ta MIKPAG TTaIdIA.
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10. MPOEIAOINOIHZH: H ouokeunl auTt TTpoopideTal

MOVO yia payeipea. Agv TPETTEI va XpnoidoTroin0ei
yio GAAOUG OKOTTOUG, OTTWG Yia BEpIavon TOU XWPOU.

11. Mn XpnOIJOTIOIEITE ATUOKOBAPIOTEC YIA TOV
KaBapiopo TNG OUOKEUNG.

12. Na BeBaiwveoTe 611 n TOPTA TOU POUPVOU Eival
TEAEIWC KAEIOTH a@OU TOTTOBETACETE PaynTd PEOQ OTO
poupvo.

13. MNMOTE unv emmixeiprioete va oBROETE TN QWTIA PE
vEPO. MOVO QTTEVEPYOTTOINOTE TO KUKAWMA TPOPOOOTia
TNG OUOKEUNG Kal KATOTTIV KAAUWTE TN QWTIA UE Eva
KAAUMUQ A Jia TTUpigaxn KkouBEpTa.

14. MpEtTel va KPaTATE JAKPIA Ta TTAIDIA KATW TWV 8
ETWV, AV OEV UTTOPOUV VA BPICKOVTAI UTTO CUVEXN ETTIBAEWN.

15. ATTo@euyeTte va ayyileTe TIG AVTIOTACEIG.

16. MPOZOXH: H di1adikacia Tou HOyEIPEUATOG
TTPETTEl va eTTITNPEiTal. H S1ad1Kaoia TOU payEIpEUATOG
TIPETTEI TTAVTA VA ETTITNPEITAL.

17. H ocuokeury autry gTmopei va xpnoluoTtroinBei atrd
TTaIdIA NAIKIAg avw Twv 8 €TWv, aTTo ATouaA WE TTPORAAuATA
OWMATIKA, aKONG ) d1avonTIKA 1 aTTO AToa JE EAAEIWN
EMTTEIPIAC KAl YVWONG, EQOoOV dIaaPalileTal 0 EAEYXOC
N TTAPEXOVTAI TTANPOPOPIEC OXETIKA JE TOUG KIVOUVOUG.

18. H ouokeur) autr €xel oXeOIAOTEI yIa OIKIOKH XpPrion
Kal JOvo.
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19. Ta maidid dev TTpETTEl va TTai(OuV PE TN GUOKEUN.
O kaBapiopds 1 N ocuvTiRPNON TNG CUOKEUNG ATTO TOV
XPNoTn Ogv TIPETTEI va TTPAYUATOTTIOIEITaI ATTO TTaIdIq,
EKTOC av gival Avw Twv 8 €TWV Kal UTTO TNV €TTiBAeywn
EVAAIKOU aTOUOU.

20. Kpatdre Tn OUOKEUIN KAl TO KOAWODIO pEUNATOC TNG
MAKPIG atTd TTaIdIA JIKPOTEPA TWV 8 ETWV.

21. ToTTOBETNOTE KOUPTIVES, UPACHATA ATTO TOUAI
AAANa eU@AekTa (QVAPAECIPA) UAIKA POKPIG atro TN
OUOKEUN TIPIV QPXIOETE va TNV XpnoigoTroleite. Mnv
TOTTOBETEITE AVAPAECIUO ) €EUPAEKTA UAIKA TTAVW N
MEOQ OTN OUOKEUN.

22. AlaTnpeite Ta KAVAAIQ agPIOUOU avoIxTda.

23. H ouokeuny dgv cival KatdAANAn yia xprion Me
ECWTEPIKO XPOVODIAKOTITN N CEXWPIOTO oUCTNUA
TNAEXEIPIOUOU.

24. Mn OBepuaivete KAEIOTA PETOAAIKA doxeia Kal
YudAiva Bada. H 1Tieon ptropei va TpokaAéoel Ekpnen
TWV Badwv.

25. H AafBrj Tou @oupvou d¢gv €ival OTEYVWTAPIO YIa
TTETOETEC. MNV KPEUATE TTETOETEC KATT.

26. Mnv ToTT06E£TEITE TOUG BIOKOUG TOU (POUPVOU, TTIATA N
aAhoupivéxapTta atreuBeiag TTavw oTtn BAon Tou poupvou.
H BepudtnTa TTOU CUCCWPEUETAI JTTOPEI VA TTPOKAAEDEI
(nuIa oTn BAGon Tou oUpVou.




27.0T10av TOTTOBETEITE ] ATTOMAKPUVETE QaynTO ATTO TO
(POUPVO KATT., va XPNOIMOTTOIEITE TTAVTA YAVTIO (POUPVOU
avOEKTIKA o€ BepudTNTA.

28. Mn XpnOIYOTIOIEITE TO TTPOIOV OTAV EiOTE O€
KATAOTAOEIC OTTWG UTTO PAPMOKEUTIKN aywyn Kai/n
UTTO TNV ETTIPEIA OAKOOA, TTOU ITTOPOUV VA ETTNPEACOUV
TNV KPITIKA 0a¢G IKavOTNTA.

29. Na €ioTe TTPOCEKTIKOI KATA TN XPrion aAKOOA OoTa
@aynTtd cag. To aAKOOA Ba ecaTuioTel o€ UPNAEC Bep-
MOKPQOIEG KAl UTTOPEI VA AVAQPAEYET KOl VO TTPOKOAECEI
QWTIA av €POEl O€ ETTAPN PE KAUTEG ETTIPAVEIEG.

30. MeTtd atrd KABe Xprion, EAEYXETE av N hovada eival
QATTEVEPYOTTOINMEVN.

31. Av n ouoKeun €ival EAATTWPATIKA 1} av £XEI KATTOIN
opaTtr) {nMUIA, JNV TN XPNOIYOTIOINCETE.

32. Mn XpNOIUOTIOIEITE TN CUOKEUN QV N MTTPOCTIVH
YUGAIVN TTOPTA TNG EXEI QPaIPEBEI 1 OTTAOEI.

33. TotmobetriOTE TO XOPTi Ynoiyatog padi e 1o paynTo
MEOoa O€ Evav TTPOBEPUACTUEVO POUPVO, TOTTOBETWVTAC
TO MEOQ O€ VA JOYEIPIKO OKEUOG N TTAVW O€ £va ageooudp
TOU Qoupvou. (dioKo, CUPUATIVN OXAPA KATT.)

34. Mnv TOTTOBETEITE TTAVW OTN CUOKEUN AVTIKEIYEVA
TTOU JTTOPOUV va Ta @TAcOouV Ta TTaIdId.
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35. Eival onuavtiké va TOTTOBETEITE TN CUPMATIVN
oxapa Kal To OiOKO CwaoTA TTAVW OTA CUPUATIVA pAIa
Kal/f) va TOTTo0ETEITE CWOTA TO dIOKO TTAVW OTO PAPI.
TotroBetrioTe TN oXdpa | 170 dioko avaueoa oe dUO
payec kal BePaiwdeite OTI £xe€l TOTTOBETNOEI OPICOVTIA,
TIPIV TTPOCBECETE TO PaynTo.

36. ['a aTropuyr) Tou KIVOUVOU Va ayyi¢ouv TIG QvTIOTAOEIG
TOU QOoUPVOU, a@AIPECTE TA TUAMATA TOU XOPTIOU
WNOIiPMATOG TTOU £CEXOUV ATTO TO AZECOUAP I TO DOXEIO.

37. Mn XpnOIJOTIOIEITE TTOTE T OUOKEUN O€ TIMEG
Bepuokpaaiag uPnASTEPEC aTTo TN UEYIOTN BEpUOKpaaia
XPAONG TTOU UTTOOEIKVUETAI OTO XaPTi ynaoiyartog. Mnv
TOTTOBETEITE TO XAPTi YnoiyaTog armeubeiag Tavw oTn
Bdon Tou poupvou.

38. Otav n TépTA TNG CUCKEUNG Eival avolxTr, NNV
TOTTOOETEITE BAPIA AVTIKEIMEVA TTAVW OTNV TTOPTA KAl
MNV ETITPETTETE O€ TTAIOIA VA KaBioouv TTavw TNGS. MTTopei va
TTPOKAAECETE AVATPOTI TOU YouUpvou 1 BAGPBN oToug
MEVTECEDEC TNG TTOPTAG.

39. Ta UAIKG cuokeuaaoiag gival TTIKivOuva yia Ta TTaidIdq.
Kpatdrte Ta UAIKG CUOKEUQOIag JakpId atro TTaidid.

40. Mn xpnoIYOTIOIEITE KABAPIOTIKA TTOU XapAalouv 1y
AIXMNPES METAAAIKEG CUOTPEC YIa TOV KOBAPIOUO TOU
YUOAIOU, KOBWG YPATOOUVIEG TTOU PTTOPET Va dnuioupynBouv
oTnV €MQPAVEIQ TOU YUOAIOU TNG TTOPTAG MTTOPEI va
TTPOKAAECOUV TN Bpauacn Tou.




41. Mn XTUTTATE TIC YUAAIVEG ETTIQAVEIEC UOAOKEPQ-
MIKWV TTAQKWV EC0TIWV PE OKANPO UETAAAO, PTTOpPEI
va TpokANnBei BAGBNn otnv avrtiotaon. Mtropei va
TTPOKANBEI NAeKTpOTTANEia.

42. O xpnoTng dev TIPETTEI va METAKIVEI TO POUPVO
MOVOC TOU.

43. O xprioTng TTPETTEI VA TTPOCEXEI KATA TOV KABAPIoHO
TWV EO0TIWV agpiou. MTTopei va TTpoKANBoUV TPAUUATIOWOI.

44. To @aynto utropei va xubei av Eva 11odI aTrRPIENS
TOU QOoUpPVOoU £XEl apalpedei 1] OTTAOEl, TTPOCEXETE.
MTTopei va TTpoKANBoUV TPAUUATIOMOI.

45. Katd tn xprion, ol E0WTEPIKEG KAl ECWTEPIKES
ETTIPAVEIEC TOU POUPVOU OTTOKTOUV UWNAr Beppokpaacia.
KaBw¢ avoiyete TNV TTOPTA TOU POUPVOU, KAVTE TTIOW
YIO VO OTTOQUYETE TOUG KAUTOUG ATHOUC TTou Byaivouv
aTTO TO ECWTEPIKO TOU. YTTAPXEI KivOUVOG KAWiUATOC.

46. Av TO TTAVW KAAUPHO TOU POUPVOU KAgioEl yia
KATTOI10 AOYO, TO HAYEIPIKA OKEUN UTTOPEI VO avaTPATIOUV.
KavTe tTiow yia va punv Téoel Kauto gaynTo TTavw 0aG.
YT1rapxel Kivduvog KayiuaTog.

47. Mnv ToTTOBETEITE BAPIA QVTIKEIMEVA TTAVW OTNV
QVOIKTA TTOPTA TOU POUPVOU, KivOUVOG avaTPOTING.

48. O xpriotng dev Ba TTPETTEI VA agaIpEi TNV avTioTaon
Kot Tov KaBapiopo. MTropei va TTpokANBEi NAEKTPOTTANCIA.

49. Mnv a@aipeite SIAKOTITEC AvAPAEENG aTTO TN
ouokeun. ANIWG UTTopEi va €pBETe o€ ETTAPN ME NAE-
KTpo@poOpa KaAwdla utrd taon. Mtropei va TTpokAnBei
NAEKTPOTTANEIa.
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50. H Tpo@odoaia Tou (poUupvou PTTOPEI va ATTooUVOEDEI
Katd Tn OIAPKEIQ OTTOIOOONTIOTE KATAOKEUAOTIKIG
gepyaciag oto oTriTl. AQou oAokAnpwoOei n diadikaaia,
n €mavacuvdeon Tou Qoupvou Ba TTPpayuaToTToINBEI
atrd €¢ouaiodoTnPEVO OEPPIC.

51. Mnv TOTTOBETEITE MPETAAAIKA €idn, OTTWC VIA
TTAPAdEIYUA Paxaiplda, TTEOUVIA I KOUTAAIQ, TTAVW
oTNV ETTIPAVEIA TNG OUOKEUNG, ETTEION Oa QTTOKTHOOUV
uwnAn Beppokpaaia.

52. ['la Tnv atropuyn uTTEPBEPUAVONG, N OUOKEUN OEV
TTPETTEI VA EYKOTAOTABEI TTICW aT1TO KATTOI0 OIOKOOUNTIKO
KAAUM Q.

53. ATTEVEPYOTTOIEITE TN OUCKEUN TTPIV APAIPECETE TA
TTPOOTATEUTIKA. META TOV KABAPIOPO, TOTTOBETACTE TA
TTPOCTATEUTIKA OCUNPWVA JE TIG 0dNYiIEG.

54. To onueio oTEPEWONG TOU KAAWDIOU 0T OUCKEUN
Ba TTPETTEI VA TTPOOTATEUETA.

55. Mn payeipeveTe TO PaynTo ATTeUBEiag TTAVW OTO
Oioko / otn oxdapa. TotroBeTeite TO PaAynTd PEOA N
TTAVW O€ KATAAANAQ OKEUN TTPIV TA TOTTOBETACETE HECQ
OTO (OUPVO.

56. MPOXOXH: Edav 10 KpUOoTaAAO TOU QOUpPVOU
OTTAOEl, ATTEVEPYOTTOINOTE AUECWS OAa Ta Bepua-
VTIKA OTOIXEIO KOI ATTOOUVOECTE T OUCKEUN OTTO
TO peUMA. Mnv ayyigeTe TNV ETTIPAVEIA TG CUOKEU-
NG KAl U XPNOIUOTTOINCETE T OUOKEUN.
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Ac@aAng XprRon NAEKTPIKOU PEUHATOG

1. AvaBéoTe 0€ €EOUOIODOTNUEVO NAEKTPOAOGYO va
EYKATAOTACEl TOV €COTTAIOMO  yeiwong. H  etaipia
Mag dev Ba @épel Tnv eubuvn yia (NUIEC TTOU UTTOPEI
va TTPOKANBoUV AOyw XpHong Tou TTPOIOVTOG XWPIC
YEiwon oUPQWVN KE TOUG TOTTIKOUG KAVOVIOHOUG.

2. O1 JIOKOTITEC KUKAWMATOC TOU PoUpVOU Ba TTPETTE
va €ival TOTTOBETNPEVOI £TO1 WOTE O XPHOTNG VA PTTOPEI
Va TOUG @Tavel Otav Ba £xel TOTToBeTNOEi 0 PoUpPVOC.

3. To KaAwdI10 TPOPODOCiag PEUPATOG OEV TTPETTEI VA
EPXETAI O€ ETTAPN ME KAUTA PEPN TNG OUOKEUNG.

4. Av €xel uttooTei (nUIA TO KAAWDIO TPOPOdOUiag
PEUMATOG, TO KOAWDIO AUTO TTPETTEI VA AVTIKATAOTOOEI
aTTd TOV KATAOKEUQOTH I} TOV QVTITIPOOWTIO TOU YIA
o(PPIC A ATTO TTPOCWTTIKO ME 1I000UVANA TTPOOOVTQ,
yla TNV atroQuyr] €TMIKivOuvng KaTtdoTaong.

5. NoT€ punv TTAEVETE TO TTPOIOV WeKALOVTAG ) XUVOVTAG
vepO TTavw Tou! YTTapxel Kivouvog NAEKTPOTTANEIaC.

6. MPOEIAOIMNOIHZH: lNa va atro@uyeTe NAEKTPO-
TTANSia, BEBAIWOEITE OTI TO KUKAWMA TG OCUOKEUNG
gival atroouvoedepévo amd 1o OiKTUO PEUMATOG
TIPIV AVTIKOTOOTAOETE TN AQUTTA.

7. MPOEIAOIOIHZH: ATToouvoéeTe OAEG TIG OUVOE-
O€IG TOU KUKAWHOATOG TPOPOdOoTiag pEUNATOG TTPIV
OTTOKTAOETE TTPOCRAOT OTOUG OKPODEKTEG.
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8. MPOEIAOMNOIHZH: Av utrdpxel pwydn oTnv
EMIQPAVEIQ, ATTEVEPYOTTOINOTE TN OUOKEUR YIa va
ATTOQUYETE TOV KivOuVvo NAEKTPOTTANSiag.

9. Mn xpnolyoTTolEiTE KOAWDIA TTOU £XOUV KOTTEI N
UTTOOTEI {NMIA 1 KAAWDIA ETTEKTAONG EKTOG ATIO TO
apxIKO KaAwdIo.

10. Katd tn Acitoupyia Tou poupvou BepuaiveTal Kal n
TTiIoW €TIPAveIa Tou oupvou. O1 NAEKTPIKEG CUVOETEIC
Oev TIPETTEl va ayyifouv TNV TTiow €MQEAVEIA, AAAIWG
MTTOPEI va TTPOKANBEI {NUIG OTIC OUVOECDEIC.

11. Mpoo£€Te va pnv mavovTal Ta KaAwdla ouvoeong
oTNV TTOPTA TOU POUPVOU Kal PNV TTEPVOUV TTAVW OTTO
KAUTEG ETTIQAVEIEG. AV TO KOAWDIO AILWCEL, QUTO UTTOPEI
VO TTPOKOAEDEI BPAXUKUKAWNO OTO POUPVO I aKOUO
KAl QWTIA.

12. Av 10 KOAWOIO PEUMATOC UTTOOTEI {NUIA, TTPETTEI
VO QVTIKOTOOTOOEI atrd TovV KOTAOKEUAOTH TOU 1] aTTO
€€OUOI1000TNHEVO TEXVIKO OEPPIC 1 atrd GANO ATOuO
ME TTPOOOVTA TOU idlou €TITTEQOU, VIO TNV ATTOPUYN
OTTOIACdNTIOTE ETTIKIVOUVNG KATAOTAONG.

13. Mn xpnoIPoTIoIEiTE ATUOKABAPIOTEC yia TOV
KaBaplopd TNG CUCKEUNG, OANIWG JTTOPEI VO TTPOKUWYEI
NAEKTPOTTANEIa.




14. 1o TNV eykaATAOTAON QTTAITEITAI €vaG JIAKOTITNG
arroouvoeong OAwV Twv TTOAWYV, TTou Ba gival IKavog
VA ATTOOUVOEDEI TNV TPOPOdOOia peupaTog. H atroouvdeon
a1rd TNV TTAPOXN PEUMATOG Ba ETTITUYXAVETAI JE Evav
OIOKOTITN ] MIO EVOWMPATWHEVN AOPAAEIN EYKATEOTNMEVN
g€ MOVINN TPpo@odoaia PeUUATOS, CUUPWVA HE TOV
KAVOVIOUO NAEKTPOAOYIKWV EYKATAOTACEWV.

15. H ouokeun gival eCOTTAICUEVN JE KOAWOIO TUTTOU Y™,

16. O1 pévipeg ouvdEoelg TTPETTEI VO ouvdEovTal OF
TTAPOXN PEUMATOC TTOU ETTITPETTEI TNV ATTOOUVOEDN
OAWV TWV TTOAWV. [0 CUOKEUEG E KATNYOPIQ UTTEPTAONG
Katw atrd lll, og pydviun Tapoxrn PEUMATOC TTPETTEI va
ouvdeBei d1aTagn armmoouvdeong CUPPWVN UE TOV
KAVOVIOHUO NAEKTPIKWY EYKATAOTATEWV.
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MpoBAeTépEVN XPRAON

1. AuTO TO TTPOIOV €XEI OXEDIAOTEI IO OIKIOKI XPron.
Agv TITPETTETAI N ETTAYYEAMATIKI) XPNON TNG OUOKEUNG.

2. H ouokeury aut €mTPETTETAI VA XPNOIKUOTTOIEITAl
MOVO yia payeipepa. Agv TTRETTEI va XPNOIKOTTOIEITAI YIA
AAAOUG OKOTTOUG, OTTWG YIa BEPUAVON TOU XWPEOU.

3. Agv TTPETTEI va XPNOIMOTIOIEITE AUTH TN OUOKEUN
yla va BepuaiveTe TTAAKEG OTO YKPIA, VIO VO OTEYVWVETE
pouUXa N TTETOETEG KPEUWVTAC Ta 0TN AN 1} YIO OKOTTOUG
BEppavong Tou Xwpou.

4. O KOTOOKEUOOTAG OV ATTOOEXETAI KAMiIa €uBUvVN
yia otroladnTToTe {nMia Adyw KAKAG XPRong 1 KakAg
METAXEIPIONG.

5. To TuARuUa @oupvou TNG HovAdaC PTTOPEI va Xpnol-
MOTTOIEITaI VIO EETTAYWUA, WOIYO, TNYAVICHA Kal WAOIUO
o€ oxapa.

6. O Aeitoupylkd Xpovog (wWNAC Tou TTPOIOVTOC TTOU
TTpounBeutikarte gival 10 €tn. Auto gival TO XpovIko
OIACTNUA VIO TO OTTOI0 O KATAOKEUAOTAG Ba £XEl DI0OE-
OlIJa T AVTAAAQKTIKG TTOU OTTAITOUVTAI VIO TNV KABOPICUEVN
AEITOUpYia TOU TTPOIOVTOG.




M£Bodol yia TNV TTPOOTACIN TNG KEPAMIKNAG TTAAKAG
ECTIWV

H kepauikr) TTAGka gival GBpauoTtn Kal avBeKTIKA OTIC
YPOTOOUVIEG £WG Eva BaBud. QoTdo0, yia va aTTOQUYETE
TUXOV {nuId, TnpEiTeE Ta akOAouba:

1. MNoT€ un pixvete KPUO vePO €TTAVW O€ (EOTEC EOTIEC.

2. Mnv aveaivete €TTAVW OTNV KEPAUIKN TTAGKA.

3. H Eagvikn tTieon a1rd avTiKEiyeva, yia TTapadelyua
OTTWG AUTNA TTOU QOKEITAI ATTO TNV TITWON UIAG OAATIEPAG
ETTAVW OTNV ETTIPAVEIA TNG KEPAMIKAG TTAAKAGC, UTTOPEI
Va EXEI ONMAVTIKES ETTITITWOEIC. 2UVETTWG, UNV TOTTOBETEITE
TETOIO AVTIKEIMEVA O BEOEIC TTAVW ATTO TIC EOTIEC TNG
koudivag.

4. Metd atrd KaBe xprion, va PePaiwveaTe 0TI o1 BACEIC
TWV HAYEIPIKWY OKEUWV KQlIl Of ETTIPAVEIEG TNG TTAAKOG EOTILV
gival KaBapéEC Kal OTEYVEC.

5. Mnv kKaBapileTe AaxavIKa ETTAVW OTNV TTAGKA EGTIWV.
KOkKOI GuPOU TTOU PITTOPET va TTECOUV aTTO T AaXaVIKA
EVOEXETAI VO YPATOOUVIOOUV TNV KEPAMIKI TTAAKO ECTIWV.

6. Mn BAdeTe eUPAEKTA UAIKGA OTTWG XOPTOVI I} TTAAOTIKO
MEOQ OTO QOUPVO. AVTIKEINEVO OTTWG O AEUKOaidNPOG,
O WeuddpyupoG 1 TO0 aAoupivio (KaBwg Kal To
aAOUMIVOXAPTO N Ta Ad<Ia UTTPIKIO KAPE) MTTOPEI va
AWOOUV ETTAVW OTIG KAUTEG ETTIPAVEIEG JAYEIPEPATOC KAl
OUVETTWG VA TTPOKAAECOUV (NuIa.

7. ®povrioTe Ta TPOPIUA PE Chxapn A Ol XUUOi ppoUTwV
va MNV €pXovTal O€ €TTa@n ME TIC KOUTEC EOTIEC
MayEIPEPATOC. Ta UNIKA AQUTA PTTOPEI VA AEKIAOOUV TNV
ETTIPAVEIQ TNG KEPAMIKNAG TTAAKAG.
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20vdeon 1o HAekTpiké Pelpa

1. Na 10 QoUpvo cag xpeidletal ac@dAcia 40 A, avahoya pe Tnv 10XU TNG
OUOKEUNG. Av gival aTTapaitnTn n €yKaTdoTaoT), GUVICTATAI Va Yivel atrd eI0IKEUPEVO
NAEKTPOAGYO.

2. O @oupvog oag £xel pubuIoTED yia TTapoxn peupartog 220-240 V AC/380-
415V AC 50/60 Hz. Av 10 8ikTuO peupaTtog dlagEpel atTd auTr) TNV KaBopiouévn
TIMA, ETTIKOIVWVAOTE PE TO €€oUalodoTnuévo oag o€pRIG.

3. H nAekTpikr) ouvdeaon Tou @oupvou Ba TTpETTel va yivetal pévo o€ Tpileg
ME oUoTnUa yeiwong TToU €ival EyKATECTNHEVO CUPPWVA JE TOUG KAVOVIOHOUG.
Av dev uttdpxel owaoTh TTpida pe oUOTNUA yEiwong oTo onueio 6tTou Ba
TOTT00ETNOEI N KOudiva, ETTIKOIVWVACTE AUECWGS HE Evav EIBIKEUPEVO NAEKTPOASYO.
O kataokeuaoTng dev Ba @épel TTOTE TNV €uBUVN yia ¢NMIEG TTOU UTTOPEI va
TTpoKUWoUV atmd oUvOeOn TNG CUOKEUNRG O€ TTPICEC Xwpig ouoTnua yeiwong.
Av Ta dkpa TOU NAEKTPIKOU KaAwdiou oUvdeong cival avoixTd, CUNPWVa JE TOV
TUTTO CUOKEUNG, ONUIOUPYACTE £va CWOTO BIAKOTITN EYKATECOTNUEVO OTO BIKTUO
peUPATOG OTTOU Ba PUTTOPOUV VA ATTOCUVOEOVTAI OAEG OI ETTAPEG OE TTEPITITWON
ouvdeong / atroouvdeong aTrd To SiKTUO PEUNATOC.

4. Av 70 KOAWSIO PEUMOTOG UTTOCTE BAGRN, TTPETTEI OTTWOBATTOTE VA AVTIKATOOTOOE
ato 10 €ouaiodoTnuEVO CEPRIC N €10IKEUPEVOUG NAEKTPOAOYOUG, TTPOKEINEVOU
va atmo@euxBouv Kivouvol.

5. To kaAwdio pelpaTog dev TTPETTEl va ayyidel Ta (eoTd Pépn TNG CUCKEUNG.

6. XpnoIuoTroigiTe TO POUPVO CAG O€ NP aTudoPalpa.

7. Otav To1T06ETEITE TO POUPVO 0T B¢oN Tou, BeRaiwBeite OTI PTAVEI GTO UYPOS TOU
TTAyKou. Av XPEIOOTEl, PEPTE TOV OTO UYOG TOU TTIAYKOU puBpifovTag Ta TTOdIa TOU.

Aldypappa nAekTpIKAG oUvdEOoNG

O]@) 0000

220-240V~50/60Hz 380-415V 3N~50/60Hz 380-415V 2N~50/60Hz 220-240V~50/60Hz

&S [1Neutral

2 Neutral
: * || Neutre

< | Neutre

3

2| 2 I Eartn

(& ) Terre

T W TS Erdung
1

HO5 VV-F 3G 4 mm? HO5 VV-F 5G 1.5 mm?2 HO5 VV-F 4G 1.5 mm?2 HO5 VV-F 3G 4 mm?2

Neutral
< | Neutre

Earth

L N [TNeutral
Neutre

® Earth

Terre
Erdung

Erdung
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1. KdAuppa KepapIKAG TTAAKAG E0TIWV 8.1. Zuptdpi
2. MNepioTPoPIKG KOUPTTi BEPUOOTATN 8.2. AvakAivépevo TTopTdaKI
3. Kouprtri pUBuiong goupvou 9. AauTITAPOg
4. Kouptnd puBuiong Beppokpaaiag 10. ['kpIA

KEPAMIKWYV ETIWV 11. Kepapikn eoTtia (140 mm / 250 mm)
5. MNopta poupvou 12. Kepapixn goTia (120 mm / 180 mm)
6. A\apn 13. Kepapikn eoTia (140 mm rj 180 mm)
7. NMAaoTIKS TTOSAPAKI 14. EoTia koulivag (145 mm r} 185 mm)
8. MépTa BeppobaAapou
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Ateooudp

Ba0U Tayi *

XpnoiyoTtroigital yia {oXapOoTTAACTIKY, JeyaAa wnTd, udapr
TPpOYIua. MTopei etmiong va xpnoiyotroinBei wg doxeio
guAAoynG Tou AadioU, eav WAoeTe atTeudeiag oTn oxdpa,
VIO KEIK, KATEWUYPEVA TPOPIPA KAl QaynTA e KPEAG.

Tawi / MotAp! Tayi *

Xpnoipotroigital yia Tnv {axapotrAacTikn (yYAukiopoTa,
UTTIOKOTO K.ATT.), KATEWUypéva TPO@IUa.

ITPOYYUAO Tayi *
XpnoipoTrolgital yia TNV {axapoTTAQOTIKI KOI KATEWUYUEVT
TPOQIUA.

ZupudTIvh oXdpa

XpnaoiyoTrolgital yia WAoIPOo Kai/f) ToTToB£Tnan TPOYiuwy
yla WYAOIYO o€ Tayi, oTn oxdpa Kal yia amoyugn, oTo
emOuunTd Pdo!.

TnAgokoikn pdaya *

Me Tn BonBeia Twv TNAECKOTTIKWY paywyv, ol dioKol Kai/f
Ol CUPUATIVEG OXAPEG UTTOPOUV VO TOTTOBETOUVTAI KAl VO
aQaIpoUVTal EUKOAQ.

ZupudTIVN OXApa o€ Tayi *

daynTd TTou PTTopEi va KOAAVE KT TO JayEipEPa OTTWG
TO HOOXAPITI0 KPEAG TOTTOBETOUVTAI OTN OXAPa TTAVW O€
dioko. ‘Etol TO @aynTo dev épxeTal o€ €M@ KAl OeV
KOAAQEL

Aan Tayiou *
XpNOIYOTTOIEITAI VIO TO KPATNUO KAUTWY OIOKWV.




Texvika XapaktneloTika Tou

Mpodiaypapég 50x55 50x60 60x60
E¢wTtepikd TTAdTOG 500 mm 500 mm 600 mm
E€wrtepikd Babog 565 mm 630 mm 630 mm
E€wtepikd Uwog 855 mm 855 mm 855 mm
loxug Adutrag 15-25 W

KdaTtw avriotaon 1000 W 1000 W 1200 W
Mavw avriotaon 800 W 800 W 1000 W
AvtioTaon toupytT0 | = 1800 W 2200 W
AvTioTaon ykpiA 1500 W 1500 W 2000 W
Téon Tpogpodoaiag 220-240V AC/380-415V AC 50/60 Hz
HAekTpIkA eoTia 145 mm * 1000 W

HAekTpikn eotia 180 mm * 1500 W

HAekTpIkn eoTia Tayeiog Béppavong 145 mm * 1500 W

HAekTpIkn eoTia Tayeiog B¢ppavong 180 mm * 2000 W

Kepapikr eoTia 140 mm * 1200 W

Kepapuikn eotia 180 mm * 1700 W /1800 W
Kepauikn eoTtia 140 mm / 250 mm * 1800 W

Kepauikr eotia 120 mm / 180 mm * 1700 W

MPOEIAOMOIHZH: MNa tnv TpayuatoTroinon TPOTTOTIOINCEWY aTTd £E0UCIO-
doTnEVO OEPPIG, Ba TTPETTEI va ANPBEi UTTOWIV AUTOG O TTivakag. O KATAOKEUAOTHG
Oev Ba pépel TNV €uBUVN yia OTTOI0dNTTOTE TTPORANKA TTPOKUWEI ATTO KATTOIA Adv-
Baouévn TpoTToTToinoN.

MPOEIAONOIHZH: MNa Adyoug BeATiwong Tng ToIdTNTAG TOU TTPOIGVTOG, Ol
TEXVIKEG TTPOBIAYPAPEG UTTOPET va aANGEoUV Xwpig TTponyoupevn €1d0TToinon.

MPOEIAOMOIHZH: O Tipég TTou TTapEXOVTAI JE TN GUCKEUNR ) TA CUVOOEUTIKG
NG £YyPOQA €ival EPYAOTNPIOKEG HETPAOEIS CUPPUVEG E TA AVTIOTOIXA TTPOTUTTA.
O1 Tiyég auTég ptTopei va diagépouv oTnv TTPAEN, avaloya pe mn XprRon Tou
TTPOIGVTOG KAl TIG OUVOAKEG TOU TTEPIBAAAOVTOG.
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EFKATAZTAZH TOY ®O'YPNOY ZAZ

EAEyETe av N NAEKTPIKA eykaTdoTaON €ival OWOTH TTPOKEINEVOU VA PEPETE TN
OUOKEUN 00G o€ ouvinkeg Asimtoupyiag. Av n nAeKTpIKr eykatdoTaon &ev gival
N KAatGAANAN, KaOAEOTE €vav NAEKTPOAOYO Kal/f] uBPAUAIKG yIa TNV ATTAITOUMNEVN
TTpogTOIacia Twv TTapoxwyv. O KaTaokeuaaTrg Oev Ba @épel TNV €uBUvn yia
BAABEG TTOU TTPOKAAOUVTAI OTTO EPYACIES TTOU EKTEAOUVTAI ATTO W £60UCIOBOTNHEV
dropua.

MPOEIAONOIHZH: AtroteAci euBUvn Tou TTEAATN N TTPOETOINACIA TOU XWPEOU
Otou Ba TOTTOBETNOEI N CUCKEUN Kal €TTIONG N TTPOETOINOCIA TNG NAEKTPIKAG
gyKaTAOTOONG.

MPOEIAOMOIHZH: Katd tnv eykatdotaon Tou TTpoidvTog, Ba TrpETel va
TNEOUVTAI O KAVOVICUOI TWV TOTTIKWY OPXWYV OXETIKA PE TIG NAEKTPIKES EyKATO-
OTAOEIG.

MPOEIAONOIHZH: EA£y¢Te TO TTPOIOV yIa TUXOV CnNUIA TTPIV TNV EYKATAOTOOT)
Tou. Mnv eykatacTAoETE TO TTPOIOV av éxel uttooTel {nNUId. Ta TTpoidvTa TTou
£XOUV UTTOOTEN nUIA dnuIoupyouv KIvOUVOUG YIa TV ac@AAeId oag.

ZwoTH 00N yKATAOTAONG KAl ZNHAVTIKEG TTPOEISOTTOINCEIG

Ta modIa TNG cuoKeung dev TTPETTEl va oTnpiovTal o€ POAAKEG ETTIQAVEIEG
OTTWG yIa TTapdadelypa Tavw o€ XaAid. To ddmmedo Tng Koulivag TTPETTEl va ap-
KETA avOEeKTIKO yia TO BAPOG TNG povAadag Kal OTToIWVONTIOTE AAAWV OKEUWV
MTTOPEI Va XpnOIKOTTOIoUVTal OTO (POoUPVO.

H ocuokeun TpéTrel va xpnoigoTrolgital ge d1akevo TouAdyiotov 400 mm tévw
atro TIG TTAVW ETTIPAVEIEG TWV ECTIWV KAl 65 mm atTo TIG TTAEUPIKEG ETTIPAVEIEG
EVTOG EVOG ETTITTAOU KOUCivag.

H ocuokeun gival kKatdAAnAn yia xpAon kal oToug dU0 TTAEUPIKOUG TOiXOoug,
XWPIG Kapia uttooTAPIEN | XWPIG va eykataoTabei o€ vIOUuAdT . Av TTavw atrod
TNV TTAAKQO €0TIWV TTPOKEITAI VO eyKATaOTOBEI atroppoenTApag r didragn avap-
pPOYNOoNG Kal KaBapiopoU, TNPEITE TIG 0dNYieg TOU KOTAOKEUAOTH OXETIKA PE TO
Uyog oTepEwong. (EAdy. 650 mm)
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MPOEIAONOIHZH: To émitrAo koudivag TTou €ival KOVTA GTn OUOKEUN TTPETTEI
va gival aviekTIKO o€ BepudTtnTa.

MPOEIAOMOIHZH: Mnv eykataoThoETE TN GUOKeUr SITTAG O Yuyeia n
KATOWUKTEG. H BepudTnTa TTOU EKTTEPTTETAI ATTO T OUOKEUR au&dvel Tnv
KatavaAwon evEPYEIAG TWV CUOKEUWY YUng.

MPOEIAOMOIHZH: Mn xpnoigoTroigite TNV TTOPTA Kal/fl TN AaBnA yia Tn
METAQOPA 1 TN METAKIVNON TNG OUCKEUNRG.
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Atreikévion Tpoodeong e aAucida

Mpiv XpNOIYOTIOINOETE TN CUOKEUN, YIa va €Ea-
OQOAIOTE N AOPAANGXPNOoN, PPOVTIOTE VO OTEPE-
WOETE TN OUOKEUR OTOV TOIXO XPNOIUOTTOIVTAG
TNV oAucida Kai Tov Yavt{o JE. BIOES TTOU TTAPEXETAI. v
BeBaiwBeite 611 0 yavT{0G. PIBWVETAI OTOV TOIXO

ME aopdAcia.

75 cm

MINAKAZ EAEMXOY
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1 2 3 4 5 6 7
1. ©@gpuooTaTNg 5. M1TpooTd apioTePd NAEKTPIKA £0TIO
2. KoupTri emAOyAG AciToupyiag 6. MTTpooTd deCI& NAEKTPIKN €0Tia
3. Mnxavikog XpovodIakoTTnG * 7. Miow d€&1& NAeKTPIKN €0Tia

4. Miow apioTePd NAEKTPIKA £0TiO

MPOEIAONMOIHZH: O Trivakag eAéyxou TTapatmdvw eival JOvo eVOEIKTIKOG.
AvaTpELTE OTOV TTiVAKO EAEYXOU OTN OUOKEUN OOG.

OeppooTATNG: XpPnOoIYOTIOIEiTAI Yyia TN puUBPIoN TNG
BeppoKkpaciag payeipéPaTog Tou gaynTou TTou Ba payel-
peuTEl 0TO POUPVO. AQOoU TOTTOBETHOETE TO YayNTO PECT
OTO QOUPVO, TTEPICTPEWTE TO BIOKOTITN yIa va pubuioeTe
TNV emBuunT Beppokpacia og 40-240 °C. Na Bepuokpaaieg
HOyeIpEUATOC BIAPOPWY PAYNTWYV, AVATPEETE OTOV TTIVOKQ
HayeIpéPaTOG.




Mnxavikog XxpovodIlakoTTng *: XpnoIUoTToIEiTal yia TOV
3 KaBopIouO Tou XpOvou payelpéuaTtog aTo goupvo. OTav
U — NAEEl 0 PUBUICEVOG XPAVOG, OTTEVEQYOTTOIEITAI N TPOPOdOTIa
Q ) PEUNATOC OTIC AVTIOTACEIC KAl TTAPAYETAl €va NXNTIKO

onua €1dotoinong. O PNXavikdg XPovodiakOTITNG UTTOPEI
v w0 va puBuioTei oTov emBuunTd Xpovo 0-90 Astrtwv. TMa

Toe . se XPOVOUG PaYEIPEPATOG, AVATPEETE OTOUG TTIVAKEG HAYEI-
pEuaTog.

XPHZH TOY TMHMATOZ ®OYPNOY

Xpnon Avtiotdoewv Tou TuRuarog ®oupvou

1. Katd tnv TpwTn Agitoupyia Tou @oupvou cag, Ba TTapaxdei pyia ooun TTou
Ba TTpoépxeTal atmd TN XprHon Twv avTioTdoewy. MNa va amaAlayeite atmd auTo,
a@AoTE TO YoUupvo va Asitoupyrioel otoug 240 °C yia 45-60 AeTtd xwpig va
TTEPIEXEN TITTOTA.

2. To TTePIOTPOPIKO KOUUTTI EAEyXOU TOU PoUpvou Ba TTPETTEl va TOTTOBETNOEI
oTnv €mOuunTA TIYA - AAMIWG 0 YoUPVOog dev Ba AsITOUPYNOEL.

3. Ta €idn @aynTtwyv, ol Xpovol PayeipéPaTog Kal o BE0EIC TOU BEPPOCTATN
ava@épovTal gTov TTivaka JayelpépaTog. O1 TIHEG TToU avagEPOoVTal GTOV TTivaKa
HOyEIPEPATOG €ival XOPAKTNPIOTIKEG KA ATTOKTABNKAV WG ATTOTEAECHA DOKIPWV
TTOU TTpayuaToTToINenKav oT1o epyacTipid pag. Mtopeite va Bpeite dIAQOPETIKES
yeUOEIC TTOU TaIPIAZOUV JE TIG TTPOTIUACEIS 0AG avAAoya WE TIG CUVABEIES payel-
PEPOTOG KAl XProng 00G.

4. MtTopeite va @TIALETE OTO YOUPVO COG KOTOTTOUAO GOoUBAAG PeE Tn Xprion
TwV KAaTGAANAwv ageooudp.

5. Xpovol payeipéuatog: Ta ammoTeAECUATA YTTOPET va dlapéPouv avaloya e
TNV TA0N OTNV TTEPIOXN 0ag, AAAG Kal Adyw SIOQOPETIKWY TTOIOTHTWY, TTOOOTATWY
KOl OEPUOKPATIWY TWV UAIKWV.

6. Katd n didpKela payEIpEPATOS OTO POUPVO, eV TTPETTEI VA AVOIYETE OCUXVA
TNV TT6PTA TOU PoUpvou. ANNIWG N KUKAOPOpIa TNG BepudTNTAG PUTTOPET Va gival
QAVOUOIOUOP®N KAl VO TTPOKUTITOUV DIOQOPETIKA ATTOTEAETHUOTA.
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XpnRon Tou MkpiA

1. Otav Tomr00<TEITE TN OXGPA OTO TTAVW PAPI, TO PayNnTo 0TN OXApa dev TTPE-
TTEl VA €PYETAI O€ ETTAPNA PE TO YKPIA.

2. MTropeite va TTpoBepudveTe yia 5 AeTté kaTtd Tn Xpron Tou YkpIA. Av aTtral-
TEITE, PTTOPEITE VA YUpIioETE TO PaynTo.

3. To @ayntd Ba TTpéTTel va gival aTo KEVTPO TNG OXAPAG VIO VO TTAPEXETAI N
MEYIOTN por aépa evTOg TOU poUpvou.

Mo va avayeTte 10 YKPIA:

1. TomoBeTOTE TO KOUUTTI AgiIToupyiag TTavw atrd 70 GUPBOAO TOU YKPIA.
2. KatoTiv, pubuioTe To oTnVv €mOUPNTh BEpUoKpaaia YKPIA.

Mo va oBAoETE TO YKPIA:

PuBpioTte 10 KOUUTTi A€ITOUpYiag OTn BEGN ATTEVEPYOTTOINONG.

MPOEIAONOIHZH: KpatdTe TNV TTOPTA TOU GOUPVOU KAEIOTA KATA TN XPrRon
TOU YKPIA. (NAEKTPIKOU YKPIA)

MPOEIAOMNOIHZH: Kpatdre Tnv TTépTa TOU POUPVOU QVOIKTH KATA TN XPAoN
TOU YKPIA. (YKPIA agpiou)

XpRon ZouBAag Korétrouldou *

TotroBeTrOTE TN OOURBAG OTO TTAQICIO. ZTPIYTE
eha@pd 1O TTACicIo TNG OOUPBAAG OTO QOUpP-
vo oTnv €mOBuunt oTdbun. TotroBeTroTE
éva TOWi OTO KATW PEPOG, TTPOKEINEVOU VO
OUAAEEEI TO AiTTog. MpooBéaTe Aiyo vepd aTo
Tayi yia €UKoAo kaBapioud. Mnv EexaoeTe va
aQaip€oeTe TO TTAAOTIKO YEPOG aTTO T OOU-
BAa. Metd 1o WACIPO, BIBWOTE TNV TTAACTIKN
Aafn otn coUBAa kai BydATe To @aynTd atrd
Eikéva 1 TO oUpVO.




Xpnon Tou Tunuparog MAakag EoTiwv
XpNOIMOTTOIWVTAG KAl TTEPIYPAPH THAMO HOAYEIPIKEG UAAOKEPAMIKN

Etritr. | Emwim. | Ewimw. | Emimw. | Emwimw. | Ewiw. | Emim. | Emwim. | Emim.

1 2 3 4 5 6 7 8 9 Ave.
140 mm 130 | 206 | 350 | 500 | 850 | 1200 [
EorTia W W W W W W
180 mm 180 | 470 | 790 | 850 | 1230 | 1700 |
Eoria w W W W W W
180mm 1800 | 1800 | 1800 | 1800 | 1800 | 1800 | 1800 | 1800 | 1800 |
Eoria w W W W W W W W W

140/250 mm 1000 | 1000 | 1000 | 1000 | 1000 | 1000 | 1000 | 1000 | 1000 | 1800

120/180 mm 700 700 700 700 700 700 700 700 700 1700
AITAr earTia W W W W W W W W W W

1. Mmropeite va Xe1pideoTe TNV TTAGKO ECTIWV JE TOUG TTEPIOTPOPIKOUG DIAKOTITEG
oToV TTivaka €AéyXou Tou @oupvou. AuTOG O DIOKOTITNG puBuidel Tnv evépyeia
WaoTE va emTeEUXOEi N emBuunTA Beppokpaaia TTou pubuicarte.

2. Mo KaAG atroTeAéopaTa payeipéuaTog atrd TNy TTAAKa E0TIWY, N Baon Twv
OKeUWV Ba TTpETTel va gival 600 1o duvaTtodv o peyaAou TTaxoug Kai ETTiTTedn.

3. O1 BAoEIG TwV OKEUWV TTPETTEI VA £XOUV iBI0 PEYEBOG PE QUTO TWV ECTIWV.
Av gival duvatdyv, TTAvTa va OKETTACETE TA MOYEIPIKA OKEUN ME TA KOTTAKIO
TouG. Navta va ToTToBETEITE TO payeIpIkG OKEUOG TTAVW OTNV €0TIN TTPIV TNV
QVAWETE. ZPNVETE TIG E0TIEC TIPIV TEAEIWOEI O XPOVOG HAYEIPEPATOG, WOTE VA
EKMETAAAEUEDTE TNV UTTOAEITTOEVN BEPUOTNTA.

4. l'upioTe TO KoupTTi HECIGOTPOPA IO Va apxioel N Aeitoupyia. H Beppokpacia
puBuiCeTal atrd TN B€0N TOU KOUPTTIOU OTNV KAiJaKa TTOU QUEAVETaI TTPOODEUTIKA
wg¢ TN p€yioTn TIPA (max.) (Movn goTia)

5. MNa &iITTAn eoTia payeipéuaTog, o TTPWToG OAKTUAIOG AEIToOUpYEi OTTWG Kal IO
povh eoTia. O delTEPOG SAKTUAIOG apxilel va Acitoupyei PHETA aTTd TTPOOBETN
OTPOPN TOU KOUMTTIOU ME Aiyo TTEPIOOOTEPN dUVAMN OEEIOOTPOPA OTO TEAOG
NG TTEPIOXNG “max” Tou oupPBoAou dakTuAiou. OTav YUupioETE TO KOUMTTI
0e€I60TPOPA, O TIPWTOG BAKTUAIOG Ba AcITOUPYE PE TN MEYIOTN I0XU, EVW N 1I0XUG
Tou deUTEPOU BAKTUAIOU Ba PEIVETAI WG TNV ETTIBUPNTA Beppokpaaia. 2Tn B€on
“0” atrevepyotroioUvTal OAoI o1 BAKTUAIOL.
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XpnRon HAektpikwv EoTiwv

Emimedo 1 | Emimedo 2 | Emimedo 3 | Emimedo 4 | Emimedo 5 | Emimedo 6
80 mm 200 W 250 W 450 W
145 mm 250 W 750 W 1000 W
180 mm 500 W 750 W 1500 W
145 mm Taxeia 500 W 1000 W 1500 W --- - ---
180 mm Taxeia 850 W 1150 W 2000 W
145 mm 95 W 155 W 250 W 400 W 750 W 1000 W
180 mm 115 W 175 W 250 W 600 W 850 W 1500 W
145 mm Toxeia 135 W 165 W 250 W 500 W 750 W 1500 W
180 mm Toxeia 175 W 220 W 300 W 850 W 1150 W 2000 W
220 mm 220 W 350 W 560 W 910 W 1460 W 2000 W

1. O1 NAeKTPIKEG €0TiEG £xOUV TUTTIKA 6 emTiTreda Bepuokpaciag. (0TTwg
TEPIYPAPETAI TTAPATTAVW)

2. Katd tnv pwTn Xpron, pubuioTe TNV NAEKTPIKA oag eaTia oTn B€on 6 yia
5 AemrTd. AuTto Ba kével To UAIKO TNG NAEKTPIKNG EOTIAG TTOU gival euaiocbnTto oTn
BepudTNTA VO OKANPUVEI aTTd TNV Kauan.

3. Xpnoipotroigite katd 10 duvaTdv oKeln e eTTiTTedn Bdon mou Ba épxovTal
o€ AUEDN €TTAQN JE TN BEPPOTNTA, £TOT LVOTE VA XPNOIKOTIOIEITE TNV EVEPYEIQ TTIO
TTAPAYWYIKA.

|

ZWwOoTOG AvakpiIfig Avakpiig Avakpiig




TYNOI MPOrPAMMATOZ

; KoupTri TpéT1Tou Aeitoupyiag: XpnoiyoTroIgiTal yia ToV
g KaBopIoHO TWV AVTIOTAGEWY TToU Ba xpnaiuoTTolouvTal

yIO TO payeipega ato goupvo. O1 TUTTOI TTPOYPANMATWY

- Q - QVTIOTACEWY O€ AUTO TO KOUWTTI Kal O AEITOUpPYIES TOUG

avagépovTal TTapakaTw. MTropei va unv eivar diaBéaiyol
o€ OAa Ta povTéAa OAol oI TUTTOI avTIOTACEWY KAl Ol

= TUTTOI TTPOYPANKATWY TTOU aTTOTEAOUVTAI OTTO AUTEG TIG
AVTIOTACEIG.

> SoUBAa v AvelIoTAPAG
: Mavw kal k&dTw avrioTaon @ ToUpuTro pE aépa

2 5 Kdtw kai mdvw avtiotoon Pe
'ﬁ Puwg =~ aépa
A&' Kdatw avtiotaon ye aépa ::: AvTioTaon yKpIA PE aépa
vov . vov Eortia agpiou Tou ykpIA / AvtioTaon
— AvTioTaon ykpiA YKOIA
Mo od —
_Q_ AvTiOTOON PE YKPIA Mavw avrioTaon

. . EoTia agpiou poupvou / Katw

\"J| HAEKTPIKOG XPOVOBIOKOTITNG — avtioTaon

MPOEIAONOIHZH: Mtropei va unv sival dilaBéaiyol oe 6Aa Ta povTéEAa 6Aol ol
TUTTOI QVTIOTACEWY KaI Ol TUTTOI TTPOYPONMATWY TTOU ATTOTEAOUVTAI ATTO AUTEG
TIC AVTIOTAOEIG.
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MINAKAZ MATEIPEMATOZ

MPOEIAOMOIHZH: O @oupvog Trpétrel va TpoBepuavBei yia 10 AeTrtd piv
TOTTOBETACETE TO PAYNTO O€ AUTO.

To6oIua Mayeipepa Mayeipepa Ixdapa Mayeipegpa
pogIH AsgiToupyia O¢gppokpaoia (°C) | payeipépatog | Xpoévog (Aetrrd)

Kéik ZTOTIKA / ZT0TIKA * 170-180 2 35-45
AvepiotApag

Mikpd KéIk Zramkn / Togpyro + 170-180 2 25.30
AvepioTApag

Mtroupi ZTaTIKA / 2T0TiK + 180-200 2 35-45
AvepioTAPOG

Z0un TaTIKA 180-190 2 25-30

MmiokéTa TaTikA 170-180 3 20-25

MnAéTriTa Zramkh /Touppo + 180-190 2 50-70
AvepioTApOg

Mavteomdvi ZTaTIKA 200/150 * 2 20-25

Mitoa 2raTiki +AvepioTipag 180-200 3 20-30

Nadavia TaTikA 180-200 2 25-40

Mapéyya 2TOTIKN 100 2 60

Kotémouho Zramki +Avepiothipag / 180-190 2 45-50
ToupuTtrOo+AVENIOTAPAG

Wnté kotémouAo ** | Eoxdpa 200-220 4 25-30

;‘:("“)‘I’)'\ WNHEVO OTO £ 5y spa+AvepioThpag 200-220 4 25-30

KovTtpa @IAETO ** Eoxdpa+Avepiotipag Max. 4 15-20

Wnrd kepreddkia ** | Eoxdapa Max. 4 20-25

* Xwpig Tpobépuavon. To piod payeipepa Ba pétel va ival otoug 200 °C
Kal To GAAO pIoo oToug 150 °C.

* Katd tn SIdpKeIad Tou PIooU HAYEIPEPATOG, TO YEUUA TIPETTEl va gival
YUPIOMEVO.




ZYNTHPHZH KAl KAOGAPIZMOZ

1. Kard tn Asitoupyia Tou @oupvou 1 apéowg PETA, 0 QoUpvog Ba €xel TTOAU
uywnAn Beppokpaaia. Mpétrel va atro@elyeTe va ayyileTe TIG AVTIOTACEIG.

2. Mnv kaBapifeTe TTOTE TO ECWTEPIKO TUAMA, TOV TTiVaKA, TO KAAUPMA, TOUG
diokoug kal 6Aa Ta AAAa pépn Tou Youpvou e epyaleia OTTwG okAnpen BoupTtoa,
oUpua f yaxaipl. Mn xpnoigotrolgite UAIKG i KaBapIOTIKG TTOU Xapalouv.

3. AQoU KoBapioeTe Ta ECWTEPIKA PEPN TOU POUPVOU HE £va TTaVi e aaTTOUVI,
EETTAUVETE TO KaI KATOTTIV OTEYVWOTE OXOAAOTIKA e Eva atraAd Ugaoua.

4. KaBapileTe TIG YUAAIVEG ETTIQAVEIEG PE EIDIKA KABAPIOTIKA YIA YUOAI.
5. Mnv kaBapilete TO POUPVO CAG UE ATHOKABAPIOTEG.
6. [Mpiv avoifete 1O TGV KGAUPA TOU GoUpVoU, KaBapioTe To uypd TTou XUBNKE

atd auto. ETriong, TpIv KAgioeTe TO KAAUPUA BERaiwBEITE OTI N em@AvEIA TNG
TIAAKOG EOTIWV €XEI KPUWOEI APKETA.

7. MoT€ un XpNOIYOTIOIEITE EUPAEKTA UAIKG OTTWG 08U, apaiwTIKO XPWUATWYV
Kal Bevdivn KaTtd Tov KaBapIiouo Tou YoUpPvou OaG.

8. Mnv mAéveTe Kavéva e€APTNMA TOU POUPVOU CAG GE TTAUVTHPIO TTIATWV.

9. MNa va kaBapioeTe TO PTTPOCTIVO YUAGAIVO KAAUUMO TOU pOUPVOU: QPAIPECTE
TIG Bideg TTOU OTABEPOTTOIOUV TN AR M€ €va KaToaRidI Kal aQalpéoTeE TNV TTOPTA
TOU Qoupvou. KaTdtriv KabapioTe Kal EETTAUVETE OXOAAOTIKA. AQOU OTEYVWOEI,
TOTTOBETACTE TO YUOAI TOU POUPVOU CWOTA KAl EYKATACTHAOTE ava Tn Aafn).
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Ag@aipegon Tng MNMopTag Tou ®oupvou

Eikéva 2.1 Eikéva 2.2 Eikéva 3.1 Eikéva 3.2
AvoigTe TeEAEiWG TNV DépTE TNV ACPAAEI 2Tn OUVEXEID, KAEIOTE Ma v agaipeon NG
TopPTa. TEPUO TTIOW KAl KATW, TNV TTOPTA TOU GOUPVOU mépTaG TOU
2Tn OUVEXEID, ME TNV YeyaAUTEPN WEXpPI TTEPITTOU OTN Péon  @oUpvou, OTav TTNYaivel
OTTWG QaiveTal oTo ywvia 6TTwG 010 OTTWG QaiveTal oTNV oTnv KA€IoTr Béon
€IKéva 2.1 yia €IKOva 2,2. Kavte 10 €Ikova 3.1. TPABAETE TNV Kal hE
va oAokANpwOEi id10 kal yia TIg dUo Ta U0 xépla aag EEw
01081Ka0TE TIG 0dNYieg (aploTepn- Oetid) atré TIg BACEIS TwV
TOU EEKAEIDWHATOG, A0QAAEIEG. MEVTETEDWV OTTWG
yla va EekAeIBWaoEl n paiveTal TNV
ac@AAeia pe €IKOva 3.2.

0 TPARNYHA e
N BonBeia evog
KaToaBIdiou.

MNa va ToroBeToeTE KAl TTAAI TNV TTOPTA TOU POUPVOU KAVETE TNV avTioTpopn
diadikaaoia.




KaBapiopog Kail Zuvrnpnon Tou T{apiou Xtnv MrpooTivn Mopta Tou
®oupvou

A@aip€éoTe TO TTPOQIA TTIECOVTAG TIG TTAACTIKEG AOQAAEIEG OTNV APICTEPH KAl
0e€Ia TTAEUPG OTTWG BEiXVEI N EIKOVA 4 Kal TPABWVTAG TO TTIPOQPIA TTPOG TO HEPOG
00G OTTWG deixvel N eIkova 5. Katoétriv a@aipéOTe TO EOWTEPIKO TCAMI OTTWG
Oeiyxvel n €IkOva 6. Av aTTaITEITAI, JTTOPEITE VO OQAIPECETE TO PECAIo TCAMI e
TOV id10 TPpOTTO. META TNV OAOKARpwWON Tou KaBapiopoUu Kal TNG CuvTrpnong,
ETTOVATOTTOOETAOTE TA TCANIA KOI TO TTPOQIA UE TNV AVTIOTPOPN CEIPA EVEPYEIWV.
BeBaiwBeite 611 TO TTPOPIA £Xel €dpdael CWATA GTn BEoN TOU.

Eikéva 4 Eikova 5 Eikéva 6

KaraAuTika Toixwparta *

Ta KATaAUTIKA TOIXWHATA BpicKovTal aTnV
apioTepn Kai T 8e€Id TTAEUPAa TNG KOIAGTNTAG
KAtw atmd Toug odnyoug. Ta KATAAUTIKG
ToIXWHaTa €§a@avifouv TNV Aoxnun HUpw-
O1G Kal TTETUXAivouV Tnv KaAutepn duvaTh
payepipikn atrédoon. Ta KATaOAUTIKA TOIXW-
HOTa aTTOPPOPOUV ETTIONG TO UTTOAEiPPATO
Aadiwv kal kaBapifouv To PoUpPVo C0ag, EVW
BpiokeTal o€ Acitoupyia.

Eikéva 7

A@aipeon TwWV KATOAUTIKWV TOIXWHATWV

MNa va apaipéoeTe Ta KATOAUTIKA TOIXWHATA, OF 00NnNyoi TTPETTEI va TpaRnxXTouV
TPog £Ew. MOAIG o1 odnyoi agaipebolv, Ta KATAAUTIKG ToIXWHOTA Ba atreAgu-
Bepolv autopaTa. Ta KAaTaAuTIKA ToixwHaTta TTPETTEI va aAAGEouv PeTd atrd 2-3
Xpovia.
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Oéosig Pagiwv
Eivar onpavtiké va tomobeteite TN cupudTivn
oxdpa cwoTd Péoa ato Qoupvo. Mnv emiTpé-
TIETE TNV ETTAQPI TWV CUPHATIVWV POPIWV HE TO
Tiow Toixwua Tou @oupvou. O1 BEoeIg paPiwy
@aivovTal oTnv TTapakdtw gikéva. MTTopeite va
ToTroBeTOETE £vav BaBU ) Kavoviko 8ioKo oTa
KATW Kal TTAVW CUPUATIVA pA@Ia.

EykardoTaon Kai a@aipeon CUPHATIVWV PaA@IWV

MNa va agaipéoete Ta CUPUATIVO PA@Ia, TTIECTE TA KAITT TTOU QaivovTal PE Ta
BEAN oTnv €IKOVA, TTPWTA aPAIPECTE TNV KATW KAl KATOTTIV TV TTAVW TTAEUpd
amd Tn Béon eykatdotaong. MNa va eyKATAOTACETE TA CUPHATIVA pAQIa:
avTioTpEWTE TN dIadIKaoia aQaipeong TOuG.

AvTikaraoTaon Aaptrtnpa @oupvou

Mposgidotroinon: Na va amo@uyeTe ToV KivOuvo NAEKTPOTTANSIOG, BEPaiwBEiTE
OTI N ouoKeur €xel atToouvoeDBei atrd TNV TTapox NAEKTPIKOU peUPATOG.

MpwTta aTOCoUVOECTE TNV TPOYODOOI TNG CUOKEUNG Kal BeBaiwBeite OTI N
OUOKeUN €ival kpua.

A@aIpéaTe TO TTPOCTATEUTIKO TOU YUGAIOU OTPEQPOVTAG OTTWG QaiveTal oTnV
€IKOVa oTa apioTepd. EAv ocuvavtdre SUOKOAI oTnV TTEPICTPOPI], UTTOPEITE VO
XPNOIUOTTOINCETE TTAACTIKG YAVTIO YIa va 0ag fonBricouv aTnv TTEPICTPOYN).

27N CUVEXEIA, aQAIPECTE TO AAUTITAPA TTEPICTPEPOVTAG, EYKATAOTACTE TN VEQ
AQuTTa e idIEG TTPOBIAYPAPEG.

EmaveykaraoTiote TO TTPOOTATEUTIKO YUOAIOU, OUVOEOTE TO  KOAWDIO
TPOQYOdOUIOG TNG OUCOKEUNG O€ NAEKTPIKA TIPiCd KAl OAOKANPwWOTE TNV
AVTIKOTAOTOOT). TWPO YTTOPEITE VA XPNOIYOTIOINCETE TO YOUPVO OOG.

Adptra T0TTOU G9 AdapTra 100U E14
7 ° —
?) 220-240 V, AC ?)j é 220-240 V, AC
15-25 W 15w
\|/ [ -
: E
J/ Eikéva 8 }) Eikéva 9




XpARon mpooTtareuTikoU TraveA (Ma Asitoupyia ykpiA) *

1. 'Exel oxedlaoTei €va TTpooTaTEUTIKO TTAQICIO yIa TNV TTPOCTOCIA TOU TTivaKa
eAEyXOU Kal TwV KOUPTTILWV OTaV 0 QoUPVOG gival o Asitoupyia YKpPIA. (eikova 10)

2. XpnolyoTroleite auTd TO TTAdICI0 AOPAAEiOG yIa va atroQuyeTe CNPIA aTTo
BepudTNTA OTOV TTIVOKO €AEYXOU KAl OTA KOUUTTIA OTAV O QOUpPVOG eival o€
A&IToupyia yKpIA.

MPOEIAOINOIHZH: Ta rpooTtreAdoIpa pépn UTTopE va £xouv uwnAr Bepuokpacia
KAT& TN Xprion Tou YKPIA. Kpatdre pakpid 1o HIKpd TTaidid.

3. TotroBetOTE TO TTAQICIO ACPOALIOG KATW ATTO TOV TTIVOKA EAEYXOU QVOIyOovVTOG
TNV PTTPOCTIVA YUdAivn TTépTa TOU poupvou. (eikova 11)

4. Kal KatoTriv OTEPEWOTE TO TTAQICIO ao@aAciag avapeoa oTo oupvo Kal
OTNV PTTPOOTIVH) TTOPTA KAEIVOVTAG aTTaAG TRV TTOPTA. (EIKOVa 12)

5. Eival onuavTikd yia To Payeipeua va KPATaTe TNV TTOPTA AVOIKTA OThV
TTPoBAETTOMEVN ATTOOTACN OTAV PAYEIPEUETE OE AEITOUpPYia YKPIA.

6. To TTAaicio ao@aAeiag Ba TTapEXEl IDAVIKEG CUVONKES PAYEIPEUATOS EVW)
TTAPAAANAQ Ba TTPOCTATEUEI TOV TTIVOKA EAEYXOU KOl TA KOUUTTIA.

MPOEIAOIMNOIHZH: Av n kouliva €xel TOV TTPOAIPETIKO £COTTAIOUO "AgIToupyia
KA€10TOU YKPIA" e BepUOCTATN, UTTOPEITE VO KPATACETE TNV TTOPTA TOU YOUPVOU
KAEIOTA KaTd TN A€ITOUpyia Tou YKPIA - TNV TTEPITITWON auTr dev Ba cival
ATTOPAITNTO TO GUANO EKTPOTTNG VIO TN AEITOUPYIa YKPIA.

Eikéva 10 Eikéva 11 Eikova 12

BT B B
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ANTIMETQMIZH MPOBAHMATQN

Mpiv KOAEOETE TO TEXVIKO OEPPIG PTTOPEITE va TTIAUCETE TA TTPOBAARUATA TTOU
eVOEXETAI VA TTPOKUWOUV OTO TTPOIOV EAEYXOVTAG TA TTAPAKATW ONUEia.

Znpeia eAéyyou

2€ TIEPITITWOTN TTOU OVTIUETWITIOETE KATTOIO TTPOBANMA OXETIKA UE TO QPOUPVO,
eAEYETE TTPWTA TOV TTAPAKATW TTIVOKA KAl OOKINACTE AUTA TTOU TTPOTEIVOVTA.

Mpo6BAnpa

Meéavn arria

Ti TpéTTel va KAVETE

O @oUpvog dev AsiToupyei.

Agv uttdpxel TPOPOdOTIa PEUPATOG.

EAéyEre edv umtdpyel pedua otnv
Tpia.

O @oupvog ofRAvel KOTA TO
Hayeipgpa.

O @oUpvog AEITOUPYEI CUVEXWG YIa
TTIOAU peydAa Xpovikd diooTrApaTa.

AQAVETE TO QOUPVO VA KPUWOEI
META aTTO PeYGAQ dIACTAPATA HO-
YEIPEPOTOG.

H mrépTa Tou poupvou Sev
avoiyel cwoTd.

Ymdpyouv UTTOAEippaTa  TPOWi-
MWV o@nVwHEva PETAEU TNG TTOP-
TOG KOI TOU ECWTEPIKOU BaAdpuou.

KaBapiote 10 BdAapo Tou @oup-
VOU Kal TTpooTrabnoTe &avd va
QAVvOIgETE TNV TTOPTA.

Zag S101TePVA NAEKTPIKO peUpA
(NAEKTPOOOK) OTAV OKOUMTIATE
TO @oUpVo.

Aev uttapyel KaTAAANAN yeiwon.

Xpnoipotroigitar pida Toixou
Xwpig yeiwon.

BeBaiwBeite 611 n Tapoxn Tou
PEUPATOG EiVal CWOTA YEIWMEVD.

Z1adel vepo.

E&épxeTan aTtuog a1rod pia pwypn
oTNV TTOPTA TOU GOUPVOU.

Mapapével vepod péca oto
@oupvo.

AvdAoya Pe TO @aynTo TTOU PayeEl-
peveTal, uTropei va Trapaydei vepd
1 aTPOG UTTO OPICUEVEG GUVONKEG.
Auté Bev gival BAABN TNG CUOKEUNG.

A@roTe TO @OUPVO VO KPUWTEI Kal
OTEYVWOTE TOV OKOUTTI(OVTEG TOV
JE éva TTavi.

Byaivel kamrvog kartd Tn SidpKeia
NG AeiToupyiag.

Otav XpPNOIYOTIOIEITE TO POUPVO
yla TTPWTN QOopd

TrapdyeTal Karmvég amméd Ta Bepua-
VTIKG oToIxgia. AuTo Bev aTToTeAE]
BAGRN. MeTd 1o 2-3 KUKAOUG Acl-
Toupyiag, Oev Ba TTapdyeTal TTAéov
KaTvog.

dayntd emavw OTO BEPPAVTIKS
oToIXEio.

A@noTe TO POUPVO VO KPUWOEI KOl
KoBapioTe Ta UTTOAgiypaTa Tpo-
Qipwv Tavw aTmd TO BEPUAVTIKO
oToIXEio.




Mpo6BAnpa

MeéavA aitia

Ti TPETTEl VO KAVETE

Otav Asitoupyei o poupvog,
HUpidel kKapévo R TTAACTIKO.

XpnoipotroioUvtal  TTAGOTIKG 1)
GAAa un BeppodvToxa eEapTApaTa
Méoa aTo Qoupvo.

MNa uywnAég Beppokpaaieg, xpn-
OIMOTTOIEITE KATAAANAQ pOYEIPIKG
okeun.

O @oUpvog dev feoTaiveTal.

Eival avoikTA n TTopTa Tou poUupvou.

KAeioTe TV TépTa KO TTPOCTTAOroTE
TIGAL

Aev éyxouv puBuioTEl owoTd TA
KOUMTTI& TOU @oUpVou.

AvaTpéETe 0TV €vOTNTA OXETIKA
ME TN A€IToupyia Tou @oUpvou Kal
pubuioTe cwaTd TO PoUpVO.

Kdnke KATTOI0 A0QAAEIa A £TTECE
KATTOI0G A0 @AAEIODIOKOTITNG.

AVTIKATAOTAOTE TV ACQAAEIa R
ETTAVAQPEPETE TOV ACPOAAEIODIAKO-
mn. Edv autdé emavalapBaveTal
OUXVQ, KOAEOTE Evav NAEKTPOAGYO.

O @oUpvog dev payeipevel
KOAd.

H mmépTa Tou poupvou avoiyeTal
ouxVva Katd To payeipepa.

Mnv avoiyete guyxvd Tnv ToOpTA
TOU QoUpVvou, GV TO GAynTO TTOU
JayelpeveTe dev XpeldleTal yupl-
opa. Edv avoiyete ouyva tnv op-
Td, N ECWTEPIKN BepuoKkpacia Tou
@oUpvou TTEPTEI Kal, KATA Ouvé-
TTEIA, ETTNPEACETAI TO ATTOTEAEOHA
TOU JOYEIPEPATOG.

To ecWTEPIKO PWG gival XaunAd
n dev Asitoupyei.

Kdmolo §évo owpa KaAUTITEl TN
AapTTa Katd TN dIGPKEID TOU PAYEI-
PEPATOG.

KaBapioTe TNV e0wTEPIKA ETTIPAVEIQ
TOU @oUpvou Kal eAEyETE Eava TO
Pwe.

‘lowg éxel kagi 0 AauTITPagG.

AVTIKATAOTAOTE TOV JE AQUTTTAPO
idlwv TTPodIaypaPwV.
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KANONEZX XEIPIZMOY
1. Mn xpnoipotrolgite TNV TTéPTA KaI/f TN AABn yia TN JETAQOPA A TN JETAKIVNON
TNG OUOKEUNG.
2. H petakivnon Kal ETaQopa TTPETTEN VA YiVETAI JEOT OTNV QPXIKA CUCKEUAOIA.

3. MpooéxeTte TAPA TTOAU TN CUOKEUN KATA TO QOPTWHA/TO EEQPOPTWHA KAl TO
XEIPIONO.

4. BeBaiwbeite 611 N cuokeuaaoia gival KaAG KAEIOPEVN KOTA TO XEIPIOUO KOl TN
METAPOPA.

5. MpooTatéywte TN cuokeuaoia atmd eEWTEPIKOUG TTOPAYOVTEG (OTTWG €ival N
uypaaia, To vepO KATT.) TTOU PTTOPEI va TNG TTpogevrioouy CnuId.

6. MNpocécte va Pnv TTPOKOAECETE {NUIG TN OUCOKEUN AOyw XTUTTNUATWY,
TIPOCKPOUCEWYV, TITWOEWY KATT. 600 TN XEIPICEOTE KaI TN HETAPEPETE KAl VO PNV
TN OTTACETE | TTOPAUOPPUOETE KATA TN AcIToupyia.

MPOTAZEIZ A EEOIKONOMHZH ENEPTEIAZ

O1 rTapakdtw AetrTouépeleg Ba cag BonbAoouv va XpNOIKOTIOIEITE TO TTPOIOV
OIKOAOYIKG KOl OIKOVOUIKA.

1. Méoa 010 OUPVO XPNOIKOTIOIEITE DOXEI TKOUPOU XPUWHATOG KAl OTTO EPAYIE,
TTOU £X0UV KOA& XOPAKTNPIOTIKA JETOPOPAG BEPUOTNTAG.

2. Kata 10 payeipeua Tou @ayntou oag, av n ouvtayn A 1o eyxeipidio xprong
UTTOOEIKVUEI OTI ATTAITEITAI TTPOBEPUAVAON, TTPOBEPUAVETE TO POUPVO.

3. Mnv avoiyeTte ouxvd Tnv TTOPTA TOU POUPVOU KATA TO PayEipEUa.

4. [MpooTTaBAO0TE va PNV JAyEIPEUETE OTO YOUPVO TTOAAG PaynTd TAUTOXPOVA.
MTropeite va payeipelUeTe TAUTOXPOVA TOTTOBETWVTAG BUO PAYEIPIKA OKEUN OTN
OUpPMATIVN OoXApa.

5. Mayeipetete TTOAATIAG @aynTd 10 £va PeTA To AAAo. ‘ETal dev Ba uttdpxel
AaTTWAEIa BEPPATNTAG OTO GOUPVO.

6. ZBAveTE TO QOUPVO Aiya AeTTT TTPIV TO XPOVO AENG TOU PAYEIPEUATOG. TNV
TTEPITITWON QUTH, YNV QVOIEETE TNV TTOPTA TOU POUPVOU.

7. AQrveTE Ta KATEWUYUEVA TPOPIPA VA EETTAYWVOUV TIPIV TA JAYEIPEYETE.
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AITOPPIWYH ME TPOIMO ®IAIKO NPOZ TO MNEPIBAAAON

ATToppiYTE TN GUOKeUAaia Pe TPOTTO PIAIKO yia TO TTEPIBAAAOV.

AuTr n cuokeun €xel onuavBei cuuewva Pe TNV Eupwtraikn

Odnyia 2012/19/EE oxeTikd pe Ta ATTORANTO HAEKTPIKOU Kal

HAekTpovikou E¢omrAiopou (AHHE). H Odnyia auth kaBopidel

TO TTAQICIO YIO TNV ETTIOTPOQPN] KO AVOKUKAWGON XPNOIUOTTOINUEVWY
s OUOKEUWV WE TTEdIO epappoyAg oe 6An Tnv EE.

NMAHPO®OPIEZ ZXETIKA ME TH ZYZKEYAZ'IA

Ta UAIKG CUOKEUAOTOG TNG CUOKEUNG €ival KATAOKEUAOUEVA ATTO OVAKUKAWOIUA
UAIKG GUPQWVa PE TOUg €BVIKOUG Jag Kavoviououg TrepiBdAlovTtog. Mnv atrop-
pITITETE T UAIK& ouoKeuaaiag padi ge oikiaka r] GAAa ammoAnTa. MapadwoTe Ta
OTa onueEia UANOYNS UAIKWY OUCKEUOOIAG TTOU £XOUV OPICEl OI TOTTIKEG APXEG.
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