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SAFETY INFORMATION

Intended Use

Thank you for buying OMNYS Built-in Oven. Before
unpacking it, please read these instructions carefully. Only
then will you be able to operate your appliance safely and
correctly. Warmly recommend retain the instruction manual
and installation instructions for future use or for subsequent
owners.

The appliance is only intended to be fitted in a kitchen.
Observe the special installation instructions.

Check the appliance if there is any damage after unpacking
it. Do not connect the appliance if it has been damaged.
Only a licensed professional may connect appliances without
plugs. Damage caused by incorrect connection is not
covered under warranty. Only use this appliance indoors.
The appliance must only be used for the preparation of food
and drink. The appliance must be supervised during
operation. This appliance may be used by children over the
age of 8 and by persons with reduced physical, sensory or
mental capabilities or by persons with a lack of experience
or knowledge if they are supervised or are instructed by a
person responsible for their safety how to use the appliance
safely and have understood the associated hazards. Children
must not play with, on, or around the appliance. Children
must not clean the appliance or carry out general
maintenance unless they are at least 8 years old and are
being supervised.

Keep children below the age of 8 years old at a safe distance
from the appliance and power cable.

And please always slide accessories into the cavity the right
way round.



Risk of electric shock!

1.

Incorrect repairs are dangerous. Repairs may only be
carried out and damaged power cables replaced by one of
our trained after-sales technicians. If the appliance is
defective, unplug the appliance from the mains or switch
off the circuit breaker in the fuse box. Contact the
aftersales service.

The cable insulation on electrical appliances may melt
when touching hot parts of the appliance. Never bring
electrical appliance cables into contact with hot parts of
the appliance.

. Do not use any highpressure cleaners or steam cleaners,

which can result in an electric shock.

A defective appliance may cause electric shock. Never
switch on a defective appliance. Unplug the appliance
from the mains or switch off the circuit breaker in the fuse
box. Contact the after-sales service.

Risk of burns!

1.

W

The appliance becomes very hot. Never touch the interior
surfaces of the appliance or the heating elements.

. Always allow the appliance to cool down.

Keep children at a safe distance.

. Accessories and ovenware become very hot. Always use oven

gloves to remove acces sories or ovenware from the cavity.

. Alcoholic vapors may catch fire in the hot cooking

compartment. Never prepare food containing large



quantities of drinks with high alcohol content. Only use
small quanti ties of drinks with high alcohol content. Open
the appliance door with care.

Risk of scalding!

1.

The accessible parts become hot during operation. Never
touch the hot parts. Keep children at a safe distance.

. When you open the appliance door, hot steam can

escape. Steam may not be visible, depending on its
temperature. When opening, do not stand too close to
the appliance. Open the appliance door carefully. Keep
children away.

Water in a hot cavity may create hot steam. Never pour
water into the hot cavity.

Risk of injury!

1.

Scratched glass in the appliance door may develop into a
crack. Do not use a glass scraper, sharp or abrasive
cleaning aids or detergents.

The hinges on the appliance door move when opening
and closing the door, and you may be trapped. Keep your
hands away from the hinges.

Risk of fire!

1.

Combustible items stored in the cavity may catch fire.
Never store combustible items inthe cavity. Never open
the appliance door if there is smoke inside. Switch off the



appliance and unplug it from the mains or switch off the
circuit breaker in the fuse box.

2. A draught is created when the appliance door is opened.
Greaseproof paper may come into contact with the
heating element and catch fire. Do not place greaseproof
paper loosely over accessories during preheating. Always
weight down the greaseproof paper with a dish or a
baking tin. Only cover the surface required with
greaseproof paper. Greaseproof paper must not protrude
over the accessories.

Hazard due to magnetism!

Permanent magnets are used in the control panel or in the
control elements. They may affect electronic implants, e.g.
heart pacemakers or insulin pumps. Wearers of electronic
implants must stay at least 10 cm away from the control
panel.



Causes of Damage

1. Accessories, foil, greaseproof paper or ovenware on the
cavity floor: do not place accessories on the cavity floor.
Do not cover the cavity floor with any sort of foil or
greaseproof paper. Do not place ovenware on the cavity
floor if a temperature of over 50 °C has been set. This will
cause heat to accumulate. The enamel will be damaged.

2. Aluminum foil: Aluminum foil in the cavity must not come
into contact with the door glass. This could cause
permanent discoloration of the door glass.

3. Silicone pans: Do not use any silicone pans, or any mats,
covers or accessories that contain silicone. The oven
sensor may be damaged.

4. Water in a hot cooking compartment: do not pour water
into the cavity when it is hot. This will cause steam. The
temperature change can cause damage to the enamel.

5. Moisture in the cavity: Over an extended period of time,
moisture in the cavity may lead to corrosion. Allow the
appliance to dry after use. Do not keep moist food in the
closed cavity for extended periods of time. Do not store
food in the cavity.

6. Cooling with the appliance door open: Following operation
at high temperatures, only allow the appliance to cool
down with the door closed. Do not trap anything in the
appliance door. Even if the door is only left open a crack,
the front of nearby furniture may become damaged over



time. Only leave the appliance to dry with the door open if
a lot of moisture was produced while the oven was
operating.

. Fruit juice: when baking particularly juicy fruit pies, do not

pack the baking tray too generously. Fruit juice dripping
from the baking tray leaves stains that cannot be
removed. If possible, use the deeper universal pan.

Extremely dirty seal: If the seal is very dirty, the appliance
door will no longer close properly during operation. The
fronts of adjacent units could be damaged. Always keep
the seal clean.

. Appliance door as a seat, shelf or worktop: Do not sit on

the appliance door or place or hang anything on it. Do not
place any cookware or accessories on the appliance door.

10.Inserting accessories: depending on the appliance model,

1.

12.

accessories can scratch the door panel when closing the
appliance door. Always insert the accessories into the
cavity as far as they will go.

Carrying the appliance: do not carry or hold the appliance
by the door handle. The door handle cannot support the
weight of the appliance and could break.

If you use the residual heat of the switched off oven to
keep food warm, a high moisture content inside the cavity
can occur. This may lead to condensation and can cause
corrosion damage of your high quality appliance as well as
harm your kitchen. Avoid condensation by opening the
door or use “Defrost” mode.



INSTALLATION

min.585
max.59559o

i

To operate this appliance safe, please be sure that it has been installed to a professional
standard respecting the installation instructions. Damages occur because of incorrect
installation are not within the warranty.

While doing the installation, please wear protective gloves to prevent yourself from
getting cut by sharp edges.

Check the appliance if there is any damage before installation and do not connect the
appliance if there is.

Before turning on the appliance, please clean up all the packaging materials and adhe-
sive film from the appliance.

The dimensions attached are in mm.

It is necessary to have the plug accessible or incorporate a switch in the fixed wiring, in
order to disconnect the appliance from the supply after installation when necessary.
Warning: The appliance must not be installed behind a decorative door in order to
avoid overheating.



OPERATING THE APPLIANCE

COMPONENT

1 23 4 56 7

1. Oven - Function selector  Turn this knob to change heating mode.
2. Quick preheat Use this to have a quick preheat.

3. Temperature/time knob Temperature setting and time setting.

4. Childproof Lock Activates/deactivates the childproof lock.
5..Lamp ON / OFF Switches the oven light on and off.

Press and let go = Starts/suspends the operation

6. Start/pause/cancel Press and hold = Cancels the operation

BEEREE

7. Adjust selector Change the adjustment values shown in the display.

Notes
As a separate function, Oven light is used by consumers to actively

choose to observe food or clean the cavity. After the user opens it,
they need to actively close it before exiting and returning to standby mode.

After cooking in the oven, the cooling fan will continue to dissipate heat.
The oven will only close when the core temperature is below 75°C.



BEFORE USING THE APPLIANCE

First using for the first time

Before using the appliance to prepare food for the first time, you must clean the

cavity and accessories.

1. Remove all stickers, surface protection foils and transport protection parts.

2. Remove all accessories and the side-racks from the cavity.

3. Clean the accessories and the side-racks thoroughly using soapy water and a dish
cloth or soft brush.

4. Ensure that the cavity does not contain any leftover packaging, such as polystyrene
pellets or wooden piece which may cause risk of fire.

5. Wipe the smooth surfaces in the cavity and the door with a soft, wet cloth.

6. To remove the new-appliance smell, heat up the appliance when empty and with the
oven door closed.

7. Keep the kitchen highly ventilated while the appliance is heating up first time. Keep
children and pets out of the kitchen during this time. Close the door to the adjacent
rooms.

8. Adjust the settings indicated. You can find out how to set the heating type and the
temperature in the next section.

—"Using Your Appliance” on page 12

Settings
Heating Mode E

Temperature 250°C

Time 1h

After the appliance has cooled down:

1. Clean the smooth surfaces and the door with soapy water and a dish cloth.
2. Dry all surfaces.
3. Install the side-racks.

Setting the time
Before the oven can be used, the time should be set.
1. After the oven has been electrically connected, press the button.

2. Set the current time using the adjust selector.
3. Press the button. The current time is applied.

NOTE: The clock has a 24 hour display.

10



TYPES OF HEATING

Your appliance has various operating modes which make your appliance easier to use.
To enable you to find the correct type of heating for your dish, we have explained the

differences and scopes of application here.

Types of Heating Temperature

Conventional 30~250C

Use

For traditional baking and roasting on one
level. Especially suitable for cakes with
moist toppings.

For water clean to creat steam and soften food
residue or grease in the cavity.

Convection 50~280C

B

For baking and roasting on one or more
levels. Heat comes from the ring heater
surrounding the fan evenly.

@

]
=]

ECO 140~240C

For energy-saved cooking.

Conventional + Fan| 50~250C

\}
e

For baking and roasting on one or more
levels. The fan distributes the heat from the
heating elements evenly around the cavity.

Radiant Heat 150~250C

i

For grilling small amounts of food and for
browning food. Please put the food in the
center part under the grill heating element.

Double Grill + Fan 50~250C

For grilling flat items and for browning
food. The fan distributes the heat evenly
around the cavity.

Double Grill 150~250C

For grilling flat items and for browning food.

Pizza 50~280C

For pizza and dishes which need a lot of
heat from underneath. The bottom heater
and ring heater will work.

Bottom Heat 30~220C

For add extra browning to the bases of
pizzas, pies, and pastries. Heating come
from the bottom heater.

Defrost

For gently defrosting frozen food.

Dough Proving 30~45C

DEEBEEE

For making yeast dough and sourdough to
prove and culturing yogurt.

n



Notes

1. To defrost big portions of food, it is possible to remove the side-racks and place the
container on the cavity floor.

2. To warming tableware, it is beneficial to remove the side-racks and the heating modes
“Hot Air Grilling” and “Fan Heating” with temperature setting of 50°C are useful. “Hot
Air Grilling” should be used, if more than half of the cavity floor is covered by the
tableware.

3. Due to an optimum evenness of heat distribution inside the cavity during “Fan Heat-
ing”, the fan will work at certain times of the heating process, to guaranty the best
possible performance.

Caution

1. If you open the appliance door during an on-going operation, the operation will not be
paused. Please be especially careful with the risk of burns.

2. Do not cover the ventilation slots. Otherwise, the appliance may overhea.
To make the appliance cools down more quickly after the operation, the cooling fan
may continue to run for a period afterwards.

Cooling fan
The cooling fan switches on and off as required. The hot air escapes above the door.

USING YOUR APPLIANCE

Cooking with oven

1. After the oven has been electrically connected, use the oven-function selector to select
functions, use the adjust selector to set cooking temperature.

2. Press the button, then oven begins to heat up.
3. Press the [@Y button again, then suspends the operation.
4. Press the [@) button and hold for 3 seconds, then cancels the operation.

NOTE: The type of heating and temperature or grill setting can be changed at any time
with their respective selector.

12



Setting the cooking time

1. After the oven has been electrically connected, use the oven-function selector to
select functions, use the adjust selector to set cooking temperature.

2. Pressthe button, use the adjust selector to set cooking time.
3. Press the button, then oven begins to heat up.

Quick preheat before set heating function

1. Press the @ button, then oven begins to preheat in a quick way.

2. You can set preheat temperature with the adjust selector, if not, then oven will
preheat to 200°C.

will show in the screen.

3. When the preheating is ongoing,

4. When the preheating is finished, will show in the screen. Oven will “beep”

30 seconds, and keep warm.

5. Now you can set heating function and temperature, put the food in and start to cook.

Quick preheat after set heating function

1. After the oven has been electrically connected, use the oven-function selector
to select functions, use the adjust selector to set cooking temperature.

2. Press the @ button, then oven begins to preheat in a quick way.
3. When cavity temperature arrived, your oven will “beep” and keep running.

NOTE: To ensure an even cooking result, do not place your food in the cooking
compartment until rapid heat up is complete.

Changing the heating function, temperature and cooking time

This is possible at any time.

1.  Use the oven-function selector to change heating function.

2. Use the adjust selector to change cooking temperature.

3. Press the button, use the adjust selector to change cooking time.
4

After the change, if there no other action after 6 seconds the oven will heat as what
you changed.

Caution!

After the appliance switched off, it becomes very hot especially inside the cavity. Never
touch the interior surfaces of the appliance or the heating elements. Use oven gloves to
remove accessories or ovenware from the cavity, and allow the appliance to cool down.
Keep children at a safe distance at the same time to avoid the injury of burns.

13



Childproof lock

Your appliance has a childproof lock so that children cannot switch it on accidentally or
change any settings.

Press and button and hold for 3 seconds, the symbol appears in the
screen, now you oven is locked.
Press and hold for 3 seconds again your oven is unlocked.

Sabbath mode

Sabbath mode has the function of power-off saving data. Save cooking data every 25
minutes. If the power is cut off during operation, after power on again, the Sabbath
mode will continue to run until the cooking time is off, or press the key for 3
seconds to return to standby mode.

1. In standby mode, When the meat probe is not inserted and no function is selected,
press and hold the key for 3 seconds to enter sabbath mode,

The screen display 588 . The time adjustment range is 24-80 hours.

2. Turn the knob to adjust the cooking time.

3. Press start key to start Sabbath mode or wait for 8 seconds to start automatically.

Note:

1. During operation, only the key for 3 seconds is valid, and other keys are invalid.

2.During the operation of sabbath mode, the oven door is opened or closed, and the
light is not on.

Hydro clean

Start the Hydro clean function as follows:
1. Add about 250 ml of purified water and an appropriate amount of dish soap to
the cavity and stir well.

2. After the oven has been electrically connected, use the oven-function selector
to select "Conventional” function.

3. Use the adjust selector to change cooking temperature 100°C.
4. Press the button, use the adjust selector to change cooking time 30 minutes.

5. After the Hydro clean function is completed, wait for the oven to cool
completely. Then dry the furnace oven cavity with clean absorbent sponge or
soft cloth.

14
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ACCESSORIES

Your appliance is accompanied by a range of accessories. Here, you can find an overview
of the accessories included and information on how to use them correctly.

Accessories included

Your appliance is equipped with the following accessories:

Wire Rack Baking Tray
For ovenware, cake tins and ovenproof For tray bakes and small
dishes. For roasts and grilled food baked products.

You can use the tray to place liquid or cooking food with juice.
Only use original accessories. They are specially adapted for your appliance.
You can buy accessories from the after-sales service, from specialist retailers or online.

Note

The accessories may deform when they become hot. This does not affect their function.
Once they have cooled down again, they regain their original shape.

Inserting accessories

The cavity has five shelf positions. The shelf positions are counted from the bottom up.
The accessories can be pulled out approximately halfway without tipping.

Notes

1. Ensure that you always insert the accessories into the cavity the right way round.
2. Always insert the accessories fully into the cavity so that they do not touch
the appliance door.

15
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A

Locking function

Accessories can be approximately pulled halfway out until they lock in place. The locking
function prevents accessories from tilting with the gravity of food and accessories
themselves while they get pulled out. Accessories should be inserted into cavity correctly
for the tilt protection.When inserting the wire rack, ensure the wire rack is onto the right
facing direction like the picture @@ .

When inserting the backing tray, ensure the backing tray is onto the right facing direction
like the picture @ @ .



ENERGY EFFICIENT USE

1. Remove all accessories, which are not necessary during the cooking & baking process

2. Do not open the door during the cooking & baking process

3. If you open the door during cooking & baking, switch the mode to “Lamp” (Without
change the temperature setting)

4. Decrease the temperature setting in not fan assisted modes to 50°C at 5min to 10min before
end of cooking & baking time. So you can use the cavity heat to complete the process.

5. Use “Fan Heating”, whenever possible. You can reduce the temperature by 20°C to 30°C

6. You can cook and bake using “Fan Heating” on more than one level at the same time.

7. Ifitis not possible to cook and bake different dishes at the same time, you can heat
one after the other to use the preheat status of the oven.

8. Do not preheat the empty oven, if it is not required.
If necessary put the food into the oven immediately after reaching the temperature
indicated by switching off the indicator light the first time

9. Do not use reflective foil, like aluminum foil to cover the cavity floor

10 Use the timer and or a temperature probe whenever possible

11. Use dark matt finish and light weighted baking molds and containers. Try not to use
heavy accessories with shiny surfaces, like stainless steel or aluminum.

17



ENVIRONMENT

The packaging is made for protect your new appliance against damages during transport.
The materials used are selected carefully and should be recycled. Recycling reduces the
use of raw materials and waste. Electrical and electronic appliances often contain valu-
able materials. Please do not dispose of it with your household waste.

HEALTH

Acrylamide occurs mainly by heating up starchy food (i.e. potato, French fries, bread) to
very high temperatures over long times.

Tips

Use short cooking times.

Cook food to a golden yellow surface color, do not burn it to dark brown colors.
Bigger portions have less acrylamide.

Use “Fan Heating” mode if possible.

French fries: Use more than 4509 per tray, place them evenly spread and turn them
time by time. Use the product information if available to get the best cooking result.

I

MAINTENANCE YOUR APPLIANCE

Cleaning agent

With good care and cleaning, your appliance will retain its appearance and remain fully
functioning for a long time to come. We will explain here how you should correctly care
for and clean your appliance.

To ensure that the different surfaces are not damaged by using the wrong cleaning
agent, observe the information in the table. Depending on the appliance model, not all of
the areas listed may be on/in your appliance.

18



Caution!
Risk of surface damage

Do not use:

Harsh or abrasive cleaning agents.

Cleaning agents with a high alcohol content.

Hard scouring pads or cleaning sponges.

High-pressure cleaners or steam cleaners.

Special cleaners for cleaning the appliance while it is hot.

I NN

Wash new sponge cloths thoroughly before use.

Tip
Highly recommended cleaning and care products can be suggested through our

after-sales service.
Observe the respective manufacturer’'s instructions.

Area Cleaning

Hot soapy water:

Clean with a dish cloth and then dry with a soft cloth.

Remove flecks of limescale, grease, starch and albumin (e.g. egg
white) immediately.

Corrosion can form under such flecks.

Special stainless steel cleaning products suitable for hot surfaces
are available from our after-sales service or from specialist retailers.
Apply a very thin layer of the cleaning product with a soft cloth.

Appliance exterior
Stainless steel front

Hot soapy water:
Plastic Clean with a dish cloth and then dry with a soft cloth. Do not
use glass cleaner or a glass scraper.

Hot soapy water:

Painted surfaces Clean with a dish cloth and then dry with a soft cloth.

Hot soapy water:
Control panel Clean with a dish cloth and then dry with a soft cloth. Do not use
glass cleaner or a glass scraper.

Hot soapy water:
Door panels Clean with a dish cloth and then dry with a soft cloth.
Do not use a glass scraper or a stainless steel scouring pad.

19



Area Cleaning

Door handle

Hot soapy water:

Clean with a dish cloth and then dry with a soft cloth.

If descaler comes into contact with the door handle, wipe it off
immediately. Otherwise, any stains will not be able to be removed.

Enamel surfaces
and self-cleaning
surfaces

Observe the instructions for the surfaces of the cooking com’
partment that follow the table.

Glass cover for the
interior lighting

Hot soapy water:
Clean with a dish cloth and then dry with a soft cloth.
If the cooking compartment is heavily soiled, use oven cleaner.

Door seal
Do not remove

Hot soapy water:
Clean with a dish cloth. Do not scour.

Stainless steel door
cover

Stainless steel cleaner:

Observe the manufacturer's instructions.
Do not use stainless steel care products.
Remove the door cover for cleaning.

Accessories

Hot soapy water:
Soak and clean with a dish cloth or brush.
If there are heavy deposits of dirt, use a stainless steel scouring pad.

Rails

Hot soapy water:
Soak and clean with a dish cloth or brush.

Pull-out system

Hot soapy water:

Clean with a dish cloth or a brush.

Do not remove the lubricant while the pull-out rails are pulled
out. It is best to clean them when they are pushed in.

Do not clean in the dishwasher.

Meat thermometer

Hot soapy water:
Clean with a dish cloth or a brush. Do not clean in the dishwasher.

Notes

1.

Slight differences in color on the front of the appliance are caused by the use of
different materials, such as glass, plastic and metal.

Shadows on the door panels, which look like streaks, are caused by reflections made
by the interior lighting.

20



3. Enamel is baked on at very high temperatures. This can cause some slight color
variation. This is normal and does not affect operation. The edges of thin trays cannot
be completely enameled. As a result, these edges can be rough. This does not impair
the anti-corrosion protection.

4. Always keep the appliance clean and remove dirt immediately so that stubborn
deposits of dirt do not build up.

Tips

1. Clean the cooking compartment after each use. This will ensure that dirt cannot be baked on.
2. Always remove flecks of lime scale, grease, starch and albumin (e.g. egg white) immediately.

3. Remove flecks of food with sugar content immediately, if possible, when the fleck is still warm.
4. Use suitable ovenware for roasting, e.g. a roasting dish.

APPLIANCE DOOR

With good care and cleaning, your appliance will retain its appearance and remain fully
functional for a long time to come. This will tell you how to remove the appliance door and
clean it.

For cleaning purposes and to remove the door panels, you can detach the appliance door.
The appliance door hinges each have a locking lever.

When the locking levers are closed, the appliance door is secured in place. It cannot be detached.
When the locking levers are open in order to detach the appliance door, the hinges are
locked. They cannot snap shut.

Warning - Risk of injury!

1. If the hinges are not locked, they can snap shut with great force. Ensure that the
locking levers are always fully closed or, when detaching the appliance door, fully open.

2. The hinges on the appliance door move when opening and closing the door, and you
may be trapped. Keep your hands away from the hinges.

21



Removing the appliance door

NN

Open the appliance door fully.
Fold open the two locking levers on the left and right
Close the appliance door as far as the limit stop.

With both hands, grip the door on the left- and right-hand side, and pull it out upwards.

\r

Fitting the appliance door

Reattach the appliance door in the opposite sequence to removal.

1.

When attaching the appliance door, ensure that both hinges are placed right onto
the installing holes of the front panel of the cavity.

Ensure that the hinges are inserted into the correct position. You must be able to
insert them easily and without resistance. If you can feel any resistance, check that
the hinges are inserted into the holes right.

Open the appliance door fully. While opening the appliance door, you can make
another check if the hinges areonto the right position . If you make the fitting
wrong , you will not be able to make the appliance door fully opened.

Fold both locking levers closed again.

Close the cooking compartment door. By the same time , we warmly recommend
you to check one more time , if the door is onto the right position and if the
ventilation slots are not half-sealed .

22



Removing the door cover

The plastic inlay in the door cover may become discolored. To carry out thorough

cleaning, you can remove the cover.

Remove the appliance door like instructed above.

1. Press on the right and left side of the cover.

2. Remove the cover.

3. After removing the door cover, that rest parts of the appliance door can be easily taken
off so that you can go on with the cleaning . When the cleaning of the appliance door
has finished , put the cover back in place and press on it until it clicks audibly into place.

4. Fitting the appliance door and close it.

23



Caution!
While the appliance door is well installed, the door cover can also be taken off, by this time.

1. Removing the door cover means to set the inner glass of the appliance door free, the
glass can be easily moved and cause damage or injury.

2. Asremoving the door cover and inner glass means to reduce the overall weight of
the appliance door. The hinges can be easier to be moved when closing the door and
you may be trapped. Keep your hands away from the hinges.

Because of the 2 points above, we strongly recommend you not to remove the door
cover unless the appliance door removed. Damage caused by incorrect operation is not
covered under warranty.

Rails

When you want have a good cleaning for the rails and cavity, you can remove the
shelves and clean it. In this way your appliance will retain its appearance and remain fully
functional for a long time to come.

Detaching and refitting the rails

Inserting the holders

Attaching the rails

24



Fix the telescopic runners

( take the left side for example same for right side)

1. Put the point A and B of the telescopic runners horizontally on the outer wire.

2. Rotate the telescopic runners anti-clockwise (clockwise for right side) by 90 degrees.

3. Push forward the telescopic runners, make the point C buckled onto the lowerwire
and the point D buckled onto the upper wire.

|
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Remove the telescopic runners
( take the left side for example same for right side)

1. Lift up one end of the telescopic runners hard.
2. Lift up the whole telescopic runners and remove backward.

1 2]

%M

Self-cleaning baffle

Baffle with special enameling treatment on its surface, which can absorb oil and fat,
volatilize them out later on, make cavity clean and no peculiar smell during
the process of cooking .

Fix self-cleaning baffle

Install side rack and self-cleaning baffle in turn according to direction as shown
in the figure:

\

elf-cleaning baffle
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Disassemble self-cleaning baffle

Take self-cleaning baffle out for the convenience of cleaning lateral sides of cavity:

1. Pull the side rack out from the cavity horizontally.the
self-cleaning baffle will be pulled out together with the side rack.

2. Take side rack out of the cavity together with the self-cleaning baffle.
3. Separate the self-cleaning baffle from the side rack.

\W

Notes

The telescopic runners/shelves/self-cleaning baffle are optional accessories.
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Change the power cord

Position A show the terminal box position on the back of the back outer case and it’s
closed.
Steps: a. cut the power, use a small flat screwdriver to open the two snaps 1and 2.
b. use a Phillips srewdriver to take out the screws 3, 4, 5, and 6.
c. change the new power cord, fix the yellow/green wire on 3, brown wire on 4,
blue wire on 5.
d. twist the screw 6 and close the terminal box cover.

4 \.

[u [ J 1 2\ 3 4
1 A brown {L}
P d = yellow/green

| power cord blue {N}
6 5

N - 4

back outer case terminal box

CURE YOUR APPLIANCE WHEN NEEDED

If a fault occurs, before calling the after-sales service, please ensure that is not because
of incorrect operations and refer to the fault table, attempt to correct the fault yourself.
You can often easily rectify technical faults on the appliance yourself.

If a dish does not turn out exactly as you wanted, you can find many tips and instruc-
tions for preparation at the end of the operating manual.

Fault Possible Cause Notes/remedy

Faulty fuse. Check the circuit breaker in the fuse box.

The appliance
does not work. Check whether the kitchen light or other kitchen

Power cut appliances are working.
Knobs have Knobs have Knobs can be removed.
fallen out of the been acci- Simply place knobs back in their support in the
support in the dentally control panel and push them in so that they engage
control panel. disengaged. and can be turned as usual.
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There is dirt
under knobs

Knobs can no
longer be
turned easily.

Knobs can be removed.

To disengage knobs, simply remove them from the
support.

Alternatively, press on the outer edge of knobs so
that they tip and can be picked up easily.

Carefully clean the knobs using a cloth and soapy water.
Dry with a soft cloth.

Do not use any sharp or abrasive materials.

Do not soak or clean in the dishwasher.

Do not remove knobs too often so that the support
remains stable

Fan does not work all the time in
the mode: “Fan Heating”

This is a normal operation due to the best possible heat
distribution and best possible performance of the oven.

After a cooking process a noise
can be heard and a air flow in the
near of the control panel can be
observed.

The cooling fan is still working, to prevent high
moisture conditions in the cavity and cool down the
oven for your convenience. The cooling fan will
switch off automatically.

The food is not sufficient cooked
in the time given by the recipe .

A temperature different from the recipe is used. Double
check the temperatures. The ingredient quantities are
different to the recipe. Double check the recipe.

Uneven browning

The temperature setting is too high, or the shelf level
could be optimized. Double check the recipe and settings.
The surface finish and or color and or material of the
baking ware were not the best choice for the select-
ed oven function. When use radiant heat, such as
“Top & Bottom Heating” mode, use matt finished,
dark colored and light weighted oven ware.

The lamp doesn’t turn on

The lamp needs to be replaced.

Warning - Risk of electric shock!

Incorrect repairs are dangerous. Repairs may only be carried out and damaged power
cables replaced by one of our trained after-sales technicians. If the appliance is defec-
tive, unplug the appliance from the mains or switch off the circuit breaker in the fuse

box. Contact the after-sales service.
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Maximum operating time

The maximum operating time of this appliance is 9 hours, to prevent that you forget
shot off the power.

Replacing the lamp on the corner of the cavity

If the cavity lamp fails, it must be replaced. Heat-resistant, 25 watt, 230 V halogen lamps
are available from the after-sales service or specialist retailers.
When handling the halogen lamp, use a dry cloth. This will increase the service life of the lamp.

Risk of electric shock!

When replacing the lamp, the lamp socket contacts are live. Before replacing the lamp,
unplug the appliance from the mains or switch othe circuit breaker in the fuse box.

Risk of burns!

The appliance becomes very hot. Never touch the interior surfaces of the appliance or
the heating elements. Always allow the appliance to cool down. Keep children at a safe
distance.

Place a towel in the cold cavity to prevent damage.

Turn the glass cover anti-clockwise to remove it (Corner lamp).

Pull out the lamp - do not turn it.

Assemble the glass cover back in.

Remove the towel and switch on the circuit breaker to see if lamp switches on.

For the lateral lamp , if it works well after the replacement , please remember to put

the lateral grid back.
7. The product contains a light source of energy efficiency class: G.

QNS IFNEAIINIES
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Glass cover

If the glass cover of the halogen lamp is damaged, it must be replaced. You can obtain a
new glass cover from the after-sales service. Please specify the E number and FD
number of your appliance.
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CUSTOMER SERVICE

Our after-sales service is there for you if your appliance needs to be repaired. We will
always find an appropriate solution. Please contact the dealer where you by this appli-
ance. When calling us, please give the model number and S/N so that we can provide you
with the correct advice. The rating plate bearing these numbers can be found when you
open the appliance door.

Warning
This appliance shall be installed in accordance with the regulations in force and only used
in a well ventilated space.Read the instructions before installing or using this appliance.

Note

Please note that a visit from an after-sales service engineer is not free of charge, even
during the warranty period.

Rely on the professionalism of the manufacturer. You can therefore be sure that the
repair is carried out by trained service technicians who carry original spare parts for your
appliances.

Above, thank you again for buying OMNYS Built-in Oven, and we wish that our appliance
will bring you delicious food and happy life.
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TIPS AND TRICKS

You want to cook your
OoWn recipe

Is the cake baked ready?

The cake loses massive
volume during cooling
down after baking

The height of the cake is
in the middle much higher
than at the outer ring

The cake is too brown at
the top

The cake is too dry

The food is good looking
but the humidity inside is
too high

The browning is uneven

The cake is less browned
on the bottom

Baking on more than one
level at the same time:
One shelf is darker than
the other.

Condensing water
during baking

Try to use settings of similar recipes first and optimize
the cooking process due to the result.

Put a wooden stick inside the cake about 10 minutes
before the given baking time is reached. If there is no raw
dough at the stick after pulling out, the cake is ready.

Try to lower the temperature setting by 10°C and
double check the food preparing instructions regarding
the mechanical handling of the dough.

Do not grease the outer ring of the spring form

Use a lower shelf level and or use a lower set
temperature (this may lead to a longer cooking time)

Use a 10°C higher set temperature (this may lead to a
shorter cooking time)

Use a 10°C lower set temperature (this may lead to a
longer cooking time) and double check the recipe

Use a 10°C lower set temperature (this may lead to a
longer cooking time).
Use the “Top & Bottom Heating” mode on one level.

Choose a level down

Use a fan assisted mode for baking at more than one
level and take out the trays individually when ready. It is
not necessary that all trays are ready at the same time.

Steam is part of baking and cooking and moves normally
out of the oven together with the cooling air flow. This
steam may condensate at different surfaces at the oven
or near to the oven and build water droplets. This is a
physical process and cannot be avoid completely.
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Which kind of baking
ware can be used?

Every heat resistant baking ware can be used. It is
recommended not to use aluminum in direct contact with
food, especially when it is sour.

Please ensure a good fitting between container and lid.

How to use the
grill function?

Preheat the oven for 5 minutes and place the food in the
level given by this manual.

Close the oven door when you use any grilling mode. Do
not use the oven when the door is open, except for load /
remove / check the food.

How to keep clean the
oven during grilling ?

Use the tray filled with 2 liter of water in at level 1. Nearly
all fluids drip down from the food placed on the rack will
captured by the tray.

The heating element in all
grilling modes are switching
on and off over the time.

It is a normal operation and depends on the temperature
setting.

How to calculate the oven
settings, when the weight
of a roast is not given by
a recipe?

Choose the settings next to the roast weight and change
the time slightly.

Use a meat probe if possible to detect the temperature
inside the meat.

Place the head of the meat probe carefully in the meat,
due to the manufacturer instructions.

Make sure, that the head of the probe is placed in the
middle of the biggest part of the meat, but not in the
near of a bone or hole.

What happens if a fluid is
poured to a food in the
oven during the baking or
cooking process?

The fluid will boil and steam will arise as a normal
physical process.

Please be careful, because the steam is hot. See also
“Condensing water during baking” for more information.
If the fluid contains alcohol, the boiling process will be
quicker and can lead to flames in the cavity. Make sure,
that the oven door is closed during such kind of
processes. Please control the baking or cooking process
carefully. Open the door very gentle and only if
necessary.
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TYPICAL RECIPES

o Duration
Form Level Mode Temp.in °C e e
Sponge Cake (simple) Box Conventional 170 50
in a Box shape with Fan
Sponge Cake (simple) Box Conventional 140 70
in a Box shape
Sponge Cake with Round form Conventional 150 50
Fruits in a round Form with Fan
Sponge Cake with Tray Conventional 140 70
Fruits on a Tray
Raisins Brioche Muffin form Conventional 220 p.h.t.:19:00
Muffins (Yeast Cake) b.t.: 11:00
Gugelhupf Tray Conventional 150 p.h.t.:11:00
(with Yeast) b.t.:60:00
Muffins Muffin form Conventional 160 p.h.t.: 8:30
b.t.: 30:00
Muffins Muffin form Conventional 150 p.h.t.: 8:30
with Fan b.t.: 30:00
Apple Yeast Tray Conventional 160 p.h.t.: 10:00
Cake on a Tray with Fan b.t.: 42:30
Water Sponge Spring form Conventional 160 p.h.t.: 9:30
Cake ( 6 Eggs) b.t.: 41:00
Water Sponge Spring form Conventional 160 p.h.t.: 9:00
Cake ( 4 Eggs) b.t.: 26:00
Water sponge Spring form Convention 160 35
Cake
Apple Yeast Tray Conventional 150 p.h.t.: 8:00
Cake on a Tray with Fan b.t.: 42:00
Hefezopf Tray Conventional 150 40
(Callah) with Fan
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Temp.in °C

Duration
in minutes

Small Cakes Tray 2 Convention 150 36
20
Small Cakes Tray 2+4 Convention 150 p.h.t:10:00
b.t.:34:00
40
= . K - 5 ) | : p.h.t.: 8:00
utter Yeast Cake ray Conventiona 50 b.t: 30:00
. p.h.t.: 8:00
Shortbread Tray 2 Conventional 170 b.t:13:00
Shortbread 2 Trays Tray 2+4 Conventional 160 p.h.t:8:20
with Fan b.t.: 12:00
Vanilla Cookies Tray 2 Conventional 160 p.h.t.: 8:00
b.t.: 10:00
Vanilla Cookies Tray 2+4 Conventional 150 p.h.t.:8:00
with Fan b.t.: 14:00
. Duration
Temp.in °C in minutes
White Bread ( 1kg Box 1 Conventional 170 p.h.t.: 9:20
Flour) Box shape b.t.: 50:00
White Bread (1kg Box 1 Conventional 170 p.h.t.: 12:00
Flour) Box shape with Fan b.t.: 45:00
Fresh Pizza (thin) Tray 2 Conventional 170 p.h.t.: 9:30
b.t.: 21:00
Fresh Pizza (thick) Tray 2 Conventional 170 p.h.t.: 10:00
b.t.: 45:00
Fresh Pizza (thick) Tray 2 Conventional 170 p.h.t.:8:00
with Fan b.t.: 41:00
Bread Tray 1 Convention 190 p.h.t:9:00
b.t.:30:00

Note : p.h.t means preheat time, b.t. means baking time.

36



Duration

MEAT Form Level Mode Temp.in °C o T RS
Beef Tender Loin Tray 2 Double Grill 180 55
1,6 KG with fan
Meatloaf 1 kg Meat Tray 1 Conventional 180 75
Chicken 1 kg Tray L2:Rack Double Grill 180 50
L1:Tray with fan
Fish (2,5 kg ) Tray 2 Conventional 170 70
Ribs Tomahawk Tray 3 Convention 120 85
Cooked B.T.
Pork Roast of the - . c . 160
ra
el (L2 9 Yy onvention 82
i L2:Rack
Chicken 1,7kg Tray ) Convention 180 78
LT:Tray

TEST FOOD ACCORDING TO EN 60350-1

RECIPESA Accessories F °C Level Time(min) Pre-heat
Sponge cake Springform ®26cm S 170 1 30-35 No
Sponge cake Springform ®26cm 160 1 30-35 No
Small cake 1tray 150 2 30-40 Yes
Small cake 1tray i 150 2 40-50 Yes
Small cake 2 trays 150 L2&L4 30-35 Yes
Cheese cake Springform ®26cm 150 1 70-80 No
Apple pie Springform ®20cm E 170 1 80-85 No
Apple pie Springform ®20cm 160 1 70-80 No
Bread 1tray E 210 1 30-35 Yes
Bread 1tray 190 1 30-35 Yes
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TEST FOOD ACCORDING TO EN 60350-1

RECIPESA Accessories F °C Level Time(min) Pre-heat

Toast Rack Max 5 6-8 Yes 5min
. Rack 2

chicken Rack & tray 180 Tray 1 75-80 Yes

—_

In chicken recipe, begin with the backside on top and turn the Chicken after 30 min.
to the top side

2. Use a dark, frosted mold and place it on the rack

3. Take out the trays at the moment, when the food is ready, even when it is not at the
end of the given baking time.

4. Choose the lower temperature and check after the shortest time, given in the table.

5. If using the tray to capture fluids dripping from the food placed on the rack during
any grilling mode, the tray should be set to level 1 and filled with some water.

6. The burger patties should turned around after 2/3 of the time.

ENERGY EFFICIENCY ACCORDING

TO EN 60350-1

Please note the following information:

1.  The measurement is carried out in the “ECO” mode to determine the data regarding
the forced air mode and the label-class

2. The measurement is carried out in the “Top & Bottom Heating” mode to determine
the data regarding the conventional mode

3. During the measurement only the necessary accessory is in the cavity.All other parts
have to be removed

4, The oven is installed as described in the installation guide and placed in the middle of
the cabinet

5. It is necessary for the measurement to close the door like in the household, even
when the cable disturbs the sealing function of the gasket during the measurement.
To make sure, that there are no negative effects regarding the disturbed sealing due
to the energy data, it is necessary to close the door carefully during the measure-
ment. It is may be required to use a tool to guaranty the sealing of the gasket like in
the household, where no cable disturbs the sealing function.

6. The determination of the cavity volume carried out for the usage “Defrost” as
described on page 14. To ensure an efficient use of the oven, all accessories including
side-racks are removed.
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COOKING BY ECO MODE

ECO mode is heat by bottom and ring heater, with this mode you
can save energy during cooking.

RECIPES Accessories C  Level Time(min) Pre-heat
Challah 1tray 180 1 45-50 No
Pork Roast 1tray 200 1 80-85 No
Clafouti Cherry Cake Round form 200 1 55-60 No
Beef Roast 1.3kg 1tray 200 1 80-85 No
Brownies Rack and glass plate 180 1 55-60 No
Potato Gratin Rack and round plate | 180 1 65-70 No
Lasangne Rack and glass plate 180 1 75-80 No
Cheese Cake Springform ®20cm 160 1 80-90 No
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SPECIFICATIONS

ENERGY EFFICIENCY

Product Information and Product Information Sheet according to EU and UK
Ecodesign and Energy Labelling Regulations

Supplier's name OMNYS
Model identification OV7213DPBL
Energy Efficiency Index 81.2

Energy efficiency class A+

Energy consumption with a

standard load, conventional mode 110kWh/cycle

Energy consumption with a

standard load, fan-forced mode 0.69kWh/cycle

Number of cavities 1

Heat source Electricity

Volume 721

Type of oven Built-in Oven

Power Supply 220-240V~, 50 Hz-60 Hz
Electric Power 3.2kW

ENERGY CONSUMPTION

Product information for power consumption and maximum time to reach applicable
low power mode.

Standby mode 0.8 W

The maximum time needed for the oven to 20 minutes
automatically reach the applicable low power
mode or condition
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NMAHPOOOPIEZ AZQAAEIAZ

MpofAenopevn xprion

206G EVYOPLOTOUE yla TNV ayopd tou Evtowyildpevou Povpvou tng OMNYS.
MpoTtoU ATTOCUCKEVATETE TOV PoUPVO, SLABACTE TIPOCEKTIKA AUTEG TLG
odnyieg. Téte povo Ba eiote og BEOM VO Y PN OLUOTIOOETE TN CUOKEUT| OO HIE
aoPAAELX KOL CWOTO TPOTIO. 20§ CUVIOTOUE BEpUd va SLatnprioETE TO
gyxXELP(&L0 0OMyLWV Xpriong Kat TG 0dNyLlEG EyKATAOTAONG YLo LEAAOVTLKY]
XPrion 1 yL& TOUG EMOUEVOUG LELOKTI|TES.

H ouokeur] mpoopiCetal pévo yia tortoBetnon oe kouliva. Tnpeite TIg €LOIKEG
odnyleg eykatdotaong. MeTd TNV amooUCKEV AT TNG CUOKEUT|G, EAEYETE Qv
uTtapxeL kdmota {npud. Mnv ouvdéete tn cuokeur] edv toapouctd et {nuieg. H
oUVOEOT CUCKELWY XWpIG BUopata TipEmeL va yivetal pévo armd
eEovolodotnpuevoug emayyeApatieg. Ot {nuLEG IOV TpOKAAOUVTAL OTTO
AavBaopévn ouvdeon dev KaAUTITOVTAL ATt TNV €yyUnoT). Xp1OLUOTIOLEITE
QUTT) TN CUOKEUT] HOVO O€ ECWTEPLKOUG XWPOUG. H cuokeur| TIPETEL VX
XPNOLUOTIOLE(TAL HOVO YL TNV TIPOETOLHAC{ot paynTwV Kol TToTwV. H cuokeun
TIpEmeL va eTIRAETETAL KaTd TN SLdpKeELa TNG AetToupylaG. AuTr] N CUOKEUT
pTopel va xpnotporonBel armd matdid dvw Twv 8 TWV Kot aTtd ATOpA E
MELWMEVEG CWHOTIKES, aloONTNPLaKEG 1] SLAVONTLKEG LKAVOTNTEG 1) ATIO ATOMA
HEe ENeN epmelpiog 1) yvwoewy, epdoov emfAénovtal r) €xouv A&PeL 0dnyieg
amd dtopo utteVBuVO yiLa TNV aohAAELX TOUG YL TNV aodaAr] xprion Tng
OUOKEUT|G KoL £(OUV KATAVOT|OEL TOUG OXETIKOUG KlvdUvoug. Ta Ttatdid Sev
TipEmeL va Tta{Couv PE TN OUOKELT], ETTAVW 1) YUpw attd auth. Ta tatdLd Sev
Tipémel va kaBoapilouv T OUCKEUT] 1] VO EKTEAOUV YEVIKEG EPYAOIES
OUVTI)PNONG, EKTOG €AV lvat TOUAGYLoTOV 8 ETWV Kat Bpiokovtat uttd

eMPAeYN.
Kpatrjote ta matdid KAtw Twv 8 eTwv o€ acdaAr] amdoTaon atd Tr CUCKEUT

Kol To KaAwdto Tpododoaiag.

ErumAéov, mapakaAoUpe va TomtoBeteite Ta aecouvdp otov BAAapo dvTta pe
™ owoTtr dopd.



NMPOEIAOMNOIHZH

Kivouvog nAektpomAnéiag!

1. OL AN MUEAE(G ETILOKEVEG EVEXOLV KIVOUVOUG. OL ETILOKEVEG KaL T
QVTIKOTAOTAOT) TWV KATECTPAUHEVWY KaAWSiwV Tpododooiag ETITPEMETAL VA
TIPOYHLATOTIOLOUVTOL OVO OTIO €Vav OTtd TOUG EKTIALOEVHEVOUG TEXVIKOUG LOG
TOU TUNHaTog e§UTNPETNONG LETA TNV TTWANOM). Edv n ouokeurj elvat
ENATTWHATIKY, ATTOOUVOEDTE TI CUOKEUT] a0 TO NAEKTPLKO SikTuo 1
QTIEVEPYOTIOOTE TO SLAKATITN OTOV THVOKO Ao PaAELWV. ETIIKOIVWVHOTE PE TO

TR €EUTINPETNONG KETA TNV TIWANOT.

2. H pévwon Twv KoAwdiwv Twv NAEKTPLKWY CUCKEUWYV PTIOPEL VO ALWOEL
KOoTA TV emtadr] pe (eotd pépn TG ouokeuriG. Mnv dp€pvete TToTE o€ emadr] Ta
KOAWSLA TNG NAEKTPLKT]G CUOKEUTG UE KAUTA HEPT) TNG OUOKEUT]G.

3. Mn xpnotpototeite kaBaplotikd UPNANG Tiieong 1} atpokaBapLoTES, Ta
otola pmopel va TipokaAéoouv nNAekTpoTAngia.

4. Mot eEAaTTWATIKY) OUOKEUT] PTTOpEL va TipokaAéoel NAekTpoTtAnéia. Moté
unv B€tete o€ AetToupyla Lot EAXTTWHATLKY) CUOKEUT]. ATOOUVOEDTE TN
OUOKEeUT] ot TO NAEKTPLKO SIKTVO 1] ATIEVEPYOTIOOTE TO SLOKOTITN
KUKAWMOTOG 0TOV THiVaKa 0o PaAELWV. ETILKOLVWVIOTE PE TO TUHA
€EUTINPETNONG LETA TNV TTIWANOM).

Kivéuvog mtpokAnong eykavpoatog!

1. H cuokeur] aveBdadet moAU uPnAgg Beppokpaaoieg. Mnv ayyilete TOTE TIg
EOWTEPLKEG ETLPAVELEG TNG CUOKEUNG 1] T BeppavTikd oToLElQ.

2. Aprjvete mavta In cuokeur] va kpuwoel. Kpatrjote ta adid o€ andotaon
aopaeiog.

3. Ta a&eooudp kat Ta okeUn Ppovpvou aveBAlouv TTIOAU UPMAEG
Beppokpaoies.

4. XpnolHoTIoLE(TE TIAvVTA YAvTIO poUpVvou yia va adalpeceTe Ta a&eooudp 1y
Ta okeUN dovpvou attd Tov B&Aapo.

5. Ot aAkooALkol atpol umopei va avagpAeyoiv otov Beppud Bdhapo
HOYELPEUATOG. MNnV TTapaoKEVAETE TTOTE PaynTO TIOU TIEPLEXEL UEYANES
TIOOOTNTEG TIOTWV UE UPYNAT] TTEPLEKTIKOTNTA OE AAKOOA. XPTOLUOTIOLEITE HOVO
MIKPEG TIOOOTNTEG TTOTWV e VPYNAT] TIEPLEKTIKOTNTA 0€ OAKOOA. AVO(yETE TNV
TIOPTA TNG CUOKEUT]G HE TIPOCOXT].



Kivéuvog (epatiopatog!

1. Ta mpooBaoipa pépn aveBdalouv oAU uPnAr] Bepuokpacio Katd T
Aettoupyia. Mnv ayyilete moTE Ta kowTd peEpn. Kpatriote o maudid o€
améotaon achaAeiog.

2.'0tav avoiyeTe TNV MOPTA TNG CUOKEUT|G, UTTopEl va eEkKAUBE( KauTOG ATUAG.
O atpdg evééxetal va unv ivat opatdg, avdloya pe tn Beppokpacia Tou.
‘Otav avolyeTe TNV OPTA, UNV OTEKECTE TIOAU KOVTA 0T OUOKELT). AvoiEte
TNV TIOPTA TNG CUOKEUTG TTIPOCEKTIKA. KpatrioTe Ta touditd poakpld.

3. To vepd o€ KOUTO BAAa PO UTTOPEL VO ST)ULOVUPYTOEL KAUTO OTUO. [MOTE pnv
pixvete vepd otov kawtd BaAapo.

Kivéuvog tpavpatiopon!

1. To ypatlOUVIOHEVO YUOAL OTNV TIOPTA TNG CUOKEUTG UTTOPEL VO 0O1YT]OEL 0T
Snuovpyia pwypns. Mn xpnotpototeite EUotpeg TCOULWY, aYUNPA 1
AEloVTIKA péoa KaBaplopov 1 KaBapLoTIKA.

2. OL uevTEOESEG 0NV TIOPTA TNG CUOKEUT|G KLvoUvTaL OTAV OVOIYETE Kal
KAelvVeTE TNV TIOpTA KOt UTTOPEL Vo oag TiLdoouy Ta dkpa. Kpatdte ta xépla oog
HOKpPLA aTtd TOUG UEVTETESES.

Kivéuvog mupkaytag!

1. Ta eUPAeKTA QAVTIKE{PEVA TTOU PUAACTOVTAL OTOV BAAAO pTTOPEL VO TIdpouV
dwTtid. Moté unv amoBnkevete eVPAekTa avTiKeipeVA oTov BdAapo. MoTé punv
avoly€ETE TNV MOPTA TNG CUCKEUT|G EAV UTIAPYEL KATIVOG OTO ECWTEPLKOS TNG.
©€0TE TN OUOKEUT] EKTOG AELTOUPYIOG KOL ATTOCUVOEOTE TNV Tt TO NAEKTPLKS
Oi(kTuO 1| KAE(OTE TOV SLAKATITN OTOV TIiVOKA ACDAAELWV.

2. Kot to dvolypa Tng mopTag TG CUOKEUTIG SNLOUPYELTAL Eva pEVUX QEPQL.
To avTikoAANTLKS xopTi popei va €pBel o€ emtadr pe to Beppavtikd otolyeio
Ko Vo TIdpel dwTLd. Mnv tomoBeTeite avTIKOANTIKOG XOpTi TIPOXELPQ TIAVW
amod Ta a&eooudp katd T Sdpkela tnG TpoBéppavong. Mavta va tomobeteite
B&pog 0TO AVTIKOANTIKO XoPTi X PN OLUOTIOLWVTAG Eva TILATO 1] €va Toi
Wnoipatog. KoOAUWTE pe avTIKOAANTIKS XopTi HOVO TNV Ao ToUEVN
emiidpavela. To avTikoANTIKS xopTi SV TIPETEL va TIPOoeEEXEL atd T a§eTOVAp.



Kivéuvog payvntiopov!

>tov Tivaka eA€yxou 1] 0T oTOLYEl EAEYXOU X PN OLOTIOLOUVTAL POVLHOL
poyVviTEG. AuTtol oL payviTEG EVOEXETAL VAL ETINPEACOUV NAEKTPOVIKA
gepdutELpATA, LY. PnpaToddTeg KapSLdG 1] avTAieg LvooUAivng. Ot kdtoxol
NAEKTPOVIKWY EUGUTEVPATWY TIPETIEL VO SLATNPOVUV ATIOOTACT) TOUAGYLOTOV

10 €K. aTt6 TOV TIiVOKa EAEYYOU.



Atieg BAaPng

1.

A&ecoudp, aAoupLvOXOPTO, AVTIKOAANTLKS xopTi 1) okeUn dovpvou oTo
KATW PEPOG Tou Bohdpou: Mnv TomtoBeteite a§ecoudp 0TO KATW HEPOG
Tou BoAdpou. Mnv KOAUTITETE TO KATW PEPOG TOU BaAdpoU UE KOVEVDG
g{idoug aAoupLVOXOPTO 1] AVTIKOAANTLKO XapTi. Mnv ToTtoBeTeiTe OKEUN
boUpvou oTo K&ATW PE€POG Tou Baddpou edv n Beppokpaoia €xeL oploTel
Tavw amod 50°C. Autd Ba tpokaAéael cucowpevor) BepudtnTag K aL Ba
Kotootpadel To opdATo.

. AAdoupvoxapTo: TuXOV KOPUATLA oTtd AAOUULVOXOPTO oToV BdAapo dev

TIPETIEL VA EpYovTaL O€ eTTodT] HE TO TCOHAKL TNG TTOPTAG. AuTO Bt
MTIOPOUCE VO TIPOKAAETEL LOVLHO ATIOX PWHATLOMO TOU YyUAALOU TNG
TIOpTaG.

. ZKEUN OLALkdVNG: Mnv xpnolloTioLe(TeE OKEUT aTd oA tkdvn 1) TapdkLa,

KOTIAKLA 1] 0EECOUAP TIOU TIEPLEXOUV CLALKOVT). O atoBntripag Tou povpvou
umopel va uttootel nuLd.

. Nepd o€ kautd Bdhapo payelpépatog: Mnv pixvete vepd otov BdAapo

otav TG eival kautdg. Auto Ba TpokaAéoel Tnv TpdkAnon atpov. H
aAayr] Tng Beppokpaciag pmopei va tpokaAéoel {nuLd 0To GUAATO.

. Yypaoia otov BdAapo: H mapousia vypaociog otov B&Aapo yia peydho

XPOVLKS dtdotnpa propel va odnyrjoel o€ StdBpwon. APrioTe Tn CUOKEUN
VO OTEYVWOEL HETA TN Xprion. Mnv duldooete vypd TpOddLUX OTOV KAELOTO
BdAopo yla peydAa xpovikd dtaotripata. Mnv amobnkelete Tpddipa otov
BdAapo.

. WU&n pe v mépta tnG cuokeurig avolytr: Metd amd Aettoupyla o€

VYNAEG Beppokpacies, adrioTe TN CUOKEUT] VO KPUWOEL OVO UE KAELOTH
NV épTa. MnVv eykAwPICeTe avTIKEIPEVA OTNV TIOPTA TNG CUCKEUTN.
AkSuN KoL av N TIOPTA TIOPOUEIVEL EAGXLOTO OvOLYTH (IO Yopopdda), n
eMdAVELN TNG TIPOCOYNG KOVTIVWYV ETITMAWY pTtopel va uttooTel {nutd e
NV Tdpodo Tou Xpovou. AGrVETE T CUOKEUT] VO OTEYVWOEL UE TNV TOPTA
avolyTr} HOVOo OTNV MEPITTWOT) IOV avaTtuxOnke uPnAr vypacio KaTd ™
Aertoupyia Tou povpvou.

. XU PpovTtwyv: Katd To Yriotpo (OUMEPWY YAUKWVY PE GpouTa, unv

TiapayepiCeTe 10 oKEVOG. O YUPOG TwV PpouTwy TIoV oTAlEL aTtd TOV
okeVog Ynoipatog adrivel Aek€SeG TTou dev pmopouv va adatpeBovv. Eav
glvat Suvatdv, xpnotpoTmotrioTe To Lo Pabu Tai yevikrig xpriong mou
OloB€tete.

. E€aupetikd Bpwyikn oteyavotoinon: Edv ) oteyavotmoinon eivat oAU

BpwHIKN, N TIOpTA TNG CUCKEUTG S€V Bat KAEIVEL CWOTA KATA
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N Aettoupyia. Ot eTIPAVELEG TWV YELTOVIKWV POVASWY UTIopEL vat
uTtooToUV {nutd. Alatnpeite avta TN oteyavotoinon kabapry.

. Hmépta tng ouokeurig wg k&Bopa, pddt 1 mdykog epyaociog: Mnv

KAOEOTE TTIAVW OTNV TMOPTA TNG CUOKEUTG Kall Unv ToToBeTe(Te 1j
KPEUATE OTLONTIOTE TMAVW TNG. MV TooBeTElTE payelplkd okeUN 1
a&eooudp dvw otV TOPTA TNG CUOKEUTS,.

10. TortoB€tnon a&ecoudp: AvdAoya [E TO POVTEAO TNG CUOKEUT|G, TA

11

12.

a&eooudp pmopei va xapd&ouv to dveA TG OPTaG KATA TO KAE(OLHO
NG MOPTAG TNG OUOKEUT]G. TortoBetelte Mavta Ta aecoVdp HECK OTOV
BdAapo 6oo o BabLd pmopovv va prouv.

.Metadopd tng cuokeurig: Mnv petadEpete 1] kpatdte T cuoKeur] Ao

TO XEPOUAL TNG IOPTAG. TO XEPOUAL TNG TIOPTAG SEV UTIOPEL VAL AVTEEEL TO
Bdpog TnG cuokeUTG KaL UTIOPEL VoL OTIAOEL.

Edv xpnotpotoleite TNV uTtoAELTOpEVT) BEpdTNTA TOU GRNOTOV
doUpvou yla va dtatnpricete To payntod (eotd, umopeil va TIpoKUWPEL
VYNAY] TTEPLEKTIKOTNTA OE VYPACIN 0TO EOCWTEPLKO TOoU BaAdpou. Autd
uTopel vo 0dnNyrio€L 0€ CUPTIUKVWON KOL UTTIOPEL VO TIPOKOAEDEL
SLaBpwon TG uYNANG ToLdTNTAG CUOKELTG 0aG KOBWG Kal va
nipo&evrjoel npd otnv kouliva oag. ATToPUYETE TN CUMTIUKVWON TNG
vypaoiag avolyovtag TV mépTa 1] XPNOLUOTIOOTE TN AELTOUpYia
«ATIOYUENY.



EMKATAZTAZH

Ma v aodadr] Aettoupyia autr|g TG ouokeuris, BePatwBeite oL €xel
geykatootaBel cUpPWVA PE TA ETAYYEAHATIKA TIPOTUTIA KAl CUUPWVA UE TIG
odnyleg eykatdotoong. BAdBeg mou opeidovtal oe AavBaouévn eykatdotoaon dev
EUTITITOUV OTNV €yyUnon).
Koatd tnv eykatdotaor), $opECTE TIPOCTATEVTIKA YAVTLA YL VA ATOPUYETE
TPOUHATIOROUG ATIO OLYUNPES AKPEG.
EAéy&te T ouokeur] TipLv amd Tnv eykatdotoon edv uTtdpyel kamota {nuLd kot eqv
UTIAPXEL, KNV OUVOECETE TN OUOKEUT).
Mpotov Béoete o€ AetToupyia T CUOKEUT], TTAPAKOAOUUE KaBapioTe OAa Tat UALKA
OUOKEUOOLOG KOL TNV QUTOKOAANTN HEUPPAVN aTO TN CUCKEUT.
Ot 8La0TdoELg TTou avaypddovtal 0To TTapdpTNUA gival o€ XLIALOOTA.
Eivaw amapaitntn n mpdoBaon oto BUopa 1] N EvowPATwo) VG SLOKOTITN 01N
MOVIUN KOAWS{WOoT), TIPOKELUEVOU Va Eivat SuvaTr N ATIOoVUVOEDT TNG CUCKEUT|G
Ao TNV TIaPoXT) LETA TNV eykatdoTtaon, éTav auTtd eival amapaitnto.
Mpoeldomoinon: H cuokeur Sev mpémnel va TomoBeTe(tat Tiow oo SLAKOGUNTLKES
TIOPTEG Yl TNV amtoduyr] urtepBEpuavong.
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AEITOYPIIAZYZKEYHZ

2TOIXEIO

1 23 4 56 7
1. Emoyéag Aettoupylog Mupiote auTtd TO KOLTI YL VoL aAAdEeTe
dovpvou N Aettoupyio B€ppavong.
Tl e Xpt]olpor[omoFs TO CUYKEKPLHUEVO YLaL
ypriyopn mpoBeppavon.
3. MArikTpo pUBuLoNg PUBuLon tng Beppokpaaiog kat pubuion
Beppokpaoiag/ypdvou TOU YpdVou.
4. KAeldwpa aodaAeiag yia Evepyotolei/amevepyoTioLel TO
mtadL KAeibwpa aodaieiog yia o did
5. Atakdtieng ON/OFF , , ,
e AvdBet kat oBrivel To dwg Tou povpvou

Styptaio métnua = Ekkivnon/avaotoAn
™G Aettoupyiag

MNapatetapévo atnua = AkUpwon
Aettoupyiog

ANQyT TWV TIHWV pUBULoNG TToU
epdaviovrat otnv 08dvn.

6. Ekkivnon/maon/akipwon

7. Em\oy€ag mpooappoyni

ZNMUELWOELG

Qg Eexwptotr AetToupyia, To dwg PoUpvou YPNOLUOTIOLEITAL ATIO TOUG KATAVOAWTES
ylo TV topakoAovBnon tou payntou 1j tov kabaplopd tov Baidpov. Adoul to
avoi&el o xpriotng, Ba pémel va SLaAEEeL Kat TO KAE(OLO ToU TipLy amtd tnv €§0d0 Kal
NV eMOTPOodT| OTNV KATACTAOT) AVOUOVI,.

Metd To payeipepa oto dovpvo, o aveplotripag YuEng Ba ouveyioel va amtoBaAAeL
) BeppotTnra.

O ¢doUpvog Ba kAeioel povo dtav n Beppokpacia Tou Tuprva eivat K&tw ard 75°C.
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MPIN AMMOTH XPHZHTHZ ZYZKEYHZ

Xprion yia tpwn popd

Mpotov y P OLLOTIOCETE TN GUGKELT Y TIPWTN $OPA yLa TNV TTPoETOLpacia payntol, Oa

Tpénel va kaBapioete Tov OGAapo Kot Ta a§ecoudp.

1. Adalpéate dAa To AUTOKOAMNTO, TIG HEUPPAVEG TTpooTaciog TG EMLPAVELAG KAl Ta
TIPOOTOTEVTLKA [LEPT HETADOPAS.

2.  Adaipéote 6Aa ta agecoudp Kal Ta TAAIVA padia artd Tov Baiapo.

3. KoBapiote kaAd o ageocoudp Kot Ta TTAXIVA padLa PN OLUOTIOLIVTAG CATIOUVOVEPO KOL £V
Ttavi KaBapLopov TATwY 1} pia poAakr Bouptoa.

4. BePouwbeite Tt 0 BdAapog Sev epLEYEL UTTOAE{PATA UALKWY OUCKEVTiag, OTiwg adatpidia
TtoAuoTupeviou 1} EUAVA PPN TTOU UTTOPEL VO TIPOKOAETOUV KIVOUVO TTUPKAYLAG.

5. 2KOUTIOTE TIG Aeleg emipaveleg otov BAAApO KoL TNV TIOPTA UE €va LaAAKO, LYPO TIaL.

6. Tovo AOPaKPUVETE TN PUPpWOLA TG KavoUpyLog oUoKeUTG, (EOTAVETE TN ouoKeuT] 0T
elvau ddela pe KAELoT) TNV TOpTA TOU Hovpvou.

7. Alatnpriote Vv kouliva pe Kahd e&aeplopd 6oo 1 cuokeur] Bepuaivetal yia tpwtn dopd.
Kpatrjote Ta mandid kot to Katotkidia {ual pokpLd ard tnv kou{va Katd T SLapKELa aUTHG
NG mepLodou. KAglote TV mépTa TwV MoPAKEPHEVWY SWHATIWV.

8. Tpooappdote Tig pubpioelg Tou uttodelkvuovTal. Mmopeite va SladoeTe yla Tov TpOTIo
pUBULONG ToU TUTIOL BEppavong Kat TG BEppoKpasiag TNV EMOUEVT) EVOTNTA.
-> «Xprjom TNG CUOKEUT|G» OTN OeASa 12

PuBpioeig

Aettoupyia

BEppavong E
Oeppokpaocia 250°C
Xpodvog 1 Wpa

AoV KpUWGCEL 1) CUCKELY:

1. KaBapiote tig Aeleg emidpdveleg KAl TNV TOPTA LE CATIOUVOVEPO KOl €va TTav{ KaBapLopov
TULATWV.

2. JTEYVWOTE OAEG TLG ETILDAVELEG.

3. TomoBetriote Ta MANIVA padla.

PUOpon touv xpdévou
Mpv amd ) xprion Tou povpvou, TIpETEL va pubuLoTel 0 xpdvog,.

A

1. MOALG 0 poUpvog ouvdeBEl NAEKTPLKY, TIATI|OTE TO TIATIKTPO (@)

2. PuBuiote Tnv Tpéyouca Wpa X PNOLOTIOLWVTAG TOV ETIAOYEQ pUBLLOTG.
3. Notrjote To mMAkTpo [gP] . Edappdletaln tpéxovoa wpa.

ZHMEIQZH: To poAdt epdaviCel Tnv wpa o€ 24wpn popdoTtoinon).
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TYMNOIOEPMOTHTAZ

H ouokeur] oag StaBétel Siddopoug TpdToug Asttoupyiag TTou SLEUKOAUVOULV TN XPTioT

NG OUOKEUT|G 00,

Mo va Bpeite 1o owotd TUTO BE€PHOVONG YLa TO TILATO 0AG, AVOAUOUUE TIAPAKATW TLG

Stadopeg kat ta edio edpappoyis.

PuBpiosig

lMa opadootaks Yrotpo Kat Yrioto o€ pio okaAa. IStaitepa

Avw & Katw KATOAMNAO yLa KELK LE VYPEG ETTAAEIPEL.
O(VT[O'L'O(OT] 30~250 C | NakaBoplopd pe vepd yLa va SnLoUpYToETE aTid Kol va
HOAAKWOETE UTTOAE{ppoTa hayntou 1} Aittoug otov BdAapo
Ku K)\OGEP}JLKﬁ Mo \prjcrlpo Kol p,lotysipsp(x oe plon nsptooo’lrspsg (,)'Kd)\EQ. H
, ) BeppdTnTa MPoEpyETAL ATIO TOV BEPPAVTIKG SAKTUALO TTOU
)\ElTOUpyl(X 50~280C TEPLBAMEL opotdpopda TOV AVEULOTHPA.
ECO | No payeipepa xaunrig katavéwong evépyelas.
140~240C
Avw & Katw lMa PrioLo Kat payeipepa o€ pia 1) TEPLOCOTEPEG OKAAEG. O
7L (XVT[O'TQO'T] + 50~250 C | avepotripog Stavépet opotdpopdo tn BeppdtnTa Twy
Aépaq BeppavTIKWV oTolYEIWY YUPW aTtd ToV BAAa 0
lMa To Yoo HIKPWV TTOCOTHTWY daynTou Kat yLo
MKW 150 ~250 C | gepoynioipo. TomoBeTrioTe TO aynTé 0TO KEVIPIKS TUHHA
KAtw amd 1o Beppavtikd otolxeio g oxdpag.
e AT\ YKPO\ + lMa to LIIJﬁOLpO enine'o'wvlotvnKetpélvwv ot fsxdpot Kal yLa
2L AL 50~250C Eepoyniotpo. O avepotripag Stavépel opoldpopda
Epag Beppdnta oe 6ho tov BdAapo.
; l"a To Priotpo EMMESWY AVTIKELUEVWY 0TI OYXAPA KAl YLot
ﬁ ATTAS yKpLA 150~250 C | Eepowrioo.
7 /\sltoupyia Flfx mitoeg ka mdta Moy )(pEl(xCOVTOtl,TION\T] BeppdnTa and
Kf}a , | kéTtw. Aettoupyoidv o kdtw Beppavtripag kat o Beppavtripag
Titoag 50~280 C | sokruriov.
Mo va pocBéoete emmiéov xpwua otig Baoelg titoag,
, , 0000¢ Aov xpw . ;
Katw avTLoTOOoN 30~220C YAUKWV Kall 6pTOCKEVAOHATWY. H Beppdtnta mpoépyetat
amd Tov K&Tw Beppavtnpa.
AmoPuén _ Mo e améYun KaTePuypévwy Tpodipwy.
2 Mn pOSTOlHGO'[(X ) Mo TNV TapaoKeUT] QOUNG HE HayLd Kot TTPoJUHLOY KoL yLo T
Qoung 30~45C | kaMiépyela yloouptiov.
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ZNMELWOELG

1.

Mo v andPuén peydAwv pepidwv tpodipwy, propeite va adalpEoeTe Ta
TAivd pddla kat va TomoBetrioete To doxelo 0TO KATW PEPOG TOU
BaAdpov.

. T to (€otapa emtpameé{lwy okeLWY, gival TpoTIHdTEPO Vo adatpeBolv ot

TIAEVUPLKEG OYAPEG KaL va xprjotpoTtioinBouv ot Aettoupyieg B€puavong
«KPLA pe Bepd a€por» Kol «OEPPAVOT PE AEPA AVEULOTI)PO» PE pUBULON
Beppokpaciag otoug 5o°C. Edv teplocdTEPO aTtd TO FJULOU TOU TIATOU TOU
BaAdpou kaAuTITETAL Ao T ETLTPATIE L) OKEUN, B TTpETEL val
xpnotpotoLeitat n Aettoupyia «Mkpth pe Bepud agpon.

. NOyw g BEATLIOTNG OpOLOpOPPNG KaTavourig TNG OEppdTNTOG OTO

EOWTEPLKO TOU BaAdPOU KATA TN «OEpPavon UE aEPa», 0 AVEULOTIipag Ba
Aertoupyel o KABOPLOUEVEG YPOVLIKEG OTLYHEG TNG Stadikaaoiog BEppavong,
wote va Staopaiiletal n kaAuTepn duvatr| anddoon.

Mpoocox1

1.

Edv avoi§ete TV OPTA TNG CUOKEUTG KATA T SLEAPKELX LA EKTEAOUHEVNG
Aettoupylag, n Aettoupyia dev Ba Stakomel. MopakaloVue va eloTe
dlaitepa mpooekTikoi, kaBwg uttdpyeL Kivouvog EYKOUHATOG.

. Mnv KoAUTITETE TIG OYLOPEG EEXEPLOUOV. ALaPOPETIKA, 1) CUCKEUT] EVOEXETAL

va uttepBeppavOel. Ma vo KPUWOEL 1) CUCKEUT) TILO YPT)YOPX HETA TN
AelToupyia, 0 aveploTrpog YUENG pumopei va ouveyioel va Aettoupyel yia
KATTIOLO XPOVIKO SLdoTnpaL.

Avepuotriipag Yougng

O aveplotrpag YUENG EVEPYOTIOLEITAL KOL ATIEVEPYOTIOLE(TAL AVAAOYQ LE TLG
avaykeg. O (eotdg agpag e§€pxETAL TTAVW ATIO TNV TIOPTA.

XPHZHTHZ 2YZKEYHZ

Mayeipepa

1.

AdoU ohokAnpwBei n nAektpikr oUvdeon Tou GoUPVoU, XPNOLUOTIOL|OTE
Tov eTiLAOyEa AetToupyiag dovpvou yla va eTiAEEETE TV emBuunTY
Aeltoupyio kat Tov eTAoyEa puBuULoNG yLa va puBuicete T Beppokpacio
MOYELPEUATOG,

2. MiéCovtag To MARKTPO o povpvog apxilet Tr Bépuavon.
3. MiéQovtag Eavd to MAKTPO avakTTETaL ) AelToupyia.

4.

MECOVTAG TTAPATETOHEVA TO TIAKTPO yla 3 SeutepOAeTTA
AKUPWVETAL N AELTOUpYIiQ.

SHMEIQ3H: O Tumog B€ppavong kat n puBuLom Beppokpaciag i ykptA
MTIOpOUV Vot aAAGEOLY ava TTdoO OTLYY] HECW TOU QVTIOTOLYOU ETILAOYEQ.
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PUOpLon Tou YpOvou payeLpPEUATOG

1. Aol ohokAnpwBei n nAekTpikr] cUVSEDT) TOU GoUPVOU, XPTOLILOTIO|OTE TOV ETULAOYE
Aeltoupylog Govpvou yla va eTHAEEETE TNV eTIOUUNTI AlToupyla KOL TOV ETILAOYEQ
puBuLong ya va puBpioete T Beppokpacia payeLpEPATOS.

2. MiéCovtag To MANKTIPO XPTOLLOTIOOTE TOV ETILAOYEQ pUBULONG Yo va puBuiceTe TO
XPOVO HOYELPEUATOS.

3. MéCovtag to mAriktpo K& o doupvog apyiel va Bepuaiveral.

Tayeia TpoB€ppavon mptv amd ) pubpLoN NG Asttoupyiog

Geppavong
MiéCovtag to Thfktpo A o doupvoc apyilel va tpoBeppaivetal ypriyopa.
2. Mrmopeite va pueplcz—:ts 1 Bepuokpacia poBEéppavong Le Tov emhoyéa pUBULONG, €4V
oxt, tote o dovpvog Ba tpoBeppavBel otoug 200°C.
3. 'Otavn npoBéppavon Bpiloketal o eEEMEN, Ba eppaviotel otnv 08dvn N €vdelén t”:! 50
4. 'Otavn poBépuavon ohokAnpwOei, Oa epdaviotel otnv 00évn 1 évéeldn Ho:HH
O $oUpvog Ba «nyrjoew yia 30 Seutepdhenta kat Ba StotnpnBei (eotdg.
5.  Twpa umopeite va pubpuioete tn Aettoupyla B€ppavong kat tn Beppokpacia, va BadAete To
baynTd péoa Kat va apyioETE TO pPaye(pEUL.

Toayeio TpoO€ppavon peTa T pUOLION NG AstToupyiag O€ppavong
1. AdoU ohokAnpwBein nAektpikr] cUvdeom Tou GOUPVOU, XPOLLOTIO|OTE TOV ETILAOYEN
Aettoupyiag doupvou yla va eTAEEeTE TNV eTIBUUNTH AElToupyia Kal ToV ETILAOYEQ
pubuiong ya va puBpuioete T Beppokpacio payeLpEPATOG.
MiéCovtag To MANKTPO 0 ¢oUpvog apyiCel va TpoBeppaiveTal ypriyopa.
‘Otav emiteuyBel 1 Beppokpacio touv Baddpou, o dolpvog Ba «nyrioe» kat Ba cuveyioel va
AelToupyel.
ZHMEIQZH: lNa ) dtaoddiion evog opotdpopdoU ATTOTEAECUATOS LAYELPEUATOG, UNV
tomtoBeteite T0 haynTd oag 0To BAAAUO payELPEPATOG PEXPL VA OAOKAN pwOEL 1) Tayelat
TipoB€ppuavon).

AN\ayr] TG Asttovpyiag O€ppavong, tng Beppokpaciog kat Tou

XPOVOU HayELPEUATOG

AUTO elval Suvatd avd oo oTLyUY.

1.  XpnolpomoroTe Tov eTAOYER AetToupylag yio va aAAGEETE TN Agttoupyia BEppavong.

2. XpnolpotoroTe Tov emAoyéa pUBpLong yla va aAAGEeTe T Beppokpacion poyELPEUATOG.

3. [MNatrote To MAYjKTPO KOLL XPTOLLOTION|OTE TOV ETIAOYEX pUBPLONG yLa va aAAGEETE
TOV XPOVO LAYELPEUATOG.

4. MEeT& Vv aAAayn, edv Sev uTtdpEeL GAAT evEpyeLa HETA amtd 6 SeutepdAemTa 0 doupvog Ba
AeLToUpyT o€l oUWV UE TN VEX pUBLLOT.

Mpocoxri!

MeTda TNV amevepyoTonomn NG CUOKEUT|G, 1 cuokeur] Ba tapouctadet dlaltepa UYNAT
Beppokpooia, 1diwg 0To E0WTEPLIKO TOU BaAdpou. Mnv ayyl(eTe TIOTE TIG ECWTEPLKES
eTILPAVELEG TNG CUOKELT|G 1] T BEpaVTIKA oToLyElo. XprjoLdoTIoaTe yavTtia $poupvou yia va
adalpéoete a&ecoudp 1) okeUTN povpvou amd Tov BAAXUO Kol ApT|OTE Tr CUOKEUT] VO KPUWOEL.
Kpatriote Tautdypova Ta madid o€ acdair] anmdotaon yLo va artoPpUyeTe TUXOV EYKAVOTA.
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KAeldapra aopaAeiog yro odia

H ouokeur] oog StaBétel kAeldapld aodaleing yia tawdid, wote va amodevyeTal n Tuyaia
gvepyotoinor g amo to awdLd 1) 1 aAAayr] Twv pubpicewv.

MotrioTE TO TTANKTPO KOl TO TIA)KTPO KOl KPALTI{OTE TO TIOTNLEVO YL 3
Sdeutepdienta, To cUPBOAO epdaviCetal otnv 086vn, Twpa 0 povpvog oag eival
KAELSWHEVOG,.

Motriote Kot KPATrioTe EQVA TTOTNHEVO Y 3 SEUTEPOAETITA YL VO EEKAELOWITETE TOV PoUpVO OO,

Agitoupyia Sabbath

H Aettoupyia Sabbath €xeL wg okoTd TV €€otkovdpnon dedopévwy o tepimTwon SLaKoTrg

pevpaTtog. Ta SeSopéva payelpépatog anobnkevovtal k4Be 25 Aemtd. EGv n mapoxr) pevpatog

Stakomel katd TN StdpkeLla TNG AelToupyiag, LETA TNV emavadopd TOU PEVHATOG 1 AelToupyia

Sabbath Ba cuveyioel va Aettoupyel pé€xpt va oAokAnpwBei 0 xpdvog payelpépatog 1 €wg 0Tou

TatnBei To TMArikTpO 3 yla 3 SEUTEPOAETITA, WOTE VAL ETLOTPEWEL 1] CUOKEUT] OE

KATAOTOON QVOLOVIS.

1. 1. € KaTAoToon avopovrg, dtav o aoOntripag kpéatog Sev eivat ouvdedepévog kat Sev
éxel eTAeyel kapia AeLToupyla, TTOTHOTE TOAPATETAUEVA TO TIATIKTPO yla 3
Seutepdemta yia va el0éNBeTe otn Aettoupyia Sabbath. Ztnv 086vn epdavifetarto 5=
To €¥pog pUBHLoNG xpSVoL elval amd 24 €wg 80 WPES.

2. MeplotpéPte Tov eMIAOYEQ YLa va pUBUICETE TOV XpOVO PAYELPEUATOG.

3. Matrjote to mArkTpo Evapén yia va ekivrioel ) Aettoupyia Sabbath v mepipévete 8
SEUTEPOAETITA YLO VO EEKLVIIOEL AUTOATO.

Znpueiwon:

1. Kotd tn StdpkeLa TNG AELTOUpYLOG, LOVO TO TIAIKTPO elvat evepyo yla 3
SeutepOAETITA, EVW TA UTTIOAOLTIX TTATIKTPX SEV AELTOUPYOUV.

2. Katd m Aettoupyia Sabbath, étav n mépta tou povpvou avoliyel 1 KAeiveL, To dwg Sev
avdPet.

Agitoupyia Hydro Clean

Zekwvrjote T Aettoupyia Hydro Clean wg €&rg:

1. [pooBéote mepimou 250 ml amioviopévou veEpoU Kat KATAAANAN TToodTNTA UYPOoU TILATWY
oToV BAAAUO KOL OVOKATEPTE KAAQ.

2. Adov ouvdeBei 0 HoUpvog 0To PpeVPA, XPNOLLOTIOOTE TOV ETILAOYEX AELTOUPYIOG yLo vt
eMAEEeTe TN AetToupyia «Avw & Kdtw avtiotaong».

3. XPnoLUoTIOoTE ToV ETIAOYEX pUBILONG YL VoL AANGEETE TN BEPOKPOTIN PAYELPEUATOG
otoug 100°C.

4. Matjote tomAiktpo @8]  kat pe Tov emloyéa pUBULOTG OplOTE TOV XPOVO HaYELPEUATOG
oTa 30 AETTTA.

5.  Metd v oAokArjpwon) tng Aettoupyiog Hydro Clean, mepipévete €wg dtou o pouUpvog
KPUWOEL EVTEAWG. 2T CUVEXEL, OTEYVWOTE Tov BAAapo Tou Ppovpvou pe €va kabapd
amoppodnTikd odouyydpt 1 Eva poAakd TTovi.
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A=EZOYAP

H ouokeur] oag ouvodevetal amo pia oelpd agecoudp. ESw pmopeite va Bpeite pia emokdmnon

TWV TTapeXOUEVWY aecoudp kKaBwG kat TTAnpodopieg yLa TN CwaoTr XPrioT Toug.
ZupnepAappaviopeva agecouvdp

H ouokeur] oag SlaBETel Ta TopakATw a&ecovap:

] i " a
i 3, \\\'\ 3/ \§
y A 1, \ 2 -
i W A N,
_;';.-"’ ﬁ kS \1 J k
Y/ N
T =
Zxépa Toyi ynoipatog
Ma okevn povpvou, GOPUEG KELK KaL Ma yAUKd Tood kot pikpd
Tupipoo oKeU). QPTOCKEUAOHOTA.

KataAAnAo yla Pntad kat paynta ykptA.

Mmopeite va xpnotpomoleite to tai yia tnv tomoB€tnon vypwv 1 GoynTwv Tou TIEPLEYOUV
Coupid.

Xpnotpotoleite povo ta aubevtikd agecoudp. Exouv oxedlaoTel €l8IKA yLa T CUCKEUT| 00,
Mmopeite va ipounBevteite a&ecoudp armd To TUHHA LETA TNV TTWAN 0N, oTtd EEELSIKEVUEVA
KQTOOTIOTA 1) NAEKTPOVIKA.

ZNMUELWOELG

To a&eooudp evdéxetal va TapapopdwbBolv dtav BeppavBoiv. Autd dev emnpedlel
AetToupyia Toug. MOALG Kpuwaoouy Eavd, ETTAVEPYOVTAL OTO APYLKO TOUG OXTHA.

Elcaywyn a&ecovdp

O BdAapog dlobétel mévte BEoelg padiwv. H apiBunon Twv Béoewv yivetal amd KATw Tpog Ta
mavw.

To a&eooudp pnopovv va cupBouv Tpog Ta €§w TepiTiou PépL TN HEoN, Xwplg kivduvo
avatpots.

ZNMUELWOELG
1. BePouwbeite 611 eloaydyete mavtote Ta agecoudp otov BAAapo pe TN owotr dopd.
2. Eloayayete ta agecoudp AT pwe péoa otov BEAao, WoTE va unv €pyovtal o€ enodr LE TNV

TIOPTA TNG CUCKEUTG.
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Agltoupyia KAELWOWHATOG

To a&eooudp pmopovv va oupBouv Tpog Ta €§w TEPITIOU KATA TO TjlLov, pHéxpL va aodaiioouv
otn B€omn toug. H Acttoupyia aodadAiong amoTpemel Tnv avatpoT Twv a&ecoudp amd to Bapog
Tou baynTov 1} TwV (Blwv Twv agecoudp kKatd Ty €£066 Toug. Ta a&ecoVAp TIPETEL VA
tomtoBeTovvTal cwotd péoa otov BEAapo yia va Aettoupyei 1) ipootacio avatporrg. Katd tnv
tomoBétmon g oxdpag, BeBatwbeite dtt elval TomoBetnpévn 01N cwoTr] KatevBuvaon, 6Tiwg
daivetat otny 1kova [1, 3].

Katd tnv Tomobétnon tou Taiov ynoipatog, BePaiwbeite 6t to Tayi eival otpappévo Tpog T
owoTr KatevBuvon, dnwg daivetal otny ikéva [1, 4].
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ENEPTEIAKA ANOAOTIKH XPHZH

10.
11.

Adalpéote 0Aa Ta aecoudp Tou dev eival amopaitnTa KATd T SLadLlkacio HoyELPEUATOG &
ynoipatos.

Mnv avolyeTe TNV TOPTA KATA TN SLAPKELA TOU LOYELPEUATOG & YN OILOTOG,.

Edv avoi&ete v mopta, pubpiote ) Aettoupyia o€ «Pwo» (xwpi va arrdEete T pUBpuLon
Beppokpaoiag).

Ze Aettoupyieg xwplg aépa, petwote tn Beppokpacio katd 50°C TEPITIOU 5—10 AeTTA TIpLV
aTtd To TEAOG TOU XPOVOU LOYELPEUATOG & YN O{LATOG, WOTE VO X P OLLOTIO|OETE TNV
UTIOAELTOEVN BeppdTnTa TOU BoAdplov.

Xpnotpotoleite tn Aettoupyio «O€ppavaon pe Aépo» omote givat Suvatdv. Etol pmopeite va
pelwoeTe T Beppokpoaoia katd 20°C €wg 30°C.

Me ) Aettoupyia «@€ppavorn pue AEpa» UTIOPELTE VoL LOYELPEVETE & PTVETE O€
TieploodTEPQ aTtd €val eTMES A TOUTOY POVOL.

Edv Sev gival epLlkTo va payelpePeTe 1) va Prioete SladopeTikd dayntd Tautoypova,
pTopeite va T Yrjoete SladoyLkd, a&lomolwvTtog tnv pobépuavon Tou ¢povpvou.

Mnv mtpoBeppaivete Tov poupvo ddelo, edv dev amouteital. Eqv ypeidletal, Tomobetriote
10 PpaynTo otov GpoUpvo apéows UOALG dTdoel oTn Beppokpacio (LETA TO TIPWTO GPoLHO
TOU EVOEIKTIKOU AQUTITIPA).

MnV P OLUOTIOLEITE AVOKAXOTIKA GUAAQ, OTIWG AAOUKLVOXOPTO, YO TNV KAAUYN TOou KATW
HEpoug Tou BaAdpov.

XpNOLUOTIOLEITE TO X POVOHETPO 1i/KaL €vav aviyveuTtr] Beppokpaaiag dmote givat Suvatov.
XpOLUOTIOLE(TE CKOUPOYPWHA, KT Kot EAadpLd okeLn Ynoipatog. Attodpuyete Bapid
a&eooudp e yUoALloTEPEG eTILPAVELEG, OTIWG aVOEEISWTO ATOdALT] adoupivio.
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NMEPIBAAAON

H ouokevaoia elval oxedlaopévn €T0L WOTE VO TIPOOTATEVEL TN VEQ 0AG CUOKEUT] ATt {NULES
KOTA TN peTadopd. Tot UALKE TIOU X PN OLLOTIOLOUVTAL ETIAEYOVTAL TIPOCEKTLKA KL TIPETIEL VL
AVAKUKAWVOVTAL. H avaKUKAWGT) HELWVEL TN XPTIOT] TWV TIPWTWY VAWV Kal TwV attoBAritwy. Ot
NAEKTPLKEG KL NAEKTPOVIKEG CUOKEUEG CUY VA TIEPLEXOUV TTIOAUTLHA UALKA. M1V Tig amtoppiTteTe
Mol e TO OLKLAKE 00§ ATIOPPIpLATA.

—
YIEIA

To akpuroapidio epdavietal kupiwg katd TN B€ppavorn apuAoUywv Tpod{pwy (LY. TATATES,
TNYQVNTEG TOTATES, Ww() o€ TTOA) UPNAEG BEppOKPOCIES yLo HEYGAO XPOVLKO SldoTnpua.

SuBoulég

1. MpoTIUNOTE PLkpoUG XPOVOUG OYELPEUATOG.

2. MayeLpéPte to daynTo £wg OTOU ATIOKTIOEL XPUCOKITPLVO XPWHA 0TNV ETILGAVELY, UNV TO
KQWETE €WG OTOU ATIOKTHOEL OKOUPO KADE X pwpaL.

OL peyaUtepeg pepideg €xouv AlyoTteEpO akpuAauidio.

w

. Xpnolpotolr|oTe T AelToupyla «@€puavon pe agpor» av eival Suvatov.
. Natdteg TNYavITEG: XpNOLUOTIOOTE TIEPLOCOTEPA ATIO 450 YP. AvA §{0KO, TOTIOBETOTE TIg

(S

opoldpopda amAwpéveg kat avamodoyup(CeTe Tig katd Staotripota. AkoAoubeite Tig 0dnyleg
Tou Ttpoldvtog, edpdoov SlatiBevtal, yio To KAAUTEPO ATIOTEAET Q.

2YNTHPHZHTHZ 2YZKEYHZ ZA2>

Méoo kaBapiopov

Me tn owoTtr Ppovtida kat kaBoplopd, n cuokeur oag Ba SiatnprioeL TNV epdavior] g kat Ba
TIOPAUEIVEL TIAT] pwG AELTOUPYLKT] Lot LEYAAO xpovikd Stdotnpa. ESw Ba oag eEnyrjooupe wg va
dpovtiCete kat va kaBapileTe CWOTA TN CUCKEUT| OOG.

Mo va amoduyete {nuLég otig StadopeTikeg emidAVELEG aTtd T X Prion AavBaoUEVWY

Ko BapLloTIKkWY, TnNpelte TIg TANpodopieg Tou avadEépovTtal oTov Tivaka. AVAAoya PE TO LOVTEAO
NG OUOKEUT]G, EVOEYETAL VA PNV UTIEPXOUV OAEG OL TIEPLOYEG TTOL TtapaTiBevTaL.



Mpocoymn!
Kivéuvog tpokAnong {nutag otnv emidpavela

Na pnv xpnotpomotouvraL:

ZkANPA& 1) Actavtikd koBaploTika.

KaBoplotikd pe uPnAr] TEPLEKTIKOTNTA OE AAKOOA.

ZKANP& cuppdtiva opouyyapdkia 1 apouyyopdkia KabapLopov.
KaBaplotikd uymArig mieong rj atpokoBaploTEs.

EANE LS

Eidikd kaBaplotikd ylo kaBaptopd Tng cuokeurig evw eivat (eoTry.
MAVveTe KOAA T KOvoUpyLa aPouyyapoTIOVa TIPLV OTIO TN XPTIOM
ZupBoun

Mmopeite va {ntricete CUUBOUAEG yLa CUVIOTWHEVA TIPoldVTa KaBaplopoU Kat dpovtidag amd To
TUHO TIWATOEWY LETA TNV TIWAN 0.

Tnpeite mdvtote TIg 06Nyieg TOU EKACTOTE KATAOKEUNOTY).

MNepu KaBapiopog

ZeoTO VEPO JLE GATIOVVL:
KaBapiote pe éva ovdKL TILATWY KOL 0T OUVEYELA OTEYVWOTE HE €V

poAakd TTavi.
EEwteptko pépog Adatpéote apéows TUxOV AekESEG amd alata, AlTm, GuuAo Kalt
OUOKEUTG aABoupivn (1.x. aotipddi auyov).
MmpooTivry Kdatw amd autoug toug Aek€Seg pmopel va TipokAnBel StaBpwon.
emipavela amd Eidikd kaBaplotikd avoeidwTtou ydAuBa, KatdAAnAa yio Bepuég

avo&eldwto atodAl  emidpdveleg, StatiBevTal oo TO TUNHA LETA TNV TTWANON 1] atd
€€EI8IKEVPEV KOTOOTH LT,
Edappdote pio oAU Aemttr] oTpwon KaBapLoTikoU e Vo LOAAKO
TIAVAKL.

ZeoT6 VEPOS UE GATIOVVL:
KaBoplote pe €va TavAaKL TLATWY KaL 0TI CUVEXELX OTEYVWOTE [UE

MAaotikd . ,
poAaKkS TTovi.
Mnv yxpnotpototeite kaBaptotikd rj EVoTpa TCOUHLWV.
: ZeoTO VEPO JLE GATIOUVL:
Bappeveg , , o , ,
) KaBapiote pe Eva mavakL ATWY KAL OTN GUVEXELX OTEYVWOTE UE
eTPAVELEG i i
poAakd TTovi.
ZeoT6 VEPO LE GATIOVVL:
, , KaBoplote pe €va TavAaKL TILATWY KaL 0TI CUVEXELX OTEYVWOTE [UE
Mivakag eAéyyou , i
poaAakS TTovi.
Mnv xpnotpomoleite kaBaplotikd 1 EVotpa TCopLwv.
ZeoTO VEPO JLE GATIOVVL:
, , KaBapiote pe éva mavaKL TILATWY KOL 0T OUVEYELA OTEYVWOTE HE
MaveA moptag

poaAakd Tavi. Mnv xpnotpotoleite EUotpa TCAULWY 1] OKAN P&
ouppdtiva opouyydpla avoEeidwtou xdAufa.
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MNeploym KaBapiopog

ZeoTd vePO e oaTIOUVL:

KaBoplote pe €va TIAVAKL TILATWYV KAl 0TI CUVEXELX OTEYVWOTE HIE €V

, X poaAakS TTovi.

XepoUAL mopTag i i i i i i i
Edv kaBaplotikd adardtwong €pBel oe enadr] pe ) Aafr] tng moptag,

OKOUTI{OTE TO apéows. AlapopeTikd, dev Ba eival Suvatr) n adaipeon

TwVv Aek€dwv Tou Ba TTpokAnBouv.

Emidaveleg Tnpeite Tig 0dnyleg yLa Tig TP AvELEG TOU BAAGHOU AYELPELATOG TTOU

OpdATOL KOt akoAouBouv peTd Tov Ttivaka.

avtokaBapllopeveg

eTPAVELEG
ZgoTO VEPO UE CUTIOVVL:

MUAALVO KAAU QA KaBopiote pe €va TTAVAKL TILATWYV KAl 0TI CUVEXELO OTEYVWOTE HIE €V

EOWTEPLKOU MOAQKS TTovi.

dwTtLopov Edv o BdAapog payelpépatog eival TToAY AepwEVOG, XPTOLHOTIO|OTE
éva kaBaploTikd Govpvwv.

AdoTiyo méptag ZeoTto VEPO E CATIOVVL:

Mnv to adatpeite KaBapiote pe éva mavdkt mdtwv. Mnv tpiBete.
KaBaplotikd avogeidwtou ydAuBa:

AdoTiy o mopTag Tnpeite TIg 08NylEG TOU KATAOKELVAOTH.

Mnv to adatpeite Mnv xpnotuomoleite poidvta poviidog avoeidwTtou ydAuBa.
AdalpéoTe To KAAUPpA TNG TTOPTOS Yia kaBoplopd.
ZeoT6 veEPOS LE CATIOVVL:

A , MouAldote kat koBapiote pe éva Tavi Tdtwyv 1y Bovptoa.

§eoovap Edv umtdpyouv emiplovol pUTIOL, XPTOLLOTIO]OTE CUPHATIVO adouyydpl

avo&eidwTtou xdAuBa.

O8nyol ZgoTo vEPO PE CATIOVVL:

MovuAldoTte kat koBapiote pe éva Tavi Tdtwy 1y Bovptoa.

ZgoTO VEPO UE CUTIOVVL:

KaBapiote pe éva mavi mdtwv 1} fovptoa.

Mnv adatpeite to Atmavtikd dtav oL 0dnyoli e§aywyr|g eivat
JVoTnua eéaywyng  TPoPnyuévol Tpog Ta €Ew.

Eival tpoTtipdtepo 0 kaBaplopdg va yivetal étav eival oTipwypEévol

TIPOG TA HETA.

Mnv To kaBapilete vy BpiokeTat evtdg Tou TTALVIN POV TILATWV.

ZgoT6 VEPO LE GATIOVVL:

OepuopeTpo , , C o . ,
f)p HETP KaBapiote pe éva mavi dtwv 1j Bovptoa. Mnv 1o kaBapilete evwd
KPEQTO , , , .
P 0 BplokeTal evtog TOU TTAUVTN POV TILATWV.
ZNMEWWOELG

1.  Mikpég SLadpopEg OTO YPWLD OTO PTIPOCTLVO HEPOG TNG CUOKEUTIG odellovTal 0T xprion
SLLPOPETIKWV UALKWY, OTIWG YUOAL, TTAAOTIKO KOL HETAANO.
2. ZKIEG OTA TTAVEA NG TIOPTAG, TIOU HOLACOUV [IE YPAUMES, TIPOKOXAOUVTAL OTTO AVTAVAKALCELG
TOU E0WTEPLIKOU WTLOUOV.
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3. To opdAto Yrivetal o€ oAU uPnAég Beppokpacieg. AUTO PTTOPEL VO TIPOKOAETEL ULKPES
XPWHATIKEG SladopoToroel. Eivat dpuatoloyikd kat Sev emnpeddel T Aettoupyia.

Ot dkpeg amd AemTd ToPLd S€v UTIOPOUV VO GUOATWOOUV AT pwG. Q¢ ATIOTEAECHA, OL AKPES
propel va elvat tpaytég. Autd dev emnpedeL Tnv ipooTtacio Katd Tng StdBpwong.

4. Alotnpeite mavta Tn cuokeun] Kabopr] Kol ATIOPOKPUVETE TOUG pUTIOUS APECWS, WOTE VO
pnv SnuoupyouvTal eMipova KatdAotra.

ZupPBouAég

1.  KoaBopilete tov BdAapo payelpépatog petd amnod kaBe xprion. EToL amotpénetal To YrjoLlpo
KoL 1) evartoBeon puTwv.

2.  Adaipeite mavtote apéowg Aek€SeG amo dAata, AT, ApuAo kot oABoupivn (TI.x. aoTpddt
auyou).

3. ATOMOKpUVETE Aueoa, €4V eival Suvatov oo lvat akdun (eotol, Aek€deg amd TpddLua e
TEPLEKTIKOTNTA OE {Ayopn.

4. Xpnouomoleite katdAAnAa okeun povpvou yio Yntd, T.x. Tapi Ynoipatos.

MOPTA ZYZKEYHZ

Me t owot| dpovtida kat kaBoplopud, n cuokeur] oag Ba Statnprioel TV epddvior] g kat Ba
TIOPAUEIVEL TIAT} pWG AELTOUPYLKT] Lot peyaho xpovikd Stdotnpa. ESw Ba Bpeite 0dnyieg yia to
WG va adpaLPETETE TNV TTOPTA TNG CUCKEUTG KOL val TNV KaBapioeTe.

Mo okomoug kaBapLopov Kal yia Tnv adaipeon Twv TAveA TG IOpTAS, PTOPELTE VA
ATIOCUVOECETE TNV TIOPTA TNG CUCKEUTS.

Ot pevteoédeg Tng topTog StaBéTtouv amd €vav PLoxAS KAELOWUATOG.

‘Otav ot poyAoi KAeLSWpOTOG elvat kKAELoTol, N TdpTa TG ouokeur|g aodaiiletal ot BEamn TG KoL
bev pmopel va adpaipeOel.

‘Otav oL poyAoi KAELSWHATOG Elvat avoLyTol yLa TNV armooUVAEDT) TNG TOPTAG, OL LEVTECEDES
TIOPAPEVOUV KAELSWHEVOL KAl SEV UTIOPOUVV VA KAEIGOUV ATIOTOAL.

Mpoewdomoinon - Kivéuvog tpavpatiopon!
1. Edv oL pevteoédeg dev elval KAeLOwEVOL, puTtopel va KAEIoOLV pE PeydAn SUvapn.
BeBaiwbeite o1t oL poxAol kAelSwpaTog glval TAVTOTE TIA)pWG KAELOTOL 1), KATA TNV adaipeon
NG TOPTAG, TIAY)PWG AVOLYTOL.
2. OL pevteo€deg nG mOPTAG KIVOUVTAL KATA TO AVOLY O KAL TO KAEIOLELO, KoL UTIAPXEL
kivduvog ay(Seuong. KpatrioTe ta x€pLa 00G LaKpLA ATtO TOUG LEVTETEDES.
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Adaipeon tng MOPTAG TG CUCKEUT|G

1.

2
3.
4

Avoi€te A} pw¢ TNV MOPTA TNG CUCKEUTG.

AVOOT|KWOTE TIPOG T £€W TOUG SU0 HOYAOUG KAELSWHATOG ApLOTEPA Kat Se&LA.

KAglote tnv mépTa TNG CUOKEUTG HEXPL TO TEALKOS OMpElD.

Me ta §U0 yépLa, TILAOTE TNV TIOPTA ATtO TNV apLoTEPT| Kat TN Se§Ld TAgupd Kat Tpafri&te Tnv
TIPOG TA TIAVW YLa VO TNV apaLpEoETE.

TomoB£tnomn tng MOPTAG TNG CUCKEUT]G

EmavatomnoBeTrioTe TV MOPTA TNG CUCKEUNG UE TNV avTiBeTn oelpd amo v adaipeon).

Katd tnv tomoBétnon g méptag, BePatwbeite étL kat oL SUo peviec€deg TomobeTovvTal
OWOTA OTLG OTIEG OTEPEWOTG TOU UTTPOCTLVOU TIAVEA Tou Baddpou. BeBalwbeite 6ti ot
HEVTEOESEG Exouv eloaBel 0Tn cwoTr B€om. Oa TPETEL val ELOAYOVTaL EUKOAX KOL XWP(G
avtiotoon. Av atoBavBeite avtiotaon, eAéy&te 611 €xouv TomoBetnOel cwotd oTLG OTIES.
Avoi€te MA)pwg TNV dpTa TNG cUoKeUNG. Katd To dvolypa umopeite vo eA€éyEete Eavd edv ot
pevTeoEdeq BplokovTtal ot owoTtr B€on. Av ) tomoBétnon eivat AavBaopévn, dev Ba
propeite va avoi&ete A pwg Tnv opta. KAgiote §avd kat Toug SUo pHoxAoUg KAELSWATOG.
KAglote tnv mépTa TOL BAAAUOU PaYELPEUATOG. ZUVIOTATAL Vo EAEYEETE akOUN pia dopd edv
n népta Ppioketatl otn cwotr B€on kat dtL oL Bupideg aegpLopov Sev elval ALOOKAELOTES,.
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Adaipeom Tou KAAUPMATOG TNG TIOPTOG

To MAOTLKG EVBETO 0TO KAAUPUA TNG TIOPTAG EVOEYETAL VO OTIOYPWHUATIOTEL. INa Lo eveAexT
koBaplopd, pmopeite va adalpEoeTe TO KAAUULAL.

ADaLPEDCTE TIPWTA TNV TTOPTA TG CUCKEUTIG, OTIWG TIEPLYPAPETAL TTOPATIAVW.

1. Miéote to KAAUPPO ot T Se81d KaL TNV apLoTEPT] TTAELPA.

2. Adalp€oTe TO KAAUMUAL.

3.  Metd my adaipeon Tou KAAVPUOTOG TIOPTAG, TO UTIOAOLTIA TUH LT TNG TTIOPTAG TNG
OUOKEUT|G UTtopoUV va adatpefolv eUKoA, WOTE va cuveyioete Tov kabaplopd. Otav
OAOKANPWOETE Tov KaBapLopd Tng mopTag, ToToBeTroTe §avd To KAV 0T B€om Tou Kal
TILEOTE TO HEXPL VA KOUUTIWOEL KOL VO AKOUGTEL TO XAPOKTNPLOTIKO «KALK».

4. TomoBetrote §ovd TNV IOPTA TG CUOKEUTG KAl KAEIOTE TNV.

=" ="
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Mpoooymn!

EVw n oOpTa TNG CUOKEUT|G E(VAL CWOTA TOTTOBETNUEVT, TO KAAUPUA TNG TTOPTOG UTIOPEL ETTONG

va adatpebei og autd T oTAS!L0.

1. Hoadaipeon Tou KOAYUHOTOG TNG TTOPTOG oNUaiveL OTL e AeUBEPWVETAL TO ECWTEPLKS TLAL
NG épTaG TNG CUOKEUTG. To TCAL pumtopel va peTakivnBel ekoAa kat va TipokaAEéaeL {npid
1] TPOUHATIOWO.

2. KaBwgn adaipeon Tou KOAVUHOTOG TNG TIOPTAG KAL TOU ECWTEPLKOU T{AULOU CUVETIAYETAL
Helwon Tou ouvoAlkou Bdpoug tng mdptag NG CUOKEUT]G. OL HEVTEGESEG HTTOPEL VI
METAKLYNB0UV EUKOAGTEPA KATA TO KAEIGLLLO TNG TIOPTAG Kal pTopel va TTayLOgUTE(TE.
KpatrioTe Ta x€pLa 060G pPakpld amod Toug LEVTECESES.

E€outiog TwV 2 Mopamvw onUEIWY, 00 GUVIOTOUE VA NV ATIOUOKPUVETE TO KAAUPUA TNG
Toptag av dev adaLpECETE TNV TTOPTA TNG cUoKeUNG. Ot {npLég TTov TipokaAoUvTal amd
AavBaopévn Aettoupyia Sev KaAUTITOVTOL ATIO TNV EYYUNOT).

Odnyol

Edv BéAete va kaBapiloete kadd Toug 0dnyous Kat Tov B&Aapo, UTopeite vo opaLpECETE T
padLa kot va Tt kaBapioete. Me autdv Tov TpdTo n cuokeur| oog Ba dtatnprioet Tnv epddvior
G Kot Ba mapapleivel TTAT)pwG AELTOUPYLKT] YLal LEYAAO XPOoVIKO SlaoTnua.

AmooUvdeo Kal EMavVATOTTOBETN O TWV 08NYWV

TomoBEtnon Twv urtodoywv

TomtoB€tnon Twv 0dnywv
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2TEPEWOT) TNAECKOTILKWYV 08NywV
(TTopaSeLtypa yLa Tnv aploTePY] TAEUPA — LOYVEL TO (810 Kat yia T Se&LA)

1.

TomoBetriote Ta onueia A kat B Twv TNAEOKOTUKWV 06Ny WV 0pt{ovTLa EMAVW OTO EEWTEPLKS
oupua.

MepLoTpEPTe TOUg TNAECKOTILKOUG 08NyoUs KaTd 9o° aplotepdotpoda (Se§ldotpoda yia
Se€Ld MALPA).

ITPWETE TPOG T EUTIPAG TOUG TNAECKOTILKOUG 081yoUs, WOTE To onpeio C va KOUUTIWOEL
0TO KATW oUPUO KaL TO ONE0 D VoL KOUUTIWOEL OTO EMAVW CUPHQ.
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Adaipeorn TNAECKOTIKWYV 08NywV

(AP ASELY M yLO TNV OPLOTEPT] TTAEUPA — LOXVEL TO (510 Kot yia T Se&Lt)

1.  INKWOTE Pe SUVAT) TO EVO AKPO TWV TNAECKOTILKWV 08Ny WV.

2. 3INKWOTE 0AOKANPOUG TOUG TNAECKOTILKOUG 081yoUs Kal TpaBri&Te Toug Tpog Ta Tiiow.

AutokaBopl{OpEVO KAAVM O

KéAvppa e €161kr] emioTpwon opdAtou oty emidpdveld tov, 1 omola pmopel va amoppodd Addt
Kall Altog kat va ta e§aTpiCeL apydTeEPQ, WOTE 0 BAAApOG va Ttapapével kaBapdg kat xwplg
SUoApEOTEG OOUEG KOTA T SLAPKELX TOU PLAYELPEUATOG,.

Ztepéworn autokaBapL{OpEVOU KAAVMATOG
EykataotrioTe pe Tn o€lpd Tn MAgUpLKY] ox&pa Kal To auTokaBopll{dpevo KAAUPUE, cUPbWVA PE
NV KatevBuvon ou daiveTaL 0TO oYU

H_H""'--.r'
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AmtoouvoppoAdynomn autokaBapt{OeEVOU KOAUUUOTOG

Adalpéate To auToKaBaPIlOUEVO KAAUUUA yia va SleuKkoAUVOEL 0 KaBOPLOUOG TWV TAEUPLKWY
TOLYWHATWVY Tou BaAdpou:
1. Tpafrfte tn mAeupikr) oxapa opllovtia mpog Ta £€w amo tov Balapo. To autokaBapllopevo
KAAUppa Ba Byel pall pe th oxdpo.
BydAte tn mMAeuptkn oxdpa amod tov 8GAapo poall pe To auTtokaBapl{OUEVO KAAULUAL.
3. Xwplote 10 autoKaBapL{OUEVO KAAUMUA Ao T oXapa.

ZNUELWOELG

Ot tnAeokomikol odnyoi, Ta padLa, To autokaBopllOpeEVO KAAUPUO (VAL TIPOALPETIKA a§ETOUAp.
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ANy} Tou kaAwdiov tpododoaoiag

H B¢on A Seiyvel tn B€on tou kIBwTtiou akpoSekTwv oTo TIoW PEPOG TNG TIoW €EWTEPLKNG BKNG

KoL elval KAsLoTh.

Bruata:

*  AMOGCUVSOECTE TN CUOKEUN OO TO peVUA KL, UE €va ULIKPO (olo katoaBidt, avoifte ta dUo
KAUT 1, 2.

o Me éva katoafibi Phillips (ctaupokatodBido), adaipéote tig Bideg 3, 4, 5 Kat 6.

*  AvTIKATAOTNOTE TO TaALd KAAWSLO LE TO VEO KAl OTEPEWOTE TO KITPVO/TPAcLvo kaAwdlo otn
B€on 3, to kadE kaAwdLlo otn B€on 4, To prhe kaAwdlo otn B€on 5.

o Joitte tn Bida 6 KaL KAELOTE TO KATIAKL TOU KIBWTIOU OKPOSEKTWV.

i - 1 2 3
brown {L}
L ) :%@ vellow/green
yower cord v v I
! -, P blue {N}
| i -
\ 4 )
— —
- = L
back outer case terminal box

ATNOKATAZTAZH BAABQN

Edv mapouotaotel BAGPN, TTpLV KOAESETE TO TN EEUTINPETNONG ETA TNV TIWAN O,
BeParwBeite ot dev odpeileTan oe AavBacpévn xprion kat avatpégte otov Tiivaka BAafuy,
ETILYELPWIVTAG TIPWTA VA SLopBWOETE TO TTPOPAN A LOVOL 0aG. ZUY VA UTTOPELTE VoL ETAUCETE
TEXVIKEG SUOAELTOUPYIEG TNG CUTKEUT|G POVOL OO,

Edv éva dayntd Sev Byel akptPudg dmiwg to emBupovoate, 0To TENOG TOU eyxELpLSiou Xpriong
pTopeite va Bpeite TOANEG oUPBOUAEG Kall 0dNYiEG yLa TNV TIPOETOLATIA.

EAattwpatikg EAéy&te Tov aodarelodiakdmm oTo KIBWTLO
H cuokeur] Sev aodaAela aobaetwdv.
Aelrtoupyel EAéy&te 6TL Soulevel To dwg NG koulivag 1

Alakot pevpatog | , ,
GAAEG OUOKEUEG OTNV Kou(iva.

To koupTLd prtopovv va adpatpeBovv.

To kKoupTILd €YOUV . , . , .
To koupTLd €xouv | ATAWG TotoBerjote ta {avd otn fdon Toug

Byet amé ™ Bdon

, amnoouvdeBel katd | oTov Tivaka EAEyYXOU Kl TILEOTE TA TIPOG TA
TOUG OTOV TIIVOKA

, Aé&Bog. MECO WOTE VO KOUUTIWOOUV KL VOL UTIOPOUV
EAEyyOU.

Vo TTEPLOTPADOUV KAVOVLKA.
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Ta KOUPTILA pTtopoUV Vo adalpeBolv.

Mo Vo To ATTOCUVOETETE, ATTAWG 0PALPECTE TAL
amd ) Bdon Tous. EVOANAKTIKE, TIECTE TNV
€EWTEPLKT] AKPT TWV KOUUTILWYV WOTE VA
yelpouv pog tn pia TAgupd Kot va umopouv

To koupTILd eV . , .
va adatpeBoiv. KaBapiote to koupTid

HTIOpOoUV TIAEOV Val Bpwpid kdtw amo i i i
, ) TIPOOEKTLKA LLE TIOV{ KOl GATIOUVOVEPO.
TEPLOTPADOUV UE TO KOUMTILA , , , ,
, STEYVWOTE PE €va HoAakd Tiavi. Mnv
EUKOALQL. i L, ,
XPTOLUOTIOLE(TE QLU PA 1] AELAVTIKA
KoBoploTikd. Mnv pouAldleTe Kal pnv
kaBopiCete 0TO TTALVTIPLO TILATWV.
Mnv adatpeite To KOUPTILE TTOAU CUXVE, WOTE
va topapével otaBepr) n Bdon Toug.
O aveplotripag Sev AelToupyel cuveXWS AuTO elval duclohoyikn] Aettoupyia kat yiveTal
oTn Aettoupyia: «OEppavon Ue agpar. YLo TNV KOAUTEPT SUVATT) KATOVOLT
BeppdTnToag kat tn BéATIoTN andédoon Tou
¢dovpvou.
MeTd amo pa Stadikaoio payeLpERATOS O aveptlotripag Yuéng ouveyilel va Asttoupyel

akovyetalL évog B0pufog kat tapatnpeltat | yia va amotpéPel Tn dnpioupyia UPMATG
por] A€pa KOVTA OTOV TIIVOKO EAEYYOU. uypaociog otov BdAapo kat va PUEeL Tov
dovpvo yia ) Sikn} oag SteukdAuvon.

O aveptotripag Yuéng Ba amevepyomoinBel
autépaTa.

To baynTtd Sev €xel HAYELPEVTEL ETAPKWIG Xpnoipototrinke SiapopeTikr Bepuokpacio
OTOV X POVO TIoU avadEPETAL OTN CUVTAYH. | ATtd QUTIV TIOL avaPEPETAL 0T GUVTAYY].
EAéy&te Eavd tn puBpon Beppokpaociag,.

Avédpolo pédiopa H puBpuion tng Beppokpaaiog eivatl TToAU
uPnAn 1 To eminedo padlov dev eival
BéAtioTo.

EAéyEre Eavd tn ouvtayr] Kal TG pubuiceLg.
H emipdvela, to ypwpa 1 To UAKOG Tou
OKEVUOUG Ynoipatog Sev ritav n KaAUTepn
ETILAOYT] VLA T CUYKEKPLUEVT) AELTOUPYIO TOU
¢dovpvou.

‘Otav xprOLHOTIOLETE BepuoTNTA
aktivoPBohiag, oTwg ot AelToupyia
«OEPUOTNTA TIAVW KOL KATW», TIPOTLUT|OTE
OKEUN UE PaT eTILGAVELN, OKOUPO XPWHA Kl
ehadpu Bapog.

Agv avdBet o Aapmtrpag. ATIQUTE(TOL AVTIKATAOTOOT) TOU AQUTITHPAL.

Mpoetdomoinon — Kivéuvog nAektpomAngiog!

OL TIANUMEAELG ETILOKEVEG EVEXOLV KLVEUVOUG. OL ETILOKEVEG KA 1) AVTIKATACTOON TWV KATECTPAUUEV WY
KoAwS{wv Tpododoaciog EMITPEMETAL VA TIPAYHATOTIOLOVUVTAL HOVO TG €Vav T TOUG EKTTALSEUUEVOUG TEXVIKOUG
HOG TOU TUHATOG EEUTINPETNONG LETA TNV TTWANOT. EAV 1) ouoKeun €lval EANATTWHATIKT, ATIOGUVSECTE TN
OUOKEUN Ao TO NAEKTPLKSG S(KTUO 1] ATTEVEPYOTIO|OTE TO SLAKOTITN 0TOV THivaKa aobaAelwv. ETiiKovwvrioTe pe
TO TUI M EUTINPETNONG HETA TNV TTWANOT).
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MéyLotog Xpovog Aettoupyiag

O péylotog Xpovog Asttoupyiag TNG CUCKEUNG Elvoil 9 WPECS, £TOL WOTE VA ATIOTPOTEL TO
evOexOevo va Eexaoete va KAELOETE TN CUOKEUN.

AVTIKATAOTOON TOU AQUITAPA 0TN Ywvia Tov OaAdpou

Edv o Aauntrpag Baldpou Kael, autog pénel va avtikataotabel. AvBektikol otn Bepuotnta
Aapurtripeg aloyovou 25 Watt, 230 V StatiBevtat amd 1o TuApa EUNNPETNONG LETA TNV MWANON
1 amo e€EOIKEVEVA KOTAOTHOTA ALOVIKN G TTWANONG.

Katd tov XELpLoPO ToU AQumTrpa aAoyovou, XpPNOLUOTIO0TE £va 0TeyvO Tavi. Autd Ba auénosl
™ Sldpkela {wng Tou Aaumenpa.

NMPOEIAOMNOIHZH

Kivduvog nAektponAnéiog!

Katd tTnv avtlkataotaon Tou Aaumtipa, ol emadEg Tng umodoxrg Tou Aauntipa Bplokovtal und
taon. Mplv anod TNV AVTKATACTOON TOU AQUIT P, AMOCUVOEDTE T CUOKEUN A0 TO NAEKTPLKO
SlKTUO N aTtEVEPYOTIOLOTE TOV SLOKOTITN KUKAWUATOC TNV aodaAelodnkn.

Kivéuvog eykavpatog!

H cuokeun unepBOeppuaivetal. Mnv ayyillete MOTE TIC E0WTEPLKES EMLPAVELEG TNG CUOKEUNG N T
Beppavtika otolxeia. AGrAVETE TTAVTA T CUOKEUN VO KPUWOEL Kpatriote ta naudld o amdotoon
aodoaleiac.

1. TomoBeTroTe YA METOETA OTOV KpUO BAAaO yia va anodUyete NULEG.

lupiote to yudAwvo KGAuppa aplotepdotpoda yla va To adpalpEoeTe (YWVLIAKOG AQUITHPaC).
TpaPnréte tov Aaumtripa pog ta £€w - KNV ToV oTPLPETE.

TomoBetrote ava To YUAALVO KAAUUUAL.

vk wnN

AdalpEaTe TNV METOETA KAL EVEPYOTIOLOTE TO SLAKOTTN KUKAWMATOC Yo va Seite av avaPet

o Aaprmrtrpag.

6. o TOV MAEUPLKO AQUITNPA , EQV AELTOUPYEL KOAQ LETA TNV QVTLKATACTAON , BupnBeite va
ETIAVATOTIODETNOETE TO MAEUPLKO TIAEYUQL.

7. To mpoldv MepLEXEL L TINyN GwTOC KAAONG eVEPYELOKAG amddoong: G.
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fuaAwo KaAuppa

EGv 10 YUGAWVO KAAULUO TOU Aapmtripo ahoydvou urtooTel {npLd, TIPEMEL VAL aVTIKATAOTABEL
Mmopeite va mpounBeuteite véo YUAALVO KOAUUMO aTtd TO TUAMO EEUTNPETNONG UETA TNV
nwAnon. Noapoakalov e va avadEpete tov aplBuo E kot tov aptbpuo FD thg cUGKEUNG oag.
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EZYMHPETHZH NMNEAATQN

To turjpa e§unnpetnong HETA TNV TTWANoN eival otn StdBeor] oog edv n cuokeur] 6og
xpetaletal emiokevn). Eipaote otn dtdBeor oag, wWoTe va BpoUpe TNV TiLo KATAAANAN AUon.

Mo pOKAAOUE ETILKOLVWVIOTE [LE TOV EUTIOPO ATIO TOV OTIO{0 AyopAoaTE TN cuokeur. OTav pog
KOAEOETE, TIAPAKAANOUUE Vo SWOETE ToV aplBpd povtélou kat tov aplBud S/N, wote va
MTIOPECOUE VA 0AG TIAPEXOUHE KATAAANAN kaBodriynon. H mivakido xapoKTnpLoTIKWY e
QUTOUG Toug apLBpovs BplokeTal 0TO ECWTEPLKS, AVOIYOVTOG TNV TTOPTA TNG CUOKEUTG.

Mpoewdomoinon

H ouokeur] autr ipénel va eykaBiotatal cUpPwVa e TOUG LoYVOVTEG KAVOVIOHOUG Kl v
XPNOLUOTIOLE(TAL HOVO OE KAAX aePLIOUEVO XWPO.
AwoBdoTe Tig 08nyleg TIpLy TNV EYKATACTOON 1 TN XP1]OT TNG CUOKEUT|G.

Znpueiwon

AdBete urtdYn OTL o etiokeYT) aTO TEYVLKS TNG UTINPECING HETA TNV TTWANoN dev elvat
Swpedv, akdun Kat ov auTr AapPAveL xwpa KATA TN SLApKELX TNG TIEPLOSOU £yyUNONg.
Baototelte otov emayyeApaTIONS Tou kKataokevaoTth. Etol umopeite va eiote B€Patol 4T n
emiokevt] Ba mpaypatoton el amo ekmaldeupévVoug TEXVIKOUG GEPPLG, oL oTtoioL
XPTOLUOTIOLOUV YV OLX AVTAANAKTIKA YLO TIG CUOKEVEG GQ.

TéNog, oag EUXAPLOTOVE Kt TIAAL yio v ayopd Tou Evtoyt{dpevou ®oupvou OMNYS kau
EUYOUAOTE 1) CUCKEUT] HaG VL 006 TIPOOPEPEL VOOTLHO PaynTo Kat pia KaAUTepn {wr).
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XPHZIMEZ ZYMBOYAEZ

Oéhete va PTLAEETE KATL SIKO 00

MpoomoaBr\oTe va XprOLHOTIO|OETE TO BripaTa
TIAPOHUOLWY CUVTAYWV OPXLKA KL VO
BeAtiotomolrjoete ) Stadikaoio payELpEUATOG
AVAAOYQ LE TO ATIOTEAEGHLAL.

Eival €tolpo To KEIK;

TomoBetriote éva EUAAKL PEOO OTO KELK TIEPITIOU 10
AeTTd TPV oUPTIANPWOEL 0 avaypadopevog xpdvog
Ynoipatos.

Edv petd mv adaipeon Sev umtdpyouv uTtoAelppaTa
vyprig QOPNG dvw oTo EUAAKL, TOTE TO KELK glval
€ToLpO.

To KELK YAVEL APKETO OYKO, EVW) KPUWIVEL

MpoomaBrioTe Vo YAUNAWOETE TNV TIY TNG
Beppokpaoiog katd 10°C kat eAEyETe Eava TG 0dnyieg
TIOPOLOKELT|G TOU PaynNTOU OXETIKA [IE TOV XELPLOUO
™G QNS

To VYOG Tou KELK OTN [EOT ElVaL KOTA
TOAU UPNAGTEPO QTG OTL OTOV EEWTEPLKO
SaKTUALO

Mnv aAeidete pe Aimog Tov e§wtepikd SAKTUALO TNG
$Sppag Ynoiuarog.

To K€K €lvat TTOAU kad€ oTnv kopudr

Xpnotpomourjote éva xapnAdtepo padtL otov BaAapo
f/kat oplote pua xyapnAdtepn tiun Beppokpaciog
(auto pmopei va odnyrioeL o€ PeyoAUTEPO XPOVO
HOyELPEUATOG).

To KELK €lvat TTOAU oTEYVO

XpnotpotooTte pio uPnAotepn Beppokpaacio katd
10°C

(auTto pmopel va 0dnyrioeL o€ CUVTOUGTEPO XpOVO
Moy ELPEUATOR)

To k€K daivetal wpaio amé§w, aAA&
EOWTEPLKA EXEL TIOAV UYNAT) uypocia

XpnotpotmorjoTe o xapnAotepn Beppokpacio kotd
10°C

(auTo pmopel va 0dnyrioeL o€ PeyoAUTEPO XPOVO
HayeLpEpaTog) kot eAéyETe Eavd T ouvtayr.

To pddiopa gival avopolopopdo

XPNOLHOTIO|OTE pia YaunASTEPN BEppoKpaaio KoTd
10°C

(auTto pmopel va 0dnyrioeL o€ PeyoAUTEPO XPOVO
HOayELPEUATOG).

Xpnotpotourjote tn Aettoupyio «@epudTnTa MAVW Kat
KATw» o€ Eva emiimedo.

To KELIK €lvat AlyOTEPO WNUEVO OTO KATW
HEPOS

TomoBetrioTe To éva eMiMeSO IO KATW.

Yriowo o€ eplocOTEPQ A0 €val ETTiTES AL
Tautdypova:
‘Eva padL ivat TiLo 6KoUpo attd To AAAo.

XpnoLuoToroTe P AeLToupyia e aveELOTHPA YLa
WriOL0 OE TIEPLOCOTEPX OTIO EVal ETITIES AL KOl
adpatpéote To TaPLd EExWPLOTA OTaV E(vaL ETOLUA.
Aev givat amopaitnTo 6Aa Ta TOLd va Elvat EToLa
Tautdypova.

JUPTIUKVWOT) VEPOU KATA TO YrioLLo

O atpdg amoTteAel pPéPog Tou YNo{UaTog Kot Tou
HayeLpEépatog Kat Byaivel puatoloyikd amod Tov
dovpvo padl pe T porj aépa Tou CUOTHHATOG WUENG.
AUTOG 0 aTpdG ptopel va oupmukvwBel oe Stddopeg
eTpaveLeg Tou GoUpvou 1] KOVTA 0 aUTOV Kal va
dnuioupyroel otayovidia vepov.

Mpdkettat yia pia puotkr) Stadikaoio kat Sev pmopel
va artodeuyBel AT pwg.
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Tt eidoug okevoug Ynoipatog pmopei va
Xpnotporoin Bei;

Mrtope(te va xpnoLUOTIO|OETE OTIOLOST|TIOTE
Tupipoyo okevog Ynoipatog. ZuvioTdTal vo unv
XPTNOLHOTIOLE(TE AAOUIVIO O€ Apeon emtadr] pe
TPOPLUa, E8IKA 6Tav auTd eivat §ivd. BeBatwBelte yia
Vv KaA1 ebappoyr petady Soxeiou Kat KAToKLOU.

Mw¢ Vo X P OLHOTIO|OETE T AELTOoUpYyia
YKPWA;

MpoBeppdvete To dovpvo yia 5 AETTA Kat
tomoBeTrioTe To PaynTo oto eminedo Mov
TipoPAémnetal and To apov eyxeLpidio. KAeiote v
Tépta Tou dovpvou dTav XpNoLUoTIOLE(TE
omoladnmote Asttoupyia Ynoipatog. Mnv
Xpnotpotole(te To dpovpvo dtav n mopTa gival
avolyTr, eKTdg amo tnv TtomoBétnon/adaipeon/éleyxo
oL paynTou.

Mwg va Statn prioete Tov dovpvo kabapd
KOTA T Xprion Tng Aettoupyiag yKpA;

Xpnotpotolrjote tov §ioko YEUATO e 2 Altpa vepd
oto eminedo 1. Zxed6v dAa Ta uypd Tov otdlouv amod
ta Tpddipa Tou TomobeTovvTal 6To pddt Ba
oUMéEyovTal amo Tov dioko.

To Bepuavtikd otolyelo og OAEG TLG
AelToupyieg Ynoipatog Le yKpLA
EVEPYOTIOLE(TAL KOL ATIEVEPYOTIOLELTAIL
TEPLOSIKA KT TN SLAPKELX TOU

Wnoipotog.

Eivat pia duotoloyikn Aettoupyio kat e§aptatal amd
™ puBuLoN NG Beppokpaaiag.

Mwg va utoAoyioete Tig pubpioelg Tou
doupvou, dtav to Papog evog Yntov Sev
avadEpeTal oTn cuvIayY;

EmiAé€Te Tig pubpioelg mou avtiotoyolv oto Bapog
TOU YnToU Kol TTPoCsapHO0TE EAadPWG TOV Xpovo.
Xpnotpototrjote BepUOUETPO KPEXTOG £V ElVaL
duvatdy, yla va aviyvevoete T Beppokpacia oto
EO0WTEPLKO TOU KPENTOG.

TomoBetrioTe To GKPO TOL BEPUOUETPOU TTPOTEKTIKA
Héoa 0To KpEag, oupdwva LE TIG 0dnyieg Tou
KOTOOKEVOLOTH.

BeBowwBeite 611 10 dkpo TOou BepopéTpou
ToTOOETEITAL OTO KEVTPO TOU HEYAAUTEPOU TN LATOG
TOU KPEATOG, AANG YL KOVTA O€ KOKAAO 1] KEVO.

Tt oupPaiver av éva vypd xubei mdvw oto
bayntd péca otov hovpvo Katd TN
Slapketa Tou Ymaoiparog 1j Tou

MOy ELPEUOTOG;

To uypo Ba Bpdoet kat Ba SnuloupynBel atuog.
MapokaAoUUE va €(0TE TPOOEKTIKOL, SLOTL O TG
elval KOUTOG. AvaTpEgTe emiong oTnv evotnTa
«ZUPTIUKVWOT) VEPOU KATA TO YOLUO» YLt
mieploodTePEG MANpodopieg. EQv To uypd mepiéyet
aAkodAn, 1 Swadikaoio Bpacpov Ba ival ToyUtepn
KalL UTTopel va TipokaAécel HASYEG oTov Baapo.
BeBatwBeite, 6TLn mdpTa Tou povpvou eival KAELOTH
KoTd ) Sidpkela Tétolou eidoug Siepyootwv. EAEyEte
TpooeKTIKA T Stadikacio Ynoipatog 1
HOYELPEUATOG. AVOLYETE TNV TIOPTA TTOAU ATIAAX Kol
pévo av elval amapaitnto.
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TYNMIKEZ ZYNTATEZ

7 q , Oeppokpacioa  AldpKELd OE
KEIK Déppa Entimtedo Aettoupyia & °C AeTTé
Mavteomavi SupBatik
(om)\?) o€ Tetpdywvn 2 Aettoupylio pe 170 50
TETPAYWVO )
; agpa
oxnpa
Movteomavt
MG , b3 ]
(o ?) o€ Tetpdywvn 1 Uchanln 140 70
TETPAYWVO Aettoupyia
OXMH
MovteoTavt pe ,
; , JupPoatikn
ppovta of Zt,p OYYLAT 1 Aettoupylio pe 150 50
OTPOYYUAT] $popua oépa
$oppa
Movteomavt pe , SupPatikn
- , | Togtl 1 , 140 70
dpouta oe Tai Aeltoupyia
, 2 Xpobvog mpob.:
MAGW MTPIOS | 0 SupBaTik 19:00
ue otadides adtv 2 Aettoupyia 220 Xpov :
(K€K pE poyLd) K PY povos yno.:
11:00
2 Xpoévog mpoh.:
rKOUyKE?\X(md) . Supfatikn 11:00
(e poyLd) Tayl 1 N , 150 . )
(Gugelhupf) glToupyia Xpdvog Yno.:
60:00
Xpdvog tpob.:
, Dépua Juppatikn 8:30
Mépv pédLy 1 Aettoupyla 160 Xpdvog yno.:
30:00
Xpovog mpoh.:
, DOépua Suppatikn 8:30
Maduw pédLy 1 Aettoupyla 150 Xpdvog Yymo.:
30:00
Xpovog mpoh.:
Kék Em)\ou he Tayi 1 ZUp.B(XTlK'T] 160 , 10:00 .
Moyl o€ Tapt Aettoupyia Xpovog Yno.:
42:30
Xpdvog ipob.:
Movteoavt pe , Juppatikn 9:30
atpd (6 auyd) Toepkt 1 Agttoupyla 160 Xpoévog ymo.:
41:00
Xpovog mpoh.:
I'Iozv?eonawlpe Toépkt 1 ZU}J.BQT[K[T] 160 ] 9:00
OTHO (4 auya) Aeltoupyia Xpdvog yno.:
26:00
I'Iav?ecmaw pE Toépkt 1 ZupBanKln 160 35
atpo Aettoupyia
. Xpovog mpoh.:
§ , Juppoatikn .
Ketk !m)\ou ke Taupi 2 Aettoupyia pe 150 , 8:00
poyLd o€ Topi wdou Xpdvog yno.:
P 42:00
Xédetoond Suppatikn
(Hefezopf) Toyti 2 Aettoupyio pe 150 40
(Callah) agpa

35



a q , Oeppokpacioa  AldpKeLd OE
KEIK Déppa Entimtedo Asitoupyia e °C AerTe
Mip& Kék 20 | Tayi 2 i"”B‘““‘,” 150 36
elToupyia
Xpoévog mpoh.:
2 , Zuppatikr 10:00
Mikpd KEIK 40 Toupi 2+4 Aettoupyia 150 Xp6voc Yno.:
34:00
Xpoévog mpoh.:
Kéw BOL])TUPOU Ta 9 ZupBanKln 150 , 8:00 .
HE payLd Aettoupyia Xpbvog Yyno.:
30:00
Xpdvog Tpob.:
SOPTUTIPEVT , Juppatikn 8:00
(Shortbread) Tayt 2 Aettoupyia 170 Xpoévog Yno.:
13:00
. Xpoévog mpoh.:
ZupPotikn )
Zopq:mpsvr 2 Toi 2+4 Aettoupyla pe 160 . 8:00 )
TayLwyv NN Xpovog Yno.:
P 12:00
Xpoévog mpoh.:
MmiiokdTa , ZupPotikn 8:00
BaviAiag Tayt 2 Agttoupyia 160 Xpdvog Yno.:
10:00
. Xpdvog Tpob.:
Mriokdta , ZUHBM} KN 8:00
p Toupi 2+4 AelToupyla pe 150 . }
BaviAiog ) Xpdvog yno.:
xeps 14:00

Ddoppa

Emtinedo

A&itoupyia

Ogppokpacia

Awdpkela o€

o€ °C

AemTtd

Aeuko Ywuli (2 Xpdvog mpob.:
KIAG aAevpl) — . ZupPotikn 9:20
TeTpdywvo Tetpaywovn 1 Aettoupyia 170 Xpdvog Yno.:
oxT|Ha 50:00
/\eulKo Lp(,upt (2 SupBoiki Xpovog. Tpob.:
KNG oAgUpL) — . , 12:00
, Tetpdywvn 1 AelToupyia pe 170 , .
Tetpaywvo oo Xpovog Yno.:
oxrua P 45:00
q Xpoévog mpoh.:
Xelpormointn . .
miitoo (Aemtr Topi 2 iU“BauK,n 170 , 9:30 .
, eltoupyia Xpbvog Yno.:
Goum) 21:00
; Xpoévog mpoh.:
Xelpotmointn . .
nitoa (yovtpy  Toyi 2 iUpBaTlK[n 170 . 10:00 .
) glIToupyia Xpovog Yno.:
G0um) 45:00
Xelpomointn Juppatikn Xpovglgogpoe.:
nitoa (yovtpry  Toyi 2 )\ELTOUIpyt(X pE 170 Xpévos Yna.:
Gopm) aepa 41:00
Xpoévog mpoh.:
, , ZupBoatikn 9:00
Popt ot L Aettoupyia 190 Xpbvog Yno.:
30:00

Inuelwon: Xpdvog mpoB.: xpdvog mpobéppavong, Xpdvog Yno.: xpdvog Ynoipatog
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Mooyapiolo .
bETo—1,6 | Tawi 2 AAS ykpuk pie 180 55
; aépa

KA

e e RO 1 ZupBotuc 180 75
HAS AelToupyia

Kotomouho — , L2: Zxdpa | ALTIAG yKpLA pe

1 KIAG Tout L1: Tayl aEpa 180 50

PapL,5 2 Zopporii 170 70

KIAQ) AelToupyia

MrpLloAa

Tonlﬁahawk— Tai 3 ZU}JBGTLKIT] 120 85

Xpdvog Aettoupyia

Ynoipatog

Wnto xoipvo ,

—Aoupog (2,2 | Towi 1 iUme—lK,n 160 82

p eltoupyia

KIAQ)

KotémouAo — , L2: Zydpa Suppatiki

1,7 KIA& Togt L1: Tayi AeLToupyia 180 8

OAMHTO AOKIMHZ ZYMOQNA METO EN 60350-1

ZYNTATEZ A&ecoudp F °C Eninedo Xpovog MNpoBéppavon
(AemTd)

Movteomdvt | Toépki E 170( 1 30-35 ‘Oxt
D26 ek.

Moavteomdvt | To€pki 160 1 30-35 ‘Oxt
D26 k.

Mikpd Ké€lk | 1 ol 150| 2 30-40 Nat

Mikpo K€k | 1 Tl i 150( 2 40-50 Noat

MiKpO KEIK | 2 TaPLd 150 | L2 kou L4 30-35 Naut

TolCkelk Togpki 1501 70-80 ‘Oxt
D26 ek.

MnAdTita Toépkt E 170( 1 80-85 ‘Oxt
®20 k.

MnAdTita Toépkt 160 1 70-80 ‘Oxt
®20 k.

Yowul 1 Toyi E 210 1 30-35 Nat

Yowul 1 Toyi @] 1901 30-35 Nat
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OAMHTO AOKIMHZ ZYM®QNA ME TO EN 60350-1

ZYNTATEX A&ecoudp F °C Eminedo Xpovog MNpoBéppavon
(AeTtTdl)
Toot Toupl ﬁ Max | 5 6-8 Nay, 5 Aemtd
Kotémoulo | Zxdpa kat 180 | Zxdpa 2 75-80 Noa
Tayi Topi 1

1. 2T OUVTOYyT LE TO KOTATIOUAO, EEKIVIIOTE PE TNV TIAAQTN TIPOG TA TIAVW Kl YUPLOTE TO
KOTOTIOUAO HLETA aTtO 30 AETITA aTtd TNV GAAT TIAELPA.

2. Xpnolpomolrjote okoupdypwun, Lot Gpéppa kal ToTtoBeTrioTE TNV 0TN oY &pa.

3.  BydAte ta taid tn otiypr] ou to Gaynto eival £ToLo, akOuN KL av Sev éxel GTATEL OTO
TéAog Tou 600€vTog xpdvou YnoipaTtog.

4. ETuAéETe ) xapnAdtepn Beppokpoacio kat eEAEYETE PeETA atd TOV PLIKPATEPO XPOVO TIOU
avadE€peTal oToV TIiVaKA.

5. Ed&v ypnoipototeite To Toui yia va cUAEEETE Ta uypd TTou 0Tdlouv amd to Payntd
tomtoBeTnévo ot oxdpa o€ omoladr|moTE AeLToUpYia YKPLA, TO TaW( TIpETEL v
tomtoBeteital oto eminedo 1 kat va €xeL Aiyo vepd.

6. Ta pmbtékia pEmeL va yupilovtal PeTd Ta 2/3 TOU Ypovou.

ENEPIEIAKH AMMOAOZH ZYM®QNA METO EN 60350-1

A& Bete uttdyn Tig akdAouBeg TANpodoplieg:

1.  H pétpnon npaypatonole{tal otn Aettoupyia «ECO» yio Tov pocdloplopnd Twv
dedopévwv Tou adopolv TN Aettoupyio EAVAYKACHEVOU 0EPA KAL TNV ETIKETA KAGOTG.

2. H pétpnon npaypatomoletal ot Aettoupyio «OgppOTNTA TTAVW KL KATW» YLt TOV
TpoaSLopLopd TwV SESOUEVWY OYETIKA UE TN CUPPATIKT] AetToupyia

3. Kotd tn Sidpkela Tng pé€tpnong, evidg tou Boddpou Bpioketal pévo to amapaitnto
e€dptnua. Ola Tar G pépn Tipémel va adatpeBouv.

4. O ¢doUpvog eykaBiotatat dmwg eptypddeTal otov 0dnyod eykatdotaong kot tomoBeteital
OTO KEVTPO TOU VTOUAQTILOU.

5. Elvat amapaitnro yia tn pétpnon va KAEGETE TNV TOPTA OTIWG KAXTA TNV OLKLAKT] XPTion,
akOun kat 6tav To KaAwsLo emnpedlel T AeLToupyia 0TEYAVOTIONOTG TOU AGOTLYOU KATA
1 Sapkela g pETpnong. Mo va BePatwbeite dtL Sev uUTIAPYXOLV APVNTLKES ETILTITWOELG
6oov adopd tn SUCAELTOUPYLKT] OTEYAVOTIOINOT AdyWw TWV EVEPYELOKWVY deSOPEVWY, Elval
ATAPALTNTO VO KAEIVETE TIPOOEKTLKA TNV TIOPTA KOTA TN SLApKELX TNG HETPNONG. EvdéxeTal
va amatteltal n xprion evog epyadeiou yla va Staodaiiotel ) oteyavotoinon Tou
AGOTL(OV, OTIWG KATA TNV OLKLAKT] XPrion, OTIoU Kavéva KaAwdLo Sev Slatapdooel T
AeLToUpyia oTEYOVOTIOMONG.

6. O mpoacdloptopdg Tou dykou Tou BaAduou TipaypaToToLeTal yla T Aettoupyia
«ATIOYUEN», OTiwg TepLypddeTal TN oeAida 14. MNa va eEaodaAioTtel N ATTOTEAECHATIKY
xprion Tou povpvou, adalpovvtal SAa To eEAPTIIHATA, CUMTIEPLAXUBAVOUEVWY TWV
TIAEUPLKWV padLwv.
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MAIEIPEMA 2TH AEITOYPTIA ECO

H Aettoupyio ECO Beppaivetal péow Tou KATw BEppavTripa Kat Tou KUKALKOU Beppavtrpa.

Me autriv T AeLToupyio PTIOPELTE VO EE0LKOVOUT|OETE EVEPYELX KATA TO HAYEIPEUQAL.

ZYNTATEX Agecoudp °C Emimedo Xpovog(Aemtd) [MpoBéppavon
Challah 1 Topi 180 1 45-50 ‘Oxt
WYnto 1toyi 200 1 80-85 ‘Oxt
XOLpLvo
Khadouti pe StpoyyuAr doppa 200 1 55-60 ‘Oxt
KepAoLa
Ynto 1 Topi 200 1 80-85 ‘Oxt
pooyapL —
1,3 KIAX
Mmpdouvt IYApa KOL YUAALVT 180 1 55-60 ‘Oxt
TAGKQ
Motdreg Ixb&pa kat oTpoyyuAr] 180 1 65-70 ‘Oxt
OYKPOTEV TIAGKO
Aalavia IxGpo kat yudAvn 180 1 75-80 ‘Oxt
TAGKQ
TolCkelk Toépkt P20 k. 160 1 80-90 ‘Oxt
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[MPOAIATPADOEX

MAnpodopieg Mpoidvtog kat AeAtio MAnpodoptwv Mpoidvtog cVpdwva pe Toug Kavoviopoig
OtkohoyikoU Zxedlaopov kal Evepyetakrig Zripavong tng EE kat tou Hvwpévou Baotleiou

‘Ovopa popunBeutn
AvayvwpLorn HovtéAou
A€g(KTNG EVEPYELAKTIG ATTOS00NG

KAdon evepyelakrig amodoong

Katavawon evépyeLog pLE TUTILKO
doptio, oupfatikn Aettoupyio

Evepyelakr katavdAwaon utd TuTiikd
dopTio kat AetToupyia pe eEavayKaopévou
aépa

AptBudg Bohdpwy

Mnyn) Beppdtnrog

‘Oykog

TYmog povpvou

Tpododooia

HAekTpikr] Loxvg

OMNYS
OV7213DPBL
81.2

A+

1.10kWh/kUkAo

0.69 kWh/kUkAo

1
HAekTpikr] TNyn

2L

Evtow{éuevog doupvog
220-240V~ , 50 Hz-60 Hz
3,2kW

MAnpodopieg TPOIOGVTOG yla TNV KATAVAAWOT) EVEPYELXG KAL TOV HEYLOTO XPOVO ETITEVENG TNG
avtioTtoLyng AeLtoupyiog YoUNnATG KATAVAAWGONS.

A€&Ltoupyiot aVOpOVIiG

0,8W

O péyloTog Xpdvog TIoU amaLTETaL WOTE 0 PoUpvog va ELoENDEL

20 AeTrTd

QUTOMOTA OTNV avTioToLYN AELTOUPYIX T} KATAOTOOT XOUUNATIG

KOTOVAAWONG.
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