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Dear Customer ,

Thank you for relying on this product.

We aim to ensure that you optimally and efficiently use this product
produced in our modern facilities under environmentally friendly and
precise conditions with respect to total sense of quality.

We recommend that you read the user manual carefully and keep it
permanently before using your oven so that it retains its original
features for a long time.

WARNING: This user manual is prepared for
multiple models. Your appliance may not feature
some functions specified in the manual.

Our appliances are intended for domestic use. It is not intended for
commercial use.

The figures in the manual are schematic and may not be in exact
harmony with your product.

This product has been produced in modern environment friendly
facilities without harmfully affecting nature.

Features marked with * are optional.

" Complies with WEEE Regulation"
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IMPORTANT WARNINGS

1. Please read this user manual carefully. Only by
this way can you use the appliance safely and in a
correct manner.

2. Installation and repair should always be per-

formed by “AUTHORISED SERVICE”.
Manufacturer shall not be held responsible for
operations per- formed by unauthorized persons.

3. The configuration conditions of this appliance
are specified on the type label or on the data plate.

4. This appliance has been designed for household
use only.

5. WARNING: Fire hazard; do not place any
object on the cooking surfaces.

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

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

8. WARNING: This appliance is intended for
cooking. It should not be used for other purposes
like heating a room.
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9. WARNING: Burning hazard due to super —
heated steam! A child’s skin is more sensitive to high
temperature than an adult’s. Children should not open
the oven’s door while the oven i1s operating. Keep the
children away from the appliance until it is cooled
down completely and burning hazard is avoided.

10. WARNING: Never try to put out the fire with
water. Only shut down the device circuit and then
cover the flame with a cover or a fir e blanket.

11. ATTENTION: Cooking process shall be
supervised.  Cooking process shall always be
supervised.

12.  ATTENTION: If the glass of the appliance is
broken, turn off any heating element immediately
and disconnect the appliance from power source, do
not use the appliance.

13. BURN RISK: As you open the oven door, step
back to avoid the hot vapor coming out from the
interior.

14. BURN RISK: Hot surface should be left for
cooling down before closing the cover.
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15. The appliance is not suitable for use with an
external timer or a separate remote control system.

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

17. This appliance can be used by children, who
are 8 years old and above, and people with physical,
hearing or mental challenges or people with lack of
experience or knowledge; as long as supervision is
ensured or the appliance is used safely, and
information is provided for understanding the
hazards involved.

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

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

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

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




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

23. Do not place objects that are accessible to
children on the appliance.

24, Touching the heating elements should be
avoided.

25. Put curtains, tulles, paper or any flammable
(ignitable) material away from the appliance before
starting to use the appliance. Do not put ignitable or
flammable materials on or in the appliance.

26. Oven handle is not a towel dryer. Do
not hang towels, etc. on the oven handle.

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

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

29. Do not operate the appliance if it is broken
or visibly damaged.

30. Do not use the product with its front door glass
removed or broken.

31. User should not carry the oven on his/her own.
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32. Do not place heavy objects on the oven door
when it is open, risk of toppling.

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

34. Oven supply can be disconnected during any
construction work at home. After completing the
work, reconnecting the oven shall be done by
authorized service.

35. Do not place the appliance on a surface
covered with carpets. Electric parts get overheated
since there will be no ventilation from below. This
will cause failure of the appliance.

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

37. Keep the ventilation channels open.

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




39. TIPPING HAZARD: The following balancing
setting must be set up to prevent the tipping of the
appliance. Please see the instructions for
installation (See chain connection).

»

METHODS FOR PROTECTING CERAMIC GLASS
COOKING SURFACE

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

1. Never pour cold water on hot cookers.

2. Do not stand on a ceramic glass plate.

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




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

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

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

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

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

2. WARNING: If the surface i1s cracked, turn off
the appliance to avoid risk of electric shock.

3. Plug the product in a grounded socket
protected by a fuse conforming to the values
specified in the technical specifications chart.

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

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

6. Do not touch the plug with wet hands. Do not
pull the cord to plug off, always hold the plug.

7. If you use an electrical appliance, e.g. a hand
mixer, near the oven, make sure that the power cord
does not get caught in the oven door. The insulation
of the cable can be damaged.
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8. Never wash the product by spraying or pouring
water on it! There is a risk of electrocution.

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

10. Make sure that there is no liquid or humidity in
the outlet where the product plug is installed.

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

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

13. Unplug the unit during installation,
maintenance, cleaning and repair.

14. Make sure the plug is inserted firmly into wall
socket to avoid sparks.

15. With a steam oven, the water container must
not be immersed in water or cleaned in the
dishwasher. Otherwise, there is a risk of electric
shock when the water container is placed in the
steam oven.
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16. Do not use steam cleaners for cleaning the
product, otherwise electric shock may occur.

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

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

19. The product is equipped with a type “Y” cord
cable.

20. Fixed connections shall be connected to a pow-
er supply enabling omni-polar disconnection. For
appliances with over voltage category below III, dis-
connection device shall be connected to fixed power
supply according to wiring code.

21. Cable fixing point should be protected.
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INTENDED USE

1. This product is designed for home use. Commercial use of the
appliance is not permitted.

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

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

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

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

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

This oven should be installed and connected correctly according to
the manufacturer's instructions and by the authorized service.

WARNING: The electrical connections of the
appliance should only be made with (Grounded)
sockets with a grounding system that is laid in

accordance with the rules.

Contact an authorized electrician if there is no suitable socket for
the grounded system where your appliance will be placed. The
manufacturer is absolutely not responsible for the damages caused
by the ungrounded sockets connected to the appliance.

Your device complies with protection class I. Your oven's plug is
grounded; please make sure that the outlet you shall connect the plug
is grounded. The plug shall be placed so that it can be accessed after
installation.

Your appliance is designed for electric supply of 220-240V N AC /
380-415V 3N AC 50-60 Hz. Your appliance requires a 40A fuse for
single-phase, and a 3x16 fuse for three-phase. If your power network
does not provide these specifications, contact an electrician or an
authorized service.

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

WARNING: When making the connection, take
safety precautions against turning on power
unintentionally.

WARNING: The power supply cable should not
touch the hot parts of the appliance.

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

WARNING: The electrical connection of the
product must be done by authorized and certified
personnel. Manufacturer shall not be held
responsible for damages that may arise due to the
operations performed by unauthorized persons.
WARNING: Have an authorized electrician set
grounding equipment. Manufacturing company will
not be responsible for the damages that may occur
due to using the product without grounding it
according to local regulations.

RISK OF ELECTROCUTION: Before conducting
any operation on the electrical wiring, remove the
electrical connection of the appliance.
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Wiring Diagram
Make the electrical connection of your oven according to the
appropriate wiring diagram.

220-240 V ~ 50-60 Hz. 380-415V 3N ~ 50-60 Hz. | 380-415V 2N ~ 50-60 Hz. 220-240 V ~ 50-60 Hz.
[ [
]Neutral :|Neutral L N ]\leutral
Lll: § 2 Ground ® ;lGround
;
(] L]

HO5 VV-F 3G 4 mm2 HO5 VV-F 3G 4 mm2

HO5 VW-F 3G 2.5 mm2 HO5 VV-F 5G 1.5 mm2 HO5 VV-F 4G 1.5 mm2 HO5 W-F 3G 2.5 mm2

Power supplies vary according to the electrical power that is used by
the appliance. You can acquire the electrical power of the appliance by
looking at the type label on the appliance's rear hood. The following
table should be considered during the power supply change.

Power Range Feeding Cord Type And Size
3680-7359 W HO5VV-F 4G 1.5 mm?
3680-........ w HO5VV-F 5G 1.5 mm?
3680-5749 W HO5VV-F 3G 2.5 mm?
5750-7359 W HO5VV-F 3G 4 mm?2
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APPLIANCE INTRODUCTION (Optional)

1. Temperature adjustment knob
(Thermostat)

2. Cooking function knob

3. Hob section control knobs

4. Oven door

5. Oven handle

6. Plastic leg

* 7. Lower cabinet door

7.1. Drawer

7.2. Openable door

" - -

* 8. Vitroceramic o V|t_roceram|c * 10 . Vitroceramic .
. electric heater . * 11. Electric heater

electric heater electric heater (Hot plate)

(120/ 180 mm or
(140 / 250 mm) 220/ 300 mm) (140,180 or 210 mm)

Note: The appliance image above is only provided for illustration purposes. The
image of the appliance may vary depending on the option. Only consider your
appliance.
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* ACCESSORIES (Optional)

Deep tray
It is used for pastries, large roasts, stews. For cakes, frozen

dishes and meat dishes; you may also use it as a container
for collecting grease in case of roasting directly on the grill.

Standard tray / Glass tray
It is used for pastry (Cookies, biscuits, etc.), and frozen foods.

Circular tray
It is used for pastry and frozen foods.

Drying / Air fryer tray

Drying function and air fryer is used for foods to be cooked.
Place the standard tray under the air fryer tray to collect the
oil dripping during cooking. Add some water on the standard
tray for easy cleaning.

Wire grill
It is used for roasting or to place the frozen food, or food to
be fried or roasted on the desired rack.

Telescopic rail

Thanks to telescopic rails, trays or wire shelves may be easily
attached and removed.

Chicken roast
It is used for foods intended to be cooked by being rotated.




Grilled bacon

Place the bacon on the grill tray. Foods that may stick
during cooking are cooked on the bacon grill. This prevents
food from contacting the tray and sticking into it.

Wire grill inside tray
Place the wire grill inside tray on the tray. Food that may stick
while being cooked, like steak, is placed on the wire grill
inside the tray. This prevents food from contacting the tray
and sticking into it.

Splash back (Heat protection sheet )

It prevents the contact of the temperature of the oven with
the wall.

Tray handle
It is used to hold hot trays.




* Telescopic Rails

Telescopic rails allow you to pull tray and internal grill easily.

Left
Frgnt Left telescopic rail Rear [
|

il
IE [ =~ || =
@»Right
; PSR, Front
| 0 Rear Right telescopic rail a
| =
= S |  ————

Telescopic rails, which are provided to you as an
accessory, can be mounted on the side wire racks
easily with two pieces of holding clips. Since there
are right and left rails, make sure that you know
which rail you shall install on which side. Check
the right (R) and left (L) signs on the rails.

Our installation recommendation is that you should
take the side wire racks completely out of the oven
and install the telescopic rails on the side wire racks
[ ol on a flat surface. Install the telescopic rail on the
upper one among the two racks. The rails can be
easily mounted and demounted. After adjusting the
positions of right and left telescopic rails, press on
them until they are inserted into the side wire racks.

Check whether the rails are seated completely or
not by looking behind the wire rack.

L o | After installing the telescopic rails, mount the wire
racks into the oven again. Do not use the wire grill
just below the rack on which the telescopic rail is
fixed.
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Placing the Tray or Wire Grill on the Telescopic Rail appropriately

Thanks to the telescopic shelves,
trays or wire grill may be easily
inserted and removed. When
using the tray or wire grill with
the telescopic rail, make sure that
the pins on the back of the
telescopic rail rest on the back of
the tray or wire grill.

It is important to place the wire
grill and tray properly on the wire
racks and correctly place the grill
and/or tray on the rack.

Correct placement is shown in the
adjacent figure.

Place the grill or tray between two
rails and make sure it is balanced
before putting food on it.

Note: Do not use the wire grill just
below the rack on which the
telescopic rail is fixed.
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TECHNICAL SPECIFICATIONS

Fea tur es 50x55 50x60 60x60
External width 500 mm 500 mm 600 mm
External depth 565 mm 630 mm 630 mm
External height Min. 825 mm / Max. 900 mm
Light power 15-25 W

60 Liters 80 Liters
Lower heating element 1000 W 1000 W

1200 W 1200 W
Upper heating element 800 W 800 W 1000 W 1200 W
Turbo heater | - 1800 W 2200 W 1800 W

Small Large
Grill 1500 W 1500 W 2000 W gril grill
1200 W 2400 W

Supply voltage 220-240V AC / 380-415V AC 50-60 Hz.

* 140 mm vitroceramic electric heater

1200 W

* 180 mm vitroceramic electric heater

1700/ 1800 W

* 210 mm vitroceramic electric heater 2400 W
* 120 / 180 mm vitroceramic electric heater 1700 W
* 140 / 250 mm vitroceramic electric heater 1800 W
* 220 / 300 mm vitroceramic electric heater 2400 W
* 80 mm electric heater (Hot plate) 450 W
* 145 mm electric heater (Hot plate) 1000 W
* 180 mm electric heater (Hot plate) 1500 W
* 145 mm quick electric heater (Hot plate) 1500 W
* 180 mm quick electric heater (Hot plate) 2000 W
* 220 mm electric heater (Hot plate) 2000 W
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WARNING: Technical specification and injector

table should be taken into consideration in the
change to be made by the authorized service.
Manufacturer may not be held responsible for any
problems rising because of any faulty modification.

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

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

Check if the electrical installation is proper to bring the appliance in
operating condition. If electricity installation is not suitable, call a
certified plumber to arrange the utilities as necessary.

WARNING: Manufacturer shall not be held
responsible for damages caused by operations
performed by unauthorized persons.

WARNING: It is customer's responsibility to pre-
pare the location the product shall be placed on and
also to have the electrical installation prepared.

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

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

WARNING: Keep the ventilation channels open.
WARNING: Correct personal protection equipment
should be worn, and applicable safety regulations

should be followed during installation.
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Right Place for Installation

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

Appliance should be used with a clearance of minimum 400 mm over
the upper hob surfaces, and 50 mm from side surfaces inside a kitchen
furniture.

The appliance is suitable for use on both side walls, without any
support, or without being installed in a cabinet. If a hood or aspirator
is installed above the appliance, follow the instructions of the
manufacturer for height of mounting (minimum 650 mm).

The product can be placed side by side with kitchen walls, kitchen
furniture, or any size of product behind or on one side. The kitchen
furniture in the immediate vicinity of the product should be the same
size or smaller than the product.

It is necessary to have at least a 2 cm gap between the product and
the wall for air circulation.
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Correct Installation

For accurate installation, please follow the dimensions given in the

Z

650 mm min.
o —
58— .
o=
|+

50 mm min.

400 mm min

b
*D

1%

o

3

3

3

B

WARNING: The kitchen furniture near the appliance
must be heat resistant (minimum 100 °C).
WARNING: Do not install the appliance beside
refrigerators or coolers. Heat radiated by the
appliance increases the energy consumption of
cooling devices. WARNING: Do not use the door
and/or handle to carry or move the appliance.
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* Chain Connection

To ensure safe use of the appliance, it must be secured before use
in order to prevent it from tipping over. Fasten the hook screw sup-
plied with your appliance firmly to the kitchen wall with the dowel.
Ensure that the hook is firmly fixed to the wall. Then insert the safety
chain into the hook screw.

The safety chain should be as short as possible to prevent the
tipping of the oven to the side and forward.

N

75 cm

1. Kitchen wall
2. Safety chain
3. Hook screw
4. Dowel

l¢

* Installation of the Leg Adapter

As shown in the figure, the installation
of the leg adapters is done by
threading them on the oven legs.
Note: Leg adapters increase the
height of the oven.
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* 60 x 60 Professional Oven Splash Back (Heat Protection Sheet)
Installation

Then tighten the screws (2) into the
splash back (heat protection sheet)
installation holes (1) with the help of a
suitable screwdriver.

Align the splash back (Heat protection
sheet) installation slots (1) with the
holes on the table.

By carrying out the process in reverse sequence, you can remove the splash back
(Heat protection sheet).
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CONTROL P ANEL

1. Temperature adjustment knob (Thermostat)

2. Cooking function knob

[ = 17 [~ FI_ = hl Lal ™ L
L aw * 3. Digital timer
@ : pﬂ“ 4. Left rear electric cooking zone

®— O
O O

5. Left front electric cooking zone

6. Right front electric cooking zone

7. Right rear electric cooking zone

1. Temperature adjustment knob (Thermostat)

2. Cooking function knob

* 3. Mechanical timer

4. Left rear electric cooking zone

@ -O}=

d
5

5. Left front electric cooking zone

6. Right front electric cooking zone

7. Right rear electric cooking zone

L

1. Temperature adjustment knob (Thermostat)

LT = T71 FT = Tal [l L]

— [ -] - -

o o . A
00" OO0 0O || cmuwwmm
- @ a ' : ‘ .

® ©

® ® 06

@

* 3. Digital or mechanical timer
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|

—
[

@)
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O

4 . Left rear electric cooking zone

5. Left front electric cooking zone

@

A
|

@

|
®

@

|
®

|
©

|
@

6. Right front electric cooking zone

7. Right rear electric cooking zone

WARNING: The control panel above is only for il-
lustration purposes. Consider the control panel on
your device.
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Temperature Adjustment Knob (Thermostat)

It is used for determining the cooking temperature of
the dish to be cooked in the oven. After putting the
meal in the oven, you can set it to the desired
temperature by turning the knob. Thermostat light
goes out when the oven reaches the adjusted
temperature. See the cooking table for the cooking
temperatures of the different meals.

It is used for determining the period for cooking in
the oven. When adjusted time is expired, power to
heaters is turned off and an audible warning signal
is heard. The mechanical timer knob is rotated to set
the cooking time to the desired time between 0-90
minutes. For cooking periods, see the cooking table.

Manual Cooking

&

Note: In manual cooking, the cooking period is
tracked by the user.
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OPERATION OF THE OVEN

Initial Operation of the Oven

After you have made the necessary connections of your oven
according to the instructions, you shall need to do the following in the
initial operation:

1. Take out any labels or accessories that are affixed inside the oven.
If there is a protective foil on the front of the appliance, remove it.

2. Wipe the inside of the oven with a wet cloth to remove the dust
and the remains of packaging. The inside of the oven shall be empty.
Connect the appliance to the electricity.

3. Set the temperature adjustment knob to the highest temperature
and operate the oven for 30 minutes with the door closed. Slight
smoke and odor may arise in the meantime; this is a normal situation.

4. After the oven has cooled down, wipe the inside of the oven
with warm water with mild detergent and dry with a clean cloth.
You can now use your oven.

5. If your oven has a steam-assisted cooking function; remove the
water container from the oven. Shake the water container well before
using detergent.

Normal Operation of the Oven

1. To start cooking, use the temperature control knob to set the
temperature at which you want to cook, depending on the type of food,
and the cooking function control knob to set the desired cooking
function.

2. You can set the cooking time to a desired time by using mechanical
timer knob in the models with a mechanical timer. When adjusted time
is expired, power to heaters is turned off and an audible warning signal
is heard.

3. In the models with digital timer; when the cooking time has expired
according to the information entered, the timer turns off the heaters
and gives an audible signal.
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* Digital Timer

Plus
button

Minus
button

Timer setting button

SYMBOLS ON THE DISPLAY

Oven status indicator

e On: In cooking or ready to cook.
e Off: Itis not used for cooking.

Minute minder status indicator

*  On: Minute minder alert active.

* Flashing: Minute counter setting function. The setting is possible
with the e or e buttons, or the current minute counter alarm is
completed.

e Off: The minute minder is not active.

Q@ 6

Protection lock indicator

¢ On: Protection lock is enabled.
¢ Off: Protection lock is disabled.

©

Auto cooking status indicator

e On: Fully automatic or semi-automatic cooking active.

* Flashing: Automatic cooking is complete or Power supply start
status.

e Off: There is no automatic cooking active.

©
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It is an electronic timer unit with the help of which the food you put in the
oven can be ready to serve at any time you want. All you need to do is
program the cooking time of the food as well as the time you would like
your food to be ready.

You can also use it as an alarm clock with minute programming, which is
independent of the oven.

If the clock goes forward or backward, this is not an indication of a fault.
The oven clock can go backward or forward depending on the frequency
of the mains current, since it operates directly with the mains voltage. This
is not a fault.

STARTING POWER SUPPLY

When power is applied, the indicator € and the current time flash.
The current time is incorrect and needs to be adjusted. Press @ to enable
the oven and set the current time as described below.

SETTING THE CURRENT TIME

The current time can only be set when no cooking program is in progress.
Press € and @ simultaneously for 3 seconds to enter setting mode, then
the dot symbol between the hour and minute digits will start flashing. Set
the desired value by using €@ and @. The maximum adjustable value is 23
hours and 59 minutes. The setting mode will end 6 seconds after the last
press of @ or @, or immediately by pressing @.

Note: The current time setting is also activated in the first 7 seconds after
power is turned on.

SETTING THE MINUTE COUNTER

With this function you can set a time duration in minutes. After the set
time has elapsed, an alarm sound will be produced.

Press the button @ once to enter the minute minder setting mode, and
the symbol @ will start flashing on the display. Set the desired time
duration using € or @. The maximum adjustable value is 10 hours.
The setting mode will end 6 seconds after the last press of € or @, or
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immediately by pressing @.

CANCELLING THE NOTIFICATION BUZZER SOUND

After the set duration of the minute minder has elapsed, the alarm buzzer
will start to sound and the symbol @ will flash on the display at the same
time. Pressing any button will stop the alarm sound and the display. If no
button is pressed, the alarm sound will stop automatically after 5 minutes,
but the symbol will continue to flash.

SEMI-AUTOMATIC COOKING

1. Press the button @ twice and the symbol € on the display will flash,
while the symbol EM&@ and the cooking time will appear on the
display alternately.

2. Using the @ or @ buttons, set the desired cooking time.

3. After 6 seconds have passed since the last button press or by double
pressing @), the setting mode ends. The symbol @) will appear
permanently on the display and the display field will show the current
time.

* FULLY AUTOMATIC COOKING (Optional)

With this cooking program, you achieve delayed start cooking by
programming the time when the food should be ready. In other words, the
oven will not start cooking immediately but will automatically calculate the
time when cooking will begin.

1. Perform steps 1 and 2 of semi-automatic cooking as mentioned above
(cooking duration setting).

2. Press the button @ once again. The symbol € on the display will flash,
while the symbol and the cooking time will appear on the display
alternately.

3. Using the € or @ buttons, set the desired cooking end time. The
symbol @ will stop appearing, but the symbol @ will continue to flash
on the display. This indicates that an automatic cooking has been
programmed but cooking has not yet started.
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4. After 6 seconds have passed since the last button press, or by
pressing @), the setting mode will end, and the display will show the
current time.

AUTOMATIC COOKING END

After automatic cooking is complete, the symbol €) starts flashing. The
alarm sound can be stopped by pressing any key. Press the button @
for 2 seconds to unlock the keypad. Press the button ® to return the
oven to manual mode. If no key is pressed, the audible alarm will
sound for 7 minutes.

POWER OUTAGES

The product is not affected by short-term power outages (up to
approximately 50 seconds), and the timer and clock continue to run

during this period.

In case of power outages of more than 50 seconds, your oven will be
switched off for safety reasons. This condition is indicated by the clock and
the icon @ flashing on the display. The display shows 12:00 and the clock
must be set (see STARTING POWER SUPPLY).

Note: The flashing symbol @) indicates that the oven is inactive and you
must enter manual mode.

PROTECTION LOCK

This function is intended to prevent any unauthorized modification of the
timer settings. This function will be active within 30 seconds after the last
press of any button. The symbol @& will appear. To deactivate it, press the
button @ for 3 seconds and the symbol & will disappear.

PROGRAMMABLE OPTIONS

Buzzer sound adjustment:

Pressing and holding the button @ for 3 seconds will produce the currently
valid buzzer sound. By pressing the € and @ buttons, you can scroll
through all 3 available buzzer sounds. The last buzzer sound heard will be
memorized as the selected sound.
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After 6 seconds have passed since the last button press or by pressing @,
the setting is saved.

Brightness adjustment:

Pressing and holding the button ) for 3 seconds, the current brightness
setting will be displayed. By pressing the @ and @ buttons, you can select
one of the 8 available brightness settings. The last brightness setting will
be automatically memorized as the selected setting. After 6 seconds have
passed since the last button press or by pressing @), the setting is saved.

Note: The default settings are the highest.

Note: The programmable options are saved and are not lost after a power
outage.




H H B
* COOLING FAN

During operation of the oven, the cooling fan shall move excess steam
out and prevent the appliance from overheating. This is necessary for
ensuring your appliance to work well and to cook well.

The cooling fan continues to operate after cooking is finished. After
cooling is complete, the fan shall automatically turn off.

Using the Grill

1. When you place the wire grid on the top rack, the food on the grid
should not touch the grill.

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

3. Food should be in the center of the grid to provide maximum air
flow through the oven.

To Turn On The Grill

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

To Turn Off the Grill
Set the function knob to the off position.

WARNING: Keep the oven door closed when grilling.
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* Use Of Panel Protection Sheet

Panel protection plate is designed to protect the control panel and
knobs when the oven is in grill mode, and the oven door is open.
When the oven is in grill mode, the panel protection plate (see
figure 1) should be used to prevent heat damage to the control panel
and knobs.

Open the front glass door of the oven (see figure 2). Place the panel
protection sheet and gently close the door and fix the panel
protection plate (see figure 3).

—

Figure 1 Figure 2 Figure 3

WARNING: The panel protection sheet is suitable
for use with the door open.
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* Use for Chicken Roasting

WARNING: Remember to remove the plastic
handle from the skewer by rotating it before closing
the oven’s door.

Skewer the fowl as a whole. In order to grill a fowl healthily, center
and fix the fowl on the skewer (B) by the fixing hooks located on
both sides of the skewer (B) . Place the skewer (B) on the rotisserie
wire (A) and put it in the oven and make sure that the end of the
skewer (B) is placed in the rotisserie engine chamber.

U

—>» B

After closing the door, set the oven to the grill ( ) position and
bring the thermostat temperature up to the maximum temperature
level using the temperature setting button. In order to collect spilled
oil during cooking, place the tray on the base. Add some water on the
tray for easy cleaning.
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* CATALYTIC PANEL

It is located behind the wire racks of the oven, at the right and left
walls of oven cavity. Catalytic panel removes offensive odor and
provides using your appliance at its best performance. Over time, oil
and food odors permeate into enameled oven walls and heating
elements. Catalytic panel absorbs any food and oil odors and burns
them during cooking to clean your oven.

Detaching Catalytic Panel

To remove catalytic panel; first remove the wire racks. Once wire
racks are removed, catalytic panel will be free. It is advised to replace
the catalytic panel once every 2-3 years.
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RACK POSITIONS

Standard Rack Positions

Note: The standard racks can be 4 or 5, depending on the
configuration of your oven. Only pay attention to the standard racks
of your oven.

Rack positions are shown in the figures above. You may place a
deep tray or a standard tray in the lower and upper racks.
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* Wire Rack Positions

Rack 6 o
Rack 5
Rack 4 =
Rack 3 e—=
Rack 2 ]
Rack 1+

Note: Depending on the configuration of your oven, there may be
4 or 6 wire racks. Only pay attention to the wire racks of your oven.

It is important to place the wire rack into the oven properly. Rack
positions are shown in the figures above. You may place a deep tray
or a standard tray in the lower and upper wire racks.

Installing And Removing Wire Racks

Press the clips shown with arrows in the figures above, first remove
the lower and then the upper side of wire racks. To install wire racks;
reverse the procedure for removing wire rack.
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USING THE HOB SECTION

* Electric (Hot Plate) Cooking Zone

WARNING : Power levels may vary depending on
the option of your device.

If the Power Level Includes 6 Stages

—— You can operate the knob on the control panel
of the electric cooking zone by turning it to
your desired level. By turning the knob on the
control panel of the electric cooking zone to
) . off position (0 ), you can stop the operation.

If the Power Level Includes 3 Stages

0
You can operate the knob on the control panel

of the electric cooking zone by turning it to
a 1 your desired level. By turning the knob on the
control panel of the electric cooking zone to
. off position (0 ), you can stop the operation.
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The heat levels of the electric cooking zones (Hot plates) are given
in the table.

féiitglcatce(;()king Zone Level 1 Level 2 Level 3 Level 4 Level 5 Level 6
@80 mm 200 W 250 W 450 W - - ---
@145 mm 250 W 750 W 1000 W - - ---
@180 mm 500 W 750 W 1500 W - - ---
@145 mm quick 500 W 1000 W | 1500 W - - ---
@180 mm quick 850 W 1150 W | 2000 W - - -
@145 mm 95w 155w 250 W 400 W 750 W | 1000 W
@180 mm 115 W 175 W 250 W 600 W 850 W | 1500 W
@145 mm quick 135 W 165 W 250 W 500 W 750 W | 1500 W
@180 mm quick 175 W 220 W 300 W 850 W | 1150 W | 2000 W
@220 mm 220 W 350 W 560 W 910 W | 1460 W | 2000 W

When using the electric cooking zones (Hot plates), operate them
idle for 5 minutes at the highest level. This operation will clean out
the remains of production. A slight smoke and odor may arise in the
meantime. This is normal and not a manufacturing fault.
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* Electric (Vitroceramic ) Cooking Zone

CAUTION : Power levels may vary depending on
the option of your device.

If the Power Level Includes 9 Stages

0
®

You can operate the knob on the control panel
of the electric heater by turning it to your
desired level. By turning the knob on the
control panel of the electric heater
counterclockwise to off position (0), you can
stop the operation.

If the Power Level Includes 6 Stages

You can operate the knob on the control
panel of the heater by turning it to your
desired level. By turning the knob on the
control panel of the electric heater to off

position (@ ), you can stop the operation.




The heat levels of the vitroceramic electric cooking zones are given

in the table.
Electric
cooking z one Level 1 Level 2 Level 3 Level 4 Level 5 Level 6 Level 7 Level 8 Level 9 Max.
(Vitroceramic )
140 mm 130 W 206 W 350 W 500 W 850 W | 1200 W
180 mm 180w | 470w | 790w [ ssow | 1230w | 1700 W
Commutator
180 mm
1800 W | 1800 W | 1800 W | 1800 W | 1800 W | 1800 W | 1800 W | 1800 W | 1800 W
Regulator
210 mm 80w | 1600w | 2400w
Commutator
210 mm
Regulator 2400 W | 2400 W | 2400 W | 2400 W | 2400 W | 2400 W | 2400 W | 2400 W | 2400 W
140/250 mm 1000 W | 1000 W | 1000 W | 1000 W | 1000 W | 1000 W | 1000 W | 1000 W | 1000 W | 1800 W
120/180 mm 700 W 700 W 700 W 700 W 700 W 700 W 700 W 700 W 700 W 1700 W

When using the vitroceramic electric cooking zones for the first
time, operate them idle for 5 minutes at the highest level. This
operation will clean out the remains of production. A slight smoke
and odor may arise in the meantime. This is normal and not a
manufacturing fault.




Use of Multi-Section Vitroceramic Cooking Zones

Multi-section cooking zones allow cooking
with pots of different sizes on the same
cooking zone. When these cooking zones
Positon2 || 3re operated, the inner cooking section
works first.

Turn the knob clockwise to change the
active diameter of the multi-vitroceramic
cooking zone. As soon as the cooking
section changes, a 'click' sound will be
heard.

Position 1

Note: The two different cooking zones of the multi-section
vitroceramic cooking zones do not work independently.
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Proper Pot Use

’7 Use dishes of the appropriate size for each

cooking zone. Do not use small dishes in a large
cooking zone. Do not use pots with a size bigger

\ % i :
P —Ny = T than the cooking zone diameter.
I i i}

\/ Do not use containers with convex or concave
bases. In this way, dishes can turn down. Use only
dishes with a flat bottom.

~ ¥ Do not cook without a lid or with a lid that is half
— “X open. This cause you to waste energy. Splashes
T i ‘T T and overflows may damage the hob surface and
cause fire.

== XK
= 2, { =W [ Center the dish exactly over the cooking zone.

When you want to put the pot in another cooking
9 @ zone, instead of sliding it, lift it and put it on top of
2 & the cooking zone you want. Avoid impact on the

‘- W -> cooking area and do not place weights on it.

Never use two heat sources at the same time to
heat a pan. While cooking for a long time, avoid

ﬁ x h/-ﬂ using roasting sheet and terrines at maximum

temperature.
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* COOKING FUNCTIONS AND FEATURES

Lower and upper heating are operated together. The food is heated downwards and upwards at the same
time. This program may be used to cook foods such as cakes, pizza, biscuits and cookies. Use a single
tray for cooking.

Lower heating, upper heating and fan are operated together. Hot air is distributed equally and rapidly
inside the oven thanks to the fan. Suitable for cooking foods such as cakes, cookies, lasagna, meat. Use
a single tray for cooking.

Turbo and fan operate together. Suitable for cooking on different rack levels.

Grill is operated. Used to grill meats such as steaks and fish. To grill, place the food on the grill and the
grill on the top rack (See rack positions). Place tray to the lower rack and put water inside the tray while
grilling.

=l [ = ] i

The grill and fan operate together. Hot air is distributed equally and rapidly inside the oven thanks to the
fan. Used to grill meats such as steaks and fish. To grill, place the food on the grill and the grill on the
top rack (See rack positions). Place tray to the lower rack and put water inside the tray while grilling.

Upper heating and chicken roast setting are operated together. It is suitable for food intended to be
roasted by rotating.

Upper heating is operated. It is used for heating or roasting very small pieces food.

Lower heating is operated. Select this program towards the end of the cooking time if the bottom of
the food being cooked shall be roasted, too. Also, this function is used for steam cleaning (Hydro Clean).
(See. steam cleaning)

The oven is not heated. Only the fan and lamp work. Suitable for defrosting icy food.

Lower heating and fan are operated together. Hot air is distributed equally and rapidly inside the oven
thanks to the fan. Use it to cook food like fruit cakes, etc.

The oven is not heated. Only the fan and lamp work. Suitable for defrosting icy food.

2] |2l 2| [ [

It is used for lighting the oven. The lamp operates automatically across all cooking functions.

WARNING: Cooking functions may not be same
in every model. Only pay attention to cooking
functions of your oven.
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COOKING RECOMMENDATIONS AND WARNINGS

You may find the information about the food types we have tested in
our laboratories and whose cooking values we have determined in the
following tables. Cooking times may vary as per mains voltage, quality,
amount of the ingredients to be cooked, and the temperature. Meals
you cook using these values may not appeal to your tastes. You may
discover different values by making experiments to achieve different
flavors and results that appeal to your taste.

WARNING: Unattended cooking with solid or liquid
oil in the appliance is dangerous, it can cause a fire.
WARNING: Ensure that the oven door is completely
closed after putting food inside the oven.

WARNING: Steam may come out when the door is
opened. Step back and wait for the steam to
disappear.

WARNING: During usage, the internal and external
surfaces of the oven get hot. As you open the oven
door, step back to avoid the hot vapor coming out
from the interior. There might be a risk of burning.
WARNING: Your hand may get burnt because of
the internal panels of the oven, spilt meals,
accessories and hot vapor. Wear kitchen gloves while
taking the hot meal out of the oven.

WARNING: While placing food to or removing food
from the oven, etc., always use heat resistant oven
gloves.
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WARNING: Please do not cook the food placing

directly on tray / grill. Place the food into the oven in
a suitable accessory.

WARNING: Never fill the pan with more than one-
third of the oil. Do not leave the kitchen while heating
up the oils. Extremely hot oils are a fire hazard.

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

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

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

WARNING: Place the baking paper together with
the food into a pre-heated oven by putting it inside a
cooker or on an oven accessory (tray, wire grill etc.).
WARNING: Against the risk of touching the oven
heater elements, remove excess parts of the baking
paper that hang over from the accessory or container.
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WARNING: Do not place the oven trays, plates or
aluminum foils directly on the oven base. The
accumulated heat may damage the base of the oven.
WARNING: Plastic dishes may melt at high
temperatures and damage the appliance. Do not use
plastic dishes.

WARNING: Your hand may get burnt because of
the internal panels of the oven, spilt meals,
accessories and hot vapor. While removing the
dried fruit from the oven, wear heat resistant oven
gloves.




COOKING CHARTS

60 liters

WARNING: You should pre-heat the oven for 7-10
minutes before putting the meal in the oven.

Food Cooking Cooking Cooking Cooking
function temperature (°C) rack time (Min.)
Cake / 170-180 2-3 35-45
Small muffin / 170-180 2 25-30
Pie / 180-200 2 35-45
Pastry 180-190 2 20-25
Cookie 170-180 2 20-25
Apple pie / 180-190 1 50-70
Sponge cake 200/150 * 2 20-25
Pizza 180-200 3 20-30
Lasagna 180-200 2-3 25-40
Macaroon 100 2 50
Grilled chicken ** 200-220 3 25-35
Fish grill ** 200-220 3 25-35
Roast beef ** Max. 4 15-20
Grilled meatballs ** Max. 4 20-25

period.

* Do not pre-heat. We recommend you cook at 200 °C for the
first half of the cooking period, and at 150 °C for the remaining half.
** Food shall be turned upside down after the half of the cooking
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80 liters

WARNING: You should pre-heat the oven for 7-10
minutes before putting the meal in the oven.

Food Cooking Cooking Cooking Cooking
function temperature (°C) rack time (Min.)
Cake / . 170-180 2-3 30-35
Small muffin 170-180 2-3 25-30
Pie 180-200 2-3 35-45
Pastry 180-190 2-3 20-25
Cookie 170-180 2-3 20-25
Apple pie 180-190 2-3 50-70
Sponge cake 200/150 * 2-3 20-25
Pizza 180-200 3 20-30
Lasagna 180-200 2-3 25-40
Macaroon 100 2-3 50-70
Grilled chicken ** 200-220 2-3 25-35
Fish grill ** 190-200-220 3-4 25-35
Roast beef ** Max. 4-5 30-35
Grilled meatballs ** Max. 4-5 25-30

period.

* Do not pre-heat. We recommend you cook at 200 °C for the
first half of the cooking period, and at 150 °C for the remaining half.
** Food shall be turned upside down after the half of the cooking
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* DRYING

WARNING: Do not preheat during drying.

Cooking Cooking Cooking Cooking

Food Function temperature (°C) Rack duration (Hours)

Sliced banana Fan-cooking functions 100 2 4-5

Sliced apple Fan-cooking functions 100 2 4-5

Sliced orange Fan-cooking functions 100 2 4-5

WARNING: Drying should only be carried out in
the drying tray.

WARNING: Do not open the oven door until the
drying process is complete.

WARNING: The thinner the slices, the faster the
drying duration is and the aroma of the food is pre-
served better.

WARNING: Your hand may get burnt because of

the internal panels of the oven, spilt meals,
accessories and hot vapor. While removing the
dried fruit from the oven, wear heat resistant
oven gloves.
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* AIR FRYER C OOKING

While the air fryer is cooking, you can do the cooking according to
the values specified in the cooking chart by switching the oven to air
fryer mode [bottom-top + fan ( )IE

Air Fryer Cooking Chart

WARNING: You should pre-heat the oven for 8-10
minutes before putting the meal in the oven.

Food Cook.ing Cooking Cooking ) Cookiqg Weight in
function temperature (°C) rack time (Min.) grams (g)
Cookie 170 2-3 10-15
Frozen chicken nuggets 200 2-3 20-25 750
Frozen fried potatoes 220 2-3 20-25 700
Halloumi fries 200 2-3 10-15 250
Steak 180 2-3 10-15 1000
Meatball 180 2-3 10-15 1000
Pizza 200 2-3 10-15
Mushrooms 200 2-3 15-20 1000
Chicken rolls 180 2-3 25-30 1000
Chicken breast 180 23 25-30 750

WARNING: Air fryer cooking should only be done
in the air fryer tray.

WARNING: Your hand may get burnt because of

the internal panels of the oven, spilt meals,
accessories and hot vapor. While removing the
dried fruit from the oven, wear heat resistant
oven gloves.
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* STEAM SUPPORTED COOKING

Because it is not cooked in water, vitamins and minerals are retained
during steam cooking.

Steam-assisted cooking preserves the flavors of the food better
than normal cooking. Also, foods retain their fresh and natural colors
this way.

Water consumption depends on the type of food and the length of
cooking time.

According to the option of the appliance, you can perform steam
supported cooking with two different methods.

1. Remove the water container by pulling it out at the points
indicated by the arrow. Fill the water container (see figure 4) and
slide it in the direction of the arrow to the starting position to put it
in place (see figure 5,6). After 10 minutes of preheating, slide the
water container in the direction of the arrow until you hear a "click"
(see figure 7).

S~ (& @ @

| — [ L
|

Figure 4‘ Figure 5 Figure é Figure 7
WARNING: If the appliance has steam supported

cooking feature; check whether there is water in
water tanks while taking the appliance to another
place. If there is water in the tanks, you must empty
them. WARNING: Do not use distilled or filtered
water. Use only bottled waters. Water should not be
replaced by solutions that are flammable, alcohol-
containing or with solid particles. Never use mineral
water or other liquids!
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WARNING: The maximum refill is 250 ml, and the

minimum refill is 65 ml.

WARNING: When filling the water container, never
exceed the maximum marking!

WARNING: For each cooking process, observe
the amount of water for the food as indicated in the
cooking chart.

WARNING: Do not remove the water container
while cooking is in progress.

WARNING: If possible, use dishes with perforated
holes for cooking with steam. This ensures that the
steam reaches the food from all sides and that the
food cooks evenly.

WARNING: Only use containers which are resistant
to heat (up to 100 °C) and steam. If you want to use
plastic containers, check with the manufacturer of
the container to see if it is suitable for the oven.

WARNING: Thick pots such as porcelain, ceramic
or earthenware are not very suitable for steaming.
Because they are thick, they do not conduct heat
well and therefore the cooking times indicated in the
tables may be much longer.




Steam Supported Cooking Chart

WARNING: You should pre-heat the oven for 10
minutes before putting the meal in the oven.

Food Cooking Cooking Cooking Cooking Water
function temper ature (°C) | rack time (Min.) amount (ml.)

Cookie 170 3 20-25 100
Salty cookie (@] 170 3 20-25 100
Pastry 180 3 25-30 100
Bun 180 3 25-30 100
Salmon 180 3 40-45 100
Chicken drumstick 200 3 40-45 150
Chicken wings @ 230 4 40-45 100
Whole chicken 190-230 3 60-70 250
Lamb shank with vegetables 170 3 80-90 250
Rose beef (@] 190 3 55-60 200
Entrecote @ 180 3 35-40 250

WARNING: Make steam-assisted cooking with a

single tray.

WARNING: Steam may come out when the door is
opened. Step back and wait for the steam to
disappear.

WARNING: Your hand may get burnt because of
the internal panels of the oven, spilt meals,
accessories and hot vapor. While removing the hot
food from the oven, use heat resistant oven gloves.




2. Open the cover of the appliance (see figure 8). Remove the water
tank cover and fill the tank (see figure 9). Then, close the water tank
cover (see figure 10). Close the cover of the appliance and preheat it for
10 minutes. After preheating, you can place the food in the appliance.

Figure 8 Figure 9 Figure 10
WARNING: If the appliance has steam supported

cooking feature; check whether there is water in
water tanks while taking the appliance to another
place. If there is water in the tanks, you must empty
them. WARNING: Do not use distilled or filtered
water. Use only bottled waters. Water should not be
replaced by solutions that are flammable, alcohol-
containing or with solid particles. Never use mineral
water or other liquids!

WARNING: The maximum refill is 200 ml, and the
minimum refill is 80 ml.

WARNING: For each cooking process, observe
the amount of water for the food as indicated in the
cooking chart.
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WARNING: If possible, use dishes with perforated

holes for cooking with steam. This ensures that the
steam reaches the food from all sides and that the
food cooks evenly.

WARNING: Only use containers which are resistant
to heat (up to 100 °C) and steam. If you want to use
plastic containers, check with the manufacturer of
the container to see if it is suitable for the oven.

WARNING: Thick pots such as porcelain, ceramic
or earthenware are not very suitable for steaming.
Because they are thick, they do not conduct heat
well and therefore the cooking times indicated in the
tables may be much longer.
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Steam Supported Cooking Chart

WARNING: You should pre-heat the oven for 10
minutes before putting the meal in the oven.

Food f?u(l)l(():lt(ll:f tem;:e(;zlt(ti;eg o) Coriling tin(l:eo (Elgxll?f) mnom?t(:ﬂ.)
Bread 200 2 20-30 80
Chicken =] 200 2 60-70 150
Salmon with vegetables 180 2 30-40 80
Chicken drumstick 200 2 25-35 100
Pastry 190 2 15-25 80
Lamb shank with vegetables 170 2 60-70 150
Bun 190 2 15-25 80
Entrecdte =] 180 2 40-50 150
Kumpir 190 2 90-100 150
WARNING: Make steam-assisted cooking with a

single tray.

WARNING: Steam may come out when the door is
opened. Step back and wait for the steam to
disappear.

WARNING: Your hand may get burnt because of
the internal panels of the oven, spilt meals,
accessories and hot vapor. While removing the hot
food from the oven, use heat resistant oven gloves.




Cleaning of Water Pool at the bottom of the Oven

Depending on the frequency of cooking with steam support-easy
steam cleaning and the hardness of the water used, lime stains may
form in the water pool at the bottom of the oven. After every 2 or 3
uses, to dissolve limes that may form in the water pool on the bottom
of the oven after cooking with steam support-easy steam cleaning
processes:

1. Put 350 cc of white vinegar (vinegar acid rate should not be more
than 6%) in the water pool at the bottom of the oven.

2. Allow the vinegar to dissolve the lime scale at ambient
temperature for at least 30 minutes.

3. Clean the water pool with a soft wet cloth and dry it with a dry
cloth.

WARNING: Do not use cleaning agents containing
acids or chlorides to clean the water pool at the
bottom of the oven. Do not clean by scraping off
limes that may occur in the water pool at the
bottom of the oven. Otherwise, the product gets
damaged.
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MAINTENANCE AND CLEANING

Periodical cleaning extends the appliance’s life and reduces frequent
problems.

WARNING: Disconnect the electrical connection of
the appliance. There is a danger of electric shock.

WARNING: Wait until the appliance cools down
before cleaning it. Hot surfaces may cause burns!

WARNING: User should not dislocate the
resistance during cleaning. It may cause an electric
shock. WARNING: The steam of a steam cleaning
device may infiltrate the parts conducting
electricity and cause them to short-circuit. Never use
a steam cleaning device for cleaning the oven.

WARNING: Never wash any part of the appliance
in the dishwasher (excluding the accessories)!

WARNING: The water container must not be
immersed in water and must never be washed in the
dishwasher! Do not use very hard sponges or brushes
when cleaning the water container.

WARNING: Turn off the appliance before removing
the safeguards. After cleaning, install the safeguards

according to instructions.

1. Do not clean the interior parts, panel, trays or other parts of the
appliance with hard tools such as hard brushes, steel sponges, or
knives. Do not use abrasive, scratching agents, or detergents.

2. Wipe the interior parts of the appliance with a soapy cloth, then
rinse and dry it thoroughly with a soft cloth.

3. Clean the glass surfaces with special glass cleaning agents.
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4. Do not use aliphatic or hydro carbonated detergents. These
may cause the door gasket of the oven to swell.

5. Never use flammable materials such as acid, thinner, or gas when
cleaning your appliance.

6. Use potassium stearate (soft soap) for dirt and stains.

7. Clean the control panel with a wet cloth and dry it with a dry cloth.

8. The device should be cleaned thoroughly after each use. Thus,
food residues are easily cleaned, and these residues are prevented
from burning when the product is used again later.

9. Ensure that you completely wipe any remaining liquids after the
cleaning process and that you immediately clean any food that
splashes around during cooking.

10. Some detergents or cleaning agents may damage the surface.
Do not use abrasive detergents, cleaning powders, cleaning creams or
sharp objects during cleaning.

11. Clean and dry the oven and its accessories after every use.

12. Close the oven’s door after the inside of the appliance dries
completely.

13. The appliance should be cleaned thoroughly to avoid bad odors if
it is not used for a long time. Leave the oven’s door open after
cleaning.

14. Replace the appliance’s door gasket when pores form or when it
cracks. You can order the door gasket from the authorized service.

15. Clean the wire racks in the dishwasher or with a dishwashing
detergent and hot water.

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

17. If the appliance is not used for a longer time than usual, it must be
thoroughly cleaned before it is restarted and checked by an authorized
technician for proper operation.

18. Remove the glass cover of the oven lamp (see lamp replacement)
and wipe with a cloth dampened with dish washing detergent and hot
water. Clean it with a soft cloth.




* Steam Cleaning (Hydro Clean)

It allows the removal of softened dirt thanks to the steam that forms
in the oven.

1. Remove all accessories from the oven.

2. Put half a liter of water on the tray and place the tray at the
bottom rack of the oven.

3. Set the switch to the lower resistance position (E ). Set the
thermostat to 70°C and operate the oven for 30 minutes.

4. After operating the oven for 30 minutes, open the door and wipe
the inner surfaces of oven with a damp cloth.

5. For dirt that does not come out, clean the oven using dish
washing detergent, warm water, and a soft cloth and dry the area
you have cleaned with the help of a dry cloth.

Cleaning Of The Oven Glass

Your oven may be different. Follow the appropriate step for your
oven.

1. Press the plastic latches on the left and right side as shown in fig-
ure 11 and lift the profile by pulling it towards you as shown in figure
12. Glass is free after the profile is removed as shown in figure 13.
Carefully pull the glass that has become free toward you. The outer
glass is fixed to the oven door profile. You may easily clean the glasses
after they have been separated. Once the cleaning and maintenance
is complete, you may replace the glasses by performing the removal
procedure in reverse. Make sure that the profile is properly placed.

Figure 11 Figure 12 Figure 13
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2. Press the plastic clips on the left and right side as shown in figure
14. After pressing the clips as shown in figure 15, the glass will be
released. Carefully pull the glass that has become free toward you.
Carefully remove the middle glass by lifting it upwards, as shown in
figure 16. The outer glass is fixed to the oven door profile. You may
easily clean the glass after it has been separated. Once the cleaning
and maintenance is complete, you may replace the glasses by per-
forming the removal procedure in reverse. Make sure that the glass is
positioned in the correct direction and properly seated in place.

Figure 14

Figure 15 Figure 16




Cleaning and Assembly of the Oven Door

pulling the oven
door toward you.
Then unlock the
hinge lock by
pulling it upwards
with a screwdriver
(see figure 17.1).

(see figure 17.2).
Bring both hinges
that connect the
oven door to the
oven to the same
position.

rests against the
hinge lock (see
figure 18.1).

Figure 17.1 Figure 17.2 Figure 18.1 Figure 18.2
Open the door Set the hinge lock Then close the To remove the
completely by to the widest angle | oven door until it oven door, hold

the door with both
hands when it is at
a close level to the
closed position,
and pull it up (see
figure 18.2).

To replace the oven door again reverse the procedure for removing the door.




H H B S

OVEN LAMP REPLACEMENT

WARNING: In order to avoid electric shock, turn
off the power connection before replacing the lamp
of the oven!

WARNING: In order to avoid burns, wait for it to
cool down before replacing the lamp of the oven! Hot
surfaces may cause burns!

WARNING: The bulb used in this product is not
suitable for illumination of households. The purpose
of this lamp is to help the user to see the food.

WARNING: The light bulbs used in this product
must be able to withstand extreme physical
conditions, e.g. temperatures above 100 ©C.

WARNING: In devices with halogen lamps; the user
must not look at the halogen lamp.
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To Change The Lamp ;

1. Turn off the electricity.

2. Remove the glass protection by turning it counterclockwise (see
figure 19). Using plastic gloves may help you if you have difficulty in
rotating it.

3. Then remove the oven lamp by turning it (see figure 20) if it is type
“A”, or by pulling it (see figure 21) if it is type “B”.

4. Fit a new lamp with the same features.

5. Replace the protective glass and connect the unit to the mains.

Figure 19 Figure 20 Figure 21

Note: This appliance contains a light source whose energy efficiency
class is G.

To Chance The Squar e Lamp;

Turn off the electricity.

Remove by pulling the glass protection towards you.

Then remove the oven lamp by pulling it out.

Fit a new lamp with the same features.

Replace the protective glass and connect the unit to the mains.

A e
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TROUBLESHOOTING

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

Check Points

In case you experience a problem about the oven, first check the
table below and try out the suggestions. If the problem persists,
contact the Service Centre.

Problem

Possible Cause

What to Do

Oven does not operate.

Power supply is not available.

Check for power supply.

Turns off during cooking .

Too long continuous operation.

Let the oven cool down after long
cooking cycles.

Oven door is not opening
properly.

Food residues jammed between
the door and internal cavity.

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

Electric shock when touching
the oven.

No proper grounding.

Ungrounded wall socket is used.

Make sure power supply is
grounded properly.

Water dripping .

Steam coming out from a crack
on oven door.

Water remaining inside the
oven.

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

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

Smoke coming out during
operation.

When operating the oven for the
first time

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

Food on heater.

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

Possible Cause

‘What to Do

When operating the oven burnt
or plastic odor coming out.

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

At high temperatures, use suit-
able glassware accessories.

Oven does not heat.

Oven door is open.

Close the door and restart.

Oven controls are not correctly
adjusted.

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

Fuse tripped or circuit breaker
turned off.

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

Oven does not cook well.

Oven door is opened frequently
during cooking.

Do not open oven door
frequently, if the food you are
cooking does not require

turning. If you open the door
frequently internal temperature
drops and therefore cooking
result will be influenced.

Internal light is dim or does
not operate.

Foreign object covering the lamp
during cooking.

Clean internal surface of the oven
and check again.

Lamp might be failed.

Replace it with a lamp with
same specifications.
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HANDLING RULES

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

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

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

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

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

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

Future Handling Procedures

The product should be stored and carried in its original box. If the
original box is not available, the product must be wrapped with bubble
wrap or a thick cardboard and tightly taped.

The product door must be taped to the side walls.

Do not put other items on the product and carry it upright.

Do not drop the product during transport and protect it against im-
pacts.

The product should be kept in normal position during transport.

During handling, the accessories of the product should be fixed with

a tape in order not to damage the product.
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RECOMMENDATIONS FOR ENERGY SAVING

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

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

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

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

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

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

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

7. Defrost the frozen food before cooking.




H H B
COMPLIANCE WITH WEEE REGULATIONS AND
DISPOSAL OF WASTE PRODUCT

Dispose of packaging in an environmentally friendly manner.

This appliance is labelled in accordance with European Directive
2012/19/EU concerning used electrical and electronic appliances
(Waste electrical and electronic equipment - WEEE). The guideline
determines the framework for the return and recycling of used
appliances as applicable throughout to the EU.

PACKAGE INFORMATION

This product was manufactured from recyclable and reusable high
quality parts and materials. Therefore, do not dispose of this product
with other domestic wastes at the end of its life cycle. Take it to a
collection point for electrical and electronic equipment. You can ask
your local administration about these collection points. Please help to
protect the environment and natural resources by recycling the used
products. Before disposing of the product, disconnect the electrical plug
for the safety of children and make it inoperable. The product's
packaging is made of recyclable materials, in accordance with our
national legislation. Do not dispose of the packaging waste with the
household waste or other wastes, dispose it to the packaging
collection areas specified by local authorities.
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Ayatrnté MNMeAdTn,

Euxaplotoupe nou epnoteUBAKATE AUTO TO NPOIOV.

2Konog pag givatl va dlac@aAlicoupe OTL Ba XPNOLLOMNOOETE UE TOV
KOAUTEPO KAl MO QMNOTEAEOHUATIKO TPONO autd TO nNpPoidv nou
NapaxObnke OTIG LOVTEPVEG EYKATAOTACEIG HAG HE OEBAOUO NPOG TO
nePIBAANOV Kal OKPIBEId KOTAOKEUAG CUMQWVA HE TIG APXEG OAKAG
noldTnNTaG.

2UVIOTOUPE va OLaBACETE TO €YXELPIOIO XPrion NPOCEKTIKA MNPV TN
XPNON TOU (OUPVOU 0AG KAL VA TO QUAGEETE PE AOPAAELD, WOTE VA TO
OUPBOUAEUEOTE KATA TN XPAON Tou @poupvou, WOTE TO MPOIdV va
OlOTNPACEL TA APXIKA TOU XOPAKTNPLOTIKA yia NOAAG Xpovia.

NMPOEIAOMNOIHZH: Autd TO €£yXewidlo xprnong
KaAuntel €vav aplOpd povteEAwv. H ouokeun oag
EVOEXETAL VA M OLOBETEL OAEC TIC AEITOUPYIEC NOU
avag@EPOVTAL OTO NAPOV EYXELPIOLO.

Ol ouoKkeu€g pag npoopilovTal yia OKIoKH Xpron. Aev npoopidovTtal ya
enayyeAUaTIKA xprorn. Ot eikOveG nou nepAapBAvVOVTaAL OTO EYXELPIOLO
elval oXNUOTIKEG Kal EVOEXETAL VO UNV AVTANOKPIivovTal akplws OoTo
nNPoidV Nou €XETE NPOUNBOEUTEL

AuTé TO npoidv €xel napaxbel o€ HOVTEPVEG, QINKEG MNPOG TO
nePBAANOV  EYKATAOTACEIS Xwpig Tnv npdkAnon PAABNG oTo
nepBAaAlov.

Ta XapOKTNPLIOTIKA NOU ENLONUAIVOVTAL UE * aVAKOUV
OTOV MPOALPETIKO EEONALOUO.

"ZUMHMOPPWVETAI ME TOV KAVOVIOUO TTEPI
AaTTOBAATWY NAEKTPIKOU KAl NAEKTPOVIKOU
e¢omAiopou (AHHE)"
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ZHMANTIKEZ NPOEIAOMOIHZEIZ

1. AloBA0TE NPOCEKTIKA AUTO TO EYXELPIOLO XPAONG.
MOvVo £TOL LNOPEITE VA XPNOLUOMOINOETE TN OUOKEUN
HE aO@AAN KAl CwoTO TPOMO.

2. OLepyaoieg eyKaTAOTOONG KAl EMOKEUNG NPENEL
nAavta va npaypatonowouvtal and eva "E=0YZIO-
AOTHMENO ZEPBIZ". O kataokeuaoTAg Otgv Oa
@EPEL €uBUVN yla onoldnnote enePPacn oOTo
NPEOIOV ano M €E0UCIODOTNMEVA ATOMA.

3. OLouvenkeg dLapOPPWONG AUTAG TNG OUOKEUNG
ava@EPoOVTAlL OTNV ETIKETA TUNOU | OTNV MIVOKida
OTOLXEIWV.

4. AuTr N OUOKEUR €XEL OXEDIOOTEL HOVO VLA OIKIOKN
xpnon.

5. MPOEIAOIOIHZH: Kivduvog TTupkayldg: punv
TOTTOBETEITE KAVEVA OQAVTIKEIMEVO TrAVW OTHV
EMIQPAVEIN HAYEIPEMATOG.

6. MPOEIAOMNOIHZH: H o©uokegul KAl TA
mpooBdaociya pépn TNG Ppiokovral o€ UWnAn
feppokpacia Katd Tn AsiToupyia TnG.

7.MPOEIAOMNOIHZH: Ta Tpoofdociya pPEPN
MTTOPEI va Bpiokovral o€ uynAn Oepuokpacia
OTav XPNOoIJOTroIEiTE TO YKPIA. Kpatdre pakpid
TA MIKPA TTaIOIA.
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8. MPOEIAONOIHZH: AuTi n OUOKEUR
mpoopifeTal yia payeipepa. Aegv TTPETTEl va
XPNOIMOTTOIEITAI YIO GAAOUG OKOTTOUG, OTTWG Yid
0éppavon xwpou.

9. MPOEIAOINOIHZH: Kivduvog eyKaupaTwy Adyw
utrépOeppou aTpou! To déppa evog Traidiou ival
Mo gudiocOnTo OTNn BgpuoKkpacia arrd To dépua
evog eviAika. Ta TTaidid dev TTPETTEI VO AVOiyouv
TNV TTOPTA TOU POUPVOU EVW gival o€ AsiIToupyia
0 poupvog. Kpartdre Ta TTaidid pakpid atro T cu-
OKEUN HEXP! AUTH VO KPUWOEl TTARPWG, WOTE Va
ATTOPEUXOEiI 0 KivOUVOG EYKAUNATWV.

10. MPOEIAONOIHZH: NMOTE pnv €mIXeIpAOETE VA
oBnoeTe TN PWTIA pE vEPOS. MOVO aTTEVEPYOTTOINOTE
TO KUKAWMO TNG OUOCKEUNG KOl META KOAUWTE TN
QWTIA JE Eva KAAUMHO 1 HIO TTUPiaXn KOURBEPTA.

11. MPOZOXH: H di1adikacia payeipEPATOg
TPETTEI va eTTiTpPEiTal. H d1adikacia payeipEParog
0o TTpETTElI VA ETTITNPEITAI TTAVTA.

12. MPOZOXH: Av oTrdoe€l TO YUGAIVO TURHO TNG
OUOKEUNG, OTTEVEPYOTTOINOTE AUECA OAEG TIG
EOTIEG, ATTOOUVOEOTE TN OUCKEUN ATTO TNV TTNYN
EVEPYEIAG KAI JNV OQYYiCETE TN CUOKEUN.
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13. KINAYNOZ EFKAYMATQN: KaBwg avoiyete
TNV TOPTA TOU POUpVOU, OTABEITE Aiyo TTioW YIA
Va ATTOPUYETE TOUG KAUTOUG OTHOUG TToU Byaivouv
aTTO TO ECWTEPIKO TOU.

14. KINAYNOX EIrKAYMATQN: Mpétrer va
O@NVETE VO KPUWOEI N KAUTH ETTIQAVEIQ TTPIV
KAEIOETE TO KAAUU QL.

15. H ouokeun dev eivatl KatdAANAn yla xprion pe
ECWTEPLKO XPOVOOLaKONTN 1 EEXWPLOTO cUOTNUA
TNAEXEIPIOUOU.

16. ['la TNV anouyn unepBEppavong, N CUOKEUN
dev np€nel va eykataotalel niow and KAnolo
OLOKOOUNTIKO KAAUMUA.

17. H ouokeun auTr pnopei va xpnotponotnBsi and
nadld nAkkiog 8 €twv Kat Avw, Kat and ATOPA HE
OWHATIKA npofAAuaTa, nPoBAAMATA  OKOAG A
dlavonTikG npoBAfupata f and Aatopa pe EAAEWPN
EUNEPIOC KAl yvwong, €@ocov OlaoPaAileTal n
eNiBAEYn 1 av N OUCKEUR XPNOIUOMOLE(TalL ME
QOQAAEID KAl NAPEXOVTAL NANPOPOPIEC OXETIKA HE
TOUG KIvOUVOUG Mou EVEXOVTAlL.
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18. Kpatate nadld kKatw Twv 8 £€Twv, KABWG Kat
KATOWKIOI {wa, HaKPW and Tn OUOKEUR KOTA TN
AetToupyia TnG.

19. lMNp€nel va KpaTtATe HOKPLA Ta NI KATW TwV
8 €Twv, av dgv Unopouv va Bpiokovtal und cuvexn
eniBAeyn.

20. Ta nada dev Ba np€nel va naifouv pe TN
ouokeur). O kKaBapwopdg 1 n ouvinpnon TNG
OUOKEUNG and Tov Xpnotn OtV MPENEL va yiveTal
and nadla ekTOG av gival peyaAutepa and 8 €twv
KAl ENTNPOUVTAL and EVAAIKEG.

21. KpaTdATe Tn OUOKEUN KAl TO KAAWDLO PEUMATOG
TNG OUOKEUNG Makpld and nadd pkpdTtepa Twy 8
ETWV.

22. Ta uAikd ouokeuaoiag eival enkivduva yia ta
nadd. KpatdTte Ta UAIKG OUOKEUAOIOG HAKPLa ano
nadLa.

23. Mnv TonoBeteite nAvw OTN  OUOKEUR
QVTIKEIUEVA NOU HNOPOUV va npoonabnoouv va ta
@TAcOoUV NaldlA.

24. Ano@eUyeTE TNV ENAQN KE TIG EOTIEG.
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25. ANOMOKPUVETE KOUPTIVEG, OAVTEAEG, XAPTi N
onoLodnnoTe EUPAEKTO (] ava@AELI0) UAKO ano Thn
OUOKEUN aUEOWG NPV apXioeTe th Xpnon tg. Mnv
TONOBETEITE AVAPAELIPNA 1] EUPAEKTA UAIKG NAVW A
HECQ OTN OUOKEUN.

26. H AaB ™Ng noépTtag tou @oupvou Oev €ival
OTEYVWTNPLO VIO NETOETEG. MNV KPEUATE NETOETEG
KAM. otn AaBn ™G ndépTag Tou Qoupvou.

27. Mn xpnolgonoleite To npoidv Otav €i0TE O€

KATAOTACEIG MNOU HNOPOUV Vva €nnPEACOUV ThV
KPITIKA 0aG KAVOTNTA, ONWG Und @QAaPUAKEUTIKA
aywyr Kavr unod tnv ennpela aAKOOA.

28. Metd and KABe XpNOon, EANEYXETE av EXEL
anevepyonolndei n povada.

29. Mn XpPnNOWLONOIOETE T OUOKEUN av eival
onaopEvn f €xet opath ¢nuud.

30. Mn xpnolonoleiTe TO NPOTIOV €AV EXEL APALPEDBEL
) ondoel T(apL TNG KNPOCTIVAG NOPTAG.

31. O xpAoTNG dev NPENEL va PETAPEPEL TOV YPOUPVO
HOVOG TOU.

32. Mnv tonoBeTeite Papld avTIKEipeva NAvw OoTNV
QVOLKTI) NOPTA TOU POoUpPVvou, KivduvoG avatponng
TNG OUOKEUNG.
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33. 'Otav €ival avolKTA N NOPTA TNG OCUOKEUNG, KNV
TOonoBeTAOETE KavEva Bapu AVTIKEIHEVO NAVW OTNV
NOPTA KOl PNV EMTPENETE O nadld va kabioouv
navw t™ng. Mnopei va npokaA€oeTe avatponr Tou
@oupvou r BAGPN OTOUG HEVTEOCEDEG TNG NOPTAG.

34. H napoxni peUMOTOG TOU QOUPVOU HNOpPEl va
anoouvdeBel Katd TN OWIPKEID TUXWV OIKIOKWY
KOTOOKEUQOTIKWY €pyactwyv. MeTd thv oAOKARpwOnN
™G €pyaciag, n e€navaouvdeon TNG OUOKEUNG
HayYEPENATOC Ba NpEnel va npaypatonowndei ano
€E0UOL000TNUEVO OEPPIC.

35. Mnv TonoBeTeiTE TN OUOKEUN NAVW OE ENPAVELD
Nou KaAUNTETAL PE XaALd. Ta NAEKTPIKA ECapTHHATA
unepBeppaivovTal KabBwg dev uNApPXEL AEPIOUOG anod
TNV KATw nAeupd. Autd Ba npokaAéoel BAGBN otn
OUOKEUN.

36. To @ayntd pnopei va xubeli av €va nodl
OTAPLENG €Xxel agalpebei | ondoel. Npoooxn! Autd
HNOPEL VO NPOKAAECEL TPAULIOTIONOUG.

37. Alatnpeite Ta KAVAALD AEPLOUOU aVOLXTA.

38. Mnv TonoBeteite pETAAAIKA €idn Koulivag, ONwG
paxaipta, npouvia, KOUTAAID NAvw oTnv enavela
TNG OUOKEUNG, €netwdr autd ta €idn Ba avantugouv
uynAn Beppokpaacia.




39. KINAYNOXZ ANATPOIMHZ: MNpénel va npaypa-
TononBei N NapaKATW EYKATACTOON ACPAAEIQG YA
anoTponn TNG avaTponng TnG OUOKEUNG. AEiTeE TIG
odnyieg eykatdotaong (BA. Zuvdeon aAuaidag).

»

Mé£Bodo1 lMpootaciag Tng YaAokepaupikng ETri-
@aveiag Mayeipéuarog

H valokepapikn enpavela eival avBekTIKI) o€ Bpau-
on Kat Xapayua, £wg Eva Badud. Qotdoo, yia va aro-
@uyeTe onoladnnote {nNUId, KAvete Ta EAG:

1. MNoTE un picete KpUo veEPO NAvw o€ (EOTEG EOTIEG.

2. Mnv natdTte NAvw 0€ UOAOKEPAULK NAGKA.

3. H andétoun nieon, ywa napdadeypa and Atwon
HIOC OAQTIEPAG, UNOPEL VA EXEL KPIOILEG OUVENELEG.
Enopévwg, pnv TonoBeTeiTe TETOLA AVTIKEIUEVA NAVW
and TIG NAAKEG EOTIWV.
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4. Meta anod Kabe xpnon, peBawwbeite nwg n Baon
TOU HAYELIPIKOU OKEUOUG KAl OL EMNPAVELEG TWV EOTIWV
gival kKaBapEG Kal OTEYVEG.

5. Mnv kaBapileTe Aaxavika navw oTIG EMPAVELEG
NAGKAG €0TIWV. KOKKOL QUUOU NMou NEPTOUV ano Ta
AQXQVIKA HNopouv va XapAcouv TNV UAAOKEPOALIKA
nNAGKaQ.

6. Mnv tonoBeteite NnAvw oTnV Kouliva EUPAEKTA
UAIKG ONwG XapTOVL i} NAACTIKO. AVTIKEIHEVA anO UAL-
KG ONwg KaooiTeEPO, YeudAPYUPO ] AAOULIVIO (KaBwg
Kal €0 6nwg aAoULVOXaAPTO ) AdELa UNPIKIa KAEPE)
HMNOPEL VO AlwOOUV NAVW OTIC KAUTEG ENWPAVELEG Ha-
VEIPEUATOG KAl £TOL VA NPOKAAEooUV Cnuud.

7. TpoCEETE va Unv a@RAVETE QaynTa pe caxapn A
XUHOUG @poUTwV va €pBouv o€ enagr UE TIG EOTIEG.
AUTA Ta UAIKG pnopei va dnpoupynoouv KNAdeG otnv
UOAOKEPOULKA EMPAVELQ.




N N N
Ac@daAsia XpRong HAekTpikoU PeUpaTog

1. MPOEIAOINOIHZH: ATroouvOéeTe OAEG TIG OUV-
0£0€IG TOU KUKAWHATOG TPOPOdOCiag peUMATOG
TIPIV ATTOKTAHOETE TTPOORACT OTOUG OKPOOEKTEG.

2. MPOEIAONOIHZH: Av n em@adveia gival payi-
OMEVN, ATTEVEPYOTTOINOTE T CUCKEUN YIO VA ATTO-
QUYETE KivOUuvo NAeKTpOTTANSiag.

3. ZuvdEoTE TO Npoldv o€ YEWwEVN Npida nou npo-
oTateveTal and ac@AAEld CUPPWVN UE TIG TILEG NOU
kKaBopiovtal 0To OEATIO TEXVIKWY NMPodlaypapwy.

4. AvaB¢éoTte o€ €€oUOLOOOTNHEVO NAEKTPOAOYO va
EYKATAOTAOEL TOV €€ONAIOUO YeiwonG. H eTalpia pag
dev @EpeL eubuvn ya CNUIEG NOU PNOPEL va NPOKU-
Wouv AdYyw XprRong Tou npotdvtog XwpPic yeiwon nou
givat oUP@wWvVN HE TOUG TOMKOUG KAVOVIOLOUG.

5. OL ao@paAelodlOKONTEG TOU PoUpvou Ba npEnel
Va €ival TonoBeTnUEVOL PE TETOLO TPOMO WOTE VA ival
NPOORACIUOL OTOV XPAOTN KETA TNV EYKATAOTACN TOU
(poUpVoU.

6. Mnv ayyilete TO QLG e Yupva XEpla. Mnv TpaBate
TO KOAWALO yla anoouvdeon and tnv npifa, navta
TpaBAte POVO TO PLG.
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7. Av XpnOILOMNOLIEITE NAEKTPLKI) OUOKEUR, MN.X. Mi-
CEP XEPOG, KOVTA OTOV POUPVOo, dLAcPAAIlETE OTL TO
KaAwdo peupatog dev Ba naoTel otnv nNépTa TOU
@oupvou. Mnopei va unootei ¢nud n povwon Tou
KaAwdiou.

8. MoT€ unv nAUveTe TO NpPOlOV Yekalovtag r xu-
vovTag vepo navw tou! Yndapxel kKivouvog Bavaoipung
NAEKTPONANEIaG.

9. Mn xpnoonoleite KaAAWdLIA KOUUEVA ) MOU £XOUV
unootel nuid, oute KoAwdLla ENEKTAONG, NAPA HOVO
TO APXIKO KOAWALO TNG CUCKEUNG.

10. BeBawwbBeite 6TL dev undpxel uypod i vypaocia
oTnv Npida 6nou ouvdEETAL TO PIC TOU NPOLOVTOG.

11. Katd tn Aettoupyia Tou poupvou BeppuaiveTal Kat
n niow enpavela Tou @oupvou. Ot NAEKTPIKEG CUV-
d€oelg dev NpEneL va ayyidouv TNV niow enpavelaq,
aAAWG pnopei va npokANBei (nuud oTIC oUVOEDELG.

12. MNpoc€ETe va pnv nidvovTal Ta KaAwdla ouvoe-
Oong otTnv NépTa TOU (POUPVOU KAl VA PNV NEPVOUV
NnAavw and KAauTEG enMPAvelEG. AV TO KOAWDLIO Alw-
O€l, aUuTO MNopPEei va NPOKOAETEL BPAXUKUKAWUA OTO
OUPVO ) aKOUa Kal QWTLA.
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13. AnoouvdEeTe TN povada and tnv npia npwv
and €pyacieg €ykAatTaotaong, ouvtnpnong, Kabapt-
OMOU KAl ENOKEUNG.

14. BeBawbeite 0TI TO QIG £XEL €l00XO<i oTOBEPG OTNV
npifa Toixou, yla TNV anoguyr) dnuoupyiag onvenpwy.

15. Na poupvo pe Asttoupyia atpou, To doxeEio ve-
pou dev npeEnel va Bubidetal og vepd | va NAEVETAL
0€ NAUVTAPLO NIATWV. AIOPOPETIKA, UNAPXEL KivOUVOG
NAeKTponAngiag étav To doxeio vepou TonoBeTnOel
NAAL OTOV QOUPVO HE AElToupyia aTuou.

16. Mn XpNOLLOMNOLEITE ATHOKABAPLIOTEG YIO TOV KO-
Baplopd Tou NPOLOVTOG, BIAPOPETIKA UNOPEL va Npo-
KUWEL NAEKTPONANCIa.

17. O xpRotng dgv Ba nNpEneL va aPalpel TNV avTi-
otaon Katd tov kabaplopd. Mnopei va npokAnBei
NAEKTPONANgia.

18. [Nla TNV eykaTAoTOON anatTeiTal dLOKONTNG OAWV
TwV NOAwvV IKavOG va anocguvoEeoel TNV Napoxn peu-
HOTOG. @a nNpEneL va napexeTal duvatdTnTa anoouv-
deong anod TNV Napoxr PEUHATOG KE XPHon OlaKONTN
| EVOWHATWHEVN AOPAAELD EYKATECTNHUEVN OTNV Na-
pPOXN PEUMATOG TOU KTIPIOU CUUPWVA LIE TOV KAVOVI-
OMO NAEKTPIKWY EYKOATACTACEWV.
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19. To npoldv eival EEONAOUEVO PE Eva KAAWODLO
peUMATOG TUTTOU "Y",

20. O otaBepeg ouvdeoelg Ba npeEnetl va ouvdEo-
VTAlL 0€ NApoxn PEUHMATOG MOU EMNITPEMNEL ANOCUV-
deon OAwv Twv NOAwWV. [0 CUOKEUEG HE KATNnyopia
unéptaong Katw ano lll, n ouokeur anoocuvoeong
Ba npEnel va ouvoebel pe otabepr) Napoxr PEUUATOG
OUMQWVA LE TOV KWOLKA NAEKTPLIKWY EYKATACTACEWV.

21. To onpeio ouvdeong Tou KaAwdiou Ba npéEnel va
NPOCTATEUETAL.
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MPOBAEMOMENH XPHZH

1. AUTO TO NPOIdV €XEL OXEDIOOTEL YL OKIOKN Xpron. Agv entTpEneTal
N €NAayyEALATIKA XPAON AUTAG TG CUOKEUNG.

2. AuTO 1O NpOoldV EMNTPENETAL VA XPNOWOMNOLEITAL HOVO VIO PayEIpEUQ.
Aev npéEnet va xpnotonotnBei yia AAAoug okonoug, 6nwg yua B€ppavon
TOU XWpPOoU.

3. Aev npénet va XpnOoLonoLEiTe auTd TO NPOIdV yia va BepuaiveTe
NAGKEG OTO YKPLIA, VIO VO OTEYVWVETE poUXa A NETOETEG KPEUWVTAG TA
oTn AaBn f yua okonoug BEpPavong Tou Xwpou.

4. O KaTaoKkeuaoTnG 6ev anodEXETAL Kapia eubBuvn yla onoladnnote
{nuia AOyw KOKAG XPNong A KaKAG HETAXEIPLONG.

5. To TuAMA OUPVOU TNG HOVADOG ENLTPENETAL VA XPNOLLOMNOLETAL YIa
andyuén, Ynoo, TNyAaviopa Kat WAoo og oxXapa.

6. O xpovog CwnG Tou NPoidvTog nou npopnbeutikate €ival 10 €Tn.
AuTn eival n nepiodog Katd Tnv onoia givat dlabEoua and Tov Kata-
OKEUAOTH Ta AVTAAAGKTIKA Ta OMNoia anattouvTal yia Tn Aettoupyia au-
ToU TOU npoiovTog 6nwg NEPLypA@nKE.
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ZYNAEZH HAEKTPIKOY PEYMATOZ

AUTOG 0 POUPVOG NPEMEL VA EYKATAOTABEL Kal va ouvdeBel owoTa anod
€EoU01000TNHEVO CEPPIG KAl CUPPWVA E TIG 0ONYIEG TOU KATAOKEUQOTH).

MPOEIAOMNOIHZH: O1 nAeKTPIKEG OUVOETEIC TNG OU-
OKEUNG Ba NpéEneL va yivouv PHOVo HE (YEWHEVEG) npi-
{€G Nou ouvdEOVTAL OE CUOTNUA YEIWONG EYKATECTNLE-

VO CUMQPWVA PE TOUG KAVOVIOUOUG.

EnwkowvwvAoTe pe €vav eE0UCIodOTNUEVO NAEKTPOAOYO av OeV UNAPXEL
KATAAANAN npila yla To YEWPEVO oUoTNHa Kel Nou Ba TonoBeTnOei n
ouokeur. O KOTAOKEUAOTAG OV PEPEL ANOAUTWG Kapia eubuvn yia ¢n-
HIEG NOU NPOKaAouvTal and Tn oUvOEDN TNG OUCKEUNG OFE W YEWWHEVEG
npiceg.

H ouokeur 00G CUMHOPQWVETAL PE TIG ANALTACELS VIO TNV Katnyopia
npootaciag . To @I Tou oupvou oag gival yeiwpevo. BeBawwbeite OTL
gival yeuwpévn kat npi¢a 6nou Ba cuvdECETE TO QIG. To @IG Ba npEneL va
TONOBETNOEL £TOL WOTE va €ival NPOCNEAACIHO HETA TNV EYKATACTOON.

H ouokeun autr) €xel oxedlaoTel yia napoxr peupatog 220-240V N AC
/ 380-415V 3N AC 50-60 Hz. H cuokeur) auTr XpeldaeTal Ua ao@AAELd
40A yla povo@aoiko peupa, Kat ac@aiela 3x16 yia Tpipacikd peupa. Av
TO OIKO 00G BIKTUO PEUATOG OEV NAPEXEL AUTEG TIG NPOBLAYPAPEGS, EML-
KOWVWVAOTE HE €vav NAEKTPOAOYO 1 €va €E0UCLOOOTNUEVO TEPPIG.

Ol ao@aAelodlaKONTEG TNG CUOKEUNG Ba NpEneL va ival TonoBeTnUEVOL
HE TETOLO TPONO WOTE va gival NPooBACIUOL OTOV TEAIKO XPAOTN HETA TNV
€YKATAOTOON TOU QOUPVOU.

MPOEIAOIMOIHZH: 'Otav npaypatonoleite tn ouv-
deon, AABETE NPOOTATEUTIKA HETPA ACPAAEIOC EvaVTL
aB€ANTNG evepyonoinong NG TpoYodooiag PEUUATOG.
MPOEIAOINOIHZH: To kaAwdlo NapoxAG PEUNATOG
OEV NPEMEL VA EPXETAL OE ENAPI) LE TA KAUTA HEPN TNG
OUOKEUNG.
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NMPOEIAOMNOIHZH: Av unootei {nud& TtO0 KAAwWdLO
PEUMATOG, AUTO NPENEL VA avTIKATAOTABEL anod Tov Ka-
TOOKEUQAOTN ] TOV avTINPOownd Tou Yyla 0EPPIG | and
NPOCWNIKO HE LOOdUVOUO NPOCOVTA, YA TNV anoTpo-
nr) enkivouvng KaTaotaong.

Ailaypappa KaAwdiwong

NMPOEIAONMOIHZH: H nAektplk ouvdeon Tou npoiod-
VTOG NPENEL Va npaypatononbei and e¢ouclodoTnE-
VO KAl MoTononpeEVo npoowniko. O KATAOKEUAOTAG
oev Ba @€pel euBUvN yia CnUIEG oL onoieg pnopei va
nPOKUWoUV and gpyacieg oto npoidv and pn €Eouct-
000TNHEVA ATOA.

NMPOEIAOINOIHZH: AvaBéote oe €E0UOLOOOTNHEVO
NAEKTPOAOYO VO EYKATACTHOEL TOV EEONAIOUO YEIWONG.
H etalpeia Tou KataokeuaoTn Oev QPEPEL €uBUVN YIa
(NUIEG nMou UNOPEL va NPoKUWouv AOYw Xprnong Ttou
NPOIOVTOG XWPIG yeiwon oUUPWVN HE TOUG TOMKOUG
KOVOVIOLOUG.

KINAYNOZ ©OANAZIMHZ HAEKTPOINAHZIAZ: MNMpwv
OlEvEPYAOETE ONoladNNOTE €PYacia OTNV NAEKTPLIKN
KOAWOIwON, a@alpEOTE TNV NAEKTPLK OUVOECH TNG
OUOKEUNG.
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Ailaypappa KaAwdiwong

MpaypaTtonoloTe TNV NAEKTPLKA OUVOECT TOU POUPVOU 0AG CULPWVA
HE TO KATAAANAO O1aypappa KaAwdiwong.

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

220-240 V ~ 50-60 Hz.

L N ])uééTepoq

® ] eiwon

HO5 VV-F 3G 4 mm2 HO5 VV-F 3G 4 mm2
HO5 VV-F 3G 2.5 mm2 HO5 VV-F 5G 1.5 mm2 HO5 VV-F 4G 1.5 mm2

HO5 VV-F 3G 2.5 mm2
Ol napox€G peUPATOG BlIAPEPOUV avAAOYa HE TNV NAEKTPLKE LOXU Nou
xpnowonoleitat and tn ouokeur]. Mnopeite va nAnpogopnBeite TNV
NAEKTPLKA LOXU TNG OUOKEUNG and TNV ETIKETA TUNOU Nou BpIioKETAL OTO
niow kdAuppa tng ouokeung. O nivakag nou akoAouBel npenel va
AapBavetat unoywn Katd TNV aAAayr Napoxng PEUMATOG.

EUpog Tumog Kai Méyg0og Tou

loxuog KoAwdiou Tpogpodoaoiag
3680-7359 W HO5VV-F 4G 1.5 mm?
3680-........... W HO5VV-F 5G 1.5 mm?
3680-5749 W HO5VV-F 3G 2.5 mm?
5750-7359 W HO5VV-F 3G 4 mm?
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FNQPIMIA ME TH £YZKEYH (Mpoaip.)

1. MNeploTpopkd Koupni pubuiong Bep-
Hokpaciag (BeppoataTng)

2. TleploTpoPIKO Koupni Aettoupyiog
HAYELPEPATOG

SIS

3. MeploTpo@PIK& KOUUNIA XELPLOHOU TOU
THAMOTOG NAGKAG ECTIOV

Ve
)
\\\\\\\‘\

////‘

4. MopTta poupvou

’\j

5. Aafn goupvou

6. MAaoTik6 NédL

* 7. Mo6pTa KATW vTouAaniol

7.1. ZupTdpt

7.2. Avolyépevn népta

@)

* 8. YoAOKEPAIKD
NAEKTPIKN €0TiO
(140 / 250 mm)

* 9. Yahokepapkn
nAekTPIKN eoTia (120 /
180 mm 1 220 /300 mm)

*10. YaAOKEPOMIKN
nAekTpikn eotia (140,
18011210 mm)

*11. HAekTpIKN €0Tia
(nAdka B€ppavong)

Znueiwon: H napandvw €kOva TNG CUOKEUNG NAPEXETAL POVO yia Adyoug na-
pouciaong. H elkdva TG OUOKEUAG UNOPEL va dlagEpPeL, avaAoya LIE TOV MPOALPETIKO
€ConAopd. Aappdvete unéywn pévo tn OIKA GaG CUCKEUN.
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* ASEZOYAP (Mpoaip.)

BaBu Tawi

Xpnolonoleitat yla Napaokeudopata (UUNG, HEYGAa wnTd, @aynTa pe NOANG
uypa. MNa KEK, NaywHEVA @aynTd Kat aynTa Ye KPEAG - UNOPEITE €Niong va To
XPNOWONOOETE yia T GUANOYI| Ainoug o€ NEPINTWON Ynoipatog ancubeiag otn
oxdpa.

Kavoviké Tayi / TudAivo Tawi

Xpnowonoleitat yia napackeudopata (UUNG (KouAoupla, HmokdTa KAn.), Kat
KATEWUYHEVA TPOPLUQ.

KuUkAIKO Tawi

Xpnowonoleitat yia NapaoKEUAOUATA (UUNG KAL KOTEWYUYHEVA TPOPLLQ.

Tawi Aro¢npavong / PpiTéag aépa

H Aettoupyia anognpavong Kat epLtéag agpa XPNOLHUOMNOLETAL VIO TPOPIUA NMoU
NPOKELTAL VO PAYELPEUTOUV. TONOBETAOTE TO KAVOVIKO Tawi KATw anod 1o Tayi
@PLTECAG a€PA Yo va CUANEYEL T AGDLa NMou oTadouv KaTd To payeipepa. Mpo-
00€0TE 0TO KAVOVIKO Tay{ Alyo vepO yia va BIEUKOAUVETE TOV KABaPLOUO TOU.

ZupudTivin oxdpa

Xpnowonoleitat yia YAGIHO 1 TONoBETNON KATEWYUYUEVWY TPOPIHWY i TPOYi-
HwV nou NpOKeLTal va Tnyaviotolv R va ynboulv, otnv enBupnth B6€on Tou
oupvou.

TnAeokoTikn pdya
Xdapn OTIG TNAEOKOMIKEG PAYEG, KNOPOUV VA TOMOBETOUVTAL KAl VO agatpolvTal
€UKOA Ta TaWIA Kal Ol CUPHATIVEG OXAPEG.

2oUBAa KOoTOTTOUAOU

Xpnowonoleitat yia payeipepa Tpo@ipwy otn coUupAa.
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M1réikov oTn oxdpa

TonoBeTAOTE TO YUNEIKOV NAVW OTO Tawi pe axdpa. Tpo@a nou pnopouv va
KOAAOOUV KOTA TO payeipepa payelpelovtal 0Tn oxapa pnewov. 'Etol to @a-
ynNTo dev pnopei va €pBel o€ enagn e To TaW( KAl va KOAACEL

ZUpUATIVI OXApa o€ TaWi

TonoBetroTe TN cUpUATIVR OXApa Navw oTo Towi. Ta TPOPIUa Nou pnopouv
va KOAMACOUV KaTA TO payeipepa, onwg punplloia, tonobetouvtal ndvw otn
OupuaTIVh OXdpa nou gival peoa oto Tawi. 'Etol to eayntd dev pnopei va £€pBeL
o€ ena@n e To Tawi Kat va KOANACEL.

Miow TpooTaTeuTIKO (EAOOHA BEPHOTTPOCTATIOG)

Anotpénel Tnv enagn Tng Beppokpaaciog Tou YoUpvou PE TOV TOIXO.

Aafn diokou

XpnolonoLeiTal Yo CUYKPATNON KAUTWV JioKWV.
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* TnAeokoTmikég Payeg

Ol TnAeoKoNIKEG PAYEC 0AG ENTPENOUV VA TPARATE EUKOAQ TA TAYLd KAL TV ECW-
TEPIKN oxdpa.

AploTtepa
Mnpootd Miow
1 AploTEpr) TNAECKONIKN pAya 0

ﬁ!ﬂ
1]

Agtla
) o Mnpoota
| I Miow A€€1d TNAEOKONIKT PAya P
|
= I — = ~—  ——— | g;"
OL TNAEOKOMNIKEG PAYEG MOU 0AG NAPEXOVTAL OOV 0EECOU-
dp, pnopouv va aTtepewBoUV eUKOAO OTA NAEUPIKA CUPHA-
i Twva gtnpiypata pe xprion dUo KA ouykpdtnong. Enedn
iF undapxouv OeEIEG Kal aploTEPES pAaveg, BeRawwbeite OTL yvw-
I [ =\ | pifete nowa paya npenet va eykataotabel og nowa nAeupd.

|I=—" e
%\% EAéyEte otn paya tn onpavon (R) yua Tig de€Eg kat (L) yia

TNV aplotepn paya.

INa TNV eyKATAoTaoN NPOTEIVOUE VO OPAIPETETE TEAEIWG Ta
OUPHATIVO OTNPlyHaTa and Tov goUpvo Kal Vo EYKOTAOTH-
OETE TIG TNAEOKONIKEG PAYEG NAVW OTA NAEUPIKA CUPHATIVO
oTnpiypaTta nou ival TonoBetnpéva ndvw og pia eninedn
enpavela. EykataothoTe TNV TNAEOKOMIKI pAya OTO ENAVW
avapeoa ota dUo atnpiypata. Ot pdyeg pnopouv va Tono-
BeTouvTal Kal va agatpouvTal eUKoAa. MeTd tn puBuon Tng
0€0ng TG B€EIAG Kal aploTePNG TNAEOKOMIKAG PAYAG, NIECTE
TIG HEXPL Va €100XB0UV O0Ta NAEUPIKA CUPUATIVO OThpiyUaTa.

EAeyETE av ol payeg €xouv €dpdael NANPwG 1 OxL kottalo-
VTOG Niow and TO GUPUATIVO OTHPLYHa.

A@PoU eyKOTAOTAOETE TIG TNAEOKONIKEG PAYEG, TONOBETHOTE
= Ta ouppdaTIva otnpiypata ndAL peoca atov goupvo. Mn xpn-
OLHONOLE(TE TN CUPHATIVI OXAPA AKPLBWS KATW and TO OTh-
PLYLO OTO OMNO{0 OTEPEWCATE TNV TNAECKONMIKN pAya.

H B B
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paya

ZwoTH TOTToBETNON TOU TAWIOU 1} TG CUPHATIVNG OXAPAS OTNV TNAECKOTTIKI

Xdpn ota TnAegkonikd pdeia, pno-
poUvV va ToNoBeToUVTAL KAL VA aQal-
pouvTal EUKOAa Ta TaWLd KAl n oup-
pétivn oxdpa. ‘Otav xpnoonoleite
TO TaWi A TN ouppdTivn oxdpa e
TNV TNAEOKONIKN pdya, Bepalwbeite
dTLoL neipol 0To Niow TUAKG TNG TN-
AeOoKONIKAG payag otnpifovtal oTo
niow pEPog Tou Tayou A TNG oup-
HATIVNG OXApPagC.

Xpfion TNG OUPPATIVIG OXAPag

Eivat onuavtiké va Ttonobeteite
TN CUPUATIVR OXAPa Kal Tov OioKo

OwoTA NAvw OTa CUpHATIVa OTn-
plypaTa Kat va TonoBeTeite owoTd

™ oxdpa kavr to Tayi ndvw oTo

oTnpLyHa.

H owotn TonoB€tnon gaivetal otn
ownAavn ewkéva.

TonoBetrote Th oXdpa f To TOwi
avapeoa o€ dU0 pAyeg Kal BeBat-
woeite OTL €XEL LIOOPPONATEL, NPV

npocBEaeTe 1O YaynTo.

Znueiwon: Mn xpnowonoleite TN
OUPUATIVR OXApa aKPPWG KATW

and To OTAPLYHa OTO Onoio otepe-
WOATE TNV TNAEOKOMIKA PAYa.
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TEXNIKEZ MPOAIAIPA®EX

XapaKTNPIOTIKA 50x55 50x60 60x60
EEwtepikd nAdTog 500 mm 500 mm 600 mm
EEwtepiké BaBog 565 mm 630 mm 630 mm
EEwtepikd Uyog EAdy. 825 mm / Méy. 900 mm
loxUg pwTtiopoU 15-25 W
60 Aitpa 80 Aitpa
Kdtw avtiotaon 1000 W 1000 W
1200 W 1200 W
Mavw avtiotaon 800 W 800 W 1000 W 1200 W
AvTiotaon Toupuno ——-e- 1800 W 2200 W 1800 W
Mwkpd Meydaho
Txdpa 1500 W 1500w | 2000W VKPR VKPAA
1200 W 2400 W

Tdon Tpogpodooiag 220-240 V AC / 380-415 V AC 50-60 Hz.
*140 mm UaAOKEPOIKI NAEKTPIKNA £0TIO 1200 W
*180 mm uaAOKEPOIKI NAEKTPIKNA €0TIO 1700/1800 W
*210 mm UaAOKEPOIKT) NAEKTPIKA £0TIO 2400 W
*120/ 180 mm uahokepaUIKA NAEKTPIKA £0TIO 1700 W
*140/ 250 mm uahokePAUIKA NAEKTPIKA £0TIO 1800 W
*220/300 mm uahokepapKA NAEKTPIKA €0TIO 2400 W
*80 mm nAekTpikn eotia (NAdka B€ppavong) 450 W

* 145 mm nAekTpIKA €0Tia (NAdKka BEpHAvVONG) 1000 W
*180 mm nAekTpIKA €0Tia (NAGKa BEppavVONG) 1500 W

* 145 mm Taxeia nAekTPIKA €0Tia (MAdKa BEppavong) 1500 W

* 180 mm taxeia nAekTpIKA €0Tia (MAdKa BEppavong) 2000 W

* 220 mm nAeKTPIKA €0Tia (NAGKa BEpHavVONG) 2000 W
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MPOEIAOINOIHZH: ©Oa npénel va Aappavovtal uno-

PN Ol TEXVIKEG NPOJLAYPAPEG KAL O MivaKag UNEK, KATA
TNV Tpononoinon nou Ba yivel and To €EOUCLOO0TNE-
vo 0€pPLG. O KATAOKEUAOTAG OEV PEPEL EUBUVN VLA TU-
XOV MPoBAAHATa Nou npokUuyouv Adyw AavBaopuevng
Tpornonoinong.

MPOEIAOIMOIHZH: Ot TeXVIKEG NPodlaypaPES HUMNo-
peil va aAAAEouV yia AOyoug BeATIwoNG TNG NodTNTAG
TOU NPoidvToG XWpIG nponyoupevn ewdonoinon.
MPOEIAOIMNOIHZH: Ot THEG nou napExXovTal PE TN
OUOKEUN 1N T OUVOJEUTIKA TNG £YYPOQa €ival EpyaoTn)-
PLOKEG PETPAOELG BACIOUEVEG OTA AVTIOTOLKA NPOTUNA.
Ol TIMEC QUTEG pNopEl va dla@EPOUV avaloya PE TN Xpn-
on TOU NPOLOVTOG Kal TIG OUVOAKEG Tou NEPIBAANOVTOG.
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EFKATAZTAZH THE ZYZKEYHE

EAEYETE av N NAEKTPIKN EyKATAOTAON €ival KOTAANAN yia va entteuxBei n
AEITOUPYIKI KOTAOTAON TNG OUOKEUNG. AV N NAEKTPIKY €yKATAOTOON O€EV
€ival KATAAANAN, KAAEOTE €vav NIOTONOINHEVO NAEKTPOAOYO Yia va dla-
HOPPWOETE TIG NAPOXEG ONWG XPELAZETAL.

NMPOEIAOINOIHZH: O kataokeuaoTAG dev Ba @EpeL
€ubuvn yia ¢nUIEG Nou NPoKaAoUvTaAlL and onoladnnoTe
enEPPaon oto nNpoidv and pn egouclodoTnUEVA ATOA.
MPOEIAOIOIHXZH: AnotelAei euBuvn Tou NEAATN N
NPOETOINOCIO TOU Xwpeou ornou Ba tonobetnbei n ou-
OKEUI KAl ENiONG N NPOETOHACIO TNG NAEKTPIKNG EYKO-
TAOoTOONG.

MPOEIAONOIHZH: Katd tnv eykatdotaon Tou npo-
évtog Ba np€nel va akoAouBouvTal oL TOMNIKOI KavoVvi-
OMOil OXETIKA HE TIC NAEKTPIKEG EYKATAOTAOELG.
MPOEIAOINOIHZH: EAEyETE TN OUOKEUN yla TUXOV
(N Npv TNV eyKaTAoTaon TNG. Mnv eNTpEYETE TNV
€YKATAOTAON TOU NPoLovTog av €xel unooTei nua. Ta
NPOIOVTA NoU €XOUV UnooTeil (nuad dnUIoupyouV Kiv-
dUVO YLla TNV aoPAAELd 0OG.

MPOEIAOIOIHZH: Awatnpeite Ta Kavaila agplopou
QVoLXTA.

MPOEIAOIMNOIHZH: Katd tnv eykataotaon npéenet
VO XPNOIonolouvTal Ta OwWoTA PECA ATOMIKAG Npo-
OTACI0G KAl va TNPOUVTAL Ol EQAPHUOCIUOL KAVOVIOUOI
ao@QaAEiac.




ZwoTn Béon eykaraoTaong

Ta néda TNG cUOKEUNG deV NPENEL va 0TNPICoVTAL OE HAAAKEG ENWPA-
VELEG ONWG Yo Napadelypa navw og XaAld. To npoidv npenet va Tonobe-
Teltal ndvw o€ pa okAnpr engavela. To 6anedo tng koulivag npeneL va
OPKETA AVOEKTIKO VIO VO QEPEL TO BAPOG TNG HOVADAG KOL OMOLWwVONNoTE
GAWV OKEUWV Koulivag HNopel va XpnoonoouvTal 0Tov goupvo.

H ouokeur npénet va Xpnotponoleitat pe dlakevo Touldxtotov 400 mm
navw anod TIG NAvVw EMNPAVELEG TWV €0TIWV Kat 50 mm and TiG NAEUPIKEG
ENPAveLEG EVTOG VOGS eninAou koulivag.

H ouokeun gival kKaTAAANAN ya xpron Kat 0toug dUo NAEUPIKOUG TOi-
XOUG, XWPIG Kapia unooTAPIEN N XWPIG va eykaTaoTabel p€oa o€ vTou-
Adant. Av ndvw and Tn CUCKEUR NPOKELTAL VO £yKATAOTABEl anoppogn-
Pag n dldtagn avappdPnong Kalt KaBaplopou, TnpEite TIg odnyieg Tou
KOTOOKEUAOTH) OXETIKA PE TO UWOG oTEPEWONG (EAAY. 650 mm).

To npoidv pnopei va TonoBeTNOEL e TO NiICW TOIXWHA KOVTA O€ TOIXOUG
koulivag, émnAa koulivag A e onolodnnote PEYEB0G NPOIOVTOG Niow
| 0TN Hia NAEUPA TNG OUOKEURG. To €nnAo koulivag nou €ival o€ Apeon
yeltvioon pe To npoidv nNpEnel va eival idlou peyeBoug pe To npoidv N
HIKPOTEPO and auTo.

Eival anapaitnto va undpxel €va dIAKEVO TOUAAY. 2 cm avAUECO OTO
NPOIOV Kal TOV TOiX0, Yla KUKAOQOpia Tou agpa.




2woTn Eykardoraon

Ma akpifela eykaTAOTAONG, AKOAOUBAOTE TIG DIAOTACELG NOU AVOPEPO-
VTalL OTHV NAPAKATW €KOVA.

Il 74// [
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MPOEIAOINOIHZH: To €émnAo koulivag nou givat Ko-
VTQA 0T OUOKEUN NPENEL VA €ival avOEKTIKO o€ BEPUO-
Tnta (touldxiotov 100 °C).

MPOEIAOMNOIHZH: Mnv €yKATOOTACETE TN OUOKEUN
oinAa o€ Yuyeia A KATaWUKTEG. H BEppoOTNTA NOU €K-
NEUNETAL ANO TN CUOKEUN QUEAVEL TV KATAVAAWON
EVEPYEIOG TWV OUOKEUWV YUgnG.

MPOEIAOMNOIHZH: Mn xpnowonoleite TV NopTa Kavn
TN AaBA Y TN HETAPOPA A TN KETAKIVNON TNG CUCKEUNG.
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* 2uvdeon AAuoidag

Ma dlao@aAlon TNG ac@aAoUg XPnong TNG CUCKEUNG, AUTh NPENEL VA
QO@OALOTEL NPLV TN XPON WOTE VA anoTPArNEL N avatponr Tng. ZTepe-
WOTE TOV NAPEXOUEVO BOWTO yavTlo oTabepd OTOV TOIXO TNG CUCKEUNG
HE TN BonBela evog BUopaTog aykupwong. BeBawwbeite éti o yavtlog
EXEl 0TEPEWOEl 0TOBEPA OTOV TOiX0. KaTdnv nepAcTe TNV OAUCida
ao@aAeiag peéoa otn Pida Tou yavtlou.

H aAuoida aogaleiag Ba npénet va gival 600 TO duvaTOV Mo KOVTH
yla va pnopet va epnodilel Tnv avatponr g Koulivag npog To nAdL
KAl NPOG Ta EUNPOG.

1. Toixog koudivag
2. Ahuaida aopaheiog
3. Bida yavtqou

4. Buopa aykUpwaong

* EYKAaTdoTOOT TOU TTPOCapuOoYyEéd TTOSI0U

‘Onwg d¢eixvel n €kéva, n eykatdoTa-
On TwV NPOCAPHOYEWY NOdIWY YIVETOL
pe Bidwpd toug ndvw ota néda Tou
poupvou.

Znpeiwon: OL Npooappoyeic Nodwv
augAavouv TO UYOG TOU (poUpVouU.
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* EyKaTaoTaon Tou Tiow TTPooTaTEUTIKOU (EAdouaTog Beppo-
TPOOTACIAG) TOU ETTAYYEANATIKOU @oupvou 60x60

Katonw Bidwaote Tig Bideg (2) péoa otig

onég eykatdotaong (1) Tou niow npo-

OTATEUTIKOU (EAdOpATOG BEpPONPOOTO-

olag) pe tn Bonbela evog kKatdAAnAou
katoafdlou.

EuBuypappioTe TIG eykONEG eykatdoTa-

ong (1) Tou niow NpooTaATEUTIKOU (€AG-

OHaTOG BEPUONPOCTACIAG) UE TIG OMNEG
oTnVv eEMQPAvELQ.

ExkteAwvTag TN SladIKaGia PE TNV avTiOTPOoQn O€lpd, UNOPEITE VA APAIPETETE TO
Niow NPOOTATEUTIKO (EAOOUA BEPUONPOOTACIAG).
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B B R
MINAKAZ EAEMXOY

1. NeploTpoPikd koupni puBMOng Beppo-
kpaoiag (BeppoataTng)

2. MeploTpo@iké Koupni AetToupyiag Hayel-
pPEUATOG

0
L
0
"
]
[

* 3. Wnelakag xpovodlakontng

4. AploTepr) niow NAEKTPIKA €0Tia

5. AploTepn PNPooTIVA NAEKTPLKA £0TIO

@"‘@/
@ O}
@ O}
@~ O}
Q- O)

6. A& pNPooTIVA NAEKTPIKN E0TIO

7. AgE1d niow NAEKTPIKN 0TI

1. MeploTpokd Kouuni pubuong Beppo-
kpaaiag (BeppootdTng)

2. MeploTPoPIKG KOUpNi AEtToUpYiag Hayel-
pPENaTOg

0
™
0
]
[

* 3. Mnxavikog xpovodlakontng

4. Aplotepr) niow NAEKTPIKA eoTia

5. AploTepr] HNPooTIVA NAEKTPIKA £0TIO

Ohn @/
@ O
@7 O)
@~ Q)
@ O)
Q- O)

6. A& pNpooTIVA NAEKTPIKI E0TIO

7. A8 niow NAEKTPIKN 0TI

1. MeploTpo@kd Kouuni pubuong Beppo-
kpaoiag (BeppootdTng)

0
=
0
E

al

2. MeploTPoPIKG KOUpNi AetToupyiag Hayel-
pPEpaTog

* 3. Wn@lakdg | pNXavikodg Xpovodlako-
nmng

@10
QO

4. Aplotepr) niow NAEKTPIKA oTia

O ) P Ca [

[~ | 2 Sl i | 5. AploTEPR PNPOOTIVI) NAEKTPIKA €0TIO
ﬁf %C%S 0 0 0 O
— h— , ; ; ; ; 6. AeEId UNPOCTIVIY NAEKTPIKI ECTIA

! ! l oL L

@ @ @ @ @ @ @ 7. AgE1d niow NAEKTPIKN EOTIT

MPOEIAOINOIHZH: O napandvw nivakag €A€yxou
NapEXETAL LOVO Yia Adyoug napouaciaong. AappaveTe
unoyn Tov Nivaka EAEYXOU TNG CUOKEUNG 0aG.
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MepioTpo@Ikd KouuTri pUBUIONG BepOKpaTiag (BEpHOCTATNG)

.

Xpnowonoleital yia Tov KaBoplopd tng Beppokpaciag
HOYEIPEUATOG TOU YAyNTOU Nou Ba HayELPEUTEL OTOV
ouUpvo. APoU TOnNoBETHOETE TO PAYNTO CTOV POoUpP-
VO UNOPEITE Va puBUIioETE TOV YoUupvo OTNV EMBUNN-

T BeppoKpacia NEPLOTPEPOVTAG TO koupni. H Auyvia
BeppootdTn ofAvel 6Tav 0 BeppooTATNG YOAOCEL TN
pubLuopEvn Beppokpaacia. Agite Tov Nivaka payelpe-
HOTOG OXETIKA HE TIG OEPUOKPATIEG HAYEIPEUATOG TWV
OLlAPOpPWV PaynTwy.

KO KOUUTTi MNXOVIKOU XPOVOSIaKOTITN

Xpnowonoleital yia Tov KaBoplopo TnG XPOVIKAG dlap-
KEWOG HAYEIPEUATOG OTOV Poupvo. ‘'OTtav AAgeL 0 pub-
HIOPEVOG XPpOVOG, angvepyonoleital n Tpopodoaia
PEUPOTOC NPOG TIG AVTIOTACELG KAl NAPAYETAL £va NXN-
TIKO onpa ewwonoinong. MNMeploTPEYTE TO NEPIOTPOPIKO
Kouuni pnxavikoUu xpovodlakonTn yia pubuion Tou
enBupnTou xpoévou and 0-90 Aentd. ZXETIKA UE TOUG
XPOVOUG HAYEIPEUATOG, AVATPEETE OTOV NIVAKA HAYEL-
PEUATOG.

Mn autéparo payeipepa

O

ZnUEiwon: ZTO YN auTOMATO HayeipeEUd, O XPOVOG Ha-
VEIPEUATOG NapakoAoubeital and Tov XprnoTn.
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B B A
AEITOYPTIA TOY ®OYPNOY

Apxikn Asitoupyia Tou @oupvou
A@oU NPAYUOTOMNOIACETE TIG ANOPAITNTEG CUVOETEIS TOU POUPVOU CULPW-
Va e TIG 0dnyieg, Ba XpelaoTel va KAVETE Ta €EAG KATA TNV APXLKN AstToupyia:

1. AQalp€oTe OAEG TIG ETIKETEG ) TA AEEOOUAP ANO TO ECWTEPLIKO TOU
@OoUpVvoU. AQaLpEDTE TUXOV NPOOTATEUTIKY HEPBPAVN aNO TO PUNPOCTIVO
HEPOG TNG OUOKEUNG, AV UNAPXEL.

2. 2KounioTe TO E0WTEPIKO TOU POUPVOU HE VA UYPO NAvi yia va apatpé-
OETE TN OKOVN KAL TA UNOAEIUPATA OUOKEUAOIOG. To EOWTEPIKO TOU PoUp-
VOU MPENEL VA EIVALKEVO. ZUVOEOTE TN OUOKEUN OTIG NAPOXEG PEULATOG.

3. PuBuiote 10 neploTpoikd kouuni pubuwong Beppokpaciag otnv
avwTatn BeppoKpacia Kal aprnoTe Tov oupvo va Asttoupynoet yia 30
AenTA pe TNV NOPTA KAEIOTH. Z€ AUTO TO dIACTNUA MNOPEL VO NPOKUYEL
Alyog Kanvég Katl oopr], autd €ival QUOLOAOYIKO.

4. AQOoU KpUWOEL O POUPVOG, OKOUMIOTE TO ECWTEPIKO TOU PE dIAAULA
ANIOU anoppuUNavVTIKOU € XAlapO VEPO KAl OTEYVWOTE TO HE €va KaBapod
navi. Twpa pnopeite va XpnoonoljosTe ToV YoUpPVo OaG.

5. Av 0 @oUpvoG BLABETEL AstToupyia payEPERATOG e unofonnon
aTHOU: apalpeaTe and Tov oUupvo To doXEI0 veEPOU. AVAKIVAOTE KAAG TO
O0x€io vepOU NpLV XPNOILOMNOLOETE ANOPPUNAVTIKO.

Kavovikni AgsiIToupyia Tou poupvou

1. M@ va EEKIVAOETE TO HAYEIPEUQ, XPNOONOOTE TO KOUUNL pUBLONG
Beppokpaciog yla va pubpioete Tn Beppokpacia otnv onoia BEAETE va
HaYEIPEYETE, avAAOYa HE TOV TUMO TOU @aynTou, KAl TO KOUUni pubuiong
AEITOUPYIAG HAYEIPEUATOG VIO VO PUBUICETE TNV ENBUUINTH AstToupyia po-
VEIPEUATOG.

2. Mnopeite va pubuioeTe TOV XPOVO HAYEIPEUATOC OE LA ENBUPNTA
TIUA XPNOWONOWVTAG TO NEPIOTPOPIKO KOUMML INXAVIKOU XPOVODIaKO-
NTn O€ HOVTEAQ HE UNXAVIKO XpovodlakonTn. Otav AREEL 0 puBLUIOUEVOG
XPOVOG, anevEPYONOLEITAL N TPOYODOCIa PEULATOG NPOG TIG AVTIOTACELG
KAl NapAyeTal Eva NXNTIKO onpa €1donoinong.

3. MNa povTéAa pe Ynelakd Xxpovodlakonth, 6Tav AREEL 0 Xpdvog payel-
PEUATOG MOV KATaXwpioaTe, 0 XPOVOOLOKONTNG ANEVEPYONOLEL TIG AVTL-
OTAOELG KAl NAPEXEL Eva NXNTIKO CAUA.
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* Yne1akog XpovodIakoeTTng

KoupTri Kouprri
Heiov ouv
KouyTri pudpiong
TpéYouTac wpac
ZYMBOAA XTHN OOONH

‘Evdeién katdoTaong oupvou

Evepyn: Ze payeipepa A ETOOTNTA YIO PAyEipEUQ.
Avevepyn: Aev xpnoonoleital yia payeipepa.

Q@ 6

‘Evdeign KaTdoTaong TOU HETPNTA AETTTWV

Evepyn: Ewdonoinon petpntr Aentwyv evepyr).

AvaBooBnivel: Acttoupyia puBuong peTPNTA AenTtwv n pudon
glval EQIKTA HE Ta KOupnd N @ N N TpEXouca ewwonoinon
HETPNTH AENTWV OAOKANPWONKE.

Avevepyn: O petpnTnG AenTwy eV gival evepyoa.

©

"Evdei€n KAEIBWHATOG TTPOCTACING

Evepyn: To kAeidwpa npootaciag eival evepyo.
Avevepyn: To kKAcidwpa npootaaiog eivat avevepyo.

A

"Evdei§n KardoTOONG QUTOUATOU HAYEIPEUATOG

Evepyn: NMAApwG auTOPATO A NU-OQUTOMATO HAYEIPEUQ EVEPYO.
AvaBoofrvel: To autdpaTo payeipepa OAOKANPWONKE | KATACOTOON
€vapEng Tpo@odoaiag pe peupa.

Avevepyn: Asv undpxel evepyo auTOUATO HayEIpPE.
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Eival pia nAekTpoviki povada xpovouETpnong Ke Tn Borbela Tng onoiag to gayntd

nou TonoBeTeiTE OTO POUPVO HNopel va eival €TOO yia oepBiplopa TRV WPa MNou
BéNeTe. TO pOVO NMou XPelGZETOL VO KAVETE €ival va NPOYPAUUOTIOETE TN OldpKela
HAYEIPEUOTOG TOU GaynTou KaBwg Kal Thv wpa nou Ba BEAate va eival €TOO TO
@ayntoé oag.

Eniong pnopeite va To Xpnowonoleite kat oav poAdL £100noinong Ke NPOYPAUUOTIONO
AenTtwyv, nou gival avefdptnto and To Youpvo.

2e nepinTwon nNou To POASL Nnyaivel Ynpootd N niow, autd Oev eival €voelEn
BAGBNG. To poAdL Tou @oUupvou pnopei va nnyaivel nicw A pNPooTa avaloya PE Th
ouxvotnTa Tou pelpaToC OIKTUOU, agou Asltoupyei aneubeiog pe tnv Tdon
OIKTUOU. AuTO dev anoteAel BAGRN.

ENAP=H TPO®OAOZIAZ ME PEYMA

Katd tnv €vapgn tpowodooiog pe pelpa, n €voeln 0 KaL n TpEXoUoa wpPa
avaBoafrivouv. H €vdelEn tpExouoag wpag Oev eival OwoThH KAl NpENEL va
pubuiotei. Matrote T @ VIO VO EVEPYOIOLOETE TO POUPVO Kal NpoPeite otn puBIoN
NG TPEXOUOAG WPAG ONWG NEPLYPAPETAL NAPAKATW.

PYOMIZH TPEXOYZAZX QPAX

H puBpon TpExouoag wpag eival EQIKTA povov atav dev €ival oe EENEN NPOYpaApRUa
payelpEpatos. Matnote Ttautdxpova yia 3 deutepdAenta TaA e Ko e yla va
€I0ENBETE 0g AelToupyia pUBUIONG Kal KATONWY To oUPPBOAO KOUKKIdwv avapeoa ota
wnoia wpwv Kat Aentwv Ba apxioel va avaBoofrivel. PuBpiote tnv enBupnTr) Tn
XPNOLLONOoLWVTAG e KOl e H péylotn pubpiowywn tr ival 23 wpeg kat 59 Aentd. H
Aertoupyia puBonG Ba TepUATIOTEL 6 deUTEPOAENTA PETA TO TEAEUTAIO NATHUA TOU
0 f] ToU e  GUECQ € TO NATNHA TOU @

Znueiwon: H puBuon TpExouoas WPOG EVEPYOMOLEITAL Kal oTa NnpwTta 7 deutepdAenta
META TNV €vapgn TPo@od0oaciag e peUpa.

PYOMIZH TOY METPHTH AENTQN

Me auTr tn AstTtoupyia PNopeite va puBUICETE M XPOVIKN dldpKela o€ AenTd.
A@ou nepdoel o pubuiopévog Xpovog, Ba napaxbei Evag Axog ewdonoinong.
MatAoTe TO KOUpNI @ Hia @opd yia va el0€NBeTE 0TN Asttoupyia pubuong Tou
HETPNTA AENTWYV, KAl TO GUUBOAO @ Ba apxioel va avaBoaofryvel atnv 066vn.
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PuBuiote tnv €nBupnth XpovikA SGPKEID XPNOWONoWwvVTag Ta 0 N e H
pEYLoTN pubpiown ddpkela eivat 10 wpeg. H Aettoupyia puBuiong Ba TeppaTioTEl

6 deutepOAenTa PETA TO TEAEUTAIO NATNHUAO TOU e f Tou e f dueoca pe 1o
néTtnua Tou @

AKYPQZH TOY HXOY TOY BOMBHTH EIAOMOIHZHZ

A@oU nepdaoel n publopEVn OLAPKELD TOU PETPNTA AenTwy, Ba apxioel va nxei o
Boupntng ewonoinong kKat Tautoxpova Ba avaBooPrivel atnv 086vn to cUPBoAo
@. Matwvtag onolodnnote koupni Ba OTAPOTACEL 0 AXOG €wWdonoinong Kat n
€voelEn otnv oBdévn. Av dev natnBei kavéva koupni, o Axog ewdonoinong 6a
OTOUOTACEL auTopata PeETd and 5 Aentd, aAA& To OUpBoAo Ba ouveyioel va
avaBoofBrveL

HMI-AYTOMATO MATEIPEMA

Me autd TO NPOYPAUHUA HAYEIPEUATOG, TO Hayeipepa apyifel dueca ya pia

OUYKEKPIUEVN BlapKela. AQoU 0 QoUpvog £xel TEBel atnv emBupunTh AstToupyia Kat

BeppoKpACia PUE TA KOUUMLA:

1. MatAote tOo KouUuNi @ 000 @opeg kAL To OUMPOAO o otnv 08o6vn Ba
avaBoophAvel, evd To oupBoro EMEE kat n  Sdpkeld  pPayEPEPATOS O
ep@avifovtal atnv 086vn eVOANGE.

2. Xpnowonowvtag Ta Koupnid er'] e puBpiote TNV enBupnth SGpKeEw
HOYELPEUOTOG.

3. Ag@ouU nepdoouv 6 deuTtePOAENTA ANO TO TEAEUTAIO NATNHO KOUUMIOU A pE ONAG
nNATnUa Tou @ n Aewroupyio puBpiong Ttepuatifetal. To oUpBoio o Ba
eppavifetar otaBepd  otnv 0Bdvn Kat To nedio evdeifewv Ba deixvel Thv
TPEXOUTA WPA.

*TNAHPQZ AYTOMATO MATEIPEMA (MpoaipeTiko)

Me autd To NPOYPAUUA HAYELPEPATOG, ENTUYXAVETE HayEipeEpa pe KaBUOTEPNON

€vapEng, UE NPOYPAUHATIONO TG WPAG NOU NPENEL va gival £TOO TO @ayntd. Me

GA\a Aoyla, o poupvog dev Ba Eekivroel To payeipepa dueoa, aAAd Ba unoAoyioel

auTopaTa TNV Wpa nou Ba EEKIVAOEL TO payeipepa.

1. EkteAéoTe TO BrAa 1 KAl 2 TOU NUI-QUTOPATOU HAYEIPEUATOS ONWG avagEPONKe

napandvw (pubuion SLAPKELAG LAYELPEUATOG).

2. MatAoTe NdAL pia @opd To Koupni @ To oupporo 0 otnv 08évn Ba

avaBooBAvel, evid To oUpporo IR kat n Sidpkela payelpépatog Ba
ep@avifovtal otnv 006vn eVaANGE.
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3. XpnowonowvTtag Ta Koupnd N @, pubpuiote TNV eNBuUPNTA WPa ARENG Tou
payelpépatog. To auppBoAo o Ba nayetl va gpgavifetal aANG To aUpBoAo @ Ba
ouveyioel va avapBoofrvel otnv 080vn. AuTo deiXvel OTL EXEL NPOYPAUHUATIOTEL
€Va QUTOMOTO payeipepa aAAG To payeipepa Oev €XeL apxioel akoua.

Agou nepdoouv 6 deutepdAenta and To TeEAeUTaio NATNUA KOUPNou, 1 Me
naTnua Tou @ n Aertoupyia puBuiong Ba TeppOTIOTEL KAl oTnv 086vn Ba
€U@avifeTal N TPEXOUCA WPA.

AH=H AYTOMATOY MAIEIPEMATOZX

A@oU oAokAnpwBei TO auTOUATO payeipepd, TO €lKOVIOLO o apxifet va

avaBoafrivel. O Axog €WBonoinong PNopel va CTAUATHOEL NATWVTAG ONolOdANOTE

NAAKTPO. MNMatAoTE TO NAAKTPO @ Yl 2 deUTEPOAENTA NPOKEIEVOU VO EEKAEIDWOETE

TO NANKTPOASyLo. MECTE TO NAAKTPO @ yla va enaveéNBeL 0 OUPVOG OE XELPOKIVNTN

Aettoupyia. Eav dev natnBei kavéva NAAKTPO, 0 NXNTIKOG ouvayepUog Ba nxnoel

yla 7 AenTa.

AIAKONEZ PEYMATOZXZ

To npoidv dev ennpedletal and Bpaxunpobeopeq OlOKONEG PEUMATOC (MEXPL
nepinou 50 deutepOAenTa) kAL O XPOVODIOKOMTNG KAl TO POAGL cuvexiCouv va
NPOXWPOUV KaTd TN OIAPKELD QUTAG TNG NEPLODOU.

> ¢ nepintwon dlokonwyv peUpaTog dvw Twv 50 deutepoAénTtwy, 0 PoUpvog aag Ba
anevepyonolnBei ylia Adyoug ac@oleiag. H katdotacon altn e€k@PACETAL UE
avaBoofroio Tou poAoyloU Kal Tou €lKovidiou o otnv 086vn. H 086vn spgavidel
v wpa 12:00, To poAdL Ba npEnel va pubuotei. (BA. 'Evapén tpo@odociog pe
peup).

Znpeiwon: To oupBolo o nou avafBoofrivel unodelkvuel OTL 0 POUPVOG eival
avevepyog Kal NPENEL va EI0EADETE OTN XELPOKIvNTN AstToupyia.

KAEIAQMA MNMPOZTAZIAZ

AuTh n Aettoupyia €xel okonod va epnodilel KABe pn eEoualodoTnuévn Tpononoinan
Twv pubuicewv Twv XpovouETpwy. AUuTA n Asttoupyia Ba eival evepyn evtog 30
OEUTEPOAENTWY HETA TO TEAEUTAIO NATNUA ONOLOUdANOTE KOUuUnou. To oUppoio
Ba epgpaviotei. Na va TNV anevepyonoloeTe, NATAOTE TO KOUMN( @ via 3
deuTEPOAENTA KOl TO GUMPBOAO Ba nayel va gpgpavideTat.
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MPOrPAMMATIZOMENEZ ENIAOIEX

"Hxog €18o1r0inONG:

MaTwvTog KAt KPOTWVTAG NATNUEVO TO KOUMN( e yla 3 deutepdAENTAQ, Ba napayBei
0 TPEXWV WOXUwWV AXOG Boupnth. Matwvtag ta Koupnd e Kat e pnopeite va
HeTakvnOeite kat otoug 3 dwabEopoug fxoug Poupnth. O TeAeutaiog AXoOG
Boupntrl nou akoUOoTnKe Ba aAMOpVNUOVEUTEL WG O emAeyuévog AX0G. Agou
nepadgouv 6 deuTtepOAENTa NG TO TEAEUTAIO NATNHA KOUUNIOU 1 UE TO NATNHA TOU @
n pUBLION anoBnkeleTal.

PUBuion @wTeIvoTNTAG:

MaTwvTag Kat KPATWYTAG NATAUEVO TO KOUUNi e yla 3 deutepdAenta, Ba epavioTein
TpEXOUOa pubon euTEVOTNTAG. MNMATWVTAG TA KOUUMA e Kal e pnopeite va
eneEeTe pia ano Tig 8 dlaBEoiueg publioelg ewTelvoTnToG. H TEAEUTOIO pUBION
PWTEVOTNTAG Ba ANOWVNUOVEUTEL AQUTOUATA WG N ENAEYHEVN pUBLION. ApoU
nepaaouv 6 deuTtepdAeNTa and To TEAEUTAIO NATNA KOUUNIOU I KE TO NATNUO TOU @,
n pUBLION anoBnkeleTal.

Znueiwon: OLnpoenAeyEVEG pUBLIOELG €ival oL UPNAOTEPEG.

Znueiwon: O npoypappaTilOUEVEG ENNOYEG anoBnkeUovTal Kal dev XAvovTal PETA
and Tuxov dlakonr peUPATOG.
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B B A
* ANEMIZTHPAZ WYZHZ

Katd tn Asttoupyia Tou oupvou, 0 aveUIoTAPAG YUENG Ba agalpei
Tov nAgovalovta atud kal Ba anotpEnel TNV unepBEpUavon NG
OUOoKeunG. AuTO eival anapaitnTo yla va dlac@alieTal N KaAn
AEITOUPYIO TNG OU- OKEUNG OAG KAl VA €XETE KAAG ANOTEAEOUATA
HOYEIPEUATOG.

O avepwotnpag wugng Oa ouvexioel va AEITOUPYEL Kal agou

oAoKANpwOei TO payeipepa. A@ou oAokAnpwOei n Wwutn, o

QvEULOTHPAG Ba NpéneL va anevepyonownoei autopata.

XpRon Tou NkpiA

1. 'Otav Tonobeteite TN oxdpa oTo NAvw PAPL, TO YaynTo TN
oxdpa v NPENEL va EPXETAL OE ENAPI E TO YKPIA.

2. Katd To payeipepa e YKPIA, LNOPEITE Va NPOBEPUAVETE TOV
@ouUpVo yla 5 AenTd. Av xpelaleTtal, UNOPEITE va YUPIOETE TO
@aynTo.

3. To payntd Ba npénet va €ival 0To KEVTPO TNG OXAPAG yia va
NAPEXETAL N LEYIOTN POK aEPA EVTOG TOU POUPVOU.

MNa Na Evepyotroinoere To MNkpiA:

1. TonoBeTAOTE TO KOUUNi AEITOUPYIaG NAvw and TO CUKPOAO TOU YKPIA.

2. Katoniv pubpioTte tnv enBupntr B€pUOKPACIa HOYEIPEUATOC UE YKPIA.

MNa Na Atrevepyotroioere To MkpIA:

©@¢oTte TO NEPOTPOPIKO  Kkoupni Asttoupyiog otn  B€on

anevepyonoinong.

NMPOEIAONOIHZH: Awtnpeite v népta TOU
(POUPVOU KAEIOTI) KOTA TO HAYEIPEUA OTO YKPIA.
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* XpAon Tng TAAKAG TTPOCTACIAG TTiVAKA

H nAdka npooTaoiag nivoka €xel OXEOLOOTEL Yl TNV NPOOTACIA TOU Mi-
VOKQO EAEYXOU KAl TWV NEPIOTPOPIKWY KOUUMWY OTAV 0 (poUpvog €ival o
AELITOUPYIO YKPWA KAl N NOPTA TOU PoUPVOoU €ival avolKTr. ‘'Otav o poupvog
glval o Aettoupyia YKpIA, Ba npEneL va XpnOWonoLETalL N NAGKa NpooTa-
olag nivaka (BA. eikéva 1), ya va anotpanei {npd anod BeppdtTnTa oToV
Nivaka EAEYXOU KAl TA NEPLOTPOPIKA KOUUMLA.

Avoigte TNV pnpoaoTivl YuaAivn népta Tou poupvou (PA. eikova 2). Tono-
BeTroTE TNV NAGKA NPOCTACIOG NiVAKA KAl KAEIOTE NPOCEKTIKA TNV NOPTA
KOl OTEPEWOTE TNV NAGKA NPooTaciag nivaka (BA. eikéva 3).

—

Ewova 1 Ewkova 2 Ewova 3

NMPOEIAOINOIHZH: H nAdka npootaociag nivaka
eival KATAAANAN yla Xpron Ye Tnv NnépTa avolKTH.
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* XpnoipoTroigital yia Yoo KoTémrouAou oTn coURAa

MPOEIAOIOIHXZH: Ouunbeite va agalpeoeTe TNV
NAQOTIKA AR and T coUBAa NEPLOTPEPOVTAG TV,
NPV KAEIOETE TNV NOPTA TOU POoUPVOU.

Mepdote OAOKANPO TO NOUAEPIKO 0T cOUBAQ. Ma va YAOETE £va NOUAEPIKO
UYLIEWVA OTO YKPIA, KEVTPAPETE KAl OTEPEWOTE TO NOUAEPIKO 0T coUPAa (B) pe
TIG NEPOVEG OTEPEWONG Nou BpiokovTal KAl 0TIG OUO NAEUPEG TNG OOUPBACG
(B). TonoBethoTe TN couPAa (B) ndvw oto cuppdTivo NAaioclo couBAag (A),
TONOBETAOTE TO GUVOAO PECA OTOV PoUpvo Kal BeBawwdeite 611 To dKpo TNG
ooUBAag (B) €xel TonoBeTnOei péca otnv unodoxr Tou PoTEP GoUBAAG.

I=| 1=

il i

AQOoU KAgioeTE TNV NOPTA, PUBUIOTE TOV YOUPVO OE ASITOUPYIa YKPIA ( )

Kal puBpioTe Tn Beppokpacia BEpUOOTATN OTO PEYIOTO €Ninedo BePLOKPATi-
0G XPNOWONOWVTAG TO Koupni puBuiong Beppokpaciag. Na va CUNMEEETE TO
Ainog kat Toug {wpoUg nou Ba 0TAgouv KATA TO HayEipeUa, TONOBETAOTE TO
Tayi otnv Katw B€0n. NMpooBEaTe aTo TaWi Aiyo vepO yia eUKOAO KABAPIOUO.
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* KATAAYTIKO MAAIZIO

BpiokeTal niow and ta cuppdTiva OThPIYHOTA TOU Qoupvou, OTO de-
€10 KOL TO aploTEPO TOXWHA TOU BAAGHIOU TOU QOoUpPVOU. To KATAAUTIKO
NAQiolo a@alpei TIG OUOAPECTEG OOUEG KAl PPOVTICEL YIa TNV KOAUTE-
pn andédoon XPrnong tTng oUOKEUNG oag. Me tnv ndpodo Tou xpdvou,
OOMEG AadLOU Kal paynTwyv dlanoTi(ouv TA EQAYLE TOWHATA TOU YOoUp-
VOU Kal TIG aQVTIOTAOEIG BEppavong. To KATAAUTIKO NAQICIO anoppopd
TUXOV OOHEG @aynNTOU Kat Aadlou Kal TIG Kaiel KaTa To payeipepa, kaba-
piCovtag £T0L TOV QOUPVO 00G.

ATroouUvde0on TOU KATAAUTIKOU TTAQIGiOU

Mo va a@alp€oeTe TO KATAAUTIKO NAAIOLO, NPWTA APALPECTE TA CUP-
paTiva otnpiypata. ‘'Otav agaipebouv Ta CUPUATIVA OTNPiypaTd, To
KaTaAuTiké nAaiolo Ba gival eEAeUBegpO. ZuVIOTATAL VA AVTIKOBIOTATE TO
KaTaAuTIKG NAaiolo pia eopd kabe 2-3 xpovia.
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OEZEIZ 2THPIrMATQN

TuTriKég BE0€EIG OTNPIYHATWYV

©¢on 4
©¢on 3
©¢on 2
©¢on 1

©¢on 5
©¢on 4
©¢on 3

©¢on 2
©¢on 1

2nueiwon: Tunikd B8a undpyouv 4 A 5 euyn oTNPLYHATWY, avaloya
HE TN dLOpOpPWon Tou poupvou 0aG. AapBAVETE unoywn cag HOVo TIG
TUNIKEG BEOEIG OTNPLYUATWY Nnou BLaBETEL 0 YOUPVOG 0aG.

O B€og1g oTnplypdTwy napouactdlovTal OTIC Napandavw €KOVEG. 2Ta
KATW Kal oTa endvw OTnplypHaTa HNopEiTe va TONOBETHOETE €iTE €va
Babu Tayi eite €va KavoviKO Tayi.
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* QE0€IG CUPUATIVWYV OTNPIYHATWY

O¢on 4 8232 g
©¢on 3 ©¢on 4
©¢éon 2 ©éon 3

©¢on 2

©¢on 1 ©¢éon 1

Znueiwon: Avaloya pe tn SLapdPPwaon Tou YoUupvou 0aG, HNOPEL va
unapxouv 4 1 6 Ceuyn ouppdTivwy oTnplypdtwy. AapBavete unéyn
0agG HOVO TIG BE0EIG CUPUATIVWY OTNPLYHATWY Nou SLaBETEL O POUPVOG
00G.

Eival onupavtiké va tonobeTeite CWOTA TO CUPUATIVO OTNPIYHOTA OTOV
@oupvo. OL BEoelg oTnPLYHATWY NapouctdalovTtal OTIC Napandavw KO-
VEG. 2TO KATW KAl OTA ENAVW CUPUATIVA OTNPIYHOTA UNOPEITE va TONo-
BetrocTe eite €va BabU Tayi eite Eva KAVOVIKO Tayi.

Eykardotaon Kai AQaipeon ZUupHdATIVWV ZTNPIYHATWY

MEote Ta KA Nou enionuaivovtal pe BEAN oTIC napandvw €IKOVEG
KAl QQaLPECTE NPWTA TNV KATW KAl HETA TNV ENAVW NAEUPA TwV OUP-
HATIVWV oTNPLYHATWY. [0 va EYKOTAOTHOETE T CUPUATIVA OTNPIYHOTA:
QVTIOTPEYTE TN dladIKaoia apaipeons Twv CUPHATIVWY OTNPLYUATWV.
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XPHZH TQN EZTIQN

* HAekTpIKN €o0Tia (UE epayI€ {wveg BEpuavong)

NMPOEIAOMNOIHZH: Ta enineda 1oxU0OG pNopei va
OlaPEPOUV AVAAOYQA HE TOV MPOALPETIKO €CONAIOUO
TNG OUOKEUNG 0aG.

Av 10 e1TiTredo 10006 éx€l 6 BaBpideg

Mnopeite va XPnOLLOnOoL)OETE TO NEPIOTPOPL-
KO KOUMNi OTOV NivaKka EAEYXOU TNG NAEKTPIKNG
€0TIOG NEPLOTPEPOVTAG TO OTO €MBUUNTO €ni-
nedo. NupidovTag TO NEPLOTPOPIKO KOUUMNi OTOV
nivaka EAEYXOU TNG NAEKTPLKAG €0TIOG OTN B€0N
anevepyonoinong ( 0) pnopeite va oTopaTAOE-
TE TN AEToupyia TNG CUOKEUNG.

Av 10 eTriTredo 10006 éxel 3 Babpideg

0

Mnopeite va XPnOLLOMnOLI)OETE TO NEPIOTPOPL-
KO KOUMNi OTOV Nivaka EAEYXOU TNG NAEKTPIKNG
€0TIOG NEPLOTPEPOVTAG TO OTO €MBUUNTO €ni-
nedo. NupidovTtag To NEPIOTPOPIKO KOUUNi OTOV
nivaka EAEyX0OU TNG NAEKTPIKAG €0TIOG OTn B€0n
anevepyonoinong ( 0) pnopeite va oTopaTHOE-
TE TN AEToupyia TNG CUOKEUNG.
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Ta enineda B€ppavong Twv NAEKTPLIKWY ECTIWV (HE epayLE CWVEG
BEppavong) ava@EpovTal oTov Nnivaka.

(nl;l\gifg?:pﬁg;:g) ETritredo 1 | Emimedo 2 | Emiredo 3 | Emimedo 4 | Emimedo 5 | Emimedo 6
@80 mm 200 W 250 W 450 W - -
@145 mm 250 W 750 W 1000 W - -—
@180 mm 500 W 750 W 1500 W - -
@145 mm tayeia 500 W 1000 W 1500 W — -
@180 mm Tayxeia 850 W 1150 W 2000 W - - -
@145 mm 95 W 155 W 250 W 400 W 750 W 1000 W
@180 mm 115W 175 W 250 W 600 W 850 W 1500 W
@145 mm tayeia 135 W 165 W 250 W 500 W 750 W 1500 W
@180 mm tayeia 175 W 220 W 300 W 850 W 1150 W 2000 W
@220 mm 220 W 350 W 560 W 910 W 1460 W 2000 W

‘Otav XpnowonoLeite NpwTn Qopda TIG NAEKTPIKEG £0TiEG (MAAKEG BEP-
HOVONG), a@rOTE TIG VA AELTOUPYHOOUV XWPIG OKEUOG YIa 5 AenTtd oTo
avwTaTto eninedo. Me autr) tn dladikacia Ba KaBapLoTOUV TA UNOAEIW-
paTa and TNV napaywyn. € autd TO BIACTNUO UNOPEL va NPoKUYEL
Alyog kanvog kat oopn. Auto eival QUOIOAOYIKO Kal dev onpaivel 0Tl
unapxet BAGRN.
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* HAekTpIKA (YaAokepapikn) EoTia

NMPOXOXH: Ta enineda oxUoG pnopei va dOlage-
pPOUV avAAoya PE TOV NPOALPETIKO ECONALOMO TNG OU-
OKEUNG 00G.

Av 10 e1TiTredo 10006 éX€1 9 BaBpideg

Mnopeite va XpNOWONOIOETE TO NEPIOTPOPL-

KO KOUMNi OTOV Nivaka EAEYXOU TNG NAEKTPIKNG

° 2 €0TIOG NEPLOTPEPOVTAG TO OTO €MBUUNTO €ni-

nedo. MNeploTPEPOVTAG TO KOUMNI OTOV Nivaka

EAEYXOU TNG NAEKTPIKNAG €0TIOG OEEIOOTPOYA OTN

& a B8¢€aon anevepyonoinong ( 0 ), pnopeite va ota-
> HOTACETE TN A€tToupyia.

0
® —

Av 10 e1TiTredo 10006 £X€l 6 BaBpideg

Mnopeite va XpnOLONOIOETE TO NEPIOTPOPIKO
Kouuni oTov nivaka €AEyXOU TNG €0TiaG NepL-
OTPEPOVTAC TO OTo €nBupnTd eninedo. lMupi-
(ovTaG TO NEPLOTPOPIKO KOUWMD OTOV Nivaka
EAEYXOU TNG NAEKTPIKAG €0Tiag oTn B€on ane-
vepyonoinong ( @ ) pnopeite va OTAPOTACETE
TN AElToupyia TNG CUOKEUNG.
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Ta enineda BEpHAvVONG TwV UAAOKEPAMIKWY NAEKTPIKWY ECTIWV AVA-
@EpPOVTAL OTOV Nivaka.

HAeKTPIKA £0Tia ETritre- Emritre- Emritre- Emritre- Emrime- Emime- Emritre- Emrimre- Emrimre- Mé
(uaAokepapikn) 501 302 %03 S04 %05 306 807 508 509 Y-
140 mm 130w | 206w | 3sow | soow | ssow | 1200w
180mmAKSnTG | ygqyy | 470w | 790w | esow | 1230w [ 1700w
HeTaywyrig
180 mm 1800w | 1800w | 1goow | 1g00w | 1g00w | 1800w | 1800w | 1800w | 1800w
Pubpuotig
210mm Awwommg - gag vy | 1600w | 2400 W
HETayWYrG
P210 mm 2400w | 2400w | 2400w | 2400w | 2400w | 2400w | 2400w | 2400w | 2400w
UBLOTAG
140/250 mm 1000w | 1000w | 1000w | 1000w | 1ooow | 1ooow [ 1000w | 1000w | 1000w | 1800w
120/180 mm 700w | 700w | 700w | 700w | 700w | 7oow | 7oow | 7oow | 700w | 1700w

‘Otav XpnOWOonoLeEiTe NPWTN QOPA TIC UOAOKEPAUIKEG €0TIEG, APAOTE
TIC VO AEITOUPYNOOUV XWwPIG OKEUOG yia 5 AenTtd OTO QvWTATO
eninedo. Me aut tn dladikacia Ba KaBaAPIOTOUV TA UMNOAEIY- pHATO
and Tnv napaywyr]. Z&€ auTo To BIACTNUA UNOPEL va NPOKUYEL Aiyog
Kanvog Kat oopn. AuTO eival QUOIOAOYIKO Kal dev onuaivel OTL
unapxet BAGRN.
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XpRon UOAOKEPAMIKWY ECTIWV TTOAAATTAWY THNHATWYV

Ou eotieg NOAANAWV TUNUATWY EMTPE-
Nouv payeipepa pe okeun dLAQYOPwWY HEYE-
Bwv otnv idla eotia. 'Otav xpnowonolou-
oton 2 VTOL QUTEG Ol EOTIEG, AEITOUPYEL NPWTA TO
EOWTEPLKO TUAMA TNG E0TIAG.

["upioTe TO NEPLOTPOPIKO KOUUNi BEELOOTPO-
oton 1 @a yla va aAAGEETE TNV evepyr) OIAUETPO TNG
UOAOKEPOUIKAG €0TIAG NOAAGNAWY THNMA-
Twv. MOAG aAAGEEL TO TUAUA TNG 0Tiag, Ba
OKOUOTEL €vag fX0G "KAIK".

Znueiwon: Ot dUo dLoPOPETIKEG (WVEG TWV UGAOKEPAUIKWY EOTIWV
NOAAGNAWY TUNUATWYV OEV AlToupyoUuV avetdpTnTa.
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ZWOTA XPNON TWV OKEUWV

u

’; Xpnowonoleite okeln Tou owoToU PeyEBOUG yia KABe
eotia. Mn xpnowonoleite pikpd okeln o€ peydin €oTia.
Mn xpnoWonoLeiTe payePKA OKEUN PE HEYEBOG PEYOAU-

\ Vg TEPO aNo TN SUHETPO TNG ECTIOG.
.y L/ELX p N OGUETPO TNG S

\/ r‘”mx Mn xpnowonoleite okeln pe KUPTH ) KoiAn Bdaon. Autou
Tou €idoug Ta okeln pPnopei va avatpanouv. Xpnaolonot-
eite pévo okeln pe eninedn Bdaon.

7 ¥ Mn payelpeleTe XwPIiG KANAKL A HE HOAVOLXTO KaMAKL.
— “X AUTO npokalei anwAela evépyelag. aynTto nou NITahi-

N § ) T Cetal kal xUveTal pnopei va npogevroet {nuid atnv enpa-
VELQ TNG NAGKOG 0TIV OANG KaL NUPKayLd.

. L, T% KevtpdpeTe To 0keUOG aKpIBWG Ndvw oTnv €0TIa.

\/ Av BENETE VO TONOBETAOETE TO OKEUOG O€ GAAN €0Tia, avTi

xS Va TO OUPETE, ONKWOTE TO KOl TONOBETHOTE TO NAVW OTNV

= & €oTia nou BEAeTE. ANOYEUYETE TA XTUNAATA OTNV NEPL-
+ W * OXI HOYELPEUATOG KAl PNV TonoBeteite Bdpn ndvw TnG.

[MoT€ pn xpnotponowjoste dU0 NNyEG BEPUOTNTOG TAUTO-
XPOova yla va BeppdveTe €va okeuog. ‘OTav payelpeUeTe yia

=ﬁi x |f=‘ NAPATETAUEVO DLACTNHA, ANOPEUYETE VA XPNOLONOLEITE

OloKo YnoipaTog Kal TePiveg o PEYIoTN Beppokpaaia.
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* AEITOYPTIEE KAl XAPAKTHPIZTIKA MAMEIPEMATOX

H kdtw Kat Ndvw avTiotaon Aettoupyolv Tautoxpova. To gpaynTéd BeppaiveTal TAUTOXPOVA and KATw Kat and ndvw. Auto To
NPOYPAUUA UNOPEL VO XPNOIHOMNOLETAL VIO TO HAYEIPEPA TPOPIHWY ONWG KEIK, HNIOKOTA KAl KoUAoUpLa. XpnotHOMOLEITE HOVO
£va Tayi yla payeipepa.

H kdTw Kat ndvw avTiotaon Kat o aveploTpag AettoupyoUv Tautoxpova. O Beppdg aEpag KATAVEUETAL OHOLOHOPPA KAl YPI-
yopa og OAo ToV PoUpvo XApn aTov aveploTrpa. AetToupyia KATAAANAN yia VO HAYEIPEUETE KEIK, HNIOKOTA, Aadavia, KpEAG.
Xpnotonoleite pévo éva Tayi yia payeipepa.

Tautdxpovn Asttoupyia ToUpHno Kat aveploTApa. KatdAAnAn yia payeipepa oe dla@opeTikd enineda oTtnplypaTwy.

Aetrtoupyia Fkph. KatdAnAn yia va yRveTe Kpéata 6nwg UNpldAeg, aAld kat wapta. Ma va YroeTe 0To YKPIA, TONOBETHOTE
TO QaynTé NAvw oTn axapa Kal oTn oxapa oTo endvw eninedo aTnplypdTwy (deite TIG B€oeIg aTnptypdTwy). ‘OTav YHveTE OTO
YKPW, ToNoBeTAOTE TO TaWi 0TV and Katw B€on Kal NpoobEaTe vepd oTo TaWi.

[ El Bl

Tautdxpovn Asttoupyia YKpIA kat aveploTtripa. O BEpHOG a€PAG KATAVEUETAL OPOIOHOPPA KAl YPryopa o€ GAO TOV @oUpvo XAapn
oTov aveploTrpa. KataAAnAn yia va whivete Kpéata 6nwg HnpLioAeg, aAAG kat wdpla. Ma va YHoeTe aTo YKPIA, TONoBETHOTE
v To QaynTd navw otn axdpa Kal aTn oxapa oto endvw eninedo atnpypdtwy (deite TIG B€oelg atnpypdTwy). ‘OTav Yivete oTo
YKPW, ToNoBeTAOTE TO TaWi 0TV and Katw B€on Kal NpoobEaTe vepd oTo TaWi.

L

H navw avtiotaon kat n coUBAa koTénouAou AettoupyoUuv TauToXpova. KatdAAnAn yia aynta nou npoopifovtal yia Yoo
oTn ooUPAa.

Nettoupyia endvw avtioTaong. Xpnoonoteital yia {EoTapa f YAGOIHO NOAU JIKPWY NOCOTHTWY gaynTtou.

ANerroupyia kGTw avtiotaong. ENNEETE autd To NPOYPARHA KATd TO TEAOG TOU XPOVOU HAYELPENATOG av BEAETE va YnOei KaAG
Kl TO KATw pEPOG Tou payntoU. Eniong auth n Asttoupyia xpnotponoleital yia kabapiopd pe atpd. (BA. kabaplopog pe atpd)

4
4
Dm @<

O @oUpvog dev BeppaiveTal. AetToupyoUv HOVO O AVEULOTAPAG KAt 0 PWTIONOG. AetToupyia KATGAANAN yia anéyugn KaTeyuy-
HEVWY TPOPIHWY.

H kdtw avtiotaon kat 0 avelloTpag Asttoupyolv Tautoxpova. O BepUOS 0EPAG KATAVEHETAL OHOIOHOPPA KAl YPHyopa O 6AO
TOV PoUpPVO XApn OTOV AVEHIOTHPA. XPNOIHOMNOLEITAL YIa TO HAYEIPEPA PAYNTWY ONWG KEIK PPOUTWY KA.

O @oupvog dev BeppaiveTal. AsttoupyoUv HOVO O QVEULOTHPAG Kal 0 PWTIOHSS. AetToupyia KATAAANAN yia andyugn KATEWUy-
HEVWY TPOPIHWY.

-
LY

XpnotgonoleiTal yia Tov QuTIOHO Tou poupvou. H AGpna AetToupyei auTOpaTa oe OAEG TIG AELTOUPYIEG HAYEIPEPATOG.

NMPOEIAOINOIHZH: O1 Asttoupyieg pHAYEIPEUOTOC UNO-
pel va pnv givat idleg o€ KABE povtENo. AapBAaveTe uno-
Yn oag HOVO TIG AEITOUPYIEG HAYELPEUATOG NOoU JIOBETEL
0 (PoUpVvoG 00G.
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H B B
MPOTAZEIZ MAMEIPEMATOZ KAINIPOEIAOMOIHZEIZ

2TOUG NiVOKEG NOoU akoAoUBoUV, UNOPEITE va BPEITe TIG NANPOYOPIES
OXETIKA HE TOUG TUNOUG @AyNTOU Mou €XOUHE OOKIWAOEL OTa
EPYQOTAPIA HOG KAl TIGC TIMEG nou npoodlopioape. O xpovol
HOYEIPEPATOG UMOPEL va dAPEPOUV avaloya PE TNV TACH PEUMATOG
OIKTUOU, TNV MNOWOTNTA KAl MNOCOTNTA TWV OUCTATIKWY nou Ba
HOYELPEUTOUV Kal TN Beppokpacia. Ta @ayntd nou payepevovTal e
QUTEG TIG TIHEG EVOEXETAL KNV €ival TNG NPOTIUNOAG oag. Mnopeite pe
OOKIHEG VA MNPOOCOIOPICETE OIAPOPETIKEG TIMEG YIA VA ENTUXETE
OLdpopEeG YEUOELG KAL ANOTEAECUATA NOU €ival TNG NPOTIUNOAG 0aG.

NMPOEIAOIOIHZH: ¢ nepinTwon PAYEIPEUATOG HE
oteped Ainog f uypd AAdL, e€ival enikivduvo va
Q@ROETE TN CUOKEUN XWPIG ENLTAPNON, auTd MNOPEi
VO NPOKAAECEL NUPKAYLA.

NMPOEIAOMNOIHZH: Awao@aAiote OTL n népta TOU
@POUPVOU €ival TEAEIWG KAEIOTA a@OU TOMOBETHOETE
@a- ynTto pEca 0TO PoUPVO.

NMPOEIAOINOIHZH: Mnopei va €€ENBEL aTUOG OTavV
avoiyete TNV nNOpTa. 2TOBEiTE Alyo niow Kat
NEPIUEVETE VA PUYEL O ATHOC.

NMPOEIAOMNOIHZH: Katd tn XprAon, ol EOWTEPIKEG
KOl ECWTEPIKEG EMPAVEIEC TOU POUPVOU QMNOKTOUV
upnAfl Beppokpacia. KabBwg avoiyete thv népta
TOU oupvou, oTabeite Aiyo niow yla va ano@uyeTe
TOUG KAUTOUG OTHOUG nou [yaivouv and ToO
EOWTEPIKO Tou. Mnopel va undpxel Kivouvog
EYKAUUATWV.
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NMPOEIAOINOIHZH: To x€plL oag pnopei va kasi and
EOWTEPIKA MAAiOld TOU QOUPVOU, XUHEVA @aynTa,
KQUTA ageooudp Kal Kautd atpo. dopdte yavtia
(poUpPVoOU OTAV AQAIPEITE TO KAUTO aynTd anod Tov
(poupVvo.

NMPOEIAONOIHZH: Otav tonoBeteite N agalpeite
@aynTo and TO POUPVO KA., XPNOILOMNOLEITE NAvTa
YAvTIa oUpVvou avOeKTIKG o€ BepudTnTO.
NMPOEIAOIMOIHZH: Mn payelpevete TO @AYNTO
TonoBsTwvTag To anguBbeiag ndvw otov dioko / 0TN
ox&pa. TonoBeTAOTE TO PaynNTd OTOV POoUpPVOo PECA
o€ €va KATAAANAO ageooudp.

NMPOEIAOINOIHZH: IMoTE pn yepioeTte TRYAvVL e AGdL
navw and 1o €va Tpito Tou. Mn @euyete and TNV
Koudliva evw Beppuaivete AGdL. Ta AGdla o€ uNEPPOALKA
BeppoKpacia anoTeAoUV KivOuvo yia NUPKay!Ld.
NMPOEIAOINOIHZH: MNMpooExete OTAV XPNOLLONOLEITE
OWVOMVEUUO OTO HOYEIPEHO TOU @ayntou cag. To
owonveupa ecatpietal o€ UYPNAEG BepUOKPOTiES
KOl UNOPEL VO MPOKAAETEL PWTIA AV Ol ATHOL €pBouv
O€ ENAPN ME KAUTEG EMNPAVEILEG.

NMPOEIAOMNOIHZH: Mn Begppaivete KAEIOPEVQ
HETAAAIKG doxeia katl yudAwva Bada. H nieon pnopei
Va MPOKAAEDEL EKPNEN TWV YUAAIVWYV BAlwv.
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MPOEIAOIMOIHZH: Mn xpnolwuonoleite NOTE TOV
(POUPVO OE BEPUOKPATIEG UPNAOTEPEG ANO TN KEYLIOTN
BepUoKpaoia Xprong nou unodelKVUETAL OTO XOPTi
ynoipatog. Mnv TtonoBeteite TO XapTi WNOIMATOG
navw otn B&on Tou poupvou.

MPOEIAOINOIHZH: TonoBetAoTE TO XOPTi Ynoipa-
TOG padi pe TO QaynTo HEoa o€ €vav NPOBEPUATHE-
VO QOUPVO, TOMNOBETWVTAG TO HECA OE EVA HAYELPIKO
OKeUOG ) NAvw o€ €va agecoudp Tou Youpvou (Tayi,
OUPHATIVI OXApa KAn.).

MPOEIAOMOIHZH: lNa anoguyni Tou Kivduvou va
ayYIiCouV TIC aQVTIOTACEIG TOU POUPVOU, APALPECTE TA
THAMOTA TOU XaPTIOU YNOoiHaTOG Nou €LEXOUV ano TO
ageooudp N To doxeio.

MPOEIAOINOIHZH: Mnv tonoBeTeite TaWId TOU PoUp-
vou, NAata rj ahoupvoxapTto ansuBeiag ndvw otn Bdon
TOU oupvou. H BeppdTnTa NOU CUCOWPEUETAL UNOPEL
va NPOKAaAEoel (nuud otn Baocn Tou poupvou.
MPOEIAOINOIHZH: Ta nAaocTikd OKeun pnopei va
AlWOOUV O€ UYPnAN BEpUOKPATia Kal va NMPOoEEVHOOUV
(nUa otn ouokeur). Mn xpnoonoLeite NAQOTIKA MATa.
MPOEIAOIOIHZH: To xéplL oag pnopei va kaei anod
EOWTEPIKA MAQiOI0 TOU @OUPVOU, XUHEVA @aynTa,
Kautd aEeooudp Kal Kauto atuod. ‘Otav agalpeite
anognpapEva ePoUTa anod Tov Goupvo, POopAaTe YAVTIA
(POUPVOU QVOEKTIKA o€ BeppoTnTA.
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NMINAKEZ MATEIPEMATOX
60 Aitpa
NMPOEIAONOIHZH: ©Oa npénel va npoBeppAveTe
Tov Qoupvo yla 7-10 Aentd npwv TONOOBETACETE TO
paynTtod HECT OTOV POUPVO.
@aynro uaveéuaros | uoveipéuaros (C) | uaveipéuaros | wayeipéyaros hemd)

Keéik / 170-180 23 35-45
MiKp& pégy / 170-180 2 25-30
Mita / 180-200 2 35-45
Eidn quung 180-190 2 20-25
KouMoupdkia 170-180 2 20-25
MnAdénita / 180-190 1 50-70
Mavteondvt 200/150 * 2 20-25
Mitoa 180-200 3 20-30
Nagavia 180-200 2-3 25-40
Makapov 100 2 50
Koténoulho atn oxdpa ** 200-220 3 25-35
WapL ot oxdpa ** 200-220 3 25-35
PooT pnig ** Méy. 4 15-20
MMQTEKI 0T oxdpa ** Méy. 4 20-25

* Mnv npoBepUAVETE TOV POUPVO. 2ZUVIOTOUNE payeipepa otoug 200 °C
yla TOV HIo0 XPOVo payelpEPaToG, kat otoug 150 °C yia tov undioino
HLO0.

** To @aynTto Ba npeneL va yuploTel LETA TO o0 XPOVO HAYEIPEUATOG.

BT B R E



80 Aitpa

NMPOEIAOINOIHZH: ©a npénel va npoBepuAveTE
Tov @oupvo yla 7-10 Aentd nplv TONOBETACETE TO
@aynTo pEca oTov oupvo.

®aynté I\errox:lpviu Oepp’OKpucig G)éfrn ?(pévog )
HayEIpEPATOG payeipéparog (°C) HayelpépaTog | payeipépaTog (AETTTA)
Kék / 170-180 2-3 30-35
Mikpd pagv 170-180 2-3 25-30
MNita 180-200 2-3 35-45
Eidn ¢upung 180-190 2-3 20-25
KouMoupdkia 170-180 2-3 20-25
MnAéniTa 180-190 2-3 50-70
Mavteondvt 200/150 * 2-3 20-25
MNitoa 180-200 3 20-30
Nagavia 180-200 2-3 25-40
Makapév 100 2-3 50-70
Koténouho otn oxdpa ** 200-220 2-3 25-35
YdapLotn oxapa ** 190-200-220 3-4 25-35
Poot pmg ** Mey. 4-5 30-35
MnpTtékia otn oxdpa ** Méy. 4-5 25-30

Hoo.

* Mnv npoBepUAVETE TOV POUPVO. ZUVIOTOUME payeipepa otoug 200 °C
ylO TOV U0 XPOVO PayEpEPATOG, Kat otoug 150 °C yia Tov undiotno

** To @aynTto Ba npénel va yuploTel LETA TO oo XpOVO HOYEIPEUATOG.
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* AlNTO=HPANZH

MPOEIAOINOIHZH: Mnv npoBeppaivete ya TNV
ano¢npavaon.

AgiToupyia O¢epuokpagio Oéon Aidpkela payeipépa-

®daynto . . o . .
HOYEIPEPATOG payeipéparog (°C) HOYEIPEPATOG TOG (WPEG)

erroupyieg payelpePaTog

H 100 2 4-5
HE QVELOTAPA

Mnavdaveg oe pETEQ

N\erroupyieg HaYEIPEPATOG

; 100 2 4-5
HE QVELOTAPA

MnAAa og pETeg

Netroupyieg payelpéPaTog
HE avepIOTAPO

NMPOEIAOINOIHZH: H anogrypavon npEneL va npay-
pHaTonoleital povo oTo €101KO Tawi anogrnpavong.

NMPOEIAOINOIHZH: Mnv avoiyete tnv NépTa TOU
@ouUpVvou, £wWG O0ToU oAoKANPwOEei n diladikacia ano-
gnpavong.

NMPOEIAONOIHZH: 'Oco AenToTEPEG €ival Ol YETEG,
TOOO AlYOTEPOG XPOVOG anoEAPAvVONG XPELAZeTal Kal
TO APWHA TWV TPOYIHWVY dlaTnpeital KAAUTEPQ.

[MopTOKAAD OE PETEG 100 2 4-5

NMPOEIAOIOIHZH: To x€plL oag pnopei va Kaei anod
EOWTEPIKA MAAIOI0 TOU POUPVOU, XUHEVA @aynTaq,
KQUTA aceooudp Kal Kauto atuod. ‘Otav agalpeite
anognpapéva epouTa and Tov poupvo, YopaTe Ya-
VTIO pOUPVOU avOEKTIKA o€ BeppoTnTa.
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* MATEIPEMA TYMOY “AIR FRYER”

Evw n @pttéla agpa BpiokeTal 0 AEITOUPYIA HAYEIPEUATOG, HUNOPEITE
VA HAYEPEYETE OUPPWVA HE TIG TIHEG NOU KaBopidovTal 0To dLAyPaApUd
HayYEPEUATOG, aAAGZOVTAG TN AEITOUPYIO TOU QOUPVOU O AslToupyia
@PITECAG aEPA [HayEipERA NAVW-KATW + 0TOV aEPQ ( )l-

Aiaypappa payeipéparog “AIR FRYER”

NMPOEIAOINOIHZH: ©Oa npénet va npoBepudveTe
ToV oupvo yia 8-10 Aentd nptv ToNoBETHCETE TO PO-
ynNTo pECO OTOV POUPVO.

. Aeiroupyia Ogppokpaagia ZTAPIYHA Xpéy o5 Bdpog og
Gaynté HayelpépaTog payeipéparog (°C) payeipépaTog “qﬁ'tp:.':;m; ypappdpia (g)

Kouhoupakia 170 23 10-15

KaTEWUYPEVEG KOTOUMOUKIEG 200 2-3 20-25 750
Kateyuypéveg natdreg Tyavnteg 220 2-3 20-25 700
Matdreg and xaAoUpt TOMOU TNYavnTEG 200 2-3 10-15 250
MnpiZ6Aa 180 2-3 10-15 1000
KepTedakia 180 2-3 10-15 1000
Mitoa & 200 2-3 10-15

Mavitapla 200 2-3 15-20 1000
PoAdkia KoTornouAo 180 2-3 25-30 1000
ZTB0G KOTOMOUAO 180 2-3 25-30 750

NMPOEIAOMNOIHZH: To payeipepa tunou @pttelag
agpa Ba npénel va yivetal pévo oto Tayi pLtedac agpa.
NMPOEIAOIOIHZH: To x€pt cag pnopei va Kagi ano
EOWTEPIKA MAAIOIO TOU QOUPVOU, XUHEVA PaynTa,
KQUTA aceooudp Kal Kauto atpd. ‘Otav agalpeite
anog¢npapeva epouTta and Tov poupvo, PopAaTe ya-
VTLO (POUPVOU aVOEKTIKA o€ BepudTNTA.
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* MATEIPEMA ME YINOXTHPI=H ATMOY

Enedn to payeipepa dev yivetal pEoa o€ vePO, KATA TO HAYEIPEUA HE
ATHO OLATNPEOUVTAL OL BITAUIVEG KAL TA AVOPYavVa CUCTATIKA.

To payeipepa pe unoBonbnon atpou dlOTNPEEL TA APWHATA TWV TPOYI-
HwV KOAUTEPQ anod To Kavovikd payeipepa. Eniong, pe autov tov tpdno,
Ta TPO@PA SLlATNPOUV TA PPECKA KAl QUOIKA TOUG XPWHATA.

H katavaAwon vepou €EapTATal and ToV TUNO TOU TPOQPILOU Kal ToV
XPOVO HOYEIPEUATOG.

Avaloya pE ToV NPOALPETIKO EEONAIOUO TNG OUOKEUNG, UNOPELTE VA NPayo-
TOMOWOETE HAYEIPEUA LIE UNOOTHPLEN OTHOU HE OUO BIOPOPETIKEG LEBODOUG.

1. Agpalp€oTe TO doXelo vEPOU TPAPBWVTAG TO £EwW and TA ohueia Nou
unodelkvuovTal pe BEAOG. Mepiote 1o doxeio vepou (PA. eikova 4) Kal
nePAoTE TO OTNV KATEUBUVON Tou BEAOUG NPOG TNV ApXLKA Tou B€on yia
va To TonoBeTrnoete otn B€on Tou (BA. eikova 5, 6). Metd and 10 Aentd
NPoBEPUAVONG, LETAKIVIOTE TO OOXEIO OTNV KATEUBUVON TOU BENOUG UE-
XPL va akoUuoeTe "KAKK" (BA. lkOva 7).

S (& @ @

[ | —— [ -
\ \ ‘

Ekova 4 Ewkova 5 Ewkova 6 Ewova 7

MPOEIAOINOIHZH: Av n ouokeur] dlABETEL TN A€L-
TOUPYIa HAYEIPEUATOG HE UNOOTHPIEN ATHOU, EAEYETE
Qv UNAPXEL VEPO HECA 0T dOXEID VEPOU AV PETAKLVEITE
TN ouokeun o€ AAAO HEPOG. Av undpxel vepd ota do-
XEla npEneL va Ta adEIAOETE.
MPOEIAOIMOIHZH: Mn XpnOWONOIEITE aNECTAYUE-
VO, QMNIOVIOUEVO | QIATPOPIOHEVO vEPO. XPNOolonol-
€(TE HOVO EPPIOAWEVO VEPO. TO vEPO dEV NPENEL VA
avTikataotalei and dlaAvupaTta rnou eival EUPAEKTQ,
NEPLEXOUV OLVONVEUUA 1) 0TEPEA cwpaTida. MNoTE un
XPNOILONOINOETE HETAAAIKO VEPOS ) GAAa uypA!
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MPOEIAOIMNOIHZH: H péylotn noocdtnTa €navanin-

pwong €ivat 250 mL kat n EAAXIoTn NnoooTNTA £MNAvVa-
NAApwong ivat 65 mL.

MPOEIAOINOIHZH: Otav yepilete 1O doxeio vepou,
NOTE KNV unePREITE TN CHPAVON HEYIOTNG OTABUNG!
MPOEIAOIOIHZH: lNa kGBe dladikaoia payelpEpa-
TOG, TNPEITE TNV NOCOTNTA VEPOU YIa TO YpaynTo CU-
@PWVA LE TOV NivaKa HAYEIPEUATOG.
MPOEIAOINOIHZH: Mnv agalpeite TOo doxeio vepou
EVW UNApPXEL HayEipepa o€ ETEALEN.
MPOEIAOINOIHZH: Av gival eQIKTO, Yyl TO HayEipEpa
HE ATHO XPNOLUOMOLEITE OKEUN PE OIATPNTO NUBUEVQ.
'ETol dlac@aAileTe OTL O ATHOG PBAVEL OTA TPOPIUA Ao
OAEG TIG NAEUPEG WOTE VA HAYELPEUOVTAL OUOLOLOPPAL.
MPOEIAOIOIHZH: Xpnowonoleite povo doxeia nou
elvat avlekTIkd o€ BeppdtnTa (Ewg Toug 100 °C) kat oe
aTHO. Av BEAETE va XPNOILONOIACETE NAACTIKA dOXEIq,
nAnpo@opnBeite and Tov KATAOKEUAOTH Tou doXEiou
av To doxeio €ival KATAAANAO yla TOV YoUpVo.
MPOEIAOINOIHZH: Ta okeun nou €xouv pPeYAAO NA-
XOG, ONwG nopoeAdviva | KEPAUIKA, deV €ival NoAU
KATAAANAQ vyl payeipepa otov atpo. Adyw Tou
HEYAAOU NAXOUG TOUG BEV AYOUV KOAG Tn BeppotnTa
KAl  €MNOMEVWG, OL XPOVOolL HAYEIPEUATOC Mou
unodEIKVUOVTAL UNOPEL va gival NOAU peyaAUTEPOL.
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Mivakag Mayeipéparog Me YmrooTtriipign ATuou
MPOEIAOINOIHZH: Oa npénetl va npobepuAveTE TOV
@oupvo via 10 Aentd nplv ToNnoBeTROETE TO PaAynTo
HECQ OTOV POUpPVO.

. AsiToupyia OepuokpaTio ©éon pa- Xpéy oS MoooéTnTa

Paynré payeipépatog | payeipéparog (°C) | yeipépartog uu\z;:\l:;ﬂ:%mg vepou (ml)
Kouhoupdkia 170 3 20-25 100
AMNLUPE KOUNOUPAKIT 170 3 20-25 100
Eidn ¢0ung 180 3 25-30 100
Ywpdkia 180 3 25-30 100
ZoAopog 180 3 40-45 100
Konavdkia koTtonouAou 200 3 40-45 150
d1epolyeg KOTOMOUAOU 230 4 40-45 100
OASGKANPO KOTONOUAO 190-230 3 60-70 250
Kotola apviol pe Aayavika 170 3 80-90 250
Poot png 190 3 55-60 200
Kévtpa péto @ 180 3 35-40 250

MPOEIAOINOIHZH: Mayelpevete pe unofonbnon
QTHOU HE Eva HOVO Tayi

MPOEIAOINOIHZH: Mnopei va €L€ENBel aTudg otav
QVOIYETE TNV NOPTA. 2TABEITE Aiyo Niow Kal NEPIUEVETE
vVa QUYEL O ATHOG.

MPOEIAOIOIHZH: To xéplL oag pnopei va kaegi anod
EOWTEPIKA NAAIOLO TOU OUPVOU, XUHEVA PaynTd, Kau-
TA aceooudp Kat KauTto atuo. OTav agalpeiTte TO KAUTO
@aynToé and Tov Qoupvo, XPNOILOMOLEITE YAVTIa Ppoup-
VOU aVOEKTIKA 0€ BepuoTNTOA.
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2. Avoi¢te Tnv népTa TG OUOKEUNG (PA. €lkOva 8). AQalpEoTe TO Ka-
Auppa Tou doxeiou vepoU Kal yepioTe To doxeio (BA. eikova 9). Katdnwv
KA€ioTE TO KAAUMHA Tou doxeiou vepou (BA. eikova 10). KAeioTe To KAAUU-
MO TNG OUOKEUNG Kal npoBepudveTe tTnv yia 10 deutepoAenta. MeTd tnv
NPOBEPUAVOT, UNOPEITE VO TONOBETAOETE TO PAYNTO HECQ OTN CUCKEUN.

Ewkéva 8 Ewéva 9 Ewoéva 10
MPOEIAOINOIHZH: Av n ouokeury OlOBETEL TN AEL-
TOoUpYia HAYEIPEUATOG PE UNOOTAPLEN ATHOU, EAEYETE
Qv UNAPXEL vEPO HECA 0T dOXEID VEPOU AV PETAKLVEITE
TN OUOKEUR 0€ AANO HEPOG. Av undpxeL vepO oTa dO-
XEla NpEneL va Ta adEIAOETE.

MPOEIAOIMOIHXZH: Mn XpnOWONOIEITE anNECTAYUE-
VO, QMNIOVIOUEVO | QIATPOPIOUEVO VEPO. XPNOIUonol-
€(Te POVO EPPLOAWPEVO VEPO. To veEPO dEV NPENEL VO
avTIKOTOOTOOEl and dIOAUMOTO NoU €ival EUPAEKTQ,
NEPLEXOUV OLVONVEUUA 1) 0TEPEA owpaTiola. MNMoTE un
XPNOILONOINOETE HETAAANIKO VEPOS ) GAAa uypAd!
MPOEIAOIMNOIHZH: H péylotn noocdTnNTa €nAvVAnAn-
pwong ivat 200 ml kat n eAdxloTn NOCOTNTA €NAvVa-
nAfpwong eivat 80 ml.
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MPOEIAOIOIHZH: lNa kGBe dladikaoia payelpEpa-

TOG, TNPEITE TNV NOOOTNTA VEPOU Yla TO YPAynTO OUU-
@WVA UE TOV NiVOKA HAYELPEUATOG.
MPOEIAONOIHZH: Av gival EQIKTO, Yl TO payEipepa
HE aTUO XPNOLUONOLEITE OKEUN HUE dATPNTO NUBUEVA.
'ETol dlac@aAileTe OTL O ATHOG PBAVEL OTA TPOPIUA Ao
OAEG TIG NAEUPEG WOTE VA HAYELPEUOVTAL OUOLOLOPPAL.
MPOEIAOIOIHZH: Xpnowonoleite povo doxeia nou
eivat avBekTikd o€ BeppotnTa (Ewg Toug 100 °C) kal o€
aTHO. Av BEAETE va XPNOILONOIACETE NAACTIKA dOXEIq,
nAnpo@opnbeite and Tov KATAOKEUAOTH Tou doXEiou
av To doxeio €ival KATAAANAO yla TOV poUpvo.
MPOEIAOIOIHZH: Ta okeun nou €xouv peyaio na-
XO0G, ONwG nopoeAdviva | KEPAUIKA, Oev €ival MoAu
KATAAANAQ vyl payeipepa otov atpo. Adyw Tou
HEYAAOU NAXOUG TOUG eV Ayouv KaAQ T BeppodtnTa
KalL  €MNOMEVWG, Ol XPOVOolL HAYEIPEUATOG MNou
uUNodEIKVUOVTAL UNOPEL va gival NOAU peyaAUTEPOL.
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Mivakag Mayeipéparog Me YmrooTtriipign ATuou
MPOEIAOIOIHZH: ©Oa npénel va npobepUAveTE TOV

@oupvo yia 10 Aentd nplv ToNnoBeTACETE TO PaynTod
HECA OTOV POUPVO.

. Aeitoupyia Ogppokpaocia Oéon pa- Xpéy oS MoooéTnTa

Paynté HayeipépaTOog payeipépatog (°C) | yeipéparog "m{i's’::_:gmg vepou (ml)
Waopi 200 2 20-30 80
Koténouho 200 2 60-70 150
2 0AOHOG HE AAXAVIKA 180 2 30-40 80
Konavdkia koténouAou 200 2 25-35 100
Eidn ¢0ung 190 2 15-25 80
Kotola apviol pe Aayavika E] 170 2 60-70 150
Yopdkia 190 2 15-25 80
Kévtpa péTo 180 2 40-50 150
Koupnip 190 2 90-100 150

MPOEIAOINOIHZH: Mayelpevete pe unofondnon
ATHOU HE EVa HOVO TaWi.

NMPOEIAOINOIHZH: Mnopei va €€€NBeL aTudg otav
QVOIYETE TNV NOPTA. ZTABEITE Alyo NioW KAl NEPIUEVETE
va QUYEL O ATHOG.

NMPOEIAOINOIHZH: To x€plL oag pnopei va kasi anod
EOWTEPIKA NAAIOLO TOU POUPVOU, XUPEVA @aynTd, Kau-
TA ageooudp Kal KaUuTo ato. OTav agalpeite TO KAUTO
@aynTo and Tov Poupvo, XPNOILOMOLEITE YAVTIa Ppoup-
VOU aVOEKTIKA 0€ BepuoTNTOA.
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KaBapiopog tng KoIAOTNTAG VEPOU OTn Bdon Tou
poupvou

AvdAloya pe Tn ouxvoTnNTA TOU HAYEPEUATOG UE UNOOTAPIEN ATUOU-TOV
€UKOAO KaBapPLOMO PE vEPS KAl TN OKANPOTNTA TOU XPNOLONOIOUEVOU
VEPOU, MNOPEL VO OXNHATIOTOUV AEKEDEG anNO AGAATA OTNV KOWNOTNTA VE-
pou otn Bdon Tou poupvou. Metd and kabe 2 ) 3 XpAOELG, Yia va SLaAU-
OETE TA AAATA NOU UNOPEL va OXNUATIOTOUV OTNV KOIAOTNTA vEPOU OTN
Baon Tou Youpvou PETA TIG BLAdIKACIEG HAYEIPEUATOG HE unofondnon
OTHOU-EUKOAOU KABAPIOUOU HE OTHO:

1. MpooBeate 350 mL Aguko EUBL (N NePLEKTIKOTNTA TOU EUdLOU O€E OEU
dev npenel va unepPaivel To 6%) otnv KOWOTNTA vepoU OTn BAcn Tou
@oupvou.

2. Mepévete Touldxotov 30 Aentd yia va dlaAuoel To EUSL Ta KATA-
Aowna aAdTtwv o€ Beppokpaacia nePBAANOVTOG.

3. KaBapiote TNV KOWOTNTA VEPOU PE £va HaAakd uypo navi Kal oTe-
YVWOTE TNV HE €va O0TEYVO NAVi.

MPOEIAOMNOIHZH: Mn xpnoonoleite KaBaploTIKA
NOU NEPLEXOUV OEEQ A XAWPLO YIa va KaBapioeTe TNV
KOW\NOTNTA vEPOU OTN BAcn Tou oupvou. Mnv kabapi-
{eTe e EUOIUO TA GAATA MOU PNOPEL va OXNUATIOTOUV
oTnNV KOINOTNTA vEPOU 0TN BAon Tou poupvou. Alago-
PETIKA, TO NPO1oV Ba unooTei nuua.
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ZYNTHPHZH KAl KAGAPIZMOZ

O TaKTIKOG KaBaplopog napateivel T dldpkela (wnG ThG OUOKEUAG Kal
HEWWVEL TN OUXVOTNTA TWV NPORANUATWV.

MPOEIAOINOIHZH: AnoouvdEeTe TNV NAEKTPLKI OUV-
OEO0N TNG OUOKEUNG. YNAPXEL KivOuvog NAEKTPONANEIOG.
MPOEIAOIMNOIHZH: [leplueveTte va KPUWOEL N OU-
OoKeun nptv TNV kabapioete. OL KAUTEG EMPAVELIEG MNO-
pOUV va NPoKaAECOUV eykaupaTa!l
MPOEIAOINOIHZH: O xpriotng dev Ba npenet va
agalpei Tnv avtiotaon katd Tov kabaplopd. Mnopei va
NPOKANBEL NAekTponAngia.

MPOEIAOIMNOIHZH: O atpog oG cUoKEUNG Kabapt-
OMOU PE aTHO Hnopei va dLlElodUOEL O€ ECAPTUATA NOU
AYOUV TOV NAEKTPLOUO KAl VA MPOKAAECOUV BPaXUKU-
KAWL, INOTE pn XxpNOoonoLEITE aTHOKABAPIOTA YA TOV
KaBaplopo Tou poupvou.

MPOEIAOINOIHZH: MNoTE punv NAUVETE KAVEVA HEPOG
TNG OUOKEUNG 0€ NAUVTIPLO MNIATWY (EKTOG and Ta age-
ooudp)!

MPOEIAOINOIHZH: To doxeio vepou dev npéEnel va Pu-
BileTal o€ vepO Kal dev NPENEL MNOTE VA NAEVETAL OTO NAU-
vTApLlo MAatwv! Mn xpnowonoleite NoAU OKANPA& oPouy-
yapla f) Bouptoeg oTav kabapilete To doXEIo vEPOU.
MPOEIAOIOIHZH: Anegvepyonollote Tn OUOKEUN
NPV TNV aQaipeon Twv NPOOTATEUTIKWY. MeTd ToV Ka-
Baplopd, EYKATAOTACTE TA NPOCTATEUTIKA CUUPWVQ

HE TIG 0dnYieg.
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1. Mnv KaBapileTe Ta EOWTEPIKA €EAPTAMATA, NAaiow, Tawld A GAAa
HEPN TNG OUOKEUNG UE OKANPG epyaAeia Onwg oKANPEG BoUPTOES, CUPUA
TpWipatog f paxaipa. Mn xpnowonoleite €idn n anoppunavtikd nou
Aelaivouv ) xapadouv.

2. MNepdoTte Ta EOWTEPIKA PHEPN TNG OUCKEUNG KE Navi pe oanouvada,
OKOUNIOTE TA KAL OTEYVWOTE TA NPOCEKTIKA E €VA LAAAKO navi.

3. KaBapieTe TIG YUAAIVEG ENPAVELEG HE EIOIKA KABAPLOTIKA VIO YUOAL

4. Mn XpnoYOonoLEITE ANOPPUMNAVTIKA HE OAELPATIKEG EVWOELG | UDPO-
yovaveOpaKeg. AUTA pnopouv va NPOKAAECOUV BLOYKWON OTn OTEYAVO-
noinon tTng NOPTAG TOU YOUPVOU.

5. IOTE PN XPNOWONOLEITE EUPAEKTA UAIKG ONWG 0EEQ, apawTIKA Xpw-
HATWV A agpla 0Tav KaBapileTe TN CUOKEUN.

6. XpnOWOonoLEITE OTEATIKO KAALO (anaAd oanouvl) yia akabapaieg Kat
AEKEDEG.

7. KaBapilete Tov nivaka eAEyXOU e Eva uypod Navi KalL OTEYVWVETE TOV
HE Eva OTEYVO NAVi.

8. H ouokeun Ba npénel va kaBapiletal oxoAaoTIKG PHETA and KABe
xpnon. 'Etol, Ta katdAowna @ayntou kabapifovtal EUKOAA Kal Ta KATAAOL-
na auta dgv kaiyovtal 6Tav enavaxpnoonotndei To npoidv apyoTtepa.

9. Onwodnnote okounilete NANPWG KABE UNOAEINOUEVO UYPO LETA TN
dladikaoia kabaplopou Kat kabapilete apéowg OAa Ta @aynTd nou NiTol-
AifovTtal Katd TO payeipepa.

10. Oplopéva anoppunavTika ] KABAPIOTIKA UNOPEL va Npogeviioouv
{nua otnv enwpdvela. Mn xpnowonoleite yia Tov kKabaplopd anoppuna-
VTIKQA 1] OKOVEG/KPEPEG KABAPLOLOU Nou xapalouy, ) onoladAnoTeE aLn-
PA QVTIKEIPEVQ.

11. KaBapileTe Kal OTEYVWVETE TOV YOUPVO KAL TA aEECOUAP TOU HETA
ano kabe xpAon.

12. K\eivete tnv ndpTa TOU POUPVOU APOU OTEYVWOEL NANPWG TO ECW-
TEPIKO TOU.

13. H ouokeun np€net va kaBapideTal 0XOAAOTIKA YO va ano@euyovTal
OUOAPECTEG OOUEG av dev xpnaotponotnbei yia noAU kaipd. AQARveTe tTnv
NOPTA TOU POUPVOU QVOIKTI) HETA TOV KABAPLOUO.

14. AvTIKOTOOTHOTE TN OTEYAvVOoNoinorn NéPTag TNG CUOKEUNG AV OXNHa-
TIOTOUV NopoL N pwYHES. MNopeiTe va NapayyeiAeTe Tn 0TEYAvVONoinon
noPTAG anod TO €E0UCLOBOTNHEVO CEPRIG.
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15. KaBapilete Ta oUppATIVO OTNPIYHOTA OTO NAUVTAPLO MIATWYV N HE
€va uypod Natwy Kat (eotd vepod.

16. Mn xpnowonoleite KaBAPLOTIKA NoU XapPAZouV i AXUNPEG UETAA-
AKEG EUOTPEG YIa VA KABAPIOETE TIG YUAAIVEG EMPAVELEG, ENELDN OL ypa-
TOOUVIEG MOU UMOPEL va NPOKUWOUV OTnV enpavela tou t¢apou tng
noPTaAg pNopei va npokaAEoouv Bpauon Tou Tapou.

17. Av n ouokeun dev XpnolponotnBei yia HEyYaAUTEPO XPOVIKO dlAoTN-
HO and To ouvnOlopEVOo, NPENEL VO KaBApLoTel OXOAAOTIKA nplv TeOEI
naAL o Asttoupyia Kal va eAeyxOei and €£o0uclod0TNUEVO TEXVIKO Yia Ow-
oTN Asttoupyia.

18. Apalp€oTe TO YUAALVO KAAUPUA TNG AGUNag Tou @oupvou (PA. avTi-
KATAOTOON AGUNAG) KOL OKOUMIOTE TO E €va Navi NOU TO €XETE UYPAVEL
HE uypO MATwyY Kat (eoTo vepd. KaBapioTe To e Eva HAAAKO NAvi.

* KaBapiopog pe atuoé (Hydro Clean)

Entpénel TNV agaipeon akabapolwyv nNou €Xouv HAAOKWOEL XApn
OTOV aTUO nou oxnuaTtieTal aTov Qoupvo.

1. AgaipéaTte OAa Ta ageooudp anod To oUpvo.

2. MNpooBeate oo AiTpo vePO OTO TaWi KaL TONOBETHOTE TO TaWi OTNV
KATw B€0n oTOV YOUpVO.

3. PuBpiote Tov dlakdnTn 0tn 8€on katw avtiotaong ( E ). PuBpiote
Tov BeppootdTn otoug 70 °C, KalL aproTe ToV QOUPVO Va AEITOUPYAOEL
yla 30 Aentd.

4. Apou a@noeTe To Poupvo va Asttoupynoel yia 30 Aentd, avoigte
TNV NOPTA KAl OKOUMIOTE TIG EOWTEPIKEG ENPAVELIEG TOU POUPVOU HE
€va eAappd uypo navi.

5. Na akaBapoieg nou dev agalpouvTtal EUKOAQ, KaBapIioTe ToV Youp-
VO HE UYPO NIATWVY o€ XAlapO veEPO Kal €va HaAaKO navi, Kal HETA pE Eva
oTeYVO NAvi OTEYVWOTE TIG ENPAVELEG NOU KaBapioaTe.
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KaBapiopég Tou T¢apiou Tou Poupvou

O @oupvog oag pnopei va dlagepel. AKOAOUBHOTE TO KATAAANAO Brpa
yla TOV @OoUpVvOo 00G.

1. MEoTE TIG NAACTIKEG AOQAANICELIG OTNV ApPLOTEPN Kal OELA NAEUPA
Onwg @aivetal otnv €iKova 11 kat avuywaoTe TO NPOYiA TpafwvTag TO
NPOG TO HEPOG 0AG ONWG QaiveTal oTnV €ikova 12. To T¢auL eival eAeU-
Bepo a@dTOoU aalpebei To NPOYIA GNwg @aivetatl otnv eikova 13. Tpa-
BAETE NPOCEKTIKA NPOG TO HEPOG 0AG TO TCAUL NOU £XEL EAEUBEPWOEL.
To eEwTePIKO TCAWL Elval OTEPEWHEVO OTO NPOPIA TG NOPTAG YPOUPVOU.
Mnopeite va kaBapioete eUKOAa Ta TCAIA OPOU TA EXETE APAIPECTEL.
A@oU oAokANPWOEL 0 KABAPIOWOG KAl N oUVTHPENON, LNOPEITE va ena-
vaTonoBeTAOETE T TCAMIA KAl TO NPOQPIA EKTEAWVTAG TN dladikacia
a@aipeong Pe TNV avtiotpo@n oclpd. BeBaiwbeite 0TI TO NPOPIA €XEL
TonoBetTnBel cwoTd.

Ewkova 11 Ewova 12 Ewkova 13
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2. MEoTe Ta NAACTIKA KA TNV aploTepn Kat deELd NAsupd onwg dei-
XVELN €IKOva 14. AQou NIECETE TA KAN 0nNwg Ogixvel N eikova 15, to Ta-
ML Ba eAeuBepwOei. TpaBALTE NPOCEKTIKA NPOG TO HEPOG 0AG TO TCAUL
nou €xeL eAeuBepwbei. AQAIPEDTTE NPOOEKTIKA TO HECAIO T(AUL AVUYW-
VOVTAG TO, Onwg dcixvel n eilkova 16. To eEwTePLkd TCAUL Eival OTEPEW-
HEVO 0TO NPOYIA TNG NOPTAG Poupvou. MNopeite va KaBAPIoETE EUKOAX
TO TCAWL apoU TO E€XETE aPALPETEL. APOU OAOKANPWOEL 0 KaBAPLOUOG Kat
N OUVTAPNON, LNOPEITE VA ENAVATONOBETHOETE TA TCAULA KAL TO MPOPIA
EKTEAWVTOG TN dladIkacia agaipeong e Tnv avtioTpoen oclpd. BeBal-
wOeite OTL TO TCAWL £XEL TONOBETNOEL OTN OCWOTA KATEUBUVON Kal €XEL
€dpaoel owoTd oTn B€0n ToUu.

Ewkova 14

Ewova 15
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KaBapiop6g Kal ouvapuoAdynon Tng mopTag goupvou

Ewova 17

TNV Npog ta navw
pE €va KaToaBidt
(BA. ekéva 17.1).

TOUuG BUO PEVTEDE-
0€g Nou guvdEOUV
TNV NOPTA PoUpvou
OTO QoUpvo.

Ewéva 17.1 Ewkéva 17.2 Ewoéva 18.1 Ewéva 18.2

Avoigte Tnv népTa PuBuiote v Katonwv kheiote Ma va agatpeoe-

TOU OUpPVOU TeAEl- | ao@AAIon pHevTETE TNV NOPTA TOU TE TNV NoPTA TOU
wg Tpapwvtag TNV | o0Tn B€0N TNG pe- @oUpPVOoU PEXPLVA | POUPVOU, KPATHOTE
NPogG TO HEPOG 0AG. | YOAUTEPNG BUVATNG otnpietal otnv TNV NOPTA KAl PE T
Katénwv kabapi- ywviag (BA. eiéva | ag@dAion HevteoE | dUo xépla dtav gival
OTE TNV A0@AAION 17.2). PuBpiote (BA. ekéva 18.1). | oxedodv oe eninedo
pevteoe Tpapwvtag | otnv ida B€on Kat ME TNV KAewoTr) B€on

KoL TPOPBAETE TNV
endvw. (BA. ewodva
18.2).

peEONG TNG NOPTAG.

Ma va enavatonoBeTroeTe TNV NOPTA TOU YOUPVOU QVTIOTPEYTE TN dladikaaia apai-
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H H B S
ANTIKATAZTAZH AAMIMAZ ®OYPNOY
MPOEIAOIMNOIHZH: Mo va ano@uUyeTe NAEKTPONAN-
¢la, anevepyonoLuroTe Trn ouvdeon PEULATOG NPLV AVTL-
KOTAOTAOCETE TN AAuna Tou gpoupvou!
MPOEIAONOIHZH: Na va ano@uyeTe eykaupata, rne-
PILEVETE VA KPUWOEL O POUPVOG NPLV AVTIKATOOTACETE
TN Aapna tou @oupvou! OL KAUTEG ENPAVELEG UNOPOUV
VO NPOKAAEoOUV eykaupatal

MPOEIAOINOIHZH: O AaunTtrpag nou XpnolonoLEi-
TAL OTO NPOoidV auTo deV gival KATAAANAOG Yla TOV Qw-
TIOUO OKIOKWY Xwpwv. O okondg auTtng TNG AGUNag
givat va dleuKoAUveL Tov XproTh va BAENEL TO aynTo.
NMPOEIAOINOIHZH: Ot AapnTAPEG NoU XpnoLlonot-
oUvVTadl OTO NPOIOV AUTO NPEMEL VA €XOUV aVTOXA O€
OKPAIEG YPUOIKEG OUVONKEG, N.X. BEpUOKPACiEG NAVW
and 100 °C.

NMPOEIAOINOIHZH: 2 OUOKEUEG pe AAUNEG aAoYO-
VOU: 0 XPpAOoTNG dev NpEneL va Kottalel aneubeiag tn
Aduna aAoyovou.
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MNa Na AAAagete Tn Adutra:

1. AngvepyonolnoTe TNV Napoxn PEUUATOG.

2. Apalp€oTe To YUAALVO NPOCTATEUTIKO NEPLOTPEPOVTAG TO APLOTEPO-
otpoga (BA. eikéva 19). H xprion NAACTIKWY yavTwyv Unopei va oag Bo-
NOROoEL va TO NEPIOTPEYETE.

3. Katénwv agalpEote T AGUNA TOU QOUPVOU NEPLOTPEPOVTAG TNG
(BA. ekéva 20) av eival tunou A, ) Tpapwvtag tnv (BA. ekova 21) av
eival Tunou B.

4. TonoBeTAOCTE HIa KAVOUPYLO AGUNA PE TA Bl XAPOAKTNPLOTIKA.

5. EnavatonoBetroTte TO YUAALVO NPOCTATEUTIKO KAl OUVOECDTE Th HOVA-
da 0TO JIKTUO PEUNATOG.

Ewova 19 Ewova 20 Ewéva 21
Znueiwon: H ouokeun NePLEXEL LLa Ny PEUMATOG TNG onoia n KAGon
evepyelokAg anddoong sivat G.
Mo Na AAAGEeTe Tnv TeTpdywvn AduTra:

1. AngvepyonolnoTe TNV Napoxn PEUUATOG.

2. AQalp€0TE TO YUGAIVO NPOCTATEUTIKO TPARWVTAG TO NPOG TO HEPOG
oag.

3. Katonwv agaip€ate Tn Adpna Tou goUupvou TPaBwvTag TNV EEw.

4. TonoBeTAOTE HIa KavoUpyLa AGUNa PE TA Bl XAPOKTNPIOTIKA.

5. EnavatonoBetAoTe TO YUAAIVO NPOCTATEUTIKO KAl CUVOECTE Tr HOVA-
da 0TOo JIKTUO PEUNATOG.
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H B B
ANTIMETQMIZH MPOBAHMATQN

[Mpv KOAEOETE TO TEXVIKO OEPPIG KNOPEITE VA ENAUCETE TA NPOPAUATA
Nou EVOEXETAL VA NMPOKUWOUV OTO NPOIOV EAEYXOVTAG TA NOPOKATW ONEiQ.
Znpeia EAéyxou

2€ NEPINTWON NOU AVTIMETWNIOETE KANOLO NPOBANUA OXETIKA HE TOV
POUPVO, EAEYETE NPWTA TOV NOAPAKATW NiVOKA KAl OOKIHAOTE AUTA NOU
npoteivovtat Av To NPORANpa enpevel, ancuBuvBeite oto KEvTpo ZEPPIG.

MpoéBAnpa

Moéavn arria

Ti wpétrel va KAVETE

O @oUpvog dev AeITOUPYEi.

Aev undpyel Tpo@odoaoia pedpa-
TOG.

EAéyETe €dv undpxel pevpa otnv
npida.

O @oUpvog oBnRvel KATA TO Ja-
YEipepa.

O @oupvog Aettoupyei ouvexwg
yla NoAU peydia Xpovika daoTh-
HoTa.

AQAvVETE TO POUPVO VO KPUWOEL
HETG and peyaAa dlaoTANATA Ja-
YEPEUATOG.

H moépra Tou @oUpvou Bev
avoiyel cwoTd.

Yndpxouv unoAsippata Tpo@i-
HwV o@nvwpéva HeTagl TnG nop-
TAG KAl TOU E0WTEPLIKOU BaAdpou.

KaBapiote To BAAapo TOoU QOUpP-
VOou Kal npoonabhote gavda va
avoigete TNV népTa.

2ag S1amePVA NAEKTPIKO pEUPA
(NA&KTPOOOK) OTAV AKOUMTIATE
TO QoUpVo.

Agv undpxel KatdAANAn yeiwon.

Xpnowonoteitat npi¢a Toixou Xw-
pig yeiwon.

Befowbeite 6T n napoxn Tou
PEUNATOG €ival OWOTA YEWWHEVN.

2T14g€El vEPO.

E&épxeral aTpog aTrod pIa pwy-
HMA OTNV TTOPTA TOU (POUPVOU.

Mapapével vepd péoa OTO
@oupvo.

Avdloya pe To @ayntd nou pa-
velpeleTal, pnopei va napaydei
vepd 1 aATHOG UMNO OPLOPEVEG
ouvBnkeg. Autd dev eival BAGBN
TNG OUOKEUNG.

A@rOTE TO POUPVO VO KPUWOEL KAl
OTEYVWOTE TOV OKOUunifovTdag Tov
Ue €va navi.

Byaivel katmrvog katd Tn didp-
KEla TNG AsITOUpyiag.

‘OTtav Xpnoonoleite To @oupvo
yla Npwtn Yopd

napayetatl kanvog and ta Beppa-
VTIKG oToleia. AuTto dev anoTelei
BAGBN. Meta and 2-3 KUKAOUG A€t
Toupyiag, dev Ba napdayeTal NAéov
KOnvog.

daynTté endvw OTO BEPUAVTIKO
oToLlXE(o.

AQAOTE TO POUPVO VA KPUWOEL KAL
kaBopioTe T UMNOAEiUpOTA TPO-
@ipwv navw and to BepuavTikd
oTolxeio.
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MpoBAnpa

Meavn aitia

Ti TTPETTEI VO KAVETE

Orav Asitoupyei 0 @oupvog,
HuUpigel Kapévo N TTAACTIKO.

Xpnowonoouvtal  NAaCTIKA R
GM\a pn BeppodvToxa eEapTruaTa
UECQ OTO POUPVO.

[Na uynAég Bepuokpacieg, xpn-
olonoleite KATAAANAQ HaYELPIKA
okeun.

O @oupvog dev {eaTaiveTal.

Eival avolkTr) n népta Tou @oup-
Vou.

KAeioTe TNV NndpTa KAl npoonadn-
oTe NaAL

Aegv €xouv pubuiotel ocwoTtd TA
KOUMM& Tou poupvou.

AvaTtpéETe oTNV EVOTNTA OXETIKA
HE TN AeLTOoUpyia Tou YoUpvou Kat
pubpiote owoTd TO YoUpPVo.

Kdanke kdnowa ao@dAela r) éneoe
KAMOLOG OOPAAELOBIAKONTNG.

AVTIKATAOTACTE TNV QO0QAAEWD 1)
EMNOVAPEPETE TOV AOPAAELODIAKO-
ntn. Edv autd enavalapBavetat
auxXvd, KAAETTE Evav NAEKTPOAOYO.

O @oupvog dev payelpelel
KaAdL.

H népta Tou poupvou avoiyeTat
ouxva Katd To payeipepa.

Mnv avoiyete ouxvd tnv népta
TOu oUpvou, €4V TO @AynTO Nou
payelpelete dev xpeldletal yupl-
opa. Edv avoiyeTte ouxva tnv nop-
Ta, N EOWTEPIKN BeppOKpaTia Tou
POUPVOU MEQPTEL Kal, KATA OUVE-
nela, ennpeddeTal To aNOTEAETHA
TOU HAYELPEPATOG.

To eowTePIKO PWG gival Xaun-
A6 | Bev AeiToupyei.

Kanowo &&vo owpa KaAUNTEL TN
Aduna Katd tn OEPKE TOU Ha-
VEIPEUATOG.

KaBapioTte TNV €0WTEPIKA €NPA-
VEIQ TOU QOUPVOU Kal EAEYETE Eava
TO PWG.

'lowg €xeL kaei 0 A\auNTAPOG.

AVTIKOTAOTAOTE TOV YE AQUNTAPQ
{dlwv npodlaypagwv.
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H B B
KANONEZ XEIPIZMOY

1. Mn xpnowonoleite TNV NOpTa KAV Th AaBh yla TN HETAPOPA A Th
HETAKIVNON TNG OUOKEUNG.

2. H petakivnon kat peta@opd npénet va yivetal pEoa oTnV apxLKr ou-
OKeuaoia.

3. MNpooEXeTe OTO £NAKPO TN CUOKEUN KATA TO QOPTWHA / EEQPOPTWHA
KL TO XEIPLONO.

4. BeBawbeite nwg n ouokeuaaoia €xel KAEIOEL HE AOPAAELD KATA TOV
XEIPLOUO KAl TNV HETAPOPA.

5. MpooTtaTteywTte and eEwTePIKOUG NapdyovTeg (ONwg uypaacia, vepo,
KAM.) nou pnopei va BAGYouv T ouoKeuaaoia.

6. lNpoo€ETe va pnv Npo&evAoeTe CNUIA OTNV CUCKEUN KE XTUNAUATA,
OUVOAIYELG, NTWOELG KAM. KOTA TOV XEIPLOUO KAl TN HETAPOPA KAL NV TN
OonAoETE A TNV NAPAUOPPWOETE KATA TN AELtTOUpYia.

MeAAovTikéG Aladikaoieg XEIpIopOU

To npoidv Ba npénet va QUAGCOETAL KAl VO LETAPEPETAL HETA OTO Ap-
XIKO KOUTi Tou. Av dev gival dIaBECIIO TO apXIKO KOUTI, TO Npoidv nNpEnel
VO TUAIXTEL e NAAOTIKO NPOOTATEUTIKO HE QUOTAIDEG i 0€ NaxU XapTovl
Kal va deBel opixTa pe Tawvia.

H nopta tou npoidvTog Ba npEnel va oTEPEWOEL PE TaViEG OTa NAEUPL-
KA TOlXWHATA.

Mnv TonoBeteite GAAa €idn NAvw O0TO NPOIOV KAl PETAPEPETE TO NPOIdV
o€ 0pBla BEon.

MpooExeTe va pn oag NECEL TO NPOIOV KATA Tn HETAPOPA KAl NPOoTa-
TEUETE TO ANd XTUNAUATA.

Awltnpeite TO NPOIOGV OTNV KAVOVIKI Tou B€0n KaTtd Tn OLApPKELa TNG He-
TAQOPAG.

KaTtd Toug Xelplopoug, Ta afecgoudp TOU NpolovTog Ba npEnel va oTepe-
wOouv pe Tawia, yla va pnv npokAnBei ¢npuda oto npoliov.
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B B A
ZYMBOYAEZ EZOIKONOMHZHE ENEPIEIAZ

O AenTtopEpeleg Nou akoAouBouv Ba cag BonBroouv va XpnolonoLEi-
TE TO NMPOIOV OIKOAOYIKA Kal UE AOPAAELQL.

1. M€oa 0To OUPVO XPNOLONOLEITE DOXEID TKOUPOU XPWHATOG KAl and
EHAYLE, MOU £XOUV KOAUTEPQA XOPAKTNPLOTIKA LETAPOPAG BEPUOTNTOG.

2. Katd 1o payeipepa Tou @ayntou oag, av n ouvtayr f To yxXepi-
010 XpnRong unodelkvuel OTL analteital NpobEppavon, NPoBEPUAVETE TO
@oupvo.

3. Mnv avolyeTe ouxva Thv NOPTA TOU POUPVOU KOTA TO payeipepa.

4. Npoonabeite va pn HayepeUETE OTOV POUPVO MNOAAG paynTd TaUTO-
xpova. Mnopeite va payelpeUeTe TAUTOXPOVA TONOBETWVTAG OUO OKEUN
HOYEIPEUATOG OTA CUPHATIVA OTHPIyHATA.

5. Mayelpevete noANanAd @ayntda To €va PETA To GAAo. 'EToL dev Ba
unapxeL anwAela BeppdTNTAG OTO YOUPVO.

6. 2BAveTE TO YoUpPVO Aiya AenTd nNpLv To XpOvo ARENG TOU payelpEa-
TOG. ZTNV NEPINTWON AUTH, KNV AVOIEETE TNV NOPTA TOU GOUPVOU.

7. AQNVETE TA KATEWYUYHEVA TPOPIUA VA EENAYWVOUV MPLV TA HOYELPE-
YETE.
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H B B
ZYMMOP®QIH ME TOYZ KANONIZMOYZ AHHE KAl
AIAGEZH AMOBAHTQN NPOIONTQN

AnoppiyTe Ta UAIKG OUOKEUAOIAG e TPOMO PAIKO NPog To NEPIPAANOV.
H ouokeun autn @EpeL orpavon oup@wva pe tTnv Eupwnaikh Odnyia
2012/19/EE OXETIKA PE XPNOONONHEVEG NAEKTPIKEG KAl NAEKTPOVIKEG
OUOKEUEG (anOPBANTA NAEKTPLKOU KAl NAEKTPOVIKOU €E0NALOLOU - AHHE).
AuTi n Odnyia kaBopilel To NAQICIO YO TNV ENOTPOPH KAL TNV AVAKU-
KAWON HETAXEIPLOPEVWY OUCKEUWV ONwg LoXUel o OAn tnv EE.

NMAHPO®OPIEZ IN'A TH ZYZKEYAZIA

AuTO TO Npoidv KATAOKEUAOTNKE and aVOKUKAWOILA Kal enavayxpnot-
HOMNOWAOIa UYNAAG NoldTNTaG €EapTAMATA Kal UAIKG. Enopévwg, pnv
anoppinTeTE AUTO TO NPOIOV HE GANA OIKIAKA ANOPPIUUATA 0TO TEAOG TNG
WPEAUNG Cwng Tou. MNapadwoTe To o€ ONUEeEi0 CUANOYAG NAEKTPIKOU Kal
NAEKTPOVIKOU £EONALOMOU. MNOPEITE va pWTACETE TIG TONIKEG 0AG APXES
OXETIKA PE QUTA TA onueia oUANOYNG. ZUUBAAETE OTNV NPOCTOCIA TOU
NEPIBAANOVTOG KAl TWV QUOLIKWY NOPWV AVAKUKAWVOVTOG TA XPNOLO-
nownpéva npoiovta. Mpiv Tnv andéppyn Tou NPOIOGVTOC, ANOCUVOECTE TO
@IG PEULATOANYIOG VIO TNV ACPAAELD TWV NAOWYV KAl KATAOTAOTE TO N
Aettoupyikd. H ouokeuaoia Tou npoidvTog €ival KATAOKEUOAOHEVN ano
QVOKUKAWOLLA UAIKA, OUPQWVa PE TNV €BVIKA pag vopobeaia. Mnv anop-
PINTETE T AXPNOTA UAIKG ouoKeuaaoiag padi pe Ta OKIOKG A GAAa anod-
BANTa, aAAG NapadwoTE TA OTA EOIKA ONUEiId GUAOYAG CUCKEUOCIWV
Nnou €X0UV OPLOTEL and TIG TONIKEG APXEG.
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