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EuxapioToUpe Tou emIAEEQTE QUTO TO TTPOIOV.

To Trapdv gyxeIpidio Xprong TTePIAAPBAVEI TNUAVTIKEG TTANPOPOPIES YIa TNV aT@AAEIa Kal
odnyieg TTou TTpoopilovTal va oag BonBrioouv aTn AEIToupyia Kol GUVTAPNON TG CUOKEUNG
0ag. MNMapakaAeioTe va aQIEPWOETE TOV ATTAPAITNTO XPOVO Yia va dIaBACETE TO £yXEIPIDIO
XPNONG TTPIV XPNOIUOTIOINCETE TN CUOKEUN 0aG Kal QUAGETE TO yia JEAAOVTIKI avag@opd.

ZHMANTIZIT_:?\AE{'}??JHPHZH ! OpBR AciToupyia TOU GUOTAPATOG

Icon Type Meaning

A MPOEIAOMOIHZH Kivduvog ooBaprg owpaTikAg BAGBNG i BavdTtou
/A KINAYNOS HAEKTPOMAHZIAS KivBUvog ETTIKIVEUVNG THoNC

& OATIA Mpogidotoinon: Kiviuvog @wTidg / eU@AeKTa UAIKA
A NMPOXZOXH KivBuvog owpaTikAg A UAIKAG BAGBNS
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1. OAHI'IEXZ AZQAAEIAX

» AlaBdacTe auto To yXEIPiOIO OONYIWV TTPOCEKTIKA Kal
TTAAPWG TTPIV XPNOILOTTOINCETE T CUOKEUN OOG KAl
QUAAGETE TO 0€ EUKOAA TTPOCRACIUO HEPOC VIO VA TO
OUMPBoUAeUeaTE OTaV XPEIACETAI.

* To gyxeIpidlo €XEI ETOINACTEI YIQ TTEPICCOTEPA ATTO
Eva JOVTEAQ, VI 'aUTO N CUOKEUN 0OC EVOEXETAI VA N
OI00£TEI OPIOHEVES ATTO TIC BUVATOTNTES TTOU
TTEPIYPAPOVTAI OTO TTAPOV gyxelpidio. ' auTdv TO
AOYO, TTPOCELTE IDIAITEPA TIG EIKOVEG VW) OIABACETE
TO €YXEIPidIO Xpriong.

1.1 TENIKEZ NMPOEIAONOIHZEIZ AZOAAEIAX

* AUTA N OUOKEUN PTTOPET va XpNnoIYoTToINBei aTmd
TTaIdIA aTTO 8 £TWV KAl Avw Kal atrod aTopa ME
MEIWHPEVEG CWHATIKEG, AVTIANTITIKEG ] DIAVONTIKEG
IKAVOTNTEG 1) E EANEIPN EPTTEIPIAG KOI YVWONG, AV
TOUG £x€l 000l eTTITHPNON 1 EKTTAIOEUC OXETIKA HE
TNV AoQaAr XpHon TNG OUOKEUNG KAl KATAVOOUV
TOUG €VEXOMEVOUG KIVOUVOUG. Ta TTaIdIa eV TTPETTEI
va mraifouv pe TN cuokeur. O kaBapiopdg Kai n
ouvtAPNON ato To XPNoTn dev Ba TTPETTEI Va yiveTal
atro TTaidid

A NPOEIAOMOIHEH: H cuokeur kai Ta

TTPOCTTEAACINA PMEPN TNG ATTOKTOUV UWNAR

BeppoKpaoia KATta Tn XpRon. Oa TTpETTEl va

TIPOCEXETE IDIAITEPA VA PNV AYYICETE TIG NAEKTPIKES

avTiIoTAoEIC.[pETTEl va KPATATE JAKPIA Ta TTAIdIA

KATW TWV 8 ETWV EKTOC av BpioKovTal UTTO OUVEXN

ETTIBAEWnN.

AnPOEIAOMOIHEH: Kivduvog trupkayiag: Mnv
QATTOBNKEUETE €idN TTAVW OTIC ETTIPAVEIES
MayeIpéuaTog.

A\ ATNPOEIAOMOIHEZH: Av sppavioTei pwyur oTnV

ETTIPAVEIQ, ATTEVEPYOTTOINOTE TN CUOKEUN YIA va
QTTOPUYETE TO EVOEXOMEVO TNG NAEKTPOTTANEIOC.
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Mnv XpnOIJOTTOIEITE TN CUOKEUN HECW EEWTEPIKOU
XPOVOJIOKOTITN ] XWPIOCTOU CUCTAMATOG
TNAEXEIPIOUOU.

Katd tn Xxprion n ouckeur Ba BepuavBei. Oa TTpETTEl
VO TTPOCEXETE IDIAITEPA VA PNV AYYICETE TIG
NAEKTPIKEG AVTIOTAOEIG.

O1 AaBég evdéxeTal va eoTaBoUV YETA aTTO CUVTOUO
XPOVIKO dIaocTnua KATA TN XpNnon.

Mnv xpnoiJoTrolEiTE OKANPG KaBApPIOTIKA TTOU
Xapalouv N aiXpPNPEEG METAANIKEG CUOTPEG YIA VA
KaBapioeTe TO TCAKI TNG TTOPTAC TOU POUPVOU Kal
AAAeg emmipAveles. MTTopoUV va xapdgouv Tnv
ETIPAVEIQ, TTPAYUA TTOU JUTTOPEI VA TTPOKAAECEI
Bpauvon Tou TCOUIOU 1) {NUIA OTNV ETTIPAVEIQ.
Mnv XpnOIJOTTOIEITE ATHOKABAPIOTEC YIa TOV
KaBapIioud TNG OUOKEUNG.

/\ A\ NMPOEIAOMOIHEH: Av EMPAVIOTEI pWYHA OTNV
ETTIPAVEIQ, ATTEVEPYOTTOINOTE TN CUCKEUN YIA VO
QTTOPUYETE TO EVOEXOUEVO TNG NAEKTPOTTANCIOGC.

AI‘IPOZOXH: Ta TpooBacipa yépn evOEXETAI Va
gival TTOAU (e0TA OTAV POAYEIPEUETE I WHVETE.
Kpatiote Ta hIKPA TTaidIid JakpId aTtrd TN CUOKEUN
OTaV AUTA XPNOIUOTTOIEITAl.

H cuokeun oag €xel TTapaxbei o€ CUPPOPPWON HE
OAa Ta e@apudoIua TOTTIKA Kal 1BV TTPOTUTTA KAl
KQVOVIOUOUG.

O1 epyacieg ouvTAPNONG Kal ETTICKEUWY

TIPETTEI VA EKTEAOUVTAI HOVO ATTO TEXVIKOUG TOU
ecoualodoTnuévou oépPic. Epyaciec eykatdoTtaong
KAl ETTIOKEUWV TTOU EKTEAOUVTAI OTTO [N
€€0UOI000TNMEVOUG TEXVIKOUC UTTOPEI Va gival
ETTIKIVOUVEG. MNV OAAGCETE 1] VO TPOTTOTTOINCETE

TIG TTPOJIAYPAPES TNG OUOKEUNG ME OTTOIODNTTOTE
TPOTTO. AKATAAANAQ TTPOOTATEUTIKA EOTIWV EVOEXETAI
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Va TTPOKOAEOOUV ATUXAMATA.

[piv TN oUvdeon TNG OUOKEUNG oag, BePalwBeite oTi
OUHPWVOUV Ol TOTTIKEG OUVBIKEG DIAVONG
EVEPYEIOG (N TAON KAl GUXVOTNTA TNG TTAPOXNG
PEUYATOG) YE TIG TTPODIAYPAPES TNG TUOKEUNG. Ol
TTPOJIAYPAPEG VIO TN GUOKEUN QUTH OVOPEPOVTaI
aTnVv ETIKETA.

AI‘IPOZOXH H ouokeun autr €xel 0XedIAOTEI UOVO
YIo payEipEUa @aynTou Kal TIPooPICeTal YIa OIKIOKA
XPNon o€ E0WTEPIKO XWPOo pévo. Agv Ba TTpéTel va
XPNOIMOTTOIEITAI YIO OTTOIOVONTTOTE AAAO OKOTIO I
OoTToIadNTTOTE AAAN EQAPUOY], OTTWG YIA [N OIKIOKN)
XpNon f o€ eTayyeAUATIKO TTEPIBAAAOV 1) yIa BEpuavon
XWPWV.

Mnv XPNOIPOTIOIEITE TIG AaBag NG TTOPTAG TOU
(pOoUPVOU YIO VO ONKWOETE N VO PETAKIVAOETE TN
OUOKEUN.

Mpétrel va AapBdavovrtal OAa Ta duvaTtd PETPA yia va
dlaoc@aAileTal N ac@AAEId oag. ETreidn To yuaAi
MTTOPEI va OTTACEl, B TTPETTEI VA TTPOCEXETE KATA TOV
KaBapIiopd Tou, WOTE VA PNV To Xapacete. MNpooécTe
VO JNV XTUTTOETE TO YUOAI JE ageoouap.
BeBaiwBeite 611 TO KAAWDIO PEUPATOG OEV EXEI
TTAYIOEUTEI ) KATAOTPAYEI KATA TNV EYKATAOTAON TNG
OUOKEUNG. AV TO KOAWDIO TPOYOOOTiag £XEI UTTOOTEI
NUIA, TTPETTEI VO AVTIKATOOTOOEI atrd TOV
KATAOKEUAOTI), TOV QVTITTPOOWTTO TOU VI O€PPIG

N atrd dTopa Pe TTapouola eEEIBIKEUON, VIO TNV
ATTOPUYI KIVOUVWV.

Orav gival avolxTh n JTTPOCTIVA TTOPTA, PNV OPAVETE

Ta TTaIdIA va avePBaivouv i va kadBovTal o' auTh.

MapakaAoupe va Kpatarte Tmaidid Kal {wa Jakpid arro
auTA TN CUOKEUN.
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1.2 TIPOEIAOMNOIHZEIZ T'IA THN EFrKATAZTAZH

Mnv XpnNOIUOTIOINCETE TN GUOKEUN TTPIV
oAokANpwoOei N eykardoTaon TnG.

H ouokeuny TTpétrel va eykataoTaBbei atmd
€€ouo1000TNUEVO TEXVIKO. O KATAOKEUAOTHG OEV
gival uTTEUBUVOG yia oTtroladnTToTE {NMIG TTOU Ba
TTPOKANBEI a1Td AavBaouévn TOTTOBETNON Kal
EYKATAOTOON ATTO YN €0UCI0d0TNHEVA ATOMA.
Otav atmroouokeuadleTe TN CUCKEUN, BERaIwOEITE OTI
Oev €xel UTTOOTEI (NUIA KATA TN METAPOPA.

2.€ TTEPITITWAN OTTOIOUBNTIOTE EAATTWHATOG, UN
XPNOIMOTIOINOETE TN OUOKEUN, AAAG aTTEUBUVOEITE
apéowg o€ e¢oualodoTtnuévo o€pPIc. ETreidn Ta
UAIKA TTOU XPNOIJOTTOIOUVTAI VIO TN CUOKEUATia
(VAuAov, OUVOETAPES CUPPATITIKWYV, QEAICOA, KATT.)
MTTOPEI VO TTPOKAAECOUV ATUXAMATA OTA TTAIOIA KAl
Ba TTPETTEl va Ta CUAAEYETE KAl VO TO ATTOAKPUVETE
aueoa.

[MpooTaTEWTE TN CUCKEUN 0AG ATTO TIG KAIPIKEG
ouvenkeg. Mnv Tnv a@nVveTe eKTEBEINEVN OE
ouVvOnNKeg OTTWG AAIO, BPOXN, XIOVI KATT.

Ta uAIka TToU TTEPIBAAANOUV TN CUOKEUN (VTOUAQTTI)
TIPETTEI VA JTTOPOUV VA avTEXouv Bepuokpaacia
TouAdayiotov 100 °C.

H ouokeury 0ev TTPETTEI va yKATAOTAOE TTiIoCW aTTO
OIOKOOMNTIKA TTOPTA, VIO VA ATTOPEUXOEI N
uTTEPBEPUQVON.

1.3 KATA TH AIAPKEIA THZ XPHZHZ

Otav XpnOIYOTIOIEITE YIa TTPWTN POPA TO POoUPVO
0aG, UTTOPEI Va TTapaTnPRoeTe EAa@pa oour. Auto
gival atroAUTa QUOIOAOYIKO Kal TTPOKAAEITAl ATTO
Ta UAIKG pévwong ota BepuavTika oToixeia. MNa

TO AOYO QUTO, TTPIV XPNOIPMOTIOINCETE TO YPOUPVO,
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a@nOTE TOV va AEITOUPYNOEI XWPiG eaynTo 01N
MEYIOTN Bepuokpaacia yia 45 AeTrTd. BeBaiwbeite o
XWPOG HEOO OTOV OTTOIO Eival EYKATEOTNMEVN N
OUOKEeUN gival KOAG agpIfOUEVOC.

[MpooégTe KATd TO Avolyua TNG TTOPTAG TOU PoUPVOU
Kata tn OI1dpKela 1) META TO payeipepa. O (eo0TOC
aTuOG aTTd TO POUPVO UTTOPEI VA TTPOKOAECEI
eykauuara.

Mn d1aTnpEiTE EUPAEKTA ] KAUCIUQ €idn, HECA 1
KOVTA OTn CUOKEUN OTAV QUTH XPNOIKOTTIOIEITAI.
XPNOIYOTIOIEITE TTAVTA YAVTIA OUPVOU YIa va
APAIPECETE KAl VO AVTIKATAOTACETE TO PpAYNTO OTO
poupvo.

2 € Kaia TTepiTrTwaon dev TTPETTEI va KOAUQPOEI
EOWTEPIKA O POUPVOG UE AAOUMIVOXAPTO,
OI0@OPETIKA UTTOPEI VO TTPOKANBEI uTTEPBEPUavVON,.
Mnv TOTTOBETEITE OKEUN 1) TAWIA ynoipartog
ameudeiag Tavw oTn Baocn Tou poUpvou KATa TO
payeipepa. H Baon Beppaivetal rapa oAU Kal
MTTOPEI va TTPOKANBEI (NI OTO TTPOIOV.

Mnv a@rveTe TN CUOKEUN PMAYEIPEPATOG XWPIG
ETTITAPNON OTAV UAYEIPEVUETE PE PAYEIPIKO AITTOC 1} AGDI.
MT1TOopEi va ava@pAeyouv o€ TTEPITITWON
utTEPBEPUAvVONG. MNoTE unv TTPOoCTTaBACETE Va
KATaoPBECETE MPE VEPO TIC PAOYEC aATTO AAdI TTOU
KaiyETal, avTi autou OPRNOTE TNV Koudiva Kal KAAUWTE
TO OKEUOG UE TO KATTAKI TOU 1] MIO TTUPIOXN KOUBEPTQ.

* Av n ouokeun dev TTPOKEITAI VO XPNOIPOTIOINGEI yia
MEYAAO XPOVIKO dIGOTNHA, OTTEVEPYOTTOINOTE TN OTTO
TOV OIAKOTITN KEVTPIKOU EAEYXOU.

» BeBaiwBeite 6T Ta TTEPIOTPOPIKA KOUPTTIA XEIPIOUOU
TNG OUOKEUNG €ival TTavta oTtn 8€on "0" (diakoTrh),
oTav OV XPNOIYOTIOIEITAI N OUCKEUN.

* Ta Tayid yEpvouv Otav TpapnxTouv.
EL-8



lMpoo€gTe va unv Xubei r va pn pigete (eaTd gaynTo
oTav 1o agalpeite ammd 1o Goupvo.

* Mnv TOTTOOETEITE TiTTOTA TTAVW OTNV TTOPTA TOU
poupvou OTav auTh gival avoiXTy. AuTO JTTOPEI va
ATTOOTABEPOTTOINTEI TOV POUPVO I VA TTPOKAAECEI
BAGBN oTnv TTOPTA.

* Mnv KPEPATE TTETOETEC, UPACUATA TTIATWYV 1] pouxa
atro T ouoKeun A TIC AaBEC TNG.

1.4 KATA TON KAOGAPIZMO KAI TH ZYNTHPHZH

» BePaiwBeite 611 N cuokeun oag gival
QATTEVEPYOTTOINUEVN OTTO TOV OIAKOTITN TPOPODOUiag
TTPIV TTPAYMATOTIOINCETE OTTOIOVONTTOTE KABapPIoUO N
ouvTApnon.

* Mnv aQaIpE€iTe TA TTEPICTPOPIKA KOUUTTIA XEIPIOUOU
yla va KaBapioeTe TOV TTiVAKA EAEYXOU.

* [a va dlatnprnoeTe TNV ATTOOOTIKOTNTA KAl TNV
Ao @AAEIQ TNG OUOKEUNG OAG, 0OG CUVIOTOUUE va
XPNOIYOTTIOIEITE TTAVTA YVAOIA AVTAAAQKTIKA Kl VO
KOAAEITE TOUG £EOUCIODOTNHEVOUG QVTITTIPOCWITTOUG
O£pPPIC pag o€ TTEPITITWON AVAYKNG.

ARAwon cuppépewong CE

AnAwvoupe OTI Ta TTPOIGVTA A TTANPOUV TIG
loxuouoeg EupwTtraikég Odnyieg, ATTOQACEIC
Kal Kavoviopoug, KaBwg Kal TIG aTTaITHOEIG

GVG(PépO\H&H TTEPIEXOVTAl OTA TTPOTUTTA TTOU

H ouokeuny autr] €xel oxedlaoTei yia xprion poévo yia
Mayeipepa oTo oTTiTl. OTToI00NTTOTE AAAN XPHOoN
(6TTWC BEpavon dwpartiou) gival akatdAANAN Kai
ETTIKIVOUVN.

i To odnyieg AsiIToupyiag 1I0xXUOUV yia TTOAQ JOVTEAQ.
EvdéxeTal va TTapatnprioete dlIa@opEC avAuEoa o€
QAUTEG TIG 00NYIEG KAl TO JOVTEAO OQG.
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AT1éppiyn TNG TTAAIAG COG CUOKEUNG

Iéﬁ

To ouuBo)\o oTO 'ITpOIOV n TN OUCKEUAOia Tou
OeixVvel OTI TO TIPOIGV aUTO OEV ETTITPETTETAI VO
QATTOPPIPOEI PE TA OIKIOKA ATTOPPIUPATA.
AvTifeTa Ba TTpETTel va TTapadoBei o apuddia
UTTNPECIa CUAAOYAG NAEKTPIKWY Kal
NAEKTPOVIKWV CUOKEUWY YIA OVOKUKAWON.
E&aocpa)u{ovmg owaTA atroppIYn Tou
TTPOIOVTOG, CUMBAAAETE OTNV TTPOANYN
TTOAVWY ApVNTIKWY CUVETTEIWV VIO TO
TTEPIBAAANOV KaI TNV AVOPWTTIVN UYEiQ, TTOU
aAAIWG Ba ptTopoucayv va TTPokAnBouv atrd Tnv
aKATAAANAN aTTOPPIYN QUTOU TOU TTPOIOVTOC.
[1a AETITOUEPECTEPEG TTANPOPOPIEG OXETIKA PE
TNV AVOKUKAWGON auToU TOU TTPOIOVTOG,
ETTIKOIVWVIOTE UE TO APPODIO YPOAPEIO TOU
OAMOU Oa¢, UE TNV TOTTIKA UTTNPECIa OUAAOYNAC
OIKIOKWYV ATTOPPIMPATWY 1 JE TO KATACTNKA
atrd TO OTTOI0 AyoPACATE TO TTPOIOV.
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2. ETKATAZTAZH KAI
NMPOETOIMAZIA INA XPHZH

MPOEIAOMOIHZH: H cuokeun auTn
TIPETTEI VO EyKATAOTABET aTTd
€€oua1000TNPEVO TTPOCWTTIKG GEPRIG 1 aTTO

ApHOBIO TEXVIKO, CUPQWVA UE TIG 0dNYieg

TTOU TTEPIEXOVTAI O€ QUTOV TOV 00NnYO Kal O€

OUP@WVIa PE TOUG TPEXOVTEG TOTTIKOUG

KavoVIOpOoUG.

*  Eo@aAuévn eykaTAOTOON PTTOPEI VO
TIPOKAAECEI TPAUMATIONO Kal BAGRN,
YIO TO OTTOI0 O KATAOKEUAOTAG BEV
avalauBavel kapia euBuvn kai n
eyyunon Ba ival dkupn.

e T[lpiv atmoé Tnv eykaTdoTaon, BePaiwdeite
OTI 01 TOTTIKEG OUVONKES dlavoung (Taon
KOl ouxXVvOTNTa NAEKTPIKOU PEUPATOG)
Kal Ol pUBUITEIG TNG CUOKEUNG €ival
ouppatég. O1 puBuioelg yia auTth Tn
OuUOoKeUr OnAWvVoVTal OTNV ETIKETA.

»  O1 vopol, diatageig, odnyieg Kai Ta
TPOTUTTA TTOU picKovTal o€ I0XU OTNn
XWPA XPAoNG TNG GUCKEUNG TTPETTE
va TNPouvTal (KaVOVIOUOi ao@QAAEIOg,
OWwaoTH avakUKAWGN 0 CUPQWVIa JE
TOUG KaVOVIOUOUG, K.T.A.).

* Av 10 TTPOIOV TTEPIAAUBAVEI
aQAIPOUPEVOUG 0BNYoUG papIwyY
(ouppdaTiveg BAaEIG pa@Iwy) Kai TO
EYXEIPIDIO Xprong TrepIAaUBAvEl
OUVTaYEG OTTWG YIAOUPTI, OI GUPUATIVEG
Bdoeig pa@iwiv TTPETTEI VA aQaIpoUVTal
Kal 0 oUpPVOg va XPNCIUOTIOIEITAI TNV
KaBopiopévn AeiToupyia payeipéPaTog.
O1 TTAnpo@opiEg apaipeong Twv
CUPMATIVWV pa@iwy TrepIAauBaveTal
otnv evotnta KAGAPIZMOZ KAI
>YNTHPHZH.

2.1 OAHIIEZ A TON EFrKATAZTATH
levikég odnyieg

*  A@ouU agaipéoeTe TO UAIKO CUOKEUATiag
atrd TN CUCKEUN Kal Ta EapTruaTtd Tng,
BeBaiwBeite TTWG N cUCKeUr Ogv EXEl
utrooTei {nuid. Av uttowialeoTe TNV
Utrapén otmoloaOATIOTE CNMIGG, UNV TNV
XPNOIUOTIOIOETE KAl ETTIKOIVWVAOTE
APECWG PE e€ouaiodoTnuévo
TTPOOWTTIKG GEPPRIG ) HE apuOdIo
TEXVIKO.

*  Beaiwbeite TG BV UTTAPYOUV
€U@AEKTA i} KAUOIPA UAIKG KOVTA 0T
OUOKEUH, OTTWG KOUPTIVES, AAdI, TTavid
K.T.A., TTOU TTIGVOUV YPryopa QwTId.

* O mdykog gpyaaciag Kai Ta ETTITTAQ
yUpw aTTO TN OUCKEUN TTPETTEI VA £XOUV
KOTAOKEUOOTEI OTTO UAIKA QVOEKTIKG O€
Bepuokpaacieg avw Twv 100°C.

* H ouokeur) dev Ba TTpéTTel va
eykataoTabei akpIBwg TTavw atrd
TTAUVTAPIO TTIATWY, YUYEIO, KATAWUKTN,
TIAUVTAPIO 1] OTEYVWTAPIO pOUXWV.

2.2 EFKATAZTAZH THZ KOYZINAZ

O1 OUOKEUEG TTaPEXOVTAI JE KIT
€YKATAOTAONG KOl HTTOPOUV va
gykataoTabouv TTavw g€ TTAYKO £pyaaiag
pe KatdAAnAeg diaatdoelg. Or dIaaTAoEIg
yla TNV EyKATAOTAON TNG EOTIAG KOI TOU
POUPVOU TTAPEXOVTAI TTAPAKATW.

(X)‘?’T-) 557 | eAdy./péy. F (mm) | 560/580
B 550 eAay. G (mm) 555

(XAoT.)

C (mm) 595 eAay. H/l (mm) 600/590

D (mm) 575 eAay. J/IK (mm) 5/10

E (mm) 576
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EykatdoToon KaTw a1rd TmAyKo epyaciog

A,

EykatdoTaon o€ €miToiXn povaoda

AQOU KAVETE TIG NAEKTPIKEG CUVOETEIG,
TOTTOBETACTE TOV POUPVO PECT OTO VIOUAATTI m@
OTTPWYVOVTAG TOV TTPOG Ta UTTPOG. AvoigTe

TNV TTOPTA TOU POUPVOU KOl TOTTOBETAOTE

2 Bideg OTIG OTTEG TTOU BpioKovTal ETTAVW
OTO TTAQiOI10 TOu Poupvou. Evw To TTpoidv > «
BpiokeTal o€ eTTa@n Ye TNV EUAIVN eTTIQAVEIT

TOU vTouAaTTioU, oQigTe TIG BideG.
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2.3 HAEKTPIKH XYNAEZH KAl AZ®OAAEIA

MPOEIAOMOIHZH: H nAekTpikn

ouvdeon TNG OUCKEUAG auTAG Ba

TIPETTEl VA TTPAYUATOTTOINBET aTTd
€€0UO1000TNPEVO TTPOCWTTIKO TEPRIG 1 aTTO
app6dI0 NAEKTPOAGYO, CUPOWVA PE TIG
0o0nyieg TTOU TTEPIEXOVTAI OE QUTOV TOV
00nNYO KOl 0€ CUPPWVIO JE TOUG TPEXOVTEG
TOTTIKOUG KOVOVIGHOUG.

MPOEIAOMOIHXZH: H ZYZKEYH

AYTH MNMPENEI NA FEIQOGEI.

» [piv ouvdéoeTe TN CUCKEUR OTNV
TTapoxn PEUPATOG, TIPETTEI VO EAEYEETE av
N OVOUAOTIKN TAON TNG CUOKEUNG
(avaypd@eTtal oTnV avayvwpIioTIKA
TNIVOKIda TNG GUOKEUNG) AVTIOTOIXEI OTNV
TéON TOU TTAPEXOHEVOU PEUATOG.
Emiong mpétrel va eAEyEeTe av n
NAEKTPIKA eyKkaTtdoTaon gival ETTAPKNAG
yla va TTapaAdBer TNV ovouaoTIKA 10U
TNG OUOKEUNG (ETTIONG UTTOBEIKVUETAI
aTNV avayvwpIoTIKA TTIvVakida).

* Katd tnv eykatdaTaon, BeRaiwbeite Twg
XPNOIYOTTOIoUVTAl HOVWHEVA KOAWDIAL.
Eo@aAuévn ouvdeon Ba utmopouoe
va TTPOKOAETEl {NUIG OTN OUCKEURA. AV TO
KaAwdI0 pelpaTog utrooTel BAGRN Kal
TIPETTEI VO QVTIKATOOTOBOEI, QuTO TTPETTEN
va TTpayuaToTToINGE OTTd
€€0UCI000TNUEVO TEXVIKO.

*  Mn XpnOIUOTTOIEITE TTPOCAPHOYEIG,
TTOAUTTPICa KA/ KOAWDIO ETTEKTOCNG.

*  To kaAwdio Tpopodoaiag Ba TTPETel va
dlatnpeital yokpid amod Bepud yépn TNG
OUOKEUNG Kal Oev TTPETTEI VO TOOKICEI A
va ouvBAiIBeTal. AIaQOpPETIKA TO KAAWDIO
JTTOPEl VO UTTOOTET {NMIA, TTPOKOAWVTAG
BpaxukUukAwa.

* Av n ouokeun dgv guvdebei aTo peliua
Me BUOMQ, TTPETTEI VO XPNOIWOTTOINBET
OIAKOTITNG ATTONOVWANG OAWYV TwV
TOAWV (M€ EAEXIOTN OTTOOTOON ETTAPWV
3 mm) waoTe va TAnpouvTai ol
Kavoviouoi ao@dAeiag.

* H ouokeun €xel oxedlaoTei yia TTapoxn
peuuatog 220-240V Av n TTapoxr oag
gival dIapOPETIKN, ETTIKOIVWVHOTE [E
€€0UCI000TNUEVO TTPOCWTTIKO GEPRIG i
APPOdIO NAEKTPOAGYO.

*  To kaAwdio pevpartog (HOSVV-F) mpétrel
va gival apkeToU NAKOUG WOTE Va
OuVvOEDEI OTN CUOKEUN, AKOUA KOl OV N
OUOKEUN TPARNXTEI UTTPOCTA ATTO TO
VTOUATTI.
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Aloo@aAioTe TTWG OAEG 01 UVOETEIG
£XOUV OQIXTEI ETTAPKWG.

21EPEWOTE TO KAAWSIO TTAPOXNG OTN
OUYKPATNON KOAWDIOU KAl OTNn OUVEXEID
KAEIOTE TOV KAAUP Q.

H oUvdean Tou KIBWTIOU AKPOSEKTWV
TOTTO0ETEITAI HETA OTO KIBWTIO
AKPOOEKTWV.

N M1rAe

Kagé Kitpivo+Mpdoivo )




3. XAPAKTHPIZTIKA MPOIONTOX

ZnUavTiko: O1 TpodiaypagEég Tou TTPOIOVTOG TTOIKIAOUV Kail N EYPAVION TNG CUCKEUNG
oag PTropei va dla@épel atrd TIG EIKOVEG TTAPAKATW.
KardAoyog eapTnudTwyv

1. Nivakag eAéyxou
2. \aBn épTag poupvou
3. MépTa poupvou

Mivakag eAéyxou

-
4. XpovodIaKkoTITNG

5. Kouprtri eAéyxou Aeitoupyiag @oupvou
6. KoupTri eAéyxou BepuoaTdtn @oUpvou
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4. H XPHZH TOY NPOIONTOZX

4.1 EAETXOZ AEITOYPIIAZ ®OYPNOY
KoupTri eAéyxou AsiToupyiag goUpvou

[upioTe TO KOUpTTi OTO AVTIOTOIXO CUUBOAO
TNG €MOUUNTAG AEITOUPYIAG PHAYEIPEUATOG.
Ma AETTTOPEPEIEG OXETIKA PE TIG BIAPOPES
A€IToupyieg, avaTpeLTe aTNV EVOTNTA
'AeIToupyieg poupvou'.

KoupTri eAéyxou OeppooTdTn poUpvou

A@ouU eTIAEEETE Ia AsiToupyia
MOYEIPEPATOG, YUPIOTE TO KOUUTTI yIa va
pubpioeTe TNV €mBUNNTH BepPokpaaia.

H Auyvia Tou BeppoaTdTn Tou poupvou

Ba avapel kGBe @opd TTOU 0 BEPUOTTATNG
Bpioketal o€ Aeitoupyia yia va Bepuavoei o
@oUpvog N va diatnpnbei n Bepuokpaacia.

AeiToupyieg oupvou

* O1 AeIToupyieg Tou QoUpVoU Oag PTTOPET
va dIaQEPOUV avaAoya e TO JOVTEAO TOU
TTPOIOVDG 0aG.
AapmTApOg Poupvou:
Movo n Auxvia Tou
@oupvou Ba avayel.
Oa TTapapeivel
QAVAMMEVN VIO TN
didpkela NG
AeiToupyiag
HayeipéuaTog.
AsgiToupyia
amoyuéng: O
TTPOEISOTTOINTIKEG
Auyxvieg Ba
evepyoTtroinBouv Kal o
QavePIoTAPOG Ba apyioel
va Asitoupyei. MNa va
XPNOIYOTIOINOETE TN AgIToupyia amméyugng,
TOTTOBETACTE TA KATEWUYPEVA TPOPINA OTO
@oUpvo o€ éva pdg! TTou BpiokeTal aTnV
TpITN UTTOd0XN ATTO KATW. ZUVIOTATAI Va
TOTTO0ETEITE éVa TAWi PoUpvou KATW aTTO TO
TPOPIPO ATTOWUENG VIO VO CUAAEEETE TO
vePO aTro Tov TTAYOo TTou Alvel. AuTA n
Aeitoupyia dev payelpevel 1 Wrvel 1o ¢aynto
0ag, aAAG povo Ba To EETTayWaotEl.
TTPOEIBOTTOINTIKEG

AsgiToupyia
TaXuBepuavTAPQ
(Turbo): O
BepPOOTATNG TOU
(poupvou Kal ol
Auxvieg Ba
evepyotroinbouyv, To aToIxEi0 OAKTUAIOU
Béppavong Kai o agpag Ba apyioouv va
AeiIToupyouv. H Asitoupyia TaxuBepuavTrpa
(turbo) kaTavéuel opoidpopPa TN BepudTNTA

%

OTO QOUpVOo, e€acalifovtag 6T OAa Ta
TPOPIUa O€ OAa Ta pA@Ia Ba payelpeuTOUV
opoIduopPQa. ZuVIOTATaI TTPOBEPUAvaN Tou
@oupvou yia 10 AeTTTad.

ZTaTIKA AgITOUpYia
payeipepartog: O
BeppooTATNG TOU
(oUpVvouU Kal ol
TTPOEISOTTOINTIKEG
Auyxvieg Ba
gvepyotroinBouyv, n
KATW Kal N TTavw
avTioTaon Ba apyioouv va Asitoupyouv. H
OTaTIKA AEITOUPYia PHAYEIPEPATOG EKTTEUTTEI
BepudTNTA TTOU SIOCPAAICEl OUOIOUOPPO
payeipepa Tou @aynTtou. AuTo gival 10avikéd
YIO VO JayeIpeUETE €idN CUUNG, KEIK, ynTd

Cupapikd, Aadavia Kai TTiToa. ZuvioTaTal
TpoBEépPavan Tou oupvou yia 10 AeTrTa
KAl o€ AUTH TN A&IToupyia gival TTPOTIUOTEPO
Va PayeIpEUETE O€ dia povo BEan Tn popd.
Asgitoupyia aépa
(Fan): O 6eppooTdrng
TOU oUpPVOU Kal Ol
La?s TTPOEISOTTOINTIKEG
Auyvieg Ba
evepyotroinBouyv, n
KATW Kal N TTavw
avtioTaon Kal 0 aépag Ba apyioouv va
AeiToupyouUv. AuTi n Aeimoupyia gival KaAn
yla 10 Wroipo {axapoTtrAaoTIKNG. To
Mayeipepa yiveTal atrd Ta KATWTEPA Kal
avwTepa oToixeia Bépuavong péoa oTov
@oUpPVOo Kal aTTd ToV 0€Pa, O OTT0I0G TTOPEXEI
KUukAo@opia aépa, divovTtag éva 181aiTEpo
ATTOTEAEO A YNOIUATOG YKPIA GTO aynTo.
>uvioTaTal TTpoBEépuavaon Tou Goupvou yia
10 AemrTd.
Asgitoupyia mitoa: O
BepPoOTATNG TOU
oupvou Kal ol
@ TTPOEISOTTOINTIKEG
Auyvieg Ba
evepyotroinBouv, To
oToIxEio daKTUAioU
Bépuavaong kal o aépag Ba apyioouv va
AeIroupyouv. Autr n Asitoupyia gival 1Idavikn
YIO TO YAGIKO TPOYiPwYV, OTTWG N TTiToa,
OMOIOPOPPa OE CUVTOUO XPOVIKO didoTnua.
O avepioTpag dIavEUEN OPOIOPOPPA TN
BepuOTNTA OTO YOUPVO, EVW N KATW
avTioTaon €§ao@aAifel TO YACIUO Tou
@aynTou.
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AsiToupyia ykpiA: O
BeppoaTATNG TOU
@oupvou Kal ol
TIPOEIBOTTOINTIKEG
Auxvieg Ba
gvepyoTtroinBoulyv, kai n
avtioTtaon ykpiA Ba
apxioel va Asitoupyei. AuTti n Asiroupyia
XPNOIUOTIOIEITAI VIO WACIUO KOl
KaBoUpvTioua oTa TTAVW pdgia Tou
@oupvou. Me éva mmivéAo aAsiyTe eEAa@pd Tn
OUpudATIVN oXAapa pe AGdI yia va unv
KOAAGvE Ta TPO@IUA Kal TOTTOBETHOTE TA
TPOPINa OTO KEVTPO TNG oXdpag. Na
TOTTOOETEITE TTAVTA KATW OTTO T oXdpa éva
Tawi yia T ouAoyn Tuxov Aadiwv 1) Aitroug
10U Ba OTAgEL. ZuvIoTATaI TTPOBEPUAVON
TOU @oupvou yia 10 AeTTTd.

Mposidotroinon: Katd 1o wroipo ot

oxdapa, n TTOPTA TOU YOUPVOU TTPETTEI

va dlaTtnpeital KAEIOTH Kal n
Bepuokpaacia Tou poupvou va pubpieTal
otoug 190 °C.

Asgitoupyia yia Taxo
pnRoipo ykpiA: O
BepPoOTATNG TOU
poupvou Kal ol
TTPOEISOTTOINTIKEG
Auxvieg Ba
gvepyotroinBoulyv, Kal To
YKPIA Kal n TTévw avTtioTaon Ba apyicouv va
Aeiroupyouv. AuTtr n Asitoupyia
XPNOIUOTIOIEITAI YIO TAXUTEPO WACIUO KAl VIO
TO WNAOIYO @aynToU Pe HEYAAUTEPN
ETIPAVEIA, OTTWG TO KPEAG. XPNOIPOTIOINOTE
Ta €TTAVW pA@Ia Tou poupvou. Me éva
IVEAO aAciyTe eEAa@Pd TN CUPMATIVN OXAPO
ME AGDI yIa va unv KOAAGVE Ta TPO@IUA KAl
TOTTOBETACTE TA TPOPIUA OTO KEVTPO TNG
oxdpag. Na TommoBeTeite TTAVTA KATW ATTO
TN oX4Apa £va Tawi yia T GUAAoyr TUXOV
Aadiwv i AiTtoug TTou Ba oTAEEL. ZuvIoTATal
TTOBEpUavVAN Tou @oupvou yia 10 AeTTTa.

Mpoeidotroinon: Katd 1o Wroipo otn

oxapa, n TOPTA TOU POUPVOU TTPETTEI
va dlatnpeital KAEIOTH Kal n Bepuokpacia
TOU (oupvou va pubuifetal atoug 190 °C.

Asgitoupyia diTAoU
YKpIA ka1 aépa (Fan):
O BeppoaTaTNG TOU
oUupvou Kal ol
TTPOEIDOTTOINTIKEG
Auyvieg Ba
gvepyoTToinBouv, Kal To
YKPIA, Ta TTAVW OToIXEia BEpuavong Kal o
aépag Ba apxioouv va Asitoupyouv. AuTr n
AgIToupyia XpnolgoTroigiTal yia TaxUTePO
WAGCIUO Kal YIO TO WHOIKO @aynToU e
MeyaAUTepn emigavela. Kal ta dUo eTavw
aToIXEia avTioTaong Kal To yKPIA Ba
AgIToupyfioouv padi pe Tov agpa yia va
dlac@aAicouv 611 Ta TpéPIUa Ba
May€eIpEUTOUV OPOIOUOPPA. XPNOIKOTIOINOTE
Ta ETTAVW PAPIa Tou poupvou. Me éva
TIVEAO aAEiPTE EAAPPA TN CUPUATIVI OXApa
Me AGdI yia va punv KOAAGvVE T TPOQIUA KAl
TOTTOBETAOTE TA TPOPIUA OTO KEVTPO TNG
oxdpag. Na TorobeTeite TTAVTA KATW ATTO
N oxapa £va Tayi yia 1n guAAoyr Tuxov
Aadiwv 1 AiTroug TTou Ba oTAgEl. ZuvioTdTal
TTPoBEpUavon Tou poupvou yia 10 AeTTTd.

Mposidotroinon: Katd 1o wroipo ot

oxdpa, n TOPTA TOU YOUPVOU TTPETTEI

va diaTnpeiTal KAEIOTH Kal n
Beppokpaacia Tou poUupvou va pubpiZeTal
oToug 190 °C.

e P T

R
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4.2 NINAKAZ MATEIPEMATOZ

* Edv diaTiBeTal payeipepa KOTOTTOUAO 0T

ooUBAa.

4.3 XPHZH TOY WHOIAKOY AIAKOMNTH
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Mepiypagn Tng AsiToupyiag
1S . .
z - D A AutépaTto payeipepa
s — min. " ) )
& ] XelpokivnTo payeipepa
>@ohiata (Puff i i
Pastry) 2-3-4 | 170-190 | 35-45 B XpOvOC HaYEIpEATOC
3 Kéik 2-3-4 | 170-190 | 30-40
5 MmiokéTa 2-3-4 | 170-190 | 30-40 i Xpovog Afgng payeipéuarog
W
ZTIpAdo 2 175-200 | 40-50
Kotémrouho 2-3-4 200 45-60 °
>@ohiata (Puff . i
Pastry) 2-3-4 | 170-190 | 25-35 o Xpovoé,a;omg HETPITTFC
ETTTWV
Kéik 2-3-4 | 150-170 | 25-35
¥ Mmokéra 234 | 150170 | 25-35 Mode
Q
< Ineado 2 175-200 | 40-50
KotétouAo 2-3-4 200 45-60 -
>@ohiata (Puff
. Pastry) 2-3-4 | 170-190 | 35-45 +
‘é Kéik 2-3-4 | 150-170 | 30-40
% MmokéTa 2-3-4 150-170 | 25-35 '-33 5 5,
=3
Q - ,
S PUBuion wpog
2 o v, I3 -, ,
x| Ineado 2 175-200 | 40-50 | | Y (ypa TrpéTrer va puBICTET TIPIV apXioETE
= Va XPNOIKOTIOIEITE TO PoUpvo. MeTd
Mmigréxia 7 200 | 1015 | | TN 0Uvdean pedpatog, oty 086vn 8a
avaBoaofrivouv Ta oUuBoAa “A” kai “000”.
KotétrouAo * 190 50-60 | |
3 o 1. MiéoTe T0 TTARKTPA
= pnp'%)?q 6-7 200 15-25 “+” kal “=" TauToxPOVa.
- WYy Emiong Ba apxioel
Mooxagloa | 67 200 | 1525 va GYgBOOBnV,ﬂ n
KOUKida oTo péCOV TNG

006vnge.

2. PuBpioTe TNV Wpa
TTOU avaBooBnvel

n Koukida
XPNOILOTIOIVTAG TA

TAAKTPA “+” Kai “~”.




3. MeTd atrd pepIkd
OEUTEPOAETTTA, N
Koukida Ba oTapaTACEl
va avafBoofrvel kal Ba
TIOPAUEIVEI AVAUMEVN.

PUOuiIon XpOvou NXNTIKOU GAMOTOG
€16o1roinoNg

O xpbdvog NxNTIKAG €100TT0INONG PTTOPET v
puBuiaTei oTnv TEpIoyr atd 0:00 wg 23:59.
H puBuion xpdvou nxnTIKAG €100TT0INONG
gival yovo yia Adyoug eidotroinong. O
@oUpvog dev Ba evepyoTroindei P TN
AeIToupyia auTn.

1. Matote “MODE”. To
oUpBoAo L) Ba apyioel
va avapBoofrvel kal Ba
eM@avIaTE N £vOEIgn
“000".

2. EmAéCTE

TO EMOUUNTO

XPOVIKO didoThua
XPNOIUOTIOIWVTAG TA
TAAKTPA “+” Kal “=" ev)
10 [) avaBoaoBrvel.

3. To oUppoAo

[\ 6a mapayeivel
AVAPPEVO, O XpOVOG
Ba ammobnkeuTei Kal
n TrpogidoTroinon Ba
pPUBUIOTEI.

OT1av AAgel 0 XpOvog, 0 XPOVODIOKOTITNG
EKTTEUTTEI NXNTIKN €160TT0INON KAl 0TV
QB6vn apxicel va avaBoofrivel To cUUBoAo

. M€dovtag otrolodATTOTE TTARKTPO Ba
OTOPOTACE N NXNTIKN €160TT0INGN KAl TO
ouppoho [ Ba TTdwel va epgaviceTal oTnv
00ovn.

Hpi-autéparn pubuion wpag (Trepiodog
HOYEIPEPOTOG)

AutA n Aeitoupyia cag BonBd va
MOyeIpeUETE yIa PIa KOBOPIOHUEVN XPOVIK

EL -

mepiodo. Mmopei va pubuiaTei didpkeia
payeipépatog petagu 0 kar 10 wpwv.
MpogToiudoTe TO PayNTo YIA TO PJAyEipEPT
Kal To BAATE TO OTO POUpPVO.

1. EmAEETE TNV €mBuuNTA AsiToupyia
payeipéuaTog Kal Tn Beppokpaacia
XPNOIUOTTOIWVTAG TO KOUUTTIG EAEYXOU.

2. MatAote “MODE”
MEXPI VO eppavIoToUV
Ta oUPBoAa “dur”

Kal B3NV 006vn. Oa
avapBoofryvel To
oUuBoAo “A”.

)
1 =

L

- Mode

9]

o

‘9)

3. EmA&gTe TO
€mMOUPNTO XPOVIKO
O1d0TNUO YOYEIPEPATOG
XPNOIYOTTIOIVTAG TO
TAAKTPO “+” Kai “-”.

4. H tpéxouaa wpa Kai
Ta CUUPBOA“A”,

» kai )Yy Ba §ava
€M@aVIOTOUV Kal Ba
gival yéviya avappéva
oTnv 0Bévn.

OT1av 0 XpovodIiakéTTnG POAacel oTo
pNdEv, o poupvog Ba afiRoel kal Ba
QKOUOTEI hia TTpogIdoTroinon. ©a
avafoofrivouv Ta cUuBoAa“A” kal B>

. TupioTe kai Ta dUO xelpIoTAPIA OTN BN
“0” Kal TTATACTE OTTOI0BNTTOTE TTANKTPO
OTO XPOVOJIAKOTITN VIO VO OTOUOTHOETE
TOV X0 TTpocidoTroinong. Ta cuuBoAa Ba
e€agpavioTolv Kal 0 XpovodiakéTTng Ba
EMOTPEWYEI OTN XEIPOKIVNTN AEITOUPYia.
Hui-autéparn pUuion wpag (Xpovog
Anigng)

AuTr n Aermoupyia gekiva autopaTta

TO QOUPVO £TC1 WOTE TO PAYEIPEUA VO
TeAEIWOEl o€ KaBopiopévo xpovo. MTropeite
va opioeTe pia wpa TEAoUG £wg 10 wpeg
METE TNV TpExouoa wpa. MNpoeToiudoTe TO
@aynTo yia To payeipepa Kal 1o BAATE TO GTO
@oupvo.

1. EmMAEETE TNV €mBuUUNTA Acimoupyia
MayeipépaTog Kail Tn Bepuokpaaia
XPNOIUOTTIOIWVTAG T KOUMTTIA EAEYXOU.
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2. MartnoTte “MODE” kai
Ba gugavioTouv “end”
KaI BTNV 086vn.

“A”kal n TpEXouca wpa
NG nuépag ba
avapBooBrvel.

3. XpnoipotroinoTe ta
TTANKTPO “+” Kal
“” yla va puBuioete TOV

4. OT1av £xel
OAOKANPwOEi n
diadikaaoia pubuiong,
Ba epgavioTei oTNV
006vn n Tpéxouca wpa
KAl Ta GUPBOACO“A”, 1
kai J; Ba apxicouv va
gival péviya avappéva
aTnv 08ovn.

Ortav o

XPOVOdIOKOTITNG POdcel oTo undév, o
@oUpvog Ba ofnoel kal Ba akouoTel
Mia TTpogidotroinon. Oa avaBoofrivouv
Ta GUPBOAG“A” Kai . TupioTe Kai

Ta BUO XeIpIoTApIa 0T BEon “0” Kai
TTATACTE OTTOIOONTIOTE TTANKTPO OTO
XPOVOOBIOKOTITN YIO VA OTOUOTACETE TOV
nxo tpoeidotroinang. Ta cuuBoAa Ba
€¢a@avioTouV Kal 0 XpovodIakoTTng Ba
EMOTPEYEI OTN XEIPOKIVNTN AEITOUpYia.

MARPWG AUTOUATOG TTPOYPOUMHATIONOG
AuTA N A&IToupyia XxpNnoIUOTIOIEITAI VIO

va eKIVAOEI TO payeEipepa ueTd atrd pia
OpPICPEVN XPOVIKN TTEPIOO0 KAl YIO OPITHUEVN
diapkela. Mtropeite va opioeTe pia wpa
TENOUG €wg 10 WpeG PETA TNV TpEXOUT A
wpa. [pogToiudoTe 10 PaynTod yia TO
Mayeipepa kal To BAATE TO OTO QOUPVO.

1. EmA£ETE TNV €mOBUPNTA Acimoupyia
MayeipéuaTog Kai Tn BepuoKpaaia
XPNOIMOTTOIWVTAG T KOUMTTIA EAEYXOU.

2. Natnote “MODE”
MEXPI VO EPPavIoTOUV
Ta oUPBoAa “dur”

Kal B> aTnv 006vn.
©a avaBoofrvel To
oUupoAo “A”.

emOuUPNTO XPOvo ARENG.

3. EmA&gTe O
€MOUUNTO XPOVIKO
SIdoTNUa JayEIPEPATOG
XPNOIMOTIOIVTAG TA

«

TAAKTPO “+” Kai “-”.

4. H tpéxouca wpa
Kal Ta GUHBOACA”,

» kai )Yy Ba gava
€PPavIoToUV Kal Ba
gival yoviya avappéva
oTnv 08évn.

5. Matrote “MODE” kai
Ba epgavioTouv “end”
Kal > oTnv 086vn. Oa
avapBoaoBrvouv n wpa
Kal Ta UPBOAa“A” Kai

°J~
6. EmA&LTE TO

A, i €MOUUNTO XPOVIKO
didoTnua Angng
XPNOIUOTIOIVTAG Ta
TANKTPA“+” kan “-”.

7. MpoacbéaTe TNV
TePiod0 payeIpEPaTog
aTnV TPEXOUCA WP
NG nuépag. MTropeite
va 0pIioETE pia wpa
ANgNg €wg 23 Wpeg
Kal 59 AeTTTé peta TRV
TpEXOUoa WPA.

8. OT1av éxel
oAokAnpwoei n
diadikacia pubuiong,
Ba epgavioTei oTNV
006vn n Tpéxouca wpa
Kal T CUMPBOAG“A”, P
Kai %, 8a apyicouv va
gival yéviya avapuéva
aTnv 0Bévn.

O xpbdvog

Aerroupyiag Ba utroAoyIoTEl Kal 0
@oUpvog Ba Eekiviaael autouaTa €101
(WOTE TO PAYEIPEPA VA TEAEIWOEI KOTA
Tov KaBopiouévo xpovo. OTav o
XPOVOJIOKOTITNG PpOdoel GTO Pndév, o
@oUpvog Ba afnoel kal Ba aKouoTEi
Hia NXNTIKA TTpogidoTroinon Kai Ba
avapBoaoBrvouv Ta cUPBoAa “A” kai i
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. TupioTe kal Ta dUo XelpIoTAPIa OTn B€0N
“0” Kal TTaTr)oTe OTTOI0ONTTOTE TTARKTPO
OTO XPOVODIOKOTITN YIQ VA OTOUOTACETE
ToV X0 TrpoeIdoTroinong. Ta ocUuBoAa Ba
e€apavioTouv Kal 0 XpovodIiakoTTTng Ba
ETTIOTPEWEI OTN XEIPOKiIVNTN AgIToupyia.

PUOuion Axou

Ma va puBuioete TNV éviaon Tou NXNTIKOU
TTPOEISOTTOINTIKOU MNXO0U, £VW EUQaViCeTal
n TPEXOUCa WPA TNG NUEPAG, TTATAOTE

KOl KPATHOTE TTATNPEVO TO KOUWTTH “=” yia
1-2 BeUTEPOAETTTO PEXPI VO OKOUOTEI Eva
nNXNTIKO orua. Metd atmd auto, kabe popd
TTOU TTOTATE TO TTARKTPO “~”, B0 OKOUOTEI
£€va 0IaPOPETIKO NXNTIKG arjua. YTTapyouv
TPEIG BIAPOPETIKOI TUTTOI YWV CAPATOG.
EmAEETE TOV EMBUPNTO X0 Kal unv
méoeTe AANa koupTd. Metd ammd ouvTouo
XPOVIKO dIAoTNA, 0 TTIAEYPEVOG AXOG Ba
aTTOONKEUTEI.

4.4 EEAPTHMATA
Zuppdrtivog odnyog EasyFix

KaBapioTe kaAd Ta aeooudp pe (e0TO
VEPO, ATTOPPUTTAVTIKO Kal VA JOAAKO TTavi
TTPIV atrd TNV TTPWTN XPnon.

'd 7 ‘@
- s
e R
2 * ] T1
——______/—1
1 . )

+ TomoBetrOTE TO AfeTOUGP OTN CWOTH
B¢éon oTO E0WTEPIKO TOU GOUPVOU.

* AognoTte TEPIBWPIO TOUAGXIOTOV 1 cm
METOEU TOU KOAUUUOTOG TOU QVEUICTAPO
Kal Twv ageooudp.

*  [poo€xeTE KATA TNV APAIPEDT TKEUWV
payeip€uaTog rf/kal ageooudp atod To
E£0WTEPIKO TOU poupvou. Ta Bepud
@aynTd 1 afeooudp gival duvaTo va
TIPOKAAEOOUV €yKAUPATA.

*  Ta afeooudp utTopEi va
TTapapop@wBouv Adyw Tng BeppdTNTAG.
AQOU KPUWOOUV, aVAKTOUV TNV apxIKA
TOUG eP@AvIoN Kal atrédoon.

*  Ta Tayid Kal oI GUPUATIVEG OXAPES
MTTOpOUV va ToTToBeTNBOUV OE
otroladATToTE B€0N peTAgU Twv 1 Kal 7.

*  O1 TNAEOKOTTIKEG pAyEG PUTTOPOUV VA
TOoTT00€TNBOUV OTIG O0TABUEG T1, T2, 3, 4,
5,6,7.

* H 8¢éon 3 ouvioTdTal yia payeipepa oe
£va eTmiTTedo.

. HBéon T2 cuviotaTal yia yayeipepa o€
£va ETTITTEQO PE TIG TNAEOKOTTIKEG PAYEG.

* HBéon 2 kai n 6€éon 4 cuvioTwvTal yia
payeipepa o€ OUO TTiITTEDA.

* H ogupudTivn oxdpa coUBAag TTpETrel va
ToTroBeTeiTan 0N B€0n 3.

* H B8éon T2 xpnoiyoTroigital yia
oupudTivn oxdpa coUBAag TTou
TOTTOBETEITAI E TNAECKOTTIKEG PAVEG.

****Ta ageooudp PTTopEi va TTolKiAAouv
avAaAoya Pe TO HOVTEAO TTOU AYyOPACTNKE.

Toawi BdBoug 8 ek.

To Tayi pe BaBog 8 ekarooTwv
XPNOIYOTTOIEITAI KAAUTEPQ VIO TO PAYEIPEUA.
BdaATe 1o TOwi o€ otroiadrToTe Bdon

KOl OTTPWETE TO TTPOG TO TEAOG YIa VA
BeBaiwBeite OTI €ival CWOTA TOTTOBETNUEVO.
la 1m0 atroTeAeouaTikh XpARon,
TOTTOBETAOTE TO TOWi OTO TPITO PAPI.

MPOEIAOMOIHZH: To Tayi pye BaBog

Oev TTPETTEI VA XPNOIUOTTOIEITAI OTO
TTPWTO (XaPNAGTEPO) pd@l. Agv ouVIGTATAI
VO JAYEIPEVETE TAUTOXPOVA TA TPOPIUA
XPnoigoTrolwvTag duo Tayid Baboug 8 k.

To pnxo Tayi

To pnxo Tayi xpnoigoTroleiTal KAAUTEPA YIa
TO WNoIPo {axapoTTAAOTIKNAG.

BaATe 1o Tawi o€ otroiadrroTe Bdon

KOl OTTPWETE TO TTPOG TO TEAOG YIa VO
BePaiwBeiTe 6Tl eival CWOTA TOTTOBETNUEVO.
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ZUupudATIVOG 03NYOG ME TNAECKOTTIKNA
paya Easyfix piong ékraong

H TNAEOKOTTIKA pAya EKTEIVETAI WG TO
MECO TOU PAKOUG TTPOG Ta £EW YA €UKOAN
mpdofacn aTo PaynTo.

e

TnA&OKOTTIKEG PAYES

KaBapioTe KaAd Ta agegoudp pe (eoTd
VEPO, ATTOPPUTTAVTIKO KAl £€va HAAaKo Travi
TIPIV 11 TNV TTPWTN XPAON.

e

ZT1oIXEiO
OTEPEWONG

*  Z& KABE TNAEOKOTTIKA pAya UTTAPXOUV
oToIXeia OTEPEWONG TTOU ETTITPETTOUV
TNV AQaipear) TOUG yia KaBapioud Kal
ETTOVATOTTOBETNON.

*  A@aipéoTe TO TTAEUPIKO OTOIXEIO
oAiobnong. Avatpé€te aTnv evoTnTa
“A@aipeon Tou gupudTivou pagiou”.

*  KpepdoTe Ta dvw oToixEia oTEPEWONG
TNG TNAEOKOTTIKAG pAyag OTOV
TTAEUPIKO CUPHATIVO 0dNnyd OTn OTAOWN
avagopdg, Kal, Tautéxpova, TECTE
T KATW OTOIXEIQ OTEPEWONG WOTTOU
va akoUuoeTe KaBapd Ta OTOIXEIT
OTEPEWONG VO KOUUTTWVOUV OTOV
TTAEUPIKO CUPHATIVO 0dNyo OTn 0TAOUN
oTaBepoTToinong.

* [la va TNV aQaIpéCETE, KPATHOTE TV
MTTPOOTIVH] ETTIPAVEIA TNG PAYOAG Kal
eTTavaAdBeTe TIg TTponyouueveg odnyieg
Me avTioTpogn oeIpd.

To mAéypa oxdpag

To TTAEypa oxApag XPNOIUOTTOIEITAI

KOAUTEPA yIQ TO YACIUO OTN oXdpa r yia

TNV €TTEEEPYaATia TPOPIUWY o€ OKEUN PIAIKA

TTPOG TO POUPVO.

NPOEIAONOIHZH

TotroBeTOTE TO TTAéYUO O€
OTTOIAdNTIOTE AVTIaTOIXN OXdpa oTo BAAapo
TOU OUPVOU CWOTA Kal OTTPWETE TO TTPOG
TO TEAOG.

O ouAAékTNG vEPOU
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> € OPICHPEVEG TTIEPITITWOEIG JAYEIPEUATOG
MTTOpPEI Va eP@avIoTEl CUPTTUKVWON OTO
€0WTEPIKO YUAAI TNG TTOPTAG TOU GOUPVOU.
Agv amroteAei oQAAua TNG TTOPAYWYNG.
AvoigTte TNV TTOPTA TOU GOUPVOU OTn BEoN
Wnaoiyarog Kal a@AaoTe TN € auTh TN B€on
yia 20 deutepOAeTTTO.

To vepd Ba oT1ael oTOV GUAAEKTN.

A@noTe TO OUPVO VO KPUWOEI Kal
OKOUTTIOTE TO ECWTEPIKO TNG TTOPTAG ME HIA
oTeyvr) meToéTa. AuTh n diadikacia TTPETTEl
Va EQOPUOCETAI TAKTIKG.

e

5. KAGAPIZMOZ KAI
2YNTHPHZH

5.1 KAGAPIZMOZ

MPOEIAOMOIHZH: AtrevepyoTroinoTe
TN OUOKEUN Kal aQroTE TN VA KPUWOEI
TIPIV TNV KaBapioeTe.

evikég odnyieg

«  EAéyEre KaTG TTOOO T KOBAPIOTIKA Eival
KATAGAANAQ KI Qv OUVIOTWVTAI aTTO TOV
KOTAOKEUAOTN TTPIV TA XPNOIMOTTOINOETE
OTrn OUOKEUN 00G.

»  XpnoiyoTroleite uypd kabapioTiKé A o€
HOopP®A KPEUQG, TTOU OEV TTEPIEXOUV
owpartidla. ETreidn pytopei va
TIPOKAAECOUV CnUIdG OTIG ETTIQAVEIEG TNG
Koudivag, NV XPnNOIUOTTOIEITE KOUOTIKEG
(S10BPWTIKEG) KPEUEG, ATTOEEOTIKEG
KOoBapIOoTIKEG OKOVEG, OKANPOG oUpua
KaBapiopou 1| okANpd epyaAeia.

Mnv xpnoipoTroIfoeTe KaBaApIOTIKA
ME cwpaTidla Ta oTToia uTropolv va
XapAagouv Ta yudAiva, epayié f/kal

Bappéva pépn TNG CUOKEUNRG 0AG.

* Av utmdpéel utrepyxeilion uypwy,
KaBapioTe Ta APNECWG WATE VA
ATTOPUYETE TUXOV {NMIG OTa £EapTApaTa
oag.

Mnv XpnoIYOTTOIEITE ATUOKABAPIOTEG
yIQ TOV KaBapIoud OTToIoudATTOTE
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€EOPTANOTOG TNG CUCKEUNG.

KaBapiopog Tou E0wTEPIKOU TOU

@oupvou

*  To eOWTEPIKO TWV CUOATWHEVWYV
@oupvwy gival KAAUTEPA va KaBapigeTal
EVW 0 POUPVOG Eival akoun {eoToG.

*  2KOUTTIOTE TO POUPVO HE £va PJOAAKO
TTavi BPEYPEVO PE OATTOUVOVEPO ETTEITA
amd KABe XpAoN. ZTn OUVEXEID
OKOUTTIOTE TTAAI TO POUPVO PE EVa VWTTO
TTaVi KOl 0TN CUVEXEIQ OTEYVWOTE TO.

*  Mrtropei va xpelaoTei va
XPNOIUOTIOINCETE TTEPIOTATIOKA
€va uypod TTPOoIGY KaBapiguoU yia va
KaBapioeTe TEAEIWG TO PoUpvo.

KaBapiopog Twv yudAivwyv e§apTnUdTwy

»  KaBapifete Ta yudAiva e€apTrpaTa TNG
OUOKEUNG 0ag O€ TOKTIKA Baon.

*  XpnOoIYoTroINaTe KABaPIaTIKOG yia
T{AuIa yIa VO KABapioETE ECWTEPIKA KOl
€CWTEPIKG Ta YUAAIVa EEQPTAMATA. TN
OUVEYXEIO OTEYVWOTE TO OUECWG PE EVa
oTEYVO TTAVI.

KaBapiopog Twv e§apTnudtwy amo

avogeidwro xaAuBa (edv utrdpyouv)

*  Kabapilete Ta e€apTipaTa amd
avogeidwTo XGAuBa TNG CUOKEUNG 006
o€ TOKTIKA Baon.

e ZKOUTTIOTE Ta £LOPTAMATA OTTO
avogeidwTo XAAUBa pe Eva paAakod Travi
Bpeyuévo e vepd POVO. ZTN CUVEXEID
OTEYVWOTE TA APECWG UE EVA OTEYVO
TTaVi.

Mnv TTAéveTe Ta e€apTAMATA ATTO

avogeidwTto xaAuBa étav gival akoun

CeoTd a1rd TO payeEipepa.

Mnv a@rAveTe EUBI, KAPE, YGAQ, OAATI,

vePO, AEUOVI i} TOJOTOXUNO OTOV

avogeidwTo XaAuBa yia TTOAAR wpa.
KaBapiopog Bapuévwy eTTIQaAvVEIWY (EAV
SiarifeTai)
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*  N\ek€DEG ATTO VTOUATA, VIOUATOTTOATO,
KETOOTT, AEPOVI, TTOpAywya eAaiou,
y&Aa, cakyapoUuxa TpOQIua,
OOKXapoUXa pOPruaTa Kal Kage Ba
TTPETTEl Vva KaBapiovTal auéowg PE Eva
Travi BuBiopévo o€ {eoTo vepd. Edv
auToi o1 Aek€deg dev KaBapIoToUV Kal
MEIVOUV VO OTEYVWOOUV OTIG ETTIPAVEIEG
mou €xouv Tréael, AEN Ba TpéTrel va
TOUG TPIWeTE e OKANPA AVTIKEINEVA
(aixunpa avTIKEiuEVA, CUPPATAKIO OTTO
atodAl Kal TTAAOTIKO, GQOUYYaPAKI
TATWYV TTOU TTPOKAAET {nUIG OTNV
EMPAVEIQ) 1) KOBAPIOTIKOUG TTAPAYOVTEG
TTOU TTEPIEXOUV UWNAG eTTITTESQ
OIVOTTVEUNATOG, APAIPETIKA AeKESWV,
QATTOANITTAVTIKA, ATTOEETTIKG XNUIKG
ETTIPAVEIWV. AIAQOPETIKA, UTTOPEI va
TTPOKANBEi D1dBpwan OTIG Bauuéveg he
OKOVN ETTIPAVEIEG KAl VA dnuioupynBouv
Aek€deg. O kaTaokeuaaTng Ogv Ba
BewpnOei uTTEUBUVOG YIa OTTOI0BNTTOTE
{nuia €xe1 TTPOKANBEI aTTd TNV Xprnon
AKATAAANAWY KaBAPIOTIKWY TTPOIOVTWYV
) MEBSDWV.

A@aipeon Tou eWTEPIKOU YUaAloU
Mpétrel va agaip€éoeTe T0 YUOAi TNG TTOPTOG
TOU (OUPVOU TIPIV KaBapioeTe, OTTWG
@aiveTal TTAPAKATW.

1. Zpw¢&Te 10 yUaAi TTpOg TNV KaTelBuvon
B kal atrookpUveTé TO atd TO Bpayiova
TomroBeaiag (x). TpaBn&re T0 YUaAi £Ew
TTPOG TNV KaTeuBbuvan A.

Ma va avTIKATAaoTAOETE TO ECWTEPIKO YUAAI:
2. ZTpWwETE TO YUAAI TTPOG TO UTTPOCTA KOl
KATw atrd 10 Bpaxiova TormofeTnong (y),
TTPOG TNV KateuBuvon B.

3. TotroBeTrOTE TO YUQAI KATW ATTO TO
Bpaxiova TotroB£TNONG (X) TTPOG TNV
kaTtelBuvon C.

Edv n mépTa Tou poUpvou eival
TPITTAA YUGAIVN TTOPTA pOUpPVOU, N TO
TPITO YUOAI pTTOpEi va agaipeei
ME TOV iB10 TPOTTO OTTWG Kal n deUTEPN TO
0eUTEPO YUOAI OTpWON.
A@aipgon Tng TOPTAG TOU POoUPVOU
Mpétrel va agaip€aeTe TNV TTOPTA TOU
@oUpvou TTPIV KaBapigeTe TN YUAAIvn TTOPTA
@oUpvou, OTTWG PAIVETAI TTAPAKATW.

1. AvoiTe TNV TTOPTA TOU POUPVOU.

e

- >

2. Avoite TO OTAPIYMa OTO TTEPiypauMa (a)
(ME TNV dkpn Tou KaToafId1oU) YEXPI THV
TEAIKN) TOu B€on.

3. KAcioTe TNV TTépTO PEXPI VO PTACEI
oXedOV aTNV TTANPWG KAEIOTH B€0n Kal
AQPAIPETTE TNV TTOPTA TPARWVTAG TNV TTPOG
TO YEPOG OOG.




A@aipegon Tou JeTaAAIKOU pa@ioU

Mo va agaipéoeTe TN geTAAAIKA oxdpa,
TPpaBNETE TNV OTTWG PaiveTal OTNV €IKOVA.
A@ou TnVv aTTeAEUBEPWOETE OTTO TA KAITT
(a), onkwaTE TNV.

e

Zuvtripnon
MPOEIAOMOIHZH: H cuvtipnon
QUTAG TNG OUCKEUNG TTPETTEI VO
TIPAYUOTOTTOIEITAI OTTO
ecoualodotnuévo UTTAAANAO Tou o€pPIg
M atrod €CEIBIKEUPEVO TEXVIKO.

AAAaynR Tou AapTITHPA POoUpPVOoU

MPOEIAOMOIHZH: AtrevepyoTrolnoTe
TN CUOKEUN Kal a@ACTE TN VA KPUWOEI
TIPIV TNV KOBApPIoETE.

*  A@aipéoTe TO YUAAIVO KAAUUUA Kal
ETTEITA APAIPETTE TN Auyvia.

*  TotmoBeTroTE TN VEa Auxvia (QVOEKTIK
oTtoug 300 °C) yia va avTIKATaoTHOETE TN
Auyvia TTou agaipéoare (230 V, 15-25
Watt, Tutrog E14).

. TO'I:I'OQETI"]O’T'& 70 YUGAIVO KGAUppa
POUPVOG 0ag ival £ETOIYOG yIa Xpron.

* H ouokeun mepiéxel éva AauTTTrpa
evepyelakng amédoong G. O

. AauTITAPOG dEV PTTOPE Va
avTIKOTaoTOBOE aTrd TOV TEAIKO XPAOTN.
ATTaITEITAI UTTNPECIO HETATTWARTEWV.

* O TrepidapBavopevog AauTITAPOg
dev TTPoopICeTal yIo XPAON O€ GAAEG
EPAPUOYEG.

(
A ! ’ AY ! ’

’ ] A} * /Q\
AvTiIKatdoTaon AauTIThRpa a1rd
TEXVIKO
- J

O Aapmrmipag éxel oxedlaoTei €101KA yia

XPNON O€ OIKIOKEG OUOKEUEG

payelpépaTtog. Agv gival KATAAANAOG yia
PWTIOUO dwpaTiou.
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6. EMIAYZH MPOBAHMATQN & META®OPA

6.1 ENIAYZH MPOBAHMATQN

AQ@oU eAéyeTe auTd Ta Bacikd BrpaTa emiAuong TTPoBANUdTWY, av eEakoAouBeite va
EXETE TTPOPBANMA PE TN CUCKEUNR OAG, ETTIKOIVWVACTE PE UTTAAANAO e€ouaiodoTnuévou
OEPPIG I ME ECEIOIKEUPEVO TEXVIKO.

Np6BANpa Meavn artia Auon

ENé . ] . ‘
H TpooBooia eival £yETE Qv UTTAPXEI TPOYOBOTIA PEUNATOG

¢ ETriong eAéyETe av ol AoITTég oUOKEUEG TNG
QTTEVEPYOTTOINUEVT.
TEVEpYOTIOMpEVD Koudivag AeiIToupyouv.

O @oupvog dev avapel.

L, O éAeyxo¢ BepuokpaTiag Tou poUpvou 3 3 )
Kapia 8éppavon Y%(EVQ éxg%ueﬁumsfowc%_ e EAéy€re av o B1akoTITNG eAéyxou

A poUpvog O¢ Beppokpaaiog Tou PoUpvou £xel pUBUIOTE
netzpl:]%\,'lvfml_v H 11épTa ToU oUpVvou EXEl TTAPAPEIVE! proKpacias T ‘f,ff,o‘igf’ U EXEL PUBHIOTE!
QVOIKTH.
O AapuTrtipag €xel XaAdoel. AVTIKATAOTAOTE TN AUXVia CUPQWVA pE TIG
To gwg ToU Youpvou (av H nAekTpIKT) TPOPOBOTI odnyieg.
uTrapxer) dev AeIroupyei. £xel aTroouVdEBEI 1 gival BeBaiwBeiTe 4TI N NAEKTPIKA TPOPOS0aia gival
QATTEVEPYOTTOINMEVN. €vepyoTTOINUEVN OTNV TTPICa.

EAéyEre av xpnoipotroiolvTal ol
OUVIOTWHEVEG BEPUOKPATiag Kal ol BETEIg

PAPIWV.
To payeipepa givai Ta 06®Ia TOU ®OUEVOU £iva Mnv avoiyeTe GUXVA TV TIOPTA EKTOG AV
QVOHOIOYEVEG PECT OTO 101goépslTnLéL</;P sg?p\& )\L:Jé\',\&_' MAYEIPEVUETE TIPAYUOTA TTOU TTPETTEI VO
@oupvo. yupioeTe. Av avoitete Guyvd Tnv TTOPTa,

n eowWTEPIKA Bepuokpacia Ba gival
XaUNAGTEPN KAl QUTO PTTOPET va eTTNPEATEl TA
QATTOTEAETPATA TOU JAYEIPEPATOG.

YTéipxel §Evo uNIKG TTou TTIdveTal

Ta KOUpTHA aVAUETO OTA KOUUTTIG XPOVODIOKOTITN. | AQaIpECTE TO §EVO UAIKG Kal SOKINGOTE §avd.
XPOVOdIaKoTIT dev MovTélo agnig: Ydapxel uypadia otov AQaIpéoTe TNV Uypacia Kal dOKINAEOTE Eavd.
HTTopoUv va TTaTnBotv Tivaka eAeyxou. ATTEVEPYOTIOIOTE Tr AEITOUPYIa KAEISWHATOG

owaTa. ‘Exel opioTei n AsiToupyia KAEISWHATOS TIAGKTPWV.
TIAAKTPWV.
O avepIoTAPAC TOU EAéyEre ’av ? (pOUpYOg eival aTrn'reéuc');.
@oupvou (av uttdpxel) Ta pagia Tou oupvou dovouvTal. BSB“!‘*’QEITE OTI T0 PUPIA KAl TA TIPOIOVTA
eival BopuBwdng. ynaiparog 6ev dovouvTal ) £pXovTal o€

ETTAPN PE TOV TTHIOW TTiVAKA TOU POUPVOU.

6.2 META®OPA

Av xpeideTal va JETAPEPETE TO TTPOIGV, XPNOIUATOINOTE TNV APXIKI) CUCKEUOTia TOU
TTPOIOVDG KOl ETAPEPETE TO XPNOIUOTIOIWVTAG TNV aPXIKA cuokeuaaia. AKOAOUBNOTE TIG
ETMONUAVOEIG PETAPOPAG TTAVW OTn ouokeuaaia. KoAAAaTe pe Taivia 6Aa Ta avegdptnTta
€COPTAUOTA TOU TTPOIGVDG YIa va atro@UyETE TUXOV BAGRN TOu TTPOIdVDG KATA TN
METOQOPA.

Av dev €XETE TNV OPXIKI) CUCKEUOTIA, ETOINACTE €va KOUTI HETAPOPAG TTPOKEIUEVOU N
OuUOKeUn, €I0IKA 01 EEWTEPIKEG ETTIPAVEIEG TOU TTPOIGVDG VO TTPOCTATEUOVTAI ATTO TIG
€CWTEPIKEG ATTEINEG.
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7. TEXNIKEZ NMPOAIArPAOEZ

7.1 ENEPTEIAKO AEATIO

Mépka CELLCO
MovtéAo A-7081 BI
TUTm0G PoUpVOU HAEKTPIKOX
Bdpog kg 29,6
A€gikTnG evEPYEIAKAG ATTOd00NG - CUUPBATIKOG 105,7
A€iKTNG EVEPYEIAKAG ATTODOONG - PE AVEPIOTHPA 94,3
Evepyeiakr KAdon A
KaravaAwaon evépyeiag (NAEKTPIOPOG) - CUPBATIKOG kWh/k0kAo 0,93
KatavaAwaon evépyelag (NAeKTPIOPAG) - PE QVEUIOTAPA kWh/kUkho 0,83
MAARBog BaAdpwy 1

Mnyn Béppavong HAEKTPIKOZ
‘Oykog | 78

AuTOG 0 PoUpVog eival o€ cuppopewaon pe 1o EN 60350-1

ZupBouAég ESoikovéunong Evépyeiag

doupvog
- MayeipeUeTe Ta @ayntd padi, eGv eival EQIKTO.

- AlaTnproTe oUvVTOPO XPOvo TTPoBEpuavong.

- Mnv TTapareiveTe Tov XpOvo PayEIPEPATOG.

payeipépaTog.

- Mnv §exdoeTe va atrevepyoTToINCETE TOV GOUPVO PETE TNV OAOKARPWGON Tou

- Mnv gival o€ CUPPOPPWON TNV TTOPTA TOU POUPVOU KATA Tn SIGPKEIR TOU POYEIPEPATOG.
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Thank you for choosing this product.

This User Manual contains important safety information and instructions on the operation
and maintenance of your appliance.

Please take the time to read this User Manual before using your appliance and keep this
book for future reference.

Icon Type Meaning

A WARNING Serious injury or death risk

& RISK OF ELECTRIC SHOCK Dangerous voltage risk

A FIRE Warning; Risk of fire / flammable materials
& CAUTION Injury or property damage risk

@ IMPORTANT / NOTE Operating the system correctly
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1. SAFETY INSTRUCTIONS

» Carefully read all instructions before using your
appliance and keep them in a convenient place for
reference when necessary.

» This manual has been prepared for more than one
models therefore your appliance may not have some
of the features described within. For this reason, it is
important to pay particular attention to the drawings
whilst reading the operating manual.

1.1 GENERAL SAFETY WARNINGS

* This appliance can be used by children 8 years
and older and by persons with reduced physical,
sensory or mental capabilities or lack
of experience and knowledge as long as they are
given supervision or instruction sconcerning use of
the appliance in a safe way and understand the
hazards involved. Children should not play with the
appliance. Cleaning and user maintenance should
not be carried out by children without supervision.

A WARNING: The appliance and its accessible parts
become hot during use. Care should be taken to avoid
touching heating elements. Keep children less than 8
years of age away unless they are constantly
supervised.

/5 A WARNING: Danger of fire: Do not store items
on the cooking surfaces.

/\A\ WARNING: If the surface is cracked, switch off
the appliance to avoid the possibility of electric shock.

* Do not operate the appliance with an external timer
or separate remote-control system.

» During use the appliance will get hot. Care should
be taken to avoid touching heating elements inside
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the oven.
« Handles may get hot after a short period during use.

» Do not use harsh abrasive cleaners or scourers
to clean the oven door glass and other surface.
They can scratch the surfaces which may result in
shattering of the door glass or damage to surfaces.

« Do not use steam cleaners to clean the appliance.

/\ A\ WARNING: To avoid the possibility of electric
shock, make sure that the appliance is switched off
before replacing the light bulb.

/N\ CAUTION: Accessible parts may be hot when

cooking or grilling. Keep young children away from the

appliance when it is in use.

» Your appliance is produced in accordance with all
applicable local and international standards and
regulations.

» Maintenance and repair work should only get
carried out by authorised service technicians.
Installation and repair work that is carried out by
unauthorised technicians may be dangerous. Do not
alter or modify the specifications of the appliance in
any way. Inappropriate hob guards can cause
accidents.

» Before connecting your appliance, make sure
that the local distribution conditions (n electricity
voltage and frequency) and the specifications of the
appliance are compatible. The specifications for this
appliance are stated on the label.

/N\ CAUTION: This appliance is designed only for
cooking food and is intended for indoor domestic
household use only. It should not be used for any
other purpose or in any other application, such as for
non-domestic use, in a commercial environment or for
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heating a room.

Do not use the oven door handles to lift or move the
appliance.

All possible measures have been taken to ensure
your safety. Since the glass may break, care should
be taken while cleaning to avoid scratching. Avoid
hitting or knocking the glass with accessories.

Make sure that the supply cord is not trapped or
damaged during installation. If the supply cord is
damaged, it must be replaced by the manufacturer,
its service agent or similarly qualified persons in
order to prevent a hazard.

Do not let children climb on the oven door or sit on it
while it is open.

Please keep children and animals away from this
appliance.

1.2 INSTALLATION WARNINGS

Do not operate the appliance before it is fully
installed.

The appliance must be installed by an authorised
technician. The manufacturer is not responsible for
any damage that might be caused by defective
placement and installation by unauthorised people.

When the appliance is unpacked, make sure that

it has not been damaged during transportation. In
case of any defect do not use the appliance

and contact a qualified service agent immediately.
The materials used for packaging (nylon, staples,
Styrofoam, etc.) may be harmful to children and they
should be collected and removed immediately.

Protect your appliance from adverse weather
conditions. Do not expose it to conditions such as
sun, rain, snow, dust or excessive humidity.
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Any materials (i.e. cabinets) surrounding the
appliance must be able to withstand a minimum
temperature of 100°C.

The appliance must not be installed behind a
decorative door, as this may cause overheating.

1.3 DURING USE

When you first use your oven you may notice a light
smell. This is perfectly normal and is caused by the
insulation materials on the heater elements. We
suggest that, before using your oven for the first
time, you leave it empty and set it at maximum
temperature for 45 minutes. Make sure that the
room in which the appliance is installed is well
ventilated.

Take care when opening the oven door during or
after cooking. The hot steam from the oven may
cause burns.

Do not put flammable or combustible materials in or
near the appliance when it is operating.

Always use oven gloves to remove and replace food
in the oven.

Under no circumstances should the oven be lined
with aluminium foil as overheating may occur.

Do not place dishes or baking trays directly onto the
base of the oven whilst cooking. The base becomes
very hot and damage may be caused to the product.

@ /A Do not leave the oven unattended while cooking
with solid or liquid oils. They may catch fire under
extreme heating temperatures. Never pour water on
to flames that are caused by oil, instead switch the
oven off and cover the pan with its lid or a fire blanket.

If the product will not be used for a long period of
time, turn the main control switch off.
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* Make sure the appliance control knobs are always
in the “0” (stop) position when it is not in use.

* The trays incline when pulled out. Take care not
to spill or drop hot food while removing it from the
ovens.

* Do not place anything on the oven door when it is
open. This could unbalance the oven or damage the
door.

* Do not hang towels, dishcloths or clothes from the
appliance or its handles.

1.4 DURING CLEANING AND MAINTENANCE

* Make sure that your appliance is turned off at
the mains before carrying out any cleaning or
maintenance operations.

* Do not remove the control knobs to clean the control
panel.

* To maintain the efficiency and safety of your
appliance, we recommend you always use original
spare parts and to call our authorised service agents
in case of need.

CE Declaration of conformity

We declare that our products meet the
applicable European Directives, Decisions
and Regulations and the requirements listed
in the standards referenced.

This appliance has been designed to be used only
for home cooking. Any other use (such as heating a
room) is improper and dangerous.

The operating instructions apply to several models.
You may notice differences between these instructions
and your model.

Disposal of your old appliance

EN-8



This symbol on the product or on its packaging
indicates that this product should not be
_ &\ |treated as household waste. Instead it should
= | e handed over to the applicable collection
point for the recycling of electrical and
electronic equipment. By ensuring this product is
disposed of correctly, you will help prevent potential
negative consequences for the environment and
human health, which could otherwise be caused by
inappropriate waste handling of this product. For more
detailed information about recycling of this product,
please contact your local city office, your household
waste disposal service or the retailer whom you
purchased this product from.
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2. INSTALLATION AND
PREPARATION FOR USE

WARNING : This appliance must be
installed by an authorised service
person or qualified technician, according to
the instructions in this guide and in

compliance with the current local
regulations.

* Incorrect installation may cause harm
and damage, for which the manufacturer
accepts no responsibility and the
warranty will not be valid.

« Prior to installation, ensure that the local
distribution conditions (electricity voltage
and frequency) and the adjustments
of the appliance are compatible. The
adjustment conditions for this appliance
are stated on the label.

* The laws, ordinances, directives and
standards in force in the country of use
are to be followed (safety regulations,
proper recycling in accordance with the
regulations, etc.).

» If the product contains removable shelf
guides (wire racks) and the user manual
includes recipes like yoghurt, the wire
racks can be removed and the oven can
operate in the defined cooking mode.
Removal of the Wire Shelf information
is included in the CLEANING AND
MAINTENANCE section.

2.1 INSTRUCTIONS FOR THE INSTALLER
General instructions

» After removing the packaging material
from the appliance and its accessories,
ensure that the appliance is not
damaged. If you suspect any damage,
do not use it and contact an authorised
service person or qualified technician
immediately.

* Make sure that there are no flammable
or combustible materials in the close
vicinity, such as curtains, oil, cloth etc.
which may catch fire.

» The worktop and furniture surrounding
the appliance must be made of
materials resistant to temperatures
above 100°C.

» The appliance should not be installed
directly above a dishwasher, fridge,
freezer, washing machine or clothes
dryer.

2.2 INSTALLATION OF THE OVEN

The appliances are supplied with
installation kits and can be installed in a
worktop with the appropriate dimensions.
The dimensions for hob and oven
installation are given below.

A (mm) 557 min./max. F (mm) | 560/580
B (mm) 550 min. G (mm) 555
C (mm) 595 min. H/l (mm) 600/590
D (mm) 575 min. J/K (mm) 5/10
E (mm) 576

EN-10




Installation under a worktop

Installation in a wall unit

After making the electrical connections,
place the oven into the cabinet by pushing m@
it forward. Open the oven door and insert 2

screws in the holes located on the oven
frame. While the product frame touches the
wooden surface of the cabinet, tighten the > «
screws.
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2.3 ELECTRICAL CONNECTION AND SAFETY

WARNING: The electrical connection y Blue
of this appliance should be carried out = n rjl
by an authorised service person or s
qualified electrician, according to the &P
instructions in this guide and in compliance & >
with the current local regulations. &
WARNING: THE APPLIANCE MUST = I
BE EARTHED. Brown Yellow+Green

» Before connecting the appliance to the
power supply, the voltage rating of the
appliance (stamped on the appliance
identification plate) must be checked for
compliance with to the available mains
supply voltage, and the mains electric
wiring should be capable of handling the
appliance’s power rating (also indicated
on the identification plate).

» During installation, please ensure
that isolated cables are used. An
incorrect connection could damage your
appliance. If the mains cable is damaged
and needs to be replaced this should be
done by a qualified technician.

* Do not use adaptors, multiple sockets
and/or extension leads.

* The supply cord should be kept away
from hot parts of the appliance and must
not be bent or compressed. Otherwise
the cord may be damaged, causing a
circuit failure.

» If the appliance is not connected
to the mains with a plug, an all-pole
disconnector (with at least 3 mm contact
spacing) must be used in order to meet
the safety regulations.

* The appliance is designed for a power
supply of 220-240V If your supply is
different, contact the authorised service
person or a qualified electrician.

* The power cable (HO5VV-F) must be
long enough to be connected to the
appliance, even if even if we pull the
appliance out of its cabinet.

* Ensure all connections are adequately
tightened.

* Fix the supply cable in the cable clamp
and then close the cover.

* The terminal box connection is placed
on the terminal box.
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3. PRODUCT FEATURES

Important: Specifications for the product vary and the appearance of your appliance
may differ from that shown in the figures below.

List of Components

1. Control Panel
2. Oven Door Handle
3. Oven Door

Control Panel

-
4. Timer

5. Oven Function Control Knob
6. Oven Thermostat Knob
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4. USE OF PRODUCT

4.1 OVEN CONTROLS
Oven function control knob

Turn the knob to the corresponding symbol
of the desired cooking function. For the
details of different functions see "Oven
Functions’.

Oven thermostat knob

After selecting a cooking function, turn
this knob to set the desired temperature.
The oven thermostat light will switch on
whenever the thermostat is in operation to
heat up the oven or maintain the
temperature.

Oven Functions

* The functions of your oven may be
different due to the model of your product.

Oven Lamp: Only the
oven light will switch
on. It will remain on for
the duration of the
cooking function.

Defrost Function: The
oven’s warning lights
will switch on and the
fan will start to operate.
To use the defrost
function, place your
frozen food in the oven
on a shelf in the third slot from the bottom.
It is recommended that you place an oven
tray under the defrosting food to catch the
water accumulated due to melting ice. This
function will not cook or bake your food, it

will only help to defrost it.
Turbo Function: The
oven’s thermostat and
@ warning lights will
fan will start operating.
The turbo function
evenly disperses the heat in the oven so all
food on all racks will cook evenly. It is

switch on, and the ring
heating element and

recommended that you preheat the oven for

about 10 minutes.

Static Cooking
Function: The oven’s
thermostat and
warning lights will
switch on, and the
lower and upper

EN -

heating elements will start operating. The
static cooking function emits heat, ensuring
even cooking of food. This is ideal for
making pastries, cakes, baked pasta,
lasagne and pizza. Preheating the oven for
10 minutes is recommended and it is best
to use only one shelf at a time in this
function.

Fan Function: The
oven’s thermostat and
warning lights will
switch on, and the
upper and lower
heating elements and
fan will start operating.
This function is good for baking pastry.
Cooking is carried out by the lower and
upper heating elements within the oven and
by the fan, which provides air circulation,
giving a slightly grilled effect to the food. It
is recommended that you preheat the oven
for about 10 minutes.

Pizza Function: The
oven'’s thermostat and
warning lights will
switch on, and the ring,
lower heating elements
and fan will start
operating. This function
is ideal for baking food, such as pizza,
evenly in a short time. While the fan evenly
disperses the heat of the oven, the lower
heating element ensures baking of the food.

Grilling Function: The
oven’s thermostat and
warning lights will
switch on, and the grill
heating element will
start operating. This
function is used for
grilling and toasting foods on the upper
shelves of the oven. Lightly brush the wire
grid with oil to to prevent food from
sticking and place food in the centre of the
grid. Always place a tray beneath the food
to catch any drips of oil or fat. It is
recommended that you preheat the oven
for about 10 minutes.

Warning: When grilling, the oven door

must be closed and the oven

Ct:emperature should be adjusted to
190°C.

Faster Grilling
Function: The oven’s
thermostat and
warning lights will
switch on, and the grill
and upper heating

14



elements will start operating. This function
is used for faster grilling and for grilling food
with a larger surface area, such as meat.
Use the upper shelves of the oven. Lightly
brush the wire grid with oil to sprevent food
from sticking and place food in the centre of
the grid. Always place a tray beneath the
food to catch any drips of oil or fat. It is
recommended that you preheat the oven
for about 10 minutes.

marning: When grilling, the oven door
must be closed and the oven
temperature should be adjusted to 190°C.

S Double Grill and Fan
e et ard Function: The oven’s
thermostat and

C(?J warning lights will
switch on, and the grill,
upper heating
elements and fan will
start operating. This function is used for
faster grilling of thicker food and for grilling
of food with a larger surface area. Both the
upper heating elements and grill will be
energised along with the fan to ensure even
cooking. Use the upper shelves of the
oven. Lightly brush the wire grid with oil to
prevent food from sticking and place food in
the centre of the grid. Always place a tray
beneath the food to catch any drips of oil or
fat. It is recommended that you preheat the
oven for about 10 minutes.

Warning: When grilling, the oven door

must be closed and the oven

temperature should be adjusted to
190°C.

4.2 COOKING TABLE

s — <1 |
S Dishes E;:;i II N/
IE > min.
Puff Pastry 2-3-4 | 170-190 | 3545

o Cake 2-3-4 | 170-190 | 30-40
5 Cookie 2-3-4 | 170-190 | 30-40
? Stew 2 175-200 | 40-50
Chicken 234 200 | 45-60

Puff Pastry 2-3-4 | 170190 | 25-35

Cake 2-3-4 | 150-170 | 25-35

g Cookie 2-3-4 | 150-170 | 25-35
Stew 2 175-200 | 40-50

Chicken 2-3-4 200 | 4560

Puff Pastry 234 | 170190 | 35-45

8 Cake 2-3-4 | 150-170 | 30-40
E Cookie 2-3-4 | 150-170 | 25-35
Stew 2 175-200 | 40-50
e 7 200 | 10-15

E Chicken . 190 | 50-60
5 Chop 6-7 200 | 1525
Beefsteak 6-7 200 15-25

*If available cook with roast chicken skewer.

4.3 USE OF THE DIGITAL TIMER
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Function Description

A Auto cooking

oY Manual cooking

> 2 Cooking time

B Cooking end time

[} Dot

Q Minute minder
Mode Mode function

- Decrease timer

+ Increase timer
83 5 9 Timer display

Time adjustment

The time must be set before you start using
the oven. Following the power connection,
the symbol “A” and “000” will flash on the
display.

1. Press the “+” and “~”
keys simultaneously.
¢4y Symbol will
appear, and the dot

in the middle of the
screen will start to
flash.

2. Adjust the time while
the dot is flashing
using the “+” and
keys.

EN -

3. After a few
seconds, the dot will
stop flashing and will
remain illuminated.

Audible warning time adjustment

The audible warning time can be set to
any time between 0:00 and 23:59 hours.
The audible warning time is for warning
purposes only. The oven will not be
activated with this function.

1. Press “MODE”. The
symbol ) will begin to
flash and “000” will be
displayed.

2. Select the desired
time period using the

“+” and “-” keys while
[\ is flashing.

3. The symbol N\ will

remain illuminated, the
time will be saved and
the warning will be set.

When the timer reaches zero, an audible
warning will sound and the symbol [ will
flash on the display. Press any key to stop
the audible warning and the A symbol will
disappear.

Semi-automatic time adjustment
(cooking period)

This function helps you to cook for a fixed
period of time. A time range between 0 and
10 hours can be set. Prepare the food for
cooking and put it in the oven.

1. Select the desired cooking function and
the temperature using the control knobs.
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2. Press “MODE” until
you see “dur” and »
symbol on the display
screen. The symbol
“A” will flash.

3. Select the desired
cooking time period

using the “+” and “-”
keys.

4. The current time

will reappear on

the screen, and the
symbols “A”, > and )}
will remain iIIuminate‘HT'

When the timer reaches zero, the oven

will switch off and an audible warning will
sound. The symbols “A” and k> will flash.
Turn both control knobs to the “0” position
and press any key on the timer to stop the
warning sound. The symbols will disappear
and the timer will switch back to manual
function.

Semi-automatic time adjustment
(finishing time)

This function automatically starts the oven
so that cooking will finish at a set time. You
can set an end time of up to 10 hours after
the current time of day. Prepare the food for
cooking and put it in the oven.

1. Select the desired cooking function and
the temperature using the control knobs.

2. Press “MODE” until
you see “end” and »i
symbol on the display
screen. “A” and the
current time of day will
flash.

3. Use the “+” and

=" buttons to set the
desired finishing time.

4. The current time
will reappear on the
screen, the symbols
“A”, > and 9, will
remain illuminated.

When the timer reaches zero, the oven
will switch off and an audible warning will
sound. The symbol “A” and »i will flash.
Turn both control knobs to the “0” position
and press any key on the timer to stop the
sound. The symbol will disappear and the
timer will switch back to manual function.

Full-automatic programming

This function is used to start cooking after
a certain period of time and for a certain
duration. A time of up to 10 hours after the
current time of day can be set. Prepare the
food for cooking and put it in the oven.

1. Select the desired cooking function and
the temperature using the control knobs.

2. Press “MODE” until
you see “dur” and >
symbol on the screen.
The symbol “A” will
flash.

)
1 =

ou et

- Mode

9]

o

‘9)

3. Select the desired
cooking time period

using the “+” and “-”

keys.

4. The current time
will reappear on the
screen, the symbols
“A”, » and M), will
remain illuminated.

5. Press “MODE” until
you see “end” and >
symbol on the screen.
The time and the
symbols “A” and B will
flash.




6. Select the desired
finishing time using the
“+" and “-" keys.

A

7. Add the cooking
period to the current
time of day. You can
set a time of up to 23
hours and 59 minutes
after this.

8. The current time
will reappear on

izJ || the screen, and the
symbols “A”, B and Y,

o o o will remain illuminated.

The operating time will be calculated and
the oven will automatically start so that
cooking will finish at the set finishing time.
When the timer reaches zero, the oven will
switch off, an audible warning will sound
and the symbols “A” and 1 will flash.

Turn both control knobs to the “0” position
and press any key to stop the sound. The
symbol will disappear and the timer will
switch back to manual function.

Sound Adjustment

To adjust the volume of the audible warning
sound, while the current time of day is
displayed, press and hold the “-” button for
1-2 seconds until an audible signal sounds.
After this, each time the “~” button is
pressed, a different signal will sound. There
are three different types of signal sounds.
Select the desired sound and do not press
any other buttons. After a short time, the
selected sound will be saved.

4.4 ACCESSORIES
The EasyFix Wire Rack

Clean the accessories thoroughly with
warm water, detergent and a soft clean
cloth on first use.

7 o

s s

3 > s T2

2 * . T1
—

1 [} )

* Place the accessory in the correct
position inside the oven.

* Allow at least a 1 cm space between the
fan cover and accessories.

* Be careful when cookware and/or
accessories out of the oven. Hot meals
or accessories can cause burns.

* The accessories may deform with heat.
Once they cool down, they will recover
their original appearance and
performance.

» Trays and wire grids can be positioned
on any level from of 1 to 7.

* Telescopic rail can be positioned on
levels T1,T2,3,4,5,6,7.

* Level 3 is recommended for single level
cooking.

* Level T2 is recommended for single
level cooking with the telescopic rails.

* Level 2 and Level 4 are recommended
for double level cooking.

* The turnspit wire grid must be
positioned on Level 3.

* Level T2 is used for turnspit wire grid
positioning with the telescopic rails.

****Accessories may vary depending on the
model purchased.

The 8 cm-deep Tray

The 8 centimetre-deep tray is best used for
cooking stews.

Put the tray into any rack and push it to the
end to make sure it is correctly placed. For
the most efficient use, place the tray on the
third shelf.

WARNING: The 8 cm-deep tray

should not be used on the first (lowest)
shelf. It is not recommended to
simultaneously cook food using two 8
cm-deep trays.
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The Shallow Tray

The shallow tray is best used for baking
pastries.

Put the tray into any rack and push it to the
end to make sure it is correctly placed.

The Wire Rack with Easyfix Half
Telescopic Rail

The half telescopic rail extends half-way
out, to allow easy access to your food.

e

Telescopic rails

Clean the accessories thoroughly with
warm water, detergent and a soft clean
cloth on first use.

» On each telescopic rail there are
fasteners that allow you to remove them
for cleaning and repositioning.

* Remove the side runner. See section
“Removal of the wire shelf”.

7y

» Hang the telescopic rail top fasteners
on the side rack level reference wire
and simultaneously press the bottom
fasteners until you clearly hear the
fasteners clip into the side rack level
fixing wire.

* In order to remove, hold the front
surface of the rail and repeat the
previous instructions in reverse.

The Wire Grid

The wire grid is best used for grilling or for
processing food in oven-friendly containers.

WARNING

Place the grid to any corresponding
rack in the oven cavity correctly and push it
to the end.

The Water Collector

In some cases of cooking, condensation
may appear on the inner glass of the oven
door. This is not a product malfunction.
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Open the oven door into the grilling position
and leave it in this position for 20 seconds.

Water will drip into the collector.

Cool the oven and wipe the inside of the
door with a dry towel. This procedure must
be applied regularly.

e

5. CLEANING AND
MAINTENANCE

5.1 CLEANING

WARNING: Switch off the appliance
and allow it to cool before cleaning is
to be carried out.

General Instructions

» Check whether the cleaning materials
are appropriate and recommended by
the manufacturer before use on your
appliance.

* Use cream cleaners or liquid cleaners
which do not contain particles. Do not
use caustic (corrosive) creams, abrasive
cleaning powders, rough wire wool or
hard tools as they may damage the
cooker surfaces.

Do not use cleaners that contain

particles as they may scratch the

glass, enamelled and/or painted parts
of your appliance.

« Should any liquids overflow, clean them
immediately to avoid any damage to the
parts.

Do not use steam cleaners for
cleaning any part of the appliance.

Cleaning the Inside of the Oven

¢ The inside of enamelled ovens are best
cleaned while the oven is warm.

»  Wipe the oven with a soft cloth soaked
in soapy water after each use. Then,
wipe the oven over again with a wet
cloth and dry it.

*  You may need to use a liquid cleaning
agent occasionally to completely clean
the oven.

Cleaning the Glass Parts

» Clean the glass parts of your appliance
on a regular basis.

* Use a glass cleaner to clean the inside
and outside of the glass parts. Then,
rinse and dry them thoroughly with a dry
cloth.

Cleaning the Stainless Steel Parts (if
available)

* Clean the stainless steel parts of your
appliance on a regular basis.

*  Wipe the stainless steel parts with a soft
cloth soaked in only water. Then, dry
them thoroughly with a dry cloth.

Do not clean the stainless steel parts
while they are still hot from cooking.

Do not leave vinegar, coffee, milk, salt,
water, lemon or tomato juice on the
stainless steel for a long time.

Cleaning Painted Surfaces (if available)

* Spots of tomato, tomato paste, ketchup,
lemon, oil derivatives, milk, sugary
foods, sugary drinks and coffee should
be cleaned with a cloth dipped in warm
water immediately. If these stains are
not cleaned and allowed to dry on the
surfaces they are on, they should NOT
be rubbed with hard objects (pointed
objects, steel and plastic scouring wires,
surface-damaging dish sponge) or
cleaning agents containing high levels
of alcohol, stain removers, degreasers,
surface abrasive chemicals. Otherwise,
corrosion may occur on the powder
painted surfaces, and stains may occur.
The manufacturer will not be held
responsible for any damage caused
by the use of inappropriate cleaning
products or methods.

Removal of the Inner Glass
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You must remove the oven door glass
before cleaning, as shown below.
1. Push the glass in the direction of B and

release from the location bracket (x). Pull
the glass out in the direction of A.

To replace the inner glass:

2. Push the glass towards and under the
location bracket (y), in the direction of B.

3. Place the glass under the location
bracket (x) in the direction of C.

J

door, the third glass layer can be
removed the same way as the second
glass layer.

Removal of the Oven Door

Before cleaning the oven door glass, you
must remove the oven door, as shown

below.
1. Open the oven door.

2. Open the locking catch (a) (with the aid
of a screwdriver) up to the end position.

3. Close the door until it is almost in the
fully closed position, and remove the door
by pulling it towards you.

e

Removal of the Wire Shelf

To remove the wire rack, pull the wire
rack as shown in the drawing. After
releasing it from the clips (a), lift it up.

e

5.2 MAINTENANCE
WARNING: The maintenance of this
appliance should be carried out by an
authorised service person or qualified
technician only.
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Changing the Oven Lamp

WARNING: Switch off the appliance
and allow it to cool before cleaning
your appliance.
Remove the glass lens, then remove the
bulb.

Insert the new bulb (resistant to 300 °C)
to replace the bulb that you removed
(230 V, 15-25 Watt, Type E14).

Replace the glass lens, and your oven is
ready for use.

The product contains a light bulb of
energy efficiency class G.

Light source can not be replaced by end
user. After sales service is needed.

The included light source is not intended
for use in other applications.

e

Replaceable light source by a
professional

The lamp is designed specifically for
use in household cooking
appliances. It is not suitable for
household illumination.

EN - 22




6. TROUBLESHOOTING&TRANSPORT

6.1 TROUBLESHOOTING

If you still have a problem with your appliance after checking these basic
troubleshooting steps, please contact an authorised service person or qualified

technician.

Problem

Possible Cause

Solution

Oven does not switch
on.

Power is switched off.

Check whether there is power supplied.

Also check that other kitchen appliances are
working.

No heat or oven does
not warm up.

Oven temperature control is incorrectly
set.

Oven door has been left open.

Check that the oven temperature control
knob is set correctly.

Oven light (if available)
does not operate.

Light bulb has failed.

Electrical supply is disconnected or
switched off.

Replace light bulb according to the
instructions.

Make sure the electrical supply is switched
on at the wall ki let.

Cooking is uneven
within the oven.

Oven shelves are incorrectly
positioned.

Check that the recommended temperatures
and shelf positions are being used.

Do not frequently open the door unless you
are cooking things that need to be turned.
If you open the door often, the interior
temperature will be lower and this may affect
the results of your cooking.

The timer buttons
cannot be pressed
properly.

There is foreign matter caught
between the timer buttons.

Touch model: there is moisture on the
control panel.

The key lock function is set.

Remove the foreign matter and try again.
Remove the moisture and try again.
Check whether the key lock function is set.

The oven fan (if
available) is noisy.

Oven shelves are vibrating.

Check that the oven is levelled.

Check that the shelves and any bake ware
are not vibrating or in contact with the oven
back panel.

6.2 TRANSPORT

If you need to transport the product, use the original product packaging and carry it using
its original case. Follow the transport signs on the packaging. Tape all independent parts to
the product to prevent damaging the product during transport.

If you do not have the original packaging, prepare a carriage box so that the appliance,
especially the external surfaces of the product, is protected against external threats.
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