


Thank you for choosing this product.
This user manual contains important information on safety and instructions intended to
assist you in 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

A RISK OF ELECTRIC SHOCK Dangerous voltage risk

& FIRE Warning; Risk of fire / flammable materials
A CAUTION Injury or property damage risk
m IMPORTANT Operating the system correctly
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1 SAFETY INSTRUCTIONS

1.1 General Safety Warnings

Read this user manual carefully.

A WARNING: Keep ventilation openings, in the
appliance enclosure or in the built-in structure, clear of
obstruction.

A WARNING: Do not use mechanical devices or
other means to accelerate the defrosting process,
other than those recommended by the manufacturer.

A WARNING: Do not use electrical appliances inside
the food storage compartments of the appliance,
unless they are of the type recommended by the
manufacturer.

A WARNING: Do not damage the refrigerant circuit.

A WARNING: When positioning the appliance,
ensure the supply cord is not trapped or damaged.

A WARNING: Do not locate multiple portable socket-
outlets or portable power supplies at the rear of the
appliance.

A WARNING: In order to avoid any hazards resulting
from the instability of the appliance, it must be fixed in
accordance with the instructions.

/N If your appliance uses R600a as a refrigerant (this
information will be provided on the label of the cooler)
you should take care during transportation and
installation to prevent the cooler elements from being
damaged. R600a is an environmentally friendly and
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natural gas, but it is explosive. In the event of a leak

due to damage of the cooler elements, move your

fridge away from open flames or heat sources and

ventilate the room where the appliance is located for a

few minutes.

« While carrying and positioning the fridge, do not
damage the cooler gas circuit.

» Do not store explosive substances such as aerosol
cans with a flammable propellant in this appliance.

« This appliance is intended to be used in household
and domestic applications such as:

— staff kitchen areas in shops, offices and other
working environments.

— farm houses and by clients in hotels, motels and
other residential type environments.

— bed and breakfast type environments;
— catering and similar non-retail applications.

* If the socket does not match the refrigerator plug,
it must be replaced by the manufacturer, a service
agent or similarly qualified persons in order to avoid
a hazard.

* A specially grounded plug has been connected
to the power cable of your refrigerator. This plug
should be used with a specially grounded socket
of 16 amperes. If there is no such socket in your
house, please have one installed by an authorised
electrician.
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» This appliance can be used by children aged from
8 years and above and persons with reduced
physical, sensory or mental capabilities or lack of
experience and knowledge if they have been given
supervision or instruction concerning use of the
appliance in a safe way and understand the hazards
involved. Children shall not play with the appliance.
Cleaning and user maintenance shall not be made
by children without supervision.

+ Children aged from 3 to 8 years are allowed to load
and unload refrigerating appliances. Children are not
expected to perform cleaning or user maintenance
of the appliance, very young children (0-3 years old)
are not expected to use appliances, young children
(3-8 years old) are not expected to use appliances
safely unless continuous supervision is given, older
children (8-14 years old) and vulnerable people can
use appliances safely after they have been given
appropriate supervision or instruction concerning
use of the appliance. Very vulnerable people are
not expected to use appliances safely unless
continuous supervision is given.

* If the supply cord is damaged, it must be replaced
by the manufacturer, an authorised service agent or
similar qualified persons, in order to avoid a hazard.

 This appliance is not intended for use at altitudes
exceeding 2000 m.
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To avoid contamination of food, please respect the
following instructions:

Opening the door for long periods can cause
a significant increase of the temperature in the
compartments of the appliance.

Clean regularly surfaces that can come in contact
with food and accessible drainage systems

Store raw meat and fish in suitable containers in the
refrigerator, so that it is not in contact with or drip
onto other food.

Two-star frozen-food compartments are suitable for
storing pre-frozen food, storing or making ice cream
and making ice cubes.

One-, two- and three-star compartments are not
suitable for the freezing of fresh food.

If the refrigerating appliance is left empty for long
periods, switch off, defrost, clean, dry, and leave the
door open to prevent mould developing within the
appliance.
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1.2 Installation warnings

Before using your fridge freezer for the first
time, please pay attention to the following
points:

» The operating voltage for your fridge
freezer is 220-240 V at 50Hz.

* The plug must be accessible after

installation.

Your fridge freezer may have an odour

when it is operated for the first time. This

is normal and the odour will fade when
your fridge freezer starts to cool.

» Before connecting your fridge freezer,

ensure that the information on the data

plate (voltage and connected load)
matches that of the mains electricity
supply. If in doubt, consult a qualified
electrician.

Insert the plug into a socket with an

efficient ground connection. If the socket

has no ground contact or the plug does

not match, we recommend you consult a

qualified electrician for assistance.

» The appliance must be connected
with a properly installed fused socket.
The power supply (AC) and voltage at
the operating point must match with
the details on the name plate of the
appliance (the name plate is located on
the inside left of the appliance).

» We do not accept responsibility for any
damages that occur due to ungrounded
usage.

 Place your fridge freezer where it will not

be exposed to direct sunlight.

Your fridge freezer must never be used

outdoors or exposed to rain.

* Your appliance must be at least 50 cm

away from stoves, gas ovens and heater

cores, and at least 5 cm away from
electrical ovens.

If your fridge freezer is placed next to a

deep freezer, there must be at least 2

cm between them to prevent humidity

forming on the outer surface.

» Do not cover the body or top of fridge
freezer with lace. This will affect the
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performance of your fridge freezer.
Clearance of at least 150 mm is required
at the top of your appliance. Do not place
anything on top of your appliance.

Do not place heavy items on the
appliance.

Clean the appliance thoroughly before
use (see Cleaning and Maintenance).
Before using your fridge freezer, wipe all
parts with a solution of warm water and

a teaspoon of sodium bicarbonate. Then,
rinse with clean water and dry. Return all
parts to the fridge freezer after cleaning.
Use the adjustable front legs to make
sure your appliance is level and stable.
You can adjust the legs by turning them
in either direction. This must be done
before placing food in the appliance.
Install the two plastic distance guides (the
parts on the black vanes
-condenser- at the rear)
by turning it 90° (as
shown in the figure) to
prevent the condenser
from touching the wall.
The distance between
the appliance and back wall must be a
maximum of 75 mm.

1.3 During Usage

Do not connect your fridge freezer to
the mains electricity supply using an
extension lead.

Do not use damaged, torn or old plugs.
Do not pull, bend or damage the cord.
Do not use plug adapter.

This appliance is designed for use by
adults. Do not allow children to play with
the appliance or hang off the door.
Never touch the power cord/plug with wet
hands. This may cause a short circuit or
electric shock.

Do not place glass bottles or cans in the
ice-making compartment as they will
burst when the contents freeze.

Do not place explosive or flammable
material in your fridge. Place drinks with



high alcohol content vertically in the
fridge compartment and make sure their
tops are tightly closed.

* When removing ice from the ice-making
compartment, do not touch it. Ice may
cause frost burns and/or cuts.

» Do not touch frozen goods with wet
hands. Do not eat ice-cream or ice cubes
immediately after they are removed from
the ice-making compartment.

* Do not re-freeze thawed frozen food. This
may cause health issues such as food
poisoning.

Old and Out-of-order Fridges

« If your old fridge or freezer has a
lock, break or remove the lock before
discarding it, because children may
get trapped inside it and may cause an
accident.

 Old fridges and freezers contain
isolation material and refrigerant with
CFC. Therefore, take care not to harm
environment when you are discarding
your old fridges.

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.

Disposal of your old appliance

The symbol on the product or on

its packaging indicates that this

product may not be treated as
household waste. Instead it shall
be 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
shop where you purchased the product.

Packaging and the Environment
Packaging materials protect @
your machine from damage that
may occur during transportation. %&
The packaging materials are
environmentally friendly as they are
recyclable. The use of recycled material
reduces raw material consumption and
therefore decreases waste production.
Notes:
* Please read the instruction manual
carefully before installing and using your
appliance. We are not responsible for the
damage occurred due to misuse.
Follow all instructions on your appliance
and instruction manual, and keep this
manual in a safe place to resolve the
problems that may occur in the future.
» This appliance is produced to be used
in homes and it can only be used in
domestic environments and for the
specified purposes. It is not suitable for
commercial or common use. Such use
will cause the guarantee of the appliance
to be cancelled and our company will not
be responsible for any losses incurred.
» This appliance is produced to be used
in houses and it is only suitable for
cooling / storing foods. It is not suitable
for commercial or common use and/or
for storing substances except for food.
Our company is not responsible for any
losses incurred by inappropriate usage of
the appliance.
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2 DESCRIPTION OF THE
APPLIANCE

This appliance is not intended to be used
as a built-in appliance.

This presentation is only for
information about the parts of the
appliance. Parts may vary according to the

appliance model.

A) Freezer compartment
B) Refrigerator compartment
1) Ice box tray
2) Plastic ice scraper *
3) Freezer shelf
4) Thermostat box
5) Refrigerator shelves
6) Crisper cover
7) Crisper
8) Levelling feet
9) Bottle shelf
10) Door shelves
11) Egg holder
* In some models
General notes:
Fresh Food Compartment (Fridge): Most
efficient use of energy is ensured in the
configuration with the drawers in the bottom
part of the appliance, and shelves evenly

distributed, position of door bins does not
affect energy consumption.

Freezer Compartment (Freezer): Most
Efficient use of energy is ensured in the
configuration with the drawers and bins are
on stock position.
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2.1 Dimensions
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Overall dimensions *
H1 mm 1450 W3
W1 mm 540
D1 mm 570

' the height, width and depth of the
appliance without the handle.

Overall space required in use ®

Space required in use 2

W3 mm 658,5

D3 mm 1106,5

H2 mm 1600
w2 mm 640
D2 mm 667,8

2 the height, width and depth of the
appliance including the handle,
plus the space necessary for free
circulation of the cooling air.

3 the height, width and depth of the
appliance including the handle,
plus the space necessary for free
circulation of the cooling air, plus
the space necessary to allow door
opening to the minimum angle
permitting removal of all internal
equipment.
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3 USING THE APPLIANCE

3.1 Information on Less Frost
Technology

Thanks to the wrap around evaporator,
Less Frost technology offers more efficient
cooling, less manual defrost requirement,
and more flexible storage room.

3.2 Thermostat Setting

The thermostat automatically regulates the
temperature inside the cooler and freezer
compartments. Refrigerator temperatures
can be obtained by rotating the knob
to higher numbers; 1to 3, 1 to 5 or SF
(Maximum numbers on the thermostat
depends on your product.)
Important note: Do not try to rotate
the knob beyond position 1, it will stop
your appliance from working.

( Super switch
(In some models)

Thermostat knob

Lamp cover

(The images are representative)

Thermostat settings:

1 -2 : For short-term storage of food

3 — 4 : For long-term storage of food

5 : Maximum cooling position. The

appliance will work longer.If required,
change the temperature setting.

If device has SF position:

» Turn the knob to SF to freeze fresh
food quickly. In this position, the freezer
compartment will operate at lower
temperatures. After your food freezes,
turn the thermostat knob to its normal
use position. If you do not change the
SF position, your appliance work will
automatically return to its last used
thermostat position according to the
time indicated in the note. Return the
thermostat switch to the SF position
and return it to normal use according

to the time indicated in the note.If the
thermostat switch is in the SF position
when your appliance is first started, your
appliance work will automatically return
to the operation in the thermostat-3
position according to the time indicated in
the note.
Super freezing: This switch shall be used
as superfreeze switch. For maximum
freezing capacity, please turn on this switch
before 24 hours placing fresh food. After
placing fresh food in the freezer, 24 hours
ON position is generally sufficient. In order
to save energy, please turn off this switch
after 24 hours from placingfresh food.
Winter Switch: If ambiant temperature
is below 16 °C, this switch shall be used
as winter switch and it keeps your fridge
above 0 °C while freezer is below -18 °C in
low ambiants.

3.3 Temperature Settings Warnings

 Your appliance is designed to operate in
the ambient temperature ranges stated
in the standards, according to the climate
class stated in the information label. It
is not recommended that your fridge is
operated in the environments which are
outside of the stated temperature ranges.
This will reduce the cooling efficiency of
the appliance.

» Temperature adjustments should be
made according to the frequency of
door openings, the quantity of food kept
inside the appliance and the ambient
temperature in the location of your
appliance.

» When the appliance is first switched on,
allow it to run for 24 hours in order to
reach operating temperature. During this
time, do not open the door and do not
keep a large quantity of food inside.

» A5 minute delay function is applied
to prevent damage to the compressor
of your appliance when connecting
or disconnecting to mains, or when
an energy breakdown occurs. Your
appliance will begin to operate normally
after 5 minutes.
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Climate class and meaning:

T (tropical): This refrigerating appliance

is intended to be used at ambient
temperatures ranging from 16 °C to 43 °C.
ST (subtropical): This refrigerating
appliance is intended to be used at ambient
temperatures ranging from 16 °C to 38 °C.
N (temperate): This refrigerating appliance
is intended to be used at ambient
temperatures ranging from 16 °C to 32 °C.
SN (extended temperate): This
refrigerating appliance is intended to be
used at ambient temperatures ranging from
10 °C to 32 °C.

3.4 Accessories

Visual and text descriptions in the
accessories section may vary according
to the model of your appliance.

3.4.1 Ice Tray (In some models)

 Fill the ice tray with water and place in
the freezer compartment.

 After the water has completely frozen,
you can twist the tray as shown below to
remove the ice cubes.

3.4.2 The Plastic Scraper

(In some models)
After some time, frost will build up in certain
areas of the freezer. The frost
accumulated in the freezer
should be removed regularly.
Use the plastic scraper
provided, if necessary. Do not
use sharp metal objects for this
operation. They could puncture the
refrigerator circuit and cause irreparable
damage to the unit.

3.4.3 The Bottle Holder (In some models)

Use the bottle holder to prevent
bottles from slipping or falling over.

L2

Visual and text descriptions in
the accessories section may vary
according to the model of your
appliance.

4 FOOD STORAGE

4.1 Refrigerator Compartment

To reduce humidity and avoid the
consequent formation of frost, always
store liquids in sealed containers in the
refrigerator. Frost tends to concentrate in
the coldest parts of the evaporating liquid
and, in time, your appliance will require
more frequent defrosting.

Cooked dishes must remain covered
when they are kept in the fridge.Do

not place warm foods in fridge.Place
them when they are cool, otherwise the
temperature/humidity inside the fridge will
increases, reducing the fridge’s efficiency.
Make sure no items are in direct contact
with the rear wall of the appliance as
frost will develop and packaging will stick
to it. Do not open the refrigerator door
frequently.

We recommend that meat and clean fish
are loosely wrapped and stored on the
glass shelf just above the vegetable bin
where the air is cooler, as this provides
the best storage conditions.

Store loose fruit and vegetable items in
the crisper containers.

Storing fruit and vegetables separately
helps prevent ethylene-sensitive
vegetables (green leaves, broccoli,
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carrot, etc.) being affected by ethylene-
releaser fruits (banana, peach, apricot,
fig etc.).

Do not put wet vegetables into the
refrigerator.

Storage time for all food products
depends on the initial quality of the food
and an uninterrupted refrigeration cycle
before refrigerator storage.

Water leaking from meat may
contaminate other products in the
refrigerator. You should package meat
products and clean any leakages on the
shelves.

Do not put food in front of the air flow
passage.

Consume packaged foods before the
recommended expiry date.

Do not allow food to come into contact with
the temperature sensor, which is located

in the refrigerator compartment, in order

to keep the refrigerator compartment at
optimum temperature.

For normal working conditions, it will

be sufficient to adjust the temperature
setting of your refrigerator to +4 °C.

The temperature of the fridge
compartment should be in the range

of 0-8 °C, fresh foods below 0 °C are
iced and rotted, bacterial load increases
above 8 °C, and spoils.

Do not put hot food in the refrigerator
immediately, wait for the temperature

to pass outside. Hot foods increase the
degree of your refrigerator and cause
food poisoning and unnecessary spoiling
of the food.

Meat, fish, etc. should be store in the
chiller compartment of the food, and the
vegetable compartment is preferred for
vegetables. (if available)

To prevent cross contamination, meat
products and fruit vegetables are not
stored together.

Foods should be placed in the refrigerator
in closed containers or covered to
prevent moisture and odors.

The table below is a quick guide to show
you the most efficient way to store the
major food groups in your refrigerator

compartment.
Maximum How and where to
Food 5
storage time store
Vegetables .
and fruits 1 week Vegetable bin
Wrap in plastic foil,
Meat and 2_3days bags, or in a meat
fsh 4 container and store
on the glass shelf
Fresh On the designated
cheese 3-4days door shelf
Butter and On the designated
. 1 week
margarine door shelf
Bottled Until the
produgts expiry date On the designated
e.g. milk recommended
door shelf
and by the
yoghurt producer
On the designated
Eggs 1 month egg shelf
Cooked
food 2 days All shelves
NOTE:

Potatoes, onions and garlic should not
be stored in the refrigerator.

4.2 Freezer Compartment

» The freezer is used for storing frozen
food, freezing fresh food, and making ice

cubes.

» Food in liquid form should be frozen
in plastic cups and other food should
be frozen in plastic folios or bags.For
freezing fresh food; wrap and seal fresh
food properly, that is the packaging
should be air tight and shouldn’t leak.
Special freezer bags, aluminum foil
polythene bags and plastic containers

are ideal.

* Do not store fresh food next to frozen
food as it can thaw the frozen food.

 Before freezing fresh food, divide it into
portions that can be consumed in one

sitting.

» Consume thawed frozen food within a
short period of time after defrosting
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Always follow the manufacturer's
instructions on food packaging when
storing frozen food. If no information is
provided food, should not be stored for
more than 3 months from the date of
purchase.

* When purchasing frozen food, make sure

that it has been stored under appropriate

conditions and that the packaging is not
damaged.

Frozen food should be transported in

appropriate containers and placed in the

freezer as soon as possible.

» Do not purchase frozen food if the

packaging shows signs of humidity

and abnormal swelling. It is probable

that it has been stored at an unsuitable

temperature and that the contents have
deteriorated.

The storage life of frozen food depends

on the room temperature, the thermostat

setting, how often the door is opened,
the type of food, and the length of time
required to transport the product from
the shop to your home. Always follow the
instructions printed on the packaging and
never exceed the maximum storage life
indicated.

If the freezer door has been left open for

a long time or not closed properly, frost

will form and can prevent efficient air

circulation. To resolve this, unplug the
freezer and wait for it to defrost. Clean
the freezer once it has fully defrosted.

» The freezer volume stated on the label is
the volume without baskets, covers, and
SO on.

* Do not refreeze thawed food. It may
pose a danger to your health and cause
problems such as food poisoning.

NOTE: If you attempt to open the freezer

door immediately after closing it, you

will find that it will not open easily. This

is normal. Once equilibrium has been

reached, the door will open easily.

The table below is a quick guide to

show you the most efficient way to
store the major food groups in your freezer
compartment.
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Meat and fsh

Preparation

Maximum storage time

(months)

Steak Wrap in foil 6-8
Lamb meat Wrap in foil 6-8
Veal roast Wrap in foil 6-8
Veal cubes In small pieces 6-8
Lamb cubes In pieces 4-8
Minced meat In packaging without using spices 1-3
Giblets (pieces) In pieces 1-3
Bologna sausage/salami | Should be kept packaged even if it has a membrane
Chicken and turkey Wrap in foil -
Goose and duck Wrap in foil -
Deer, rabbit, wild boar In 2.5 kg portions or as fillets -
Freshwater fsh
(Salmon, Carp, Crane, 2
Catfsh)
Lean fsh (Bass, Turbot, After cleanmg_the bowels and scales of the ﬁsh,

wash and dry it. If necessary, remove the tail and 4
Flounder)

head.
Fatty fshes (Tuna,
Mackerel, Bluefsh, 2-4
Anchovy)
Shellfsh Clean and in a bag 4-6
Caviar Inits Packaglng, or in an aluminium or plastic 2.3

container
Snails In salty water, or in an aluminium or plastic container 3

@ NOTE: Thawed frozen meat should be cooked as fresh meat. If the meat is not cooked after defrosting, it

must not be re-frozen.

Vegetables and Fruits

Preparation

Maximum storage time

(months)
String beans and beans | Wash, cut into small pieces and boil in water 10-13
Beans Hull, wash and boil in water 12
Cabbage Clean and boil in water 6-8
Carrot Clean, cut into slices and boil in water 12
Pepper Cut the_ s_tem, cut into two pieces, remove the core 8-10
and boil in water

Spinach Wash and boil in water 6-9
Eggplant Cut into pieces of 2cm after washing 10-12
Corn Clean and pack with its stem or as sweet corn 12
Apple and pear Peel and slice 8-10
Apricot and Peach Cut into two pieces and remove the stone 4-6
Strawberry and Wash and hull 8-12

Blackberry
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Vegetables and Fruits

Preparation

Maximum storage time

(months)
Cooked fruits Add 10 % of sugar to the container 12
Plum, cherry, sourberry | Wash and hull the stems 8-12

Maximum storage time

Thawing time at room Thawing time in oven

(months) temperature (hours) (minutes)

Bread 4-6 -3 4-5 (220-225 °C)
Biscuits 3-6 1-1,5 5-8 (190-200 °C)

Pastry 1-3 -3 5-10 (200-225 °C)

Pie 1-15 B-4 5-8 (190-200 °C)

Phyllo dough 2-3 1-15 5-8 (190-200 °C)

Pizza 2-3 P-4 15-20 (200 °C)

Dairy products Preparation RS SR e Storage conditions

(months)

Packet (Homogenized)

Milk In its own packet -3 Pure Milk — in its own packet
Original packaging may be
Cheese - excluding ) used for short-term storage.
- In slices 6-8 o
white cheese Keep wrapped in foil for
longer periods.
Butter, margarine In its packaging 6

5 CLEANING AND

appliance. After washing, rinse with clean
water and dry carefully. When you have
finished cleaning, reconnect the plug to the
mains supply with dry hands.

MAINTENANCE

Disconnect the unit from the power
supply before cleaning.

Do not wash your appliance by
pouring water on it.

Do not use abrasive products,
detergents or soaps for cleaning the

Make sure that no water enters the lamp
housing and other electrical components.
The appliance should be cleaned
regularly using a solution of bicarbonate
of soda and lukewarm water.

Clean the accessories separately by
hand with soap and water. Do not wash
accessories in a dish washer.

Clean the condenser with a brush at least
twice a year. This will help you to save on
energy costs and increase productivity.

The power supply must be
disconnected during cleaning.

oA

5.1 Defrosting

Defrosting the Refrigerator
Compartment

» Defrosting occurs automatically in
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the refrigerator compartment during
operation. The water is collected by

the evaporation tray and evaporates
automatically.

The evaporation tray and the water drain
hole should be cleaned periodically with
the defrost drain plug to prevent the
water from collecting at the bottom of the
refrigerator instead of flowing out.

You can also clean the drain hole by
pouring half a glass of water down it.
Freezer defrosting process

* Small amounts of frost will accumulate

inside the freezer, depending on the
length of time the door may be left open
or the amount of moisture introduced.

It is essential to ensure that no frost or
ice is allowed to form in places where

it will affect the close fitting of the door
seal. This might allow air to penetrate the
cabinet, encouraging continuous running
of the compressor. Thin frost formation

is quite soft and can be removed with a
brush or plastic scraper. Do not use metal
or sharp scrapers, mechanical devices or
other means to accelerate the defrosting
process. Remove all dislodged frost from
the cabinet floor. It is not necessary to
switch off the appliance for the removal
of thin frost.

For the removal of heavy ice deposits,
disconnect the appliance from the

mains supply, empty the contents into
cardboard boxes and wrap in thick
blankets or layers of paper to keep cool.
Defrosting will be most effective if carried
out when the freezer is nearly empty

and should be carried out as quickly

as possible to prevent an unnecessary
increase in the temperature of the
contents.

Do not use metal or sharp scrapers,
mechanical devices or other means to
accelerate the defrosting process. An
increase in temperature of frozen food
during defrosting will shorten the storage
life. Keep contents well wrapped and cool
while defrosting is taking place.

Dry the inside of the compartment with a
sponge or a clean cloth.

To accelerate the defrosting process,
place one or more bowls of warm water
in the freezer compartment.

Examine the contents when replacing
them in the freezer and if some of the
packages have thawed out, they should
be eaten within 24hours, or be cooked
and re-frozen.

After defrosting is complete, clean the
inside of the appliance with a solution

of warm water and a little bicarbonate
of soda, then dry thoroughly. Wash all
removable parts in the same way and
reassemble. Reconnect the appliance
to the mains supply and leave for 2 to

3 hours on setting number MAX before
introducing the food back into the freezer.

Replacing LED Lighting
To replace any of the LEDs, please contact
the nearest Authorised Service Centre.

Note: The numbers and location of the
LED strips may change according to

the model.

6 SHIPMENT AND

REPOSITIONING

6.1 Transportation and Changing

Positioning

The original packaging and foam may be
kept for re-transportation (optional).

» Fasten your appliance with thick

packaging, bands or strong cords and
follow the instructions for transportation
on the packaging.
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Remove all movable parts or fix them
into the appliance against shocks
using bands when re-positioning or
transporting.
Always carry your appliance in the
upright position.

6.2 Repositioning the Door

It is not possible to change the opening
direction of your appliance door if door
handles are installed on the front surface
of the appliance door.

It is possible to change the opening
direction of the door on models with
handel on the side of the door or without
handles.

If the door-opening direction of your
appliance can be changed, contact the
nearest Authorised Service Centre to
change the opening direction.

7 BEFORE CALLING AFTER-

SALES SERVICE

If you are experiencing a problem with
your appliance, please check the following
before contacting the after-sales service.
Your appliance is not operating

Check if:

There is power

The plug is correctly placed in the socket
The plug fuse or the mains fuse has
blown

The socket is defective. To check this,
plug another working appliance into the
same socket.

The appliance performs poorly
Check if:

The appliance is overloaded
The appliance door is closed properly
There is any dust on the condenser

There is enough space near the rear and
side walls.

Your appliance is operating noisily

Normal noises
Cracking noise occurs:
* During automatic defrosting

* When the appliance is cooled
or warmed (due to expansion of
appliance material).

Short cracking noise occurs: When
the thermostat switches the compressor
on/off.
Motor noise: Indicates the compressor
is operating normally. The compressor
may cause more noise for a short time
when it is first activated.
Bubbling noise and splash occurs:
Due to the flow of the refrigerant in the
tubes of the system.
Water fowing noise occurs: Due
to water flowing to the evaporation
container. This noise is normal during
defrosting.
Air blowing noise occurs: In some
models during normal operation of the
system due to the circulation of air.

The edges of the appliance in contact

with the door joint are warm

Especially during summer (warm seasons),

the surfaces in contact with the door joint

may become warmer during the operation
of the compressor, this is normal.

There is a build-up of humidity inside

the appliance

Check if:

+ All food is packed properly. Containers
must be dry before being placed in the
appliance.

» The appliance door is opened frequently.
Humidity of the room enters the
appliance when the doors are opened.
Humidity increases faster when the doors
are opened more frequently, especially if
the humidity of the room is high.

The door does not open or close

properly

Check if:

» There is food or packaging preventing the
door from closing

» The door joints are broken or torn

* Your appliance is on a level surface.

Recommendations

« If the appliance is switched off or
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unplugged, wait at least 5 minutes before
plugging the appliance in or restarting

it in order to prevent damage to the
compressor.

If you will not use your appliance for

a long time (e.g. in summer holidays)
unplug it. Clean your appliance according
to chapter cleaning and leave the door
open to prevent humidity and smell.

If a problem persists after you have
followed all the above instructions,
please consult the nearest authorised
service centre.

The appliance you have purchased is
designed for domestic use only. It is not
suitable for commercial or common use.
If the consumer uses the appliance in a
way that does not comply with this, we
emphasise that the manufacturer and
the dealer will not be responsible for any
repair and failure within the guarantee
period.

8 TIPS FOR SAVING ENERGY

1.

Install the appliance in a cool, well-
ventilated room, but not in direct sunlight
and not near a heat source (such as a
radiator or oven) otherwise an insulating
plate should be used.

. Allow warm food and drinks to cool

before placing them inside the appliance.

. Place thawing food in the refrigerator

compartment if available. The low
temperature of the frozen food will

help cool the refrigerator compartment
while the food is thawing. This will save
energy. Frozen food left to thaw outside
of the appliance will result in a waste of
energy.

. Drinks or other liquids should be

covered when inside the appliance. If
left uncovered, the humidity inside the
appliance will increase, therefore the
appliance uses more energy. Keeping
drinks and other liquids covered helps
preserve their smell and taste.

. Avoid keeping the doors open for long

periods and opening the doors too

frequently as warm air will enter the
appliance and cause the compressor to
switch on unnecessarily often.

6. Keep the covers of the different
temperature compartments (such as the
crisper and chiller if available) closed.

7. The door gasket must be clean and
pliable. In case of wear, replace the
gasket.

9 TECHNICAL DATA

The technical information is situated in

the rating plate on the internal side of the
appliance and on the energy label.

The QR code on the energy label supplied
with the appliance provides a web link to
the information related to the performance
of the appliance in the EU EPREL
database.

Keep the energy label for reference
together with the user manual and all other
documents provided with this appliance.

It is also possible to find the same
information in EPREL using the link https://
eprel.ec.europa.eu and the model name
and product number that you find on the
rating plate , the appliance.

See the link www.theenergylabel.eu for
detailed information about the energy label.

10 INFORMATION FOR TEST
INSTITUTES

Appliance for any EcoDesign verification
shall be compliant with EN 62552.
Ventilation requirements, recess
dimensions and minimum rear clearances
shall be as stated in this User Manual at
Chapter 2. Please contact the manufacturer
for any other further information, including
loading plans.
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11 CUSTOMER CARE AND
SERVICE

Always use original spare parts.

When contacting our Authorised Service
Centre, ensure that you have the following
data available: Model, Serial Number and
Service Index.

The information can be found on the rating
plate. You can find the rating label inside
the fridge zone on the left lower side.

The original spare parts for some specific
components are available for a minimum
of 7 or 10 years, based on the type of
component, from the placing on the market
of the last unit of the model.

Visit our website to:
www.greentech-int.gr
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FEVIKEC ONUEIDTEIC:

Oarapog NwTtwv Tpogiuwv (Yuyeio): H 1o amoteAeauaTikr xprion evépyeiag
dlac@aAieTal oTn SIANOPPWAON PE TO CUPTAPIA OTO KATW PEPOG TNG GUCKEUNG, KAl TA
PAPIC OPOIOUOPPA KATAVERNMUEVA, EVW N BEON TwV BNKWV TNG TTOPTAG deV £TTNPEACEI TV

KOTavAAWON EVEPYEIQG.

Odiapog Katayuktn (KotauKTNg): H TTio oTToTEAEOUATIKA XPrion EVEPYEIQG
e€ao@aAileTal oTn dIAUOPPWON UE T CUPTAPIA KOl TOUG KAdoug aTn B€on TTapddoong.

3.1 Al0oTACEIC

I - ]
=) o
I] 4
b
- w1 W2
T
[ Nt~
3
OAIKEC dlaoTAOoEIC *
H1 mm 1450
WA1 mm 540
D1 mm 570
W3

ATIOITOVUEVOC XWPOC KOTA TN
xenon

H2 mm 1600
W2 mm 640
D2 mm 667,8

OAIKOC OTTIAITOVUEVOC XWPOG KATA
m xpnon ®

W3 mm 658,5

D3 mm 1106,5
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4 XPHZH THX ZYZKEYHZ

4.1 NMANPO@OPIEC OXETIKA PE TNV
TEXVOAOYia Less Frost (Alyotepn
TIaxvn)

Xdpn oTo €EATUIOTA TTOU TTEPIKAEIEI

TN OUOKEUN, N TexvoAoyia Less Frost
TIPOCPEPEI ATTOTEAECUATIKOTEPN WUEN,
AIyOTEPEG ATTAITAOEIG PN QUTOPATNG
ammoYuENG Kal o EUEAIKTO XWPO
ATTOBRKEUONG TPOPINWV.

4.2 PUBpION BeppoaTdTn

O puBpicel autépaTa TNV ECWTEPIKN
Bepuokpaacia Twv BaAduwWV Yuyeiou Kal
KaTayukTn. MTTopEiTe va aTmOKTACETE
XAUNAGTEPEG BEPUOKPATIEG OTN CUOKEUR
0aG TTEPIOTPEPOVTAG TO KOUMTTI O€
peyaAUTepoug apiBuolg: 1 éwg 3, 1 £wg 5
1 SF (O1 péyioTol apiBuoi otov BepuooTaTn
eCapTWVTAl ATTO TO HOVTEAO TNG CUOKEUNG.)

ZnUaVTIKN Ttapatripnon: Mnv

TIPOCTIOBNACETE VA TTEPIOTPEWETE TO
KouuTTi TTépa a1rd Béon 1, Ba oTauaTACEl N
AgIToupyia TNG CUOKEUNG 0aG.

AIokATITNG Super
(Z€ opiouéva povréAa)

KdaAuppa Aautrmipa

(Or eIkOVEG €ival EVOEIKTIKEG)

PubBuioelg Oeppootdn:
1-2: Mo BpaxutrpdBeoun @UAagn
TPOYiNWV
3 — 4 : Na pakpotrpdBeoun @UAagn
TPOYiNWV
5 : ©¢on péyiotng wuéng. H ouokeun Ba
Aermoupyei yia yeyaAUTepa Xpovika
dlaoTApaTa. Av atraiteital, aAAGETE TN
puUBuion TNG BepuoKkpaciag.

Av n ouokeun d1a6¢Tel B€on SF:

» [upioTe 10 KOUWTTi 0TO SF VIO va
KatawuxBoulv yprAyopa Ta vWTTd
TPOPIYA. Z€ auTh TNV B¢on, o BdAapog
KOTOWUKTN Ba AsiToupyei o€ XaunAOTEPES

[MePIOTPOPIKG KOUNTT BEpUOaTTN

Beppokpaaies. AQou kaTayuxBouv
Ta TPOPIUA, ETTAVAPEPETE TO KOUMTTI
BeppoaTaTn OTN B0 KAVOVIKAG XPONG.
Edv dev aAGgeTe TNV B€on SF, n
OUOKEUN 0ag Ba eTTIOTPEWEI QUTOUATO
aTNV TEAEUTAIQ XPNOILOTTIOIOUUEVN
0¢on BepuoaTdaTn PETA TO XPOVIKO
OIA0TNUA TTOU AVAPEPETAl TN ONMEIWaN.
EmravagépeTe TOV SIGKOTITN BEPUOOTATN
oTtn 6€on SF kal ETTavaQEPETE TOV 0TV
00N KaVOVIKNG XProng cUPQWVa PE TNV
WPA TTOU aVaPEPETAI OTN onueiwan. Av
0 JIaKOTITNG BeppoaTaTn eival aTn B€on
SF étav 1e0¢i TpWwTN Popd o€ AciToupyia
N OUOKEUN 000G, TOTE N AgIToupyia Tng
OUOKeUNG Ba eTTavéABel autdpara oTnv
Aerroupyia o€ Béan 3 Tou BepuoaTATn
METE TO XPOVIKO JIACTNUA TTOU aVAPEPETAI
aTn onueiwon.
Taxeia katdyugn: Autég o dIaKOTITNG
Ba xpnoiyotrolgital wg dIAKOTITNG Taxeiag
KaTayung. MNa péyioTn ikavotnTa
KATAWUENG, EVEPYOTTOIEITE AUTOV TO
BIaKOTITN 24 WPEG TTPIV TOTTOBETAOETE
OTOV KOTOWUKTN VWTTA TpO@Iua. AQou
TOTTOBETACETE TA VWTTG TPOPIUG GTOV
KOTAWUKTN, 24 WPEG OTNV EVEPYOTTOINKEVN
0éon ouvnBwg apkouv. MNa va
€COIKOVOUAOETE EVEPYEIQ, ATTEVEPYOTTOINOTE
QUTOV TO BIOKOTITN PETA OTTO 24 WPEG ATTO
TNV TOTTOBETNON TWV VWTTWYV TPOPiJWV.
Al0KOTITNG XEIPEPIVNC AsiToupyiag: Av
n Bepuokpacia TePIBAAAOVTOG gival KATW
atrd 16 °C, auTdg 0 BIOKOTITNG TTPETTEI VA
XPNOIMOTIOIEITAI AV BIOKOTITNG XEIMEPIVIG
AgIToupyiag kai diaTnpEi To Yuyeio Tavw
atrd Toug 0 °C ev 0 KATAWUKTNG gival KATW
atrd Toug -18 °C o€ xaunAég Bepuokpaaicg
TEPIBAANOVTOG.

4.3 MpoeIdOTIOINCEIG pLUBUICEWY
Bepuokpaaiog

* H ouokeun oag €xel oxedlaaTei va
AeIToupyei OTIG TTEPIOXEG BEPUOKPATIWIV
TTEPIBAAAOVTOG TTOU AVOPEPOVTAI OTA
TPOTUTTA, CUPPWVA PE TNV KAThyopia
KAIJOTOG TTOU ava@EPETAl OTNV
TTANPOPOPIAKN ETIKETA. AEV OUVIOTATOI
va XPNOIYOTIOIEITE TO YUyEio 0ag O€
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TEPIBAAAOVTA TTOU OEV EUTTITITOUV OTIG
AVAPEPOUEVEG TTEPIOXES BEPUOKPATIWV.
AuTé Ba PeIoEl TNV WUKTIKA atrdédoon
TNG CUOKEUNG.

» O1 pubpioeig Beppokpaaciag Ba TTPETTE
va yivovTal cUJQWVa JE TN ouxvoTnTa
TTOU QVOiyouVv OI TTOPTEG, TNV TTOCOTNTA
TPOYIPWYV TTOU dIATNPEITE TN CUOKEUN Kal
TN Beppokpaacia epIBGAAOVTOG aTN B€on
TNG CUOKEUNG OOG.

» Orav gvepyotroinBei TTpwTn opd n
OUOKEUN, aQraTe TN va AsiItoupyroel 24
WPEG YIa TNV ETTITEUEN TNG BepPOKpaTiag
Aeitoupyiag. Zn didpKela auThg TNG
TTEPIODOU, PNV QVOIEETE TNV TTOPTA KAl Un
QuUAdooeTe PeydAn TTOOOTNTA TPOPIPWV
Uéoa OTN CUOKEUN.

» 'Exel epappooTei pia Asitoupyia
KaBuoTépnong 5 AeTTTwyv yia TNV
ATTOTPOTTN) {NUIAG OTOV CUMTTIEGTH TNG
OUOKEUAG 0ag Katd Tn ouvdeon f TRV
atrooUvdeon aTod To SiKTUO PEUPATOG, N
av uTrdp&el dlakoTrr) peupaTog. H ouokeun
oag Ba ouvexioel va AeIToupyei Kavovika
METG atrd 5 AeTTTd.

Kotnyopia kAipotog kat onuaaoia:

T (TPOTIIKO): AUTA N WUKTIKF OUCKEUN

TTPoOopICeTal YIa Xprion o€ BEPUOKPATIES

mePIBAANOVTOG oTnV TTEpIoXh atrd 16 °C

£€wg 43 °C.

ST (UTTOTPOTIIKO): AUTHA N WUKTIKF CUOKEUN

TTPOOPICETal YIa XPron o€ BEPUOKPATIES

mepIBaAAovTog atmd 16 °C éwg 38 °C.

N (e0KpaTO): AUTH N WUKTIKA CUCKEURA

TTpoOpICeTal yIa XPrion o€ BEpPOoKPaaies

mepIBaAovTog atrd 16 °C £wg 32 °C.

SN (S1evpUPEVO EVKPOTO): AUTA N

WUKTIKF) OUOKEUNR TTPOOpPIZETAl VI XPHON O€

Beppokpaaieg epIBaAAovTog amd 10 °C

€wg 32 °C.

4.4 Aksooudp

OI TepIypa@ég e EIKOVES Kal KEIEVO OTO
THAUA Twv afeooudp utropei va Siapépel
avdAoya pe 10 HOVTEAO TNG CUOKEUNS
oag.

4.4.1 Nayobnkn (e opiouéva povréAa)
 [epioTe TNV TTOYOBAKN ME VEPS KOl

TOTTOBETAOTE TN 0TO BAAAPO KATAWUKTN.

* AQOU TO vEPO TTAYWOEI TEAEIWG, PTTOPEITE
Va OUOTPEYPETE TNV TTAyoBnKn, 6TTwg
@aiveTal Mo KATw, YIa VO TTAPETE TOUG
TTayokUBouUG.

4.4.2 MAooTikn E0OTPA (€ oplouéva
HovTéAQ)
MeTd atré Aiyn wpa Ba oxnuUaTIoTE TTAYVN
0€ OpIoPEVA ONEia Tou
KATaWuUKTn. H mTaxvn Tou
OUCOWPEUETAI OTOV KOTAWUKTN
TIPETTEI VA QQOIPEITAI TAKTIKA.
XPNOIYOTTOINOTE TNV TTAQOTIKA
EuoTpa av xpeidletal. Mn
XPNOIUOTTOIEITE QIXUNPA METAAAIKG
QVTIKEIPEVA VIO QUTH TNV £pyaaia. AuTtd Ba
MTTOPOUCQV VA TPUTTACOUV TO WUKTIKO
KUKAWPA Kal VO TTPOKAAETOUV
avemavopBbwTn ¢nuid oTn povada.

4.4.3 YTI000x 1 UTIOUKOAIWOV (Z€ opIouéva
HovréAa)

XpnoiyoTrolgite TNV uTTOod0oXNA
MTTOUKAAIWV YIO VO PN
yANioTprioouv 1 avatpatrouyv Ta
MTTOUKAAIQ.

=
=

5 ®YAA=H TPOPIMQN

ol

5.1 @4 apog Yuyeiou
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MNa peiwon TG uypaciag kar Katd
OUVETTEIO TNV OTTOQUYT] TNG dnuIoupyiag
TAXVNG, VO OTTOBNKEVUETE TTAVTA TA UYP&
o€ oppayiopéva doxeia oTo Yuyeio. H
Téyvn TEIVEl va CUCCWPEUETAI GTA TTIO
KpUa onueia 6TTou EATUICETAI TO WUKTIKO
uypo, Kai Je TNV TTApodo Tou XpAOvou n
ouoKeun oag Ba xpelddeTal Mo ouy Vv
amméyuin.

Ta payeipepéva @aynTa TPETTEN va
diarnpouvTal TTavTa KAAUPPEVA HETa OTO
wuyeio.Mnv TotroBeteite e0Td PaynTa OTO
WUYEIO, TTEPIUEVETE TTPWTA VA KPUWOOUV,
d1apopPETIKA N Bepuokpacia/uypaaia yéoa
oTo Wuyeio Ba augnbei, kal Ba peiwbei n
atrédoon Tou Yuyeiou.

BeBaiwBeite 611 dgv uTTdp)OULV €idn o€
AuEDN ETTOQN PE TO TTIOW TOIXWHA TNG
OUOKEUNG, €TTEIdN Ba avaTTTuxBei TTaxvn
Kal N ouokeuacoia 6a KOAAAoEI OTo onueio
auTo. Mnv avoiyete ouxvd Tnv TTOPTA TOU
yuyeiou.

JuvIoTOUNE Va TUAIYETE TO KPEQG KAl

Ta Wapia, aAAG oQIXTd, Kal va Ta
aTT0ONKEUETE OTO YUAAIVO pA®I aKPIBWG
TTAVW OTTO TOV KABO AQXAVIKWY,

€TTEI0N €KEl 0 AEPAG gival TTo KPUOG Kal
ETTIKPATOUV Ol KOAUTEPEG CUVONKEG YIa TN
@UAaEA TOUG.

ATTOBNKEUETE TA YN CUOKEUAOPEVA
@poUTa Kal Aaxavika Jéoa ata cuptdpia
Aaxavikwv.

H gexwpioTt ammobrikeuon @poUTwyv

Kal Aaxavikwy Bonbd waoTe va unv
emTnpeddovTal Ta AaXQVIKA TTou gival
€uaioBbnTa oto alBUuAévio (MapoUAia,
UTTPOKOAQ, KOPOTA KATT.) atrd @pouTa TTou
eKAUOUV alBuAévio (uTTavaveg, podakiva,
Bepikoka, UK KATT.).

Mnv ToTroBeTeiTe UYPA Aaxavikd péoa oTo
yuyeio.

O1 xpévol eUAagNG yia 6Aa Ta TPOPIUA
eCapTwvTal atmd TNV apyIKn TToIdTNTA TWV
TPOQIUWYV Kal aTTd TNV ABIAAEITTTN WUKTIKH
aAucida Trpiv Tn @UAagn oTo Yuyeio.
Yypd o116 TO KpEAG PTTOPE] va JoAUvouv
AAAa TTpoidvTa Yéoa OTO Yuyeio. Oa
TIPETTEl VO OUOKEUALETE TA TTPOIOVTA
KPEaTOG Kal va kaBapilete TuxOv uypd

TTOU £X0UV AEPWOEl TO PAPIQ.

* Mnv TOTTOBETEITE TPOPIPA PTTPOCTA ATTO
N diodo pong aépa.

* KatavaAwVveTe Ta CUCKEUOOUEVA
TPOPIUA TTPIV TNV TTPOTEIVOUEVN TEAEUTAIO
nUEpPopNvia KaTavaAwaong.

Mnv emTpETTETE VA £pXOVTAI TPOPIPA OE

€TTaQn Pe Tov aiodnTApa Beppokpaaiag

TToU BpiokeTal aTov BGAauo Wuyeiou, yia va

pTTopEi 0 BGAapog Yuyeiou va diarnpeital

oTn BEATIOTN Beppokpaaia.

* [a KavovikéG OUVONKeG AeIToupyiag,

B0 apKei va TTPOCAPPOCETE TN PUBUION
Beppokpaaciag Tou Yuyeiou o0ag aToug
+4 °C.

* H Bepuokpacia Tou BaAduou Wyuyeiou
Ba TTpETTEl va BpioKETAI TNV TTEPIOXN
0-8 °C, agoU Ta vWTTa TPOPIPa KATW aTTd
Toug 0 °C TTaywvouv Kal aAAoIwvovTal,
eVW TTAVW a1rod Toug 8 °C 10 BAKTNPIOKO
QPOPTIO AUEAVETaI KAl TA TPOPIPA XAAAVE.

* Mnv TotroBeTeiTe {€0TA TPOPIUA
KaTeuBeiav oTo WYuyeio, TTEPIPEVETE TTPWTA
Va KPUWOOUV o€ Bepokpaacia dwuartiou.
Ta Ceotd TpOQIPa TTpoKaAoUV algnan
TnG BepPoKpaciag Tou Yuyeiou oag Kal
QUTO PTTOPET VO TTPOKOAETEI TPOPIKEG
ONANTNPIACEIG AAAG Kal AOKOTTn aAAoiwan
TWV TPOPIUWV.

» To kpéag, Ta wapia Kal Trapdéuola TpéPIua
TIPETTEl VO aTTOBNKEUOVTAI OTO OIANEPIOUA
£€vTovng Wuéng, evw yia Ta AaXavika
TIPETTEI VO TTPOTIMATE TO SIAPEPIOHA
Aaxavikwv (av diaTiBeTal)

* MNa va atmmo@uyeTe TN HETADOON MIKPORIWV
METAEU TwV TPOPipwY, OeV TTPETTEI va
aTTOBNKEVETE TTPOIOVTA KPEATOG padi Pe
@poUTa Kal AaXavikd.

* Ta TPO@IYA TTPETTEI VO TOTTOBETOUVTAI
Méoa OTO Yuyeio o€ KAEIOTA doxeia
1l KAAUPMEVQ, VIO VO ATTOTPOTTEN N
dnuIoupyia UypPOCiag Kal OOHWV.

O TrapakdTw TTivakag gival évag ypriyopog

00NYOG OXETIKA JJE TOV TTIO ATTOTEAECUATIKO

TPOTTO QUAAENG YIa TIG KUPIEG OPADES

TPOYiuwWYV oToV BAAAUO Yuyeiou.
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QAVOiyUOTOG TNG TTOPTAG OE PHOVTEAQ XWPIG
AaBég.

* Av pmropei va aAAGEel n kateuBuvon
QVOiyUOTOG TNG TTOPTAG TNG CUCKEUNG
oag, ammeuBuvBeite 0To TTANCIECTEPO
E¢ouaiodotnuévo Kévrpo ZEpBIg yia va
avaAaBer autn Tnv epyaaia.

8 MPIN KAAEZETE THN
YMNHPEZIA EZYTHPETHZHZ
MEAATQN

Av avTipeTwTTioETE KATTOI0 TTPORANMA PE
TN OUCKEULN 0aG, EAEYETE TA TTOPOKATW
OnuEia, TTPIV ETTIKOIVWVIOETE PE TNV
UTTNPEDIa EEUTTNPETNONG TTEAOTWV.
H ouokeur] dev Asttoupyei
EAéyEte av:
* Ymdapyel Tpopodoaia peUupaTog
* To @ig €xel ouvdeBei owaTd aTnv Tpila
* MATIWG KANKe N ac@AAeia TnG TTPICag N
£TTE0E aoPAAEIa PEUPATOG
* Ymdpxel BAGBN otnv mpida. MNa va
TO eAéyEeTE QUTO, OUVOEDTE OTNV DI
TTPICa JIa CUOKEUN TTOU €ival yvwaTd OTI
AeIToupyei.
H ouaokeur] dev AEITOLPYEL IKOVOTTIOINTIKA
EAéyEte av:
* H ouokeun €xel utteppopTwOEi
* H mépTa TNG CUOKEUNG €XEl KAEITEI KAOAG
» Evdexopévwg UTTAPXEI OKOVN OTOV
OUUTTUKVWTH
* YTTApXEl APKETOG XWPOGS YUpw aTTé Ta
oW Kal Ta TTAEUPIKA ToIXWHOTA
H ouokeur) Ttapayel TTIoAL 60pufio
Kavovikoi 66puBot
©0pupog TPI&iPaTOC TIPOKUTITEL:
» Katd tnv autéparn améyun
» Otav n cuokeur YuxeTal i
Beppaiveral (Adyw Tng diacToAng/
OUGTOANG TOU UAIKOU TNG
OUOKEUNG).
ZUvtopog 80pupoc TpI&ipatog
TipokOTTTEL: OTaV 0 BEPPOOTATNG
EVEPYOTTOIEI/ ATTEVEPYOTTOIET TOV
CUUTTIEDTN.
Oo6pufog potép: YmodnAwvel 6T

0 GUUTTIECTNG AEITOUPYET KAVOVIKA.

O oupTTIECTAG PTTOPE Va TTPOKOAET
TEPIOOOTEPO BOpUBO aTd TO
ouvnNBIoPEVO Yia €va GUVTOUO XPOVIKO
d1G0TNUa, TV EVEPYOTTOIEITAI YIa
TTPWTN QopPdA.

O6puROCg PUTOAIdWVY Kal
KEAOPUOHOTOG TIPOKOTITEL: AOYW TNG
PONG TOU WUKTIKOU PHECOU PECT OTOUG
OWAAVEG TOU OUCTHPATOG.

O06puPog porg vepoL TIPOKUTITEL:
AGyw TNG pong vepPoU TTPOG To dOXEIO
e€druiong. Autég o B6pufog cival
KQVOVIKOG KaTd TNV atmoyugn.
O06puB0og PUCTIATOC OEPT
TIPOKUTITEL: Z€ OPITPEVA JOVTEAD KOTA
TNV KAVOVIKH AEITOUPYia TOU GUOTHNATOG
AOYyw TNG KuKAopopiag agpa.

Ol TIAEUPEC TNG CUCKELNC OE ETTOEN PE

TI OTEYAVOTIOINCEIG TNE TTIOPTAC Eival

(eOTEC.

Eidikd 10 Kahokaipl (katd TIG Bepuég

ETTOXEG), Ol ETTIPAVEIEG TTOU €ival O€ ETTAPN

ME TIG OTEYAVOTTOINCEIG TNG TTOPTAG UTTOPEI

VO OTTOKTAOOUV OXETIKA UynAdTEPN

Bepuokpaacia katd Tn AeiIToupyia Tou

CUMTTIECTH, auTO €ival QUOIOAOYIKO.

YTIApXEl CLOCWPELON LYpPACiag HECT

0T CUOKELN

EANéy&te av:

» OAa 1a Tpé@Iua sival cwoTd
ouokeuaopéva. Ta doxeia TTpETTEl va gival
oTeyVA TIPIV TOTTOBETNBOUY péca oTn
OULOKELN.

* H mépTa TNG CLOKELNC AvVoiyETAl CUXVA.
H uypaoia Tou Xwpou eIcEPKETAl OTN
ouoKeLn éTav avoiyouv ol TTopTeS. H
uypaacia augdveral TaXUTEPO Qv AVOIYETE
TIG TTOPTEG TTIO OUXVA, 1IB10iTEPA AV N
BepuoKpaacia Tou XWEouU gival uwnAn.

H 1topTa dev avoiyel 1) dev KAgivel

oWoTaA.

EAéy&te av:

* Ymdpyouv TpOQPIPA } CUCKEUATIEG TTOU
eUTTOdICOUV TNV TTOPTA VA KAEITEI.

» O1 OTEYQVOTTOINCEIG OTIG TTOPTEG £XOUV
XaAdoel i eBapei

* H ouokeun oag éxel TOTToBeTNOET TTAVW
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ae opIfOvTIa ETTIPAVEIQ.

YTodeigelq

* Av QTTEVEPYOTTIOINCETE TN GUOKEUN 1 v
QTTOOUVOETETE TO QIG ATTO TNV TTPIlA,
TIPETTEI VA TTEPIPEVETE TOUAGXIOTOV
5 Aetrtd TTpIV TN OUVOETETE TTAAI OTO
peUPa A TNV ETTAVEKKIVAOETE, YIO VA PNV
TTPOKANBei BAGBN OTOV CUMTTIEDTA.

» Edv dev rpodKeITal va XpnOIUOTTOINOETE

TN CUOKEUN 0OG YIa HEYAAO XPOVIKO

BIG0TNUA (TT.X. OTIG KAAOKQIPIVEG

OIAKOTTEG), TOTE OTTOCUVOEDTE TO ATTO TO

pevpa. KaBapioTte Tn ouokeur cUP@WvVa

UE TO KEQPAAaIO KaBapIopoU Kal apAoTE

TNV TTOPTA AVOIKTA YIa TV ATTOTPOTTH

uypaaciag Kal OoPwV.

Av 10 TTPOBANUO ETTIHEVEI APOU EXETE

aKOAOUBAOEI OAEG TIG TTAPATTAVW

0dnyieg, CUPPBOUAEUTEITE TO TTANCIEOTEPO
e€oualodoTnuévo KEVTPOo OEPPIG.

* H ouokeur TTou TTPOUNBEUTAKATE EXEI
oxedlaoTel HOVO yia OIKIaKN Xpron. Agv
gival KAaTGAANAN yia TTayYEAUATIKA A
KolvéxpnaoTn xprnon. Av 0 KaTavaAwTAg
XPNOIUOTTOINCTEI TN CUCKEUN PE TPOTTO
TToU &€V CUMMOPPWVETAI JE AUTO,
dnAwvoupe pnTd 0TI 0 KATAOKEUAOTHG Kal
0 €uTTOPOG eV Ba PEPOUV Kapia eubuvn
yIQ OTTOIOONTIOTE ETTIOKEUN Kal BAGRN
EVTOG TNG TTEPIOBOU £yYUNONG.

9 >YMBOYAEZ INA
E=OIKONOMHZH ENEPI'EIAX

1. EyKataoTAOTE TN OUOKEUN O€ éva
OpocePO, KAAA agpIZOPEVO dBWUATIO,
AaAAdG OI OTO AUECO YWG Tou AAIOU
Kal 0x1 KOvTd oTnv TTNynR BepudTNTOg
(BeppavTikd owpa, Kouliva JayeipEPaTog
K.ATT.) SI0QOPETIKG Ba TTPETTEl va
XPNOIYOTTOINBE pIa HOVWTIKA TTAGKA.

2. Aprvete T (EOTA TPOPIPA KAl TTOTA VO
KPUWOOUV TTPIV TO TOTTOBETHOETE HETT
OTn OUOKEUN.

3. TotroBeTeiTe T TPOPIPA TTOU BEAETE Va
ammoyugeTe oTov BAAaUO Wuyeiou av
dlatiBetal. H xaunAn Bepuokpaacia Twv
KOTEWUYHUEVWY TPOYINwWY Ba BonBroel
oTNV Yuén Tou BaAduou Yuyeiou evw
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atroyuyovTal Ta Tpo@Iua. ‘ETol Ba €xeTe
€€0IKOVOUNGON evEPYEIOG. T KATEWUYUEVA
TPOPIPA TTOU aTTOWUXOoVTAl €W aTTd TN
OUOKEUN OUVIGTOUV AOKOTTN KaTavaAwaon
EVEPYEIOG.

. Ta TToTd 1} GAAa UyPG TTPETTEN VA ival

KOAUPPEVa géoa aTn GUOKEUR. Av
TTapapeivouv akGAUTITA, N Uypacia
péoa oTn ouokeun Ba augnBei kal €101 N
OUOKEeUN Ba XpNOIUOTIOIEl TTEPITOOTEPN
evépyela. AlaTnpwvTag KOAUPPEVA Ta
TTOTA KAl GAAa uypd CUUBAAAETE OTN
dIaTAPNON TOU APWHATOG Kal TNG YEUONG
TOUG.

. MpooTtraBnoTe va amo@UyeTe va a@AVETE

TIG TTOPTEG AVOIKTEG VIO PEYAAA XPOVIKA
SIa0TAPATA ) VO QVOIYETE TIG TTOPTEG
TTOAU ouxvd, 1T€10n Ba €10€AB€I CeaTOG
a€PAag 0T OUCKEUN KAl O GUUTTIECTAG Ba
EVEPYOTTOIEITAI AOKOTTA OUX V.

. Kpardre kKAe10Td TO KOAUPPOTO

otToI0UdNTTOTE BAAGUOU SIAPOPETIKAG
Bepuokpaaciag oTn cUoKeUr (GupTapIoU
Aaxavikwyv, dlauepioparog £viovng Yuéng
KATT.).

. H oteyavotroinon tng mopTag TpETEl

va gival kaBapn kal va diaTnpei TNV
€NOTIKOTNTA TNG. Z€ TTEPITTTWON POOoPAG,
QVTIKATAOTAOTE T OTEYAVOTTOINON.



10 TEXNIKA XAPAKTHPIZTIKA

O1 TeXVIKEG TTANPOPOPIES BpiokovTal aTAV
TIVakida oToIXEIWV OTNV ECWTEPIKN TTAEUPd
TNG OUOKEUNG KAl OTNV EVEPYEIOKN ETIKETA.
O kwdikag QR oTnVv gvepyelakr €TIKETA TTOU
TTOPEXETAI JE TN CUCKEUN QVTITIPOCWTTEUEI
évav BIadIKTUOKO oUVOECHO TTPOG TIG
TTANPOYOPIEG TTOU OXETICOVTAI UE TNV
amédoon TNG CUOKEUNRG 0Tn Bdon
oedopévwy EPREL tng EE.

DuAagTE TNV vEPYEIOKA ETIKETA YIa
HeEANOVTIKEA avagopd, padi e To eyXEIPidIO
XPNong Kai 6Aa Ta GAAa £yypaga TTou
TTAPEXOVTAl JE TN CUCKEUN.

ETiong, pytropeite va Bpeite TIg idieg
TAnpo@opieg atn Bacn dedopévwv EPREL
XPNOIYOTIoIVTAG ToVv aUvOeopo https://
eprel.ec.europa.eu Kail Tov apiBUd JovTéAou
Kal apiBuoé TpoidvTog TTou Ba Bpeite aTnv
TTIVaKi®a OTOIXEIWV TNG CUOKEUNG.

Acite Tov oUvdeapo www.theenergylabel.
€u yIa AETTTOUEPEIG TTANPOQYOPIEG OXETIKA JE
TNV EVEPYEIOKN ETIKETA.

11 NAHPO®OPIEZ I'IA
INZTITOYTA AOKIMQN

H eykardoTaon Kal TTPOETOINACIA TNG
OUOKEUNG YIa OTTOIadATIOTE TTIOTOTIOINON
OIKOAOYIKOU OXeDIOTNOU Ba TTPETTEl Va
ouppopewvetal ue 1o EN 62552. O1
ATTAITAOEIG AEPITHOU, Ol DIAOTACEIS E0OXAS
Kal Ta EAGXI0Ta TTiow JIAKEVa TTPETTEl Va
gival 6TTwg avagépovtal oto Eyxeipidio
xpnong oto MEPOZX 1. MNapakaAoUpe
ETTIKOIVWVAOTE UE TOV KOTAOKEUATTH Yia
OTTOIECOATIOTE TTEPAITEPW TTANPOPOPIEG,
TTEPIAAPBAVOUEVWVY TTPOYPAUHATWY
POpPTWONG.

12 EZYNMHPETHZH NEAATQN KAl
2EPBIZ

XpPNOIKOTIOIEITE TTAVTA YVAOCIA AVTOAAQKTIKA.
Ortav emikoivwveite Ye 1o E¢ouaiodotnuévo
pag Kévrpo aépfig, BeBaiwBeite OTI ExeTe
dlaBéaipa Ta €€ dedopéva: MovTéAo,
ap1Buo mpoidvtog (PNC), apiBud oeipdg.
Mrropeite va Bpeite TIG TTANpOPOpiEG AUTEG
OTNV TTIVAKI®O OTOIXEIWV.
Mrtropeite va BpeiTe TNV ETIKETA GTOIXEIWV
OTO E0WTEPIKO TOU TUNPOTOG WUYEIOU OTNV
apIoTEPH KATW TTAEUPA.
Ta yvAoIia avTaAAGKTIKG YIa OpIoUEVA
OUYKEKPIYEVa eCapTAPaTa gival SlaBéaiua
yia TouAdyxioTov 7 1 10 xpodvia, avaloya
ME Tov TUTTO TOU ££QPTANATOG, aTT TV
nuepounvia dikBeang oTnv ayopd TnNG
TEAEUTAIOG HOVADAG TOU MOVTEAOU.
Emmoke@Oeite TOV 10TOTOTTO PAG YIa Va:
www.greentech-int.gr
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