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EuxapioToUpe Tou emIAEEQTE QUTO TO TTPOIOV.

To Trapdv eyxeIpidio XprAong TTePIAAPBAVEI TNUAVTIKEG TTANPOPOPIES YIa TNV aT@AAEIa Kal
odnyieg TTou TTpoopilovTal va oag BonBrioouv aTn AEIToupyia Kal GUVTAPNON TG CUOKEUNG
0ag. MNMapakaAeioTe va aQIEPWOETE TOV ATTAPAITATO XPOVO yia va dIaBACETE TO £YXEIPIDIO
XPNONG TTPIV XPNOIUOTIOINCETE TN CUOKEUN 0aG Kal QUAGETE TO yia JEAAOVTIKI avagopd.

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

Icon Type Meaning

A MPOEIAOMOIHZH Kivduvog ooBapng owpaTikAg BAGBNG i BavdTtou
/A KINAYNOS HAEKTPOMAHZIAS KivBUuvog ETTIKIVEUVNG TaONG

& OOTIA Mpogidotoinon: Kivduvog @wTidg / eU@AekTa UAIKA
& MPOZOXH Kivbuvog owpaTikAg i UAIKAG BAGBNS

GR-2



NMEPIEXOMENA

T.OAHTIEZ AZDANEIAZ ...ttt et e et e e esae e e ssbeaesnteeeanns 4
1.1 TeVIKEG TTPOEIOOTTOINTEIG ATPOAEIIG ..uvvereeeiiiiiiieeeeeitiee e e e e ettre e e e e et e e e e eeasa e e e e e snraeeeeeaas 4
(V238 B ToToY:AToTox s (o] [aTo £ ATaYiTo B 1 NVARA/ (ot [o (o1 (o (o o HPU RSP 7
1.3 KOATG TN OIGPKEIN TNG KPP ¢ uvveeruneeeerireeeeieeeeeiteee st e ettt e e s e e sneeeeaebe e e sneeessnneeeanneeenan 8
1.4 Katd TOV KOBAPIGHO KAI TN GUVTAPNOT . ceeeeietiieeeeeeiieeeeeeeeirereeesesinnseesesasnnsseesessnnsseeeaesas 10
2. EMKATAZTAZH KAI TIPOETOIMAZIATIAXPHZH ..o 12
2.1 OBNYIEG VIO TOV EYKOTAOTATI c.uveeeuereeinteeeaiteeeeteeeasnseeeasbeeesnneesssneeeaateeessneessnneeesbneenans 12
2.2 HAEKTPIKI) GUVOEDT) KOAI AOQBAAEID «...ceeivreeeitieeeiteeeittee et e eiee et e et eesnee e e snneeeabneeeans 13
2.3 KIT OTABEPOTIOINGNG TNG GUOKEUNG - «-eeuveeeentreeaeereaaueeeeanteeesaseeeesneeeeansenesaneeeesneeeanseeesns 14
2.4 PUBUIOT TWV TTOBIWV OTAPIENG -reeeurreeinrieeairiieetreeesttee e st e stee e s ssne e e st e e snre e saneeearneenans 14
3 XAPAKTHPIZTIKA TTIPOTONTO ...ttt n s 15
4. H XPHZH TOY MPOIONTOXI .....oovieeieeeeeeeeeeetee ettt s aeen e 16
4.1 KOUUTTIA EAEYXOU EOTIUIV . c.eieeiieeaeaauiteeeaeeauteeeeaeaasaeeeaaeaaansseeeaaeaannneeeaeaaannsseeaeaaannneneaaaan 16
4.2 "EAEYXOG AEITOUPYIOG QOUPVOU ...ttt ettt ettt e e e e abneenan 17
4.3 TTIVOKOG HOYEIDEHUOTOG .. eeeeeiuuiteieeeeaautteeeeeaaiteeeeeesassteeeeesaaeseeeeesanbaeeeeesaaanteeeeesaannreeeeeeas 19
Tt o (o 11 oy o (SRRSO 19
5. KAGAPIZMOZ KAI ZYNTHPHZH ....oooiiiiiiie et 20
I e (5o (o] [o 1 ¥ Lo T SO UOPPRPP 20
L2 2 VAV o3 Lo o TS PP 23
6.EMIAYZH NMPOBAHMATON & METADOPA ...ttt eea e 24
6.1 ETHAUGN TTPOBANMBTIIV ettt e ettt e e e e et e e e e et ee e e e e e santaeeaeesnnsbeeeaaean 24
[SB0728 1Y Fou (o (1o o o (XSSP 24
7. TEXNIKEZ MPOAIATPADEZT ...ttt s e sttt e et snee e snbeeeeneeeenes 25

7.1, EVEPYEIOKO OEATIO ...ttt ettt e e et ne e et e e et esnees 25



1. OAHIEZ AZDAAEIAZ

» AloBdaoTe autd TO €yXEIPIOIO OONYIWV TTPOCEKTIKA KAl
TTANPWV TTPIV XPNOIUOTTIOINCETE TN OUCKEUN OAG KAl
QUAGETE TO 0€ EUKOAQ TTPOORACIKO PEPOC YIA VA TO
ouuPBouAeleaTe OTav XpelddeTal.

» To gyxeIpidIO £XEI ETOINAOTEI YIA TTEPICCOTEPA ATTO
Eva JOVTEAQ, VI 'auTO N CUOKEUN 0ag eVOEXETAI VA
Mn O106€TEl OpIoPEVEG ATTO TIG dUVATOTNTES TTOU
TTEPIYPAPOVTAI OTO TTAPOV £yXEIpidIo. ' auTdv TO
AOYO, TTPOCECTE IDIAITEPA TIG EIKOVEG VW OIOBACETE
TO €YXEIPIOIO XPrOonNnG.

1.1 TENIKEZ NMPOEIAOMNOIHZEIZ AZQAAEIAZ

* AuTI) N CUOKEUNR PTTOPEI va XpnolyoTtroindei atrd
TTadIA a1Té 8 £TWV KAl Avw Kal aT1To ATOoPA JE
MEIWMEVEC CWHATIKES, AVTIANTITIKEG ] dIAVONTIKES
IKAVOTNTEG N ME EANEIYN EUTTEIPIAG KAI YVWONG, AV
TOUG €€l 00B¢i ETTITAPNON N EKTTAIOEUON OXETIKA
ME TNV ao@AAn XpPrion TNG OUCOKEUNG KAl KATAVOOUV
TOUG EVEXOMEVOUG KIVOUVOUG. Ta TTaidid eV TTPETTE
va Traidouv pe N ouokeuny. O KaBapiopdg Kai n
ouvTApnon atd 1o XprioTtn ocv Ba TTPETTEI va YiveTal
atrd TTaIdIA Xwpic eTTIBAEWN,.

A\ NPOEIAOMOIHEH: H cuokeur kal Ta

TTPOCTTEAACIUA JEPN TNS ATTOKTOUV UWNAN

BeppoKpaTia KATa TN Xprion. Oa TPETTEl va TTPOCEXETE

IDIAITEPA VA UNV QYYICETE TIC AVTIOTAOEIC BEpuavong.

MpéTTel va KPATATE JAKPIG TA TTAIOIA KATW TWV 8 £TWV

EKTOC av BpiokovTal uttd cuvexn eTTiBAswn.

/> A\ NPOEIAOMOIHEH: To payeipepa ot TAGKa
EOTIWV PE AITTOG 1] AGdI XWwpig ETTITAPNON WTTOPEI va
gival TTIKIiVOUVO Kal VA OTTOTEAECEI AITiA TTUPKAYIAG.
MOTE unv etmixeipAoeTe va OBACETE PIA QTIA JE
vEPO, OAAG ATTEVEPYOTTOINOTE TN CUCKEUN Kl KATOTTIV
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KOAUWTE TN QAOYQ, TT.X. ME EVA KAAUPMA 1) ME TTUPIMOXN
KOUBEpTa.

/\MPOXOXH: H 3iadikaaia MAYEIPEPATOC TTPETTEI VA
emrnpeital. Mia HikpAg diapkelag diadikaagia
MAYEIPEUATOG TTPETTEI VA ETTITNPEITAI CUVEXWG.

MPOEIAOMOIHZH: Kivduvog tTrupkayidg: Mnv
ATTOONKEVETE €idN TTAVW OTIG ETTIPAVEIEG JAYEIPEUATOG.

/AN\A NMPOEIAONOIHZH: Av EMPAVIOTEI pwWyUn 0NV
ETTIPAVEIQ, ATTEVEPYOTIOINOTE T GUOKEUN YIA VA
QATTOPUYETE TO EVOEXOUEVO TNG NAEKTPOTTANCIOC.

* [Na Ta povTéAa pe KAAUPUQ €0TIAG, KABAPIOTE TUXOV
UTTEPXEINIOEIG ATTO TO KAAUPUQ TTPIV TN XPAON Kal
a@noTe TNV Koudiva va KPUWOEI TTPIV KAEIOETE TO
KAAUPMA.

* Mn XPNGOIYOTTOIEITE TN CUOKEUN PEOW EGWTEPIKOU
XPOVOOIAKOTITN ) XWPIOTOU CUCTANATOG
TNAEXEIPIOUOU.

AI‘IPOEIAOI‘IOIHZH MNa

VO ATTOTPEWETE TNV ATTOKAION

TNG OUOKEUNG, TTPETTEI v

EYKATOOTABOUV Ol

oTtaBepotrointéc. (MNa

AETITOUEPEIC TTANPOYOPIES, AVATPECTE OTOV 0ONYO

PUBMIONG TOU KIT AVTIKAETTTIKAG TTPOCTACING).

« Katd n xprion n ouokeun Ba Beppaveei. @a
TIPETTEI VA TTIPOCEXETE IDIAITEPA VA PNV AYYIETE TIG
avTiIoTace€lg Bépuavong.

» O1 AaBég evdéxeTal va (eoTaBOUV PETA OTTO OUVTOUO
XPOVIKO OIACTNUa KATA TN XPNon.

* Mn xpnoipoTrolEiTe OKANPG KaBapPIoTIKA TTOU
XapAdouv A aIXMNPES METOAAIKEC EUOTPEG YIa vVa
KaBapioeTe TO TCAMI TNG TTOPTAG TOU POUPVOU Kal
AAAeg emmiIPAvelec. MTTopoUV va xapdgouv Thv
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ETTIQAVEIA, TTPAYUA TTOU PTTOPEI VO TTPOKAAETEI
Bpauon Tou T{auIoU ) {nUIG OTNV ETTIPAVEIQ.
* Mn XpnOIUOTTOIEITE ATHOKABAPIOTEC YIA TOV
KaBaplioud TNG CUOKEUNG.
/\ A\ TPOEIAOMOIHEH: Av EMPAVIOTEI pWYHNA OTNV
ETTIPAVEIQA, ATTEVEPYOTTOINCTE TN OUCKEUN YIA VA
QTTOPUYETE TO EVOEXOUEVO TNG NAEKTPOTTANGIAG.

/\MPOXOXH: Ta TTPoCBAcIua hEPN EVOEXETAI VA gival
TTOAU {€OTA OTAV PAYEIPEVETE 1 WAVETE. KpATAOTE TA
MIKPA TTaIdId pakpid atrd Tn ouokeun otav
XPNOIUOTTOIEITAL.

* H ouokeun oag €xel TTapaxOei o€ cuppudpYwaon ue
OAa Ta e@apudoIua TOTTIKA Kal 016V TTPOTUTTA KAl
KOAVOVIOUOUG.

* O1 epyaoiec ouvTAPNONG Kal ETTIOKEUWV
TIPETTEI VA EKTEAOUVTAI HOVO ATTO TEXVIKOUG TOU
ecouaiodotnuévou o€pPIC. Epyaoiec eykatdoTaong
KQI ETTIOKEUWYV TTOU EKTEAOUVTAI ATTO WN
€COUOI000TNMEVOUC TEXVIKOUG WTTOPEI Va €ival
ETTIKIVOUVEG. MNV aAAGECETE 1] va TPOTTOTTOINOETE
TIC TTPOJIAYPAPEC TNG CUOKEUNG ME OTTOIOOATTOTE
TPOTTO. AKATAAANAQ TTPOCTATEUTIKA EOTILWV EVOEXETAI
va TTPOKAAECOUV aTUXUOTA.

* [1pIv TN 0UVOEON TNG OUOKEUNG 0AG, PEPalwBEiTe
OTI CUNPWVOUV Ol TOTTIKEG OUVONKES dIavoung
EVEPYEIOG (QUON TOU EPIOU Kal TTiIEON TOU AEPIOU N
N TAon Kal ouxvoTnTa TNG TTAPOXNG PEUMATOG) HE TIG
TTpodIaypaES TNG oUoKeUNG. O1 TTpodiaypagég yia
TN OUOKEUN QUTI ava@EPOVTal OTNV ETIKETA.

/\MPOLOXH: H OUOKEUN auTr) €x€l oxedlaoTei udvo

YIa HAYEipEPA @aynToU Kal TTPO0PICETAI YIA OIKIOKN)

XPHON O0€ E0WTEPIKO XWPOo Povo. Aev Ba TTpETTEl va

XPNOIUOTTOIEITAI VIO OTTOIOVONTTIOTE AAAO OKOTTO 1)

OTTOIAdNTTOTE AAAN £QAPMOY], OTTWG YIA KN OIKIAKA
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XpHon | o€ eTTayyeANATIKO TTEPIBAAAOV 1] yIa BEpuavon
XWPWV.

Mnv xpnoIJOTTOIEITE TIC AABEC TNG TTOPTAG TOU
(POUPVOU VIO VO ONKWOETE Il VA PUETAKIVIOETE TN
OUOKEUN.

Mpétrel va AauBdavovtal OAa Ta duvaTtd PNETPA YIa

va d1ao@alieTal N ac@AAeld oag. ETreidr) 10 yUaAi
MTTOPEI va oTTdoEl, Ba TTPETTEI VA TTPOCEXETE KATA TOV
KaBapioud Tou, WOTE va ATTOPUYETE VA TO XAPACETE.
ATTOQUYETE VA XTUTTAOETE TO YUAAI UE ageooudp.
BeBaiwBeite 611 TO KAAWDIO peUpaTog dev Ba
TTaYIOEUTEI ) KATAOTPAPEI KATA TNV EYKATAOTAON
TNG OUOKEUNG. AV TO KOAWDIO TPOPODOUiag £XEI
UTTOOTEI (NUIA, TTPETTEI VA QVTIKATAOTABEI atTd TOV
KATOAOKEUAOTH], TOV QVTITTIPOCWTTO TOU YIa GEPRIC

N atrd AToua PE TTapouola £CEIBIKEUOT, YIA TNV
aATTOPUYN KIVOUVWV.

Orav gival avoIxXT n JITpoaoTIvh TTOPTA, PNV A@VETE

Ta TTaUdIA va aveRaivouv r) va kdBovTal ¢' auTh.

MapakaAoUpe va KpaTtaTe TTAIdIA Kal {wa JaKpId
atrd auTr T CUCKEUN.

1.2 NPOEIAOMNOIHZEIZ INA THN EFKATAZTAZH

Mn XPNOIMOTIOINOETE TN CUOKEUN TTPIV OAOKANPWOEI
n eykaraoTaaor) TnG.

H ouokeuny TTpETTel va eyKaTaoTabei atrd
€€oua1000TNUEVO TEXVIKO. O KATAOKEUAOTNG OEV
gival uTTeUBUVOC yia oTToIadATTOTE CNUIA UTTOPEI
va TTPoKANBei atrd AavBaopuévn ToTToBETNON KAl
EYKATAOTACN ATTO PN £¢oUCIodoTNUEVA ATOMA.
Otav atroouokeuadeTe T ouokeun, BeaiwBeite
OTI DV €X€EI UTTOOTE CNUIG KATA TN PETAPOPA.

2€ TTEPITITWON OTTOIOUDNTIOTE EAATTWHATOG, N
XPNOIUOTIOINOETE T CUOKEUN, AAAG aTTeuBuUVOEiTE
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apéowg o€ eouaiodoTnuévo aépPic. ETTeidn Ta
UAIK& TTOU XPNOIJOTIOIOUVTAI VIO TN CUOKEUATia
(VAIAOV, OUVOETAPEG CUPPATITIKWYV, QEAICON KATT.)
MTTOPEi va €xouv eTTIBAABEIG EMITTITWOEIG OTA TTAIOIA
Ba TTPETTEI va TO CUAAEYETE KAl VO TO OTTOUOKPUVETE
aueoa.

[MpooTaTEWTE TN CUOKEUN 0AG ATTO TIG KAIPIKEG
eMOPAceIC. MnVv TNV a@AVETE eKTEBEINEVN OE NAIO,
Bpoxn, X16vi, oKOvVN 1] UTTEPPOAIKN uypaaia.

Ta UNIKA TToU TTEPIBAAAOUV TN CUOKEUR (VTOUAATTI)
TIPETTEI VA UTTOPOUV VA AvTEXOUV Bepuokpaacia
TouAdayioTov 100 °C.

H ouokeuny ev TTPETTEI va eyKATAOTABET TTiIoOW
atrd dIOKOOUNTIKN TTOPTA, WOTE VA ATTOPEUXBEI N
uTTEPBEPUOVON.

1.3 KATA TH AIAPKEIA THZ XPHZHZ

OT1av XpNOIMOTIOIEITE YIa TTPWTN OPA TO POUPVO
oag, NTTopEi va TTapatnpnioete eEAa@pda oour. Autd
gival atréAuTa QuUOIOAOYIKO Kal TTPOKOAEITAl ATTO

Ta UAIKA pévwong oTta BgpuavTikd oToixeia. MNa

TO AOYO QUTO, TTPIV XPNOIPNOTIOINCETE TO YPOUPVO,
a@rOTE TOV VA AEITOUPYROEl XWPIG TPOPINA OTN
MEYIOTN Bepuokpaaia yia 45 AeTTTd. BeBaiwbeite 6T
TO TTEPIBAAAOV OTO OTTOIO €ival EYKATECOTNMEVO TO
TTPOIOV €ival KaAd agpI(OPEVO.

[Mpoo£ETE KATA TO AVOolyUa TN TTOPTAC TOU PoUPVOU
Kata Tn d1apKela A PETA TO payeipepa. O (eoTog
ATUOG ATTO TO POUPVO PTTOPEI VA TTPOKAAEDEI
eykaouaTa.

Mn diatnpeite eUPAEKTA 1 KAUOIUQ €idn, HEOA N
KOVTA OTrn OUOKEUN OTAV XPNOIKOTIOIEITAl.
XPNOIYOTTIOIEITE TTAVTA YAVTIQ QOUPVOU YIa vVa
AQAIPECETE KAl VA QVTIKATAOTACETE TA TPOQPINA OTO
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poupvo.

* 2 KOMia TTEPITITWON OEV TTPETTEI va KAAUPOEI
EOWTEPIKA O YOUPVOG PE OAOUUIVOXOPTO,
OIOPOPETIKA UTTOPEI VO TTPOKANBEI UTTEPBEPUAVON.

* Mnv TOoTT00ETEITE OKEUN 1] diICKOUC YNOiUATOC
atreuBeiag Tdvw oTn BAon Tou YoUpvou KATA TO
Mayeipepa. H Baon BeppaiveTal TTdpa TTOAU Kal
MTTOPEI va TTPoKANBEi {nuIG OTO TTPOIOV.

Mnv a@rveTe TN CUOKEUN MAYEIPEPATOC XWPIG
ETTITAPNON OTAV UAYEIPEVUETE UE PAYEIPIKO AITTOG 1 AGDI.
MTTOpEi VO ava@AeyouVv O€ TTEQITITWON
utTEPBEPUavONG. MNMoTE punv TTpooTTaBAoETE Va
KATATTOAEUNOETE UE VEPO TIC PAOYEG ATTO AAdI TTOU
KaiyeTal, avTi autou oBroTe TNV Koudiva Kal KAAUWTE TO
OKeUOC JE TO KATTAKI TOU | JIa TTUpipaxn KouRBEpTa.

* [lavTa va TOTToBETEITE TO OKEUN OTO KEVTPO TNG
dwvNG MaYEIPEPATOC Kal VA YUPICETE TIC AaBEC o€
ac@aAni B€on waoTe va JnNv JITTOPOUV va TIC XTUTTAOEI
N va TIG TTIACEI Kaveic KaTd AdBog.

* Av 1O TTPOIOV OEV TTPOKEITAI VO XPNOIUOTTOINOEI yIa
MEYAAO XPOVIKO dIACTNUA, ATTEVEPYOTTOINOTE TO
atrd Tov OIAKOTITN KEVTPIKOU eAEyXou. ETTiong otav
OEV XPNOIUOTIOIEITE IO OUOKEUN AEPIOU KAEIOTE TN
BaABida agpiovu.

» BeBaiwBeite O11 T TTEPICTPOPIKA KOUUTTIA XEIPIOUOU
TNG OUOKEUNG €ival TTavta oTtn Béon "0" (dlakoTrn),
OTav OEV XPNOIMOTIOIEITAI N CUCKEUN.

» Ol diokol gival KeKAIJEVOI OTAV TPARNXTOUV.
[Mpoo€cTe va pnv XuBei ) va un picete (eoTod Qaynto
OTAV TO APAIPEITE ATTO TO POUPVO.

* Mnv TOTT00ETEITE OTIOATTIOTE TTAVW OTNV TTOPTA TOU
(POUPVOU OTAV PPICKETAI TNV AVOIKTH TOU BEon.
AUTO PTTOPEI VO TTPOKAAECEI ACUMMPETPIA OTOV
pouUpVvo N va TTPoKaAEaEl BAGBN OoTnV TTOPTA.
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* Mnv TOTTOBETEITE BAPIA ] EUPAEKTA AVTIKEIMEVA (TT.X.
VAIAOV, TTAQOTIKEG OAKOUAEG, XOPTi, TTaVi K.ATT.) OTO
oupTapl. AuTo TTEPIAAPBAVEI HaYEIPIKA OKEUN WE
TTAQOTIKA ecapTrpaTa (T1.X. AaBEG).

MPOXZOXH: H cowTepIKr ETTIPAVEIQ TOU XWPEOU
atroBrikeuong evoéxeTal va BepuavBei étav
XPNOIUOTTOIEITAI N CUOKEUN. ATTOQUYETE va ayyileTe TNV
EOWTEPIKN ETTIPAVEIQ.

* Mnv KpENATE TTETOETEG, UPAOHATA TTIATWY ] pouxa
atrd TN ouokeun A TIG AaBEC TNG.

1.4 KATA TON KAGAPIEMO KAI TH SYNTHPHZH

» BeBaiwBeite 611 n ouokeun oag ival
ATTEVEPYOTTOINMKEVN ATTO TOV JIAKOTITN TPOYOOOUTiag
TTPIV TTPAYHATOTIOINOETE OTTOIOVONTTOTE KABAPIoUO N
ouvTrpnon.

* Mnv agaipeite Ta TTEPIOTPOPIKA KOUNTTIA XEIPIOHOU
VIO VO KOBAPIoETE TOV TTIVOKA EAEYXOU.

* [a va dIaTnPAOoETE TNV ATTOdOTIKOTATA KAl THV
ao@AAEIO TNG OUOKEUNG 0AG, OAOG OUVIOTOUNE VO
XPNOIMOTTOIEITE TTAVTA YVAOIA AVTOAAQKTIKG KAl va
KOAAEITE TOUG £EOUCI0OOTNHEVOUG QVTITTIPOCWITTOUG
O£pPIC Jag o€ TTEPITITWON avAYKNG.

ARAwon cuppépewong CE

AnAwvoupe OTI Ta TTPOIOVTA PAG TTANPEOUV TIG

C € IoxUouoeg EupwTtraikég Odnyieg, ATTOQACEIC

Kal Kavoviopoug, KaBwg Kal TIG aTTaITOEIG
TTOU TTEPIEXOVTAI OTA TTPOTUTTA TTOU
avagépovTal.

H ouokeury autr] £xel oxedlaoTei yia xprion pévo yia
Mayeipepa oto oTriTl. OTTo1IadATTOTE AAAN XPron (OTTWG
Bépuavaon dwuarTiou) givalr akat@AANAN kai TTiKivouvn.

O O1 0dnyiec Acitoupyiag 1GxUoUV yia TTOAG HoVTEAQ.
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EvdéxeTal va TTapatnproeTe dIaPopEG avAueoa o€
QUTEC TIC 0ONYIEC KAl TO HOVTEAO OQG.

A1oppIyn TNG TTaAIGG OOG CUOKEUNG

To oupPoAo oTo TTPOIGY ) TN CUCKEUOTIA TOU
OeiXvel OTI TO TIPOIOV AUTO deV ETTITPETTETAI VO
C 0 |aTToppIPOEi pE Ta OIKIOKA ATTOPPIduaTA.

mmmm | AVTIOETO Ba TTPETTEI VO TTAPAOOOEI 0€ apuddIa
B£an oUAANOYG NAEKTPIKWYV Kal NAEKTPOVIKWV
OUOKEUWV YIa avakUKAwaon. E¢acpaAioviag cwoTh
aTTOPPIYN TOU TTPOIOGVTOG, CUMPBAAAETE OTNV TTPOANWN
TOAVWY apVNTIKWY CUVETTEIWV YIa TO TTEPIBAAAOV Kal
TNV avOpwTTIvn UyEia, TTou aAAiwg Ba utropoucav va
TTPOKANBoUV atrd TNV akatdAANAN amméppiyn autou
TOU TTPOIOVTOG. [Na AETTTOUEPEDTEPES TTANPOPOPIES
OXETIKA JE TNV AVAKUKAWON AuTOU TOU TTPOIOVTOG,
ETTIKOIVWVNOTE PE TO APUODIO YPAPEiO TOU dripou Oag,
HE TNV TOTTIKA UTTNPETTO GUANOYAG OIKIOKWY
ATTOPPIMPATWY f PE TO KATAOTNUA OTTO TO OTIOI0
ayopdoare TO TTPOIOV.
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2. ETKATAZTAZH KAI
MPOETOIMAZIA INA XPHZH

MPOEIAOMOIHZH: AuTtA n cuokeun
Ba TTpéTTEl va eyKaTaoTaOEi atmo
TTPOCWTTIKG £€ouaiodoTnuévou oépPig

) 1o £EEIBIKEUPEVO TEXVIKO, CUUQWVA UE

TIG 0dnyieg oTov TTaPOVTa 0dNyd Kal O€

OUPMOPOWON PE TOUG TPEXOVTEG TOTTIKOUG

Kavoviopoug.

o Tuyov ec@aAuévn eykatdoTaon
EVOEXETAI VO TIPOKOAETEI BAGRN KO
{nuia, TNV €uBUvn TnG oTroiag dev
avaAauBAavel 0 KATOOKEUAOTHG KAl N
gyyunaon dev Ba 1oxUEl.

* T[lpiv TNV eykatdoTaon, BeRaiwbeiTe
OTI CUP@PWVOUV Ol TOTTIKEG OUVONKEG
dlavopng evépyeiag (puaon Tou agpiou
Kal Trieon Tou agpiou A n TGonN Kai
ouxvoTNTa TNG TTAPOXNG PEUUATOG)
ME TIG puBuicelg TNG cuakeung. Oi
6pol pUBUIONG YIa TN CUCKEUN AUTA
aAvaQEPOVTAl OTNV ETIKETA.

» [pémer va TnpouvTal o1 vouol, ol
d1aTdéelg, ol 0dnyieg Kal T TTPOTUTTA TTOU
IoXU0UV OTNn XWPa XpHong (kavoviouoi
ao@aAgiog, KATAAANAN avakUKAwon
OUN@WVA JE TOUG KAVOVIOUOUG, KATT.).

2.1 OAHTIIEE I'lA TON EFKATAZTATH

evikég odnyieg

*  Ag@ou agaipéoeTe Ta UNIKA OUOKEUaaiag
atd TN CUOKEUN Kal Ta afeagoudp Tng,
BeBaiwBeite 611 ev £l UTTOOTE CNUIA N
ouokeun. Av uttoTITeuBEeiTe TNV UTTAPEN
KaTTolag {NUIAG, Un XPNOIYOTIOINCETE TN
OUOKEUN Kal atreubuvBeiTe apéowg aTov
etouaiodoTnuévo uTTAAANAO OEpPIG 1) o€
€CEIOIKEUPEVO TEXVIKO.

*  [pooéxXeTE VA PNV UTTAPXOUV KOVTA
€U@AEKTA 1} KOUOIUA UAIKA, OTTWG
KOUPTIVEG, HOUGANADES KATT., TTOU
MTTOpOUV VA TTIACOUV YPAYOPa QwTId.

+ O Taykog Kal Ta ETTITTAQ TTOU
TEPIBAANOUV T CUOKEUN TTPETTEN Va €ival
atrd UNIKA avBekTIKG o€ Bepokpaaieg
avw Twv 100 C°.

* H ouokeun dev TTpéTTel va eykabioTaral
atreuBeiog eTTavVW aTTO TTAUVTAPIO
MATWY, YUYEIO, KATAWUKTN, TTAUVTHPIO
POUXWV I OTEYVWTAPIO POUXWV.

* H ouokeun ptropei va 1o1T00£TNBEI KOVTA
o€ GAAa EmTTAa UTT TRV TTPOUTTO0EON
6T 0710 Onpeio 6TTOU eykaBioTaTal
N OUOKEUT, TO UYOG TOU ETTITTAOU

O¢ev utrepPaivel To UYOG TNG ETTAVW
EMPAVEIAG TNG Koudivag.

EykatdoTaon Tng Koudivag

* Av 1a £€mrAa koudivag givai Mo WynAd
atd TNV MQAVEI PayEIPEUATOG,
TPETTEl va BpioKovTal O aTTO0TO0N
TouAdxioTov 10 cm atrd 1o TTAdI TNG
Kougivag.

*  Av TTpoKEITal VO EYKATAOTABET
aATTOPPOPNTHPAG 1| OTTOIOdNTTOTE
VTOUAGTTI TTAvw aTrd T GUCKEUNR, N
amdéoTaon ao@aAeiag avayeoa oTnv
ETMAVW ETMIPAVEIQ TNG KOUZivag Kal
OTTOI0ONTTOTE VTOUAGTTI/ATTOPPOPNTAHP
TIPETTEI VA €ival OTTWG TTOPAKATW.

A (mm) NTouAdm 420
B (mm) AtroppognTtipag 650/700
MA&Tog
C (mm) TTPOIGVTOG
D (mm) 50
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2.2 HAEKTPIKH ZYNAEZH KAl AZQAAEIA

MPOEIAOMOIHZH: H nAekTpikn
ouvdeon AUTAG TNG CUCKEUNG Ba
TPETTEN va yivel atrd £E0UTIOO0TNHEVO

UTTGAANAO Tou GEPRIG ) aTTo €EEIBIKEUEVO
NAekTpoAdyo, cUPPWVaA e TIG 0dnyieg oToV
TTapévTa 00NyO Kal 0€ CUPNOPPWAN PE
TOUG TPEXOVTEG TOTTIKOUG KAVOVIGHOUG.

MPOEIAOMOIHZH: H ZYZKEYH
MPENEI NA FEIQOGEI.

Mpiv TTPpayHATOTTOINCETE TN CUVOEDN

ME TNV TPOPOdoaia peUPATOG, TTIPETTE
va eAEYEETE AV OVONAOTIKY TAON TNG
OUOKEUNG (BpiokeTal aTnV TTAOKETO
TAUTOTTOINONG TNG CUOKEUNG) AVTIOTOIXE]
oTnVv 180N Tou d100€01Uou OIKTUOU
Tpopodoaoiag Kal N KaAwdiwaon Tou
OIKTUOU TPOQOdOCTiag TTPETTEI VO UTTOPEI
va avTéEel TNV OVOUAaTIKA 10XU TNG
OUOKEUNG (€TTioNG avaypdageTal oTnv
TTAOKETA TAUTOTTOINONG).

Katd tnv eykataoTaon, Befaiwdeite OTI
XPNOILOTTIOIOUVTAI HOVWHEVA KAAWDIA.
Tuxov eo@aApévn olvoeon evoExeTal
Va KATAoTPEWEI TN CUOKEUN 0aG. Av
KOTOOTpA®Ei TO KAAWSIO TPOoPodoaiag
Kal TTPETTEI VA AVTIKATAOTABDE TTPETTE
va avTikataoTodei atmod eEeIBIKEUPEVO
TTPOCWTTIKG.

Mn XPNOIYOTTOIEITE HETAOKNUATIOTEG,
TTOAUPTTPIZa /KOl KAAWSIA ETTEKTACNG.

To KaAwdI0 TPOPOBOTIag TTPETTEI
va Tnpeital yakpid ammd Ta {eoTd
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TMAUATA TNG CUCKEUNG Kal OEV TTPETTE
va KAPTITETAI 1] VO GUUTTIECETA.
Ala@opeTIKA, TO KAAWDSIO eVOEXETAI

VO KATAOTPAPEI KAl VO TTPOKAAEDEI
BpaxuKUKAWQ.

Av n ouokeun dev gival ouvoedepévn

ME TO BikTUO pE TTPIda, TTPETTEI Va
XPNOoIPoTToINBEl dIOKOTITNG JOVWaNGg
TTOAATTAWY TTOAWV (PE aTTéoTOON
€TTAPNG TOUAdxIaTOV 3 mm)
TTPOKEINEVOU va TRPNBOUV Ol KAVOVIoUOI
ao@aAeiag.

H ouokeun gival oxedlaopévn yia
TPOPODJOTIKO 220-240 V~. Av n
Tpopodoaria aag gival SIAPOPETIKH,
ETMKOIVWVAOTE YE TO £€0UTI000TNUEVO
ouvepyeio 1 e€eIdIkeupévo NAEKTPOAGYO.

To kaAwdio Tpopodoaiag (HO5VV-F)
TIPETTEI VA €ival APKETA PJEYAAO yia va
ouvdeBei oTN CUOKEUN.

O d10KOTITNG TNG A0 PAAEIAG TTPETTE
va gival eUKOAa TTPOGRACIPOG aTrd
TN OTIYPA TTOU N CUOKEUN 00G €XEl
EYKATAOTAOEI.

BeBaiwBeite 611 OAeg 01 guvdETEIS ival
ETTAPKWG OPIYPEVEG.

TotroBeTr|OTE TO KAAWDIO TPOPODdOGIAG
OTOV OQIKT PO TOU KAOAwIoU Kal KAEioTE
TO KAAUU Q.

H ouvdeon Tou KOUTIOU OKPOBEKTWV
TOTTOBETEITAI OTO KIBWTIO OKPOJEKTWV.
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2.3 KIT STAGEPOMNOIHZHE THZ ZYZKEYHZ

N\ 2 N\

Bida (x1)

Zmpiypa
oTabepotroinong
(x1) (6a
mPookoAAnBei oTo
£dagog)

A

5

Gopa (x1)

H cakoUAa evTUTTWV TTEPIEXEI VA KIT

yla Tn oTaBepoTroinon TNG CUOKEUNG.
2TEPEWATE TO OTHPIYUA OTABEPOTTOINGNG
(1) oo £8a@Og XpnoIyoTToILVTAG TN (Bida
(2) ka1 T0 oUTTaT (3) OTTWG YaiveTal OTNV
TTApaKATW €IKOVA. PuBuioTe 1o Uyog Tou
Bpaxiova otaBepoTroinang €101 WOTE va
€uBuypappieTal pe TNV UTTOdOXA OTNV
koudiva kal o@igTte Tn Bida. ZITpwETe TN
OUOKEUN TTPOG TO Bpaxiova, BePaiwbdeite 6T
0 Bpaxiovag yia TNV atro@uyn avaTtpoTrig
£xel el0axBei oTnV UTTOBOXK OTO TTIoOW PEPOG
TNG CUOKEUNG.

A

<»

Al00TAOEIG TTPOIOVTOG
(MAdTog x BaBog x "Yyog) A (mm) | B (mm)
(ex.)

60x60x90 (JITTAGG poUpvog) 297,5 52

50x60x90 (8I1TTAGG poUpvog) 2475 52
90x60x85 430 107
60x60x90 309,5 112
60x60x85 309,5 64
50x60x90 247,5 112
50x60x85 247,5 64
50x50x90 247,5 112
50x50x85 2475 64

2.4 PYOMIZH TQN MOAIQN ETHPIZHZ

H ouokeun di100€Tel 4 pubuIfdueva Tédia
0TNAPIENG TNG CUOKEUNG. ZUvOEDTE Ta TTOdIA
0TAPIENG OTO KATW PEPOG TOU TTAQICioU
TEPIOTPEPOVTAG ECIOOTPOPA, OTTWG
paiveTal oTNV €IKOVA.

Ma TV ao@aii Aeimoupyia, gival onuavtiko
Va €ival CwOoTA I00PPOTTAMEVN N CUOKEUN
0ag. BeBaiwBeite 611 N cuokeur) BpiokeTal
KAAG opIlovTiwpEVN TTPIV aTTO TO PayEipEua.
Ma va augrfoete 1o UYPog TNG GUOKEUNAG,
lYUPIOTE TO ECWTEPIKO PEPOG TWV TTOBIWV
apIoTEPOOTPOQA. Na va PEIWOETE TO VYOG
TNG OUOKEUNG, YUPIOTE TO ECWTEPIKO PHEPOG
TWV TTOBIWV OEEIOOTPOPA.

Eival e@iktr) n aviywaon Tou UYoug TG
OUOKEUAG PEXPI 50 mm pe Tn pUBUIoH TwV
mmodiwv oTAPIENG. H ouokeun eival Bapid
KAl 00G CUVIOTOUNE va ThV aveRdoeTe
TOUAGIOTOV pE 2 aTopa. IMoTé pn oUpeTe TN
OUOKEUN.

IKO pHEPOG
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3. XAPAKTHPIZTIKA MPOIONTOX

ZnuavTiko: O1 TpodiaypagEég Tou TTPOIGVTOG TTOIKIAOUV Kal N EYPAVION TNG CUCKEUNG
oag Ptropei va dla@épel atrd TIG EIKOVEG TTAPAKATW.
KardAoyog e§apTnudTwyv

1. Emedveia payeipéuarog
2. Mivakag eAéyxou

3. A\apn mépTag @oupvou

1 | 4. MépTa @oupvou
—T—— 2 | 5. PuBuidpueva odia

Mivakag eAéyxou

-

6. KoupTri eAéyxou @oUupvou

7. Kouptri eAéyyou BeppooTdrn
8. Xpovoéuetpo

9. KouprTri xeipiotnpiou
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4. H XPHZH TOY NPOIONTOZX

4.1 KOYMIIA EAErXoy EZTION

Kepapikég Beppavripag

O kepapikdg BeppavTpag eAEyxeTal AT
£€va KOUNTTI e 6 BEoelg.

O kepapikdg BepuavTrpag AEITOUPYE e
TNV TTEPICTPOPI) TOU KOUUTTIOU EAEYXOU
oTnv emOuPnTH pUBUIoN. KovTtd o€ kabe
KOUMTTI EAEyXOU UTTAPXEI €va OUPPBOAO TTOU
uTToO€IKVUEI TOV BEPUaVTAPa TTOU EAEYXETAI
atré 10 BIAKOTITN. To @wTaKI on/off Tou
TTivaka eEAEyxou Oeixvel eGv XpNOIKOTTOIEITAl
KATTOIO OTTO T KEPANIKA BEPUAVTIKA
owpara.

0
3 1
5 *2
q 3
Oéon
TEPIOTPOPIKOU AsgiToupyia
KouuTtrioU
0 ©¢éon atevepyoTroinang
1 ©éon diatApnang {eotou Tou
@aynTou
2-3 O¢aocig BEppavang xaunAng
10x00¢G
4-5-6 O¢0¢Ig VIO payEipePa Kal
Bpdaoipo

InuavTiko: H kaTtelbuvon
TTEPIOTPOPIG TOU KOUNTTIOU PTTOPET va
dlagépel avaloya JE TIG
TTPOodIayPAPES TOU TTPOIOVTOG.
ArrAoi ka1 woeldeig OeppavThpeg (eav
UTTAPYXOUV)

O1 dirAoi kal woeIdeig Beppavtrpeg

£xouv dUo Qwveg BEépuavang. MNa va
EVEPYOTTOINOETE Kal TIG BUO £EWTEPIKES
{uveg evog dITTAou/woeidoug Bepuavtrpa,
yupioTe 10 KoupTri ot Béon ©. Kai o1 duo
eCwTepIkEG {veg Ba avayouv.

MNa va atevepyoTToIfoeTe Kal TIG dUO
€EWTEPIKEG QWVEG VOGS DITTAOU / WoEIBOUG
BepuavTrpa, yupioTe To KOUWTTi 0Tn B€on
‘Off’. Kai o1 dU0 e€wtepikég {uveg Ba
avayouv.

"Evde1§n utroA&imropevng OeppoTnTag (av
UTTAPXEI)

MeTd Tn Xpron Tng €oTiag, Ba ammobnkeuTei

UTTOAEIPMOTIKA BEPUOTNTA OTO UAAOKEPAMIKO
yuaAi. Edv n o1d8un uttoAeimméuevng
BepudTNTOG €ival peyaAuTepn atmod +60 °C, n
£vOeIEn UTTOAEITTOPEVNG BepudTNTAG Ba €ival
EVEPYN YIO TN VN PAYEIPEUATOG TTOU Eival
Tavw atmé auTA Tn Bepuokpaaia.

Av n Tpo@odoaia Tng eaTiag gival
ATTOOUVOEDEPEVN, EVW N EVOEIEN
UTTOAEITTOPEVNG BEPUOTNTAG Eival

avappévn, n evoeikTIKA Auxvia avaBoafrvel
o6tav emavaouvdebei n Tpogodoaia. H
€vdeign avaBoaBrvel pEXP! va PEIWOEI

N UTTOAEITTOUEVN BEPUATNTA 1) HEXP!

va evepyoTToindei Pia atro TIg QUVEG
MayeIpéPaTog.

ZupBouUAég Kal TTPOTACEIG

ZnpavTikS: OTav o1 KEPAYIKOI
BeppavTipeg Aeimoupyoulv o€
uynAoTepeg pubpioeig BepudTNTag, OI
BEPUAIVOUEVEG TTEPIOXEG UTTOPEI VO
BewpolvTal EVEPYOTTOINUEVEG Kal
aTTEVEPYOTTOINUEVEG. AUTO OQEINETOI O€ A
OUOKEUN ao@aAgiag TTou euTTodidel TNV
uTTEPBEPUaVON ToU YuaAiou. AuTo eival
QUOIOAOYIKO 0€ UWNAEG Bepuokpaaieg, dev
TTIPOKAAE ¢nNuIG OTNV €0TIA KAl JIKPA
KaBuaTEPNON OTO XPOVO PAYEIPEUATOG.
MPOEIAOMNOIHZH:

e [loT€ un XPNOIYOTTOIEITE TNV TTAGKA
E0TILOV XWPIG VO UTTAPXOUV OKEUN TTAvVw
oTn Qwvn JayeipéuaTog.

*  XpnolyoTrolgiTe YOvo oKeUN Pe Baon
€TTITTEdN KaIl APKETOU TTAXOUG.

* Na BeBaiwveate 611 n BAoN TOu OKEUOUG
€ival oTEYVA TIPIV TO TOTTOBETHOETE TTAVW
OTIG €OTIEG.

» Orav cival o€ Aeitoupyia n {uvn
JayeipépaTtog, gival onuavTiké va
O1a0@aAiCeTe OTI TO OKEUOG Eival
KEVTPAPIOKEVO OWOTA TTAVW TNG.

+ Ta va e€oikovounoeTe evEPYEIQ,
MNV XPNOIUOTIOIEITE TTOTE TNYAVI JE
O1a@OPETIKA JIAPETPO YIa TNV £CTIA
HayeipéPaTog TTou XPNOIUOTTOIETAl.
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ZkeUOG MIKPAG Bdon okeuoug oxi
SlapéTpou KEVTPAPIOHEVN

*  Mnv xpnoIYOTIOIEITE TNYAVIQ PE TPAXIG
TTUBUEVa, KOBWG auTd PTTopEi va
YPATOOUVIGOUV TNV ETTIQAVEIQ ATTO
KEPAMIKO YUOAI.

« Edv givai duvatdv, TomobeTAaTE TTAVTA
TA KOTTAKIA OTA TAWIA.

* H Bepuokpacia TpooTTeAACINWY HEPWV
TNG OUOKEUNG UTTOPEI va ival uynAn
o6tav Asitoupyei n cuokeur). KpathoTte Ta
TTaIdId Kal Ta {Wa PJAKPIA aTTo TNV €0TiA
KaTd TN AsiToupyia Kal HEXPI VA KPUWOEI
TTAAPWG PETA TN AciToupyia.

* Av TTapaTNPROETE KATIOIA PWYHN
OTNV ETIPAVEIQ HAYEIPEPATOG, TTPETTEI
Va TNV aTTEVEPYOTTOINOETE AUETQ
KOl VO PPOVTIOETE VO AVTIKATOOTADET
atd £€0UGI000TNUEVO TTPOCWTTIKO

ouvTHPNONG.

4.2 EAErXOZ AEITOYPFAZ ®OYPNOY
KoupTri eAéyxou AsiToupyiag poUpvou

lupioTe TO KOuuTTi OTO AVTIOTOIXO GUUROAO
TNG €MOBUUNTAG AEITOUPYiag POyEIPEUOTOG.
[ AETITOPEPEIEG OXETIKA PE TIG DIAPOPES
A€ITOUPYiEG, avaTPEETE OTNV EVOTNTA
'AeiToupyieg @oupvou'.

KoupTri eAéyxou 0eppooTdTn @oUpvou

A@ou eTIAEEETE pIa AsiToupyia
MOYEIPEPATOG, YUPIOTE TO KOUUTTI yIa va
puBuioeTe TNV €mMBUUNTA BepuoKkpaaia.

H Auxvia Tou BepuooTaTn Tou PoUpvou

Ba avdBel kGBe @opd TToU 0 BEPUOOTATNG
BpiokeTal og Aeitoupyia yia va BepuavOei o
@oupvog 1 va dlatnpnBei n Bepuokpaacia.

AeiToupyieg poUpvou

* O1 AeIToupyieg Tou QoUpPVoU GAG PTTOPET
va dIa@EPOUV avaloya e TO JOVTEAO TOU
TTPOIGVTOG 0OG.

AaumTRApog @oupvou:
Mévo n Auyvia Tou
@oUpvou Ba avAayel.
Oa TTapapeivel
avapuEévn yia TN
didpkela NG
Aerroupyiag
HoyeIpEPaTOG.

Agitoupyia
améyuéng: O

TTPOEIBOTTOINTIKEG
Auyvieg Ba
€VEPYOTTOINBOUV Kal O
avepioTApag Ba apyioel
va Aerroupyei. MNa va
XPNOIYOTTOINCETE TN AsIToupyia atréyugng,
TOTTOBETACTE TA KATEWUYHEVA TPOPINA OTO
@oupvo ot éva pd@l TTou BpiokeTal oTNV
TPITN UTTOBOXN OTTO KATW. ZUVIOTATAI VO
TOTTOBETEITE éva BIOKO POUPVOU KATW aTTo
TO TPOQPIUO ATTOWUENG VI VO CUAAEEETE TO
VEPO ATTO TOV TTAYO TToU ANIlOVEL. AUTA N
AeiToupyia dgv payeipevel ) Wrvel 1o eaynto
0ag, aAAG povo Ba 1o EeTTaywaotel.

AsgiToupyia
TaXuBepuavTAPO
(Turbo): O
BeppoOTATNG TOU
poupvou Kal ol
TTPOEISOTTOINTIKEG

Auxvieg Ba
evepyotroinBouv, To oToIxEio dakTUAiouU
B¢épuavang kal o0 aépag Ba apyioouv va
AeiToupyouv. H Asitoupyia TaxuBepuavtripa
(turbo) katavéuer opoidpopPa TN BepudTNTA
aTO QOUpvo, eac@aAifovtag 6Tl OAa Ta
TPOPIpa o€ OAa T PAPIa Ba PJayeipeEUTOUV
opoléuopQa. ZuvioTaTal TTPoBEépuavan Tou
@ouUpvou yia 10 AeTTTd.

ZTaTIKA AgITOUpyia
Hayeipéparog: O
BepuooTaTNG TOU
poupvou Kai ol
TTPOEIBOTTOINTIKEG
Auyvieg Ba
gvepyotroinBouyv, n

KATW KAl N Tédvw
avTiagTaon Ba apyioouv va Asitoupyouv. H
OTOTIKA AEITOUPYIQ PHAYEIPEPATOG EKTTEUTTEI
BepuodTNTA TTOU BI0CPAAICEl OUOIOPOPPO
payeipepa. AuTo givar 1I0aviko yia va
HoayeIpeUeTe €idn CUPNG, KEIK, wnT&
Cupapikd, Aadavia kai TTiToa. uvioTaTal
TPoBépuavan Tou oupvou yia 10 AeTTTa
KQI O€ QUTA TN A&IToupyia ival TTPOTIUOTEPO
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va PayeipeUeTe o€ Pia povo BEon Tn gopa.

(5

AsgiToupyia aépa
(Fan): O BepuooTdarng
TOU OoUpPVOU Kal Ol
TTPOEIOOTTOINTIKES
Auyvieg Ba
gvepyotroinouv, n
KATW KAl N Tavw
avTioTaon kai o aépag Ba apyioouv va
Aeiroupyouv. Auti n Asitoupyia gival KaAn
yIQ TO YROIKO JaxapoTTAAaTIKAG. To
MayeipePa yiveTal atro Ta KATWTEPA KAl
avwTePa aToixeia Bépuavang yéoa aTov
oUpVo Kal aTTo ToV aépd, O OTTOI0G TTOPEXEI
KukAogopia aépa, divovTtag éva 181aiTepo
ATTOTEAEOUA YNOiPATOG YKPIA OTO aynTo.
ZuvioTaTal TTpoBEpUavan Tou GoUpPvou YIa

10 AetrTd.

evepyotroinBouv, 1o

oTolxeio dakTuAiou
Bépuavong kal o aépag Ba apxioouv va
Aeiroupyouv. Auti n Aeimoupyia gival 1davikn
YIO TO WYAGIKO TPOYINwWYV, OTTWG N TTiToa,
opoIduop@a o oUVTOPO XPOVIKO dIdoTna.
O avepIoTAPag dIavEUEI OUOIOUOP®A TN
BeppdTNTA OTO POUPVO, EVW N KATW
avtioTaon e§ac@aAilel To YATIUO TOu
@aynTou.

Asgitoupyia mritoa: O
BepuoOTATNG TOU
(oupvou Kai ol
TIPOEIBOTTOINTIKEG
Auyvieg Ba

AsiToupyia ykpIA kai
WAOIMO KOTOTTOUAOU:
O BeppooTdTng TOU
@oUpVoU Kai ol
TTPOEIOOTTOINTIKES
Auyvieg Ba
evepyotroinBouv, Kai n
ooUBAa Ba apxioel va Asitoupyei. AutA n
AgIToupyia xpNnoIYOTTOIEITAI YIa WAGIKO Kal
KafoupvTioua, KaBwg Kal yia To YHATIUO
KOTOTTOUAOU 0T goUBAa. INa 10O YKPIA,
XPNOIYOTTOINCOTE Ta £TTAVW PAPIa TOU
@oupvou. Mg éva mmvéAo aAeiyTe EAappd TN
OUpPMATIVI OoXAapa pe AadI yia va pnv
KOoAAGve Ta Tpo@Iua. ToTToBeTrOTE TO
TPOPIUA OTO KEVTPO TNG OXApag. Na
TOTTOBETEITE TTAVTA KATW OTTO TN OXApa £va
OioKo yia Tn cuAAoyr TuXwyv Aadiwv A
Aitroug TTou Ba oTdgel. Katd 1o wrjoipo
KOTOTTOUAOU, aVaTPEETE OTNV £VOTNTA
"Afeooudp". ZuvioTaTal TTpoBépuavan Tou
@oupvou yia 10 AeTrtd 6TaV XPNOIKOTTIOoIEITAl
auTn n AerImoupyia.

Mpoe&idotroinon: Katd 1o wnoiyo otn

oxapa, n TOPTA TOU POUPVOU TTPETTEI

T T

> = <

va diatnpeital KAEIOT Kail n Bepuokpaacia
TOU oupvou va pubuietal otoug 190 °C.

AsiToupyia yia Taxo
WHOIMO YKPIA Kal
WYNOIPO KOTOTTOUAOU:
O BeppoaTdrng Tou
@oupvou Kai ol
TTPOEIBOTTOINTIKES
Auxvieg Ba
gvepyotroinBouyv, Kai To
YKPIA, N TTGvw avTioTaon kai n couBAa Ba
apxioouv va Asitoupyouv. AuTh n Aeiroupyia
XPNOoIJoTIoIEITal IO TAXUTEPO WAGSIUO KAl YIa
TO WNAOIYO @aynToU PE HEYAAUTEPN
EMIPAveIa, OTTWG To Kpeag. Eivar etriong
KATAAANAO yia TO WAOIUO KOTOTTOUAOU OTN
oouBAa. a 1o YKPIA, XpNOIPOTIOINOTE TA
ETTAVW pd@Ia Tou poupvou. Me Eva TivéAo
aAeiyTe eEAa@Pd TN CUPUATIVN OXAPA PE AGDI
yIQ VA NV KOAAGVE Ta TPO@IUA KAl
TOTTOBETACTE TA TPOPIPA OTO KEVTPO TNG
oxapag. MNMavrta va ToroBeTeiTe KATW ATIO TN
oxapa éva dioKo yia Tn cUANOYR TUXWV
AadioU i Aitroug Trou Ba oTdagel. Kartd 1o
WAOCIUO KOTOTTOUAOU, avaTPESTE OTNV
evotnTa "Agegoudp”. ZuviaTdral
TpoBépuavan Tou @oupvou yia 10 AeTrTa
6Tav XpNOoIWOTTOoIEITal QUTA N AgIToupyia.

Mposidotroinon: Katd 1o wroipo ot

oxapa, n TOPTA TOU POUPVOU TTPETTEI

va dlaTtnpeiTal KAEIOTH Kal n
Bepuokpaacia Tou poupvou va pubpideTal
oToug 190 °C.

V" e Yo Vg

> — <

AsiToupyia d1TTAoU
YKPIA - JOYEipEPA HE
aépa Kal YHoigo
KoToétroulou: O
} é BepPoOTATNG TOU
poupvou Kai ol
TTPOEIOOTTOINTIKEG
Auxvieg Ba evepyotToinBolv, Kal To YKPIA, N
KATW Kal n Tavw avTioTaon, aépag Kal
ooUBAa Ba apyioouv va Asitoupyouv. H
A€ITOUpYia XpNOIPOTIOIEITAI VIO WHOIUO OTN
oxXdapa Kal @PUYAVIoHUA TPOYIUWYV, Kal yIa TO
WNAOIUO KOTOTTOUAOU 0Tn GouBAa. Kai Ta
Ouo eTdvw oToIxEia TNG oxdpag Ba
A€IToupyrRoouv padi e Tov aveRIoTAPA YIa
va dlac@aAioouv o1l Ta TPO@IKA Ba
MOyEIPEUTOUV opoIduop®a. [a TO YKPIA,
XPNOIUOTTOINOTE T ETTAVW PAPIA TOU
@oupvou. Me éva mmivéAo aAeiyTe eAa@pd Tn
OUpUATIVN oXApa Pe AAdI yia va unv
KOAAGvVE Ta TPOPIUA Kal TOTTOBETAOTE Ta
TPOGINA OTO KEVTPO ThG oXdpag. MNavra va
TOTTOBETEITE KATW ATTO TN OXAPA £va dioKO
yla Tn cuAhoyn Tuxwv Aadiou 1y AiTroug TTou
Ba otdgel. Katd 1o wroigo KoToTmouAou,
avaTtpégTe oTnv evotnTta "Ageooudp”.

e e S

i
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ZuvIioTATal TTPOBEPPAvVON TOU GOUPVOU YIa
10 AetrTd.
Mposgidotroinon: Katd 1o wroipo ot
oxdpa, n TOPTA TOU YOUPVOU TTPETTEI
va dlaTnpeiTal KAEIOTH Kal n
Bepuokpacia Tou poupvou va pubpiZeTal
oToug 190 °C.

4.3 NiNAKAZ MATEIPEMATOZ

KOl OTTPWETE TOV TTPOG TO TEAOG yia va
BeBaiwBeite OTI gival CWOTAE TOTTOBETNUEVOG.

* EQv diaTiBeTal payeipepa KOTOTTOUAO OTN
ooUBAa.

4.4 EEAPTHMATA

O BaBUg diokog

O Babug digkog xpnaluoTToIEiTal KAAUTEPA
Y10 TO JOYEIPEUTA GayNTA.

BdaATe 10 Sioko o€ otroladnTroTe BAcn
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- e 1 170190 | 3040 ogouBAag (b) kai Tpapnére Toug aTd Tn
X £ - - - ooUBAa. MiéoTe TN coUBAa péca aTTo TO
3 MmokéTa 1-2 170-190 | 30-40 KOTOTTOUAO, OTTPWETE Eavd TOUG OPIYKTAPES
& A g .
TT10650 > 175200 | 2050 EC%I é(i%);)énms TOUG OTO KOTOTTOUAO. Z@igTe
Korémouro 1-2 200 | 4560 | | 2, TommoBetoTe TN OXGPaA GOUBAACS (€) OTO
T@oAidTa (Puff 1.2 170-190 | 25-35 €0WTEPIKO TOU KATAAANAOU pa@iou.
v Pastry)
2 . 1 a
= Keéik 1-2-3 | 150-170 | 25-35
=
2| Mmoksa | 1-2-3 | 150-170 | 25-35
w
z STIPGS0 2 175-200 | 40-50 R b
Kotétrouho 1-2 200 45-60 / K b
Z@oNiara (Puff o . 3 b &%‘
y Pastry) 1-2-3 | 170-190 | 35-45 !
= Kéik 1-2-3 | 150-170 | 30-40
-
2| Mmokera | 1-2-3 | 150-170 | 25-35 £
E STIPGS0 2 175-200 | 40-50
(9] Kéik o€ d0o MC
s SoKoue 1-4 160-180 | 30-40 - .
™ . ,
Auk6 TawioU
oe 00 Sokou | 174 170-190 | 35-45
Mm@Tékia 4 200 10-15
Kotétrouho * 190 50-60
< z z 3
s Xoipivi 3. Eiodyete Tnv dkpn Tng couBAag(a) otnv
< ) 3-4 200 15-25 - i)
[ HTTPIOA OTTA elcaywyng Bidag (d).
Mooyxapicia 4. ToroBeTAGTE TN GOURAA OTO PETAAAIKO
5 4 200 15-25 ; . . ;
HTTPICOA Bpaxiova, apaipéaTte TN AaPr] kal KAgioTe

TNV TTOPTA TOU Poupvou. H AaBn (e) Trpétrel
va TotroBeTnOei uévo yia TNV agaipeon Tou
KOTOTTOUAOU WETA TO WHOIUO.
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5. MeT1d 10 WAOIWO, AQAIPECTE ATTAAG
TN 0OUBAQ XPNOIYOTTOIWVTAG TH OXApa

ouykpatnong (f).

@ InpavTiko: Befaiwbeite 6T 0 poUpvog
Oev gival o€ Aermoupyia KaTa TNV

EKTEAEO QUTWV TWV BnuUdTwWV.

TotroBeTr|OTE TOV EKTPOTTEQ BEPPOTNTAG

OoXAPag KATw aTTé TOV TTivaKa EAEYXOU,

av 0 PoUpvog oag dev dlabETEl
WYnoTapid Pe KAEIOTH TTOPTA.

H mrpooTareuTiki erévduon (Splash
Back)

H rpooTateuTikn emévduon (Splash Back)
gival TTpoocapTnUévn OTNV ETTIPAVEIX
payeipEuaTog pe dUo Bideg.

To mAéypa oxdapag

To TTAéypa oxdpag xpnoIPoTIoIEiTal
KOAUTEPA YIA TO WNOIUO OTN oXApa 1 yia
TNV €TTEEEpyaoia TpoPipwy o€ akeln QIAIKA
TTPOG TO YOUPVO.

NPOEIAONOIHZH

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

5. KAGAPIZMOZ KAI
2YNTHPHZH

5.1 KAGAPIZMOZ

MPOEIAOMOIHZH: AtrevepyoTroinoTe
TN OUOKEUN Kal a@roTe TN VA KPUWOEI
TIPIV TNV KaBapioeTe.
evikég odnyieg
«  EAéyEre kKatd TG00 TO KABAPIOTIKA €ival
KATAGAANAQ KI Qv GUVIOTWVTAI ATTO TOV
KOTOOKEUAOTH TTPIV TA XPNOIUOTTIOINCETE
OTn CUCKEUN 00G.

»  XpnoiyoTrolgite uypd KaBapIGTIKA
0€ HOPYPr) KPEPAG, TTOU DEV TTEPIEXOUV
cwpartidla. Ereidn ptropei va
TIPOKAAECOUV CNUIG OTIG ETTIPAVEIEG TNG
Koudivag, Un XPNOIMOTTOIEITE KAUOTIKEG
(S10BPWTIKEG) KPEPES, OTTOEEDTIKEG
KOBapIOTIKEG OKOVEG, GKANPO oUpua
kaBapiopou ) okAnpd epyaAeia.

Mn XpnoipoTroInoeTe KABAPIOTIKG PE

owpartidla Ta oTToia PITopoUlv va

Xapda&ouv Ta yudAiva, epayié f/kai
Bappéva gépn TNG CUCKEUNG OAG.

* Avumdpgel utrepxeilion uypwy,
KaBapioTe T AUECWGS WOTE va
ATTOPUYETE TUXOV (NMIA OTa £EapTANATA
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oag.

Mn XpNOIUOTTIOIEITE ATUOKABAPIOTEG YIa
TOV KABapPIoPO OTTOI0UBATIOTE
€€OPTAPOATOG TNG CUCKEUNG.

KaBapiopog Tou E0wTEPIKOU TOU

poupvou

*  To e0WTEPIKO TWV TUAATWHEVWV
@oUpvwv gival KaAUTepa va kabapileTal
EVW 0 POUPVOG Eival akdun (e0TOG.

*  2KOUTTIOTE TO POUPVO HE £va PJOAAKO
TTavi VOTIOPEVO PE OATTOUVOVEPO
ETTEITA OTTO KABE XPrON. ZTN CUVEXEIQ
OKOUTTIOTE TTGAI TO POUPVO PE Eva VWTTO
TTavi KOl 0T CUVEXEIQ OTEYVWOTE TO.

*  Mrtopei va xpelaoTei va
XPNOIUOTIOINCETE TTEPICTACIAKA
€va uypod UAIKO kKaBapiouou yia va
KaBapioeTe TEAEIWG TO PoUpvo.

KaBapiopog Tou KepapikoU yuaAiou

To kepauIkd yuaAi uTTopei va avtégel Bapia
okeln, aAAG uTTopEi va oTrdcel v XTuTTnOEi
ME €va aixunEO AVTIKEIMEVO.

MPOEIAOMNOIHZH: Kepapikég

ETMQPAVEIEG HAYEIPEUATOGS - AV

EUPAVIOTEI PWYHN OTNV ETIPAVEIQ,
QTTEVEPYOTIOINOTE T CUOKEUR YIa VA
ATTOPUYETE TO EVOEXOUEVO TNG
NAEKTPOTTANGiag Kal KOAEOTE TO OEPPIG.

*  XpnoIUoTIoINoTE KABAPIOTIKA OE HOPYN
KpPEPAG ) uypou yia va KabapioeTe
TO UGAOKEPOAUIKO YUQAI. 2Tn OUVEXEIQ
OTEYVWOTE TO AUECWG PE EVA OTEYVO
TTQvi.

Mn xpnoigoTrolgite UAIKG KaBapiopou

TTOU TTPOoOopPIfovTal yia XGAUBa, KabBwg

eVOEXETAI VA TTPOKAAETOUV CNUIA OTO
YUQAI.

* Av otn Bdon 1 oTIG ETIKOAUYEIG TV
MOYEIPIKWVY OKEUWV XPNOIPoTToIoUVTal
UAIKG JE XaunAo6 onueio TAENG, autd
MTTOpOUV Va TTpo&evicouv (nuId oTnV

UQAOKEPQAMIKI TTAGKA EOTIWV. AV £XEI
TTE0El TTAOOTIKO, aAoupivoxapTo, {axapn
f faxapouxa TpéPIua TTavw aTnv

KQUTH UGAOKEPAUIKA TTAAKQ ECTIWY,
QATTOUAKPUVETE Ta e EUTIPO atmd TV
KQUTH €TTIQPAVEIQ OGO TO duvaTOV
ypnyopoTepa Kal ag@aAéaTepa. Av
autd Ta UAIKG Aiwwoouyv, PTTopoulv va
TPOgevoouV {nUIG OTNV UGAOKEPAMIK)
TTAGKa e0TIwv. OTav payeipeleTe €idn
ME TTOAU Caxapn, OTTwG pHapueAdda,
ATTAWOTE TTPONYOUPEVWG HIQ OTPWON
KOTGAANAOU TTPOCTATEUTIKOU TTaPAyovTa,
av auTo gival EQIKTO.

* Hokbévn otnv em@dveia TPETTEl va
KaBapifeTal ye éva uypo TTavi.

*  OTtroieodATOTE OANOYEG XPWHATOG OTO
KEPAMIKO YUOAi dev Ba eTTnpedoouy Tn
Ooun N TNV AVOEKTIKOTNTA TOU KEPAUIKOU
ka1 dev ogpeihovTal o€ alAayr| Tou UAIKOU.

O1 aA\ay£G XPWHATOG GTO KEPAMIKO YUQAI
pTTOpEi va ogeilovTal o€ 1dpopoug AGyoug:
1. Xupéva T1poOQIua TTou dev £XOoUV
KaBapIOTE ATTO TNV ETIPAVEIQ.

2. H xprion akatadAANAwv oKeUWYV oTNV
€oTia Ba d1IaBpwaEl TNV ETTIPAVEIQ.

3. Xpnoigotroiwvtag akatdAAnAa uAIK&

Kabapiouou.

KaBapiopog Twv yudAivwy eSapTnudTwy

»  KaBapifete Ta yudAiva e€apTrpaTa TNg
OUOKEUNG 0ag O€ TOKTIKA Bdaon.

*  XpnOoIYoTIoINoTE KABAPIGTIKOS Yia
T{AuIa yIa va KaBapioeTe ECWTEPIKA Kal
€CWTEPIKG Ta YUAAIVa EEQPTAMATA. TN
OUVEYXEIO OTEYVWOTE TO OPECWG PE Eva
oTEYVO TTAVI.
KaBapiopog epayié e§apTnuUdaTwV
+  KoBapiete T epayI€ EOPTAPATA TNG
OUOKEUNG 0ag O€ TOKTIKA Baon.

e ZKOUTTIOTE TO EPAYIE ECOPTAUATT
ME €va HaAaKO TTavi VOTIOPEVO HE
OOTTOUVOVEPOD. ZTn OUVEXEIA OKOUTTIOTE
TO TTANI PE £va VWTTO TTaVi Kal OTN
OUVEXEID OTEYVWOTE TA.
Mnv TTAéveTe Ta e€apTipaTa amréd
avogeidwTto xaAuBa étav givar akoun
CeoTd OT10 TO payeipepa.
Mnv a@AveTe EUDI, KAPE, YGAQ, aAATI,
vePO, AEPOVI A TOPATOXUKO OTO gAYIE
yla TTOAR wpa.

KaBapiopog Twv e§aptnudtwy amrod

avogeidwro xdaAuBa (edv utrdpyxouv)

* KaBapilete Ta e€aptrparta amo
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avogeidwTo XGAUBa TNG CUOKEUNG 0OG
o€ TakTIKA Bdon.

«  XKOUTTIOTE Ta €€apTApATA ATTO
avogeidwTo XaAuBa pe éva paAakd TTavi
VOTIOUEVO PE VEPO POVO. ETN OUVEXEIQ
OTEYVWOTE TA APETWG PE £va OTEYVO
TTQVvi.

Mnv TAéveTe T €aPTAPATA OTTO
avo&eidwTo xdAuBa orav givar akdun
CeoTd 116 TO payeipeua.

Mnv agrivete {UdI, Ka@é, yaAa, aAd,
veEPO, AEPOVI A TOJATOXUMO OTOV
avo&eidwTto xaAuBa yia TToAAR wpa.

KaBapiopog Bappévwy emmi@aveiwy (eav

SiariBeTan)

o N\ek€deG aTrd VTONATA, VTOUATOTIOATO,
KETOOTT, AEuOVI, TTAPAYWYaQ Aaiou,
y&Aa, cakyxapouxa TpoQIua,
oaKxapoUxa po@AuaTa Kal Kagpé 6a
TPETTEl va KabapidovTal auéowg PE
éva travi BuBiopévo oe CeaTd vepod.
Edv auToi o1 Aekédeg dev kaBapioTouv
KQI YEIVOUV VA OTEYVWOOUV OTIG
em@aveleg Tou éxouv Tréael, AEN Ba
TIPETTEI VA TOUG TPIWETE PE OKANPG
QVTIKEIMEVA (QIXUNPA QVTIKEIPEVA,
OUpUATAKIa aTTO ATOAAI KAl TTAACTIKO,
OQOUYYAPAKI TTIATWY TTOU TTPOKAAE]
{nuid atnv em@daveia) r KaBapioTIKOU
TTAPAYOVTEG TTOU TTEPIEXOUV UWNAG
ETTITTEQA OIVOTTVEUUOTOG, AQAIPETIKA
Aek€SWV, ATTONITTAVTIKA, ATTOEETTIKA
XNHIKG ETTIQAVEIWV. AIGQOPETIKA, UTTOPET
va TTpokUWyel diaBpwan oTIG BAPUEVES
ME OKOVN ETTIPAVEIEG KAl va ETTEABOUV
Aek€deg. O KaTaoKeUaoTAG Oev Ba
BewpnOei UTTEUBUVOG YIa OTTOIABNTIOTE
{nuia €xel TTpokANBei atTd TNV Xpnon
akaTdAANAWY KaBapIoTIKWVY TTPOIOVTWY
f MEBSBWV.

A@aipeon Tou EcwTEPIKOU YUaAioU
Mpétrel va agaip€éoeTe T0 YUAAi TNG TTOPTOG
TOU (OUPVOU TIPIV KaBapioeTe, OTTWG
QaAiVETAl TTAPAKATW.

1. ZmpwéTe TO YUOAi TTPOG TNV KaTeuBuvon
B kai atropakpuveTe TO 116 TO Bpayiova
Totro0e0iag (x). TpaBrére To YUaAi £Ew
TTPOG TNV Kateubuvan A.

GR -

Ma va avTIKATaoTAOETE TO ECWTEPIKO YUAAI:
1. ZTpWETE TO YUOAI TTPOG Tal UTTPOCTA Kal
KATW aT1ro TO Bpayiova TomoBeTNoNg (y),
TTPOG TNV KateuBuvan B.

3. TotroBeTrOTE TO YUAAI KATW ATTO TO
Bpaxiova ToroB£TNONG (X) TTPOG TV
kaTtelBuvon C.

@ Edv n mépTa Tou poupvou eival TPITTAR
YudAivn TépTa oupvou, n TpiTn
YUBAIVN GTpwaon UTTopEi va apaipebei
ME TOV id10 TPOTTO OTTWG KAl N deUTEPN
YUGAIVN GTpwaon.
A@aipgon Tng TOPTUG TOU POUPVOU
Mpétrel va agaip€éaeTe TNV TTOPTA TOU
@oUpvou TTpIV KaBapigeTe TN YUdAivn TTOpTA
@oUpvou, OTTWG PAIVETAI TTAPAKATW.

1. Avoi€te TNV TTOPTA TOU POUPVOU.

=
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2. Avoitte ToV Bpaxiova Tou TrEPIYPANPATOG
(@) (pe TN pUTN evOg KaTOARIBIOU) PEXPI TV
TEAIKN) Tou B€on.

3. KAcioTe TNV TTépTO PEXPI VO PTACTEI
oXedOV aTnV TTANPWG KAEIOTH B€0n Kal
AQAIPETTE TNV TTOPTA TPARWVTAG TNV TTPOG
TO YEPOG OOG.

Ag@aipegon Tou peTaAAIkoU pa@iou

MNa va agaipéoeTe TN METAAAIK oXApPA,
TPARNAETE TNV OTTWG PaiveETal TNV EIKOVA.
A@oU Tnv atreAeuBepwoeTe aTrd Ta KAITT (@),
ONKWOTE TNV.

=
B
=

5.2 ZYNTHPHZH

MPOEIAOMNOIHZH: H ocuvTipnon

QUTAG TNG GUOKEUNG TTPETTEI VA

TIPAYHQTOTTOIEITAI ATTO
e€ouaiodotnuévo uttTdAAnAo Tou oépPig N
aTTO £EEIDIKEUUEVO TEXVIKO.

AAAaynR Tou AauTrTRPO QOoUpvou
MPOEIAOMOIHZH: AtrevepyoTroinaTe

TN OUOKEUN Kal a@AOTE TN VA KPUWOEI
TIPIV TNV KOBAPIoETE.

*  AgaipéoTe TOV YUAAIVO QOKO Kal ETTEITA
apaipéaTe Tn Auxvia.

+ TomoBetAoTe TN véa Auyvia (avOekTIKnA
aTtoug 300 °C) yia va avTIKATAOTACETE
TN Auxvia Tou agaipéaare (230 V, 15-25
Watt, Totrog E14).

*  AvTIKOTaOTAOTE TOV YUAAIVO (OKO Kal O
@oUpVOoG 0ag gival €TOINOG yIa Xpraon.

O AapTrTApag €xel oxedlaaTei €I0IKA yia

XPron O€ OIKIOKEG OUOKEUEG

payeipéuaTtog. Aev gival KATAAANAOG yia
PWTIOUO dwpaTiou.
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6. EMIAYZH MPOBAHMATQN & META®OPA

6.1 ENIAYZH NPOBAHMATQN

A@oU eAéyEeTe auTd Ta Bagikd BAuaTa emmiAuang TTPoRANNATWY, av e€akoAoubeite va
EXETE TTPOBANUA PE TN CUCKEUR OOG, ETTIKOIVWVACTE PE UTTAAANAO €€ouaiodoTnuévou
OEPPIG 1 ME EEEIOIKEUPEVO TEXVIKO.

MpoéBAnpa

Meavn artia

Aoon

H eoTia A o1 {wveg
payeIpéuaTog dev UTTopouv
va evepyoTroinBouv.

Aev uttdipxel TPopodoaia
PEUPATOG.

EA£yETe TNV ao@AAEIa OIKIOKAG XPrioNng yia Tn
OUOKEUNR.

EAéyETe €V UTTGPXEI DIOKOTTA PEUPATOG
QOKINALoVTaG AAAEG NAEKTPOVIKEG OUOKEUEG.

O poupvog dev avaBel.

H 1pogodoaia givai
QATTEVEPYOTTOINMEVN.

EAéyéte av utrdpxel Tpopodoaia pelparog. Etiong
eAEYETE Qv OI AOITTEG CUOKEUEG TNG Koudivag
AeiITtoupyouv.

Kapia 8éppavon A
oUpvog dev Beppaiveral.

O éAeyxog Beppokpaaiag Tou
@oupvou Bev €xel pUBUIOTEI
owoTa.

H mépTa Tou oUpvou Exel
TTOPAMEIVEI AVOIKTH.

EAéyEre av o d1akATITNG eAEyxoU BEpUoKpaTiag Tou
@ouUpVvou £XEl PUBUIOTEI CWOTA.

To yayeipepa gival
QAVOMOIOYEVEG pEOQ OTO
@oupvo.

Ta pd@ia Tou poupvou givai
TOTTOBETNUEVA E0QAApEvVa.

EA€yETe av XpnoIYOTTOIOUVTAI Ol GUVIOTWHEVEG
Bepuokpaaciag Kal ol BETEIG PAPILIV.

Mnv avoiyete Guyvd TNV TTOPTA EKTOG OV
UayEIPEUETE TTPAYUATA TTOU TIPETTEI VO YUPIOETE.
Av avoitete Guyva TNV TTOPTA, N ECWTEPIKA
Bepuokpaaia Ba gival xapnAdTePN KAl QUTO PTTOPET
Va €TTNPEACEI TA ATTOTEAEOUATA TOU PAYEIPEUATOG.

To @wg Tou poUpvou (av
UTTAPXEI) BEV AEITOUPYEI.

O AapTTpag éxel XaAdoel.

H nAekTpIKA TpOoPOdOTia
£x€l aTroouvOeDei 1 gival
QATTEVEPYOTTOINUEVN.

AvTIKOTOOTACTE TN AuXVia oUP@WVa PE TIG 0dNYiEG.

BeBaiwbeite 6T n NAekTpIKN TPOPOdOUTIia Eival
gvepyotroinuévn oTnv Trpia.

Ta KOUPTTIA XPOVOBIOKOTITN
d¢ev pTTopouv va TraTneouv
owaTa.

YTépxel §Evo uNikd TTou
TAVETAl AVAUETT OTA
KOUMTTIA XPOVOBIOKOTITN.

MovTého apng: YTTapxel

uypaaia aTov TTivaka EAEyxOU.

H Aeiroupyia kAeidwpaTtog
TIAAKTPWYV £XEI OPIOTEI.

AgpaipéaTe 1O £EVo UAIKG Kal okIndaTe {avd.
AoaipéaTe TNV Uypacia Kal dOKINAOTE Eavd.
H Aeiroupyia KAEIBWPATOG TTAAKTPWY £XEI OPIOTEI.

O avepioTAPAg ToU
poupvou (av uttdpxel) eival
BopuBwdng.

Ta pd@ia Tou poupvou
oovouvTal.

EAéyETe av o poUpvog gival eTTiTedoG.

BeBaiwBeite 6T Ta pa@ia kal Ta TTPOIGVTA
wnaoipatog dev dovouvTal i} €PXOVTAI OE ETTAPH UE
TOV TTiOW TTiVAKQ TOU oUpVOoU.

6.2 META®OPA

Av xpeldeTal va YETAPEPETE TO TTPOIGV, XPNOIUOTTOINOTE TNV APXIKA CUCKEUACIia TOU
TIPOIOVTOG KAl HETAPEPETE TO XPNOIPOTIOIWVTAG TNV OPXIKA CUCKEUAOia. AKOAOUBAOTE TIG
ETMONUAVOEIG JETAPOPAG TTAVW OTn ouckeuaaia. KoOAAAoTe ye Taivia 6Aa Ta avegdptnrta
€€OPTAUATA TOU TTPOIGVTOG VIO VO aTTOQUYETE TUXOV BAGRN TOU TTPOIGVTOG KATA TN

METOQOPA.

Av dgv €XETE TNV OPXIKI) CUOKEUATIA, ETOINACTE €va KOUTI HETAPOPAG TTPOKEIUEVOU N
OuUOKeUn, €I0IKA 01 EEWTEPIKEG ETTIPAVEIEG TOU TTPOIGVTOG VA TTPOCTATEUOVTAI OTTO TIG

€EWTEPIKEG ATTEINEG.
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7. TEXNIKEZ NMPOAIArPAOEZ

7.1. ENEPTEIAKO AEATiO

e HYUNDAI
Movtélo HCV20-99L90V/BXG
ToTOG PoUpVoU HAEKTPIKOZ
Mada kg 65,0

AgikTnG evepyelakng amrédoang - CUPBATIKOG 103,9
A€gikTNG EVEPYEIAKAG ATTODOONG - PE AVEPIOTHPA 94,9
Evepyeiaki KAdon A
KatavaAwaon evépyeiag (NAekTpIoPEG) - oupBaTikog kWh/kUkho 1,03
KaravaAwan evépyeiag (NAEKTPIOUOG) - HE AVEPIOTHPO kWh/kUkAo 0,94

MARB0og BaAdpwy 1

Mnyn 8éppavong HAEKTPIKOX
‘Oykog | 105

AuT6G 0 PoUpvog cuppopwveTal pe To EN 60350-1

ZupBoulég E€oikovéunang Evépyeiag

Ddoupvog
- Mayeipevete Ta @aynta padi, edv givail EQIKTO.

- AlatnproTe oUVTOPO XPOVOo TTPOBEPUAvVONG.
- Mnv TraparteiveTe TOV XPOVO HayEIPEPATOG.
- Mnv geXAOETE Va OTTEVEPYOTTOINOETE TOV POUPVO PETA TNV OAOKARPWON TOU HAYEIPEPATOG.

- Mnv avoiete TNV TTOPTA TOU POUPVOU KATA TN SIGPKEIQ TOU PAYEIPEUATOG.
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Mépka

HYUNDAI

MovtéAo HCV20-99L90V/BXG
TOTTOG TTAAKOG ECTILOV HAekTpIKA
MARBOG Qwvwv payeipéuaTog 5
Texvoloyia Bépuavong-1 AkTIvoBoAiag
MéyeBog-1 cm 14,5
KaravaAwon evépyeiag-1 Whlkg 192,0
TexvoAoyia Bépuavong-2 AkTivoBoAiag
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MéyeBog-5 cm 15,5x26,0
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KaravaAwaon evépyeiag Tng TTAGKAG £0TILOV Wh/kg 191,4

AuTA n TTAGKa £0TIWV ouppopewveTal he To EN 60350-2

JupBoulég Egoikovounang Evépyeiag

MAGka 0TIV
- XpNnoIJoTToIEiTeE OKEUN WE ETTITTEDN ETTIQPAVEIQ.

- Xpnoiyotroigite okeun pe kaTdAANAo péyebog.
- XpNOIYOTIOIEITE OKEUN WE KATTAKI.
- EAaxioTotroijote Tnv moodtnTa UYypoU 1 AiTToug.

- Otav 10 UYPS apxidel va Bpddel, HEIWOTE TN PUBUION.
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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
model therefore your appliance may not have some
of the features described within. For this reason, it
is important to pay particular attention to any figures
whilst reading the operating manual.

1.1 GENERAL SAFETY WARNINGS

» This appliance can be used by children aged from
8 years and above and by 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 should not play with the
appliance. Cleaning and user maintenance should
not be made 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 continually
supervised.

/& AA WARNING: Unattended cooking on a hob with
fat or oil can be dangerous and may result in fire.
NEVER try to extinguish such a fire with water, but
switch off the appliance and cover the flame with a lid
or a fire blanket.

/\ CAUTION: The cooking process has to be
supervised. A short term cooking process has to be
supervised continuously
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/& 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.

* For models which incorporate a hob lid, clean any
spillages off the lid before use and allow the cooker
to cool before closing the lid.

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

WARNING: To prevent

the appliance tipping, the

stabilising brackets must be “’
installed. (For detailed

information refer to the anti-

tilting kit set guide.)

» During use the appliance will get hot. Care should
be taken to avoid touching heating elements inside
the oven.

* Handles may become hot after a short period of
time during use.

« Do not use harsh abrasive cleaners or scourers to
clean oven surfaces. 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.

AA WARNING: To avoid the possibility of electric
shocks, make sure that the appliance is switched off
before replacing the lamp.

/\ 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
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applicable local and international standards and
regulations.

* Maintenance and repair work should only be 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 (nature of the
gas and gas pressure or 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
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
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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 incorrect
placement and installation by unauthorised people.

* When the appliance is unpacked, make sure that
it has not been damaged during transportation.
In the case of a defect, do not use the appliance
and contact a qualified service agent immediately.
The materials used for packaging (nylon, staplers,
styrofoam, etc.) may be harmful to children and they
should be collected and removed immediately.

» Protect your appliance from the atmosphere. Do
not expose it to sun, rain, snow, dust or excessive
humidity.

» Materials around the appliance (i.e. cabinets) must

be able to withstand a minimum temperature of
100°C.

* The appliance must not be installed behind a
decorative door, in order to avoid overheating.

1.3 DURING USE

* When you first use your oven you may notice a
slight 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
environment in which the product is installed is well
ventilated.
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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.

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

Always position pans over the centre of the cooking
zone, and turn the handles to a safe position so they
cannot be knocked.

If the product will not be used for a long period of
time, turn the main control switch off. Turn the gas
valve off when gas appliances are not in use.

Make sure the appliance control knobs are always
in the “0” (stop) position when the appliance is not in
use.

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

Do not place anything on the oven door when it is
open. This could unbalance the oven or damage the
door.
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* Do not place heavy or flammable items (e.g. nylon,
plastic bags, paper, cloth, etc.) into the drawer. This
includes cookware with plastic accessories (e.g.
handles).

CAUTION: The inside surface of the storage
compartment may get hot when the appliance is in
use. Avoid touching the inside surface.

» 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
when needed.CE Declaration of conformity

We declare that our products meet the

C Eapplicable 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.
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Disposal of your old machine

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 who 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

If the kitchen furniture is higher than the
cooktop, the kitchen furniture must be
at least 10 cm away from the sides of
appliance for air circulation.

If a cooker hood or cupboard is to be
installed above the appliance, the safety
distance between cooktop and any
cupboard/cooker hood should be as
shown below.

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/or nature of the gas

A (mm) Cupboard 420
B (mm) Cooker Hood 650/700
C (mm) Product Width
D (mm) 50

and gas pressure) 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.).

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.

* The appliance can be placed close to
other furniture on condition that, in the
area where the appliance is set up, the
furniture’s height does not exceed the
height of the cooktop.

Installation of the Cooker
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2.2 ELECTRICAL CONNECTION AND SAFETY

WARNING: The electrical connection

of this appliance should be carried out

by an authorised service person or
qualified electrician, according to the
instructions in this guide and in compliance
with the current local regulations.

WARNING: THE APPLIANCE MUST
BE EARTHED.

» Before connecting the appliance to the
power supply, the voltage rating of the
appliance (stamped on the appliance
identification plate) must be checked for
correspondence 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
personnel.

* 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
short circuit.

If the appliance is not connected

to the mains with a plug, a 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 220-240 V~. If your supply is
different, contact the authorized service
personnel or qualified electrician.

The power cable (HO5VV-F) must be
long enough to be connected to the
appliance.

The fused switch must be easily
accessible once the appliance has been
installed.

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.

[eX [eXe\
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2.3 ANTI-TILTING KIT

N 2 N
Screw (x1)

Anti-tilting
Bracket 3
(x1) (will be
attached to the wall
wall) plug (x1)
- -

The document bag contains an

anti-tilting kit. Loosely attach the anti-

tilting bracket (1) to the wall using the
screw (2) and wall plug (3), following the
measurements shown in the figure and
table below. Adjust the height of the anti-
tilting bracket so that it lines up with the slot
on the cooker and tighten the screw. Push
the appliance towards the wall making sure
that the anti-tilting bracket is inserted into
the slot on the rear of the appliance.

A
<>
5N n ol
Wall pnti- H
tilting
bracket
\
B4 SIRT ~ 7 J
Product Dimensions
(Width X Depth X Height) (Cm) | A (mm) | B (mm)
60x60x90 (Double Oven) 297.5 52
50x60x90 (Double Oven) 247.5 52
90x60x85 430 107
60x60x90 309.5 112
60x60x85 309.5 64
50x60x90 247.5 112
50x60x85 247.5 64
50x50x90 247.5 112
50x50x85 2475 64

2.4 ADJUSTING THE FEET

The appliance is supplied with 4 adjustable
feet. Attach the feet to the bottom panel
support by rotating clockwise as shown in
the figure.

For safe operation, it is important that your
appliance is correctly balanced. Make sure
the appliance is level prior to cooking. To
increase the height of the appliance, turn
the inner part of the feet anti-clockwise. To
decrease the height of the appliance, turn
the inner part of the feet clockwise.

It is possible to raise the height of the
appliance up to 50 mm by adjusting the
feet. The appliance is heavy and we
recommend that a minimum of 2 people lift
it. Never drag the appliance.

Inner part
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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. Cooktop

2. Control Panel

3. Oven Door Handle
1 | 4. Oven Door
——— 2 | 5. Adjustable Feet

Control Panel

-

6. Oven Control Knob

7. Thermostat Control Knob
8. Timer

9. Hob Control Knob
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4. USE OF PRODUCT

4.1 HOB CONTROLS
Ceramic Heater

The ceramic heater is controlled by a 6
position knob.

The ceramic heater is operated by turning
the control knob to the required setting.
Near each control knob is a symbol which
indicates the heater that is controlled by
that knob. The on/off light on the control
panel will show if any of the ceramic
heaters are in use.

decreased or until one of the cooking zones
is activated.

Hints and Tips

Important: When ceramic heaters are

operated in higher heat settings, the

heated areas may be seen switching
on and off. This is due to a safety device
which prevents the glass from overheating.
This is normal at high temperatures,
causing no damage to the hob and little
delay in cooking times.

WARNING:

* Never operate the hob without
pans on the cooking zone.

» Use only flat saucepans with a
sufficiently thick base.

» Make sure the bottom of the pan is dry

Important: The knob rotation
direction may differ according to the
product specification.

Dual and Oval Heaters (if available)

Dual and oval heaters have two heating
zones. To activate the outer zone of a dual/
oval heater, turn the knob to ©) position.
Both outer zones will switch on.

To deactivate the outer zone of a dual/oval
heater, turn the knob to the ‘Off position.
Both outer zones will switch off.

Residual Heat Indicator (if available)

After using the hob there will be heat stored
in the vitroceramic glass called residual
heat. If the residual heat level is greater
than +60°C, the residual heat indicator will
be active for the cooking zone which is
above this temperature.

If the power supply to the hob is
disconnected while the residual heat
indicator is on, the warning light will flash
when the power is reconnected. The
display will flash until the residual heat has

5 2 before placing it on the hob.
* While the cooking zone is in operation,
é 3 it is important to ensure that the pan is
centred correctly above the zone.
Knob Position Function * In order to conserve energy, never use
0 Off positi a pan with a different diameter to the
position hotplate being used.
1 Keep warm position
2-3 Heating position at low heat -
4-5-6 Cooking, roasting and boiling ~ -
position

L v X |

Circular Saucepan
Base

b1 d
1><r | -

L X | x|

Small Saucepan Saucepan base that
Diameter has not settled

* Do not use pans with rough bottoms
since these can scratch the glass
ceramic surface.

» If possible, always place lids on the
pans.

* The temperature of accessible parts
may become high while the appliance
is operating. Keep children and animals
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well away from the hob during operation
and until it has fully cooled after
operation.

» If you notice a crack on the cooktop,
it must be switched off immediately
and replaced by authorised service
personnel.

4.2 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 illuminate
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 operating.
To use the defrost
function, place your
frozen food in the oven
on a shelf placed in the third slot from the
bottom. It is recommended that you place
an oven tray under the defrosting food to
collect the water from 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
fan will start operating.
The turbo function

evenly disperses the heat in the oven,

warning lights will

switch on, and the ring
ensuring all food on all racks will cook
evenly. It is recommended that you preheat

heating element and

the oven for about 10 minutes.

Static Cooking
Function: The oven’s
thermostat and
warning lights will
switch on, and the
lower and upper
heating elements will
start operating. The
static cooking function emits heat, ensuring
food is cooked evenly. 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. The fan evenly
disperses the heat in the oven, while the
lower heating element ensures baking of
the food.

Grilling and Roasting
Chicken Function:
The oven’s thermostat
and warning lights will
switch on, and the grill
heating element and
turnspit will start
operating. This function is used for grilling
and toasting food, and for roasting chicken
with the roasting skewer. For grilling, use
the upper shelves of oven. Lightly brush the
wire grid with oil to stop food sticking. Place
food in the centre of the grid. Always place
a tray beneath the food to catch any drips
of oil or fat. When roasting chicken, please
refer to the accessories section. We

T e VB
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recommend preheating the oven for about
10 minutes when using this function.

Warning: When grilling, the oven door

must be closed and the oven

temperature should be adjusted to
190°C.

Faster Grilling and
Roasting Chicken
Function: The oven’s
thermostat and warning
lights will switch on, and
the grill, upper heating
elements and turnspit
will start operating. This
function is used for faster grilling as well as
for grilling food with a larger surface area,
such as meat. It is also suitable for roasting
chicken using the roasting skewer. For
grilling, use the upper shelves of the oven.
Lightly brush the wire grid with oil to stop
foods sticking and place food in the centre
of the grid. Always place a tray beneath the
food to collect any drips of oil or fat. When
roasting chicken, please see the
accessories section. We recommend
preheating the oven for about 10 minutes
when using this function.

Y Ve V"

> — <

Warning: When grilling, the oven door

must be closed and the oven

temperature should be adjusted to
190°C.

Double Grill - Fan
and Roasting
Chicken Function:
The oven’s thermostat
and warning lights will
> < illuminate, and the grill,
upper heating

elements, fan and turnspit will start
operating. This function is used for fast
grilling of thick food, for cooking food with a
large surface area, and for roasting chicken
with the roasting skewer. Both the upper
elements of the grill will operate along with
the fan to ensure food cooks evenly. For
grilling, use the upper shelves of the oven.
Lightly brush the wire grid with oil to stop
food from sticking and place food in the
centre of the grid. Always put a tray
underneath the food to collect any drips of
oil or fat. When roasting chicken, please
see the accessories section. We
recommend that you preheat the oven for
about 10 minutes.

NN

i

Warning: When grilling, the oven door
must be closed and the oven

EN -

temperature should be adjusted to 190°C.

4.3 COOKING TABLE

=
"g Dishes Egi IE <L>
2 <+ min.

Puff Pastry 1-2 170-190 | 35-45

o Cake 1-2 170-190 | 30-40

& Cookie 1-2 170-190 | 30-40

@ Stew 2 175-200 | 40-50

Chicken 1-2 200 45-60

Puff Pastry 1-2 170-190 | 25-35

Cake 1-2-3 | 150-170 | 25-35

E Cookie 1-2-3 | 150-170 | 25-35

Stew 2 175-200 | 40-50

Chicken 1-2 200 45-60

Puff Pastry 1-2-3 | 170-190 | 35-45

Cake 1-2-3 | 150-170 | 30-40

2 Cookie 1-2-3 | 150-170 | 25-35

é Stew 2 175-200 | 40-50

Two-tray cake 1-4 160-180 | 30-40

Two-tray pastry 1-4 170-190 | 35-45

£ Chicken * 190 50-60

5 Chop 3-4 200 | 15-25

Beefsteak 4 200 15-25

*If available cook with roast chicken skewer.

4.4 ACCESSORIES
The Deep Tray

The 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 placed correctly.

The Rotisserie
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1. Loosen the screws on the skewer clamps
(b) and pull them off the spit. Push the spit
through the chicken, slide the clamps back
on, and stick them into the chicken. Tighten
the screws.

2. Fit the skewer grid (c) into the
appropriate rack.

in operation while performing these steps.

Place the grill heat deflector under the
control panel if your oven does not
support closed-door grilling.

The Splashback

The splashback is attached to the cooktop
with two screws.

3. Insert the tip of the skewer (a) into the
skewer insertion hole (d).

4. Fit the skewer on the skewer grid,
remove the handle and close the oven door.
The handle (e) must only be attached for
removing the chicken after roasting.

3 d
=J==ssa J
—|/"
Cc
4

5. After roasting, gently remove the skewer
using the skewer holder wire (f).

@ Important: Make sure the oven is not

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.

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
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» 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 parts becoming
damaged.

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
material occasionally to completely
clean the oven.

Cleaning the Ceramic Glass

Ceramic glass can hold heavy utensils but
may be broken if it is hit with a sharp object.

WARNING : Ceramic Cooktops - if the
surface is cracked, to avoid the
possibility of an electric shock, switch
off the appliance and call for service.
» Use a cream or liquid cleaner to clean

the vitroceramic glass. Then, rinse and
dry the glass thoroughly with a dry cloth.

Do not use cleaning materials meant
for steel as they may damage the

glass.

» If substances with a low melting point
are used in the cookware’s base or
coatings, they can damage the glass-
ceramic cooktop.If plastic, tin foil, sugar
or sugary foods have fallen on the hot
glass-ceramic cooktop, please scrape
it off the hot surface as quickly and as
safely as possible. If these substances
melt, they can damage the glass-
ceramic cooktop. When you cook very
sugary items like jam, apply a layer of a
suitable protective agent beforehand if it
is possible.

« Dust on the surface must be cleaned
with a wet cloth.

* Any changes in colour to the ceramic
glass will not affect the structure or
durability of the ceramic and is not due
to a change in the material.

Colour changes to the ceramic glass may
be for a number of reasons:

1. Spilt food has not been cleaned off the
surface.

2. Using incorrect dishes on the hob will
erode the surface.

3. Using the wrong cleaning materials.
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 Enamelled Parts

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

*  Wipe the enamelled parts with a soft
cloth soaked in soapy water. Then,
wipe them over again with a wet cloth
and dry them.

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

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

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
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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
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:

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

EN -

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

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 almost reaches the
fully closed position and remove the door
by pulling it towards you.
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Removal of the Wire Shelf

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

B=
=

5.2 MAINTENANCE

WARNING: The maintenance of this

appliance should be carried out by an

authorised service person or qualified
technician only.

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
(230V, 15-25 Watt, Type E14).

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

The lamp is designed specifically for

use in household cooking appliances.

It is not suitable for household room
illumination.
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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

The hob or cooking zones Check the household fuse for the appliance.

cannot be switched on. There is no power supply. Check whether there is a power cut by trying other
electronic appliances.

Check whether there is power supplied. Also check

Oven does not switch on. Power is switched off. that other kitchen appliances are working.

Oven temperature control is

No heat or oven does not incorrectly set. Check the oven temperature control knob is set
warm up. Oven door has been left correctly.
open.

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

Cooking is uneven within Oven shelves are incorrectly Do not frequently open the door unless you are
the oven. positioned. 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.

. . . Lamp has failed. Replace lamp according to the instructions.
Oven light (if available) - ) ) ) .
does not operate. Electrical supply is Make sure the electrical supply is switched on at
disconnected or switched off. the wall socket outlet.

There is foreign matter

caught between the timer Remove the foreign matter and try again
The timer buttons cannot buttons. 9 Y a9

be pressed properly. Touch model: there is Remove the moisture and try laga?n.
moisture on the control panel. Check whether the key lock function is set.

The key lock function is set.

Check that the oven is level.

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

The oven fan (if available)
is noisy.

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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