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EuxapioTtoUue TTou €mMAEEATE I CUOKEUR TNG YKAUAG IZZY.

A &

AlaBaoTe TTPOOEKTIKA TIG 0dnyieg XPAONS KAl KPATAOTE TIG OE
ao@AAEG onueio yia PEAAOVTIKA avagopd, padi ME TRV atTOdEIgn
ayopdg, n otroia Asitoupyei wg eyyonon (BA. rapakdrtw «Eyyunon
Kal E§utrnpétnon MNMeAatwvy.

* O1 AetTideg TNG pdPdou Kal Tou KoTrTnpiou eival aixunpég! Mpoooxn
OTAV TIG XPNOIUOTIOIEITE.

* [ladvra aTmTOoUVOEETE TNV OUOKEUR aTTO TNV TIpida TIPIV TN
OUVAPUOAOYNOETE 1 TNV ATTOCUPVAPOAOYACETE Kal TTPIV TOV KaBApPIoUO.

* [lpiv ouvdéoete 10 QI oTnVv TIpida, PBeBaiwbeite 611 n Tdon TOU
PEUPATOG AVTATTOKPIVETAI OTNV TACHN TTOU AVAYPAPETAlI OTAV TAUTTAETA
TOU TTPOIOVTOG.

* Mn XpPNOIYOTIOIEITE TTOTE Tl OUOKEUN Qv TTAPOUCIAEl OTToIadNTTOTE
BAGBN. ZupBouAeuTeite €va atrd Ta eOUCIOdOTNPEVA KEVTPA ETTIOKEUWV
MMENPOYMITH.

* Mnv a@rivete TTOTE TO KOAWDIO va KpEUETAl a1t TO TPATEQ / TOV
TTAYKO KOUCGivag ] va £PXETAI O€ ETTAQN UE (EOTEG ETTIPAVEIEG.

» ATTopakpuUveTe TN PARO0 aTTd TO dOXEID AVAPEIENG TTPIV AOEIACETE TO
TTEPIEXOMEVO.

* Mn Bddlete 10 @I oTNnV TIPIla €AV eV EXETE TTANPWS CUVAPUOAOYNOEI
TN OUOKEUN.

* H ouokeur TTpoopICeTal yia OIKIOKN XPAOoN Kal yia TTEPIOPIOHUEVES
TTOOOTNTEG.

KaB’ 6An tn didpkela AsIToupyiag TNG OUCKEUNRG, KPATAOTE Ta XEPIA OAG
Il OTTOIOBNATTOTE EPYOAEIO KOUZivag PaKPIA aTTd Ta KIVOUMEVA PEPN TNG
OUOKEUNG Kal To doxeio avaueiEng. YITapxel Kivduvog va TPAUNOTIOTEITE
1 va TTpoKoAéoeTe BAGBN 0T CUOKEUN.

* Mnv XpNOIKOTIOIEITE TN CUCKEUN YIA VO QVAMEIZETE UYPES TPOYES TTOU
KAiVE.



* To utroA avdueigng Tou KotrTnpiou dev gival KATAAANAO yia Xprion o€
QOUPVO PIKPOKUMATWV.

* H ouokeur TTpoopileTal yia oUVTOMN Kal dIaKEKOMPEVN AeiToupyia. Mn
XPNOIUOTIOIEIOTE Tr) CUOKEUN YIA TTEPICCOTEPO ATTO 1 AETTTO Y1 HAAOAKEG
TPOYEG KAl TTEPICOOTEPO ATTO 15 DEUTEPOAETTITA VIO OKANPES TPOPEG.

* Na va a1ToQUYETE OTTOIOBNTTOTE KiVOUVO, PNV TOTTOBETEITE TIG AETTIOEG
KOTTAG O0Tn BAon Tou PTTOA av TTPWTa Oev EXETE TOTTOOETOEI TO UTTOA
avapeigng oe oTabepd Kal ETTITTEQO PEPOG.

* [MpIv AEITOUPYNOETE TO KOTTTHPIO TNG OUOKEUNG, BERAIWOEITE OTI €XETE
aOQAAIOElI TO KATTAKI TOU UTTOA.

* H ouokeuny dev mrpéTTel va xpnoiyotrolgital ammd maidid 3 ATopa Je
MEIWMPEVEG OCWHATIKEG ] TIVEUPOTIKES IKAVOTNTEG XWPIG ETTIBAEWN Kal av
0ev Toug €xouv 00Bei ol amapaitnTeg 0dnyieg yia T XpAon Tng
OUOKEUNG aTTO KATTOI0 ATOYO UTTEUBUVO YIa TNV ac@AAEId TOUG.

» BeBaiwBeite 611 Ta TTaIdIG &€ XPNOIUOTTOIOUV T GUCKEUN VIO TTaIXVidl.

* Mnv agprivete TTOTE TN CUOKEUN (€iTE €ival g AsiToupyia €iTe OxI) Xwpig
eTTiBAewn o€ PEPOG TTOoU £Xouv TTPdoRacn TTaIdId.

* AV TO NAEKTPIKO KAAWDIO 1 TO PIG TNG CUOKEUNG 0ag TTaBel {nuid, av n
OUOKEUN 0aG OUOAEITOUPYEI ] €XEl UTTOOTEI OTTOIAONTTOTE CNMIA, PNV
XPNOIUOTTOIEITE TN OUOKEUN. [a va atmmo@uyeTe KABE Kivouvo Ba TTPETTE
va ameuBuvBeite oe  €va  €EOUCIOOOTNUEVO  KEVTPO  ETTIOKEUWV
MIMENPOYMIH yia €éAeyXo, €1TIOKEUR i QVTIKATAOTOON.

* [a TNV ao@aA&ia 0ag, N CUOKEUN QUTH CUPUOPQPUWVETAI CUPQWVA UE
Ta 10XUOVTA TTPOTUTTA, TOUG KAVOVEG AOQAAEIAG Kal TIG odnyieg Trepi
XapnAng Taong, HAektpouayvnTikng ZupBartortnrtag, MNMpooTtaciag tou
MepIBAANOVTOG KATT.

* Mn BuBileTe TO cWwua TOoUu KIVNTAPA, TO KAAWSIO TPOPodOTiag A To PIG
O€ VEPO YIA VA ATTOPUYETE TOV KivOUVO NAEKTPOTTANZEIOG.

* Mn XPnOIUOTIOIEITE TN OUOCKEUN VIO VO ETTECEPYOOTEITE OKANPEG
TPOPEG, OTTWG  KAPOUEAEG, paupn {axapn, KOKKOUG Ka®E Kal
dnuNTPIaKA. Mnv To XPNOIYOTIOIEITE yIa TNV ETTECEPYATia UAIKWV GAAWV
EKTOG TWV TPOPIHWYV, OTTWG PAPUAKEUTIKO UAIKO.

OYAAZTE AYTEZ TIZ OAHIIEZ
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XapakTnploTika Tou Mpoidvrog

1. To 1poidv KAvel avaueign eaynTou, KPEaTog, auyou, TToupé TTATATAG, BaviAlag, Kapudiwy,
APUYSAAWY, YwHIoU, UTTIOKOTWY, GPOUTWY XWPIG OTTOPOUG KATT.

2. To TTpoidv £xel AsiToupyieg avdadeuong Kal TEJaxIopou.

3. To TTpoidv €xel BIOKOTITN EVEPYOTTOIONG/OTTEVEPYOTTOINONG ME £va AYYIYHO KOl NAEKTPOVIK)
pUBUION TAXUTATWV.

4.H ouokeuaaoia gutrepiéxel KUTTEAAO koTrTRpiou 600ml kai KUTTeAAo avadeuang 1000 mil.

5. To mpoidv €xel Aemmida avapeigng uwnAng moidTnTag amd avo&eidwTto atadAl, eUKOAn oTov
KaBapiouo.

6. To Trpoiodv éxel kivntrpa DC

Ta Mépn TG ZUOKEURG
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Zxnua 1

. Kivntipag

. Papdog MmAévtep

. KdtreAAo avdadeuong 1000mi

. Katrdiki ytmoA kotrTnpiou

. N\eTTidEG

. Mo\ koTrTnpiou 600mI

. MAAkTpO Evepyotr./AtrevepyoTr.
. MAAkTPO Turbo

. TaxutnTeg EAgyxou
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0dnyieg Xpnong yia Tnv Mpwrn ®opd

1. BydATe Tn guokeun atrd Tn cuokeuaaia kal BAATE OAa Ta Pépn TNG a€ €va eTTITTESO TPATTEC).

2. KaBapioTe Ta pépn Tou TTPOIGVTOG, EKTOG aTTd TO GWHA TOU KIVNTAPA, TO UTTOA KOTITNPIoU Kal
TO KUTTEAAO avadeuong pe @PEoKo vePO. NMpoaBEaTe To KATGAANAO ATTIO ATTOPPUTTAVTIKO TTIATWV
yla va KaBapioeTe TO TTPOIOV, OKOUTTIOTE PE éva HOAOKO TTaVi KAl OTEYVWOTE TO.

3. BeBaiwbeite 611 n ouokeun €xel atroouvdedei atd Tnv pila TTPIV aTTO T CUVAPUOASYNON.
4. Mn XpPnOIYOTIOIEITE EEAPTAUATA TTOU OEV CUVICTWVTAI ATTO TOV KATAOKEUAOTH.

5. EmBeBaitdaTe OTI TO YOTEP (KIVNTAPAG) EXEI OTOUATATEN va AEITOUPYED TTPIV BYGAETE TUAUATA
TOU TTPOIGVTOG KAl TN OUVEXEID TPARAETE TO KAAWDIO Tpopodoaiag atrd Tnv TPila.

MaparApnon: Mpiv T XPAON OUVAPMOAOYAOTE OAA Ta HEPN TNG OUOKEUNG OTTWG
@aiveral oTnv TPonyoUUevn €IKOva, yia TNV e§ac@dAion Tng opaAng AsiToupyiag Tou.
MapakaAoUpe deiTe TIG TTAPAKATW TTEPIYPAPEG Yia AeTrTopepn BApaTa AsiIToupyiag.

MpoeToiyacia yia Xpon

1. ApAoTE Ta (€0TA CUOTATIKA VO KPUWOOUV TIPIV Ta KOWeETE/avaeieTe 1 piETe péaa aTo doyeio
(MéyioTn Bepuokpacia 80°C).

2. KéyrTe Ta peyGAa ouoTaTiKG 0€ KOPUATIO JEYEBOUG 2 K. TTEPITTOU TIPIV TA ETTEEEPYAOTEITE.
3. ZuvappoAoyAOTE TN CUOKEUT OWOTA TTPIV BAAETE TO QIG OTNV TTPICa.

Xprion TnG ZUOKEUNG

PaBdog MirAévrep (BAéTre oxua 1, e§dpTnua 1,2)
H papdog utTAévrep TTpoopileTal yia:

- avapIign uypwy, TI.X. YOAOGKTOKOMIKWY TTPOIOVTWY, OAATOEG, XUMOUG @POUTWV, COUTTEG,
QVAUEIKTO TTOTA Kal POPriHaTa.

-QVAMIEN HOAOKWY CUCTATIKWY, TT.X. MY yIa TNYQVITEG 1) JayiovEqa.

-TTOATOTTOIE] HAYEIPEPEVA OUOTATIKA, TT.X. YIO TNV KATOOKEUN TTAIBIKWV TPOPUIV.

1. B&ATE Ta UNIKG OTO KUTTEAAO TOU PTTAEVTEP

AgiTe TOV TTOPOKATW TTIVOKA YIO TIG CUVIOTWUEVEG TTOOOTNTEG KAl TOUG XPOVOUG ETTECEPYATIAG.

>uvdudadovTag TIG TTOCATNTEG KAl TOUG XPOVOUG ETTEEEPYATiag:

ZUOTATIKA Avapeign Xpovog
®pouta & Aaxavika 100-200yp 15 Beur.
®aynTé yia pwpd, couTreg & 100-400ml 15 deur.
OGATOEG

Avaulyuévo TToTd 100-600ml 10 &¢eur.

Mivakag 1



2. ToroBeTAOTE TN PAPRSO OTOV KIVNTHPA.

—(

3. BaAte 10 @Ig oTNnV TIpIda.

4., BuBioTe Tn pARdO péCa OTA GUCTATIKA.

5. Mpiv ratroete 1o TAAKTPO Evepyotroinong/Amrevepyotroinang (BA. oxnua 1,(7)), SIaAéETe TV
TaXUTNTA TTOU XPEIALETTE.

Inueiwon: Ooo peyaAlTtepn gival n TaxdTNTa, TG00 UIKPOTEPOG €ival 0 XPOVOG avauIgng TTou
aTaiTeiTal.

6. MetakiviioTe TN OUOKeUR opyd TTAvw Kol KATw Kol 0€ KUKAOUG yia va avadeutouv Ta

ouoTaTIKA.

i |4

ZHMANTIKO:

A) O1 Aetideg avapigng eivar eEaipeTikd@ aixpunpég. Na €ioTe TTPOCEKTIKOI KATd TN AgIToupyia.

B) Mnv emregepydleaTe OTTOINBNATIOTE TPOPK), XWPIG va BAAETE veEPO O€ AUTO.

N H pdpdog pmAéviep de Ba TTPETTEI va XPNOIYOTTOIEITAl TTAVW OTTO 1 AETITO yiad POAAKEG
TPOYEG Kal TTAVW atrd 15 SEUTEPOAETTTA YIA OKANPEG TPOPESG TUVEXOMEVA.

A) TNa va ammo@uyete 10 MTCIAICPA, KaTd Tn AEITOUPYia, uNv TOTTOBETEITE T GUOKEUR OTN HIA
TTAEUPA.



Kotmrtipio (BA. oxnua 1, e§dprnua (4),(5),(6))

To kOTITAPIO TTPOOpPICETAl YIO TEPAXIOUO CUCTATIKWY, OTTWG Ol &NPoi KapTroi, To Kpéag, Ta
KPEWMUAIa, TO OKANPO TUpi, Ta BpacTd auyd, To okOpdo, Ta BETava, TO EEPO WWHI KATT

Na gioTe TTOAU TTPOOCEKTIKOI OTAV XEIPICeaTE TN HOVAdA AETTIBOG, 01 AETTIOEG €ival TTOAU KOPTEPEG.
Na €ioTe 1IB1aITEPA TTPOTEKTIKOI OTAV APAIPEITE TN HOvAdA AeTTIOAG ATTO TO PTTOA TOU KOTITN, OTAV
adeldleTe TO YTTOA TOU KOTITN KAl KATd TN S1dpkela KaBapiopou.

1. ToroBeTAGTE TN HOVADdA AETTIOAG OTO PTTOA TOU KOTITH).

2. ToTroBeTACTE TA UAIKG OTO WTTOA TOU KOTITNPIOU.

Acgite TOV TTiVOKO ME TIG TIPOTEIVOMEVEG TIOOOTNTEG KOl TOUG XPOVOUG ETTECEPYAOTIag.

JuoTaTikd Avdapeign Xpoévog
Kpeppodia & auyd 100yp 10 deur.
Kpéag 300yp 15 d¢eur.
MTraxapik& 50yp 15 d¢eur.
Tupi 100yp 10 deur.
Kapudia & apuydaia 80yp 10 deur.
2KOpdo 200yp 10 &¢eur.

3. ToroBeTAOTE TO KATIAKI OTO PTTOA TOU KOTITN KOI YUPIOTE TO KOTTAKI Oe€160TPOPA UEXPI Va
KOUUTTWOEI KOAG.

4. Z1epewaTe TN Yovada Tou KivntrApa (BA. ZxAua 1, (1),(2)) mévw 010 KATTAKI.

5. BdaAte 10 @I otV TIpia.

6. EmA£ETe TNV TaxUTNTa KAl OTn Ouvéxela TIaTAOTE TO KoupTri Evepyorroinong /
Atrevepyotroinong. (BA. oxnua 1, (7))

ZHMANTIKO:

A) Mnv TO XpnOIPOTIOIEITE IO va avaueifeTe TTOAU OKANPEG TPOPEG OTTWG KAPAPEAEG, paupn
{axapn, KOKKOUG KA@PE Kal dNuNTPIaKA.

B) Mnv To XpnOIYOTIOIEITE yIO TNV €TTECEPYATiO UNKWY GAAWYV EKTOG TWV TPOQipwyY, OTTWG
PAPHUOKEUTIKO UAIKO.

M) Ma&oTe TNV KOPUPA TOU TTAACTIKOU Gfova yia va KpaTroeTe T papdo avaueigng.



KaBapiopoég kai Zuvtipnon

Mnv BuBileTe TOV KIVNTAPA KAOWG KAl TO ONUEIO éVvwoNg TOU KIVNTAPA HE Ta £§apTAMATA
oTo vePO 1| AAAa uypd.

1.AQAOTE va KPUWOEI TTARPWG TO CWHA TOU KIVATAPA KAl ATTOCUVOEDTE TO KAAWDIO
Tpopodoaiag atrd Tnv Tpida, TTPIV ToV KABAPICUS Tou.

2. MartAoTe Ta KOuuTTIA aTTeAeUBEPWONG TNG HOVADAG TOU KIVNTAPA YIA VA AQAIPECETE TO
€EAPTNUA TTOU XPNOIPOTTIOINCATE.

3. ATroouvapuohoynaoTe To €apTnua. ZUPBouAn: MTTopEiTe €TTIONG VO aQAIPECETE TOV EAATTIKO
OOKTUAIO ATTO TO UTTOA TOU KOTITN VIO OKOUN AETITOPEPETTEPO KABAPITUO.

4. KaBapioTe To gé€PN TOU KUTTEAAOU TOU KOTITNPIOU PE PPECKO VEPO, EKTOG ATTG TO CWUA TOU
KivntApa. MpocBéoTe To KATGAANAO ATTIO ATTOPPUTTAVTIKS YIa TTIATA VIO va KaBapioeTe,
OKOUTTIOTE PE Eva HAAAKO TTavi Kal oTeyVWOoTe T0. Opiopéva e€apTipaTta, OTTwG To KUTTEAAO
METPNONG, TO TT6dI TNG PARdOU Kail To SOXEI0 TOU KOTITNpiou pTTopouv va TTAuBouv oTo
TTAUVTHPIO TTIATWY HE MTTIO ATTOPPEUTTAVTIKO Kal OxI 0€ UYnAEG Bepuokpaaieg. Mnv Badlete oTo
TTAUVTIPIO TO ETTAVW TUFMA TNG CUOKEUNG TTOU TTEPIAAUBAVEI TOV KIVATAPO Kal TO OnuEio
€vwong e Ta eEapTraTa.

5. Ze epiTwaon TTou UTTdpxEl VEPO OTNV avoLeidwTn KEQAAR TOU KIVNTAPA, OVAKIVACTE JE
duvapn yia va a@aipéCETE TO VEPO A APrOTE TO VA OTEYVWOEI GTOV AEPA ) TO QWG TOU NAIOU.
6. MeTd TOoV KABAPIoUO, CUVOPUOAOYNOTE TN CUCKEUN EQOCOV TN OTEYVWOETE E €va
ATTOPPOPNTIKO TTaVi KAl £TTEITA ATTOBNKEUOTE TN O€ £va OTEYVO Kal a0PAAEG PEPOG.

Mpoeidotroinon: o1 Aemideg avapigng eivar egaipetikd aixunpés. lMapakaAouue va TO
XPNOIUOTIOIEITE TIPOTEKTIKA YIQ TNV ATTOQPUYT] TPQUHATIGHWV.

ZupBouAn: Tia ypriyopo kaBapiouo, pi€te (eaTd vepd e Aiyo QTTOPPUTTAVTIKO OTO OoxEio,
TOTTOBETACTE TN PAROO KAI APACTE T GUCKEUR VA AEITOUPYNOEl yia TTEPITTOU. 10 SeuTEPOAETTTA.

ATroBnkeuon

1. MapakaAoUpe KpATAOTE TN CUOKEUA PakpId atrd TTaidid.
2. MapakaloUpe KPATAOTE TN CUOKEUR 0€ a0@aAEG anueio TTou &€ Ba TTpokAnBei nuid og auTh.



Tuxvd MpoBARuara kai Aboeig

ZYMNTQMA

ENIAYZH

To TTpoidV OTaUATAEl VA AEITOUPYEI.

MapakaAw  eAéyéte  av 10 KAAWdIO
Tpopodooiag eival ouvdedepévo otnv TIPila
Kal €dv TO TIpoidv €xel ouvapuoAoynOei
OwaoTd.

O nAekTpIKOG KIVNTAPOG ByAalel oOOpEG KOTA TN
dIapkela AgiToupyiag.

Tnv TPWTN QOopd Kal OTIG TTPWTEG XPNOEIG,
gival  @ualohoyikd OTI TO Vvéo TIpoidv Ba
avaduel oopnA i KaTTvo.

‘Emreita amd TTOAAEG QopéG XprRong autd Ba
otapatioel. QoTéco, TO TTPOIdV Ba avaduel
OOMEG KAl KATTVO ETTEITa atmd  PAKPoXpovia
XpNon. ZTnv TEPITTTWOoN auTr, n XpHon Tng
OUOKEUAG TTPETTEl VO OTAUATAOE! yia 60 AeTiTa
TIPOKEINEVOU VA KPUWATEI O KIVNTAPOG.

©a AeIToupyAaEl Kavovika n paRdog oe AAAa
doxeia;

EkT6G a1ré TO Kp£ag Kal GAAa OKANPG TpOQIUa
TTOoU TTPETTEl VA UTTORAAAOVTaI O€ eTTECEPyaTia
ME TN paROO avdapeigng Kai To KOTTIAPIO, N
paBRdog pTopei €miong va Aeitoupynoel o€
MEPIKG doxeia TTou  XpnoigotToloUvTal OTO
OTTITI.

Ymdpyxel KATToI0 KOBOPICPEVO OpI0 yia TO
XPOVO AEITOUPYiag TNG CUOKEUNG;

Aedopévou 611 n paPdog avauigng Asitoupyei
OE TIEPIOPITUEVO XWPO, UTTAPXOUV XPOVIKA
o6pia yia TN Agtoupyia Tng. Mo poAakég
TPOYEG, OTTWG O XUMOG @poUTwyV, XPEeldgeTal
éva OlaAgIgpa 1 AeTtToU PeTd atrd AsiToupyia,
Kal SIGAEIYPa YIa PIOT) WPa META aTTd 5 Qopég
xpriong. MNa okAnpd TpoéQIYa, OTTWG KIYAG,
XPEIAeTal £va DIGAEIUPA PETA OTTO AsIToupyia
15 OeutepoAéTTwy, Kai SIGAEIupa yia pIoA
wpa EmeITa atd 3 XpProeIs.

Mmopeite va KaBapioeTe Ta OTTOCTIWHEVA
MéEpN oTO TTAUVTAPIO TTIATWY;

Aev emTpémreTal va BAAETE TOV KIVNTAPO KAl TO
KOTITAPIO OTO TTAUVTApIo TATwv. (BA. TMap.
KaBapiopdg & Zuvtipnon)

To Tmpoidv SuoAeitoupyei PeTG a1rd  TTOAU
KaIPO 1] ETTEITA ATTO UTTEPPOPTWON.

O «kivnmpag eivalr €EoTTAIOPEVOG e pia
OuoKeun TTpoaTaciag Beppokpaciag yia va
TTPooPEPEl pia ekTeTapévn Oidpkeia {wng. O
KIvNTAPAG Ba atrevepyoTroinBei autéuaTa av n

Oepuokpacia  aveBaivel  oe  €TMKivOuvo
emmimedo, AOyw TOUu peEYAAOU  XPOVIKOU
O1a0TAPOTOG XPARoNG N Adyw UTTEPPOPTWONG
UANIKWV. AtroouvdéoTe TO KaAWdI0
Tpo@odoaiag atmod Tnv TEifa 6Tav 0 KIVNTAPAG
aTapard va AeiToupyei Kol
ETTAVAXPNOCIYOTIOINCTE TO AQPOU  KPUWOEI

(Trepitrou €mmerma atrd 60 AeTTd).
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Aoc@aAnig ATréppiyn TnNG ZUOKEURG
Ay
|

* Ta ofjuara 1Tou gu@avifovral TAvw OTO TIPOIGV | OTa eyXelpidia TTou 1O ouvodelouv
uttod€IkvUouV 0TI O¢ Ba TTPETTEl va PITITETAI JAdi PE Ta UTTOAOITIA OIKIOKA QTTOPPIUUOTA HETE TO
TENOG TOU KUKAOU (WG Tou. poKeIgévou va attoQeuxbouv evoexoueveg BAOBEPES OUVETTEIEG
ato mepIBaAAov, 1 Tnv uyeia efaimiag TNg aveCEAeykTng SIGBECNG ATTOPPIUUATWY, OAg
TTapakaAoUpe va 1o dlaxwpioeTe atrd GAAOUG TUTTOUG ATTOPPIMPATWY Kal VO TO AVOKUKAWOETE
WOTE va BonBrioete oTn BIWOIUN ETTAVOXPNCIYOTIOINGN TWV UAIKWV TTOPWV.

» O1 oikiakoi XproTeg Ba TTPETTEl va €pBoUV O€ ETTIKOIVWVIA EiTE PJE TOV TTWANTA OTTO OTTOU
ayépacav TO TTPOIOV €iTE TIG KATA TOTIOU UTINPECIEG TTPOKEINEVOU va TTAnpogopnBouv TIg
AETITOUEPEIEG OXETIKA YE TOV TOTTO KAl TOV TPOTTIO YE TOV OTT0I0 PTTOpoUV va SWOOoUV autd TO
TPOIGV yio ac@ahf TTpog To TrePIBAAAov avakUkAwaon. To tpoidv autd de Ba TIpémel va
avapiyvuetal pe GAAa ocuvnBiopéva atroppiyuata TTpog didbeon.

Eyyunon

* MNpiv TTapadoBouv oI CUCKEUEG PAG UTTOKEIVTAlI O€ auaTnpd TTOIOTIKO €Agyxo. QaTdoo n
ouokeun oag J10BéTel kal dUo (2) xpovia eyylunon améd TNV nuepounvia ayopdg Tng. XTnv
TEPITTTWoN TTou TTpokUWel BAGPRN oe autd 1o Xpovikd didatnua 1o SERVICE MIMENPOYMIMH
Ba emokeudoel 1 Ba avTIKATAOTACEI TO TTPOIOV ] OTTOIOOATIOTE EAATTWUATIKG £EApTNHA XWPIG

XpEéwaon.

* H eyyinon 0ev KOAUTITEl €AATTWPOTA TTOU Ba TTPOKUWOoUV aTrd QUOCIOAOYIK @Bopd,
AavBaopévn eykaTdoTacn, XeEIPIOHO A OuvTAPNON TOU TTPOIOGVTOG, AVTIKAVOVIKEG CUVOAKEG
AgiIToupyiag, pn €@apuoyn Twv 0dnylwv XPriong, Kok Xpron, UETOTPOTIN A E€TMOKEUR TOU
TTPOIOVTOG ATTO ETTIOKEVACTEG TTOU Oev avAkouv oTa kévipa service MIIENPOYMIH.

A MEPIZXOTEPEZX [TNHPO®OPIEZ:

X. MMENPOYMIH & YIOZ A.E.

Ay. Owud 27, 15124, Mapouai - ABriva
TnA.: 210 6156400

Fax: 210 6199316

e-mail: benrubi-sda@benrubi.gr

Kévtpo Service MtrevpoupTr) : 210 8822221
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Please read these instructions carefully before using the
appliance and save them for future reference. Please keep the
sales receipt for guarantee purposes (pls see below “Guarantee
and Customer Service”)

» The blades are very sharp! Handle with care.

» Always unplug the appliance before assembling, disassembling,
cleaning.

« Before plugging into a socket, check whether your voltage
corresponds to the rating label of the appliance.

* Never use a damaged appliance. If it has been damaged, please
contact an authorised BENRUBI service center.

» Don’t let excess cord hang over the edge of the table or worktop or
touch hot surface.

* Remove the blade emptying the bowl/jug.

* Don’t plug the appliance into the power supply until it is fully
assembled and always unplug before disassembling the appliance or
handle the blade.

» The appliance is constructed to process normal household quantities.

» Keep hands and utensils out of moving parts and container while
blending or chopping to reduce the risk of severe injury to persons or
damage to the blender. A scraper may be used but must be used only
when the blender is not running.

* Do not use the appliance to mix hot liquids
* Neither use the chopping bowl nor the blender jar is microwave proof.

 Short - time operating. Use the appliance to operate soft food for no
longer than 1 minute, and operate hard food for no longer than 15
seconds.
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* To reduce the risk of injury, never place cutting blade on base without
first putting bowl properly in place.

» Be certain cover is securely locked in place before operating
appliance.

» This appliance is not intended for use by children or people with
reduced physical, sensory or mental capabilities or lack of experience
and knowledge, unless they are under supervision and they have been
given specific instructions concerning the use of the appliance by a
person responsible for their safety.

+ Children should be supervised to ensure that they do not play with
the appliance.

* Never leave the appliance (whether or not it is in use) within the
reach of children without supervision.

* Do not operate the appliance if the power cord or plug is damaged, if
the appliance malfunctions or it has been damaged in any manner. To
avoid any risk, please contact an authorized BENRUBI service centre.

* For your safety, this appliance conforms to the applicable standards,
regulations and directives of Low Voltage, Electromagnetic
Compatibility, Environmental, etc.

* Do not immerse motor body, power cord or plug into water to avoid
electrical shock.

* Do not use the appliance to process superhard food, such as rock
candy, brown sugar, myristica fragrans, coffee bean and cereals. Do
not use it to process materials other than food, such as medicinal
material.

SAVE THESE INSTRUCTIONS

L



Product Features

1. Mixing food: Meat, egg, mashed potato, vanilla, nut, almond, bread, biscuit, seedless fruit
etc.

2. With functions of stirring and chopping.

3. One-touch on/off switch, various speed control.

4. 600ml chopper cup, 1000 ml stirring cup;

5. Superior mixing blade made of stainless steel, easy to clean.
6. DC motor

Parts of the Appliance
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Picture 1

. Motor unit

. Blender bar

. Blender jar

. Chopper bowl lid
. Blade unit

. Chopper bowl

. ON/OFF Button
. Turbo Button

. Speed Selector
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Instructions for Use

1. Unpack the appliance from the package and put all parts on a level table.

2. Clean parts other than motor body, blender jar and chopper cup cover with fresh water. Add
appropriate detergent to clean, wipe with soft cloth and dry it.

3. Ensure the appliance is disconnected from the electrical outlet before assembly.

4. Do not use attachments not recommended by manufacturer.

5. Confirm the motor has stopped running before taking off parts and then pull the power cord
from the electrical outlet.

Remark: Assemble all parts of appliance into place as shown in the picture before use
to ensure its normal running. Please see the following descripting for detailed operation
steps.

Preparing for Use

1. Let hot ingredients cool down before you chop them, blend them or pour them into the
beaker (max. temperature 80°C).

2. Cut large ingredients into pieces of approx. 2cm before you process them.

3. Assemble the appliance properly before you put the plug in the wall socket.

Using the Appliance

Hand blender (picture 1, accessory (1),(2))

The hand blender is intended for:

-blending fluids, e.g. dairy products, sauces, fruit juices, soups, mixed drinks and shakes.
-mixing soft ingredients, e.g. pancake batter or mayonnaise.

-pureeing cooked ingredients, e.g. for making baby food.

1. Put the ingredients in the blender jar.

See the table for the recommended quantities and processing times.

Blending quantities and processing times:

Ingredients (BQI:::tIi?)? Time
Fruits & vegetables 100-200gr 15sec.
Baby food, soups & sauces | 100-400ml 15sec.
Shakes & mixed drinks 100-600ml 10 sec.

Table 1
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2. Attach the blender bar to the motor unit.

3. Put the plug in the wall socket.
4. Immerse the blade guard completely in the ingredients.

®

5. Before pressing the ON/OFF button (picture 1, (7)), select the speed, base on your own
need.

Note: The higher the speed, the shorter the processing time required.

6. Move the appliance slowly up and down and in circles to blend the ingredients.

T

IMPORTANT:

A) The mixing blades are extremely sharp. Be careful when operating.

B) Do not process any food without water in it.

C) The hand-held mixer should not be used continuously for over 1 min for soft food and no
longer than 15 seconds for hard food.

D) Do not put the appliance on one side during operation to avoid splashing.

Chopper (picture1, accessories, (4),(5),(6))

The chopper is intended for chopping ingredients such as nuts, meat, onions, hard cheese,
boiled eggs, garlic, herbs, dry bread etc.

Be very careful when you handle the blade unit, the blades are very sharp. Be particularly
careful when you remove the blade unit from the chopper bowl, when you empty the chopper
bowl! and during cleaning.
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1. Put the blade unit in the chopper bowl.
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2. Put the ingredients in the chopper bowil.

See the table for the recommended quantities and processing times.

Ingredients Chopping Time
quantity

Onions & eggs | 100g 10 sec.
Meat 300g 15 sec.
Herbs 50g 15 sec.
Cheese 100g 10 sec.
Nuts & almonds | 80g 10 sec.
Garlic 200g 10 sec.

3. Put the lid on the chopper bowl and turn the lid clockwise until fasten it tightly.
4. Fasten the motor (picture 1, (1),(2)) unit onto the lid

5. Put the plug in the wall socket.

6. Select the speed and then press the ON/OFF button.(picture 1, (7))

IMPORTANT:

A) Do not use it to mix super hard food, such as rock candy, brown sugar, coffee bean and
cereals.

B) Do not use it to process materials other than food, such as medicinal material.

C) Grasp the top of plastic shaft to hold the mixing blade.

Cleaning and Maintenance

Do not immerse the motor unit, or the coupling unit of the mini chopper in water.

1. Fully cool the motor body and unplug the power cord from electrical outlet before cleaning.
2. Press the release buttons on the motor unit to remove the accessory you used.

3. Disassemble the accessory. Tip: You can also remove the rubber ring from the chopper bowl
for extra thorough cleaning.

4. Clean parts, other than motor body, blender jar and chopper cup cover with fresh water. Add
appropriate detergent to clean, wipe with soft cloth and dry it. Some separated parts can be
washed in dishwasher under proper operation, such as the measuring cup, the S/S foot and
chopper jar. Except the top handle and middle body, due to with electronic and motor etc

4. In case there is water in the stainless steel mixing head, shake it forcibly to remove the
water or let it dry in the wind or sunlight.

5. After cleaning, assemble the appliance after drying it with an absorbent cloth and store it in



a dry and safe place.
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Tip: For quick cleaning, pour warm water with some washing-up liquid in the beaker, insert the
blender bar and let the appliance operate fro approx. 10 seconds.

Warning: the mixing blades are extremely sharp. Please operate carefully to avoid injury.

1. Keep the appliance out of the reach of children.
2. Keep the appliance in a safe place that will not cause damage to it.

Frequent Problems and Solutions

PROBLEMS

SOLUTIONS

The product stops working.

Please check if the power cord is plugged
into the electrical outlet and if the product is
assembled correctly.

The electrical motor gives off odors during
processing.

For first several times of use, it is normal that
new product will give off odors or smoke. It
won’'t happen after using for several times.
However, the product will also give off odor
and smoke after over long time use. In such
case, the appliance must be stopped for
cooling for 60 min.

Will the mixing shaft functions normally in
other containers?

Except for meat and other hard food that
must be processed by mixing shaft in the
assorted chopper cup, stirring rod can also
work in some pots used at home.

Is there any limit set for operation time of the
appliance?

Since the hand mixing shaft operates in a
limited space, there are time limits for their
operation. For some soft food such as fruit
juice, it takes a break after operating for 1
min, and stops for half an hour after 5 cycles;
For hard food such as minced meat. it takes a
break after operating for 15 sec, and stops for
half an hour after 3 cycles.

Can we clean the detachable parts with dish-
washing machine?

It is not allowed to clean motor device and
chopper cup cover in the dish washing
machine. (See par. Cleaning & Maintenance).

The product malfunctions after long-time or
over-load running.

The motor is equipped with an over
temperature protection device to offer an
extensive service life. The motor will power
off automatically once its temperature rises to
dangerous level due to long time or over load
running. Unplug the power cord from the
electrical outlet after motor stops working and
reuse it after it cools down (about 60 min).




Safe Appliance Disposal
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* This product should not be disposed with other household wastes at the end of its working
life. To prevent possible harm to the environment or human health from uncontrolled waste
disposal, please separate it from other types of waste and recycle it responsibly to promote the
sustainable reuse of material resources.

» Household users should contact either the retailers where they purchased this product, or
their local government office, for details of where and how they can take this item for
environmental safe recycling. This product should not be mixed with other commercial wastes
for disposal.

Guarantee & Customer Service

+ Before delivery, our devices are subjected to rigorous quality control. Moreover, your
appliance is guaranteed for a period of two (2) years from the date of purchase. During this
period BENRUBI after sales SERVICE will repair or replace the product or any defective parts
free of charge.

* No guarantee is provided, nor liability in case of any defect arising from willful or accidental
damage, fair wear or tear, faulty installation, handling or maintenance of the product,
connection to an unsuitable electric supply, negligence, abnormal conditions, failure to follow
our instructions, misuse or alteration or repair of the product without the approval of an
authorized BENRUBI service center.

FOR MORE INFORMATION CONTACT:

H. BENRUBI & FILS SA

27 Aghiou Thoma str, GR15124

Maroussi - Athens

Tel.: 210 6156400, Fax: 210 6199316
e-mail: benrubi-sda@benrubi.gr

BENRUBI SERVICE CENTER: 210 8822221
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