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EuxapioToupe TToU €TTIAEEQTE IO CUOKEUN TNG YKAMOG IZZY.

2upBouAég Aopalegiag

AlaBAaoTe TTPOCEKTIKA TIG 0BNYiEg XPONG KAl KPATAOTE TIG OE

Ao @AAEG onuEio yia HEAAOVTIKE ava@opd, padi ue TNV atrodeIgn
ayopdg, n omroia Asitoupyei wg eyyunon (BA. Trapakdtw «Eyyunon
Kai E§utrnpérnon MNMeAatwvy.

* [Mpiv ouvdéoeTe TN ouokeur BeBaiwBeiTe OTI N TACN TOU PEUPATOG TNG
OUOKEUNG 00G AVTIOTOIXEI atTOAUTA OTNV TAON TNG NAEKTPIKAG 0OG
€YKATAOTAONG.

* [avra ouvdEeTe TN OUOKEUN oag ue TTpida TTou dlaBETEl yeiwon. H un
TAPNON QUTAG TNG UTTOXPEWONG MTTOPET va odnynoel o€ NAeKTPOTTANEia
Kl EVOEXONEVWG OE oOBapO TpauuaTIoO.
* Mnv a@rvete TTOTE TN CUOKEUN XWPIG €mThpnon Otav PpiokeTal o€
AgIToupyia.
e 2TEVN €MTAPNON €ival atrapaitnTn OTavV MIKPA TTaIdId r; Atoua de
€IOIKEG avAyKeg BpiokovTal KOVTA OTn oUuoKeun OTav gival o€ AsIToupyia.
BeBaiwBeite 611 dev TTaiouv PE Ta ECAPTANATA 1) TN OUOKEUN).
* H ouokeur dev TTPETTEL va XPNOIYOTIOIEITAI OTTO ATOPO ME EIDIKEG
aVAYKESG (CWMATIKES 1 dlavonTIKES), TTaIdIA 1) dTopa TTou &€ dlaBéTouv
TNV ATTAITOUPEVN YVWON KAl EUTTEIPIO yIa TR XPAON TNG OUOKEUNG,
XWPIG TNV ETITAPENOCN KATTOIOU TTPOCWTTOU TTOU YVWPICEl TOV TPOTTO
A€IToupyiag TNG CUOKEUAG Kal Ba gival uTTeUBuvog yia TNV ac@AAcid
TOUG.
* Byddete ravta 10 QIG ATTO TNV TTPIdA:

- AgEowG UETA TN XpNOoN.

- O1av dev TN XpNOIUOTIOIEITE

- Mpiv otroiadnTroTe dladikacia kabapiouou f cuvTripnong.
* BeBaiwbeite 611 N cUoKeUr Kal Ol TTAGKEG £XOUV KPUWOEI EVTEAWG TTPIV
TOV KaBapIouo.
* Mnv ayyilete Ta (e0TA PEPN TNG OUOKEUNG. XPNOIYOTIOIEITE TTAVTA TN
AaBn kai/f €1dik& avTiBepuikéd yavTia oupvou.
* Mn XpNnOIYOTIOIEITE TN CUOKEUN YyIA OKOTTOUG TTEPA OTTO AUTOUG VIO



TOUG OTTOIOUG TTPOOPICETAl.

* H ouokeul auti TTpoopileTal yia XpHon o€ eCwTePIKO Xwpo. Mn
XPNOIUOTIOIEITE TN OUOKEUN O€ UTTAIBPIO XWPO.

* H ouokeury autry TTpoopileTal JOvo yia oIKiak xprion. KaBe GAAn
XPAON OKUPWVEI TNV £yyunon.

* XpNOIUOTTOIEITE MOVO TIPOEKTACEIS TTOU TTANPOUV TOUG I0XUOVTEG
KAVOVIOUOUG ao@aAEiag.

* H ouokeurp Oev civar oxedloaouévn yia XpRon MHeE eEWTEPIKO
XPOVOUETPO 1 WE TNAEXEIPIOTHPIO.

* EAéyxete katd OlaoTAMOTA TO KOAWIO yia TuxXOv @B0pég. Mn
XPNOIUOTIOIEITE TN CUOKEUN €AV TO KAAWDIO €xEl UTTOOTEI POOPA 1 £XEI
uttooTel BAGBN kKatd otrolodnTToTeE TPOTTO. Av UTToWIaoTEiTE OTI N
OUOoKeun €xel utrooTei PAAPN, EMOTPEWTE TNV OTO  KOVTIVOTEPO
e¢oualodotnuévo kévrpo emiokeuwv MMENPOYMIH yia e¢étaon.

* BeBaiwBeite 611 TO KOAWDIO TpOoYodOUTiag dev EPXETAl OE £TTAPN UE TA
CeoTA PEPN TNG OUOKEUNG.

* XpNOIYOTIOIEITE TTAVTA TNV CUCKEUN O€ OTEYVN KAl ETTITTEDN ETTIPAVEIQ,
QavOEeKTIKA OTIG UWNAEG Beppokpaaoies. [d1aiTepn TTPOCOXA aTTAITEITAI O€
ETPAVEIEG OTTOU N BepUOKPATia PTTOPEI va TTPOKAAECEI TTPORBANUA. Z€
QUTEG TIG TTEPITITWOEIG CUVIOTATAI N XPron TTPOCOETNG AVTIBEPUIKAG
ETTIPAVEIQG.

* Mn AsiToupyeiTe Kal pnv TOTTOBETEITE TN CUCKEUN 1 HEPN TNG O UEPN
ME uypacia | oe onueia O6tou pTropei va Ppéxetal. Mn Bubilete T
OUOKEUN 0ag oTO veEPOD Il o€ OTTOI0OATTOTE AAAO UYPO.

* BeBaiwBeite 611 €xeTe TOTTOOETACEl OCWOTA TIG TIAGKEG META TNV
agaipeor] Toug. Mn XpNOIYOTIOIEITE TTOTE TN CUOKEUR OWPIG TIG TTAGKEG
YnaoiyaTog.

* Mnv TOTTOBETEITE TNV OUOKEUN KOVTA O€ €0TiEG BEpPOTNTAG, TTAVW N
OiTTAa O¢€ €0Tia agpiou, YAt koudivag f TTavw o€ (e0TO YOUPVO.

* [10T€ PN XPNOIYOTTOIEITE YETAANIKA QVTIKEIMEVA VIO VO OQAIPECETE TIG
TPOQEG aTTd  TIC TTAGKEG, KABWG MTTOPEl va  KATAOTPEWOUV TV
QVTIKOAANTIKI) TOUG ETTIQAVEIQ. XPNOIYOTIOIEIOTE HOVO EUAIVN 1] TTAAOTIKA
OTTATOUAQ.

* MnVv aKoUuTTATE TITTOTA GAAO €EKTOG ATTO TO PAynTd OAG OTIG TTAAKEG
ynoigatog Otav autég eival oe Aeitoupyia. Mn xpnOIPOTIOIEITE TN
OUOKEUN KEVA XWPIS @aynTo TTPOG WHOIWO.

* [pooéxete 1A MOTIAICPATA AiTTOUG OTAV YR VETE TTaXU KPEAG R
AOUKAVIKAQ.

* Mn xpnoigotroigite TTOTE OKANPQ, Aclaviikd 1 dIABPWTIKA
QATTOPPUTTAVTIKA 1) SIGAUTIKA UYpA YIa TOV KABapIoud TNG OUOKEUNCG.



* Mn PETAKIVEITE TN CUOKEURA OTAV AUTH €ival 0€ AgIToupyia.

* Mnv ayyiete TN CUOKEUN YE BPEYHEVA 1 VWTTA XEPIQ.

* 2€ TTEPITITWON TTOU N OUOKEUR Bpaxei, apaipéoTe auéows To KAAWSIO
TOU PEUPOTOG aTTO TNV TIPICa Kal ETTIKOIVWVAOTE WE éva atmod Ta
eCoualodotnuéva kévrpa emokeuwyv MIMENPOYMITH.

* 2€ TTEPITITWON TTOU UTTApXEl TOavr) BAGBN, unNv ETTIXEIPAOETE va TNV
ETTIOKEVAOETE PHOVOI oag. ATTeuBuvBeite o€ éva atmd Ta e¢ouciodoTnuéVa
KEvipa emokeuwv MIMENPOYMIH. Kd&Be emokeury amd  un
e€oualodoTnuévo  TeEXVIKO Twv KévIpwv service MITENPOYMITH
AKYPQNEI THN EIMMYHZH.

» KaBe AavBaopuévn Xprion TG CUCKEUNRG AKUPWVEI TNV £yyunon.

* AUt n ouokeul cuppop@wveTal e TNV Odnyia NAEKTpoPAyvNTIKAG
oupBarornrag 2014/30/EE, tnv Odnyia XaunAng tdong 2014/35/EE,
Tnv Odnyia 2011/65/EE yia Tov TTEPIOPIOPSO TNG XPHRONG OPICHUEVWV
ETTIKIVOUVWY OUCIWV O€ NAEKTPIKO KAl NAEKTPOVIKO €EOTTAICNO. ETTioNg,
pe TRV Odnyia 2009/125/EK yia TIG aTTaITAOEIS OIKOAOYIKOU OXEDIQTHOU
ylO TO TTPOIOVTA TTOU KATAVOAAWYOUV EVEPYEIQ Kal TOV Kavoviouo EK utr’
apiBudv  1935/2004 Ttng 27/10/2004 oOxeTIKA ME TA UANKA TTOU
TTpoopifovTal va £pBouv o€ ETTAQr YE TPOPIUA.

OYAASTE AYTEZ TIZ OAHIIEZ



Ta Mépn TnG ZUOKEURG
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1. EvdeIkTIKA Auyvia Bepuokpaaiag

2. Avorypa diappor|g Aitroug

3. ATTOOTTWHEVEG AVTIKOAANTIKEG TTAGKES YnaiuaTog
4. OeppoaTaTng pubuiong Bepuokpaaiag 5 BEcewv
5. AvTiBepipikn Aafn

6. XepoUAI yeTAPOPAG

7. Avw TTAdKa pe avolyua 180°

Mpiv Tnv MNpwTtn XpRon

THMEIQZXH: EvdéxeTal va TTpOKUWEI KATTVOG KAl OOMEG KATA TNV TTPWTN XPRoN.

1. KaBapioTe Tn ouokeur] kai TG TTAAKeG. Agite Tnv evoTnTa “@povTida kar KabBapiopyog”.

2. ¥uvdéoTe To BUOPA TNG CUCKEUAG 0Og aTnV TTPida.

3. MNpoBepudveTe TN CAVTOUITGIEPA YIa TTEPITTOU 5 AETTTA PE avoixTEG TIG TTAAKEG oTn Béon 3
(BBQ).

4. ATroouvdéaTe To BUCHA TNG CUCKEUNG 0OG OTTO TV TTpida.

H di1adikacia auTh gival atrapaitnTn H6Vo yia TNV TTPWTN XPHOoN.



OEZH 1 OEZH 2 ©E:H 3 (BBQ)

Oéoeig Wnoipartog

Oéon 1

H mavw mAdka akouuTtrael atreubeiag To @aynTo. Ta @aynTd wrivovTal opoIdPop@o atrd Tavw
Kol atré KATw. KatdAAnAn yia ypriyopo Wroipo oTo YKPIA (TT.X. UTTPICOAEG, TTaidAKIa, TTavivi KATT)
KOl YIO YACIUO 0€ UPNAEG BEpUOKPATiEG.

Oéon 2

H mmévw TAGKa TpafIiéTal TTPOg Ta TTAVW Kal KPEPIETaI opIfovTia oTnv uwnAdTepn Béon. MNa va
puBuiceTte autr Tn B£0n, ONKWOTE PE TO €va XEPI TNV TTAVW TTAGKA KAl YUPIOTE TTPOG TO PEPOG
oag Kal hge 10 GAAO x€pI KPATAOTE T OUuOKeur) oTaBepd. H emdvw TAdka wnoipartog o€
Bpioketal o€ eragn Ye Ta TPO@IKA. KatdAAnAn yia ykpaTtivapioua Kai péddioua.

Oéon 3 (BBQ)

O1 TAGKeg avoiyouv TeAgiwg. Ta Tpd@iua ToTTOBETOUVTAI KOl OTIG U0 TTAGKEG Kal TTPETTEl VA TA
YupioeTe WOTE va Ynbouv Kai aTiG dU0 TTAEUPEG.

Agaipeon kai Torofétnon MAakwv

A@aipgon TAaKwWvV

* BeBaiwBeite 0TI N cuokeun dev gival guvOedeUEvn PE TO PEUPA KAl OPFOTE TNV VA KPUWOEI
KOAG TTPIV QAIPECETE TIG AVTIKOAANTIKEG TTAGKEG.

* Avoi€Te TIG TTAGKEG O€ KABETN B£0N Kal EVIOTTIOTE TO TIANKTPA ATTOOETUEUTNG TTAAKWV.

* Na va agaipéoete TNV KATW TTAGKQ, TIECTE TAUTOXPOVA TTPOG Ta €Ew TO TTAAKTPO TToU
BpiokeTal oTo KATW CWHA TNG OUCKeunG. H TTAdka Ba avaonkwOei ehagpd atrd Tn B€an Tng.

» KpatroTe Tnv TTAGKa Kai Je Ta dU0 0ag xépla Kal TpaBAETe TNV £Ew atrd Tn ouoKeur).

* Na va a@aipéoete TNV €TTAVW TTAGKQ TMIECTE TOUTOXPOVA TIPOG Ta £EW TO TTAAKTPO TTOU
Bpioketal 010 Avw owua TNG cuokeung. H TTAdka Ba avaonkwBei eAappd atrd T B€an TnG.

» Kpatriote TNV TAGKa Kail ge Ta dU0 0ag XEpia Kal TPaBrETe TNV £Ew atmd TNV CUCKEUN.

TomoBiTnon Twv TTAAKWY

* Mpokelpévou va TOTTOBETAOETE TIG TTAGKEG OTN B£0n Toug, BefaiwBeite OTI 01 TTPOECOXEG TTOU
Bpiokovtal aTo TTioOW PEPOG TWV TTAOKWVY £XOUV WTTEl OTIG AVTIOTOIXEG E00XEG TTOU BpioKovTal
OTO KUPIWG 0WHA TNG CUCKEUNG.

« 3TN ouvéxela méoTe eAa@pd TIG TTAAKEG TTPOG TO KUPIWG OWHA, WOTIOU VA OKOUOTEI O
XAPAKTNPIOTIKOG NXOG «KAIK» Kal va acg@aAicouv ol TTAAKeS KaAd oTn B€an Toug.



Xprion Tng ZavTouiToiépag

1. ZuvdéoTe To BUCHO TNG CUOKEUNG 0OG OTNV Trpida.

2. lupioTe T0 BeppoaTaTn (4) OTNV EMBUUNTH BEPPOKPATia.

3. H evdeIkTIKA Auyvia Bepuokpaaiag (1) Ba avayel.

4. MéAig n ouokeun TTpoBepuavOei, n evOeIkTIKA Auxvia Bepuokpaciag (1) Ba ofnoel.
ZHMEIQZH: Katd Tn didpkeia TnG TpoBEéppavong EXeTe TAVTA TIG TTAGKESG KAEIOTEG.

5. MOAig n evdeIkTIKr Auxvia Bepuokpaciag ofAoel, avoigte TIG TTAGKEG KAl TOTTOBETHOTE TO
@aynTo TTAVW OTNV TTAGKA YNOiuoTog.

ZHMEIQZH: Katd Tn didpkeia Tou ynoigarog, n Auxvia 8epuokpaciag avafoofrivel avd
SlaoTAMATA WOTE VA dlaTnPEiTal N CwoTh Bepokpaacia.

6. KAeioTe Tig TAGKeg oTnv emBupunTA B€éon(1 1 2) A avoiéte otn Béon (3)BBQ.

7. ApnoTe To @aynTo va wnbei avaAoya Pe TNV TTPOTIUNGHA 0Ag, Tov TUTTO TWV UAIKWYV Kal TO
TTéY0G TOUG.

8. MOAIG oAokAnpwaoeTeE TO W OIPO, BYAATE TO GaynTd Kal ATTOCUVOEDTE TN CUOKEUN aTTO TNV
pida.

ZHMEIQZH: O aoTtepiokog (*) umrodnAwvel T 8éon OFF.

MPOZOXH: MoTé pnv ayyileTe TIG EMIPAVEIEG TNG CUCKEUNG 000 aUTH gival o€ AsiToupyia.
XpnoiyoTroINoTe To XEPOUAI yia va avoi§eTe To KAAuppa. XpelddeTtal 181aiTepn Tpoooxn
o6t1av ByddeTe Ta {EOTA @AYNTA ATTO TIG TTAGKEG YNOiJATOG.

ZupBouAég

* Xpnoiyotroigiote gia §UAIVN 1 TTAAOTIKH OTTATOUAX yid va BYdAETE TO @AyNTO ATTO TN
ouokeun. Mn xpnoipoTtroigite METOAAIKA, aiXunped 1 amo§eoTikd okeln Koudivag.

* Na kaAUTepa atroteAéopaTa apaipéoTe To AddI TTou TTEPICCEUEl OTTO TIG TTAAKEG PE Aiyo XopTi
Koudivag TTPIVV WAOETE TNV ETTOPEVN “TTOPTION” @aynTou.

» Na va ouvexioere 10 WAOIPO, BAATE TNV €TOUEvn “TopTida” @ayntol oTnVv/OTIG TTAGKO/EG
ynoiyaTtog YoAig afAaoel n Auxvia Beppokpaaiag (1).

Tpowég TTou MTropeite va Mayeipéyete pe Tn Zuokeun kai EvdeikTikoi Xpovol

Wnoiparog

TPO®EZ ENAEIKTIKOZ XPONOZ WHZIMATOX
KOkkIvo Kp€ag, couBAGKI 40-45 Aetttd
Kotétrouho 30-35 AemiTd
WYapi 25-30 Aetttdt
Ke@TEdEG, ITTIQTEKIO 20-25 Aetttd
>0ouTCOUKAKIA, AOUKAVIKA K.d. 10-15 AeTrTdl
WYwui 2 \eTTTd




®povrida kai Kabapiopuog

O KaBapIoCUOG PETA aTTO KABE YHOINO ETMITPEITEI TRV ATTOQPUYH TNG atTeAeUuBEépwong
AVETTIOUMNTOU KATTVOU Kal OCHWYV OTA ETTOMEVA YnoigaTa.

* MpotoU kaBapicete TN ouokeun oag BeRaiwbeite 6T dev gival ouvdedepévn Pe TRV TTPICa Kal
OTI N CUOKEUR £XEI KPUWOEI EVTEAWG.

* MOTE un BuBigeTe TN ouokeun Kal TO NAEKTPIKO KaAWwS10 o€ vepo 1 dAAO uypo.

* MOTE pn xpnoipoTtrolgite HeETAAAIKG KOBAPIOTIKA O6TTwG oUpua, BoUPTOEG Kal XNUIKA A
S1aBPWTIKA UAIKA yIO va KOBAPIOETE TN CUOKEUN.

ESwTePIKN EMIQPAVEIO CUOKEUNG:

* MT1TopeiTe va OKOUTTIOETE TNV €SWTEPIKA ETTIQAVEIO TNG CUCKEUNG OAG KAl TIG TTAGKEG PE €va
VWTTO TTavi ) xapTi koudivag.

NAdkeg ynoiyarog:

* ZKOUTTIOTE €AaPPA TIG TTIAGKEG PE €va PAAAKO XapTi koulivag ) pe éva pahakd Travi
TIPOKEIMEVOU VO OTTOUAKPUVETE TUXOV UTTOAEIMATA TPOPWV.

* ApnoTe TIg TTAGKEG va HoUAIGoouv o€ (0TS VEPO I PEPIKA AETTTA WOTE VA PHAAAKWOOUV TO
OTEPEA UTTOAEIPOTA TTOU ATTEPEIVAY aTTO TO WAOIUO.

* MAUOveTE pe XAIapO vePO Kal aTTOPPUTTAVTIKO TTIATWY. =ETTAUVETE KOI GTEYVWOTE KOAA.
Znueiwon: O1 TAdkeg yTOopoUV va TTAUBOUV Kol OTO TTAUVTHPIO TNIATWY.

* Mnv XpnoIPOTIOIEITE CUPMPATIVA 1] OKANPA OQOUYYapdKIa yia TOV KABAPIoUO TwV TTAAKWV
KABWG UTTAPXE! EVOEXOUEVO Va @BapEi N avTIKOAANTIKA TOUG ETTIOTPWON.

* Mn xpnoipotroleite epyaAeia i okdveg KaBapiOPoU TTOU UTTOPEI VO KATAOTPEWOUV A va
Xapa&ouv Tnv €I18IKA avTIKOAANTIKN €TTEVOUGN.

* BeBaiwBeite 6T TO TUAPATA TNG CUOKEUNG TTOU £XETE KOBAPIOEI £XOUV OTEYVWOEI KOAG, TTPOTOU
TN XPNOIYOTIOINCETE Eava.

Atrofikeuon kail MeTagopd

* BefaiwOeite 6TI N CUOKEUN £XEI KPUWOEI TIPIV TNV ATTOBNKEUOETE.

* ATTOBnKEUOETE T CUOKEUN O€ OTEYVO PEPOG XWPIG uypaaia.

» ATroBnkeuoeTe Tn ouokeun g 6pBia ) opiIovTia BEan

* MNa va YETAQEPETE TN CUCKEUN XPNOIKOTIOINOTE TNV APXIKA TNG CUCKEUATia i TUAIETE Tn o€ €va
MOAQKO TTaVvi.

Texvikég Mpodiaypagég

MovTtéAo: MV13251
Tdaon e106dou/ZuyxvéTnra: AC 220 — 240V ~ 50/60 Hz
loxog: 2100W
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Ao@aAig ATréppiyn TnG ZUOKEUNG

210 TEAOG TNG WQENIUNG (WG Tou, TO TTPOIOV OeV TIPETTEI VO ATTOPPITITETAI UJE TA OOTIKA
amoppippara.  TMpémel va otmoppipBei o  €dIKG Kévipa dlapopoTroinuévng  GUAAOYNG
ATTOPPINPATWY TTOU 0PidouV Ol BNUOTIKEG OPXEG I OTOUG (QOPEIC TTOU TTAPEXOUV aAUTH ThV
uttnpeoia. H xwpioTr) améppiyn PIoG NAEKTPIKAG OIKIOKA CUOKEURG, ETTITPETTEI TNV ATTOQUYA
mOAVWYV ApvNTIKWY CUVETTEIWV YIa TO TTEPIBAAAOV Kal TRV uyeia atrd TNV akaTtdAANAN atméppiyn
KOl ETTITPETTEI TNV AVAKUKAWGON TwWV UNIKWV atTd Ta OTTOia ATTOTEAEITAI WOTE va ETTITUYXAVETAI
ONMAVTIKH £E0IKOVOUNON EVEPYEIAG KAl TTOPWV.

MNa TNV €MOAPAvVON TNG UTTOXPEWTIKAG XWPIOTAG aTrOpPIPNG OIKIOKWY NAEKTPIKWY OUCKEUWY,
TO TIPOIOV @épel TO OAPa Tou OlOyPOUUEVOU  TPOXOPOPOU KADOU  QATTOPPIUUATWY.

Eyyinon

* H etaipia MMENPOYMIH gyyudTal Ta TpoidvTa TNG YIO OTTOIOdNTTOTE EAGTTWHA KATAOKEUNG 1
UANIKWV yia OUo (2) €Tn amrd Tnv nuepounvia ayopdg f Tapddoong WeE TNV TTPOCKOUIoN TNG
amédeigng ayopds. Eav 10 Tpoidv TTou €XETE ayOPATEl, TTAPOUCIACEI EAGTTWHA KATAOKEUNG N
UANIKwv, aTtreuBuvBeite oT1o KaTtdoTnua ayopdsg 1 ot efouciodotnuévo Kévipo Service
MMENPOYMIH. Ta Tnv evnuépwaon oag OxeTIKG PE TO TTANCIEOTEPO €EoualodoTnuévo Kévipo
Service MIMENPOYMIH, emokeBeite Tnv 10T00€AiIda pag www.benrubi.gr. Eivar oTtnv
amokAeloTiky  kpion Tng MMENPOYMIMH n avrikatdotaon avti  emdidopbwong  Tou
eAQTTWHATIKOU TTPOIGVTOG.

* H gyyunon dev KaAUTITEl EAQTTWMATA TTOU Ba TTPOKUWouUV atrd QuaioAoyikh ¢Bopd, oTrdaoiuo,
AavBoopévn gykatdaoTaon i CUVTAPNON TOU TTPOIGVTOG, KAKO XEIPIOUO, OVTIKAVOVIKEG TUVONKEG
AeIToupyiag, pn €Qapuoyr Twv 0dnNyIWV XPHong, HETOTPOTTN A ETTICKEUN TOU TTPOIGVTOG aTTé Un
eCoualodoTnuévo Texvikd TTou dev avikel ota Kévrpa Service MIENPOYMITH.

ETiong, n eyyunon dev KOAUTITEl TA TTOPAKATW EVOEIKTIKG AVAPEPOUEVA:
- ZNuadia, aTroXpwHaTIoNS A YPaTlouvIEG.
- Kayipara e€aitiag €kBeong o€ @wTId 1 ASya.
- BAGBNn amd Bepuikd ook (amdtoun aAAayr Beppokpaaiag f Tdong).

A MNEPIZXOTEPEZ TN\HPO®OPIEZ:
X. MMENPOYMIH & YIOZ A.E.

Ay. Owua 27, 15124, Mapouaol — ABriva
TnA.: 210 6156400
Fax: 210 6199316
e-mail: benrubi-sda@benrubi.gr


http://www.benrubi.gr/
http://www.benrubi.gr/
http://www.benrubi.gr/
http://www.benrubi.gr/
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We thank you for having chosen an appliance from the 1ZZY range.

Safety Interlocks

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”)

» Before connecting the appliance, check if the voltage indicated on the
appliance, corresponds with the mains voltage in your home.

» Always plug your device into an outlet that is earthed. Failure to
comply with this requirement may result in electric shock and possible
serious injury.
* Never leave the appliance unattended when in operation.
 Close supervision is necessary when your appliance is being used
near children. Ensure that they do not play with the appliance.
» This appliance is not intended for use by people with reduced
physical, sensory or mental capabilities, children or those with lack of
experience and knowledge, unless they have been given supervision
or instruction concerning use of the appliance by a person responsible
for their safety.
* Disconnect the power cord from the supply mains:

- Immediately after use

- When you do not use the appliance

- Before cleaning and maintenance operations
* Make sure that the appliance and the plates have cooled down
completely before cleaning.
* Do not touch the hot surfaces of the appliance. Always use hot pads
or oven mittens.
* Never use the appliance for any other use than indicated.
* The device is intended for indoor use. Do not use the device
outdoors.
* The device is intended only for domestic use. Any other use will
cancel the warranty.
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 Always use approve extension cords.

« This appliance is not intended to be operated by means of an
external timer or separate remote-control system.

» Check the power cord periodically for possible damages. If the power
cord or the plug of the appliance has been damaged, do not use the
appliance and contact an authorized BENRUBI Service Center.

» Make sure that the power cord does not come into contact with the
hot parts of the appliance.

» Always use the appliance on a dry, flat surface, resistant to high
temperatures. Particular attention is required on surfaces where the
temperature can cause problems. In these cases, it is recommended
to use additional heat-resistant surface.

» Do not operate or place the device or parts in places of high humidity
or where it may get wet. Do not immerse the appliance in water or any
other liquid.

* Make sure you reassemble the plates properly after having removed
them. Only switch the appliance on with the grill plates fitted.

* Do not place the appliance near heat sources, on or next gas or
electric hobs or over hot oven.

* Never use metal objects to remove food from the plates, as this may
damage the nonstick surface. Use only wooden or plastic utensils.

* Do not touch anything except your food on the grill plates during
operation. Do not use the appliance without food.

* Be careful of spattering fat when you are grilling fatty meat or
sausages.

* Never use highly corrosive or abstractive cleaning agents. Never use
metal scouring pads for cleaning.

* Do not move the appliance when it is in operation.

* Do not touch the appliance with wet or damp hands.

« If the appliance does get wet, immediately remove the power cord
from the wall outlet and contact one of the authorized BENRUBI
service centers.

* In case of a possible damage, do not attempt to repair the appliance
by yourself. Please contact one of the authorized BENRUBI service
centers. Any repair made by a non-unauthorized BENRUBI Service
Center CANCELS THE GUARANTEE.

* Any misuse of the device cancels the warranty.

* The appliance conforms to EU directive 2014/30/EU on
Electromagnetic Compatibility, the 2014/35/EU Low Voltage Directive,
and the 2011/65/EU RoHS Directive, and the directive 2009/125/EC for
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eco-design and the EC regulation no. 1935/2004 on materials intended
to contact with food.
SAVE THESE INSTRUCTIONS
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2
3
4
6

. Heat indicator light

. Grease opening

. Detachable non-stick grilling plates
. 5-level heat control thermostat

. Cool touch handle

. Carrying houndle

. Upper plate (180° opening)

~NOoO A WN =

Before the First Use

NOTE: Smoke and odor may occur during first use.

1. Clean the external surface of the appliance and non-stick plates. See “Care and cleaning”
section.

2. Place the mains plug into socket.

3. Preheat the sandwich maker for about 5 minutes with the plates opened in position 3 (BBQ).
5. Unplug the device from the mains.

This procedure is required for the first use only.
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POSITION 1 POSITION 2 POSITION 3 (BBQ)

Baking Positions

Position 1

The upper plate touches the food directly. The food is baked uniformly from above and below.
Suitable for fast grilling (eg steaks, chopsticks, panini etc) and for high temperature cooking.

Position 2

The upper plate is pulled upwards and hangs horizontally in the highest position. To adjust this
position, lift the top plate with one hand and turn to your side and with the other hand hold the
appliance steadily. The upper baking plate is not in contact with the food. Suitable for grafting
and browning.

Position 3 (BBQ)

The plates open completely. The food is placed on both plates and you have to turn them to
cook on both sides.

Removing and Placing the Plates

Removing plates

» Make sure the appliance is not plugged in and let it cool down before removing the non-stick
plates.

» Open the plates in a vertical position and locate the plate release buttons.

* To remove the bottom plate, simultaneously push the button on the lower body of the
appliance outwards. The plate will lift slightly from its position.

* Hold the plate with both hands and pull it out of the device.

» To remove the top plate, press the button on the top of the device at the same time. The plate
will lift slightly from its position.

* Hold the plate with both hands and pull it out of the device.

Placing the plates
* To place the plates in place, make sure that the tabs on the back of the plates are inserted

into the corresponding recesses on the body of the device.
» Then lightly press the plates towards the main body until the click sound is heard and the
plates are securely in place.
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Using the Sandwich Maker

1. Plug in the appliance.

2. Turn the temperature selector (4) to the desired temperature.

3. The temperature indicator light (1) will turn on.

4. Once the device has been preheated, the temperature indicator light (1) will turn off.

NOTE: During the warm-up always have the plates closed.

5. As soon as the temperature indicator light goes out, open the plates and place the food on
the baking plate.

NOTE: During baking, the temperature light flashes at intervals to maintain the correct
temperature.

6. Close the plates in the desired position (1 or 2) or open in the BBQ position (3).

7. Allow the food to be baked according to your preference, type of material and thickness.

8. Once you have finished cooking, remove the food and disconnect the appliance from the
socket.

NOTE: Star character (*) stands for OFF.

CAUTION: Never touch the surfaces of the device while it is in operation. Use the

handle to open the top cover. Be extra careful when removing hot food from the grill
plates.

Foods That you Can Cook in Your Grill and Recommended Cooking Time

» Use a wooden or plastic spatula to remove the food from the appliance. Do not use metal,
sharp or abrasive kitchen utensils.

» For best results, remove the excess oil from the plates with a little kitchen paper before
baking the next "batch" of food.
» To continue the baking, put the next batch of food on the baking plate as soon as the
temperature light (1) goes out.

FOOD RECOMMENDED COOKING TIME
Red meat, souvlaki 40-45 minutes
Chicken 30-35 minutes
Fish 25-30 minutes
Meat balls , burgers 20-25 minutes
Faggot, saucages etc 10-15 minutes
Bread roasting 2 minutes
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Care and Cleaning

Cleaning the appliance every time you use it avoids smoke and unpleasant smell the
next time you cook.

» Before cleaning the appliance, ensure that it is disconnected from the outlet and both the
plates the body of your appliance cooled down completely.

* NEVER immerse the appliance and the electric cord into water or any other liquid.

* Never use metal cleaners such as wire, brush, and chemical solutions or abrasive
cleaning materials in order to clean your appliance.

External device surface:
* You can wipe the outside of your appliance and the plates with a damp cloth or kitchen
towels.

Non-sticlk plates:
» Wipe the plates gently with a soft paper towel or a soft cloth to remove any food residue.

* Allow the plates to soak in warm water for a few minutes to soften the remaining residue
remaining from baking.
» Wash with warm water and dishwashing detergent. Rinse and dry thoroughly.

Note: The plates can also be washed in the dishwasher.

» Do not use wire or hard sponges to clean the plates as they may be damaged the non-stick
coating.

* Do not use cleaning tools or dusts that can damage or scratch the special non-stick coating.

* Ensure that parts of the cleaned device have dried well before using it again.

Storage and Carriage

* Make sure the appliance has cooled down before storing.

« Store the appliance in a dry place without moisture.

» Wind the cord round the hooks (7) on the bottom of the appliance.

» The grease collector can be stored by nesting it to the storage hook on the bottom of the
appliance.

» Store the appliance in vertical or horizontal position.

» To move the appliance, use the original packaging or wrap it in a soft cloth.

Technical Specifications

Model: MV13251
Rated Voltage/Frequency: AC 220 — 240V ~ 50/60 Hz
Power: 2100W
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Safe Appliance Disposal

At the end of its working life, the product must not be disposed of as urban waste. It must be
taken to a special local authority differentiated waste collection centre or to a dealer providing
this service. Disposing of a household appliance separately avoids possible negative
consequences for the environment and health deriving from inappropriate disposal and
enables the constituent materials to be recovered to obtain significant savings in energy and
resources.

As a reminder of the need to dispose of household appliances separately, the product is
marked with a crossed-out wheeled dustbin.

Guarantee & Customer Service

+ BENRUBI Company guarantees its products for any manufacturing defect or defective
materials for a period of two (2) years from the date of purchase or delivery by presenting
purchase receipt. If your product malfunctions or you find any defects, please revert to the
retail location you have purchased it from or contact an authorized BENRUBI Service Centre.
To find the nearest authorized BENRUBI Service Centre, visit our website www.benrubi.gr. It is
in the discretion of BENRUBI Company to replace or repair the defective product.

» The warranty does not cover damages resulting from normal wear, breakage, improper
installation or maintenance of the product, mishandling, abnormal working conditions, failure to
implement the instructions, conversion or repair of the product by an unauthorized technician
who does not belong to the BENRUBI Service Centers.

Also, the warranty does not cover the following indicative factors:

« Stains, discoloration or scratches.

* Burns due to exposure to heat or flame.

» Damage from thermal shock (sudden temperature change or change of voltage).

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


http://www.benrubi.gr/

