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20G EUXapIOTOUME TTOU €TTIAEEQTE Wi ouokeun TnG IZZY.

A

AlaBaocTe TTPOCEKTIKA TIG 0dnyieg XPAONG Kal KPATAOTE TIG OE
ao@aAég onueio yio PEAAOVTIKA ava@opd, padi e Tnv amroedeign
ayopdg, n otroia Asitoupyei wg eyyunon (BA. rapakdtw «Eyyonon
ka1 E§umrnpérnon MeAatwvr). H IZZY de @épel kapia guBOvn o€
TEPITTTWON MN TAPNONG TWV odnyiwv XpRong.
‘OTav XpnOILMOTIOIEITE TN OUOKEUR 0dg Ba mpétrel va akoAouBeite
TTAVTA TIG TTAPAKATW 0dnYyieg ao@aAeciag:

* Mpiv cuvdéoeTe TN cuokeur BeBalwOEeiTE OTI N TAON TOU PEUPATOG TNG
OUOKEUNG OOG QVTIOTOIXEI ATTOAUTA OTNV TAON TNG NAEKTPIKAG OAG
€YKaTAOTAONG.

* Mnv a@rveTe TTOTE T OUCKEUN XWpPIiS emiTApnon otav BpiokeTal o€
AelIToupyia.

* 2TEVA EMTAPNON €ival atTapaitnTn OTAV N CUOKEUN €ival o€ AsIToupyia
Kal 1Id1aiTepa 6Tav PIKPA TTaIdId fj dtopa pe €10IKEG avAyKeg BpiokovTal
yUpw a1rd auThv. BeBaiwBeite 6T dev Traifouv Pe Ta €CaptipaTa T
OUOKEUN.

* H ouokeury dev TIPETTEI va XPENOIKOTIOIEITAI ATTO ATOUA UE EIDIKEG
AVAYKES (CWHATIKES A dlavonTIKES), TTaudId 1) dTopa TTou e dlaBETouV
TNV OTTAITOUMEVN YVWON KAl EUTTEIPIA yIa TN XPNon TnGg OUOKEUNG,
XWPIGC TNV €MITAPNON KATTOIOU TTPOCWTIOU TTOU YVWPIZEl ToV TPOTTO
A€IToupyiag TNG OUOKEUNG Kal Ba gival utrelBuvog yia TNV ao@AAsid
TOUG.

* @€0TE €KTOG AEITOUPYIOG TN CUOKEUN KAl OTTOOUVOEDTE ATTO TO PEUNQ:
- MNpiv TpocapudoETE N APAIPETETE KATTOIA EPN.

- MeTd a1rd kKdBe xprion.

- MNpiv atmrd Tov kaBapiouo.

* Mn XpNOIYOTIOIEITE TN CUCKEUN YIQ OKOTTOUG TTépa atrd autoug yia
TOUG OTTOIOUG TTPOOPICETA.

* H ouokeury auth) TTpoopideTal yia XPAoN O€ €0WTEPIKO XWpPo. Mn



XPNOIUOTIOIEITE TN CUOKEUN O€ UTTAiBPIO XWPO.

* H ocuokeul auth) TTpoopileTal JOVO yia OIKIaKr XpAon. Kabe AAAn
XPHON OKUPWVEI TNV £yyunon.

* XpNOIUOTIOIEITE TTAVTA T CUCKEUN ETTAVW O€ a0PAAr, oTEyVA Kabapn
KalI ETTITTEDN ETTIQPAVEIQ.

* Mn A&iToupyeite Kal PNV TOTTOBETEITE TN CUOKEURN | MEPN TNG OE PEPN
ME uypacia A o€ onueia OTTOU PTTOPEI va BpEXETA.

* [10TE PNV a@AVeTE TN Jovada Tou KIvnNThPd, To KAAWdIO ) To BUoua va
Bpaxouv. Ze TTEPITITWON TTOU N CUOKEUNR BPOaXEi, apaIpéoTe APNECWS TO
KaAwdIO Tou pelpaTog atd TNV Tpila Kal unv PAdeTe Ta XEPIO 0OG OTO
vepO. Mn Oétete TOTE T Ppeyuévn ouokeun o€ Agimoupyia  Kal
ETTIKOIVWVNOTE PE éva ammld Ta €ZOUCIODOTNHUEVA KEVTPA ETTIOKEUWV
MMENPOYMITH.

* KpatijoTte 1a dAXTUAG 0OG MOKPIA aTTO Ta KIVOUMPEVA PEPN Kal Ta
TTPOCOPUOCHEVA ECAPTAMATA.

* Mnv umrepBaivete  TTOTE  TIC MEYIOTEC  XWPNTIKOTNTEG  TTOU
UTTOQEIKVUOVTA.

* Na €ioTe TTPOOEKTIKOI OTAV ONKWVETE QUTA TN OCUOCKEUR yiaTi €ival
Bapida. Mpiv TN onkwoeTe, BEPaIWOEITE OTI N KEQAAA €xEl a0PAAICEl Kal
OTI TO PTTOA, Ta epyaleia, TO dlapavég KATTAKI Kal TO KOAWDIO €ival
OTEPEWMEVA.

* XpNOIYOTIOIEITE POVO TO WTTOA AVAMIENG TTOU TTAPEXETAI ME TN
OUOKEUN.

* Mn XpNOIYOTTOIEITE TN CUOKEUN PE AOEIO UTTOA.

* Mnv agaipeite T0 PTTOA a1Td TN Bdon Tou WiCEp €vd N CUOKEUN €ival
o€ AsiToupyia.

* Mnv a@rveTe TO KOAWDIO TOU PEUHPATOC VA KPEUETAI aTTO TNV AKPN TOU
TPATTECIOU/TTAYKOU | O ONUEIO TTOU PTTOPEI va apTragel KATToI0 TTaIdi.
Mnv a@rveTe T0 KOAWDIO VO AKOUUTTA OTTOIOdNATTOTE (EOTHA ETMIPAVEIQ.

* Otav xpnolyotroleite oTTaTtouAa, BePaiwbdeite OTI BpiokeTal pakpld
atro Ta KIVOUUEVA €EAPTAMATA EVW OVOKATEUETE.

e [lOTE PNV QvVOONKWVETE TNV KEQPAA OTAV N OUOKEUN Eival o€
AeIToupyia.

* Mpiv BdaAete 3 PydAete Tnv TIpila, Befaiwdeite 611 0 €mAOyEQg
TaXuTATWYV €ival otn B€on “0”.

Mn xpnoiJoTToIEiTE TTOTE TO KAAWDIO YIa va TPAPRREETE TO QIC ATTO TNV
TTpida.

MPOZOXH: Mn XpnOIUOTIOIEITE TN CUCKEUN yia TNV avdapign {eoTwv

TPOPINWYV 1 UYPWV TTou ival TTavw atrd 60°C. MTropei va TTPOKAAECE



{NUIG OTN CUOKEUN.

* Mn XpNOIYOTTOIEITE AIXPUNPEA QVTIKEIMEVA OTO PTTOA KATA Th XPHon Kal
TOV KaBapIouo.

* BeBaiwBeite 011 TO KAAWDIO TPOYPODOCIAG eV EPXETAI OE ETTAPN UE TA
CeoTd YEPN TNG OUOKEUNG.

* Mnv TOTTOBETEITE TNV OUOKEUN KOVTA O€ £0TiEG BepUOTNTAG, TTAVW N
OiTTAa o€ €oTia agpiou, YAt koudivag ) TTdvw o€ (EOTO YOUPVO.

* H Kakr Xprion TNG OUOKEUNG UTTOPEI VO TTPOKAAETEI TPAUPATIOUO.

* [MoT€ pnv aervete 10 KAAWDIO TOU PEUPATOG OITTAWHEVO KOTA TRV
OIAPKEIO TNG XPONG TNG CUCKEUNG. =EDITTAWOTE TO TEAEIWG.

* Mn xpnolgotroleite TTOTE  OKANPQ, AclavTikd 1 OlaBpwTIKA
ATTOPPUTTAVTIKG ] SIGAUTIKA UYPA YIa TOV KAaBapIoud TNG CUCKEUNG.

* Mn WETOKIVEITE TN CUOKEUN OTAV AUTA €ival o€ AsIToupyia.

* Mnv ayyilete TN oOUOKeUn PE BPEYMEVA 1 VWTTA XEPIQ.

* Mn xpnoiyoTrolgite €TTEKTAON KAAWDIOU.

* H ouokeuy auty dev TTpoopileTal yia va AEITOUPYEl JE EEWTEPIKO
XPOVOOIOKOTITN f ME XWPIOTO oUCTNPA TNAEXEIPICHOU.

* EAéyxeTe Katd diaoTAPATA TO KAAWDIO YIa TUXOV POOPEC.

* Mnv xpnoigoTrolgiTeE TN OUOKEUR €AV TO KAAWDIO PEUMATOG EXEI
uttooTei @Bopd 1 av auth €xel TTécel i €xel uttooTel BAGPn katd
OTTOI0ONTTOTE TPOTTO. AV UTTOWIOOTEITE OTI N OUOKEUN £XEl UTTOOTEI
BAGPN, emMOTPEWTE TNV OTO KOVTIVOTEPO €LOUOCIODOTNPEVO KEVTPO
emokeuwv MMENPOYMITH yia e¢€taon.

* & TTEPITITWON TTOU UTTAPXEl TIBavr BAGBN, PNV ETTIXEIPACETE va TNV
ETMIOKEUAOETE POVOI 0aG. ATTeuBuvBEiTe o€ £va atTd Ta €ouaiodoTnuéva
kKéEvTpa etmiokeuwv MMENPOYMIH.

» Ka@Be etmiokeur atrd un €6ouciodoTnPEVO TEXVIKO TWV KEVTPWYV service
MIMENPOYMIMH AKYPQNEI THN EFMMYHZH.

» KaBe AavBaopuévn Xprion TnNg OUOKEUNG AKUPWVEI TNV £yyunorn.

* XpNOIYOTIOIEITAI JOVO YVAOIA AVTOAAOKTIKA.

* AUTA n OUOKEUN CUPPOP@WVETAl e TNV Odnyia NAEKTpoOUayvNTIKAG
oupBarotnrag 2014/30/ EE, tnv Odnyia XaunAig tdong 2014/35/EE,
Tnv Odnyia 2011/65/EE yia Tov TTEPIOPIOPO TNG XPHONG OPICHEVWV
ETTIKIVOUVWYVY OUCIWV 0€ NAEKTPIKO Kal NAEKTPOVIKO €EOTTAIONO. ETTiong,
pe TRV Odnyia 2009/125/EK yia TIG attaITOEIG OIKOAOYIKOU OXEDIOTHOU
ylo Ta TTPOIOVTA TTOU KATAVOAWVOUV evépyela Kal Tov Kavoviouog(EK)
Ap. 1935/2004 oxeTIKG PE Ta UAIKA Kal QVTIKEiMEVA TTOU TTPpoopiovTal
va £pBouv o€ eTTaQr] YE TPOPIUA.

OYAA=TE AYTEZXZ TIZ OAHrIEX
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9. AvoE&eidwTo PTTOA 71t
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Mpiv Tnv NMpwTtn XpARon

» KaBapioTte Ta e€aptrpaTta pe {e0To vePS Kal 0atroUvI. Z€TTAUVETE KAl OTEYVWOTE TTOAU KOAG TQ
eCaptripata (BA. Tapdypago “@povTida Kal KaBapiouog”).

* [pIv ouVOPUOAOYHOETE TN CUCKEUN, GIYOUPEUTEITE OTI TO KAAWSIO TOU PeUPATOG eV Eival
ouvoedePEVO PE TNV TTPICa Kal OTI 0 €TTIAOYEAG TaXUTATWYV gival oTn Béon “0”.

» ZuvdéoTe To KAAWDSIO peUPATOG PE TV TTPIda.

Tomo0étnon/Agaipeon E¢apTnudrwy

TomoBéTnon P1roA

1. Mi€oTe TO0 POYXAG aviywaong TNG KEQAAAGS (4) Kal avaonKwoTE TNV KEPAAN Tou Hifep PEXPIS
otou ao@aAioel oTnv eTavw B¢on. TotmoBeTAOTE TO PTTOA (9) 0N Bdon Tou pigep.

2. BeBaiwBeite 611 TO PTTOA €X€1 EUBUYPAUMIOTEI OTIG EYKOTTEG TNG BAONG.

3. Z1piwTe TO PTTOA BeCIGOTPOPA YIa va “KAEIdWaEel” aTtn BAan.

4. BeBaiwBeite 611 TO PTTOA €ival KaAd KAEIdwHEVO aTn B€on Tou.

Mpoooxn! Mnv TomroBeTeiTe 0TO PTTOA {ECTA TPOPIPA 1 UYPd TTOU €ival TTavw a1rod 60°C.

A@aipgon umroA

1. Mi€oTe TO0 POYXAG aviywaong TNG KEQAAAGS (4) Kal avaonKwoTE TNV KEPAAN Tou Hifep PEXPIS
Otou ac@aAioel oTnv eTAvw B¢an. AgaipéaTe TO UTTOA (9) aTTd TN BACN TOU Wigep.

2. Z1piyTe TO UTTOA apIOTEPOOTPOPA Yyia va “CekAeidwael” amd Tn Baaon.

3. AvaonkwaTe yia va Byer atmoé T Bdon.




1. MiéoTe TO HOYXAO aviywwaong TNG KEQAAAG (4) KAl avoonKWOTE TNV KEPAAN Tou HiEep MEXPIS
OToUu ac@aAioel oTnv eTAvw BEan.

2. EmA&ETe TO €€dptnua Tou BéAete (10, 11, 12) va TomroBeTr|OETE KA €UBUYPAUUIOTE TNV
€YKOTTN TOU £EAPTAMATOS e TO £UBOAO TTOU BpioKeTal OTO KATW PEPOG TNG KEPAAAG TOU Migep.

3. MéoTe TTpog Ta TTAVW Kal oTpEWTE BeCIGOTPOPA TO €EAPTNUA TNG ETTIAOYNG COG UEXP! va
“KoupTTwaoel” oTn Béon Tou.

THMEIQZH: Befaiwbeite 611 Ta e§apTApaTa £Xouv ToTroBeTnBei cWOTA OTN BE0TN TOUG YIa
TN cwWOoTH AgIToupyia Tou pigep.

A@aipegon afyoddprn, avadeutipa, UNWTAPA

1. Mi€oTe T0 POYXAO aviywaong TNG KEQAAAG (4) Kal avoonKwoTE TNV KEPAAN Tou Hifep PEXPIS
OToU aoQaAioel oTnv eTAvw BEan.

2. MiéoTe TPOG TA TTAVW KAl GTPEWTE APIOTEPOTTPOPA TO eEAPTNHA PEXPI Va “eAeuBepwBei” atrd
Tn Béon TOU.

TotroBéTnON KAl APAiPECT) TOU TTPOCTATEUTIKOU KAAUMUATOG

1. MiéoTe TO0 HOYXAO aviywwaong TG KEQAAAG (4) Kal avoonKWOTE TNV KEPAAN Tou HiEep PEXPIS
OToU acQaAioel oTnv eTAvwW BEan.

2. MiéoTe TO TTPOCTATEUTIKO KAAUPUA (2) OTO KATW TTAEUPA PEPOG TNG KEQAANG TOU MiEep PEXPI
va epapuooel aTn B€on Tou.

3. Eigdyete e€dpTnua TTOU BEAETE.

4. KareBdoTe TNV KEQAAA Tou piep.

5. AQaip£0Te TO TTPOCTATEUTIKO KAAUPHA ONKWVOVTOG TNV KEPAAR TOU Wigep Kal TpawvTag To
TTPOG TA KATW.

* Oco dilapkei N avdauign, UTTopEiTe va TTPocBEoeTe UAIKA atreuBeiag oTo PTroA pixvovtdg
T péCa Oamd TO dAvolypa TPOOONKNG UAIKWV TTOU OXNUOTI{El TO TTPOCTATEUTIKO
KOAUUHATOG.

* Ag XpeIAeTal VO OQAIPECETE TO TIPOCTATEUTIKO KAAUPMA yia va aAAdeTe e§apTApaTa.

Xprion Tou Migep

1. BeBaiwBeite 611 0 emAoyéag TaxutATwy (5) eival otn B£0n “0” yia va cuvdéaeTe To BUoua NG
OUOKeUNG aag oTnv Tpida. H evdelkTikA Auxvia Ba avaBooBrvel.

2. TomroBetroTE TO PTTOA (9) Kai TO €€dpTNUa €TTIAOYRG oag (10, 11, 12).

3. TomoBeTr0TE Ta UAIKG TTOU XPEIAdovTal yia TNV TIOPACKEUN TNG GUVTAYNG OOG.

4. XpnoipotroinoTe Tov emAoyéa TaxuthTwy (5) yia va Béoete o€ Aeimoupyia To pigep kai va
emAELeTe TNV TaXUTNTa TTou £mMBUpEeiTe (1-6). &€ eival atrapaitnTo va xpnolgoTroleite pia pévo
TaxUTnTa yia yia oAdkAnpn ouvrayn. @a xpeiaaTei va aAAageTe TaxitnTa avaloya ue 1o aTddio
] TN ouvTayr TToU OOUAEUETE.

5. Otav avapelyvUeTe HEYAAEG TTOOOTNTEG UTTOPEI VO XPEIODTE va PEIWOETE TNV TaXUTNTA AdYyWw
TOU OYKOU TWV UAIKWV.

6. Otav @TIdxveTE Yia ouvtayr n otroia ataitei TTPoaBnkn ENPWwv UAIKWYV (TT.X. aAelpI), HEILOTE
TNV TaxUTnTa KOBWG TTPOCaBETETE UAIKE, yia va atmo@uyete To TToiAiopa. Otav 1a UAIké
apxioouv va oJoyevOTToIoUVTal, UTTOPEITE VO AUEOETE TNV TaXUTNTO.

7. Kpatrote Tov emAoyéa (5) otn Béon “P” yia cuvtoun Asitoupyia dIakeKOPPEVNG Kivnong.

NPOXOXH
* H péyiotn moodétnTa ocuoTtatikwy givai 1.500 ypauudpia.
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EpyaAeia Avapei§ng kai Mepikég amroé Tig XpARoEIg TOUG

AByoddpTtng: lNa afyd, KpEua, KOUPKOUTI, ATTAXO TTAVTECTIAVI, HAPEYKA, KPEUA, TONCKEIK,
Moug, GOU@AE. Mn xpnoidoTrolgite Tov afyoddpTn yia TaxUppeuoTa piypata (TT.X. yia va
XTUTTATE BOUTUPO Kail {axapn) — UTTOPEI va TIPOKAAETETE @BOPA OTO £pyaAeio.
AvadeuTtiipag: MNa KEIK, PTTIOKOTA, CUUN, YAACO, YEUION, EKAEP KAl TTOUPE TTATATAG.
Zupwrnpag: MNa piyyara pe pyayid.

EmiAoyég TaxutRTwy

O1 TTapakdTw odnyieg eival eVOEIKTIKEG Kal SlAPEPOUV avAAOya PE TNV TTOOOTNTA TOU PiyHOTOG
OTO WUTTOA Kl Td OUCTATIKA TTOU avaplyvUovTal.

AByoddpTng:

AugnoTte atadiakd oTn Yéyiotn Taxutnta “max”.

AvadeuTtnpag:

* TTOPOOKEUN KPEPAG pE BoUuTupo kal {axapn: apXioTe pe TNV eAdxioTn taxutnta “min”, Kai
auénoTe oTadlakd oTn PEyIoTn TaxuTnTa “max”.

* yia va TTpooBéoeTte afyd péoa o€ XTutrnuéva piypara: 4 — “max”. « yia va TpooBEéoeTe aAeupl,
@poUTa KATT: “min” — 1.

* KAQOIKA KEIK: apXioTe aTnv eAAXIOTN TaxUTNTa “min”, kai augroTe otadiakd oTn YéyioTtn “max”.
* yia va TTpocBéoeTe BouTupo o€ aAelpl: “min” — 2.

Zupwrnpag:
ZekIvAaTE e TNV eAdxIoTn TaxUTnTa “min”, kol au§RoTe oTadiakd atnv TaxuTnTta 1.

ZupBouAég

* Eival kaAUTEPO Ta ayd TTou XTUTTATE va BpiokovTal o€ BEpUoKPaTia dwuaTiou.

* Mpiv xTutioeTe Ta aoTrpddia, BeBaiwbeite 6T dev uTTdp)El BoUTuPO 1 KPOKOG afyou oTo
XTUTTNTAPI i} OTO UTTOA.

» XpnoiyoTroleite KpUa UAIKG yia {UUN €KTOG Kal AV N ouvTayr aTraITel To avTiBeTo.

* Otav xTutrdre BoUuTtupo Kai {axapn yia TNV TTOPOCKEUN PiyPaTog KEIK, XPNOIMOTIOIEITE TTAVTA
BouTtupo o€ Bepuokpacia dwuaTiou A HAAGKWOTE TTPWTA.

ZupBoulég yia Tnv Napaokeul Ywuiou

* MoTé pnv uTTEPPRAIVETE TIG PHEYIOTEG TTOOOTNTEG — BA UTTEPPOPTWOTETE T CUCKEUN).

» EGv KaToAGBETE OTI N CUOKEUN KATATTOVEITAI, BEOTE TNV KTOG AEITOUPYiag, aQaipéaTE TN PIOH
CUuN Kal avayeieTe xwploTd Ta OUo PéPN.

* Ta UAIKG avapiyvUovTal KOAUTEPA €AV TOTTOBETAOETE TTPWTA T UYPA UAIKA.

* Avd dlooTruATa, OTOUOTATE TN CUCKEUN KAl aQaIPEITE TO Piypa atrdé 10 CUPWTAPA.

* O1 diGpopol TUTTOI AAgUPIOU BIAPEPOUV GNUAVTIKA WG TTPOG TIG TTOOOTNTEG TOU UYPOU TTOU
atraitouvTal. H KoOAWdNG uer TG CUuNG PTTOPEi va augfoel onuavTiké Tnv KaTammévnon oThv
OTTOiQ UTTOKEITAI N GUCOKEUR. Zag CUNPBOUAEUOUUE va ETTIBAETTETE TN CUOKEUN EVW)
Trapackeudadetal n Coun. H diadikacia &€ diapkei TeEPICTOTEPO ATTO 5 AETITA.



Mpoteivopeveg MooodTnTeg YAIKWV

AAe0pI — péyiotn Trooornta: 1000yp
Avaloyia aAeupioU kal vepoU: 5:3
AoTmrpddia — eAdxioTn ToooTnTa: 3 afyd
AoTmrpddia — péyiotn rooornta: 20 afya

ESaptnua Eidog MéyioTn TToOo0TNTA TaxoTnTa
UAIKWV
AByoddpTng ZavTiyi 1 KIAG 5-6
Mapéyka 1 KIAG 5-6
AvadeuTipag Z0un 1.5 KIA& 24
{aXapOTTAAOTIKAG

Kéik 1.5 KIAG 24
ZupwTrpag Yowpi 1.5 KIA& 24
Wwpi oAikAg GAeang 1.5 KIAG 1-3

AvtiwpeTwion MpoBAnpdarwyv

ZOpTTTWHA

EmiAuon

H ouokeun) &€ Aeitoupyei

- EAéyETe €AV TO @I BpiokeTal o€ KOAR €TTA@A pe TNV TTPIda.
- EAéyETe €dv TO KoupuTri avlywaong €xEl KOUUTTWOEl 0T
B¢on Tou.

©6puBog OTO WPTTOA evw N
OUOKeur €ival og AeiToupyia
(To €€apTnUa akouuTrdel GTO
MTTOA KOTA TNV TTEPICTPOPN)

- EA&yETe €dv TO PTTOA gival cwOoTa TOTTOBETNUEVO OTN B€0N
TOU.

- EAéyETe €dv 1O €€dpTnUa gival cwoTd TOTTOBETNUEVO OTN
B¢on Tou.

To TIPOCTATEUTIKO KAAUPMPO
Oev  Taiplalel ocwoTtd  OTO
MTTOA.

- EAéyETe €dv TO TTPOCTATEUTIKO KAAUMPMA €XEl TOTTOBETNOEI
OwoTd.

- EAéyETe €av TO PTTOA €ival cwaTd ToTToBETNUEVO OTN BEan
TOU.

H ouokeun 8¢ Aeitoupyei o€
OUYKEKPIYEVN TaXUTNTA

EAéyETe edv 1O onudadl oTtov  emAoyéa TaXUTNTOG
QVTIOTOIXEI AKPIBWG OTnVv TaxUTNTA TTOU QVOQEPETAI OTO
OWHA TNG GUOKEUNG.

- MepioTpéwTte TOV €mAoyéa Taxutntag otn Béon “0” kai
eAéyETe Eava edv Aeitoupyei N ouokeun.

(0] HoxAGG aviywaong
KEPOANG Oev ETTAVEPXETAI OTN
Béon Tou META ™mv
TOTTOBETNON TOU PTTOA Kal Tou
TTPOCTATEUTIKOU KAAUPUATOG

- EAéyETe €@V TO TTPOOTOTEUTIKO KAAUMMA £XEl TOTTOBETNOEI
owoTa.

- EAEyETE €dv TO PTTOA gival cwoTa TOTTOBETNUEVO OTN B€0N
TOU.
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®povrida kal Kabapiopog

* ATTEVEPYOTTOINOTE KAl ATTOCUVOEDTE T GUCKEUN OTTO TO peUPA TIPIV ATTd TOV KABapIouo.

ZWMA TNG OUOKEUNG: MepdaTe pe éva uypo Travi, £TTeEma oTeyvwaoTe. MoTé unv XPNOoIPOTIOIEITE
AelavTikd | BuBiCeTe oTO VEPO.

AByoddptng, avadeutnpag, JUupwTApag: MAUveETE OTO XEPI KAl OTEYVWOTE TTOAU KaAd. Mnv
TIAEVETE O€ TTAUVTAPIO TTIATWV.

M1roA, TTpooTATEUTIKO KAAUMpA: MAUVETE OTO XEPI Kal OTEYVWOTE TTOAU KAAG. Mnv TTAéveTe O€
TAUvVTHpIo TIATWV. MOoTE pun XpnoiyoTrolisite ouppdTivn BoupTtoa, oUpua Koudivag ) AEUKAVTIKO
yia Tov KaBapioud Xpnaoiyotroieite 01 yia va agaipéceTe Ta dAata. KpatAoTte Ta pépn tng
OUOKEUNG HOKpIG amd  Tnyég Beppdtnrag  (em@dveia  Koulivag, @oupvog,  Qoupvog
MIKPOKUUATWY).

Texvikd XapakTnpIGTIKA

MovTéAo: KoulQivounxavn Spicy Red 1Z-1500

Tdon : AC 220~240V

TuxvornTa : 50/60Hz

loxug : 1400W - max 1500W

MéyioTn XWeNTIKOTNTA UTTOA: 7 AiTpal

Aoc@alig ATroppiyn TNG ZUOKEUNRG
A=
[ ]

210 TEAOG TNG WOEAIUNG CWNAG TOu, TO TTPOIOV OeV TIPETTEI VO OTTOPPITITETOI PE T OOTIKA
amoppipypara. [Mpémer va amoppipBei oe  €1dIKA  KEVIPA  dIAPOPOTIOINUEVNG  GUAAOYNG
ATTOPPIMMATWY TTOU OpPICOUV 01 BNUOTIKEG OPXEG 1 OTOUG (POPEIG TTOU TTAPEXOUV QUTH TNV
uttnpecia. H xwpioTh amoppiyn PIOG NAEKTPIKAG OIKIOKI) CUOKEUNG, ETTITPETTEI TNV ATTOQUYN
mOAVWY apvNTIKWY CUVETTEIWV YIa To TTEPIBAAAOV Kal TNV uyEia atrd TNV akatGAANAn atréppiyn
KAl ETTITPETTEI TNV QVAKUKAWGON TwV UAIKWY OTTd TO OTTOI0 OTTOTEAEITAI WOTE VA ETITUYXAVETAI
ONUAVTIKA £E0IKOVOUNGN EVEPYEIAG KAl TTOPWV.

Ma TNV €TMONPAvVON TG UTTOXPEWTIKAG XWPIOTAG ATTOPPIYNG OIKIAKWY NAEKTPIKWY CUOKEUWV,
TO TTPOIGV PEPEI TO O TOU DIAYPANMEVOU TPOXOPOPOU KASOU ATTOPPIMHATWY.
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Eyyonon

* H etaipia MIMENPOYMIMH gyyudTail Ta TTPOIGVTA TNG YIa OTTOIAdNTTOTE EAGTTWHA KATAOKEUNG i
UAIKWV yia dUo (2) étn amd Tnv nuepopnvia ayopdg R Tapddoong PE TNV TIPOCKOMION TNG
a1rodeIgng ayopdg. EAGv 1o TTpoidv TTou €xeTE ayopdael, TTAPOUCIAaEl EAGTTWHA KOTOOKEUAG N
UANIKWvV, atreuBuvBeite oto katdotnua ayopdg 1 oe efouaiodotnuévo Kévipo Service
MIMENPOYMIH. MNa tnv evnuépwar| oag OXeTIKA e To TTANCIEOTEPO e¢ouaiodoTnuévo Kévtpo
Service MMNENPOYMIH, emoke@Beite Tn 10T00€Aida pag www.benrubi.gr. Eivar otnv
atrokAeloTIk  kpion Tng MIMENPOYMIMH n avmikatdotaon avti  emdiopbwong Tou
eAOTTWHATIKOU TTPOIGVTOG.

* H gyyunon d&v KaAUTITEl EAQTTWUATA TTOU Ba TTpoKUYOUV atrd QuoIoAoyIkr) @Bopd, oTrdaiyo,
AavBaopuévn eykatdaTacon fj GUVTAPNGN TOU TTPOIOVTOG, KOKO XEIPIOUO, AVTIKAVOVIKEG TUVONKEG
Aerroupyiag, un epappoyr Twv odnylwv XProng, METATPOTIA A ETTIOKEUN TOU TTPOIOVTOG ATTd N
e¢oualodoTnuévo TexVIKO TTou Oev avrkel ata Kévrpa Service MITENPOYMIH.

ETmiong, n eyyunon &ev KAAUTITEl TA TTAPAKATW EVOEIKTIKA AVAPEPOUEVA:
- ZNUadia, aTroXpwHaTiIoud i YypaT{ouVvIEG.
- Kayipara e€aitiag €kBeong o€ @wrid 1] @AGya.
- BAABN atmd Bepuikd ook (atréToun alayn Bepuokpaciag i Taong).

TA MEPIZXOTEPEZX [TNHPO®OPIEZ:

(NEA) X. MIMTIENPOYMIH & YIOZ A.E.

Ay. Owpd 27, 15124, Mapouai — ABriyva
TnA./JEEuttnpéTnon MeAatwv.: 210 6156400
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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Thank you for choosing an IZZY appliance.

Safety Instructions

Please read these instructions carefully before using the
appliance and save them for future reference. Please keep the
sales receipt for guarantee purposes (please see below
“Guarantee and Customer Service”). IZZY is not responsible for
non-compliance of the instructions.

When using electrical appliances, basic safety precautions
should always be followed:

* Make sure your electricity supply is the same as the one shown on
the underside of the appliance.

* Never leave the appliance unattended when operating.

» Close supervision is necessary when your appliance is being used
near children or infirm persons. Ensure that they do not play with the
appliance.

» This appliance is not intended for use by persons 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.

» Switch off and unplug:

- Before fitting or removing parts.

- After each use.

- Before cleaning.

* 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.

» Always use the mixer on a secure, dry level surface.

* Do not operate or place the device or parts in places of high humidity
or where it may get wet.

* Never let the power unit, cord or plug get wet. If the appliance does
get wet, immediately remove the power cord from the wall outlet and
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do not put your hands in the water. Never run the wet appliance and
contact one of the authorized BENRUBI service centers.

» Keep your fingers away from the moving parts and fitted attachments.
* Never exceed the maximum capacity.

* Be careful when lifting this appliance as it is heavy. Ensure the head
is locked and that the bowl, tools, outlet cover and cord are secure
before lifting.

» Use only the supplied mixing bowl.

* Do not use the appliance with an empty bowl.

* Do not remove the mixing bowl from the base of the mixer whilst it is
in use.

* Do not let the power cord of the appliance hang over the edge of a
table or bench edge or where a child can grab it. Do not allow the
power cord to touch any warm surface.

* When using a spatula, make sure it is away from the moving parts
while stirring.

* Never lift the head of the mixer when it is in operation.

 Before plugging or unplugging the appliance, please ensure that the
switch knob is at the “0” position. Never pull the power cord to
disconnect the appliance from the electrical outlet. Instead, grasp the
plug and pull it to disconnect.

ATTENTION: Do not use the appliance for mixing or chopping hot

foods or liquids over 60°C, because it may damage the appliance.
* Do not use sharp objects or washing steel wire balls on the bowl
during use and cleaning.

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

* Never place this appliance on or near a hot gas or electric burner or
where it could touch a heated appliance.

* Misuse of your mixer can result in injury.

* Never leave the power cable wrapped during use. Unwind it
completely.

* 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.

* Do not use an extension power cord.

» 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

L
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not use the appliance and contact an authorized BENRUBI Service
Center.

* 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 an unauthorized BENRUBI Service Center
CANCELS THE GUARANTEE.

* Any misuse of the device cancels the warranty.

* Only use original spare parts

* The appliance conforms to EU directive 2014/30/EU on
Electromagnetic Compatibility, the 2014/35/ EU Low Voltage Directive,
the2011/65/EU RoHS Directive, the directive 2009/125/EC for eco-
design and the EC regulation no. 1935/2004 on materials intended to
contact with food.

SAVE THESE INSTRUCTIONS
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Parts of the Appliance

. Accessories reception
. Splashguard

. Body

. Head lift lever

. Speed knob with indication light
. Non-slip feet

. Power cord

. Mixer head

. Inox bowl 71t

10. Mixing hook

11. Beater

12. Egg whisk

O©CoONOORWN-=
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Before First Use

+ Clean the parts with hot water and soap. Rinse and dry thoroughly the components (see.
section "care and cleaning").

 Before assembling the appliance, ensure that the power cord is not connected into socket
and the speed selector is at "0" position.

* Plug in.

Inserting/Removing Accessories

Inserting the mixing bowl

1. Push the head lift lever (4) up and raise the mixer head until locks in the upper position. Fit
the bowl (9) from the base of the food processor.

2. Make sure the bowl is aligned on the base slot.

3. Turn the bowl clockwise to "lock" into position.

4. Make sure the bowl is well locked in place.

ATTENTION: Do not use the appliance for mixing hot foods or liquids over 60°C.

Removing the mixing bowl

1. Push the head lift lever (4) up and raise the mixer head until locks in the upper position.
Remove the bowl (9) from the base of the food processor.

2. Turn the bowl counter-clockwise to "unlock” from the base.

3. Lift the mixing bowl! from the base.
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Inserting the egg whisk, beater and mixing hook

1. Push the head lift lever (4) up and raise the mixer head until locks in the upper position.
Remove the bowl from the base of the food processor.

2. Select the accessory (10, 11, 12) you want to use and align the notch of the component with
the plunger located at the bottom of the food processor head.

3. Push up and twist clockwise the accessory of your choice until it "snaps" into place.

NOTE: Make sure that the parts are positioned correctly in place for proper operation of
the food processor.

Removing the egg whisk, beater and mixing hook

1. Push the head lift lever (4) up and raise the mixer head until locks in the upper position.
2. Push up and turn counter-clockwise the accessory until it "unlocks" from its position.

Inserting and removing the splashguard

1. Push the head lift lever (4) up and raise the mixer head until locks in the upper position.
2. Push the splashguard (2) onto the underside of the mixer head until fully located.

3. Insert the required accessory.

4. Lower the mixer head.

5. Remove the splashguard by raising the mixer head and sliding it down.

+ During mixing, ingredients can be added directly to the bowl via the hinged section of the
splashguard.
* You do not need to remove the splashguard to change the head accessories.

Using your Mixer

1. Make sure the speed knob (5) is in "0" position. Plug the power cord into the socket.

2 Place the bowl (9) and the accessory of your choice (10, 11, 12).

3 Add the ingredients needed to prepare your recipe.

4 Use the speed knob (5) to turn on and off the food processor and select the desired speed
(1-6). It is not necessary to use a single speed for the entire recipe. You may need to change
speed depending on the recipe.

5. When mixing large quantities, may be it is necessary to lower the speed due to the volume
of materials. Never exceed the maximum capacity indicated.

6 When adding dry materials (e.g. flour), reduce the speed to avoid splashing. Until material
are combined, you can increase the speed the desired level.

7 Rotate the speed knob at Pulse position "P" for shorter motions.

8. When finished, turn the speed selector at “0” position.

ATTENTION
* The maximum amount of ingredients is 1.500 gr

The Mixing Tools and Some of Their Uses

Use the whisk: for eggs, cream, batters, fatless sponges, meringues, cheesecakes, mousses,
souffles. Don’t use the whisk for heavy mixtures (e.g. creaming fat and sugar) — you could
damage it.
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Using the beater: for making cakes, biscuits, pastry, icing, fillings, eclairs and mashed potato.

Using the dough hook: For yeast mixtures.

Recommended Speed

The below recommended speeds may vary depending on mix ingredients in the bowl.

Whisk: Gradually increase to “max”.

Beater:

 Creaming fat and sugar: start on “min”, gradually increase to a higher speed.
* beating eggs into creamed mixtures: 4 — “max”.

« folding in flour, fruit etc: “min” — 1.

« All in one cakes: start on “min”, gradually increase to “max”.

* Rubbing fat into flour: “min” - 2.

Dough hook: start on “min”, gradually increase to 1

* When whisking, use eggs at room temperature.

» Before whisking egg whites, make sure there’s no grease or egg yolk on the whisk or bowl.
* Use cold ingredients for pastry unless your recipe states otherwise.

» When creaming fat and sugar for cake mixes, always use the fat at room temperature or
soften it first.

Tips While Breadmaking

* Never exceed the maximum capacities — you may overload the machine.

* The ingredients mix best if you put the liquid in first.

* At intervals, stop the machine and scrape the mixture off the dough hook.

+ Different typed of flours vary in the quantities of liquid required. The dough can have a
significant impact on the machine. You are advised to keep the machine under observation
whilst the dough is being mixed; the operation should not take longer than 5 minutes.

Suggested Ingredient Quantities

Dry flour maximum quantity: 1000gr
Flour and water ratio: 5:3

Egg whites minimum quantity: 3 eggs
Egg whites maximum quantity: 20 eggs
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Accessory Food Max Quantity Speed
Of ingredients

Whisk Chantilly cream 1kg 5-6
Meringue 1kg 5-6
Beater Pastry 1.5kg 2-4
Cake 1.5kg 24
Dough hook Bread 1.5kg 24
Whole wheat bread 1.5kg 1-3

Troubleshooting

Symptom

Solution

The machine doesn't work

- Check if the plug is in good contact with the
socket.
- Check if the rise button spring back in place.

Noise in the mixing bowl when working
(the accessory scraped the bowl)

-Check if the mixing bowl is properly installed.

-Check if the accessory
machine.

installed properly on

The splashguard doesn’t fit the mixing
bowl properly

-Check if the splashguard has been placed on the
machine properly.

-Check if the bowl installed properly on machine
and locked correctly.

The machine doesn’t work on certain
speed

- Check if the mark on speed knob correspond to
the speed silkscreen on the body.

- Rotate speed knob to “0” and re-check if the
machine works.

The head lift lever didn’t spring back in
place after instaling the bowl and
splashguard.

- Check if the splashguard placed on the
machine properly.
- Check if the bowl is properly installed.




Care and Cleaning

|

+ Always switch off and unplug before cleaning.
Mixer body: wipe with a damp cloth, then dry. Never use abrasives or immerse in water.

Egg whisk, beater, mixing hook: Wash by hand, then dry thoroughly. Do not wash in the
dishwasher.

Bowl, splashguard: Wash by hand, then dry thoroughly. Do not wash in the dishwasher.

Never use a wire brush, steel wool or bleach to clean your glass bowl. Use vinegar to remove
limescale. Keep away from heat (cooker tops, ovens, microwaves).

Technical Specifications

Model: Mixer Spicy Red 1Z-1500
Voltage: AC 220~240V

Frequency : 50/60Hz

Rated input : 1400W — max 1500W
Maximum mixing bowl capacity: 7 It

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.

0
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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:

(NEW) H. BENRUBI & FILS SA

27 Aghiou Thoma str, GR15124
Maroussi — Athens

Tel./Customer Support: 210 6156400
e-mail: benrubi-sda@benrubi.gr

© (€


http://www.benrubi.gr/
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