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EuxoploToUpE TIoU ETIAECATE PO CUOKELN TNG YKAUAG IZZY.

A (54

ABaote TPOOEKTIKA TIS odnylec xprAoNS KAl KPATHOTE TS O ACPOAES
onueio ya HEMNMOVTIKY avagopd, padi ye Tnv andden ayopdg, n oroia
Aettouvpyel w¢ eyyonon (BA. mopokdiw «Eyyonon katr Efutinpétnon
MeAatwvy).

* [lpwv cuvdEoete TN ouokeun BeBalwbeite OTL N TAON TOL PEVPATOS TNG
OUOKELNG O0C AVTIOTOWKEL ATOAUTO OTNV TAoN NG NAEKTPLKNG O0G
EYKATAOTAONG.

* [1dvta ouvdEete tn ouokeur oag pe Tipida Tou dlobETel yeiwon. H un
TPNON QUTAG TNG UTIOXPEWONG UTTOPEL Va 0dNYNOEL O NAEKTPOTIANEI KAl
eVOEXOUEVWC O€ 0ORAPO TPAUUATIOUO.

* Mnv a@rivete TIOTE TN OUCKEULN XWwPIS emtipnon otav Ppioketal o€
AgLtoupyia.

* 2TEVN ETUTAPNON £lval amtapaitnTn OTav N CLUOKELN £ival O€ AelToupyia Kal
WBlaitepa OtV PIKEAG TIadLa 1] dtoda PE eOIKES QVAYKES BpiokovTal yupw
amd autrv. BeBawwBeite OtL dev Tailouv e Ta EapTAUATA I TN CUCKEUN.

* H ouokeur) Ogv TIPETIEL VA XPNOHOTIOLETAL OTIO ATOPA UE EIDIKES AVAYKEG
(owpatikée 11 dlavontikes), mawdid ) droua 1ou Og dloBETOLV TNV
QTIOLTOUEVN YVWON KAl EUTIELPIA VIO TN XPNON TG CUOKEUNG, XWPIG TV
ETIITAPENON KATIOIOU TIPOCWTIOU TIOU YVWPEICEL TOV TPOTIO AElTOLPYIOg TNG
OUOKEUNG Kal Ba eival uTteLBUVOG YIa TNV ACPAAELA TOUG.

* ©£0TE EKTOG AELTOLPYIOG TN CUOKELK] KAL ATIOCLVOEDTE AT TO PEVHAL:

- Metd amnd kG xprion

- Mpwv amé tov kabBaplopd

- Mpwv ™ HETAKIVAOETE

* Mn XPNOWOTIOLEITE TN CUCKEUN YId OKOTIOUG TIEPA OTIO QUTOUG VIO TOUG
oTtoioug TtpoopileTal.

* H ouokeury aut Tpoopidetal Yo Xprion Ot €0WTEPIKO XWPo. Mn
XPNOJOTIOLE(TE TN OUOKELN O€ UTIAIBPLO XWPO.

* H ouvokeun autr Tpoopidetal JOVOo YA OIKLAKN Xprion. KaBe GAAn xprion



OKUPWVEL TNV gyyunan.

* XPNOWOTIOLE(TE TIAVTA TN CUOKELN ETTAVW O QOPAAr), OTEYVR, Kabapr,
ETUTIEDN KO AVTIBEPULKI ETULPAVELQ.

* Mn Aeltoupyeite Kat Pnv TOTOBETETE TN CUOKELN 1 PEPN TNG OE PEPN UE
uypacia ry oe onueia 6oV PTtopEl va Bpéxetal.

* [10TE PNV AQrVETE TO CWHPA TNG CUOKELNG, TNV AVTIOTOON, TO KAAWOLO N
TO BUOPO VO BpayoLv. 2€ TIEPITITWAON TIOU N CUCKELN BPOXEL, aPALPEDTE
OUEOWS TO KOAWOLO TOU PEVUATOG aTd TNV TIPICa Kal Unv BAeTe Ta XEPLO
0ag 010 vePO. Mn Betete TMOTE TN BPEYMEVN CUOKELUN OE AELTOLPYIO KOl
ETIKOVWVNOTE HE €va OTIO TO  €EOUOLODOTNUEVO KEVIPA  ETIIOKELWV
MMENPOYMITH.

* Mnv ToTOBETElTE TN OULOKELR KOVIA OE KOUPTIVES, KATW atd pALa N
VTOUAQTILO, 1] KOVTA 0€ OTIOATIOTE B PTtopovoE va PBapEl attd Tov aTuo.

* Mnv KOAUTITETE TN OUOKELN 1) NV TOTIOBETEITE TITTOTA TIAVW OE QUTH KATA
N Xenon.

MNPOZOXH: Katd tn Xprion, va eiote OQITEQA TIPOCEKTIKOL KAl VA PNV
ayyicete tnv €600 aEpa , 0To oW PYEPOG TNG CUOKEUNG. EEEPXETAL KAUTOG
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0£PAG.
* Mnv ToToBETElTE TN CUOKEUN KOVTA o€ ToiX0 1) OlITAa 0€ AANEC OUOKEUEC.

AQAOTE TOUAAXIOTOV 25¢K. EAEVBEPOL XWPEOU YUPW ATO Th CUCKELH OTav
TN XPNOLIOTIOLELTE.

* H Kakn Xprion tg OUOKEUNG UTIOPEL VO TIDOKOAEDEL TOAUUATIOPO.

* Mnv a@rvete 10 KAAWALIO TOU PEVPOTOG VA KPEPETAL ATIO TNV AKPEN TOU
TPOTECIOV/ TIAYKOU ) O ONUEIO TIOU PTTOPEL VA TO OPTIGEEL KATIOWO TIALO.
MnVv a@rVETE TO KOAWDLO VO OKOUMTIA OTIOLOdNTIOTE (EOTH ETIPAVELQ.

* [10TE PNV aQrVETE T0 KAAWOLO TOU PEVPOTOS DITTAWPEVO KATA TNV OLAPKELD
NG XProng tNG CUOKELNG. =€DTAWOTE TO TEAEIWG.

* Mn XpNOWJOTIOLELTE TIOTE OKANEA, AELAVTIKG 1 OLOBPWTIKA ATIOPPUTIOVTIKA
N OLOAUTIKG LYPA VIO TOV KABAPLIOPO TNG CUCKEUNG.

MPOZOXH: H empavela TNG OUCKELNG €ival Kauth Kata tn OLAPKELD TNG
Aettoupyiag. Mnv ayyilete ta {eoTtd pPEPN NG OUOKEUNG KATA TN DAPKEL
NG AetToupyiag.

MPOZOXH: Mnv a@AvETE TNV avTiOTAOT NG CUCKELNG VA BPAXEL.

* Mn UETOKIVEITE TN OUOKELN OTAV QUTN €ival OE AelTovpyia.

* Mnv ayyiCeTe TN CLOKEUN PE PBPEYUEVA I VWTIA XEPLA.

* M XPNOIUOTIOLE(TE ETIEKTOON KAAWDIOU.

* H ouokeury dev Tpoopiletal va AElTOVPYEL PE EEWTEPIKO XPOVOUETPO N
EEXWPLOTO 0LOTNUA TNAEXELPLOPOU.




* EAéyxete Katd OlOOTAMOTO TO KOAWDIO via Tuxov @Bopés. Mnv
XPNOLIOTIOLETE TN OUCKELN €AV TO KAAWDLO PEVPATOG EXEL UTTOOTEL PBOPN
f av OUTH €XEL TIEOEL 1] €XEL LUTTIOOTEL BAGPBN KOTG oTtolodnote TPOTo. AV
UTTOYIOOTEITE OTL N OUOKELN EXEL UTTOOTEL BAGRN, €TIOTPEWYTE TNV OTO
KOVTIVOTEPO €£OUCIODOTNUEVO KEVTIPO eTiiokeuwy MIENPOYMITH yua
etétaon.

e 2€ TIEPITITWON TIOL UTIAPXEL TBavr BAGRN, unNV ETUXELPNOETE va TNV
ETILIOKELAOETE POVOL 0aG. AteuBuvBeite oe €va amd 1a e¢ouclodotnuéva
KEVTpa eTiokeLwv MIMENPOYMIH.

» K&Be emiokeur) amo pn €€0U0L0O0TNUEVO TEXVIKO TWV KEVIPWY Service
MMENPOYMIMH AKYPQNEI THN EIMYHZH.

» KGBe AavBaopévn xprion TS OLOKEUNG AKUPWVEL TNV €yyLNoN.

* XpNOIJOTIOLEITE PHOVO YVNOLA AVTOANAKTIKA.

* AuT} N OUOKEL CUPUOPPWVETAL PE TNV Odnyia NAEKTPOUAYVNTIKAG
oupBatotntag 2014/30/EE, v Odnyia XaunAng taong 2014/35/EE, tnv
Odnyia 2011/65/EE vy tov TEPOPWOPO NG XPAONG  OPLOPEVWV
ETIKIVOUVWVY OUOLWV OE NAEKTPLKO KAl NAEKTPOVIKO £COTIAlOUO. ETtiong, pe
Vv Odnyia 2009/125/EK y1a TIg aTtalTtr)oElG OLKOAOYLIKOU OXedLACPOU Y1 Ta
TPOIOVTA TIOU KOTOVOAWVOULV evépyela kal tov Kavoviopo (EK) Ap.
1935/2004 oxeTKG PE TA UNKG KOL OVIIKEPUEVA TIOU TIpoopidovial va
€pBouv o€ TP PE TPOPLUQ.

®YAA=TE AYTEX TIX OAHIIEZ
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1. Mivakag eAeyxou

2. 2WU0 OUCKELNG

3. ATTOOTIWPEVO KAAGBL Tnyaviouatog
4. ATIOOTIWPEVOG OVTIKOMNTIKOG KABOG
L 7 5. Kouprti omeAeuBépwang karablou
TNyaviouoTog

6. N\aBr amooTiwpevou K&dou

7. 'E¢odog agpa

8. Mpida

9. AvtioAloBnTika TTOdLa
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[MTANKTPO TIPOYPAPUATWY PE EVOEIKTIKEG AUXVIEG ‘ ‘

‘Bvdeign Asttoupyiag
‘Bvdeién avakivnong “SHAKE” P L B2B® A
MAAKTPa pUBULONG Beppokpaciag “+” /*-” 11— @ . @ pI—17
‘Bvdeién Bepuokpaaciag/xpdvou 1 200 3
MARKTPa puBULONG XpovodlakoTtn “+” /4-” 12—we (3 -8 0—:s
MAAKTPO Asttoupyiag On/Off
MAAKTPO évapéng/mavong

13 14 15

L



Mivakag Mpoypapudtwy & MNpokaboplopévwy Xpdvwv & OgpHOoKPaoLV

2TOV TIAPOKATW Tivaka TtapatiBevial Ta TPOYPAUMATA Kal oL TIpoKaBoplouéveg BepUOoKPaCies Kal
XpovoL. XpnoylotoLeioTe Tov Tivaka Jévo yia avapopd.

555
& w b
©¢epuokpaaia (°C) 200 180 160 180
Xpoévog (Aetttd) 28 23 10 15
E0pog Beppokpaoiac (°C) 40-200 40-200 40-200 40-200
E0pog Xpdvou (Aetttd) 1-60 1-60 1-60 1-60
i & & &
O©¢puokpaoia (°C) 200 160 180 180
Xpovog (Aetttd) 18 18 17 23
E0pog Beppokpaoiog (°C) 40-200 40-200 40-200 40-200
E0pog Xpdvou (Aetttd) 1-60 1-60 1-60 1-60

Mpw tnv Mpwtn Xprion

* BeBawBeite 6L n cuokeun eival amevepyoronuévn kal dev eivat oty Tipida, T I XpPrion.
ZHMEIQZH: Evdéxetal va TIPOoKOWEL KOTIVOG KL OOHEG KATA TV TIpWTN XPHoN.

1. TIAOveTE Ta péPN TNG cuokeung. Agite v evotnta “®Ppovtida kot Kabaplopog”

2. TomoBeTrOTE TN CUCKELN o€ pia Kabapr), €Tedn Kal AVTIOEPULKN ETIPAVELQ.

3. TomtoBetAOTE TO KOAGBL TNYavViopatog (3) yEoa oTov KAdO (4) Kal KAEIoTE 10 dLAPavo KATIAKL WOTE
Va KAEIBWOEL TO KOAGOL.

4. TomoBeTAOTE TO KAAGBL UE TOV KADO 0TV UTIOBOXI TNG OUCKELNG XWPIG @ayntod Kal Befaiwbeite
OTL £XEL KOUPTIWOEL KAAG 0oTn 6€on Tou.

2nueiwon: Eav o k&dog pe 10 KAAGBL OV KOUUTILIOOUV KAAA OTNV LTIOBOXI, N CUOKEUH Bev Ba
EVEPYOTTOLNOEL.

5. Zuvdéote TN ouokewr otnv Tpida. Oa akovoTel “pturt” 3 opég kat Ba avaoofriocouy 3 QOPES
OAgg oL Auyviec otov Ttivaka eAéyxou (1). Emetta Ba ofricouv kat Ba Ttapaueivel avappévn n Auxvia
TOU TIANKTPOUL Asttoupyiag (16).

6. Mitote 10 MAAKTPO Acttoupyiag (16). ©a akouaTel £vag AXOG Kal OAES oL Auxvieg Ba avayouv.

7. Mi€oTe 10 TTARKTPO . H évdeién avaBoofrvel.

8. Z1nv 086vn Ba eppavioTel N ipokaboplopévn Bepuokpacio 200°C Kat 0 TIPOKABOPIOPEVOS XPOVOG
18.

9. Miéate dladoxIKa TO TANKTPO PUBUIONG XPOovodlakoTTn “-” (15) WoTe va pubuiceTe TV WP OTA
10 Aetmttd.

10. MéoTte 10 TARKTPO €vapéng/mavong (17). To TPOYPAUUO TIOU EXETE ETIAEEEL Bal EeKIVOEL. TNV



oBovn n €vdeldn w Kot n €vdelgn Aettoupyiag (11) Ba avayouv. 2tnv 0Bovn evdeitewv Ba
evaMdaooovTal n BepUoKPACia TTOU £XETE ETIAECEL KAl Ba EEKIVATEL N AVTIOTPOPN LETPNCN TOU XPOVOU
TIOU EXETE ETUAELEL

11. Otav oAokANpwBEel 1o eTAeypévo TIpoOypaupa, Ba akouotel “uturt” 3 eopeg. Emerta amd Alya
OeUTEPOAETITO, N AelToupyia Tou agpa Ba otapatioel. Ot Auxvieg oTov Ttivaka eAéyxou Ba avayouv.

H evdeién Ba avapBoofrvel kat otnv 086vn Ba evaAAdooovTal N tpokaBoplopévn Bepuokpacia
KOl WPa ToL TipoypaupaTos. H évdelgn Asttoupyiag (11) Ba ofAoEL

12. Meta amd 2 Aemtd Ba akouoTel 1 @opd “ptumt” Kal N cuokeury Ba TTaPAUEVEL OE KOTAOTOON
avapovng. ‘OAeg oL Auxvieg oTtov TTivaka eAEyXou Ba TTOPAPEVOLY OVAUUEVEG.

13. H ouokeun eivat €todn yla xpnon.

XpAon NG ZVOKEUNG

* BeBawwBelte 61L N cuokeun eival amevepyoroinuévn kot 8ev elvatl otnv Tipida, TP T XPron.

* ZuvIOTATOL VO TIPOBEPUAIVETE T GUOKEUN yia 3 AeTITA XWwpig @ayntd mpiv 10 YAoLOo.
+ Mnv 1omoBeteite 10 AVIKOMNTIKO XapTi XwpiG @ayntd evidg NG @PLTElag a€POg, TIPOKELUEVOL va
QATTOPUYETE TUXOV OVAOTHKWUA OTO ECWTEPIKO TOU KAOOU 1) avAPAEEN.

1. TomoBeTr0TE TN CUOKELN O€ pia KaBopr, ETTEDN KAl AVTIBEPUIKN ETUPAVELQ.

2. TomtoBetoTe 0TO KOAGBL TNyaviopotog (3) To payntd NG ETIAOYAG OAG.

3. TomtoBetoTE TO KOAGOL TNyaviopatog (3) g€oa oTov KAdO (4) Kat KAEIOTE TO BLAPAVO KOTIOKL WOTE
VO KAELOWOEL TO KAAGOL.

4. TormoBeTAOTE TO KAAGBL PE TOV KABO TNV UTIODOXI TNG CUCKEUNG XWPEIG payntd kat BePaiwbeite
OTL £XEL KOUUTIWOEL KAAG aTn B€on Tou.

2nueiwon: EGv 0 kGdog pe o KAAGOL OV KOUUTIWOOUV KOAG oTnv uTtodoyr|, N CUoKeur dev Ba
EVEPYOTTOLNOEL

5. ZuvdeoTte N ouokeur| otnv Tpida. Oa akouoTel “pmumt” 3 Qopég kat Ba avaBooPriocouv 3 QOPES
OAEG oL Auyvieg aTtov Ttivaka eAéyxou (1). Emelta Ba ofroouv kal Ba tapapeivel avapuévn n Auxvia
TOU TIANKTPOUL Asttoupyiag (16).

6. Mitote 10 MAAKTPO Acttoupyiag (16). ©a akouaTel Evag AXOG Kal OAES oL Auxvieg Ba avayouv.

7. MM€ote 10 TAAKTPO Tou TIPoYPAPUaTog (10) TnG eTA0yr G oag oTov Tiivaka eAEyxou (1) (BA. evotnta
“ Mivakag Tpoypappdtwy & TIPOKOBOPLoPEVWY XPOVWV & BEPUOKPACLWV”).

8. 2tnv 084vn Ba eupavioTel N TpokaBoplouEvn BEPUOKPACTO KAL WO TOU TIPOYPAUOTOG TIOU EXETE
ETUAELEL

9. Méate BladoyIka Ta TANKTPA PUBUIONG XPOoVodLaKATTN “+” 1 “-” (15) yia va puBuicete 10 xpbdvo
TIOU €TTIBUEITE.

10. Méote dladoxka Ta TAAKTIPpa puBuwong Beppokpaciag “+” ) “-” (13) yla va pubuioete 1N
Bepuokpacia Tou eTBUELTE.

11. Méote 10 TANKTPO €vapéns/mavong (17). To TTPoOypauPa Tou Exete €TAEEeL Ba Eekvroetl. H
€VOELEn Tou TPoyPAPMaTOg Ba avaBoofrivel kal otnv oBovn evdeitewv Ba evaldooovtal n
Bepuokpacia TTou £xete TIAEEEL, Ba EEKIVATEL N AVTIOTPOPN PETPNON TOU XPOVOU TIOU EXETE ETINEEEL
Kot Ba avayel n evdelgn Aettoupyiag (11).

2nuelwon: Katd tn SLGpKELD TOL PAYELPEPATOG, TIPOTEVETAL VO OVOKATEVETAL TO TPOPLUA JECA OTO
KaAGOL TNyaviopoTog yia KOAGTEPO amOTEAETHA. ZToV HIod XpOvo payelpéuatog, Ba akouvatel “prurt”
10 @opég kat n £vdeEn avakivnong (12) “SHAKE” 6a avapoofrivel yia 30 deutepOAeTTQ.

[a va T0 KAVETE AUTO, EXETE BUO ETIAOYEG:

* Toapnéte Tov aviikoANTIkO kado (4) amd ™ Aapn (6). H cuokeur) Ba OTAUATAOEL VO AEITOUPYEL.




AVOKIVAOTE Ta VAIKG KOl TOTIOBeTOTE Tov KAdO Tiow otn 6éon tou. H ouokeur) Ba apyiocel va
Aettoupyel Eavé autduaTa.

* Motmote 10 TMAAKTPO €vopéng/mavong (17) yla va OTOPOTACETE TPWTO T CUOKEUR, TOV
OVTIKOAMNTIKO KGBO (4), avaKIVAOTE Ta UMKA KOt TOTTOBETAOTE ToV KAOO Ttiow otn B¢on tou. MNatote
Eava To koupTttl évapéng/mavong (17) yla va cuvexioeTe TN Aeltoupyia YayepéPaTog.

MPOXOXH: Mnv TiL£CeTe TO TTARKTPO omeAeuBEpwong kaAablol (5) katd tn dLdpKela NG avokivnong.
12. Otav oAokAnpweEei 1o emiAeypévo TTpoOypapua, Ba akouoTel “ummmt” 3 opég. Emeta amd Alya
OeUTEPOAETITO, N AelToupyia Tou agpa Ba otapatioel. Ot Auxvieg aTov Ttivaka eA&yxou Ba avayouv.
H €vdelgn Tou TPOYPAUUOTOG TTOU EXETE ETUAEEEL Ba avaoofrvel Katl oTnv 086vn Ba evaldooovTal
n pokaBoplopévn Beppokpacia kat wpa Tou Tipoypdpuatog. H évdelgn Aettoupyiag (11) Ba oproeL.
13. Apalp€oTe Pe TIPoooxr) Tov KAGOo atd Tnv uttodoxH.

14. ApapéoTte 10 KaAGBL tnyaviopotog (3) amd tov kGdo (4), avaonKWvovTag 1o dldpavo KATIAKL
Kal TiECOVTaG TO TANKTPO ameAeuBEpwong KaAablol Tnyaviouatog (5).

15. 2ZepBipete xpnoomowvtag AaPideg.

Mpwv_oepBipete, eAEyETe €dv 10 Qayntd €xel pavelpeutel. EGv xpeldletal emmAéov Xpovo via va
JayeLpeTei, emavaidBete Tn Sladikaaia TTpocapudlovIag Tov Xpovo Kat Tn Bepuokpacia. O xpdvog
gayelpéuatog eéaptdral amnd tnv TukvOTNTa, T0 TAXOE KAL TN LYPACia TOU QaynTov.

2NUELWOELG:

* EGv n ouokeur| &ev EekivioeL o€ 5 Aemtd, Ba PTEL 0€ KATACTAOT AVAUOVIG, TIATOTE TO TIARKTPO
Aertoupyiag (16) yia 3 deutepdAemta yia va avayel §ava n 0évn.

* Met@ tnv oAoKAfpwon Tou Tpoypduuatog, £va Oev Tipayuatotondel Kapia Asitoupyia evidg 2
Aemtwy, n ouokeur| Ba pmel o€ katdotaon avapovAg. ‘OAeg oL Auxvieg otov Tivaka eAéyxou Ba
Tapapeivouv avapuéves. Emerta amd 5 Aemtd, n cuokeur] Ba amevepyorolnfel. ©a mapapeivel
QVAUEVO TO TIAKTPO Asttoupyiag (16).

XPAOLWES ZUUPBOUAEG

* MNpocBéaTe 1-2 KOUTAALEG AABL (avaAOyQ LE TNV TTOCOTNTA) KAl AVOKOTEWTE TIPLV TO JOYEIPEUQ.

* [la TNyavnTég TATATeg, Xpnotpotojote 500 ypaupapla n eopd yia KOAITEPO ATIOTEAEOUOTO.

* Ta PIKPOTEPQ CUCTOTIKA OTIOLTOVY OUVABWG AlYOTEPO XPOVO PAYELPENATOG OTIO Ta HEYAAUTEQQ.

* [lo va €§00QANCETE OUOIOPOPPO LAYEIPEUT, OTO PLOG TOU XPOVOU HAYELPEUOTOG, TIPOTEIVETAL VA
OVOKOTEVETE TA TPOPIUA UECO OTO KAAGBL TNYavIoPaTog KATta T OIEPKELD TOU PAYELPENATOG.

* Ta OVOK TIOU KOVOVLIKO HOYELPEVOVTAL O GOUPVO UTIOPOUV ETIONG VO HAYELPEUTOUV OTN QPLTECQ.

* H ouokeur| pmopel va xpnowomownBel yia Céotopa gayntol. Pubuiote tn Bepuokpacio oToug
150°C yia 10 Aetttd.

* Agv OUVIOTATOL TO POYEIPEPA ECALPETIKA ALTIOPWY CUCTATIKWV.

Mivakag Mpotewvouevwy Xpovwy & OepPokpaciiv

O mapakétw mivakag eival pévo yia avapopd.

« [TpooappboTE TOoV XPAVO Kal T BEPUOKPAGIa HOYELPENATOG AVAAOYQ JE TIS TIPOTIHNCELS 0OG, TNV
TTOCOTNTA KL TO PEYEBOG.

* Mpoteivetal va avakateleTe 10 Qayntd Katd tn OLGPKEA TOU HAYELPEUATOG VIO TNV KOAJTEPN
KukAo@opia Tou Beppol aépa.



EAaxiotn-Méyiotn | Xpbvo . Mpbobete
Mogdtnta (yp.) ()\smég Sepuokpacia rt)\r]pocpopigg
Matdteg & MATATES TNYAVITEG
NETITEG KATEYUYUEVES
TOTATEC 300-500 18-23 200°C AVOKOTEYTE KOTA
XoVipég n SLAPKeLa TOU
KOTEWYUYHUEVES 300-500 18-23 200°C MOYELPEPOTOG
TIATATEG
Kpéag & Kotémouho
?ggwuvpsvn HTTPL 350-700 17-22 180°C AVAKATEWTE KOTd
Xolpval LTpI{OAGKLD 250-600 1722 180°C TN OLGPKeLd ToU
MTpI6A 250-600 1722 180°C HAYEIPEHIOTOS
2VOKG
Kateyuypéveg 550-500 18-23 200°C AVOKOTEWYTE KATA
KOTOUTIOUKLEG N JIGPKELD TOU
lopideg 200-400 10-15 200°C HAYELPEPOTOG
IMukd-tiiteg
Kpouaodv 240-280 18-23 160°C Xpnowotoleiote
eTumAéoV Tayl

* Ta UkpOTePa LAIKA amattouV ouviBws AtyoTepo XpOVo UAYEIPELQTOS aTO TA UEYAAUTERPA UAIKA

KaBapiopog & Zuvinpnon

* Mpwv kaBapioete A amoBNKeVOETE TN CUOKELN aag, BydAte v amd v Tpila kaL aPrate v va
KPUWOEL.
* Mavta kaBapifeTe TN CUCKEL Kal Ta EEAPTANOTA LETA ATt KABE XpAoN.

E€wtepikn em@avela:.

* YKOUTTIOTE UE €va VWTIO TIOVI KOL OTN OUVEXELD OTEYVWOTE.

* [TOTE PN XPNOLUOTIOLEITE LoXUPA OLOBPWTIKA I AELAVTIKA KABOPIOTIKA.

* [oTE PN XPNOLJOTIOLE(TE PETAMIKES BOUPTOES 1 GPOLYYAPIA VIO TOV KOBAPLOUO.

ATIOCTIWUEVO KAAGOL Tnyaviouatog & aviKoMNTIKGG KEBOG:

* [TAOveTE pe Ce0TO vEPO KAl OOTIOUVL KOL OTEYVWOTE KAAA.

* [MoTé PN XPNOIWOTIOLE(TE LIoXUPG SLOPPWTIKA I AELOVTIKG KOBAPIOTIKA.

* [ot€ pn XpPNOLOoTIoLE{TE PETAMIKES BOUPTOEG 1) OPOLYYAPLO VIO TOV KOBAPLOUO.

* To KaAGBL & 0 ATTOCTIWPEVOG AVTIKOANTIKOG KABOG UTIOPOUV va TTAUBOUV KAl OTO TIAUVTHPLO TUATWV.

Texviké XapokTnELoTIKE

Movtého: ®putéla aépa 7Lt DIGITAL 1Z2-8207 122Y
Tdaon: 220~240V

>uxvotnta: 50-60Hz

loxug: 1700W-max 1800W
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Mpocwomoioels yia 1 Zwot Amdppwn NS 2uokeung 20uwva pe tnv Eupwmaikhy Odnyia
2002/96/EK

2T0 TEAOG TNG WPEAUNG (WG TOU, TO TIPOIOV OEV TIPETIEL VO ATIOPPITITETAL UE TA ACTIKA ATOPPIUPATA.
Mpétel va amopplpBel ot €10IKA KEVTPA BLAPOPOTIOINWEVNG CUANOYNG OTTOPPLUUATWY Ttou opilouv ol
ONUOTIKEG APXES ] OTOUG QOPEIG TIOU TTAPEXOLV AUTH TNV UTINPEECia. H xwplotr amdppwyn oG
NAEKTPIKAG OLKIOKI) OUCKEUNG, ETITPETEL TNV QTIOQUYH TUBAVWY OPVNTIKWY OCUVETIEIWY YIA TO
TEPBAMOV Kal TNV uyela amod TNV oKATAAMNAN artoppPn KAl ETITPETIEL TNV AVOKUKAWGN TWV VAIKWY
OTIO TA OTTOIO ATIOTEAEITOL WOTE VO ETUTUYXAVETAL ONUAVTIKY] EE0IKOVOUNCN EVEQYELAG KOL TTIOPWV.

Mo TNV ETOTUAVOT TNG UTIOXPEWTIKNAG XWPLOTAG ATIOPPIPNG OLKIOKWY NAEKTPIKWY CUOKELWY, TO
TIPOIOV PEPEL TO GrPA TOU BLOYPAUPEVOU TPOXOPOPOU KABOU OTIOPPLUUATWY.

Eyyonon

* H etapia MMNENPOYMIH eyyudtal ta TPoidvIa NG YLo OTIOOATIOTE EAGTTWHO KATOOKEUAG N
UALKWV y1a 800 (2) €Tn aTtd TNV NUEPOUNVia ayopds ) Tapddoong PE TV TIPOCKOWIOT TNG attddELENG
ayopds. EdGv 1o Tpoidv Tou €xeTe ayopAoEl, TAPOUCLAOEL EAGTTWHO KATAOKEUAG 1 UAKWY,
omevBuVOE(Te 0TO KATAOTNPA ayopdag f og ggoualodotnuévo Keévipo Service MIMENPOYMITH. Ta
TNV EVNUEPWOT] 0OG OXETIKA JE TO TTANCIECTEPO éoualodotnuévo Kévipo Service MIMENPOYMITH,
ETIIOKEPBE(TE TN LI0TOOEAIDO pag www.benrubi.gr. Eival otnv amokAelotikr kpion tng MMENPOYMIH
N avikatdotoon avti emdlopBwong TOU EATTWHATIKOU TIPOIGVTOG.

* H gyylnon &ev KOAUTITEL EAQTTWHATA TIOU Ba TTPOKUWOULV OTd QUOIOAOYIKY @BopPd, OTIACLUO,
ovoowpeuon aAdtwy, AavBaopévn eyKATAOTOCON ) OLVIAPNGCN TOU TIPOIOVTOG, KOKO XELPLOUO,
OVTIKOVOVIKEG GUVBNKEG AELToupyiag, pun eQapuoyr Twv 0dnNylwv XPHong, HETATPOTIN I ETILOKEUN TOU
TIPOIOVTOG OO WN €§0UCLOBOTNUEVO TEXVIKO TIoU Oev avrkel aTa Kévtpa Service MITENPOYMITH.

Ertiong, n eyyunon dev KAAUTITEL T TIAPAKATW EVOEIKTIKG AVAPEPOUEVA:
e 2NUAGdLO, OTIOXPWHATIONO I YPOTCOLVIEG.

o Kayipata g¢attiag €kBeong og ewTA 1 PAGYQ.

o BA&PN amod Bepuikd ook (amdtoun aAayr) Beppokpaciog i tdong).

TA MMEPIZ>OTEPEZ TN\HPO®OPIE>:
(NEA) X. MIMENPOYMIMH & YIOZ A.E.

Ay. Owpa 27, 15124, Mapouvot — ABrva,
TnA./ E¢utinpétnon MeAatwv: 210 6156400,
e-mail: benrubi-sda@benrubi.gr

oCE
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EN

Thank you for having chosen an appliance from the IZZY range.

A (54

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”). Any use
which does not conform to the instructions will absolve IZZY from any
liability.

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

— After each use.

— Before cleaning.

— Before moving.
* 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 kettle on a secure, dry, clean and heat resistant surface.
* Do not operate or place the device or parts in places of high humidity or
where it may get wet.
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* Never let the body of the appliance, cord or plug get wet. If the appliance
does get wet, immediately remove the power cord from the wall outlet and
do not put your hands in the water. Never run the wet appliance and
contact one of the authorized BENRUBI service centers.

» Don't put the appliance near curtains, under shelves or cupboards, or
near anything that might be damaged by the escaping steam.

» Don't cover the appliance or put anything on top of it during use.

» Misuse of the air fryer can result in injury.

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

* 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.

CAUTION: The surface of the appliance is hot during operation. Do not
touch hot parts of the appliance during operation.

CAUTION: Do not let the resistance of the appliance to get wet.

» 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 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.

* Use only original spare parts.

* The appliance conforms to EU directive 2014/30/EU on Electromagnetic
Compatibility, the 2014/35/EU Low Voltage Directive, the 2011/65/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

| :Dshﬂldﬁ 1
dwmil
e
i |
i

Control panel

10.
11.
12.
13.
14.
15.
16.
17.

Program buttons with indicator lights
Operation display

“SHAKE” indicator

Temperature control buttons “+” / “-”
Time/temperature display

Time control buttons “+” / “-”

Power button On/Off

Start/pause button

1. Control panel
2. Body
3. Detachable frying basket
4. Detachable non-stick pot
5. Frying basket lock/release button
6. Pot lid
7. Air outlet
8. Socket
9. Anti-slip feet
10
|
PEELEMAOA
1—4 & . @ p—17
1+ 200 o
12— e -8 0—1s
13 14 15

L
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Programs & Preset Times & Temperatures

The following table lists the programs and the preset temperatures and times.

Use this table for reference only.

» | & | { A
/)
Temperature (°C) 200 180 160 180
Time (minutes) 28 23 10 15
Temperature range (°C) 40-200 40-200 40-200 40-200
Time range (minutes) 1-60 1-60 1-60 1-60
&4 & &
Temperature (°C) 200 160 180 180
Time (minutes) 18 18 17 23
Temperature range (°C) 40-200 40-200 40-200 40-200
Time range (minutes) 1-60 1-60 1-60 1-60

Before the First Use

» Make sure the appliance is switched off and unplugged before use.
NOTE: Smoke and odors may occur during first use.

1. Wash the parts of the appliance. See "Care and Cleaning" section.

2. Place the appliance on a clean, flat and heat-resistant surface.

3. Place the frying basket (3) in the pot (4) and close the transparent lid so that the frying basket
locks.

4. Insert the basket with the pot in the slot without food until it snaps into place.

Note: If the pot with the basket do not fit well into the slot, the appliance will not turn on.

5. Plug in the appliance. A “beep” will sound 3 times and all the indication lights on the control panel
(1) will turn on briefly 3 times. They will then turn off and the power button (16) will remain on.

6. Press the power button (16). A “beep” will sound and all the indication lights will turn on.

7. Press the button. The indicator will flash.
8. The screen will display the preset temperature 200°C and the preset time 18.
9. Press consequently the timer setting button “-” (15) to set the time to 10 minutes.

10. Press the start/pause button (17). The program you selected will start. On the display the W
indicator flashes, the operation display will light (11). The display will show the selected temperature
and the countdown of the selected time will start.
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11. When the selected program is completed there will be 3 “beep” sounds. After a few seconds

the air operation indication will stop. The indicator lights on the control panel will turn on, the w
indicator will flash and the display will successively show the predetermined temperature and the
program time. The operation indication (11) will turn off.

12. After 2 minutes there will be a “beep” sound and the appliance will remain on standby mode. All
lights on the control panel will remain lit.

13. The appliance is now ready for use.

Using the Appliance

« Make sure the appliance is switched off and unplugged before use.

« It is recommended to preheat the appliance for 3 minutes without food before cooking.
« Do not put a paper liner without food in the airfryer, to avoid it flying away or burning by the heating
element.

1. Place the appliance on a clean, flat and heat-resistant surface.

2. Place the food of your preference in the frying basket (3).

3. Place the basket (3) in the pot (4) and close the transparent lid so that the frying basket locks.

4. Place the basket into the pot without food and make sure it snaps into place.

Note: If the pot with the basket do not fit well into the slot, it will not turn on.

5. Plug in the appliance. A “beep” will sound 3 times and all the indication lights on the control panel

(1) will turn on briefly 3 times. They will then turn off and the power button (16) will remain on.

6. Press the power button (16). A “beep” will sound and all indication lights will turn on.

7. Press the program (10) of your choice on the control panel (1) (see section "Programs & Preset

Times & Temperatures").

8. The screen will display the preset temperature and the preset time of the selected program.

9. Successively press the timer setting button “+” or “-” (15) to set the desired time.

10. Successively press the temperature control buttons “+” or “-” (13) to set the desired

temperature.

11. Press the start/pause button (17). The selected program will start. The program indicator will

flash on the display, the selected temperature will light, the countdown of the selected time will start

and the operation indicator (11) will turn on.

Note: During cooking, it is recommended to mix the food in the frying pan for best results. At half

the cooking time, a “beep” sound will be heard 10 times and the shake indicator (12) “SHAKE” will

flash for 30 seconds.

To do this, you have two options:

e  Pull the non-stick pot (4) from the handle (6). The device will stop working. Shake the ingredi-
ents and place the pot back in place. The device will automatically start working again.

e  Press the start/pause button (17) to first stop the device, pull out the non-stick pot (4), shake
the ingredients and put the pot back in place. Press the start/pause button (17) again to con-
tinue cooking. CAUTION: Do not press the basket release button (5) during shaking.

12. When the selected program is finished, a “beep” sound will be heard for 3 times. After a few
seconds, the air will stop working. The lights on the control panel will light up. The indicator of the
selected program will flash and the preset temperature and time of the program will alternate on the
screen. The operation indicator (11) will go out.

13. Carefully remove the pot from the slot.
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14. Remove the frying basket (3) from the pot (4) by lifting the transparent lid and pressing the frying
basket release button (5).
15. Serve using tongs.

Before serving, check if the food is cooked. If extra time is needed to be cooked, repeat the process
adjusting the time and temperature. The cooking time depends on the density, thickness and
moisture of the food.

Notes:

« If the device does not start in 5 minutes, it will enter standby mode, press the power button (16)
for 3 seconds to turn on the screen again.

« After the program is completed, if no operation is performed within 2 minutes, the device will enter
standby mode. All lights on the control panel will stay on. After 5 minutes, the device will turn off.
The power button (16) will remain lit.

Table of Recommended Times & Temperatures

The table below is for reference only.

« Adjust the cooking time and temperature according to your preferences, quantity and size of food.
« It is recommended to stir the food during cooking for better circulation of hot air.

Min-Max quantity Time Additional
. Temperature . )
(gr) (minutes) information
Potatoes & fried potatoes
Thin frozen fries 300-500 18-23 200°C Stir during
Thick frozen fries 300-500 18-23 200°C cooking
Meat
Frozen steak 350-700 17-22 180°C Stir during
Pork chops 250-600 17-22 180°C cooking
Steak 250-600 17-22 180°C
Snacks
Frozen chicken 250-500 18-23 200°C Stir during
nuggets .
Shrimps 200-400 10-15 200°C cooking
Sweet Shacks
Croissants 240-280 18-23 160°C Use additional
baking pan

* Smaller ingredients usually require less cooking time than larger ingredients.
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Care and Cleaning

« Before cleaning and storage, unplug the appliance and let it cool down.
« Always clean the appliance and accessories after each use.

Body:
» Wipe with a damp cloth, then dry.

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

Detachable frying basket & pot:

» Wash with warm soapy water and dry thoroughly.

* Never use highly corrosive or abstractive cleaning agents.

* Never use metal scouring pads for cleaning.

« The frying pan & the detachable non-stick pot can be washed in the dishwasher.

Technical Characteristics

Model: Air fryer 7Lt DIGITAL 1Z-8207 1ZZY
Voltage: 220~240V

Frequency: 50-60Hz

Power: 1700W-max 1800W

Important Information for Correct Disposal of the Product in Accordance with EC Directive

2002/96/EC

)54

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 device 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 devices separately, the product is marked with
a crossed-out wheeled dustbin.
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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, scaling, 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 PLEASE CONTACT:
(NEW) H. BENRUBI & FILS SA

27 Aghiou Thoma str, GR15124, Maroussi — Athens,
Tel. / Customer Service: +30210 6156400
e-mail: benrubi-sda@benrubi.gr

eCe



