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EuxoploToUpE TIoU ETIAECATE UL CUOKELN TNG YKAUAG IZZY.

A (54

ABaoTe TPOoEKTIKA TIS 0dnyieg XprAoNG KAl KPATNOTE TS O ACQPOAEG
onueio ya HEMNMOVTIKY avagopd, padi ye Tnv andden ayopdg, n oroia
Aettouvpyel w¢ eyyonon (BA. mopokdiw «Eyyonon katr Efutinpétnon
MeAatwvy).

* [lpwv ouvdEoete TN ouvokeun BePalwbeite OTL N TACN TOU PEVPOTOS TNG
OUOKELNG O0C AVTIOTOWKEL ATOAUTO OTNV TAoN NG NAEKTPLKNG O0G
EYKATAOTAONG.

* [1dvta ouvvdEETe TN ouoKewr oag pe Tipida Tou OlobETel yeiwon. H un
TPNON QUTAG TNG UTIOXPEWONG UTTOPEL VA 0dNYNOEL O NAEKTPOTIANEI KAl
EVOEXOUEVWG OE 0OPROPO 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 011 dev ailouv e Ta eEapTAPATA I TN CLOKEUN.

* H ouokeur) Ogv TIPETIEL VA XPNOHOTIOLETAL OTIO ATOPA UE EIOIKES AVAYKEG
(owpatikée 11 dlavontkes), mawdid r droua 1ou Ot dloBETOLV TNV
QTIATOVPEVN YVWAON KAl EPTIELPIA YIA TN XPNON TNG OUOKEUNG, XWPIS TNV
ETITAPNON KATIOOL TIPOCWTIOU TIOU YVWPEICEL TOV TPOTIO AElToLPYIiag NG
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

- [ptv TN YETAKIVAOETE

* Mn XPNOWOTIOLEITE TN CUOKEUN YIA OKOTIOUG TIEQA ATIO AUTOUG VIO TOUG
oTtoioug TpoopileTal.

* H ovokeurp autr) TpoopileTal ylio Xpron ot €OWTEPIKO Xwpo. Mn
XPNOJOTIOLE(TE TN OUOKELN O€ UTIAIBPLO XWPO.

* H ovokeun autr Ttpoopiletatl JOVO YIa OIKLOKN Xpron. KaBe dAn xprion



OKUPWVEL TNV gyyunaon.

* 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 KAAWDLO 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 TOTE TN BPEYPEVN CUOKELN OE AElToupyia Kal
ETIKOVWVNOTE HE €va ATIO TO  €EOUOLOOOTNUEVO KEVIPA ETIIOKELWV
MMENPOYMITH.

* Mnv TOTIOBETE(TE TNV OUOKELN KOVTA O€ £0TiEG BEPUOTNTOC, TIAVW 1) OlTTAQ
o€ eoTia agpiou, PATL Koulivag.

» H ouokeur| Ba TIPETIEL VO EXEL ETTOPKN por agpa. AProTe TouAdxlotov 10
EKATOOTA YUPW OTIO TN CUOKELN).

* Mnv ToTOBETElTE TN OULOKELR KOVIA O€ 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 Xpenon.

MNPOZOXH: Katd 1tn Xprion, va eiote OI0iTeEpa TIPOCEKTIKOL KAl va Pnv
QyVieTe TNV ETUPAVELD TNG OUOKEUNG KAL TNV £6000 a€pa, OTO oW PEPOG.
E¢€pxetal KaUTOS aéPaAg.

* H KOKr Xprion NG OUOKELNG UTIOPEL VA TIPOKOAEDEL TPAUUATIOUO.

* Mnv aerjvete 10 KOAWDLIO TOU PEVPOTOC VO KPEUETAL ATIO TNV GKPEN TOU
TPOTECIOV/ TIAYKOU 1) O ONUE0 TIOU PTTOPEL va T ApPTIALEL KATIOO TTOLdI.
Mnv a@rivete 10 KAAWDLO VA AKOUUTIG OTtoladNTIOTE (e0TN ETUPAVELQ.

* [TOT€ PNV ATTOOLVOEETE TN CUCKEL OTIO TO PEVPA TPARWVTAC TNV OTIO TO
KOAWASL0. ATTOOLVOEDTE TNV TPARWVTAG TIAVTA ATIO TO PLC.

* [10TE PNV aQNVETE T0 KAAWDLO TOU PEVPOTOC DITTAWPEVO KATA TNV OLAPKELD
NG XPrNonG tNG CUOKELNG. =—eOMAWOTE TO TEAEIWG.

* Mn xpnowJoTtoleite TTOTE OKANPG, AElOVTIKA 1 OLOBPWTIKA ATIOPPUTIOVTIKA
f OLOAUTIKG LYPA VL0 TOV KABAPLOPO TNG CUOKELNG.

MPOZOXH: H erupdvela TnG oLoKeLng eival kKauth Katd tn OLdpPKELa TNG
Aettoupyiag. Mnv ayyilete ta {eoT@ PEPN TNG CUOKEUNG KATA TN JLAPKELQ
NG AcLToupyiag.

MPOZOXH: Mnv a@rvete tnv avtiotaon TN CUOKELNGS va BPaxel.
MPOXOXH: Amoouvdéote auéows tn ouokeur amd tnv Tpifa v Oeite
OKOUPO Kamvo va Byaivel amd T cUoKeUN. MNMEPIHEVETE va CTANATIOEL N




EKTIOUTII KOTIVOU TIPOTOU OPALPETETE TOV KADO.

* 2UVIOTATOL N CUOKEUN Va UnV €ival o€ ouvexn Asttoupyia yia tavw omd 3
WPEG.

* Mn PETOKIVEITE TN OLUOKELN OTAV QUTH £ival O€ AlTOVpYIa.

* Mnv ayyiCeTe TN OLOKELN WE PPEYUEVA I VWTIA XEPLA.

* Mn XPNOLJOTIOLEITE ETTEKTACN KAAWOIOU.

* H ouokeury dev Tpoopiletal va AElTOUpYEL Pe EWTEPIKO XPOVOUETPO N
EEXWPLOTO 0LOTNUA TNAEXELPLOPOU.

* EAgyxete Katd OlOO0TNMOTA TO KOAWDIO VA Tuxov @Bopes. Mnv
XPNOLUOTIOLETE TN CUCKELN AV TO KAAWDLIO PEVPATOC EXEL UTIOOTEL PBOPA
f OV AUTH €XEL TIECEL 1 €XEL LTIOOTEL BAGRN KOTA OTIOLOONTIOTE TPOTIO. AV
UTIOWIOOTEITE OTL N OUOKELN €xel UTIOOTEl BAGPRN, ETIOTPEWPTE TNV OTO
KOVTIVOTEPO €¢OUCIODOTNPEVO KEVTIPO eTlokeuwy MITENPOYMITH yua
etétaon.

e 2¢& TIEPITTTWON TIOU UTIAPXEL TiBavr BAGRN, unNVv ETUXELPNOETE va TNV
ETILIOKELAOETE POVOL 0aG. AteuBuvBeite oe €va amd 1a e¢ouolodoTnuéva
KEVTpa eTiokeLwv MIMENPOYMIH.

» K&Be emiokeur) amo pn €€0U0L000TNUEVO TEXVIKO TWV KEVIPWVY Service
MMENPOYMIMH AKYPQNEI THN EIMYHZH.

» KGBe AavBaopévn xprion TS OLOKEUNG AKUPWVEL TNV £yyLNon.

* XpNOIJOTIOLEITE POVO YVNOLA AVTOANAKTIKA.

* AuT} N OULOKELN CUMPUOPPWVETAL PE TNV Odnyia nAeKTpOUAyVNTIKAG
oupBatotntag 2014/30/EE, tnv Odnyia XaunAng taong 2014/35/EE, tnv
Odnyia 2011/65/EE vy tov TEPOPWOPO NG XPAONG  OPLOPEVWV
ETIKIVOUVWVY OUOLWV OE NAEKTPLKO KaL NAEKTPOVIKO €COTTAlOUO. ETtiong, pe
v Odnyia 2009/125/EK yia TIG amaltrioelg OlKOAOYIKOU 0XeDLO0UOU YO TO
TPOIOVTA TIOU KOTOVAAWVOULV evépyela kal tov Kavoviouod (EK) Ap.
1935/2004 OXeTKA PE TA LAKGA KOL QVTIKE[JEVA TIOU Trpoopidovial va
¢pbouv o€ eTtaen Pe TPOPIUA.

®YNA=TE AYTEX TIZ OAHTIEX
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Méepn tng ZUOKeLNG

1. Mivakag eAgyxou

2. 20 OUCKELNG

3. Mapdbupo

4. ATIOOTIWPEVN OVTIKOMNTIKA OXAPa

5. ATOOTIWUEVOG AVTIKOANTIKOG KAdOG 6BlIt
6. A\aPr k&dou
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7. EVOEIKTIKEG AuXVIES TIPOYPOPUATWY

8. Evdeln Bepuokpaoiag

9. 'Evdeln xpdvou

10. MAAKtpo TtpoBéppavong “PREHEAT”

11. MAAkTpo Aiénc/akupwaong STOP/CANCEL

12. MAAKTPO Peiwong Beppokpaaiag/xpovou “-”

13. TMAAKTPO pUBULONG Beppokpaciag/xpdvou “TEMP/TIME”
14. TIAMKTPO evepyotoinong

15. TIAAKTPO avénong Bepuokpaciog/xpdvou “+”

16. MARKtpo évapéng “START”

17. MAAKTPo uttevBupIong yupiopatos “TURN REMINDER”
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Mivakag Mpoypauudtwy Kat MNpokaboplouévwy Xpdvwy Kal ©€pUoKpactwy

2TOV TIOPOKATW TIVOKO TTOPATIBEVTAL T TIPOYPAPUATO KAL Ol TIPOKOBOPIOUEVEG BEPUOKPATIES KAl
XPOVOL. XPNOoOTIOLEIOTE TOV TIiVAKA POVO YIa ava@opd.

@eppokpacia (°C) Xpovog (AeTiTd) MNpoBéppavon YTrevel jion yupiopaTog
MNpéypappa Auvarérnra Auvarérnra
Mpokagopiopévny | Eupog |Mpokadopiopévog| Eupog | MpokoBopiopévn | @AAayrig | MpokaBopiopévn | eiAaynig
200°C 80-200°C 20 160 v v v v
BaoIKé TTpOYPapHa
200°C 80-200°C 15 160 v v v \'s
Nardreg
@ 200°C 80-200°C 25 160 v v v \'s
IMToUTAKIQ/P TEPOUY EC
KOTSTTOUAOU
==
180°C 80-200°C 6 160 OXI
BACOY - v oxi v
NMhréikov
150°C 80-200°C 15 160 OXl v (o)4] v
ZéoTopa
SAKE, 180°C 80-200°C 25 1A 2w peg v v OXI \'s
yrjolgo
Cﬁ 200°C 80-200°C 25 1A, -2w pe v v v v
P
WYnTéd Kpéag
(rrd
§
Srotv, 200°C 200°C 12 160 v v v \'s
WhRgIHO YKPIA
%rm.g 56°C 34-76°C 8 wpeg 30A.-24Wpeg oxl ()] oxl v
Atrofripavon
94°C 66-94°C 30 1A. 8w pEg (s) 1] (2) 4] oxl1 () 4]
Aiaripnan
BeppoKpagiag

2nueiwon: H évdeign v UTtodElKVOEL OTL N TIPoBEPUAVON Kal N UTEEVBOULON YUpioPATOG PTtopouV va
gvepyottonBolv ) va amevepyotoinBolv matwviog ta aviiotolka mAfktpa PREHEAT 3 TURN
REMINDER Tpwv TTathoEeTe 10 TIARKTPO £vapéng START.



Evdeifeic OB86vNng kat PuBuioelg ZuoKeung

Evoeigelc 086vng & emetiynon:

PREHEAT TURN

H npoBépuavon eivaL evepyononpévn H unevBOLON yupiopatog eival evepyonoinpévn

H cuokeun eival og Asttoupyia mpoBspuavong

\___/ l \

POy b Lt

'EXeL oAokAnpwOEel n mpoBépuavon
NpocBéote paynto

YnievOuon yla va yupioete ) va avakatépete to paynto

O XpOVoG poyelpERaToq £XeL OAokAnpwOEL

PuBuioeig:

AMayr| yovadag Beppokpaoiag:
Ma va aAGEete TV povada Beppokpaaiag amd KeAaiou (C) oe Fahrenheit (F) i} o avtibeto, mieote
Tiapatetopéva 1o TIANkTpo TEMP/TIME (13) €wg GTOU aKOUOTEL £vag MXOG.

Amevepyortoinon/evepyoroinon fxou TANKTowY:
Mieote apatetapéva 1o TANKTpo STOP/CANCEL (11) €wg 6Tou aKOuoTEL €vag XOG.
2nueiwon: O fXog Twv UTIEVBUUICEWV BEV ATTEVEPYOTIOLEITAL.




Mpwv v MNpwtn Xprion

* BeBawwBeite 611 n cuokeur] eival amevepyotionuévn kat dev ival atnv Tpida, Tpiv N XpRon.
HMEIQ3H: Evdéxetat va TpokOWeL kKamvOg Kat OOUESG KOTA TNV TIPWTN XPrion.

1. TIAOVETE Ta €PN TNG CUOKeLNAG. Agite TV evotnta “®Ppovtida kal Kabaplopog”

2. TomoBeTrOTE TN CUCKELH o€ pia KaBapry, Timedn Kal avTIBEPULKN ETIPAVELQ.

3. TomoBetoTe TN oXdpa (4) p€oa otov Kado (5).

2nueiwaon: Mnv XpNOWOTIOLELTE TN GUCKEUA XWPIG TNV OTIOCTIWREVN TXAPA.

4. TomoBetAOTE TOV KADO OTNV UTIODOXN TNG CUOKEUNG XWPIS payntd kal BePaiwbeite OTL €xel
KOUMTIWOEL KOAA OTN B€on Tou.

2nueiwon: Edv 0 kGdo¢ dev KOUPTIWOEL KAAG atnv uTtodoxr), N CUCKEUR OV Ba EvepyoTTOoLNOEL.

5. 2uvdEaTe TN ouokeun oTnv TPICa. Oa OKOUOTEL £vag YOG, oTov TTivaka eAgyxou (1) Ba avayouv
Y10 Alyo OAEG OL AUXVIEG KOl ETTELTO BO TIOPAPEIVEL AVOPUEVO TO TTANKTPO evepyoTioinong (14).

6. Meéote tov TMANKTPO evepyoroinong (14). ©a akouoTel évag nxog, Ba avayouv oL Auxvieg oTov
THivoKa EAEYXOU Kal oTnv 086vn evoeifewy Ba epgavioTel “On”.

7. Méote 1o MANKTPO “PREHEAT” (10). ©a avaBoofrivel n évoeiEn KaL oTnVv 0806vn evoeitewv
Ba eppaviotolv n pokaboplopévn Beppokpaaia (200°C) kat o TTpokaBopLoPEVog Xpdvaog (20min).
8. Miéate 1o mANKTpo TEMP/TIME (13). Ztnv 086vn Ba avaBoofrivel o xpovog.

9. MéoTte dladoyIkd To TTARKTEO “-” (12) yla va opioeTe 5 AeTTTA.

10. Miéote 10 MARKTPO “START” (16). H ecwTePIKn AuyVvia TNG cUCKELNGS Ba avAWEL kal oTnv 086vn

Ba eppavioTel n evoeltn PrE HER t.

11. Otav ohokAnpwBel N TpoBEppavon, Ba akouaoTel £vag NXos 5 PopéS Kal otn 08ovn Ba epPavioTEl
n £VOELEn ﬁdd FDDd

12. Mi€oTe 10 TAAKTPO evepyotoinong (14) kat N cuokeur Ba CTAUATACEL. 2TOV TTivoKa eAéyxou Ba
TIAPAUEIVEL OVOPPEVO TO TIANKTPO EVEQYOTIOINONG.

13. H ouokeun eival £€Toun yla xprion.

XpAon NG ZLOKEUNG

* BeBawwBeite 61L N cuokeun eival amevepyotoinuévn kol dev elvat otnv Tipida, TPV T XPron.
* JuvioTdtal va TipoBepUaiveTe TN CUOKEUR YO 5 AeTITd XWwpig @ayntd Tpwv 10 YHOLUO.

1. TIAOvETE TO PEPN TNG CLOKEUNG. Agite TNV evotnTa “®@povtida kat Kabaplopog”.

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

3. TortoBetroTe TN oXdpa (4) péoa otov KAdo (5).

2nueiwon: Mnv XpNOOTIOLEITE TN GUCKEUA XWPIG TNV amooTiwuevn oxdpa.

4. TomoBeTOTE TO PaAYNTO TTAVW OTN OXAPa (4) Kot ToTtoBeTROTE ToV KAdO (5) OoTnVv UTIOdOXN TNG
ouokeung. BeBalwbeite 1L 0 KADOG ExEL KOUUTIWOEL KAAG 0Tn B€0n Tou.

NPOYOXH: Edv eTuAEEeTe TN Asttoupyia TIpoBEépuavong, To @ayntod TO TOTIOBETETE OTOV KABO PETA
NV mpoBEpuavorn.

2nueiwon: BeBaiwbeite 6 10 Qayntd otov KAdo Oev EPXETOL OE ETAQPH HE TO KAAUYPA TG
avtiotaong.

> nueiwon: Edv o kadog dev KOUPTIWOEL KAAG aTnv uTtodoxr], N CUCKeUR Ogv Ba evepyoTtoLnOEi.

5. Zuvd€aTe TN cuokeun otV TPIda. ©a aKOUCTEL £vag NX0G, oTov TIivaka eA&yxou (1) Ba avayouv
ylo Alyo OAEG OL AUXVIEG Kal ETTETO Ba TIOPAEIVEL AVOPUEVO TO TTANKTPO evepyotioinang (14).
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6. Mi€ote tov TANKTPO evepyoroinong (14). ©a okouoTel €vag rfxog, Ba avaywouv oL Auxvieg otov
Trivaka eAEyX0U Kal otnv 086vn evoeifewy Ba epgavioTel “On”.

7. TEOTE TO TTAAKTPO TOU TIPOYPAUUOTOG TIou €TiBUELTE (BA. evotnta “ Mivokag Tpoypoupdtwy &
TIPOKABOPLOPEVWY XpOvwy & BepuoKpacIwy”).

8. H &vden tou TPOYPAPUOTOG TOU EXeTe E€TIAECEL kal ol evdeielg “PREHEAT” kat “TURN
REMINDER” 6a avafoofrivouv kat atnv 086vn Ba eupavioTolv n ipokaboplopévn Beppokpooia
KAl O TIPOKABOPIOPEVOG XPOVOG.

9. Méote 1o MANKTPo TEMP/TIME (13). Z1nv 086vn 8a avaBoofrvel o xpovog.

10. Miéote dladoxIka Ta TANKTPA “-” (12) ) “+” (15) yla va puBuioete Tov XpOVO NG ETIAOYNG OAG.
11. Méote Eava 1o TANKTPo TEMP/TIME (13). Ztnv 086vn Ba avaBoafrvel n Bepuokpaaia.

12. Migote dladoxIKd Ta TIANKTPA “-” (12) 1} “+” (15) yia va puBuioete tn Beppokpacia TNG ETIAOYAG
00G.

13. Méote 10 MANKTPO “PREHEAT” (10) yla vo €vEPYOTIOUOETE ) VA OTIEVEQYOTIOW|OETE TNV
Aettoupyia. H évdeltn Ba avawel i Ba ofroeL aviiotolxa.

14. Migote 1o ARKTPOo “TURN REMINDER” (17) yla va eVEPYOTIOIOETE 1) VO OTIEVEPYOTIOW|CETE TNV
Aettoupyla. H évdeltn Ba avawel ) Ba ofnoel avtioToka.

Inueiwon: Edv Oev evepyomouiote 1n Asttoupyia umevlUONG Acttoupyiag, TpotelveTal va
QVOKATEVETAL TA TPOPUA PECA OTOV KABO Yo KAAUTEPO OTIOTEAECA:

2nueiwon: O Aettoupyieg PoBEPUAVONG KaL LTEVOUULONG YUPIOPATOG Elval EVEPYOTIONUEVES aTIO
TIPOETIAOYT] VIO CUYKEKPLUEVA TIPOYPAUUOTA.

15. Mi€ote o MANKTPO START (16) yla va EeKvroEL To TIPOYPOPUO. H ecWTEPLKN AuxVia TNG CUCKELNG
Ba avayel kal otnv 08ovn evdeifewy Ba eppavifovial o eTIAEYPEVOG XpOVOG Kal n Beppokpacia. H
E0WTEPLKN Auxvia Beppokpaciag Ba avaBoofrivel DladoxIkd Katd T SLAPKELa AelToupyiag.
2nueiwon: Edv éxete evepyomowoel tn Asttoupyia poBEppavong, atnv 086vn Ba euPavioTEi N

€voelln PrE HER = MOALG ohokANpwOEL n TtpoBEppavaon, Ba akouoTel £vag YOG Kal oTtnv 086vn

Ba eppavioTel N EvOen Add Food, Agalpéate Tov Kado (5), TOTTOBETNOTE TO PayNTd 01N aXAPa
(4) kaw TomtoBeTrOTE VA TOV KABO OTn B€0n Tou. To TipOypaupa TIou €XETE ETIAEEEL Bal EEKIVIOEL.
2nueiwon: EGv €xete evepyomoloel T Aeltoupyia utevlUPIONG yupiopatog, otn Péan Tou
eMAeyPEVOL Xpbdvou, Ba akouotel évag fAxog kal otnv oBdvn Ba eugaviotel n €vdeln
Eurn FDDd_

- Agaipéote tov kado (5) yuplote 1 avakaTéWte T0 @ayNtd Ye TIAACTIKA ) §0Ava epyaleia Kot
TonoBetiote §avd Tov kAdo otn B€on Tou. To TTPAYpaPPa TIOU EXETE ETINEEEL B CUVEXIOTEL

n
- Méote 10 MARKTPo STOP/CANCEL (11) pia @opd, yuploTe ) avoKaTEWTE 10 PAYNTO UE TTAGOTIKA 1
E0Mva epyaleia, TomobetAote {avd Tov kddo atn B€an Tou kat TiEoTe 10 TAAKTPO START (16) yia va
OULVEXLOTEL TO TIPOYPAPUA TIOU EXETE ETUAESEL.
16. Otav 0AOKANPWOEL TO ETIAEYUEVO TIPOYPAUKA, N ECWTEPLKN AUXVia NG cuokeung Ba ofnoel, Ba

0KkoUOTEL €Vag NXOG 5 POopEg, atnv 086vn Ba eupavioTel End kat HETA amd Alyo n ouokeur) Ba
OTOMOTHOEL

2nueiwon: EGv B€éAeTe va OTAPATACETE TO TIPOYPAUA TIPLV TOV ETUAEYHEVO XPOVO, TIECTE TO TIARKTPO
STOP/CANCEL (11) d00o @optg.

17. Mgote 10 TANKTPO omevepyomoinong (14).

18. AQaLpEOTE E TIPOCOX] TOV KADO aTIO TNV UTIODOXN.

19. 2epPipete XpNOWOTIOWVTAG TIAAOTIKEG 1 EOAVEG AaBidEG.

2nueiwon: MNpwv oepBipeTe, EAEYETE AV TO PAYNTO EXEL POVEIPEUTEL. EAV XpeldleTal emmAov Xpdvo
yla va pavelpeutei, emavaldBete tn dadikaoia tpooapuéloviag tov Xpdvo kat T Bepuokpaaia. O
Xxpovoc uayelpéuatog eéaptdral amd TNV TUKVOTNTA, 10 TIAXOS KAL TN UyPAoia ToU @ayntou.

2NUELWOELG:
« Néavta kpatare Tov kGdo (5) omd ) Aapr (6).
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« Katd v agaipeon tou kadov, dwoTe 1blaitepn Tpooox Kabwg Popel va PyeL aTuog.

* Mnv KOAOTITETE TN OUOKELN 1] PNV TOTIOBETEITE TimoTa TTdvw o€ auTr) katd TN XpPron.

* Mn veuiCete Tov KABO PE AGBL ) OTIOLOdATIOTE AN LYPO.

* Mnv tontoB<teite 0 cuoKELr) EVPAEKTA OKEDN omd XaPTOVL, XOPTi, TAAOTIKO KaL TIAPEUPEPT UAIKA.
* Mnv TomtoBeteite yudAiva okeun, KAELOTA Soxeia kat TIOPEUPEPT] UAKA TIOU UTIOPEL VO GTIACOLY LE
TNV Beppokpaaia.

* Mn xpnowoToLeite yudhva i KEPAUIKE OKELN.

XPAOWES ZUPPBOUAEG

* [pocBéate 1-2 KOUTAALEG AADL (avEAOYQ E TNV TTOOOTNTA) KAl AVOKOATEWTE TIPLV TO JOYEIPEUQ.

* To PIKPOTEPQ CUCTOTIKG OTIALTOVY CUVABWG AlYOTEPO XPOVO PAYELPENATOS OTIO TA HEYAAUTEQQ.

* Mla va €§00QaNOETE OPOLOPOPPO HAYEIPEUD, OTO YIOG TOU XPOVOU PAYELPEUOTOG, TIPOTEIVETAL Va
OVOKOTEVETAL TA TPOPIUA PECT OTOV KABO KOTA TN SIAPKELD TOU JOYELPEUOTOG.

* Ta OVOK TIOU KOVOVIKA JOYELPEVOVTAL O GOUPVO UTIOPOUV ETHONG VO UAYELPEUTOUV OTN QPLTECD.

* Aev OLVIOTATAL TO POYEIPEPA ECOLPETIKA ATTOPWY CUCTOTIKWV.

* H 1davikr ToodTNTa yIo TNV TIPOETOWOC(a Tpayavwy Tatatwy eivat 500 ypaupépla.

* XpNOLUOTIO|OTE TIPOKATAOKEUACHEVN CUUN VIO VO ETOWHACETE YEULOTA OVAK YPryOPa KOt EUKOAQ.
H mpomtapaokevaopévn COPN amattel £miong PIKPOTEPO XPOVO TIPOETOUACIAGS OO TN OTILTKA C0UN.
* TOTTOBETAOTE PO POPUA YNolPaTog 1 éva Tayi PoVuPVOU OTNV ATIOCTIWKEVN OXAPa €4V BEAETE va
WNOETE €Va KEIK N KIG N Qv BEAETE va TNyavIoETE EUBPAVOTA UAIKA ) YEULOTA UAIKE.

* H cuokeun eivatl katédAnAn yia Céotapa gayntov. Mo va §ovaleoTaveTe 1o @ayntod oag, pubuiote
1n Beppokpacia otoug 150°C yia Ewg Kat 10 AeTttd.

KaBapiopdg kat ZuvtApnon

* Mpwv kaBapioete A amoBNKeVCETE TN CUOKELN oag, BydAte v amd tnv Tpila koL aPACTE TNV va
KPUWOEL.
* Mavta kaBapileTe TN CUCKELN Kal Ta EEAPTANOTA LETA aTtd KABE XpAonN.

ESwteplkn €MQAVELQL.

* 2KOUTIOTE PE £va VWTIO TIOVI KaL 0TN CUVEXELD OTEYVWOTE.

* [MoTé un XpnoldoTole(te LIoXUPA JOPPWTIKA f AELOVTIKG KOBAPIOTIKA.

* ot PN XPNOWWOTIOLE(TE PETAMIKES BOUPTOES 1 GPOLYYAPLA VIO TOV KOBAPLOUO.

AnooTmiwpevog Kadog & oxdpa:

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

* [TOTE PN XPNOLUOTIOLEITE LoXUPA OLABPWTIKG I AELOVTIKG KOBOPLOTIKA.

* [Not€ pn XxpnowoToLe{te HETAMIKES BOUPTOEG 1 OPOLYYAPLA VIO TOV KOBAPLOUO.
* JUGTAVETAL VA PNV TIAEVETE TA £E0PTANATA OTO TIAUVTAPLO THATWV.

Texviké XapokTnELoTIKE

Movtédo: Oputela aépa DIGITAL 1Z-8217 122Y
Taon: 220~240V

2uxvétnta: 50/60Hz

loxog: 1500W-max 1700W

Xwpnukotnta: 6Lt
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Mpocwdomoioels yia 1 Zwot Améppwn NG 2uokeung 20uwva pe v Eupwmaikhy Odnyia
2002/96/EK

2T0 TEAOG TNG WPEAUNG (WG TOU, TO TIPOIOV OEV TIPETIEL VO ATIOPPITITETAL PE TA AOTIKA ATIOPPIPUOTA.
Mpétel va amopplpBel ot €10IKA KEVTPA BLAPOPOTIOINWEVNG CUANOYNG OTTOPPLUUATWY Ttou opilouv ol
ONUOTIKEG APXES ] OTOUG QOPEIG TIOU TTAPEXOLY AUTH TNV UTINPEECIO. H xwploTr omdppwyn Hog
NAEKTPIKAG OLKIOKI) OUCKEUNG, ETITPETEL TNV ATIOQUYR TIBAVWY OPVNTIKWY OCUVETIEWWV Yla TO
TEPBAMOV Kal TNV uyela amod TNV oKATAAMNAN artoppPn KAl ETITPETIEL TNV AVOKUKAWGN TWV VAIKWY
OO TA OTIOIO ATIOTEAEITOL WOTE VO ETUTUYXAVETAL ONUAVTIKI] EE0LKOVOUNGN EVEPYELAG KAL TIOPWV.

fla TNV €MONUOVON TNG UTIOXPEWTIKNAG XWPLOTAG ATTOPPIWNG OLKIOKWY NAEKTPIKWY CUOKELWY, TO
TIPOIOV PEPEL TO GrPA TOU BLOYPAUPEVOU TPOXOPOPOU KABOU OTIOPPLUUATWY.

Eyyunon kau E€uminpétnon MeAatwv

* H etapia MMENPOYMIMH eyyudtal ta TIpoldvTIa tnG yla OToladATIOTE EAGTTIWHA KATAOKEUNAG 1
UAIKWV y1a 800 (2) £Tn amo tnv nuepopnvia ayopds f Topadoong Je TV TIPOCKOPION TNG amodElENg
ayopds. Edv 1o mpoidv Tou €xete ayopdoEl, TAPOUCLAOEL EAGTTWHO KATAOKEULAG 1 UAKWY,
ameuBuvBeite 01O KOTAOTNUA ayopds i oe eéoualodotnuévo Kevipo Service MIMENPOYMIH. Ta
TNV eVNUEPWON 00G OXETIKA WE TO TTANCLECTEPO eéouatodotnuevo Kévipo Service MMENPOYMITH,
ETIIOKEPOE(TE TN LIoTOOEAIDA Pag www.benrubi.gr. Eivatl otnv amokAelotikr kpion tng MANENPOYMIH
N avIkatdotoon avti emdlOpBwong TOU EATTWHATIKOU TIPOIGVTOG.

* H gyylnon &ev KOAUTITEL EAQTTWMPATA TIOU Ba TIPOKUWOULV OTIO PUCIOAOYIKY BoPd, CTIACLUO,
ouvoowpeuon aAdtwy, AavBoopévn eyKATAOTOON ) CLVINPENON TOU TIPOIOVTOG, KOKO XELPLOWO,
OVTIKOVOVIKEG OUVBNKEG AELTOLPYIOG, UN EQAPPOYH TwY 0dNYLWV XPrONG, HETOTPOTIN 1| ETILOKEUH TOU
TPOIOVTOG aTtd PN €60UCIOB0TNPEVO TEXVIKO TIOU BV aviKel ota Keévipa Service MMENPOYMIH.

Emtiong, n eyyunon dev KAAUTITEL TO TIAPAKATW EVOEIKTIKA OVOPEPOUEVQL:
e InuAdLO, ATIOXPWHATIONO 1] YPATCOLVIEG.

o Kayiuata e¢attiac ékBeong og pwTIA 1) PAGYQ.

e BA&BN amod Bepuikd ook (amétoun aAayr Bepuokpaciog A téong).

TA MEPIZ>OTEPE> NTNAHPO®OPIE>

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

Ay. Owpd 27, 15124, Mapouol - Abriva
TnA. / E§uttnp€tnon mehatwv: 210 6156400
e-mail: benrubi-sda@benrubi.gr

eCe
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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.

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

» The appliance must have sufficient airflow. Leave more than 10 cm
around the appliance.

» 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.
ATTENTION: During use, be careful and do not touch the air outlet, on the
back of the appliance. Hot air comes out.

» 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 pull the cord to disconnect the appliance from the electrical supply.
Instead grasp the plug and pull it to disconnect.

* 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.
CAUTION: Unplug the appliance immediately if you see dark smoke
coming out. Wait for the smoke emission to stop before removing the
bucket.

* It is suggested that it should not be used for more than 3 hours.

» 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

L
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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

Parts of the Appliance

r—

1. Control panel

2. Body

3. Window

4. Detachable non-stick rack

5. Detachable non-stick bucket 61t
6. Bucket handle



Control panel

cuuL
®

11

12
10 13

7. Programs indication lights

8. Temperature display

9. Time display

10. “PREHEAT” button

11. STOP/CANCEL button

12. Temperature/time decrease button “-”
13. TEMP/TIME setting button

14. Power button

15. Temperature/time increase button “+”
16. “START” button

17. “TURN REMINDER” button

14

15

TURN
REMINDER

17

16
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Programs and Preset Times and Temperatures

The following table lists the programs and the preset temperatures and times.
Use this table for reference only.

Program Temperature (°C) Time (minutes) Preheat Turn Reminder
Default Range Default Range Default Toggle Default Toggle
200°C 80-200°C 20 1-80 v v v v
Basic Air Fry
200°C 80-200°C 15 1-60 v v v v
Fries
@ 200°C 80-200°C 25 1-60 v v v v
Chicken
Drumsticks/Wings
==
BACOY 190°C 80-200°C -] 1-80 NO v NO v
Bacen
@ 150°C 80-200°C 15 1-60 NO v NO v
Reheat
BAKE, 160°C 80-200°C 25 1A.-2hours v v NO v
Bake
@ 200°C 80-200°C 25 1A.-2hours v v v v
Roast
[rrd
559
SRot 200°C 200°C 12 1-60 v v v v
Broil
56°C 34-7T6°C 8 Wwpeg 30A.-24hours NO NO NO v
Dehydrate
@ 84°C 66-94°C 30 1A.-Bhours NO NO NO NO
Keep Warm

Note: v indicates that preheat and turn reminder can be turned on or off by pressing the respective
PREHEAT or TURN REMINDER buttons before pressing the START button.



|

18
Display Indications and Settings

Display indications & settings
Display indications & explanation:

PREHEAT TURN

Preheat is enabled. Tum Reminder is enabled.

| I~ Lir
H-Et HERE

The air fryer is preheating.

nud ol

The air fryer is preheated.

-
— Fﬂﬂﬂ

Reminder to turn or toss food.

The cook time has elapsed.

Settings:

Change temperature unit:
To change the temperature unit from Celsius (C) to Fahrenheit (F) or vice versa, press and hold the
TEMP/TIME button (13) until a beep is heard.

Disable/enable button sound:

Press and hold the STOP/CANCEL button (11) until a sound is heard.
Note: Reminders are not muted.
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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 rack (4) in the bucket (5).

Note: Do not use the appliance without the detachable rack.

4. Insert the bucket in the reception without food until it snaps into place.

Note: If the bucket does not fit well into the reception, the appliance will not turn on.

5. Plug in. A sound will be heard, all the lights on the control panel (1) will turn on for a while and
then the power button (14) will remain on.

6. Press the power button (14). A beep will sound, the indication lights on the control panel will turn
on, and the display will show “On”.

7. Press the “PREHEAT” button (10). The indicator will flash and the preset temperature
(200°C) and the preset time (20min) will appear on the display screen.

8. Press the TEMP/TIME button (13). The time will flash on the display.

9. Press the “-” key (12) successively to set 5 minutes.

10. Press the “START” button (16). The internal light of the device will turn on and the display will
chow PrE HERE

11. When the preheating is complete, it will beep 5 times and the display will show Rdd Food

12. Press the power button (14) and the appliance will stop. On the control panel, the power button
will remain on.

13. The appliance is 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 5 minutes without food before cooking.

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 rack (4) in the bucket (5).

Note: Do not use the appliance without the detachable rack.

4. Place the food on the rack (4) and insert the bucket (5) in the reception until it snaps into place.
ATTENTION: If you select the preheating mode, you place the food in the bucket after preheating.
Note: Make sure the food in the bucket does not come into contact with the heating element.
Note: If the bucket with the rack do not fit well into the airfryer cavity, the appliance will not turn on.
5. Plug in. A sound will be heard, all the lights on the control panel (1) will turn on for a while and
then the power button (14) will remain on.

6. Press the power button (14). A beep will sound, the indication lights on the control panel will turn
on, and the display will show “On”.

7. Press the button of the program of your choice (see section “Programs & preset times &
temperatures”).

8. The program indicator you have selected and the “PREHEAT” and “TURN REMINDER” indicators
will flash, and the preset temperature and preset time will appear on the display.
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9. Press the TEMP/TIME button (13). The time will flash on the display.

10. Press the “-” (12) or “+” (15) buttons successively to set the time of your choice.

11. Press the TEMP/TIME button (13) again. The temperature will flash on the display.

12. Press the “-” (12) or “+” (15) buttons successively to set the temperature of your choice.

13. Press the “PREHEAT” button (10) to activate or deactivate the function. The indicator will turn
on or off respectively.

14. Press the “TURN REMINDER” button (17) to activate or deactivate the function. The indicator
will turn on or off respectively.

Note: If you do not activate the function reminder, it is recommended to stir the food inside the
bucket for better results.

Note: PREHEAT and TURN REMINDER functions are enabled by default for certain programs.

15. Press START button (16) to start the program. The internal light will turn on and the selected
time and temperature will appear on the display screen. The internal light will flash sequentially
during operation.

Note: If you have activated the preheat function, the display will show PrE HE Ht. Once the

preheat is complete, a beep will sound and the display will show Rdd Foo d. Remove the bucket
(5), place the food on the rack (4) and put the bucket back in place. The program you have selected
will start.

Note: If you have activated the turn reminder function, in the middle of the selected time, a sound

will be heard and the display will show Eurn Food,
- Remove the bucket (5) turn or stir the food with plastic or wooden tools and put the bucket back
in place. The program you have selected will continue.

or
- Press the STOP/CANCEL button (11) once, turn or stir the food with plastic or wooden tools, put
the bucket back in place and press the START button (16) to continue the program you have
selected.
16. When the selected program is finished, the internal light of the appliance will turn off, a sound

will be heard 5 times, the display will show End and after a while the appliance will stop.

Note: If you want to stop the program before the selected time, press the STOP/CANCEL button
(11) twice.

17. Press the power button (14).

18. Carefully remove the bucket from the reception.

19. Serve using tongs.

» Add 1-2 tablespoons of oil (depending on the amount) and stir before cooking.

» Smaller ingredients usually require less cooking time than larger ingredients.

« To ensure uniform cooking, in the middle of the cooking time, it is recommended to mix the food
in the frying basket during cooking.

 Snacks that are normally baked in the oven can also be cooked in the fryer.

» Cooking extremely fatty ingredients is not recommended.

* The ideal quantity for preparing crispy potatoes is 500 grams.

+ Use pre-made dough to make filling snacks quickly and easily. Pre-made dough also requires less
preparation time than homemade dough.

* Place a baking tin or baking tray on the detachable rack if you want to bake a cake or quiche or if
you want to fry brittle or stuffed ingredients.

» The appliance is suitable for heating food. To reheat your food, set the temperature to 150°C for
up to 10 minutes.
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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 rack & bucket:

» Wash with warm soapy water and dry thoroughly.

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

« It is recommended not to wash the parts in the dishwasher.

Technical Characteristics

Model: Air fryer DIGITAL 12-8217 1ZZY
Voltage: 220~240V

Frequency: 50/60Hz

Power: 1500W-max 1700W

Capacity: 6Lt

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

2002/96/EC

)5
[ ]
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.
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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 CONTACT:
(NEW) H. BENRUBI & FILS SA

27 Aghiou Thoma str, GR15124

Maroussi - Athens

Tel. / Customer Support: +30210 6156400
e-mail: benrubi-sda@benrubi.gr

e Ce



