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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 amd kGbe xprion

- Mpwv amé tov kKaBaploud

- MpLv ™ YETAKIVAOETE
* 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.

AQroTe TouAAxXIoTov 30eK. EAEUBEPOL XWPOU YUPW aTO TN 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 XpNOIUOTIOLEITE TIOTE OKANPEA, AELAVTIKA 1] OLABPWTIKA 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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. Mivakag eAéyxou

. 2WHPa CUOKELNG

. ArtooTiwuevog Kadog 9Lt

. ATTOOTIWHEVN QVTIKOANTIKY OXAPa
. Mapabupo

. Aapr) aTToCTIWKEVOU KAdOoU

. 'E¢odog aépa

. Npica

. AVTIOALoBNTIKG TTOdLa

OO ~NOOOTAWN =



Mivakag eAyxou

» » .
& o L) 4 ‘.;:"
10 8 :
W ' &
e ™
| s[200 & | =
12 13 14

10. EVOEIKTIKEG AUXVIEG TIPOYPOHUGTWY

11. MANKTPa pUBULONG BepuoKpPaTiag “ & 7 /4 7 ™
12. MAAKTpO évapéng/mavong “ Pl

13. MNMAAKTPO €TAOYAG TIPOYPAUATWY ®-

14. MM KTpo Asttoupyiag On/Off “ O-

15. MARKTpa pUBULONG XPOVoU “ & ” [“ 2 7

MNivakag Mpoypopudtwy & MNMpokaboplouévwy Xpodvwy & OepUoKPaoLV

210V TaPOKATW Tiivaka Topati@evial Ta TPOoYPAUHATA Kal oL TIPOKOBOPIoPEVES BEPUOKPACTEG KOl
XxpovoL. XpnoyomoleioTe tov Tivaka Jévo yia avapopd.
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©¢epuokpaoia (°C) 200 180 160 180
Xpévog (Aetttd) 28 23 10 23
E0pog Beppokpaoiog (°C) 40-200 40-200 40-200 40-200
E0pog Xpdvou (Aetttd) 1-60 1-60 1-60 1-60
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©¢epuokpaoia (°C) 160 200 180 180
Xpévog (Aetttd) 18 18 15 17
Eopog Beppokpaciog (°C) 40-200 40-200 40-200 40-200
E0Opog Xpdvou (Aetttd) 1-60 1-60 1-60 1-60




Mpwv NV MNpwtn Xprion

* BeBawwBeite 611 N cuokeun eival amevepyotonpévn Kat dev ival atnv Tpida, TpLv T XeRon.
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. TomoBetrote TN oxadpa (4) péoa otov KAdO (3), TOTOBETHOTE TOV KAdO OTnNV UTIOdOXN NG
OUOKEUNG XWpPIS paynTod Kal BeBalwbeite OTL £xEl KOUUTIWOEL KAAG 0T B€on Tou.

2nueiwon: Edv o Kadog dev KouumiwoeL KAAG otnv LTIOdOoXH, N cuCkeun dev Ba evepyoTionBEL.

4. YuvdEaoTe TN ouokeun otnv Tpida. ©a akouoTel “prun” 3 PopEg Kat Ba avaBooBroouv 3 PopES
OAEG oL A\uyvieg atov Tivaka eAéyxou (1). Emetta Ba offioouv kal Ba apapeivel avapuévn n Auyvia
TOU TIANKTPOU Acttoupyiog (14).

6. Mitote 10 MANKTPO Acttoupyiag (14). ©a akouaTel £vag NXOG Kat OAES oL Auxvieg Ba avayouv.

7. Z1nv 08dvn evdeifewv Ba evaAldooovtal n Beppokpaaia 180°C kat o xpovog 15MIN.

8. Miéate dladoykG TO TANKTPO PUBHIONG xpovou “ 2 ” (15) wote va pubpioete v wpa ota 10
AETTTA.

9. Mi€oTte T0 MANKTPO €vapénc/mavong (12). H ouokeur Ba ekvAoEL Kal N ECWTEPIKA Auxvia Ba
avayeL. 2tnv 08ovn evdeitewv Ba evaldooovtal n Beppokpacia 180°C kat o xpdvos 10MIN kat Ba
EekvnoeL N avtioTpo®n PETPNON TOU XPOVOU. 2ToV TIivVaKa eAEyxou Ba Tapapeivouy avappéva Ta
TIANKTPO pUBULONG BepPoKPaTia KAl XpOVOU KaBWG Kal oL AUXVIEG Ple o )

10. Otav oAokAnpwBEei 10 emiAeypévo TTpoOypappa, Ba akouotel “pummt” 3 gopeg. Emeta amd Alya
OeUTEPOAETTTA, N AElTOUPYia TOU 0€pPa Ba OTOUATHOEL KaL N ECWTEPLKN Auxvia Ba ofroet. Ot Auxvieg
oTov Tivaka eAéyxou Ba avayouv. 2tnv 0Bdévn evdeifewv Ba evaAGooovVTaL N TIPOKABOPIoUEVN
Beppokpacia Kal WPa Tou TTPOYPAUNATOG.

11. Metd amd 5 Aemtd Ba akouoTel 1 Qopd “pTimt” Kal N ouoKeur Ba TTOPAUEIVEL OE KATAOTOON
QVOPOVNG. 2TOV THVAKA EAEYXOU Ba TTapauEivVEL avappévn N Auxvia Asttoupyiag o .

12. H ouokeun eival £Toun yla xprion.

XpAon NG ZVOKEUNG

* BeBawwBeite 611 N ouokeur eival amevepyotoinuévn kat dev gival otnv mpila, Tpv N XPRon.

* JuvioTdtal va TipoBepUaiveTe TN CUOKEUR Yo 3 AETITA XWwpIg @aynTté Tpwv 10 YHOLUO.
* Mnv TOTIOOETEITE TO AVTIKOMNTIKS XOPTi XWpPIc @ayntd evioc TS @Etélac aépog, TIPOKEIUEVOU VO
QATTOQUVYETE TUXOV OVAOHKWUA OTO ECWTEPIKO TOU KADOU 1 avapAEEn.

1. ToTIOBETNOTE TN CUOKEUN O€ Pia KaBapr), €TTTEDN KAl QVTIBEPUIKN ETIPAVELQ.

2. TomoBetroTE TN oXGPa (4) yéoa atov k&do (3)

3. TomoBeToTE TMAVW OTN OXAPaA (4) TO PayNnTd TNG ETAOYAG OAG KAl TOTTOBETAOTE TOV KAdO OTNV
UTIOdOXI TNG CUOKELNG.

2nueiwon: Edv o kGdog dev kouumwoel kaAd atnv uTtodoxr], N ouokeur &ev Ba evepyoTtonOEi.
2nueiwon: To eayntéd péoa atov kGdo va unv urepBaivel Tnv EvoeiEn “MAX”.

4. YuvdEoTe TN ouokeun otnv TpiCa. ©a akouoTel “prn” 3 Qopéeg Kat Ba avaBooBroouv 3 PopES
OAgg oL Auyviec otov Ttivaka eAéyxou (1). Emetta Ba ofricouv kat Ba Ttapapeivel avapuévn n Auxvia
TOU TIAAKTPOUL Asttoupyiag (14).

5. Mi€oTe 10 TTANKTPO Acttoupyiag (14). ©a akouoTel £VOg rX0G Kat OAEG OL AUXVIEG Ba avAayouv.



6. 2V 086vn evdeitewv Ba evaldooovtal n Beppokpacia 1800C kat o xpovog 15MIN.

7. Meote dladox KA TO TANKTPO ETIAOYAG Ttpoypaupdtwy (13) Ewg 6Tou avayel n avtioTon Auxvia
otov Tiivaka gAgyxou (1) (BA. evotnta “ Mivakag Tpoypaupdtwy & TPOKABOPIoPEVWY XPOVWY &
Bepuokpactwv”).

8. 2tnv 086vn Ba eupavioTel N TTpokaboplouévn BepUOKPATia KAl WO TOU TPOYPAUOTOG TIOU EXETE
ETIAEEEL.

9. MiéoTe BIOBOXIKA T TIANKTPA PUBULONG BeppoKpaciag “ &7 1 “ 2 ” (11) yio va pUBICETE TN
Bepuokpacia Tou eTmBULELTE.

10. Mi£oTe BLAdOXIKA TO TTARKTPA PUBULONG XPAVOUL “ &3 " [ “ % * (15) yia va puBuioETe ToV XPOVO
TIOU €TTIBUEITE.

2nueiwon: Ma va alGEeTe TN Bepuokpaaia kat Tov XpoOvo katd tn Sidpkela TN Asrtoupyiag, TECTE
T0 TIAAKTPO évapéng/mavong (12), aMaéte n Bepuokpacia A/kal Tov Xpdvo Kal TECTE {ava 1o
TIANKTPO évapéng/mavong (12). Zxnv 086vn evdeifewv Ba evaldooovial oL VEEG puBuicElS.

11. TI€ote 10 MANKTPO évapéng/mavong (12). To mpdypaupa Tou EXeTe eTAEGEL Ba Eekvrioel To
TPOYPAUMA TIOU €XETE €TUAECEL Ba EEKIVAOEL KOL N EOWTEPIKN Auxvia Ba avawel. H évdeln tou
ETIAEYUEVOU TIPOYPAUPATOS Ba TTAPAUEIVEL AvOPPEVN OTOV TIVAKO EAEYXOU. 2TNV 086vn evdeitewv
Ba evaldaooovtal n BepUoKPACia Kal 0 XpOVOG TIOU EXETE ETIAEEEL KAL Ba EEKIVAOEL N avTIoTPOPN
METPNON TOU XPOVOU. ZTOV TIVaKA €AEyxou Ba Tapapelvouv avaupeéva 1o TARKTPA PUBULONG

Beppokpaaia kat xpovou kKaBwg Kal oL AUXVIEG Pl @ @.

2nueiwon: Katd tn Stdpkela ToU JAYELPEPATOG, TIPOTEVETAL VO AVAKATEVETAL TA TPOPLUA HECA OTOV
K&®0 yla KOAUTEPO OTIOTEAECA.

Ma va 10 KAVeTE aUTO, £XETE U0 ETIAOYEG:

i) ToaBnréte Tov kado (3) amd tn AaPr (6). H cuokeur| Ba atapotrioel va Acttoupyel. AVOoKIvVAOTE Ta
UAIKG KOl TOTTOBETOTE Tov kAdOo Tiow oTn B€on tou. H ouokeur) Ba apxioel va Asttoupyei &ava
autépaTa.

i) MatoTe 10 TANKTPO £vapéng/mavons (12) yia va OTAPOTHOETE TIPWTA T CUCKEUT, OQALPECTE TOV
K&d0 (3), aVOKIVAOTE Ta UMKG KOl TOTIOBETHOTE ToV KAdO Ttiow aTn B€on tou. MNMatAaTe §ova To kKouuTtl
évapénes/mavong (12) ylo va cuvexioeTe TN AETOUPYia JayELPEUATOC.

12. Otav oAokAnpwBEei 10 emiAeypévo TTpoOypappa, Ba akouotel “pummt” 3 gopeg. Emerta amd Alya
OeUTEPOAETTTA, N AELTOUPYia TOU 0P Ba OTOUATAOEL KaL N EOWTEPLKN Auxvia Ba ofroet. Ot Auxvieg
OTov Tvaka eAéyxou Ba avayouv. Ztnv oBdovn evdeiewv Ba evaANdooovTal N ETUAEYPEVN
Beppokpacia Kal WPa Tou TTPOYPAUNATOG.

2nueiwon: Edv dev mpayuatomoinBei kapia Aeltoupyia eviog 2 AeMTwy YETA TNV OAOKAIpWoT] Tou
HAYELPEUOTOG, N CUCKELT) Ba EPAVICEL TNV TIPOETIAEYHEVN PUBULOTN OV 086VN.

13. Meta amod 5 Aemttd 6a akovotel 1 opd “prum” kal n ouokeur) Ba Tapaueivel oe katdotoon

QVOPOVNG. 2TOV THiVaKa EAEYXOU Ba TTapauEeivel avappévn n Auxvia Asttoupyiag ®.
14. AQaLpEOTE g TIPOOOXN TOV KGO ATIO TNV UTIOBOXN.
15. 2ZepBipete xpnoomowvtag AaPideg.

Mpwv_oepBipete, eAEYETE €dv TO Qayntd Exel pavelpeutel. EGv xpeldletal emmAéov Xpdvo via va
yayelpeutei, emavardBete T Sadikaoio Tpocapudloviag Tov Xpovo Kal tn Bepuokpacia. O xpdvog
MAVELPEUOTOC EQPTATAL ATIO TNV TIUKVOTNTA, TO TIAXOG KAl T LYpASia Tou @ayntou.

2NUELDOEIG:
« EGv n ouokeur| 8ev EekivioeL o€ 5 Aemtd, Ba PTEL O€ KATAOTOOT AVAUOVNG, TIATOTE TO TIARKTIPO

Aertoupyiag (14) yia va avayetl Eava n o8évn.
* Metd tnv oAOKAfjpwaoT TOL TPOYPAUHOTOG, éva dev TpayuatomonOel kapia Aettoupyia evidg 5
Aemrtwy, N cuokeur Ba pTeL o€ KOTAOTAON AVAUOVNG. 2ToV TIivOKa EAEyXOU Ba TIAPOUEIVEL QVAPEV

n Auxvia Aettovpyiag o .
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XpAOLJES ZULBOUAEG

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

* To HIKPOTEPQ CUCTATIKA OTIAITOUYV CUVABWG AlyOTEPO XPOVO PAYELPEPATOS OTIO Ta JEYAAUTEQQ.

* [lo va €§00QANCETE OUOIOPOPPO UAYEIPEUA, OTO PO TOU XPOVOU HAYELPEUOTOG, TIPOTEIVETAL VA
OVOKOTEVETAL TA TPOPIUA PECT OTOV KABO KOTA TN SLOPKELD TOU JOYELPEUOTOG.

* Ta OVOK TIOU KAVOVIKG JOYELPEVOVTAL O€ POUPVO PTIOPOUV ETTIONG VO JOYELPEUTOVY TN QPLTECQ.

* Agv CUVIOTATOL TO POYEIPEPA ECALPETIKA ALTTOPWY CUCTATIKWV.

* H 1davikr) ToodTnTa yIo TNV TIPOEToacia tpayavwy atatwy eival 500 ypaupépla.

* XpPNOWUOTIONOTE TIPOKATOOKEVOOUEVN COUN YIO VO ETOWUACETE YEULOTA OVAK YPHYOPa KAl EUKOAQ.
H mpomtapackeuaopévn COUnN amattel emiong PIKPOTEPO XPOVO TTPOETOOCIAS OO TN OTITKA CUUN.
* TOOBETAOTE PO POPUA Ynolpatog 1 éva Tayi eovpPVoL OTNV ATTOCTIWPEVN OXAPa €4V BEAETE va
WNOETE €Va KEIK N KIG 1 Qv BEAETE va TNyavIoETE EVBPAVOTA UAKA ) YEULOTA UAIKE.

* H ouokeun] givat kKatdAMnAn yia ¢eotapa @ayntou. Ma va avaleoTaveTe 1o @aynto oog, pubuiote
1n Beppokpacia otoug 150°C yia €wg Kat 10 AeTttd.

MNivakag Mpotevopevwy Xpdvwy kat OgpUoKPAoLIMY

O mapakétw mivakag eival pévo yia avapopd.

* [pocappdoTE ToV XPAVO Kal T BEPUOKPATia PHaYELPEPATOS avAAOYQ PE TIS TIPOTINCTEIS 0AG, TNV
TIOoGTNTA KAl T0 PEYEDOG.

* Mpoteivetal va avakateleTe 10 Qayntéd Katd tn OLAPKEL TOU PAYELPEUATOC VIO TNV KAAJTEPN
Kukhogopia Tou Bepuol aépa.

EAGxiotn-Méyiot Xpo6vo ] MNpboBete
I'Ici(cérrr]]w (\\((p.) ! ()\pemdg Sepuokpacia Tt)\r‘])pocpopigg
MNotdreg & matdteg TNyaviteég
/\ETITEG KATEWLYHEVES 300-500 10-15 200°C
TATATES AVOKOTEWTE KATA
Xovipég n SLPKELA TOU
KOTEWYUYHUEVES 300-500 15-20 200°C HayeLpEPaTog
TATATESG
Kpéag & KotémouAo
MrplloAa 350-700 17-22 180°C AVOKOTEWYTE KATA
Xoipwé HTpIoAaKa 250-600 12-17 180°C LZSS&E?SSU
2VAKG
Karswuvpév,sg 550-500 15-20 200°C AVAKOTEWYTE KOTA
KOTOUTIOUKIEG N JLGPKELD TOU
[opideg 200-400 10-15 160°C HayepEPaTOg
ukb-tiiteg
Kpouvaodv 240-280 15-20 180°C Xpnouworoleiote
ETUTAEOV TOWI

* Ta UIKPOTEPQ UAIKA artattolV ouvriBws AlyOTEQPO XPOVO UAYELPEUATOS QTTO TA UEYAAUTELA UAIKG
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KaBaplopdg kat Zuvtipnon

* [pv KaBapioete f amoBNKeVOETE TN CUOKELN 0ag, ByAATe v amd tnv Tpila kol apACTE TNV va
KPUWOEL.
* Navta kaBapilete TN cuokewr| kal Ta E§APTANATA JETA a6 KABE XPrion KOL TIPLV TNV OTOONKELOT).

E€wtepkn] EmQAveLQ:.

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

* [Not€ pn xpnoototleite LloXupd SLOBPWTIKA 1 AELAVTIKG KOBAPIOTIKA.

* [NoTé PN XPNOLJOTIOLE(TE PETAAIKES BOUPTOES 1 GPOLYYAPLA VIO TOV KOBAPLOUO.

ATIOCTIWUEVOG AVTIKOMNTIKGG Kadog & axdpa:

* [MAUOveTE Pe CE0TO VEPO KAl OATIOUVL KOL OTEYVWOTE KAAG.

* [oté pn XPNOoWOoToLE(TE LIoXUPG BLOPPWTIKA I AELOVTIKA KOBAPIOTIKA.

* [NoT€ pn XPNOWOTIOLE{TE PETAMIKES BOUPTOES 1) GPOLYYAPLA VIO TOV KOBAPIOUO.

* H oxdpa & 0 amooTWUEVOG AVTIKOMNTIKOG KADOG UTTOPOUV va TTAUBOUV KAl GTO TIAUVTIPLO
TaTwy.

Texvikd XapoktnpioTika

Movtého: Gpiteda agpa 9Lt DIGITAL 1Z2-8227 122Y
Taon: 220~240V

2uxvétnta: 50-60Hz

loyug: 1700W

Mpocwbomolioels yia I Zwot Amdppwyn NS 2uokeung 20ugwva pe v Euvpwmaikhy Odnyia

2002/96/EK

54

2T0 TEAOG TNG WPEAUNG (WG TOU, TO TIPOIOV OEV TIPETIEL VO ATIOPPITITETAL PE TA AOTIKA OTIOPPIUUOTA.
Mpéttel va omoppLeBel ot OIKA KEVTPO DLAPOPOTIOINKEVNG CUAOYNG ATIOPPLHUGTWY TIou opiouv ol
ONUOTIKEG APXES ) OTOUG QOPEIG TIOU TTAPEXOLV AUTH TNV UTINPEECIO. H xwplotr amdppyn oG
NAEKTPIKAG OLKIOKI) OUCKEUNG, ETITPETEL TNV ATIOQUYR TIBAVWY OPVNTIKWY CUVETIEWWV Yla TO
TEPIBAAOV KalL TNV LYEID OTIO TNV OKATAANAN ATIOPEIWN KAL ETUTPETIEL TNV AVAKUKAWGOT TWV VAIKWYV
OTIO TA OTIOIO ATIOTEAEITOL WOTE VO ETUTUYXAVETAL ONUAVTLKY] EE0IKOVOUNCN EVEPYELAS KOL TTIOPWV.

la TNV €moNuavaon NG UTIOXPEWTIKNAG XWPLOTAG ATIOPPIWNG OLKIOKWY NAEKTPIKWY CUOKELWY, TO
TIPOIOV PEPEL TO OTHa TOU BLOYPAPUEVOU TPOXOPOPOU KABOU ATIOPPLUUATWVY.
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EyyoUnon kat E§uttnpétnon MeAatwv

* H etapia MMENPOYMIH eyyudtal ta Tpoidvia NG yla OTolodNTIOTE EAGTTIWUO KOTOOKEUNG 1
UAIKWV y1a 800 (2) £Tn amo tnv nuepopnvia ayopds f Topadoong Je TV TIPOOKOPION TNG amOdEENg
ayopdg. Edv 1o mpoidv Tou €XeTe QyOPAOEL, TIOPOUCIGOEL EAGTTWHO KATOOKEUNG 1 LAIKWY,
ameuBuvBeite 01O KOTAOTNUA ayopds A oe eéoualodotnuévo Kevipo Service MIMENPOYMIH. o
TNV EVNUEPWOT] OOG OXETIKA JE TO TTANCIECTEPO géouailodotnuévo Kévipo Service MIMTENPOYMITH,
ETIIOKEPDEITE TN LIoTOCEAID pag www.benrubi.gr. Eivat atnv amokAslotikn kpion tng MITENPOYMITH
N avikatdotoon avil emdlopBwong TOU EAATTWHATIKOV TIPOIOVTOG.

* H eyylnon &ev KOAUTITEL EAQTTWMPATA TIOU Ba TTIPOKUWOULV OTO QUCIOAOYIKH @Bopd, CTIACLUO,
ovoowpeuon aAdtwy, AavBaopévn eyKATAOTOON ) CLVIAPNGCN TOU TIPOIOVIOG, KOKO XELPLOUO,
OVTIKOVOVIKEG GUVBNKES AsLToupylag, pun epapuoyr Twv 0dnylwyv XPHong, HETATPOTIN I ETILOKEUN TOU
TIPOIOVTOG OO WN €§0UCLOBOTNUEVO TEXVIKO TIou Oev avrkel aTa Kévtpa Service MIMTENPOYMITH.

Emtiong, n eyyonon dev KAAUTITEL TA TIAPAKATW EVOEIKTIKA OVOPEPOUEVAL:
o InNuAdLO, ATTIOXPWHATIONO 1] YPAT(OUVIEG.

e Kayiuata e€attiag €kBeong o€ PWTIA I} AGYQ.

e BAABn omd Bepuikd ook (amdToun alayn Bepuokpaciag ) Téong).

TA MEPIZ>OTEPEZ TAHPO®OPIEZ:
(NEA) X. MIENPOYMTIH & YIOX A.E.

Ay. Owpa 27, 15124, Mapouvot — ABrva,
TnA./E€umtnpétnon Mehatwv: 210 6156400,
e-mail: benrubi-sda@benrubi.gr

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

* Do not place the device near a wall or next to other devices. Leave at
least 30cm. free space around the device when using it.

» 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
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regulation no. 1935/2004 on materials intended to contact with food.

SAVE THESE INSTRUCTIONS

Parts of the Appliance

. Control panel

. Body

. Detachable non-stick bucket 9Lt
. Detachable non-stick rack

. Window

. Bucket lid

. Air Outlet

. Socket

. Anti-slip feet

OO ~NOOOThWN =
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Control panel

: > -
P o 5 R
10 — 4 .
l‘-_- ' gy
| % A —1
. g (200" o | |
12 13 14

10. Programs indication lights

11. Temperature control buttons “ #»” / “ s "
12. Start/pause button “ >l

13. Menu button “ &

14. On/Off button * O~

15. Time control buttons “ &% 7/ “ 2 ”

Programs and Preset Times and Temperatures

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

§55
® | Y | A
Temperature (°C) 200 180 160 180
Time (minutes) 28 23 10 23
Temperature range (°C) 40-200 40-200 40-200 40-200
Time range (minutes) 1-60 1-60 1-60 1-60
a | W
= LK. J
Temperature (°C) 160 200 180 180
Time (minutes) 18 18 15 17
Temperature range (°C) 40-200 40-200 40-200 40-200
Time range (minutes) 1-60 1-60 1-60 1-60
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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 (3), insert the bucket in the slot without food until it snaps into
place.

Note: If the bucket does 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 (14) will remain on.

6. Press the power button (14). A “beep” will sound and all the indication lights will turn on.

7. The temperature 180°C and the time 15MIN will alternate on the display screen.

8. Press consequently the timer setting button “ % ” (15) to set the time to 10 minutes.

9. Press the start/pause button (12). The appliance will start and the internal light will turn on. On
the display screen, the temperature 180°C and the time 10MIN will alternate and the time will start
counting down. On the control panel, the temperature and time setting buttons and the lights

Pl @ O il remain on,

10. When the selected program is completed there will be 3 “beep” sounds. After a few seconds
the air operation indication will stop and the internal light will turn off. The indicator lights on the
control panel will turn on. The indicator lights on the control panel will turn on.

11. After 5 minutes there will be a “beep” sound and the appliance will remain on standby mode.

On the control panel, the power indication light will remain on.
12. 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 rack (4) in the bucket (3)

3. Place the food of your choice on the rack (4) and place the bucket in the appliance slot.

Note: If the bucket does not fit securely into the slot, the device will not turn on.

Note: The food in the bucket should not exceed the “MAX” indication.

4. 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 (14) will remain on.

5. Press the power button (14). A “beep” will sound and all the indication lights will turn on.

6. The temperature 180°C and the time 15MIN will alternate on the display screen.

7. Press the menu button (13) successively until the corresponding indication on the control panel
(1) turns on (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 temperature control buttons “ > ” 1§ “ % ” (11) to set the desired
temperature.
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10. Successively press the time control buttons “ %" 4 “ % ” (15) to set the desired time.

Note: To change the temperature and time during operation, press the start/pause button (12),
change the temperature and/or time and press the start/pause button (12) again. The display will
show the new settings.

11. Press the start/pause button (12). The appliance will start, and the internal light will turn on. The
selected program indicator will remain on. On the display screen, the selected temperature and time
will alternate, and the time will start counting down. On the control panel, the temperature and time

setting buttons and the lights >le o will remain on.

Note: During cooking, it is recommended to mix the food in the bucket for best results.

To do this, you have two options:

i) Pull out the bucket (3) from the handle (6). The appliance will stop working. Shake the ingredients
and place the bucket into place. The appliance will automatically start working again.

ii) Press the start/pause button (12) to first pause the appliance, pull out the bucket (4), shake the
ingredients and put the bucket back into place. Press the start/pause button (12) again to continue
cooking.

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 and the internal light will turn off. The lights on the control panel
will turn on. On the display screen the temperature and time of the selected program will alternate.
Note: If no operation is performed within 2 minutes after cooking is complete, the device will show
the default setting on the screen.

13. After 5 minutes there will be a “beep” sound and the appliance will remain on standby mode.

On the control panel, the power indication light o will remain on.
14. Carefully remove the bucket from the slot.
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 (14)
to turn on the screen again.

« After the program is completed, if no operation is performed within 5 minutes, the appliance 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.

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

Table of Recommended Times and 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 10-15 200°C Stir during
Thick frozen fries 300-500 15-20 200°C cooking
Meat
Steak 350-700 17-22 180°C Stir during
Pork chops 250-600 12-17 180°C cooking
Snacks
Frozen chicken 250-500 16-20 200°C Stir during
nuggets cooking
Shrimps 200-400 10-15 160°C
Sweet Snacks
Croissants 240-280 15-20 180°C Use additional
baking pan

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

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 non-stick bucket & rack:

» Wash with warm soapy water and dry thoroughly.

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

* The bucket and the rack can be washed in the dishwasher.
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Technical Characteristics

Model: Air fryer 9Lt DIGITAL 1Z-8227 12Z2Y
Voltage: 220~240V

Frequency: 50-60Hz

Power: 1700W

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 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 PLEASE CONTACT:
(NEW) H. BENRUBI & FILS SA

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

eCe



