—
MMNOENPOYMMNH

TA TEPIZXOTEPES NTNHPO®OPIES:
(NEA) X. MMIENPOYMIMH & YIOZ A.E., Ay. Owpd 27, 15124, Mapolol-ABrva
TnA. 210 6156400, e-mail: customercare@benrubi.gr

FOR FURTHER INFORMATION:
(NEW) H. BENRUBI & FILS S.A., 27 Aghiou Thoma str. GR 15124, Maroussi-Athens
Tel: +302106156400, e-mail: customercare@benrubi.gr

1Z7Y

Odnyieg Xpriong / Instructions Manual
EANVika (GR) — English (EN)
Ppwteda Agpog 8,21t — Air Fryer 8.2t 1Z-8270



Mepiexdueva / Contents

GRu >eNideg 1-10
ENce Pages 11-19



GR

EuxoploToUpE TIoU ETIAECATE UL CUOKELN TNG YKAUAG IZZY.

A (54

ABaoTe TPOOEKTIKA TIS 0dnyieg xproNG KAl KPATHOTE TS OE ACQPANEG
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 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 OtL dev Tailouv e Ta EapTAUATA I TN CUCKEUN.
* 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
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

- [ptv TN YETAKIVAOETE
* Mn XPNOLJOTIOLEITE TN CUOKELN yld OKOTIOUG TIEQA ATIO QUTOUG VIO TOUG
oTtoioug TpoopileTal.
* H ovokeurp autr) TpoopileTal ylio Xpron ot €OWTEPIKO Xwpo. Mn
XPNOJOTIOLE(TE TN OUOKELN O€ UTIAIBPLO XWPO.
* H ouvokeun autr Tpoopidetal JOVOo YA OIKLAKN Xprion. KaBe GAAn 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 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 MOTE TN BPEYMEVN CUOKEUN OE AELTOUPYIO KOl
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. APAoTe TouAdxloTov 15
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.

MPOZOXH: Katd tn Xprion, va eiote OQTEQA 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 aervete 10 KAAWDLO TOU PEVPOTOC VA KPEUETAL ATIO TNV GKPN 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 PIG.

* [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.

MPOZOXH: lMpémel va divetal WBlaitepn mpoooxr Otav UETAKIVEITE pIa
OUOKEUI TIOU TIEPLEXEL KAUTO AAdL ) GANO {eoTd vypd.

MPOZOXH: Zeo16¢ 0€pag KaL ATOG ATEAELBEPWVOVTAL KATA TNV apaipeon
ToU KA&dou. KpatioTte Ta XEPWA KAl TO TPOOWTO 00¢ Of QmMOCTAON
QOQOAEIOG YO va aTtOPUYETE EYKAUUATA.

* 2UVIOTATOL N CUOKEUN VA UnV €ival o€ ouvexn Asttoupyia yia tadvw amd 2
WPEG.

* Mn PETOKIVEITE TN OUOKELN OTAV QUTH £ival € AlTOLPYIQ.

* Mnv ayyiCeTe TN OLOKELN WE PPEYUEVA I VWTIA XEPLA.

* Mn XPNOIUOTIOLEITE ETIEKTAON KAAWDIOU.

* H ouokeury dev Tpoopiletal va AEITOUPYEL PE EEWTEPIKO XPOVOUETPO N
LEXWPLOTO 0LOTNUA TNAEXELPLOPOU.

* EAéyxete Katd OlOOTAMOTO TO KOAWDIO via Tuxov @Bopés. Mnv
XPNOLJOTIOLETE TN CUCKELN €AV TO KAAWDLIO PEVPATOG EXEL UTTOOTEL PBOPA
N av OUTH €XEL TIEOEL 1] €XEL UTTIOOTEL BAGPBN KOTG oTtolodnote TPoTo. AV
UTTOYIOOTEITE OTL N OUOKEULN €XEL UTTOOTEL BAGRN, €TOTPEWYTE TNV OTO
KOVTIVOTEPO €£OUCIODOTNHEVO KEVIPO eTiokevwy MITENPOYMITH yia
etetaon.

e Y€ TEPITTIWON TIOU UTIAPXEL BV BAGRN, MNV ETIXELPNOETE va TNV
ETILOKELAOETE POVOL 0aG. ATeuBuvBEeite 0e €va amd Ta e¢ouolodOTNUEVA
KEvIpa etiiokevwv MIMENPOYMITH.

» K&Be emiokeun amo pn €€0U0LOO0TNUEVO TEXVIKO TWV KEVIPWV Service
MMENPOYMIMH AKYPQNEI THN EIMTYHZH.

» KGBe AavBaopévn xprion TS OLOKEUNG AKUPWVEL TNV €yyLNon.

* XpNOIUOTIOLEITE POVO YVNOLA AVTOANAKTIKA.

* AuT} N OULOKEL CUPUOPPWVETAL PE TNV Odnyia nAeKTpOUAyvVNTIKAG
oupBatotntag 2014/30/EE, v Odnyia XaunAng taong 2014/35/EE, tnv
Odnyia 2011/65/EE  yia 1OV TEPIOPIOPO NG XPNONG  OPLOPEVWV
ETIKIVOUVWVY OUOLWV OE NAEKTPLKO KAl NAEKTPOVIKO €COTIAlOUO. ETtiong, pe
Vv Odnyia 2009/125/EK y1a TIC oTAITOELS OLKOAOYIKOU OXEDIOOUOU VIO TO
TPOIOVTA TIOU KOTOVOAWVOULV evépyela kal tov Kavoviopo (EK) Ap.
1935/2004 oOXeTKA UE TA LAIKGA KOL QVTIKE[UEVA TIOU TtpoopidovTal va
€pBouv o€ £TTOPN PE TPOPLUQ.

®YAA=TE AYTEX TIX OAHIIEZ
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Méepn tng ZUOKeLNG
1

1. Mivakag eAgyxou

2. 20 OUCKELNG

3. ATTOOTIWPEVN AVTIKOANTIKA oxdpa

4. ATIOOTIWPEVOG OVTIKOMNTIKOG KAdOoG 8,21
5. NMap&Bupo kadou

6. N\aPr k&dou

MNivakag eAéyyou




7. 0B6vN evdeifewv TIPOYPOUPETWY
8. 0Bdvn evdeitewv Beppokpaaiag/xpdvou

9. MNAAKTPO peiwong Beppokpaoiag/xpdvou
10. MAAKTPO €vapéng/mavong Aettoupyiog
11. TIAAKTPO PUBULONG XPOVOL/BEPUOKPATIag

12. MAAKTPO Aettoupyiog Kl

13. TIANAKTPO TIPOYPAUUGTWY &
14. TMAAKTPOo avénong Beppokpaciag/xpdvou

MNivakag Mpoypopudtwy kot MNpokabopiopévwy Xpdvwy Kol OEpUOKPACLOV

2TOV TIOPOKATW TTiVOKO TTOPATIBEVTAL T TIPOYPAPUATO KAl Ol TIPOKOBOPIOUEVES BEPUOKPATIES KAl
XPOVOL. XPpnoUOTIOoTE TOV TIVOKA PJGVO YIa avagopd.

Zéotaua I'I&Téﬁeg ®tepolyeg Noukdaviko LP&[
KotémouAo
O¢puok. (°C) 80 180 200 175 180
Xpdvog (min) 10 20 20 15 15
Evupog
BEpHIOK. (°C) 80-200 80-200 80-200 80-200 80-200
E0pog
Xpbvou 1-60 1-60 1-60 1-60 1-60
(AettTd)
L ~8)
lapideg Mitoa Mmdppmekiov | Mmokédta | Amogrpavon
O¢epuok. (°C) 190 180 200 170 80
Xp6vog (min) 6 15 15 25 90
Eopoc. 80-200 80-200 80-200 80-200 80-200
Beppok. (°C)
Eupog
Xpbvou 1-60 1-60 1-60 1-60 1-120
(A\etttd)

* Ta ukpOTEPQ UAIKA amtattolV ouvriBwes AtyOTePO XpOVO UAYELPELATOS ATIO TA UEYAAUTELO UAIKG
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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. ©epUAVETE TN CUOKELN Yo 5 AeTttd xwpig @ayntd otoug 200°C. AkoAouBrote Ta BApaTta tng
EVOTNTAG “Xprjon NG CUOKEUNG”.

Xprion tng 2UOKEUNG

* BeBawwBeite 61L N cuokeun eival amevepyoTtoinuévn kol Bev eivatl otnv Tipida, TPV T XPron.
* JuVIOTATOL VO TIPOBEPPAIVETE T GUOKEUN YIa 3 AETITA XWwpiS @ayntd TpLv 10 YHoLUO.

Inueiwon: Mnv tomoBeteite aviikoMNTIKG XapTl wpic @ayntd evidc g Qputéloc  aépocg,
TIPOKEWEVOL VA ATIOPUYETE TUXOV AVACHKWUG OTO E0WTEPLKS TOU k&dou 1 avapAedn.

1. TomoBeTAOTE TN CUCKELN O€ pia KaBapr, £TTEDN KAl AVTIOEPUIKN ETUPAVELQ.

2. TortoBetnote TN oxdpa (3) yéoa otov Kado (4).

2nueiwon: Mnv aQalpeite TG TIPOCTATEVTIKEG OIMKOVES aTIO TN aX3pA.

3. TomoBetAoTE TO PayNTO TTAVW 0T oXdpa (3) Kal TOTOBETAOTE Tov KAdo (4) otnv uttodoxn NG
ouokeung. BeBalwbeite OTL 0 KADOG ExEl KOUUTIWOEL KAAG 0T B€on Tou.

2nueiwon: BeBawOeite 611 10 @aynté aTov kKAdo BeV EETEPVAEL TA 2/3 TNG XWPNTIKOTNTAG TOU KASOU.
2nueiwon: EGv 0 kadog dev KOuPTIWoEL KAAG atnv uttodoxr), N cUoKeun OV Ba evepyoTtoLNOEL.

4. YuvdEQTE TN oUOKELN oTNV TIPICa. O OKOUOTEL Eva “PTit” Kal Ba TTAPAUEIVEL AVOUPEVO TO TIANKTPO

AetToupyiog o (12).

5. Mi€oTe 10 TTARKTPO ActToupyiag (12).©0a avayouv OAEG oL AuXVIEC OTOV TTiVOKO EAEYXOU.
2nueiwon: H cuokeur) Ba UTEL O€ KOTACTAON AVAROVAG €AV OEV TILECETE KATIOLO TIARKTPO O€ SO TN
1 Aemtro0.

6. Mitote dladoxIkd T0 TANKTPO Tipoypapudtwy (13). H avtioton Auxvia Ba avaBoofrivel.

7. Mi€oTe 10 TAAKTPO pUBULONG BEpOKPACiag/xpdvou (11) éwg TOL avapooProet n Evdelgn °C

otnv 086vn. MiEate dlodoXIKA TO TIANKTPA (14) n =(9) yla va puBuicete tn Bepuokpacia g
ETIIAOYNG OG.

8. Miéote 10 MANKTIPO PUBUIONG 9£p|JOKpO(OiG§/ﬁVOU m (11) €wg Tou avapooProel n evoeiEn

MIN otnv 086vn. MiEote dladoxikd Ta TTARKTeo MM(14) r']=(9) ylo VO pUBUICETE TOV XPOVO TNG
ETIAOYNG OOG.

9. 2V 086vn evdeitewv Ba evaldooovtal n eTAEyPEVN BepPOoKpaoia kal 0 XpOvog.

10. Mi€oTe 10 MARKTPO Evapéng/mavong (10). H ouokeun Ba {ekivroeL.
2nuelwon: Katd tn SLpKELa TOU JAYELPEUOTOG, TIPOTEIVETAL VA YUPICETE 1) VA OVOKATEVETE TA TPOPLUA
Héoa aTov KGO0 yia KOAUTEPO OTIOTEAECHA.
- Apaipéoete Tov KGdO, OVOKOTEWETE I YUPIoTE Kal TOTOBETrOETE §ava Tov kGdO. To TPdypappa
IOV €XETE ETIAECEL Ba oUVEXIOTEL auTduaTta.



11. Otav ohokAnpwBel 10 eTtAeypEVO TIPOYPAUUA, Ba AKOUOTEL £vag AX0G 5 QOPES Kal OTnv 086vN
evdeifewv Ba eppaviotel n evdetn “OFF”. Metd amd Aiyo n cuokeur|) Ba oTapatAoEL Kal Bo UTtEL o€

0,

KOTAOTOON QVOPOVAG. H eVOEIKTIKN Auxvia Asttoupyiog
12. AQalp€oTe Pe TIPoooxr Tov KAGOo amd tnv uttodoxn.
13. ZepPipete XxpnOUOTIOWVTAG TTAACTIKEG 1 E0AVEG AaPBideG.

(12) Ba mapapeivel avappévn.

2nueiwon: Mpwv oepBipete, eAEVETE €Gv TO QaAYNTO €XEL PaveLPeUTEL. Edv Xpeldletal eTumAéov Xpdvo
yla va yayelpeutei, emavaAdpete tn diadikagia mpogapudloviag tov Xpdévo kat ) Bspuokpagia. O
¥xpdvoc uayelpéuatog ¢aptdral amd TNV TUKVOTNTA, T0 TAXOS KAl TN UYPaoia Tou gaynto.

Aetrovpyia ZeoTAUATOS

‘Otav Bydlete 10 @ayNnTo OTo TO YUYEIO, UTIOPEITE VO XPNOLUOTIOIOETE TO TIPOYPOPHO ZECTAUATOG
ng Pptedag yla va 10 Ceotaivetal €UKOAQ Kal opolépopQa.
H mposmiiAeypévn Beppokpacia eival 80°C kal o TIPOETIAEYUEVOS Xpovog 10 Aemttd.

0,

Motote 10 TTAAKTPO Acttoupyiag (12) KOl ETUAEETE TO TIPOYPOPUA YO CEGTOMA. 2T CUVEXELD

TUEOTE TO TTANKTPO €vopéns/malong (10)y1a va gekivoet n dadikaaia.

Znusiworﬁs TEPITTWON TIOU BEAETE va OAGEETE TO XPpOVO /KL TNV BEPUOKPATIO UTIOPEITE e Ta

mAiktoo M(14) 7 IE=(9) va ta pubuioste avaloyo.

2NUELDOEIG:

* Apapeite pe ipoooyr| Tov kado amd tnv uttodoyr. Mavia kpatdte tov kado (4) amd ) Ao (6).
« Katd v agaipeon tou kadou, dwate WLaitepn mpoooyr Kabwg umopel va Byet atuédg.

* 2epPBipete xpnoyomouwviag TAACTIKESG A EUAvES AaBideg.

* Edv BéAete va alGEETE Tov Xpdvo 1) TN SﬁOKpa(ﬂa Katd ) OLAPKELa TNG AEltoupyiag, TEDTE TO

TIANKTPO pOBULONG XPdvou/Bepuokpaciag (11) Kot JE Ta TTARKTPO (1 4Hn =(9) pubuiote
avtioTtowa tn Bepuokpaaia A/kal tov xpovo.

* EGv BéAete va aMdéete 10 pdypauua katd ) ddpKEla NG Astoupyiag, mEoTE T0 TANKTIPO
évapgng/mavong (10). EmAéETe TO VEO TIPOYPAUKA, TN OEPHOKPOCIO Kal TO XPOVO KAl TIECTE

Eavd 1o TAKTPO Evapéng/madong (10).
« EQv BéAeTe VA OTAUATACETE TO TIPOYPOMUA TPV TOV ETUAEYUEVO XPOVO, TIECTE TIOPATETAUEVA TO

TIARKTPO Acttoupyiag Q (12).

* Mnv KOAOTITETE Tr) CUOKEUN ] UNV TOTIOBETEITE TimoTa TTAvw OE auTr] KAt TN XpPrion.

* Mn yepiCete Tov Kado Pe AGdL fy ottolodrmote GANO Lypo.

* Mnv ToToB€TElTE 0TN GUOKEUN EVPAEKTA OKELN TG XAPTOVL, XaPT(, TIAACTIKS KAl TIAPEUPEPH LALKA.
* Mnv ToTtOOETEITE YUAAIVO OKELN, KAELOTA DOXEID KOl TIOPEUPEPN UAKA TTIOU PTIOPEL VO OTIAC0LY E
TNV BepuoKkpaocia.

* Mn xpnowotoleite yudAwva A kepauiké oKeon.

* e mepimwon OLOKOTAG PEVUATOG, OTaV TO PelUA ETOVEABEL TO TIPOYPAUMA TNG ETIAOYAG 0OG
ouvey(lel amd Tov XP6VO TtV OTAUATNCE. MV QQrVETE TIOTE TN GUCKEUA XWPIG EMITAPNON




XpPAOWIES ZUPPBOUAEG

| ©

* [pocBéate 1-2 KOUTAALEG AABL (avAAOya LE TNV TTOOOTNTA) KAl AVOKATEWTE TIPWV TO JOYEIPEUOQ.

* 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 mpomtapaokeuaopévn COUnN amattel €miong PIKPOTEPO XPOVO TIPOETOWACIAS OO TN OTITKA C0UN.
* TOTOBETAOTE PO POPUA Ynolpatog 1 éva tayi eovpvou OTNV ATTIOCTIWHEVN OXAPa €AV BEAETE va
WNOETE €Va KEIK N KIG 1 Qv BEAETE va TNyavIoETE EVBPAVOTA UAKA ) YEULOTA UAIKE.

KaBaplopog kal Zuvifpnon

* Mpwv kaBapioete A amoBNKeVOETE TN CUOKELN oag, Bydite v amd tnv Tpila koL aPACTE TNV va
KPUWOEL TOUAdxLoToV yia 30 Aetttd.
* Mavta kaBapifete TN CUCKELN Kal Ta E§APTAUOTA LETA aTtd KABE XpAoN.

E€wtepikn emQAveLQ:.

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

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

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

Anoomiwpevog kKadog, oxdpa:

* MAOveTE pe (eoTO vEPO KAl CATIOUVL KOL OTEYVWOTE KAAQ.

* ot pn XPNOLWOTIOLE(TE LIoXUPEG BLOPPWTIKA I AELOVTIKG KOBAPIOTIKA.

* [OTE YN XPNOWOTIOLEITE PETAANKES BOUPTOES ) GPOUYYAPLO YIa TOV KOBOPLoWO.
* JUCTHVETOL VO NV TIAEVOVTAL TO EEAPTAATA OTO TIAUVTHPLO THUATWV.

Texvikd XapoktnpioTika

Movtédo: Oputeda agpa DIGITAL 1Z-8270 122Y
Taon: 220~240V

2uxvoétnta: 50/60Hz

loxug: 2200 Watt

Xwpnukoétnta: 8,2Lt
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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 OTIOPPIUUOTA.
Mpétel va amopplpBel ot €10IKA KEVTPA BLAPOPOTIOINWEVNG CUANOYNG OTTOPPLUUATWY Ttou opilouv ol
ONUOTIKEG APXES ] OTOUG QOPEIG TIOU TTAPEXOLY AUTH TNV UTINPEECIO. H xwploth amdppwyn 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] EE0IKOVOUNON EVEPYELAS 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 MMENPOYMIH eyyudtal ta TpoidvIa NG Yyl OTIoOdNTIOTE EAGTTIWHO KOTOOKEUNG 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 IoTOOEA DO pag www.benrubi.gr. Eival otnv amokAelotikn kpion tng MIENPOYMIH
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 PN €§0UCLOBOTNUEVO TEXVIKO TIoU Oev avrkel aTa Kévtpa Service MIMTENPOYMITH.

Emtiong, n eyyunon dev KAAUTITEL TA TIAPAKATW EVOEIKTIKA OVOPEPOUEVAQL:
o InuAdLO, ATTIOXPWHATIONO 1] YPAT(OUVIEG.

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

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

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

Ay. Owpa 27, 15124, Mapouvot — ABrva,
TnA./E¢uttnpétnon MeAatwy: 210 6156400,
e-mail: customercare@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 appliance 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 15cm 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.

CAUTION: Special care must be taken when moving an appliance
containing hot oil or other hot liquids.

CAUTION: Hot air and steam are released when removing the bin. Keep
your hands and face at a safe distance to avoid burns.

* It is suggested that it should not be used for more than 2 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.
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» 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

Parts of the Appliance

L



1. Control panel

2. Body

3. Detachable non-stick rack

4. Detachable non-stick bucket 8,2
5. Window

6. Handle

Control panel

7. Program Display screen
8. Display screen for temperature/time

9. Temperature/time decrease button

10. Start/stop button

11. Time/temperature adjustment button m
12. Power button K
13. Program buttons

14. Temperature/time increase button

13

14
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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.

Chicken Sausage Fish

wings
Temp. (°C) 80 180 200 175 180
Time (min) 10 20 20 15 15
Temp. Range }
°C) 80-200 80-200 80-200 80-200 80-200
Time Range
(min) 1-60

2l
Barbeque Biscuits Dehydration
Temp. (°C) 200 170 80
Time (min) 6 15 25 90
Temp(;,gange 80-200 |  80-200 80-200 80-200 80-200
Time 1-60 1-60 1-60 1-60 1-120
Range (min)

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

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. Heat the appliance for 5 minutes without food at 200°C. Follow the steps in the “Use of the
appliance” section.



16

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.

Note: Do not put air fryer paper liner without food in the air fryer, to avoid from flying away or burning
by heating element.

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

2. Place the rack (3) in the bucket (4).

Note: Do not remove the protective silicones from the rack and the separator.

3. Place the food on the rack (3) and insert the bucket (4) in the reception until it snaps into place.
Note: Make sure the food in the bin does not exceed 2/3 of the bucket capacity.

Note: If the bucket with the rack do not fit well into the air fryer cavity, the appliance will not turn on.

()]

(12) will remain on.

4. Plug in. A “beep” will sound and the power button

5. Press the power button
will turn on.

Note: The air fryer will enter standby mode if you do not press any key within 1 minute.
6. Press the program button repeatedly (13). The corresponding indication will flash.

(12). A beep will sound and all the indications on the control panel

7. Press the time/temperature setting button (11) until the indication °C flashes. Press the
(14) or =(9) buttons to set the temperature of your choice.

8. Press the time/temperature setting button (11) until the time flashes. Press the (14) or
(9) buttons to set the time of your choice.
9. The display will alternate between the selected temperature and time.

10. Press the start/pause button (10). The appliance will start.

Note: During cooking, it is recommended to stir or turn the food in the bucket for best results:
- Remove the bucket, stir or turn the food and re-insert it. The selected program will continue
automatically.

11. When the selected program is completed, a beep will sound 5 times and the display will show

()]

“OFF”. After a while the appliance will stop and enter standby mode. The power indication
will remain on.

12. Carefully remove the bucket from the reception.

13. Serve using plastic or wooden tongs.

Note: Before serving, check that the food has been cooked. If it takes extra time to cook, repeat the
process by adjusting the time and temperature. Cooking time depends on the density, thickness
and humidity of the food.

Reheat Function (THAW)

When you take food out of the refrigerator, you can use the fryer's Reheat program to heat it up
easily and evenly.
The default temperature is 80°C and the default time is 10 minutes.

y

Press the power button
(10) to start the process.

(12) and select the THAW function. Then press the start/stop button
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Note: If you want to change the time and/or temperature, you can use the buttons ( 14) or =
(9) to adjust them accordingly.

Notes:

« Carefully remove the bucket from the reception. Always hold the bucket (4) by the handle (6).

* When removing the bucket, be careful as steam may escape.

« Serve using plastic or wooden tongs.

« If you want to change the time or temperature during operation, press the time/temperature setting

button (11) and then buttons (14) or =(9) to set the temperature and/or time
accordingly.

« If you want to change the program during operation, press the start/pause button (10). Select

the new program, temperature and time and press the start/pause button (10) again.

« If you want to stop the program before the selected time, press and hold the power button k<
(12).

« Do not cover the appliance or place anything on it during use.

* Do not fill the bucket with oil or any other liquid.

« Do not place flammable containers made of cardboard, paper, plastic and similar materials into
the device.

* Do not place glassware, closed containers and similar materials that may break with the
temperature.

* Do not use glass or ceramic utensils.

« In the event of a power outage, when the power is restored, the program of your choice continues
from the time it has stopped. Do not leave the appliance unattended.

+ 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 hot recommended.

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

» 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

Care and Cleaning

« Before cleaning and storage, unplug the appliance and let it cool down for at least 30 minutes.
« Always clean the appliance and accessories after each use.
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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 12-8270 1ZZY
Voltage: 220~240V

Frequency: 50/60Hz

Power: 2200Watt

Capacity: 8.2Lt

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

2002/96/EC

Jid

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: customercare@benrubi.gr

eCe
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