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EuxoploToUpE TIoU ETIAECATE UL CUOKELN TNG YKAUAG IZZY.

A (o

ABaoTe TPOCEKTIKA TIS 0dNYiEG XPNONS KAl KPATNOTE TS OE ACQPOAEG
onuelo yia yeMovVTIK avagopd, padl ye tnv andden ayopdg, n ormola
Aettoupyel wg eyyonon (BA. mopokdtw «Eyyonon kat Efumnpg€tnon
MeAatwve). H IZZY de @épel kauia evBOvVN o€ Teplttwon un PNong Twv
odnyLwv Xpriong.

* [lpwv ouvvdéoete TN ovokeun BePalwbeite OTL N TACN TOU PEVPOTOC TNG
OUOKEUNG O0G QVTIOTOWKED OmOAUTO OtV TAon TNG NAEKTPIKAG OOG
EYKATAOTAONG.

* [1dvta ouvvdEete T ouokeur oag pe Tpida Tov dloBETeL yeiwon. H un
TPNON QUTAG TNG UTIOXPEWONG UTIOPEL VO 0BNYNOEL 0€ NAEKTPOTIANELQN KAl
eVOEXOUEVWG OE 0OPRAPO TPAUUATIOUO.

* Mnv a@rvete TIOTE TN OUCKEULN XWwPEIS emThpnon otav Ppioketal o€
AeLtoupyia.

* 2TEVN ETUTAPNON £ival amapaitntn OTav N CUOKELN €ival g Agltovpyia kal
WBlaitepa OtavV PIKEAG TTadld 1 dtopa Pe EOIKEC aVAYKES BplokovTal yupw
amd avtryv. BeBawwBeite 011 dev Tailouv e Ta eEapTAPATA I TN CUOKEUN.

* H ouokeur Ogv TIPETIEL VO XPNOLHOTIOLETAL OTIO ATOPO PE EBIKEG AVAYKEG
(OwPaTIKEG 1} dlavonTikeS), Taldd ) dtopa 1ou de  OlOBETOLV TNV
ATIOLTOUEVN YVWON KAl EUTIELRIA VIO TN XPON TNG CUOKEULNG, XWPIS TNV
ETIITNPNON KATIOOL TIPOCWTIOU TIOU YVWPEICEL TOV TPOTIO AELTOUPYIOG TNG
OUOKEUNG Kal Ba eival utteBUVOC yia TNV ACPAAELG TOUC.

* O£0TE EKTOC AELTOLPYIOG TN CUOKELN KAL ATIOCLVOLOTE ATIO TO PEVMAL

- Meté amé kGBe xprion

- MNpwv amté Tov Kabaplopd

- Mpwv TN JETAKIVAOETE

* Mn XPNOWOTIOLEITE TN CUOKELN Yld OKOTIOUG TIEPA ATIO QUTOUG VIO TOUG
OTIO{0UG TTPOOPICETAL.



* H ovokeurp autr) TpoopileTal yla Xpron Ot €0WTEPIKO XwPOo. Mn
XPNOLUOTIOLETE TN CUOKELN OE LUTIAIBPLO XWPO.

* H ovokeun autr Tipoopiletal JOVOo YIa OLKLOKN xprion. KdBe GAAn xprion
OKUPWVEL TNV €yyunon.

» Xpnolotoleite TAvTa TN OUCOKELN ETTAVW O AOPAAr, OTEYVH, kabapr,
ETUTIEDN KOl AVTIBEPULKY ETILPAVELQ.

* Mn Asltoupyeite Kat gnv TOTOBETETE TN CUOKELN ) JEPN TNG OE PEPN HE
uypacia iy oe onueia 61OV UToPEL va BpEXETal.

* [10TE YNV APVeTe T0 CWHPA TNG CUOKEUNG, TNV AVTIOTAON, TO KAAWDLO N
T0 BUOPA VO Bpoxolv. e TEPITITWON TIOL N CUCKEUN PPaxel, aalpEéoTe
OUEOWG TO KOAWOLO TOU PEVPATOG ATIO TNV TIPIda Kal PNV BAeTe Ta XEPLO
0ag 010 vePO. Mn Bétete TOTE TN BPeyUEVN OULOKEU O€ Aeltoupyia Kal
ETIKOWVWVNOTE HE €VO OTIO TA €EOUOLOOOTNUEVO KEVTIPA ETIOKELWV
MMENPOYMITH.

* Mnv ToTIOBETElTE TN OULOKEULN KOVTIA O€ KOUPTIVEG, KATW ATO PAPLa N
VIOUAQTILA, 1 KOVTA o€ oTdNTIoTE Ba prtopoloe va eBapel attd Tov atuo.

* MV KOAOTITETE TN CUOKELN 1) KNV TOTIOBETE(TE TiTTOTA TIAVW OE QUTH KATA
N XpHon.

MPOZOXH: Katd 1n Xprion, va eiote dlaitepa TTPOOEKTIKOL KaL VA unv
ayyilete tnv €000 aépa (6), OTO TiOW PEPOC NG CUOKEUNG. EEEpxeTal
Kautog a€pag.

* H KaKn xprion tg OUOKEUNG UTIOPEL VO TIPOKAAECEL TOAUUATIONO.

* Mnv a@rvete 10 KAAWALIO TOU PEVPOTOG VA KPEPETAL ATIO TNV AKPEN TOU
TPOTECIOV/ TIAYKOU 1) O ONUE0 TIOU PTTOPEL va T ApTIALEL KATIOO TTOLdI.
MnVv a@rveTe TO KOAWDLO VO OKOUUTIA OTIOLOONTIOTE (AT ETUPAVELA.

* [10T€ PNV a@rvete T0 KOAWDLO TOU PEVPATOG DITMAWPEVO KATA TNV JLAPKELD
NG XPNoNnG tNG CUOKEUNG. Z€OTAWOTE TO TEAEIWG.

* Mn XpNOJOTIOLEITE TIOTE OKANPEA, AELAVTIKA 1) OLOBPWTIKG ATIOPEUTIOVTIKY
N OLOAUTIKG LYPA VIO TOV KABAPLOUO TNG CUOKEULNG.

MPOZOXH: H emupdvela tng CUOKELNS €ival kauth) Katd ™ SLAPKEID TNG
Asrtovpyiag. Mnv ayyilete 1a {eoTt@ PEPN NG OUOKEULNG KATA TN OLdpKEL
NG AetToupyiag.

MPOZOXH: Mnv a@AveTE TNV aQvTiOTAON NG CUCKELNG VA BPAXEL.

* Mn UETOKLIVEITE TN OUOKELN OTAV QUTH €ival Og AElTovpyia.

* Mnv ayyieTe TN CUOKELN WE PPEYUEVA I VWTIA XEQLA.

* M XPNOIUOTIOLE(TE ETIEKTOON KAAWDIOU.

* H ouokeury dev TPOOPICETAL VA AELTOUPYEL HE ECWTEPIKO XPOVOUETPO N
EEXWPLOTO 0LOTNUA TNAEXELPLOPOU.




* EAéyxete Kot OlOOTAMOTA TO KOAWDIO VYA TUXOV @BopES. Mnv
XPNOLJOTIOLETE TN CUCKELN €AV TO KAAWDLO PEVPATOG EXEL UTTOOTEL PBOPAG
N av OUTH €XEL TIEOEL 1] EXEL UTTOOTEL BAGRN KaTG oTtolodnToTE TPOTI0. AV
UTTOYIOOTEITE OTL N OUOKELN €XEL UTIOOTEL BAGPN, ETIOTPEWTE TNV OTO
KOVTIVOTEPO €£OUCIODOTNPEVO KEVTIPO eTilokeuwyv MITENPOYMITH vua
etétaon.

e 2€ TIEPITTTWON TIOL UTIAPXEL TBav BAGRN, uNV ETUXELPNOETE va TNV
ETILIOKELAOETE POVOL 0aG. AteuBuvBeite o€ €va amd Ta €¢ouolodoTNUEVA
KEVTPA eTlokeLwyY MIMENPOYMIH.

» K&Be emiokeur) amo pn €€0UOL0O0TNUEVO TEXVIKO TWV KEVIPWV Service
MMENPOYMIMH AKYPQNEI THN EIMYHZH.

» KGBe AavBaopévn xprion TS OLOKEUNG AKUPWVEL TNV €yyLNoN.

* XpNOIJOTIOLEITE PYOVO YV OO AVIAAAAKTIKG.

* 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 aTtALTrOELG OLKOAOYLKOU OXeDLACHOU YO Ta
TPOIOVTA TIOU  KOTOVOAWVOLV evépyela kal tov Kavoviouo (EK) Ap.
1935/2004 oxeTKG PE TA UNKG KOL OVIIKEPUEVA TIOU TIpoopidovial va
€pBouv o€ TP PE TPOPLUQ.

®YNA=TE AYTEX TIZ OAHIIEX
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. AVTIKOMNTIKO PTIOA

. ATTOOTIWHEVO KOAGBL TNYOVIOPOTOG

. Koupumti kAsldwpotog/ameAeuBEpwong KaAablol tnyaviouatog
. Mivokag eAéyxou

. 2WMO CUOKEUNG

. 'E¢€odoc agpa

. KaAwdlo pevpatog



Mivakag eAgyxou

Cos N 8. EVOEIKTIKEG Auxvieg
P ( TIPOYPAPUATWY
9. 0OBbvn evdeitewv

10. MAAKTPO PLUBULONG
; A @ Y
11. TIAAKTPO évapéng

= ’ a ‘ ( 12. TINAKTPO ETUAOVYIS

Tpoypauudtwy “M”

13. BEvdelktikég Auxvieg
C Aettoupyiag
9O—— 14. TIARKTpO pUBULONG XPOVOU
min e
—+ o+
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MNivakag Mpoypapudtwy kot MNpokaboplopévwy Xpovwy Kal OgpUoKpactwy

2TOV TIOPOKATW TIVOKO TTOPATIBEVTAL Ta TIPOYPANMUATO KOL Ol TIPOKOBOPIOPEVES BEPUOKPATIES Kal
XPOVOL. XPnOoLUOTIOLEIOTE TOV TIiVAKA PHOVO YIa avapopd.
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©¢epuokpacia (°C) 200 180 175 155 200

Xpévog (Aetttd) 18 25 10 30 12

E0pog Beppokpaoiog (°C) 80-200 | 80-200 80-200 80-200 80-200

E0pog Xpdvou (Aetttd) 1-60 1-60 1-60 1-60 1-60
¢ 2 s @

©¢epuokpacia (°C) 165 180 180 170

Xpbvog (Aetttd) 8 20 10 20

E0pog Beppokpaociog (°C) 80-200 | 80-200 80-200 80-200

E0Opog Xpdvou (Aetttd) 1-60 1-60 1-60 1-60




Mpwv v MNpwtn Xprion

* BeBawwBeite 611 N ouokeur) gival amevepyotonuévn Kat dev eival otnv Tpida, T N Xperon.
HMEIQ3H: Evdéxetar va TpokOWeL kKamvOg Kat OOUESG KOTA TNV TIPWTN XPron.

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

2. TomoBeTroTE TN CUCKELH o€ pia Kabapry, Timedn Kal AvTIBEPULKN ETIPAVELD.

3. TomoBetr|oTE 10 KAAGBL Tnyaviopatog (2) peoa otov Kado (1) Kal cUPETE TO KOUUTIL KAELOWUATOG
KaAaBLoU TNyaviopotog (3) TIPog Ta PECO WOTE VO KAEIBWOEL TO KOAGOL.

4. TomoBeTNOTE TO KAAGBL PE TOV KADO TNV UTIOBOXN TNG CUCKELNG XWPIG @aynto kal BeBaiwbeite
OTL £XEL KOUUTIWOEL KAAG aTn B€an Tou.

2nueiwon: EGv 0 kGdog pe 10 KaAGOL BV KOUPTIWOOUV KAAG atnv LTOdOKN, N Ccuokeur] &ev Ba
€vepyoTToLn k.

5. 2uvdéaTe tn ouokeur) otnv Tipida. ©a avayouv yia Alyo OAEG oL Auxvieg oTov TTivaka eAEyxou (4),
€melta Ba ofrioouv kat Ba TTapapeivel avappévn n Auxvio Tou TARKTpou évapéng (11).

6. Méate tov MANKTPO évapéng (11). Oa aKOUOTEL £vag NXOG KAl OAEG OL Auxvieg Ba avayouv. 21NV
006vn evdeitewv (9) Ba evaldooovtal ot evoeitelg “180°C” kat “15min”.

7. MEoTE TO TAAKTPO ETIAOYNG TIPOYPAUPATWY “M” (12). H eVvOEIKTIKN Auxvio. = Ba avAaYeEL.

8. Miéote 10 MAAKTIPO €vapéng (11) kat 1o Tpoypapupa Ba Eekwvrnoel. Ot eVOEIKTIKEG AuxVieG
Aettoupylag (13) Ba avayouv.

9. v o0Bo6vn evdeilewv (9) evaAldooovial o TpokaBoplopEvos xpodvos (18min) kat ot
TipokaBoplouévn Bepuokpacia (200°C).

10. Otav oAokAnpwBel To eMAeyPEVO TTPOYPAUMA, OAEG oL Auxvieg Ba ofrjoouv Kal Ba Tapapeivel
avaupevn povo n Auxvia tou TAAKTpou €vopéng (11). H ocuokeury Ba Aettoupynoetl yla Aiya
deutepOAETITO.

11. ©a akouaoTel évag NXoG 5 POPES Kal N cuokeur Ba OTOPATAOEL Kal Ba gival £Tolun yla xprRon.

XpAon tng 2VOKELRG

* BeBawwBelte 61L n cuokeun gival amevepyotonuévn kat dev eival otnv Tpida, TP T XPron.
* 2uvIoTATaL va TIPoBEPPAIVETE T GUOKEUN yia 5 AeTtTd Xwpic @ayntd mpwv 10 YAoLo.

1. TomoBeTAOTE TN CUCKELN O€ pia KaBopr, ETITEDN KAl QVTIBEPULKN ETUPAVELD.

2. TomoBeTr|oTE T0 KAAGBL Tnyaviopatog (3) Ye 10 @ayntod YEoa oTov KAdO (4) Kal CUPETE TO KOUWTLL
KAEWBWPATOG KAAaBLoU Tnyaviopatog (5) Tpog Ta €6w WOoTe va KAEIOWOEL TO KOAGOL.

3. TomtoBetroTe 10 KAAGOL Tnyaviopatog (2) péoa otov KAdO (1) Kol OUPETE TO KOUPTIL KAEWBWHATOG
KOAOBLOU Tnyaviopatog (3) Tpog Ta HEOO WOTE VA KAEWDWOEL TO KAAGHL.

2nueiwon: Eav o k&dog Pe 10 KAAGBL OV KOUUTILIOOUV KAAA OTNV LTIOBOXK], N CUOKEUH Bev Ba
€VEPYOTTOLNOEL.

4. FuvdEOTe TN OUCKELH OTNV TIPICO. Oa AvAYOoULV YL Alyo OAEG OL AUXVIEG OTOV TIivOKa eAEyXOU (4),
émetta Ba offoouv kal Ba TTapapeivel avaupevn N Auxvia tou TARKTpou evapéng (11).

5. Miéote tov TANKTPO €vapéng (11). ©a akouoTel £vag AXOG Kal OAEG oL Auxvieg Ba avayouv. 2tnv
0Bovn evdeitewv (9) Ba evaldooovtal ol evoeitelg “180°C” kat “15min”.

6. Mitote lOBOXIKA TO TTARKTPO ETIAOYNG TTPoYPaPpaTwy “M” (12) éwg éTou avawel n avtioTolxn
Auxvio otnv 08ovn evdeifewv (9) (BA. evotnta “ Tivakag TPOYPOUUGTWY & TIPOKABOPIOPEVWY
XpoOvwv & Bepuokpactwv”).

7. Miéote dladoyikd Ta TTARKTPA pUBUIoNG Bepuokpaaiag (10) yia va pubBuicete tn Beppokpacia g



ETIAOYNG OG.

8. Méote dladoykd Ta TTANKTPO pUBPLIONG xpovou (14) yia va pubuioeTe Tov XPOVOo TNG ETUAOYNG
00G.

9. Méote 10 MAAKTPO €vapéng (11) ya va ekvnoel 1o TPdypappa. Xtnv 08dvn evdeitewv (9)
evVaAMdAaooovTal 0 TIPOKABOPIoUEVOS XPOVOG KAl OL TIPOKABOoPLoUEVN BEPUOKPAGCIA TOU TIPOYPAUKATOS
TIOU EXETE ETUAELEL

10. ‘Otav ohokAnpwBel T0 €TAEYPEVO TTPOYPAUKA, OAEG OL Auxvieg Ba ofricouv Kal Ba Topapeivel
avopuévn povo n Auxvia tou TARKTpou évapéng (11). H ouokeur) Ba Asttoupynoet yia Alya
deutePOAETITO.

11. ©a okouaTel évag Axos 5 opéS Kal n cuokeur] Ba otapatioel. H Auxvia évapéng (11) Ba
TIAPAUEIVEL OVAPUEVN.

12. AQalp€oTe Pe TIPoooxr Tov KAGOo atd Tnv uttodoxH).

13. AQalpéoTte TO KAAGBL TNyavIoPOTOG, CUPOVTOG TO KOUMTTE KAEIOWHOTOG KAAABIOU Tnyaviouatog
(3) pog Ta €&w kal TIECOVTAG TO KOUMTIL OTEAEUBEPWONG TOU KOAABLOU.

14. 2epBipete xpnoomouwvtag Aapideg.

nueiwon: Mpwv oepPipete, eAéyéte €av To PaynTto €xel payelpeutel. EQv xpetddetal etuméov xpdvo
yla va gayelpeutei, emavaAdpete ) dadikaoia tpooappdloviag tov xpdvo kat T Beppokpacia. O
Xpovog payepéuatog efaptdral amd tnv TukvOTNTA, T0 TIAXOS KAL TN LYPACIa TOU GaynToU.

XpAoWeS ZuPPOUAES

* MpooBéate 1-2 KoUTaMEG AGdL (avaAoya PE TNV TTOCOTNTA) KOL OVAKATEWTE TPV TO PJAYEIPEUQ.

* 1o va €§00QANCETE OUOIOPOPPO LAYEIPEPA, OTA PLOG TOU XPOVOU HAYELPEUOTOG, TIPOTEIVETAL Va
OVOKOTEVETAL TO TPOPIUA HECO OTO KAAGBL TNYOVIOUATOG KATA TN OLAPKELD TOU JOYELPEUOTOG. A v
OVOKOTEWETE TO UAIKA, OQALPECTE TOV KAOO WE TO KOAGBL KOl OVOKATEWTE PE €Va KOUTAAL 2Tn
OULVEXELD, TOTIOBETAOTE TO KAAGBL 0TOV KADO KAl TOTTOBETHOTE Ta {QvVA HECO 0T CUCKEUN).

* To OVOK TIOU KOVOVIKA POYELPEVOVTAL OE POUPVO UTIOPOUV ETIIONG VO JAYELPEUTOUV OTN PPLTECD.

+ TomoBeTAOTE Pio POPUO/OKEVOG YNOIPATOG OTO KAAGBL TNyaviouatog, otav YHAVETE KEK, muffins,
€0BPAVOTA 1) YEMIOTA TPOPLUA.

KaBapiopdg & Zuvtipnon

* Mpwv KaBapioete 1 amoBnNKeVOETE TN CUCKEUN 0ag, BYAATe v amod Tnv mpifa Kal aerjoTe TV va
KPUWOEL.
* MNévta kaBopilete TN cuokevr Kal Ta e§aptAuaTa JETA amod KABE xprion.

ESwteplkn eQAVELQ:.

* 2KOUTIOTE PE £va VWTIO TIAVI KAL 0T OUVEXEID OTEYVWOTE.

* Moté pn xpnodoTtoleite loxupd dLABPWTIKE f} AELOVTIKG KOBAPIOTIKA.

* [oTE PN XPNOJOTIOLE(TE PETAMIKES BOUPTOES 1 GPOLYYAPIO VIO TOV KABApLoUO.

AnooTiwevo kaAdBL tnyaviouatog & k&dog kaAablou:

* MAVveTE Pe (eoTO vEPO KAl OOTIOUVL KOL OTEYVWOTE KOA.

* [TOTE PN XPNOLUOTIOLEITE LOoXUPA OLABPWTIKA I ASLAVTIKA KABOPIOTIKA.

* ot PN XPNOJOTIOLE(TE PETAMIKES BOUPTOES 1 GPOLYYAPIO VIO TOV KABApLoUO.
* Mnv TAéVETE OE TIAUVTHPLO TILATWV.




Texviké XapaKTnEOTIKE

Movtého: Opitéla agpa DIGITAL 1Z-8206 122Y
Tdaon: 220~240V

2uxvotnta: 50/60Hz

loxog: 1300W-1500W

MpocBoToIRoES VIO TN ZwaoTh Amoppwn NG ZUOKEURG 20upuwva We v Eupwraikr Odnyia

2002/96/EK

)54

210 TENOG NG WPEAUNG {WNG TOU, TO TIPOIOV BEV TIPETIEL VOl ATIOPPITITETAL JE TO AOTIKA ATIOPPIMUATA.
Mpétel va amoppLPBEel o€ €0IKA KEVTPO DLAPOPOTIOINPEVNG CUAOYNG OTTOPPHUGTWY TIou opilouv ol
ONUOTIKEG APXES ) OTOUG QOPEIG TIOL TTAPEXOLY AUTH TNV UTINPECia. H XwploTr améppyn oG
NAEKTPIKAG OLKIOKI) OUCKEUNG, ETUTPETIEL TNV OTIOQPUYH TUBAVWY OPVNTIKWY OUVETIEIWV YA TO
TePBANOV Kal TNV Lyeia amo TNV akaTAAMNAN améppLPn KAl ETITPETIEL TNV AVOKUKAWGN TWV VAIKWY
OTIO TO OTTOIaN OTIOTEAE(TAL WOTE VA ETITUYXAVETOL ONUAVTIKT] EEO0IKOVOUNGTN EVEPYELOG KOL TTIOPWV.

fla TNV €moNUavVon TG UTIOXPEWTIKAG XWPLOTNG ATTOPPWPNG OKIOKWY NAEKTPIKWY CUCKELWY, TO
TIPOIOV PEPEL TO ONa TOU BLOYPAPUEVOU TPOXOPOPOU KABOU ATIOPPLUUATWY.

Eyyonon

* H etapia MMENPOYMIH eyyudtal ta TPoidvIa NG Yo OTIOOONTIOTE EAGTTIWUO KOTOOKEUNS N
UAIKWV y1a 800 (2) €Tn aTtd TNV NUEPOUNVia ayopds ) Tapddoong PE TNV TIPOCKOUIOT TNG aTtOdELENG
ayopds. EdGv 1o Tpoidv Tou €xeTe ayopAoEl, TAPOUCLAOEL EAGTTWHO KATAOKELAG 1 UAKWY,
ameuBuvBeite 01O KOTAOTNUA ayopds i ot eéoualodotnuévo Kevipo Service MIMENPOYMIH. Ta
TNV EVNUEPWOT] 0OG OXETIKA JE TO TTANCIECTEPO éoualodotnuévo Kévipo Service MIMTENPOYMITH,
ETIIOKEPDE(TE TN I0TOOEAIDO pag www.benrubi.gr. Eival otnv amokAelotikr kpion tng MMENPOYMIH
N avikatdotoon avti emdlopBwong TOU EATTWHATIKOU TIPOIGVTOG.

* H gyylnon &ev KOAUTITEL EAQTTWMPATA TIOU Ba TIPOKUWOULV OTIO QUCIOAOYIKT BoPd, CTIACLUO,
ouooWPEeUaN aAdTWY, AavBaopévn eyKATGOTOON 1 OUVIAPNON TOU TPOIOVTOG, KAKO XELPIOWO,
OVTIKOVOVIKEG GUVBNKEG AELToupyiag, pUn eQapuoyr Twv 0dnNylwv XPHong, HETATPOTIN ) ETILOKEUN TOU
TPOIOVTOG aTtd PN £60UCLODOTNPEVO TEXVIKO TIOL OV avhKeL ota Kévipa Service MINENPOYMIH.
Emtiong, n eyyonon dev KAAUTITEL TO TIOPAKATW EVOELKTIKA QVOPEPOUEVAQL:

e ZnuAdLO, ATIOXPWHATIONO 1) YPATCOLVIEG.

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

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

TA MNEPIZ>OTEPE2 NM\HPO®OPIEZ:
(NEA) X. MIMENPOYMITH & YIOZ A.E.

Ay. Owpd 27, 15124, Mapouol — Abrjva,
TnA./ E¢uttnpétnon MeAatwv: 210 6156400,
e-mail: benrubi-sda@benrubi.gr

e Ce
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EN

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

A

Please read these instructions carefully before using the appliance and
save them for future reference. Please keep the sales receipt for guarantee
purposes (please see below “Guarantee and Customer Service”) Any use
which does not conform to the instructions will absolve 1ZZY 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.
* Never let the body of the appliance, cord or plug get wet. If the appliance




1

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 (6), 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 leave the power cable wrapped during use. Unwind it completely.
* Never use highly corrosive or abstractive cleaning agents. Never use
metal scouring pads for cleaning.

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

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

» Do not move the appliance when it is in operation.

* Do not touch the appliance with wet or damp hands.

» Do not use an extension power cord.

» This appliance is not intended to be operated by means of an external
timer or separate remote-control system.

» Check the power cord periodically for possible damages. If the power
cord or the plug of the appliance has been damaged, do not use the
appliance and contact an authorized BENRUBI Service Center.

* In case of a possible damage, do not attempt to repair the appliance by
yourself. Please contact one of the authorized BENRUBI service centers.

* Any repair made by an unauthorized BENRUBI Service Center CANCELS
THE GUARANTEE.

» Any misuse of the device cancels the warranty.

 Use only original spare parts.

* The appliance conforms to EU directive 2014/30/EU on Electromagnetic
Compatibility, the 2014/35/EU Low Voltage Directive, the 2011/65/EU
RoHS Directive, the directive 2009/125/EC for eco-design and the EC
regulation no. 1935/2004 on materials intended to contact with food.

SAVE THESE INSTRUCTIONS

L
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Parts of the Appliance

1. Non-stick bucket

2. Detachable frying basket

3. Frying basket lock/release button
4. Control panel

5. Body

6. Air outlet

7. Power cord
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8. Programs indication lights

9. Display screen

10. Temperature selection
buttons “+” / “-”

11. Start button

12. Program selection
button “M”

13. Power indication lights

14. Time selection buttons
wpn
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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.

| &

¢ & A4 @

Temperature (°C) 200 180 175 155 200

Time (min) 18 25 10 30 12

Temperature range (°C) 80-200 | 80-200 80-200 80-200 80-200

Time range (min) 1-60 1-60 1-60 1-60
AP AK- 4

Temperature (°C) 165 180 180

Time (min) 8 20 10 20

Temperature range (°C) 80-200 80-200 80-200 80-200

Time range (min) 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 frying basket (2) to the bucket (1) and slide the frying basket lock button (3) until locks.
4. Insert the basket with the bucket in the reception without food until it snaps into place.

Note: If the bucket with the basket does not fit well into the reception, the appliance will not turn on.
5. Plug in the appliance. All the lights on the control panel (4) will turn on briefly, then they turn off
and the start button indication (11) will stay on.

6. Press the start button (11). A sound will be heard and all the lights on the control panel will turn
on. On the display screen (9) “180°C” and “15min” will alternate.

7. Press the program selection button “M” (12). The indication == will turn on.

8. Press the start button (11) and the program will start. The power indication lights (13) will turn
on.

9. On the display screen (9) the preset time (18min) and the preset temperature (200°C) are
alternate.

10. When the selected program is finished, all the lights will turn off and only the start button
indication light (11) will remain on. The appliance will work for a few seconds.

11. It will beep 5 times and the appliance will stop and will be 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. Place the appliance on a clean, flat and heat-resistant surface.

2. Place the frying basket (2) with the food to the bucket (1) and slide the frying basket lock button
(3) until locks.

3. Insert the basket with the bucket in the reception without food until it snaps into place.

Note: If the bucket with the basket does not fit well into the reception, the appliance will not turn on.
4. Plug in the appliance. All the lights on the control panel (4) will turn on briefly, then they turn off
and the start button indication (11) will stay on.

5. Press the start button (11). A sound will be heard and all the lights on the control panel will turn
on. On the display screen (9) “180°C” and “15min” will alternate.

6. Press the program selection button “M” (12) successively until the corresponding indication on
the display screen (9) turns on (see section “Programs & preset times & temperatures”).

7. Press the temperature setting buttons (10) consequently to set the temperature of your choice.
8. Press the time setting buttons (14) consequently to set the time of your choice.

9. Press the start button (11) to start the program. On the display screen (9) the time and the
temperature of the program you have chosen alternate.

10. When the selected program is finished, all the lights will turn off and only the start button
indication light (11) will remain on. The appliance will work for a few seconds.

11. It will beep 5 times and the appliance will stop. The start button indication (11) will remain on.

—
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12. Carefully remove the bucket from the reception.

13. Remove the frying basket by sliding the frying basket lock button (3) outwards and pressing the
release button.

14. Serve using 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.

Tips

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

+ To ensure uniform cooking, in the middle of the cooking time, it is recommended to mix the food
in the frying pan during cooking. To mix the ingredients, remove the bucket with the basket and stir
with a spoon. Then place the basket into the pot and put them back in the appliance.

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

* Place a baking form/tray in the frying pan when baking cakes, muffins, crumbly or stuffed foods.

Care and Cleaning

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

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

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

Detachable frying basket & pot:

» Wash with warm soapy water and dry thoroughly.

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

* Do not wash in a dishwasher.

Technical Characteristics

Model: Air fryer 1Z-8206 1ZZY
Voltage: 220~240V
Frequency: 50/60Hz

Power: 1300W — 1500W
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Important Information for Correct Disposal of the Product in Accordance with EC Directive

2002/96/EC

3

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.

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
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