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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 JEMNMOVTIKY avagopd, padi ye tnv andden ayopdg, n oroia
Aettouvpyel w¢ eyyonon (BA. mopokdiw «Eyyonon katr Efutinpétnon
MeAatwvy).

* [lpwv ouvdéoete 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
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 avtrv. 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 KATIOIOL TIPOCWTIOU TIOU YVWPEICEL TOV TPOTIO AElToupYiag g
OUOKEUNG Kal Ba eival uTteLBUVOG YIa TNV ACPAAELA TOUG.

» ©£0TE EKTOG AELTOLPYIOG TN CUOKELK] KAL OTIOCLVOEDTE AT TO PEVHAL:

- Metd amnd kGBe xprion

- Mpw amé tov kabBaploud

- [ptv TN YETAKIVAOETE

* Mn XPNOLJOTIOLEITE TN CUOKEUN VIO 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 ouvokeun autr Tpoopidetal JOVOo YA OIKLAKN Xprion. KaBe GAAn xprion



OKUPWVEL TNV £yyunan.

* 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 CWPA TNG CUOKEULNG, TNV AVTIOTOON, TO KOAWDLIO 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 OTIO 1O €EOUOLODOTNUEVO 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 CUOKUEN.

* 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 €iote OI0iTeEPA TIPOCEKTIKOL KAL VA PNV
ayyiete v ETPAVELN TNG OUOKEUNG Kal TG €§680UG afpa, OTO TIAVW
WEPOG. EEEpXETAL KAUTOHS OEPQG.

* H KOKr Xprion NG OUOKELNG UTIOPEL VA TIPOKOAEDEL TPAUUATIOUO.

* Mnv aerjvete 10 KOAWDLIO TOU PEVPOTOC VO KPEWETAL 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
KOAWASLO. ATTOOLVOEDTE TNV TPARWVTAG TIAVTA ATIO TO QL.

* [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 ouoKkeung eival kauth Katd tn OLdpKELa TNG
Aettoupyiag. Mnv ayyilete ta {eoTtd PEPN TNG CUOKEUNG KATA TN JLAPKELA
NG AcLToupyiag.

MPOZOXH: Mnv a@rvete tnv avtiotaon TN CUOKELNGS va BPaxel.

* 2UVIOTATOL N CUOKEUN VA UnV €ival o€ ouvexn Asttoupyia ya tévw amd 3

WPEGC.




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

* Mnv ayyiCeTe TN CLOKEUN PE PBPEYUEVA I VWTIA XEPLA.

* Mn XpNOLJOTIOLEITE ETTEKTACN KAAWOIOU.

* H ouokeury dev Tpoopiletal va AEITOVPYEL PE EEWTEPIKO XPOVOUETPO N
EEXWPLOTO oLOTNUA TNAEXELPLOPOU.

* EAéyxete Katd OlOOTAMOTO TO KOAWDIO via TuXov @Bopés. Mnv
XPNOIOTIOLE(TE TN OUCKELN €AV TO KAAWDLIO PEVPATOG EXEL UTTOOTEL PBOPA
f av OUTH €XEL TIEOEL 1] €XEL LUTTOOTEL BAGPBN KOTG oTtolodnToTE TPOTI0. AV
UTIOYIOOTEITE OTL N OUOKEULN EXEL UTTOOTEL BAGRN, ETIOTPEWYTE TNV OTO
KOVTIVOTEPO €£OUCIODOTNUEVO KEVIPO eTiiokeuwy MIENPOYMITH yua
etetaon.

e 2€ TEPITTIWON TIOU UTIAPXEL TUBAVr) BAGRN, MNV ETIXELPNOETE va TNV
ETILOKELACETE POVOL 0aG. AteuBuvBeite oe €va amd 1a £¢ouaLOdOTNUEVA
KEvIpa etiiokevwv MIMENPOYMITH.

» K&Be emiokeur) amo pn €€0U0LOO0TNUEVO TEXVIKO TWV KEVIPWV Service
MMENPOYMITH AKYPQNEI THN EIMYHZH.

» KGBe AavBaopévn xprion TG OLOKEUNG AKUPWVEL TNV €yyLNoN.

* XPNOHOTIOLEITE POVO YVNOLO AVTOAAAKTLKA.

* AUt} N OULOKELR CUPPOPPWVETAL Pe TNV Odnyia NAEKTPOPOYVNTIKAG
ovppatétntag 2014/30/EE, tnv Odnyia XaunAng tdong 2014/35/EE, tnv
Odnyia 2011/65/EE  ylia 1OV TEPOPIOPO NG XPNONG  OPLOPEVWV
ETIKIVOUVWVY OUOLWV OE NAEKTPLKO KaL NAEKTPOVIKO €COTTAlOUO. ETtiong, pe
v Odnyia 2009/125/EK yia TIG amaltroelg OlKOAOYIKOU 0XeOLOOUOU YO T
TPOIOVTA TIOU  KOTOVOAWVOULV evépyela kal tov Kavoviouod (EK) Ap.
1935/2004 oxeTkG PE TA UAKG KOL OVIIKEPEVA TIOU TIpoopifovial va
€pBouv o€ TP PE TPOPLUQ.

®YNA=TE AYTEX TIZ OAHIIEX
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Mivakag Mpoypauudtwy Kat MNpokaBoplouévwy Xpdvwy Kal ©€pUoKpactwy

2TOV TIOPOKATW TIVOKO TTOPATIBEVTAL T TIPOYPAPUATO KAL Ol TIPOKOBOPIOUEVEG BEPUOKPATIES KAl

XPOVOL. XPNOWOTIOLEIOTE TOV TIiVAKA POVO YIa avapopd.

=
— i et Tr]yr()
Motareg MmploAa Kotémouho wapL
©¢epuokpaaia (°C) 200 200 200 160
Xpovog (Aetttd) 18 10 40 15
E0pog Beppokpaoiog (°C) 80-200 80-200 80-200 80-200
E0pog Xpdvou (Aetttd) 1-60 1-60 1-60 1-60
A £ 0
@pouTa L
©¢puokpaaoia (°C) 185 160 50 160
Xpovog (Aetttd) 14 30 120 20
E0pog Beppokpaoiog (°C) 80-200 80-200 30-80 80-200
E0pog Xpdvou (Aetttd) 1-60 1-60 2h-24h 1-60
Oeppost o Wi
Zendywua | Zéotaua
©¢epuokpaaia (°C) 40 80
Xpo6vog (Aetttd) 350 30
E0pog Beppokpaoiog (°C) 30-80 80-200
E0pog Xpdvou (Aetttd) 1-60 1-60

TomtoBétnon Aaprig Artootiwpevou Kadou

1. AQap€aTe TNV XOPTVN ETIKETA. AQALPEDTE TOV ATIOOTIWHEVO KABO (2).
2. 20peTe 10 onueio otepEwans NG AaBRNAG (3) TTPOG Ta KATW PEXPL £WG OTOU AKOUOTEL Eva “KAIK”.
3. BeBawBeite Ot n AaPr €xel KOLUTIWOEL KA OTN B€0N TNG.




TomoBétnon AOCTIWHEVNG ZXAPAG

H amoomwpevn oxdpa PTopel va tomoBetnoel o duo Béoelg. To pubuIldUEVO VYOS COG ETITPETIEL
VO TOTIOBETEITE TO TPOPIUA TILO KOVTA OTNV avTIOTOoN i OTAV PAYEIPEVETE PIKPOTEPEG TIOOOTNTESG
payntou:

2nueiwon: BeBaiwbeite 611 ta BeAGKIA TNG aTTOCTIWUEVNS OXAPag deixvouv aplotepd & SeCId.

XaunAn 6éon: Z1péwte TN oXdpa WOTE va TePAOEL amod TG eCOXES ToU Bpiokovial OTn PEoN Tou
k&dou. TomoBeTAOTE TN oXAPa OTO KATW PEPOG TOU KABOU.

WnAn B€on: TormtoBeTAOTE TN OXAPa 0TI EEOXEG TTIOU BpiokovTtal oTn Péon Tou KEdOou.
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Mpwv v MNpwtn Xprion

* BeBawwBeite 611 n ouokeur eival amevepyotonuévn kat dev ival atnv Tpida, Tpiv N XpRon.
* BeBawwBeite 611 £xete TomoBeTAOEL TN AAPr] oTOV KAdO.

ZHMEIQZH: Evdéxetarl va TpoKOWEL KATVOG Kal OOWEG KOTA TNV TIPWTN XPron.

1. TTAOVETE Ta €PN TNG CUOKeLNG. Agite TV evotnta “®Ppovtida kal Kabaplopog”

2. TomoBetr|OTE TN OUOKELN o€ pia KaBapr), €Tedn Kal AvIIBEPULKT) ETUPAVELQ.

3. TomoBetrote TN oxdpa (7) péoa otov kado (2). Aeite evotnta “TomobBETNoN ATOOTIWHEVNG
oxapag”.

2nuelwon: Mnv XpNoWOTIOLETE TN CUCKELN XWPIS TNV ATTOCTIWHEVN OXAPA.

4. TomoBetoTe TOV KAOO OTNV UTOOOXN TNG CUCKEUNG XWPIG @aynTto Kal Befowwbeite OTL £XEL
KOUMTIWOEL KOAA 0N B€on Tou.

2nueiwon: Edv 0 KABog BeV KOUUTIWOEL KOAG oTnV UTIOdOXH, N CLUCKEUR Bev Ba evepyoTiolnOel.

5. Zuvdéote TN ouokeuny otnv Tpido. Oa okouoTel Eva “ptum” Kal oTov THvaka eAéyxou (1) Ba
avayouv yia Alyo OAeg ol Auxvieg. Emetta Ba akouoTel éva “pmt” kat Ba apapeivel avapuévn n
Auxvia Tou TARKTpou Asttoupyiag (15).

6. MEote Tov TARKTPO Acttoupyiag (15). Oa akouaTel £vag fxog, Ba avawouv OAEG oL AUXVIEG Kal
otnv 086vn evdeitewv (10) Ba evaAdooovtal ol evdeitelg “180°C” kat “15min”.

2nueiwon: Eav dev méote kamolo TAAKTPO yia 20 deutepdAeTTta, oL Auyvieg Ba ofrioouv kal n
Ouokeun Ba PTEL 0 KATAOTOON AVAPOVIG Kal B0 TIapauEivel avappévn n Auxvia Tou TIARKTPOU
Aettoupyiag (15).

7. MéoTte 10 TAAKTPO pUBUIONG XPOVoU (17) yio va opioete 5 Aemttd.
8. Mi¢ote 10 MAAKTPO Evapéng/mavong (16) Kal n cuokeur) Ba EeKvVroEL.

9. 'OAeg oL Auyvieg aTtov Tiivaka eAéyxou Ba avawouv. H evBEIKTIKA Auxvia Aettoupyiog (9) kau n

Aettoupyiag aveplotpa (11) Ba eival avaupéveg kat otnv 0Bovn evdeigewv (10) Ba
€EVAAGOOOVTOL 0 ETIAEYUEVOG XPOVOG (5min) kat oL TtpokaBoplopévn Beppokpaaia (180°C).
10. Otav 0AokANpwBEel TO €TAEYUEVO TIPOYPOKUA, OTNV oeévrﬁés[&wv (10) Ba epgpaviotel “OFF”,

Ba apapeivel avaupévn n Auxvia Asltoupyiog aveplotripa
Aettoupyliag (15).

11. Emewrra amo 20 deutepOAeTtia Ba 0KOUOTEL £VOG NXOG 5 POPES Kal N CUOKELH Bal OTAUOTACEL.
210V Trivaka eAEyxou (1) OAeg oL Auxvieg Ba ofrioouv Kal Ba TTapapeivel avapuévn n n Auxvia tou
TIAAKTPOU Agttoupyiag (15).

12. H ouokeun gival €Ton yua xprnon.

Xprion tng ZUCKELNG

* BeBawwBeite 611 N ouokeur] eival amevepyotonuévn kat dev eival atnv mpida, Tpiv N XprRon.
* BeBawwBelte 611 £xeTe TOMOBETACEL TN AP GTOV KASO.

(11) kaL n Auxvio Tou TIARKTPOUL

* ZuvIoTATaL va TipoBepPaiveTe T GUOKEUR YIa 5 AeTTTA Xwpig @aynTto TpLv 10 YHGCLUO.

1. MAOveTe T gé€PN TNG ouoKeung. Agite tnv evotnta “®povtida kot Kobaplopog”
2. TotoBEeTAOTE TN CUCKELN O€ Wia kaBapr, ETIMEDN KAl AVTIBEPULKN ETULPAVELQ.
3. TomoBetote T oxdpa (7) péoa otov KAdo (2). Acite evotnta “TomOBETNON QTTOCTIWUEVNG
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oxapag”.

2nueiwon: Mnv XpnoWOTOLELTE TN GUCKEUA XWPIS TNV amooTiwuevn oxdpa.

4. TomoBeTAOTE TO PayNTO TTAVW OTN OXAPA (7) KOl TOTIOBETNOTE ToV KABO (2) otnv uTodOoX! TNG
ouokeung. BeBalwbeite 0L 0 KADOG ExEl KOUUTIWOEL KAAG oTn B€on Tou.

2nueiwon: BeBawdeite 6t 1o payntd otov kGdo Sev EPXETAL OE EMAPN UE TNV AVTIOTAQT.
2nueiwon: Edv o kadog dev KOUUTIWOEL KAAG aTnV UTtodoxr], N CUCKEUR Ogv Ba evepyoTtolnOkei.

5. Zuvdéote N ouokeuny otnv Tpido. Oa okouoTel Eva “pmut” Kal oTov THvaka eAéyxou (1) Ba
avayouv yia Alyo 6Aeg ol Auyvieg. Emerta Ba akouoTel éva “prurt” kot Ba apapeivel avaupevn n
Auxvia Tou TIARKTPOUL Acttoupyiog (15).

6. Méote Tov MANRKTPO Aettoupyiag (15). Oa akouoTel £vag fxog, Ba avawouv OAEG oL AuXVieg Kal
otnv 086vn evdeitewv (10) Ba evaldooovtal ol evdeitelg “180°C” kat “15min”.

2nueiwon: Eav dev méoete Kamolo TANKTPO yia 20 BeutepdAeTTa, oL Auxvieg Ba ofrjcouv Kkat N
OuOoKeUN Ba PTEL O KATAOTOON AVAUOVIG Kal B0 TIapauEivel avappévn n Auxvia Tou TIARKTPOU
Aettoupyiag (15).

7. Migote 10 €lkovidlo Tou TTPOYPAUPATOG TTou eTiIBUEITE (BA. evotnta “Tlivakag mpoypauudtwy &
TIPOKABOPLOPEVWY XpOVWwY & Bepuokpactwv”). H avtiotown Auxvia (14) Ba avaBoofrvel kat otnv
0Bovn evdeitewv (10) Ba evalaooovTal n TIPoKaBoPIouEVN BEpUOKPATia Kal wpd.

8. Miote dladoyka Ta TANKTPa puBULONG Beppokpaciag (12) yio va pubpioeTe TN BepUoKpacia TNG
ETILAOYNG OAG.

9. Migote dladOXIKA T TTANKTPA PUBULONG XPOVou (14) yia va puBuiloeTe ToV XPOVO NG ETILAOYNG
00G.

10. M€ote 10 TMANKTIPO €vapéng/mavaong il (16) yla va &ekvnoel 10 TTPoOypaupa. H evOEIKTIKN

(9) kat n Aettoupyiog aveploTthpa (11) Ba eival avappéveg kat otnv 08évn evdeitewv (10) Ba
evaMdaooovTal N eTAEYPEVN BeppPoKpaaia Kal 0 XpOvog.

2nueiwon: Ma va evepyomonBei 10 ECWTEPIKSO QWG, TILEOTE TO TIANKTIPO AETOUPYiag QwTouoU (13).
H avtiotown Auxvia avaBooBrivel. To ecwtepikd Qwg Ba TTOPAUEVEL AVaUUEVO yia 1 AETTTO Kal ETELTa
Ba ofroeL.

2nueiwon: Kata tn Sidpkela Tou JayepéPatog, TIPOTEIVETAL VA YUPIZETE 1] va QVOKATEDETE TA TPOPLUA
METQ OToV KABO Y10 KAADTEPO QTIOTEAETUA:

AuxVvia Tou TIPOYPAUKATOG TIOU EXETE ETUAESEL Ba avaBoaPrVel, N EVOEIKTIKY AuxVia Aeltoupyiog

- TILECTE TO TAAKTPO évapéng/madang ] (16), apapéate tov KGO0 KAl AVAKATEWTE PE €va
KOUTAAL. TN OUVEXELD, TOTIOBETNOTE Tov KAJO WECO OTN OUCKEUNR Kal TIECTE TO TAKIPO

Tiadong/évapéng ] (16) y1a va ouVEXIOTEL TO TIPOYPAUQA TIOU EXETE ETIAECEL.
- EVOANOKTIKG UTTOPEITE VO OQALPETETE TOV KABO, VA OVOKATEWETE KL VO TOV TOTIOOETHOETE Sava.
To mpdypaupa Tov £XETE ETUAEEEL Ba CuVEXIOTEL auTOPATA.

11. ‘O1av 0AokANpwBEel TO €TAEYHEVO TTPOYPAUMA, OTNV o@évrﬁés[éewv (10) Ba eugpaviotel “OFF”,

Ba apapeivel avaupévn N Auxvia Asltoupyiog aveplotripa (11) kot n Auxvia Tou TIARKTPOU
Aettoupyliag (15).

2nueiwon: Edv BéAete va aMaEEeTe To TPOYpaPPa Katd tn OdpKela NG Aetoupyiag, TMEDTE TO
TIARKTPO €vapéng/madong Dl (16). EmAé€Te To Mpdypappa ou BéAeTE, pubpioTe Tn Bepuokpaacia

& 10 XpOvOo Kal TIECTE TIAAL TO TIANKTPO £vapéng/mavong ] (16).

2nueiwon: EGv BEAeTE va OTAPOTACETE TO TIPOYPAUKA TIPLY TOV ETIAEYHUEVO XPOVO, TIECTE TO TIAIKTPO
[

Aettoupyiag (15).

12. AQalpEaTe e TIPOoOoXK ToV KGO0 atd Tnv uttodoxH.

13. 2ZepPipete XpNOWOTIOWVTAG TIAAOTIKEG 1) EUAVEG ANaBidEG.
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2nueiwon: Mpwv oepBipete, eAEVETE €GvV TO QAYNTO EXEL PaVELPEUTEL. EGV XpeldleTal eTumAéov Xpdvo
yla va payelpeutel, emavaldpete ) dadikaaia mpooapuéloviag tov Xpdvo kat ) Bepuokpagia. O
¥xpovoc uayelpéuatog e¢aptdral amd TNV TUKVOTNTA, T0 TTAX0S KAl TN UYPAoia Tou @ayntou.

2NUEWWOELG:

* MNavta kpatdrte Tov kado (2) amd ) Aapn (3).

 Kata v agaipeon tou kGdov, dwaTe Wiaitepn TPoooxn Kabwg Pmopel va Byet atudg.

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

* Mn veuiCete Tov KABO YE AGBL ) OTIOLOBATIOTE AN LYPO.

* Mnv tontoB<teite 0 oUoKELT) EVPAEKTA OKEDN Omd XaPTOVL, XOPTi, TAAOTIKO KaL TIAPEUPEPT UAIKA.
* Mnv ToTtoOETEITE YUAAIVO OKELN, KAELOTA BOXEIQ KOL TIOPEUPEPN UALKA TIOU JTIOPEL VO OTIA00LY HE
TNV Beppokpaaia.

* Mn xpnowoToLeite yudAva i KEPAIKE OKELN.

« Edv Oev TIEOETE KATIOLO TARKTPO Yia 20 SeutePOAETTTa, oL Auxvieg Ba oBfRooUV Kal n cucKeur Ba
UTTEL O€ KaTAoTaon avapovig kat 6a Tapaueivel avappévn n Auxvia tou TIAfKTpou Asitoupyiag (15).

XPAOLWES ZUUPBOUAEG

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

* TO HIKPOTEPO CLUCTATIKA OTIALTOVV CUVABWG AlYOTEPO XPOVO LOYELPENATOG OTIO TO UEYAADTEQQ.

* [la va €§00QANOETE OPOLOPOPPO HAYEIPEUD, OTO UIOG TOU XPOVOU PAYELPEUOTOG, TIPOTEVETAL Va
OVOKOTEVETAL TA TPOPIUA PECT OTOV KABO KOTA TN SIAPKELD TOU JOVELPEUOTOG.

* To OVOK TIOU KOVOVLKA HAYELPEVOVTOL OE GOUPVO UTIOPOUV ETIONG VO HAYELPEUTOUV OTN GPLTECQ.

* Agv OUVIOTATOL TO POYEIPEPA ECALPETIKA ALTTOPWY CUCTATIKWV.

* H 1davikr ToodTNTa yIa TNV TIPOETOACIa Tpayavwy Ttatatwy eival 1800 ypouudpla.

* XpNOLJOTIO|OTE TIPOKATAOKEUACHEVN CUUN VIO VO ETOWHACETE YEULOTA OVAK YPryoPa KOt EUKOAQ.
H mpomtapackeuaopévn COUn armattel €miong PIKPOTEPO XPOVO TTPOETOUACIAC OO TN OTITKA (UUN.
* TOTTOBETAOTE PO POPUA YNolUATOog 1 éva Taw{ @OUPVOU OTNV OTIOCTIWHPEVN OXAPA EAV BEAETE va
WNOETE €Va KEIK N KIG N €0V BEAETE va TNyavIoETE EVBPAVOTA UAIKA ) YEULOTA UAIKE.

* H ouokeun] gival kKatdAMnAn yia ¢eotapa @ayntov. Ma va avaldeoTaveTe TO0 paynto oog, pubuiote
N Beppokpacia otoug 150°C yia €wg Kat 10 AeTttd.

MNivakag Mpotevopevwy Xpdvwy kal OgpUoKPacLiV

O Ttopak&iw Tivakag eival pévo via avagopd.

* [PoCapPOOTE TOV XPAVO Kal T BEpUOKPaTia PayELPEPATOS avAAOYa UE TIG TIPOTIUNCEIS 0AG, TNV
TI00OTNTA KAL TO PEYEBOG.

* lMpotelvetal va avakateleTe TO0 QAyNTd KAtd Tn OLIPKELD TOU UOYELPEUATOS YIA TNV KAAUTEPN
KUKAOQOpia Tou Beppol aépa.
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EAGxiotn—
Méyiotn Xpdvog .| Npbodeteg
Mogdtnta (Aemtd) Oeprokpaoia TIANpoQOpiEg
(yp.)
Matdreg & MATATES TNYAVITEG
NETITEG
KOTEWYUYHUEVES 300-1600 9-16 200°C
TIATATEG . .

- AVaKaTEWYTE KOTA TN
XOVIpEG BLAPKELD TOU
KOTEWUYHEVEG 300-1200 11-20 200°C .

. HOYELPEUATOG
TIATATEG
g’x";mg TatoTes 300-1300 10-16 200°C
Kpéag & KotdmouAo
MmplldAa 100-500 8-12 180°C
I'Id[éthq/XOtvad 100-500 10-14 180°C [upiote otov HLO0 XpOvo
MTIPLCOAGKLO TOU JOYELPEPOTOG
MrmupTékia 100-500 7-14 180°C
AOUKGVIKA 100-500 13-15 200°C BeBalwBeite 611 TO KOTO-
MTOUTAKIO KOTO- TIOUAO €XEL JayELpeUTEL
TIOUAQU 100-500 1/-22 180°C TIOA KOAG.
21NB0G KOTOTTOUAOU 100-500 10-15 180°C
2VOKG
Spring Rolls 100-400 8-10 200°C
Kareyuypeveg 100-500 6-10 200°C ,
KOTOUTIOUKIEG "o TTpopayelpeEUEVa
Kateyuypeveg 100-400 6-10 200°C Mpotovta
WOPOKPOKETES
["eplotd Aaxavika 100-400 10 160°C
IAukd-Tiiteg
KéK 300 20-25 160°C
Kig 400 20-22 180°C Xpnowotoleiote
Maowvg 300 15-18 200°C ETUTAEOV TaW(
"AUKG ovaK 400 20 160°C

* Ta UKPOTEPQ UAIKA artattouV ouvrjBws AtyOTEQPO XPOVO UAYELPELATOS ATTO TA UEYAAUTELA UAIKG

KoBaplopdg kat ZuvtApnon

« [pv KaBapioeTe A AMOBNKEVCETE TN CUCKELN 0ag, BYAATE Tnv atd Tnv TPIifa KaL aeroTe TV va
KPUWOEL TOUAAXLOTOV yia 30 AETTTE.
* MNévta kaBopilete TN cuokevr Kal Ta e§aptAuaTa JETA amod KABE xprion.

E¢wtepikn emQAvela:.

* 2KOUTTIOTE UE €va VWTIO TIOVI KOL OTN OUVEXELD OTEYVWOTE.

* [MoTé pn XxpnolJoToLE(Te LoXUPEG BLOBPWTIKA I AELAVTIKG KOBAPIOTIKA.

* [oT€ pn XPNOWOTIOLE{TE PETAMIKES BOUPTOES 1) GPOLYYAPLO VIO TOV KOBAPLOUO.
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ATooTiwpeVog Kadog & oxdpa:

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

* [Not€ pn xpnodototeite loxupd SLOBPWTIKA 1 AELAVTIKG KOBAPIOTIKA.

* [NoTé PN XPNOLJOTIOLE(TE PETAAIKES BOUPTOES 1 GPOLYYAPLA VIO TOV KOBAPLOUO.
* JUCTAVETOL VO NV TIAEVETE TA EE0PTAPOTA OTO TTAUVTAPLO TILATWV.

Texvikd XapoKTtnEoTiKG

Movtého: Oputedo agpa DIGITAL 12-8218 1IZZY
Taon: 220~240V

2uxvoétnta: 50/60Hz

lox0g: 1800W

Xwpnukoétnta: 8,2Lt

Mpocwdomolioels yia 1 Zwot Amdéppwyn NS 2uokeung 20ugwva pe v Euvpwmaikhy Odnyia

2002/96/EK

)54

2T0 TENOG NG WPEAUNG {WNG TOU, TO TIPOIOV BEV TIPETIEL VO ATIOPPITITETAL E TA GO TIKA OTIOPPIKPOTO.
Mpémel va amoppleBei og e10IKA KEVTPO DLOPOPOTIOINUEVNG CUANOYAG OTIOPPIMUGTWY TIOU 0PIioLV Ol
ONUOTIKEG APXES ) OTOUG QOPEIG TIOU TTAPEXOLV QUTH TNV UTINPEECia. H xwplotr améppwypn oG
NAEKTPIKAG OLKIOKI) OUCKEUNG, ETUTPETEL TNV ATIOPUYR TIBAVWY OPVNTIKWY CUVETIEWV YIO TO
TePIBANOV Kal TNV Lyeia atmod TNV akATAAMNAN amtéppLPn KAl ETITPETIEL TNV AVOKUKAWGN TWV VAIKWY
OTIO TC OTIOIO ATIOTEAEITOL WOTE VO ETUTUYXAVETAL ONUAVTIKI] EE0IKOVOUNCN EVEPYELAG KOL TIOPWV.

fla TNV €monuavan tng UTIOXPEWTIKNAG XWPLOTAG ATIOPPIWNG OLKIOKWY NAEKTPLKWY CUOKELWY, TO
TIPOIOV PEPEL TO GrA TOU BLOYPAUPEVOU TPOXOPOPOU KABOU OTIOPPLUUATWY.
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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 TIou €XeTe QyOPAOEL, TIOPOUCIGOEL EAGTTWHO KATOOKEUNG 1 UAIKWY,
ameuBuvBeite 01O KOTAOTNUA ayopds A oe eéoualodotnuévo Kevipo Service MIMENPOYMIH. o
TNV EVNUEPWOT] OOG OXETIKA JE TO TTANCIECTEPO géouailodotnuévo Kévipo Service MIMTENPOYMITH,
ETIIOKEPOE(TE TN LIoTOOEAIDO Hag www.benrubi.gr. Eival otnv amokAeloTikr kpion tng MIENPOYMIH
N avikatdotoon avil emdlopBwong TOU EAATTWHATIKOV TIPOIOVTOG.

* H gyylnon &ev KOAUTITEL EAQTTWHATA TIOU Ba TIPOKUWOULV OTIO PUCLOAOYLKY BoPd, CTIACLUO,
ovoowpeuon oAdtwy, AavBaopévn eyKATAOTOON ) CLVIAPNGON TOU TIPOIOVTOG, KOKO XELPLOUO,
OVTIKOVOVIKEG CUVBNKEG AELTOLPYIOG, N EQAPUOYT TwY 0BNYLWV XPrIONG, JETOTPOTIN 1| ETILOKEUN TOU
TPOIOVTOG aTtd PN £60UCIOBOTNPEVO TEXVIKO TIOU OV aviKel ota Kévipa Service MIENPOYMIH.

Emtiong, n eyyonon dev KAAUTITEL TA TIAPOAKATW EVOEIKTIKG OVOPEPOUEVAL:
e 2nuAadLa, ATIOXPWHATIONO 1 YPATCOLVIEG.

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

o BA&Bn amod Bepuikd ook (amétoun aAayr) Bepuokpaciog A tdong).

A MEPIZ>OTEPEZ TAHPO®OPIEZ:
(NEA) X. MMENPOYMIMH & YIOZ A.E.

Ay. Bwud 27, 15124, Mapouvol — ABrva,
TnA./E€umtnpétnon Mehatwv: 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 (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 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 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
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where it may get wet.

* 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.

* 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
yourself. Please contact one of the authorized BENRUBI service centers.

» Any repair made by an unauthorized BENRUBI Service Center CANCELS
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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

1. Control panel

2. Detachable non-stick bucket
3. Handle

4. Air inlet

5. Air outlets

6. Power cord

7. Detachable non-stick rack
8. Transparent window



18

Control panel

12 17

13 15 16

14

9. Function indication light

10. Display screen
11. Fan operation indication light ﬂ
12. Temperature selection buttons /

13. Light function button
14. Program buttons with indication lights

|
15. Power button

16. Start/pause button >
17. Time selection buttons /

Attaching the Bucket Handle

S m®

1. ApaipéaTte TNV XaGPTIVN €TIKETA. Remove the detachable bucket (2).
2. Slide the attachment point of the handle (3) downwards until it “clicks” into place.
3. Make sure the handle is securely snapped into place.
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Inserting the Detachable Rack

The detachable rack can be placed in two positions. The adjustable height allows you to place food
closer to the resistance or when cooking smaller quantities of food:

Note: Make sure the arrows on the detachable rack are pointing left & right.

Low position: Turn the rack so that it passes through the edges in the middle of the bucket. Place

the rack at the bottom of the bucket.

High position: Place the rack at the edges in the middle of the bucket.

)
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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.

LS Y A

Fries Steak Chicken Fried fish
Temperature (°C) 200 200 200 160
Time (min) 18 10 40 15
Temperature range (°C) 80-200 80-200 80-200 80-200
Time range (min) 1-60 1-60 1-60 1-60

® 0

fruits read
Temperature (°C) 185 160 50 160
Time (min) 14 30 120 20
Temperature range (°C) 80-200 80-200 30-80 80-200
Time range (min) 1-60 1-60 2h-24h 1-60
Defrost Keep warm

Temperature (°C) 40 80
Time (min) 350 30
Temperature range (°C) 30-80 80-200
Time range (min) 1-60 1-60

Before the First Use

« Make sure the appliance is switched off and unplugged before use.
» Make sure you have attached the handle to the bucket.

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 (7) in the bucket (2). See “Inserting detachable rack” section.
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.
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5. Plug in. A “beep” will be heard and all the lights on the control panel (1) will turn on briefly. Then
a "beep" will be heard and the light of the power button (15) will remain on.

6. Press the power button (15). A sound will be heard, all the indication lights will turn on and the
display (10) will alternate “180°C” and “15min”.

Note: If you do not press any key for 20 seconds, the lights will turn off and the appliance will enter
the standby mode and the power indication (15) will remain on.

7. Press the time selection button “WA” (17) to set 5 minutes.
8. Press the start/pause button (16) and the appliance will start.

9. All the indications on the control panel will turn on. The function indication (9) and the fan

operation indication (11) will turn on and on the display screen (10) the selected time (5min)
and the preset temperature (180°C) will alternate.
10. When the selected program is finished, the display screen (10) will show “OFF”, the fan

operation indication (11) and the power button (15) will remain on.

11. After 20 seconds a sound will be heard 5 times and the appliance will stop. On the control panel
(1) all the lights will turn off and the power button (15) will remain on.

12. The appliance is ready for use.

Using the Appliance

« Make sure the appliance is switched off and unplugged before use.
« Make sure you have attached the handle to the bucket.

« 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 (7) in the bucket (2). See “Inserting detachable rack” section.

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

4. Place the food on the rack (7) and insert the bucket (2) in the reception until it snaps into place.
Note: Make sure the food in the bucket does not come into contact with the heating resistant.
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 “beep” will be heard and all the lights on the control panel (1) will turn on briefly. Then
a "beep" will be heard and the light of the power button (15) will remain on.

6. Press the power button (15). A sound will be heard, all the indication lights will turn on and the
display (10) will alternate “180°C” and “15min”.

Note: If you do not press any key for 20 seconds, the lights will turn off and the appliance will enter
the standby mode and the power indication (15) will remain on.

7. Press the icon of the program you want (see section "Table of programs & preset times &
temperatures"). The corresponding light (14) will flash and the preset temperature and time will
alternate on the display screen (10).

8. Press the temperature setting buttons (12) consequently to set the temperature of your choice.
9. Press the time setting buttons (17) consequently to set the time of your choice.

10. Press the start/pause button e (16) and the pro&am will start. The indication light of the of
the selected program will flash, the function indication (9) and the fan operation indication ﬂ

(11) will turn on and on the display screen (10) the selected temperature and time will alternate.
Note: To activate the interior light, press the light function button (13). The corresponding lamp
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flashes. The interior light will stay on for 1 minute and then will turn off.
Note: During cooking, it is recommended to stir or turn the food in the bucket for best results:

- press start/pause button ] (16), remove the bucket and turn or stir the with a plastic or

wooden spoon. Then place the bucket into place and press the start/pause button M (16) to
continue the selected program.
- Alternatively, you can remove the bucket, stir or turn the food and re-insert it. The selected
program will continue automatically.

11. When the selected program is finished, the display screen (10) will show “OFF”, the fan

operation indication (11) and the power button (15) will remain on.
Note: If you want to change the program, press the start/pause button (16). Select the program you
want, set the temperature & time and press the start/pause button (16) again.

Note: If you want to change the program during operation, press the start/pause button ] (16).
Select the program of your choice, set the temperature & the time and press again the start/pause

button ] (16).

|
2nueiwon: If you want to stop the program before the selected time, press the power button
(15).
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.

Notes:

« Always hold the bucket (2) by the handle (3).

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

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

* Do not fill the basket 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.

« If you do not press any key for 20 seconds, the lights will turn off and the appliance will enter the
standby mode and the power indication (15) will remain on.

» 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 1800 grams.
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+» 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.

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

Time

quantity (gr) | (minutes) Temperature | Additional information
French fries
Thin frozen fries 300-1600 9-16 200°C
Thick frozen fries 300-1200 11-20 200°C Stir during cooking
Home-made fries 8x8 300-1300 10-16 200°C
Meat & chicken
Steak 100-500 8-12 180°C
Meat/pork chops 100-500 10-14 180°C Turn over halfway
through the total cook-
Burgers 100-500 7-14 180°C ing time.
Sausages 100-500 13-15 200°C
Make sure the chicken
Drumsticks 100-500 1/-22 180°C is cooked very well.
Chicken breast 100-500 10-15 180°C
Snack
Spring Rolls 100-400 8-10 200°C
Frozen chicken nuggets 100-500 6-10 200°C Oven-ready food
Frozen fish fingers 100-400 6-10 200°C
Stuffed vegetables 100-400 10 160°C
Sweets-pies
Cake 300 20-25 160°C
Quiche 400 20-22 180°C Use additional baking
Muffins 300 15-18 200°C pan
Sweet snacks 400 20 160°C

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

« Before cleaning and storage, unplug the appliance and let it cool down for at least 30 minutes.
« 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 & stirring rod:

» 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 12-8218 1ZZY
Voltage: 220~240V

Frequency: 50/60Hz

Power: 1800W

Capacity: 8.2Lt

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 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
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