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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 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 OTIOCLVOEDTE AT TO PEVHAL:

- Metd amnd kGBe xprion

- Mpw amé tov kabBaploud

- [ptv TN YETAKIVAOETE

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

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

* H 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. AProTe TouAdxlotov 10
EKATOOTA YUPW OTIO TN CUOKELN.

* Mnv ToTOBETElTE TN OULOKELR KOVIA O€ KOUPTIVES, KATW atd pALa N
VTOUAQTILO, 1 KOVTA 0€ OTIOATIOTE B PTtopovoE va PBapEL attd Tov aTuO.

* Mnv KOAUTITETE TN OUOKELN 1) NV TOTIOBETEITE TITTOTA TIAVW OE QUTH) KATA
N Xpenon.

MPOZOXH: Katd tn Xprion, va eiote OQTEQA TIPOCEKTIKOL KAl va PNV
QyVilete TNV ETUPAVELD TNG OUOKEUNG KL TNV £6000 a€pa, OTO oW PEPOG.
E¢€pxeTal KaLTOS aépPaAg.

* 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 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.
MPOXOXH: Amoouvdéote auéowg tn cuokeur amd tnv Tpifa v Otite
OKOUPO Katvo va Byaivel amd T cUoKeur. MNMePIUEVETE va CTANATIOEL N




EKTIOUTII KOTIVOU TIPOTOU OPALPETETE TOV KADO.

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

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

* Mnv ayyiCeTe TN OLOKELN WE PPEYUEVA I VWTIA XEPLA.

* Mn XPNOLJOTIOLEITE ETTEKTACN KAAWOIOU.

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

* EAgyxete Katd OlOOTNMOTA TO KOAWDIO via Tuxov @Bopés. Mnv
XPNOLUOTIOLETE TN CUCKELN AV TO KAAWDLIO PEVPATOC EXEL UTIOOTEL PBOPA
f OV AUTH €XEL TIECEL 1 €XEL LTIOOTEL BAGRN KOTA OTIOLOONTIOTE TPOTIO. AV
UTIOWIOOTEITE OTL N OUOKEUN €xel UTIOOTEL BAGPBN, ETIOTPEWPTE TNV OTO
KOVTIVOTEPO €¢OUCIOdOTNPEVO KEVTIPO eTilokeuwy MITENPOYMITH yua
etétaon.

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

» K&Be emiokeur) amo pn €€0U0L0O0TNUEVO TEXVIKO TWV KEVIPWY Service
MMENPOYMIMH AKYPQNEI THN EIMYHZH.

» KGBe AavBaopévn xprion TS OLOKEUNG AKUPWVEL TNV £yyLNon.

* XpNOIJOTIOLEITE POVO YVNOLA AVTOANAKTIKA.

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

®YNA=TE AYTEZ TIZ OAHTIEX
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Méepn tng ZUoKeLng

. Eloodog agpa

. Mivokag eAéyxou

. MapaBupo kadou

. E¢odog agpa

. AvTtioANloBnTIkG TTOdLa

. ATIOOTIWPEVN QVTIKOANTIKA oxdpa

. ATIOOTIWPEVOG AVTIKOAMNTIKOG KAdOG 4,51t
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MAAKTPO TTPOYPAUPATWY

MAAKTPO évapéng/mavong gl
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Mivakag Mpoypauudtwy Kat MNpokaboplopévwy Xpdvwy Kal ©O€pHoKPACIWV

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

= | | RS

Matdteg | Mmploha lapideg xg}: ;g;:)%
©¢epuokpaaia (°C) 200 180 160 160
Xpoévog (Aetttd) 20 15 20 40
EGpoc Beppokpaoiag (°C) 80-200 80-200 80-200 80-200
E0pog Xpdvou (Aetttd) 1-60 1-60 1-60 1-60

@ &Y

Kpéag Kéik Yapu Zéotoa
O©¢puokpaoia (°C) 180 160 180 115
Xpovog (Aemttd) 25 20 20 12
E0pog Beppokpaoiog (°C) 80-200 80-200 80-200 80-200
E0pog Xpdvou (Aetttd) 1-60 1-60 1-60 1-60

Mpw tnv Mpwtn Xprion

* BeBawwBeite 611 n ouokeur| eival amevepyotonpevn kat dev elval atnv mpida, mpiv n XpeRon.
ZHMEIQZH: Evdéxetal va TIPOoKOWEL KOTIVOG KOl OOKEG KATA TNV TIPWTN XPron.

1. TIAOveTE Ta gEPN TNG cuoKeung. Agite v evotnta “®Ppovtida kot Kabaplopog”

2. TomoBeTr|OTE TN OUCKELN o€ pia kKabapr), €TedN Kal AVTIOEPULKT ETUPAVELQ.

3. TortoBetriote TN oXdpa (6) péoa oTov KAdo (7).

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

4. TomoBetoTE TOV KADO OTNV UTIOOOXN TNG CUOKEUNG XWPIS @ayntd kal Befaiwbeite o1l €xel
KOUUTIWOEL KAAG 0T B€on tou.

2nueiwon: EGv o kadog Sev KOUPTIWOEL KAAA aTNV UTIOBOYXK), N CUCKEUR OV Ba evePYOTTOLNOEL.

5. 2uvdéoTe TN ouoKeur oTtnv TPICa. Oa akouoTel éva “UTT” KOl OTOV THivaKa €Agyxou (2) Ba

QVAYOULV VIO Alyo OAEG OL AUXVIEG KkalL £TTETa Ba TTOPAPEIVEL avOpPEVN N Auxvia © (15).

6. Miéote Tov MARKTPo ONn/Off (15). ©a akouoTel £évag AXoG, Ba avayouy OAEG OL AUXVIEG KOl OTNV
0Bovn evdeitewv (14) Ba evaArdooovtal ot evdeitelg “180°C” kat “15min”.

2nueiwon: Edv dev miéote KATOWO TIAAKTPO yia B0 SeuTePOAETITA, oL Auxvieg Ba ofroouv Kal n

OUOKeUN Ba PTTEL O€ KOTAOTAOT avapovng Kal Ba Ttapaueivel avappévn n Auxvia (15).
7. MiéoTe 10 TTARKTPO PUBUIONG Bepuokpaoia N\ (11) yia va puBuioete 200°C.
8. Mitote 10 MAAKTPO PLBULONG XPOVoL * N (17) ywa va oploete 5 AeTtT@.



9. MiéoTte 10 MAAKTPO £vaping gl (13) KaL n ouokeun Ba EeKIVAOEL.

10. Ot evdelKTikéG Auxvies Tipoypappdtwy (9) Ba ofroouv katl Ba avayouv oL Auxvieg Asttoupyiog
(10). Znv 0B66vn evdeitewv (14) Ba evaldooovTaL 0 ETIAEYUEVOG XPOVOG (5min) Kat N eTIAEYPEVN
Beppokpaoia (200°C).

11. Otav 0AokANPwBE( TO €TAEYPEVO TIPOYPAUMA, Ba 0BACOUV OAEG OL AUXVIEG OTOV THIVAKA EAEYXOU
Kat Ba ep@avioTel n évdelgn “OFF”.

12. Emtetta omo Alyo Ba akouoTEl £vag NX0g 5 popES Kal N CUOKEUN Ba OTAPATAOEL KaL Ba TIAPAUEIVEL
avauuévn n Auxvia ©) (15).

13. H ouokeun eival €Town yua xpron.

XpAon NG ZLOKELNS

* BeBawwBeite 611 n ouokeur| eival amevepyotonpevn kot dev eival atnv Tpida, piv ) XpRon.
* 2UVIOTATOL VA TIPOBEPPAIVETE TN CLUCKEUR YLa 5 AeTITA XwpiS @aynTd TPV 10 YOO,

1. TAOveTE Ta pEPN TNG ouoKeung. Agite v evotnta “®povtida kat Kabaplopog”

2. TomoBeTr|OTE TN OUOKELN o€ pia KaBapr), €Tedn Kal AvTIBEPULKT ETUPAVELQ.

3. TortoBetnote TN oxdpa (6) yéoa otov Kado (7).

2nueiwon: Mnv XpNOOTIOLEITE TN CUCKEUA XWPIG TNV OTIOCTIWHEVN OXAPA.

4. TomoBeTOTE TO POyNTO TTAVW OTN oXApa (6) Kal TomoBeTroTe Tov K&do (7) otnv utodoxn tng
OUOKeUNG. BeBawwbeite 6Tl 0 KABOG £XEL KOUUTIWOEL KOAG OTN B€an TOU.

2nueiwon: BeBoawbeite 611 T0 payntd oTov KAdo Bev Eemepvact Tnv £vdeEn “MAX”,

2nueiwaon: EGv 0 kGdog dev KoupuTwaoeL KaAG atnv uttodoxr, N cUokeur OV Ba evepyoTtoLnOEL.

5. Zuvdéote TN ouokeury otnv Tpilo. O©a okouoTel Eva “pTum” Kal oTov THvaka eAéyxou (2) Ba

QVAYOULV VIO Alyo OAEG OL AUXVIEGC KalL ETTETO Ba TTOPAUEIVEL avVOPPEVN N Auxvia (15).

6. MEote Tov TMARKTPO Acttoupyiag (12). ©a akouoTel £vag fxog, Ba avayouv OAEG oL AuxVieg Kal
otnv 086vn evdeitewv (9) Ba evaldooovtal ol evdeiels “185°C” kat “15min”.

2nueiwon: Edv dev miéote kamowo TAAKTPo yia 60 deutepolettta, oL Auxvieg Ba ofrjoouv Kal 1

OUCKEUN Ba UTIEL OE KOTAOTOON QvVAUOVNG Kat Ba Ttapapeivel avaupévn n Auxvia (15).

7. Tiéote DLaBOXIKA TO TANKTIPO ETIAOYAG TIPOYPOAUUGTWY “M” (12) €wg otou avafoofBroel n
avTtioTtoln Auxvia Tou TtPoyPAUMaTOg Tou emiBupEite (9) (BA. evotnta * Mivakag TPoypauPaTwy &
TIPOKOBOPIoUEVWV XPOVWY & BEPUOKPATLWV”).

8. Mitote dlodoxIKG Ta TTANKTPA pUBULoNG Beppokpaoiag “ N n“ N (11) ya va puBuioete
Bepuokpacia tng eTAOYAG 00G.

9. MiéoTte dladoxIkd Ta TTANKTPO pUBUIONG XPOVou “ N n* N (17) yio va puBuicete Tov Xpovo
NG ETIAOYNAG 00G.
10. Méote 10 TMAAKTPO évapéng (13) yia va Eekvroel TO TTPOYPOPUA. H eVOEIKTIKY Auxvia tou
TIPOYPAMMOTOG TIOU £XETE ETIAEEEL Ba TTapapeivel avappévn, n Auxvieg Aettoupyiag (10) Ba avayouv
KOl 0TNV 086vn evdeitewy (14) Ba evaldooovtal n eTuAeyPEVN BepPokpooia Kat 0 XpOvog.
2nueiwon: Katd tn SLpKeLa Tou JAYELPEPATOG, TIPOTEVETAL VA YUPICETE 1) va aVOKATEVETE TA TPOPLUA
MEoa oToV KAOO Yo KOAITEPO OTIOTEAECA:
- AQaLPECETE TOV KABO, AVOKOTEYETE Kal TOTIOBETNOETE {ava Tov KAdO. To TIpOYPOUHO TIOU EXETE
€TMNEEEL Ba ouvexoTel autduarta.
11. Otav ohokANpwBEl 10 TAeYPEVO TIPOYPAUA, Ba 0BACOUV OAEG OL AUXVIEG OTOV TIiVAKA EAEYXOU
Kat Ba epgaviotel n évdegn “OFF”.
12. ‘Emetta omo Alyo Ba akouaTel £€vag AX0G 5 popES Kal N CUCKELH Ba OTAPOTACEL KAl Ba TTapaEivel



avaduévn n Auxvia C) (15).

2nueiwon: Edv BéAete va alaEete o TPOYpaPPa Katd tn OLdpKela NG Asttoupyiog, TECTE TO
TIARKTPO évapfng/mavong (13). EmAéSTe To Tpdypaupa Tou BéAETE, puBuioTe T Bepuokpacia & To
XPOVOo kat TRECTE AL TO TTARKTPO évapéng/madong (13).

2nueiwon: EGv BéAeTe va OTAPOTACETE TO TIPOYPAUKA TIPLV TOV ETIAEYHEVO XPOVO, THEDTE TO TIAIKTPO
On/Off (15).

2nueiwan: EGv BEAeTe va aldEete tn Bepuokpaaia ri/kat Tov xpdvo katd tn SIGPKELR TNG AstTtoupyiag,
TIEOTE AQVTIOTOLKA TA TAKTPA pUBUIONG Bepuokpaciag (11) N katxpdévou (17). Ztnv 086vn evdeifewv
(14) Ba evaAaooovtal n kavoupla Bepuokpacia kat 0 Xpovog.

13. AQQLPEOTE E TIPOOOX] TOV KGO ATIO TNV UTIOBOXN.

14. 2epPipete XpNOWOTIOWVTAS TIAAOTIKEG 1 EUAVEG AaBidEG.

2nueiwon: MNpwv oepBipete, eAEYETE €GvV TO QayNTO €XEL YayeLPELTEL. EGv XpetdleTal emmAEoV Xpovo
yla va yavelpeutei, emavardBete tn dadikaoia TpooapudlovTag Tov Xpovo Kal n Bepuokpaaia. O
¥xpovoc yavelpéuatog eaptdral amd TNV UKVOTNTA, TO TTAXOC KAL TN LYPACIA TOU QayNnTov.

2NUELWOELG:

* Mavta kpatdre tov kado (7) omd tn Aapn (8).

« Katd v agaipeon tou kadou, dwate WLaitepn mpoooxr Kabwg umopel va Byet atudg.

* Mnv KOAOTITETE TN OUCKELN ] WNVv ToTIoBETE TE TimoTa TTAvw o€ auTr KAt TN XpPron.

* Mn yepilete tov kGdo pe AGdL fj omtolodrimote GAo uypo.

« Mnv ToT00<TElTE OTN CUCKEULT) EDPAEKTA OKEUN OO XAPTOVL, XOPTI, TTAAOTIKO KOl TIOPEUPEPT UNIKA.
« Mnv ToTtoBsteite YudAiva okeln, KAELOTA Soxela kat TIapEU@EPN UAKA TIOU JTIOPEL va GTIA00LY e
NV Beppokpacia.

* Mn xpnowlottoleite yudAwva i kepauiké okeon.

« Eav dev iéote Kamowo mAAKTPO yia 60 deutepdAeTtia, oL Auxvieg Ba oprjoouv kaL n cuokeun Ba

UTTEL O€ KaTAoTaon avapovig kat 8a apapeivel avauuévn n Auxvia © (15).
* 2€ TiepimTwon BLOKOTIAG PELUATOG, 6Tav TO PEUUA ETTAVEABEL N cuokeur Ba cuvexioel va Asitoupyel
amod Tov XPOVOo TIOU EiXE OTAPATACEL KaL B OAOKANPWOEL TO TIPOYPAPUA TIOU EiXATE PUBUITEL.

XPAOLWES ZUUPBOUAEG

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

* TO JIKPOTEPO CLUOTATIKA OTIOLTOVV CGUVABWG AlYOTEPO XPOVO LOYELPENATOG OTIO TO UEYAADTEQQ.

* [lo va €§00QANCETE OUOIOPOPPO LAYEIPEUT, OTO PO TOU XPOVOU PAYELPEUOTOG, TIPOTEIVETAL VA
OVOKOTEVETAL TA TPOPIUA PECA OTOV KABO KATA TN SLOPKELD TOU JOYELPEPOTOG.

* Ta OVOK TIOU KOVOVLIKO HOYELPEVOVTAL O GOUPVO UTIOPOUV ETIONG VO HAYELPEUTOUV OTN QPLTECQ.

* Agv OUVIOTATOL TO POYEIPEPA ECALPETIKA ALTTOPWY CUCTATIKWV.

* H 1davikr) ToodtnTa Yo TV TIPOEToacia tpayavwy Tatatwy eival 500 ypaupépla.

* XpPNOWOTIOOTE TIPOKATOOKEVOTUEVN CUUN VIO VO ETOWPACETE YEULOTA OVAK YPHYOPO KAl EUKOAQ.
H ttpomtapaockevaopEvn OUN OTOLTEL £THIONG PIKPOTEPO XPOVO TIPOETOUACIAS attd TN OTUTIKY COuN.
* TomoBeTNOTE Pl POPUA Ynolpatog 1 éva tawi eovupvou OTNV ATIOOTIWPEVN OXAPa €AV BEAETE va
WAOETE €Va KEIK N KIG N EQV BEAETE va TNyavioeTe €UBPAVOTA UAIKA 1 YEULOTA UAIKA.

* H ouokeun] gival KatdAMnAn yia ¢éotapa @ayntov. Ma va §avaleoTaveTe TO paynto oag, pubuiote
1n Beppokpacia otoug 150°C yia €wg Kat 10 Aetttd.



KaBaplopog & Zuvtipnon
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* Mpwv kaBapioete A amoBNKEVOETE T CUOKELT 0ag, ByAAte tnv amd tnv TPICa kAL aPATTE TNV va
KpuwaogL TouAdxotov yia 30 Aettd.
* MNavta kaBapilete TN cuokeur Kal Ta eaptAuata HETd amod KABE xprion.

E€wtepkn] EmQAveLQ:.

* YKOUTTOTE PE €va VWTIO TIOVI KOL OTN OUVEXELD OTEYVWOTE.

* [MoTé PN XPNOLUOTIOLE(TE LoXUPEG SLOPPWTIKA ) AELOVTIKA KOBAPIOTIKA.

* [oT€ pn XPNOWOTIOLE{TE PETAMIKES BOUPTOES 1 TPOLYYAPLA VIO TOV KOBAPLOUO.

Anoomiwpevog kadog & oxdpa:

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

* [Noté pn xpnowotoleite loxupd SLOBPWTIKA 1 AELAVTIKG KOBOPLOTIKA.

* [OTE YN XPNOWOTIOLEITE PETAANKEG BOUPTOES ) GPOUYYAPLO YIa TOV KOBOPLOWO.
* JUCTHVETOL VO NV TIAEVETE TA €E0PTANOTA OTO TTAUVTHPLO TILATWV.

Texvikd XapoKtnEioTika

Movtého: ®piteda agpa DIGITAL 12-8236 1ZZ2Y
Taon: 220~240V

2uyxvotnta: 50/60Hz

loxug: max1500W

Xwpnukétnta: 4.5Lt

Mpocwbomolioels yia I Zwot Amdéppyn NS 2uoKeung 20ugwva pe v Euvpwmaikhy Odnyia

2002/96/EK

P54

210 T€AOG NG WPEAUNG {WNG TOU, TO TIPOIOV dEV TIPETIEL VA ATIOPPITITETAL JE TO AOTIKA ATIOPPIKUATA.
Mpéttel va amopplpBel ot €OIKA KEVTPO DLAPOPOTIOINPEVNG CUAOYNG ATTIOPPLHUGTWY TIou opilouv ol
ONUOTIKEG OPXEG ] OTOUG QOPE(G TIOU TIAPEXOLY QUTHA TNV UTINPEECIa. H xwplotr amoppwyn Plag
NAEKTOIKAG OLKIOKI) OUOKEUNG, ETUTPETIEL TNV OTIOQPUYH TUBAVWY OPVNTIKWY OULVETIEIWY YA TO
TIEPIBAAOV KalL TNV LYEID OTIO TNV OKATAANAN ATIOPELWN KAL ETUTPETIEL TNV AVAKUKAWOT TWV VAIKWV
OTIO TA OTIOIO ATIOTEAEITAL WOTE VA ETUTUYXAVETAL ONUAVTIKY EE0IKOVOUNGCN EVEPYELAG KOL TIOPWV.

o TNV €TONPOVON TNG UTIOXPEWTIKNG XWPELOTNG ATIOPPIYNG OLKIOKWY NAEKTPIKWY 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 Tou €XeTe QyOPAOEL, TIOPOUCIGOEL EAGTTWHO KATOOKEUNG 1 LAIKWY,
ameuBuvBeite 01O KOTAOTNUA ayopds A oe eéoualodotnuévo Kevipo Service MIMENPOYMIH. o
TNV EVNUEPWOT] OOG OXETIKA JE TO TTANCIECTEPO géouailodotnuévo Kévipo Service MIMTENPOYMITH,
ETIIOKEPDEITE TN LIoTOCEAD pag www.benrubi.gr. Eivat atnv amokAeloTtikn kpion tng MIMENPOYMIH
N avikatdotoon avil emdlopBwong TOU EAATTWHATIKOV TIPOIOVTOG.

* H eyylnon &ev KOAUTITEL EAQTTWMPATA TIOU Ba TTIPOKUWOULV OTO QUCIOAOYIKH @Bopd, CTIACLUO,
ovoowpeuon oAdtwy, AavBaopévn eyKATAOTOON ) CLVIAPNGON TOU TIPOIOVTOG, KOKO XELPLOUO,
QVTIKOVOVIKEG OUVBNKEGS AsLToupylag, pun eQapuoyr Twv 0dnylwv XPHong, HETATPOTIH i ETILOKEUN TOU
TIPOIOVTOG OO WN €§0UCLOBOTNUEVO TEXVIKO TIoU Oev avrkel aTa Kévtpa Service MITENPOYMITH.

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

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

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

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

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

oCE
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EN

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

A (54

Please read these instructions carefully before using the appliance and
save them for future reference. Please keep the sales receipt for guarantee
purposes (pls see below “Guarantee and Customer Service”) Any use
which does not conform to the instructions will absolve IZZY from any
liability.

» Make sure your electricity supply is the same as the one shown on the
underside of the appliance.
 Always plug your device into an outlet that is earthed. Failure to comply
with this requirement may result in electric shock and possible serious
injury.
* Never leave the appliance unattended when it is operating.
» Close supervision is necessary when your appliance is being used near
children or infirm persons. Ensure that they do not play with the appliance.
» This appliance is not intended for use by persons with reduced physical,
sensory or mental capabilities, children or those with lack of experience
and knowledge, unless they have been given supervision or instruction
concerning use of the appliance by a person responsible for their safety.
« Switch off and unplug

— After each use.

— Before cleaning

— Before moving
* Never use the appliance for any other use than indicated.
* The device is intended for indoor use. Do not use the device outdoors.
* The device is intended only for domestic use. Any other use will cancel
the warranty.
» Always use the 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.
CAUTION: Unplug the appliance immediately if you see dark smoke
coming out. Wait for the smoke emission to stop before removing the
bucket.

* |t 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.
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* 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

1. Airinlet

2. Control panel

3. Window

4. Air outlet

5. Anti-slip feet

6. Detachable non-stick rack

7. Detachable non-stick bucket 4.5t
8. Handle



Control panel
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9. Programs indication lights
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10. Operation indications
11. Temperature selection buttons NV

12. Mode button
13. Start/pause button gl

14. Display

15. Power button
16. Heat button @
11. Time selection buttons N 4
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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.

= | & R
French Fries Steak Shrimps Drumsticks
Temperature (°C) 200 180 160 160
Time (min) 20 15 20 40
Temperature range (°C) 80-200 80-200 80-200 80-200
Time range (min) 1-60 1-60 1-60 1-60
@ & |8
Meat Cake Fish Heat
Temperature (°C) 180 160 180 115
Time (min) 25 20 20 12
Temperature range (°C) 80-200 80-200 80-200 80-200
Time range (min) 1-60 1-60 1-60 1-60

Before the First Use

« Make sure the appliance is switched off and unplugged before use.
NOTE: Smoke and odors may occur during first use.

1. Wash the parts of the appliance. See "Care and Cleaning" section.

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

3. Place the rack (6) in the bucket (7).

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

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

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

5. Plug in. A “beep” will be heard and all the lights on the control panel (2) will turn on briefly. Then

indication (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 (14) will alternate “180°C” and “15min”.

Note: If you do not press any key for 60 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 temperature selection button * N (11) to set 200°C.

8. Press the time selection button * W (17) to set 5 minutes.

9. Press start button ql (13) and the appliance will start.
10. The program indication lights (9) will turn off and the operation indications (10) will turn on. The

—
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selected time (5min) and the selected temperature (200°C) will alternate on the display screen (14).
11. When the selected program is finished, all indications on the control panel will turn off and “OFF”
will be displayed.

12. After a while a sound will be heard 5 times and the appliance will stop and the indication ©)
(15) will remain on.
13. The appliance is ready for use.

Using the Appliance

» Make sure the appliance is switched off and unplugged before use.
« It is recommended to preheat the appliance for 5 minutes without food before cooking.

1. Wash the parts of the appliance. See "Care and Cleaning" section.

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

3. Place the rack (6) in the bucket (7).

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

4. Place the food on the rack (6) and insert the bucket (7) in the reception until it snaps into place.
Note: Make sure the food in the bucket does not exceed “MAX” indication.

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 (2) will turn on briefly. Then

indication (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 (14) will alternate “180°C” and “15min”.

Note: If you do not press any key for 60 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 Mode button “M” (12) successively until the corresponding light of the desired program
flashes (9) (see section “Table of programs & preset times & temperatures”).

8. Press consequently temperature selection buttons “ N\ or* (11) to set the temperature
of your choice.

9. Press consequently time selection buttons “ A or* (17) to set the time of your choice.
10. Press the start button (13) to start the program. The indication light of the program you have
selected will remain on, the operation indications (10) will turn on and the selected temperature and
time will alternate on the display screen (14).
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 finished, all indications on the control panel will turn off and “OFF”
will be displayed.

12. After a while a sound will be heard 5 times and the appliance will stop and the indication ©
(15) will remain on.

Note: If you want to change the program during operation, press the start/pause button (13). Select
the program of your choice, set the temperature & the time and press again the start/pause button
(13).

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

Note: If you want to change the temperature and/or time during operation, press the temperature
(11) or time (17) adjustment buttons respectively. The display (14) will alternate between the new
temperature and time.



13. Carefully remove the bucket from the reception.
14. 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 (7) by the handle (8).

* 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 ail 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.

Note: If you do not press any key for 60 seconds, the lights will turn off and the appliance will enter

the standby mode and the power indication (15) will remain on.
* In the event of electricity disconnection, when the power is restored the appliance will continue to
work from the time it has stopped and complete the program you had set.

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

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

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

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

+ Cooking extremely fatty ingredients is not recommended.

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

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

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

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

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.
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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 12-8236 1ZZY
Voltage: 220~240V

Frequency: 50/60Hz

Power: max1500W

Capacity: 4.5t

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.
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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
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