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Welcome!

Dear Customer,

Thank you for choosing the Indesit product. We want your product, manufactured with high
quality and technology, to offer you the best efficiency. Therefore, carefully read this
manual and any other documentation provided before using the product.

Keep in mind all the information and warnings stated in the user’s manual. This way, you
will protect yourself and your product against the dangers that may occur.

Keep the user's manual. If you give the product to someone else, give the manual with it.
The warranty conditions, usage and troubleshooting methods for your product are
provided in this manual.

The symbols and their descriptions in the user's manual:

Hazard that may result in death or injury.

@ Important information or useful usage tips.

Read the user’'s manual.

f Hot surface warning.

NOTICE Hazard that may result in material damage to the product or its environment.

Beko Europe Management Srl
Via Varesina 204, 20156 Milano, Italy
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A 1 Safety Instructions

* This section includes the
safety instructions necessary
to prevent the risk of personal
injury or material damage.

« If the product is handed over
to someone else for personal
use or second-hand use pur-
poses, the user’'s manual,
product labels and other relev-
ant documents and parts
should also be given.

+ Our company shall not be held
responsible for damages that
may occur if these instructions
are not observed.

« Failure to follow these instruc-
tions shall void any warranty.

+ Use original spare parts and
accessories only.

* Do not repair or replace any
component of the product un-
less it is clearly specified in the
user's manual.

Do not make technical modific-
ations on the product.

Al .1 Intended Use

* This product is designed to be
used at home. It is not suitable
for commercial use.

* Do not use the product in gar-
dens, balconies or other out-
doors. This product is intended
to be used in households and
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in the staff kitchens of shops,
offices and other working en-
vironments.

« CAUTION: This product should

be used for cooking purposes
only. It should not be used for
different purposes, such as
heating the room.

« The oven can be used to de-

frost, bake, fry and grill food.

+ This product should not be

used for plate heating, drying
by hanging towels or clothes
on the handle.

1.2 Child, Vulnerable
Person and Pet Safety

* This product can be used by

children 8 years of age and
older, and people who are un-
derdeveloped in physical, sens-
ory or mental skills, or who
have lack of experience and
knowledge, as long as they are
supervised or trained about the
safe use and hazards of the
product.

Children should not play with
the product. Cleaning and user
maintenance should not be
performed by children unless
there is someone overseeing
them.

This product should not be
used by people with limited
physical, sensory or mental ca-




pacity (including children), un-
less they are kept under super-
vision or receive the necessary
instructions.

Children should be supervised
to ensure that they do not play
with the product.

Electrical products are danger-
ous for children and pets. Chil-
dren and pets must not play
with, climb on, or enter the
product.

Do not put objects that chil-
dren may reach on the
product.

Turn the handle of the pots
and pans to the side of the
counter so that children can-
not grab and burn.

CAUTION: During use, the ac-
cessible surfaces of the
product are hot. Keep children
away from the product.

Keep the packaging materials
out of the reach of children.
There is a hazard of injury and
suffocation.

When the door is open, do not
put any heavy objects on it or
allow children to sit on it. You
may cause the oven to tip over
or damage the door hinges.
Before discarding worn out
and useless products:

1. Unplug the power plug and
remove it from the socket.

2. Cut off the power cable and m
disconnect it with the plug
from the product.

3. Take precautions to prevent
children from entering the
product.

4. Do not allow children to play
with product when it is in idle
mode.

A1 .3 Electrical Safety

* Plug the product into a groun-
ded outlet protected by a fuse
that matches the current rat-
ings indicated on the type la-
bel. Have the grounding install-
ation made by a qualified elec-
trician. Do not use the product
without grounding in accord-
ance with local / national regu-
lations.

* The plug or the electrical con-

nection of the appliance shall

be in an easily accessible
place. If this is not possible,
there should be a mechanism

(fuse, switch, key switch, etc.)

on the electrical installation to

which the product is connec-
ted, in compliance with the
electrical regulations and sep-
arating all poles from the net-
work.

Unplug the product or switch

off the fuse before repair,

maintenance and cleaning.
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* Plug the product into an outlet
that meets the voltage and fre-
quency values specified on the
type label.

(If your product does not have
a mains cable) only use the
connecting cable described in
the "Technical specifications"
section.

Do not jam the power cable un-
der and behind the product. Do
not put a heavy object on the
power cable. The power cable
should not be bent, crushed,
and come into contact with
any heat source.

Make sure that the power
cable is not jammed while put-
ting the product to its place
after assembly or cleaning.
The rear surface of the oven
gets hot when itis in use. The
power cables must not touch
the rear surface of the product.
Otherwise it might get dam-
aged.

Do not jam the electric cables
into the oven door and do not
pass them over hot surfaces.
Otherwise, cable insulation
may melt and cause fire as a
result of short circuit.

Use original cable only. Do not
use cut or damaged cables.
Do not use an extension cord
or multi-plug to operate your
product.

+ Contact the importer or the au-

thorized service centre if the

length of the power line is in-
adequate.

Portable power sources or

multiple plugs may overheat

and catch fire. Keep multiple
plugs and portable power
sources away from the
product.

« If the power cable is damaged,
it must be replaced by the
manufacturer, an authorized
service or a person to be spe-
cified by the importer company
in order to prevent possible
dangers.

« CAUTION: Before replacing the
oven lamp, be sure to discon-
nect the product from the
mains supply to avoid the risk
of electric shock. Unplug the
product or turn off the fuse
from the fuse box.

If your product has a power

cable and plug:

* Never put the product plug into
a broken, loose, or out-of-
socket plug. Make sure the
plug is fully inserted into the
socket. Otherwise the connec-
tions may overheat and cause
a fire.

+ Avoid inserting the device into
plugs that are greasy, unclean,
or potentially exposed to water
(such as those near a worktop
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where water may escape). Oth-
erwise there is a risk of short

A1.5 Installation Safety m

« Before beginning the installa-

circuit and electrocution.

* Never touch the plug with wet
hands!

« Pull the plug out of the socket
using the plug's body rather
than the cord itself.

A1 .4 Transportation
Safety

« Disconnect the product from
the mains before transporting
the product.

* The product is heavy, carry the
product with at least two
people.

* Do not use the door and / or
handle to transport or move
the product.

* Do not place items on the ap-
pliance. Carry the appliance
vertically.

* When you need to transport
the product, wrap it with
bubble wrap packaging mater-
ial or thick cardboard and tape
it tightly. Secure the moving
parts of the product firmly to
prevent damage.

+ Before the product is installed,

check the product for any dam-

age after transport. Contact
the importer or the authorized
service centre if damaged.
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tion, de-energize the power line
to which the product will be
connected by turning off the
fuse.

Always wear protective gloves
during transport and installa-
tion. Otherwise there is a risk
of injury from sharp edges!
Before the product is installed,
check the product for any dam-
age. Do not have it installed if
the product is damaged.
Never place the product on a
carpet-covered floor. Product
Otherwise, lack of airflow be-
neath the product will cause
electrical parts to overheat.
This will cause problems with
your product.

The product should be placed
directly on a clean, flat and
hard surface. It should not be
placed on a plinth or bed plate.
Products must not be placed
on cardboard or plastic plates.

* Direct sunlight and heat

sources, such as electric or
gas heaters, must not be
present in the area where the
product is installed.

+ Keep the surroundings of all

ventilation ducts of the
product open.



* Do not install the product near
a window. There is a risk that
the hob flame will ignite cur-
tains and flammable materials
around the hob. When you
open the window, hot cook-
ware may tip over.

* Do not install the product near
a window. When you open the
window, hot cookware may tip
over.

+ To avoid overheating, product
installation should not be car-
ried out behind decorative cov-
ers.

* In cases where a gas hose/
pipe or plastic water pipe is
situated behind the designated
installation area for the
product, it is imperative to
guarantee that there is no con-
tact between the product and
these utility lines. Otherwise
the hose/pipe may be crushed.

* If there is a socket behind the
place where the product will be
installed, it must be ensured
that the product does not
come into contact with the
socket nor with the plug
plugged into the socket.

* There should be no gas hose,
plastic water pipe and socket
on the back or side wall of the
place where the product will be
installed. Otherwise, they may

be deformed by the heat effect
when the hob is operated and
may create a safety risk.

A1 .6 Safety of Use

* Ensure that the appliance is
switched off after every use.

* If you will not use the product
for a long time, unplug it or
turn off the power from the
fuse box.

*+ Don't use the product if it
breaks down or gets damaged
while being used. Disconnect
the product from the electri-
city. Contact the importer or
the authorized service centre.

*+ Do not use the product if the

front door glass is removed or

cracked. Otherwise there is a

risk of injury and environ-

mental damage.

CAUTION: If the hob surface is

cracked, disconnect the

product from the mains to
avoid the risk of electric shock.

« CAUTION: If the hob glass sur-
face is broken:

Switch off all gas and (if applic-

able) electric hotplates. Discon-

nect the product from the elec-
tricity.

- Do not touch the appliance sur-

face.

- Do not use the appliance.

* Do not step on the appliance
for any reason.
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* Never use the product when
your judgement or coordina-
tion is impaired by the use of
alcohol and/or drugs.

* Flammable objects must not
be kept in and around the
cooking area. Otherwise, these
may lead to fire.

+ The oven handle is not a towel
dryer. When using the product,
do not hang towels, gloves or
similar textiles on the handle.

* The hinges of the product door
move when opening and clos-
ing the door and might jam.
When opening / closing the
door, do not hold the part with
the hinges.

* This product is not suitable for
use with a remote control or an
external clock.

Al .7 Temperature Warn-

ings

+ CAUTION: When the product is
in use, the product and its ac-
cessible parts will be hot. Care
should be taken to avoid
touching the product and heat-
ing elements. Children under 8
years of age should be kept
away from the product unless
constantly supervised.

+ Do not place flammable / ex-
plosive materials near the
product, as the surfaces will be
hot while it is operating.

+ Keep your distance when
opening the oven door during
or at the end of cooking. The
steam may burn your hand,
face and/or eyes.

* During operation the product is
hot. Care should be taken to
avoid touching hot parts, in-
side of the oven and heating
elements.

+ Always wear heat-resistant
oven gloves when handling the
product.

« CAUTION: Danger of fire: Do
not store items on the cooking
surfaces.

A1 .8 Accessory Use

* It is important that the wire
grill and tray are placed prop-
erly on the wire shelves. For
detailed information, refer to
the section "Usage of ac-
cessories".

* Close the oven door after
pushing the accessories com-
pletely into the cooking space,
otherwise they may hit the
door glass and damage it.

+ CAUTION: Use only hob
guards designed by the manu-
facturer of the cooking appli-
ance or indicated by the manu-
facturer of the appliance in the
instructions for use as suitable
or hob guards incorporated in
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the appliance. The use of inap-
propriate guards can cause ac-
cidents.

Al .9 Cooking Safety

« CAUTION: The cooking pro-
cess must be observed. Short-
term cooking processes must
be constantly observed.

« CAUTION: In solid or liquid oil
cooking, it is dangerous to
leave the hob unattended,
which may cause a fire. NEVER
try to extinguish the fire with
water; disconnect the product
from the mains, and then cover
the flames with a cover or fire
cloth (etc.).

* Be careful when using alco-
holic drinks in your dishes. Al-
cohol evaporates at high tem-
peratures and may cause fire
since it can ignite when it
comes into contact with hot
surfaces.

* Food residues in the cooking
area., such as oil, can ignite.
Clean these residues before
cooking.

* Food Poisoning Hazard: Do not
let food sit in oven for more
than 1 hour before or after
cooking. Otherwise it may
cause food poisoning or dis-
eases.

* Do not heat closed tins and
glass jars in the oven. The
pressure that would build-up in
the tin/jar may cause it to
burst.

* Do not place baking trays,
dishes or aluminium foil dir-
ectly onto the bottom of the
oven. The accumulated heat
might damage the bottom of
the oven.

Be mindful of the following pre-

cautions when using greasy

parchment paper or similar ma-
terials:

* Place the greaseproof paper in
a cookware or on the oven ac-
cessory (tray, wire grill, etc.)
with food and place it in the
preheated oven.

* To prevent the risk of touching
the oven heating elements and
obstructing the flow of hot air,
remove any excess parts of
greaseproof paper that hang
from accessories or contain-
ers. Do not use greaseproof
paper at oven temperatures
higher than the maximum us-
age temperature specified by
the manufacturer. Never place
greaseproof paper on the oven
base.

+ Do not place it on top of ac-
cessories during preheating.
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+ Always press down with a
plate or similar object to pre-
vent the material from flying
around due to the air circula-
tion inside the oven.

+ Only cover the necessary sur-
face inside the tray.

« After each use, the tray should
be cleaned, and any
greaseproof paper or similar
materials used in the tray
should be replaced. Otherwise,
liquids dripping onto the tray
can cause smoking or even ig-
nite flames.

+ An air flow is generated when
the product lid is opened.
Greaseproof paper can come
into contact with heating ele-
ments and ignite.

* When using a grilling rack for
frying, a tray should be placed
on the lower rack. Otherwise,
the food oil and other compon-
ents that drip onto the oven
bottom can create heavy
smoke and lead to flames.

* Close the oven door during
grilling. Hot surfaces may
cause burns!

* Food not suitable for grilling
carries a fire hazard. Grill only
food that is suitable for heavy
grill fire. Do not place the food
too far in the back of the grill.
This is the hottest area and
fatty foods may catch fire.

1.10 Maintenance and
Cleaning Safety

+ Wait for the product to cool be-
fore cleaning the product. Hot
surfaces may cause burns!

* Never wash the product by
spraying or pouring water on it!
There is the risk of electric
shock!

* Do not use steam cleaners to
clean the product as this may
cause an electric shock.

* Do not use harsh abrasive
cleaners, metal scrapers,
scouring pads, dish washing
wire or bleach to clean the
oven front door glass and oven
top door glass (if equipped).
These materials can cause
glass surfaces to be scratched
and broken.
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2 Environmental Instructions

2.1 Waste Directive

2.1.1 Compliance with the WEEE Dir-
ective and Disposing of the
Waste Product

This product complies with EU WEEE Dir-
ective (2012/19/EU). This product bears a
classification symbol for waste electrical
and electronic equipment (WEEE).

This product has been manu-

factured with high quality parts

and materials which can be re-

used and are suitable for recyc-

ling. Therefore, do not dispose
B b vaste product with nor-
mal domestic and other wastes at the end
of its service life. Take it to a collection
point for the recycling of electrical and elec-
tronic equipment. You can ask your local
administration about these collection
points. Disposing of the appliance properly
helps prevent negative consequences for
the environment and human health.

Compliance with RoHS Directive:

The product you have purchased complies
with EU RoHS Directive (2011/65/EU). It
does not contain harmful and prohibited
materials specified in the Directive.

DISPOSAL OF PACKAGING MATERIALS
The packaging material is 100% recyclable

and is marked with the recycle symbol Q:
The various parts of the packaging must
therefore be disposed of responsibly and in
full compliance with local authority regula-
tions governing waste disposal.

DISPOSAL OF HOUSEHOLD APPLIANCES
This appliance is manufactured with recyc-
lable or reusable materials. Dispose of it in
accordance with local waste disposal regu-
lations. For further information on the treat-
ment, recovery and recycling of household
electrical appliances, contact your local au-
thority, the collection service for household

waste or the store where you purchased
the appliance. This appliance is marked in
compliance with European Directive
2012/19/EU, Waste Electrical and Elec-
tronic Equipment (WEEE) and with the
Waste Electrical and Electronic Equipment
regulations 2013 (as amended). By ensur-
ing this product is disposed of correctly,
you will help prevent negative con-
sequences for the environment and human

health. The E symbol on the product or on
the accompanying documentation indic-
ates that it should not be treated as do-
mestic waste but must be taken to an ap-
propriate collection center for the recycling
of electrical and electronic equipment.
ENERGY SAVING TIPS

Only preheat the oven if specified in the
cooking table or your recipe.

Use dark lacquered or enamelled baking
trays as they absorb heat better.

H @)

|

Food requiring prolonged cooking will con-
tinue to cook even once the oven is
switched off.

Make sure the oven door is closed com-
pletely when the appliance is turned on and
keep it closed as much as possible while
baking.

Cut the food into small, equally-sized
pieces to reduce cooking time and save en-
ergy.

When the cooking time is long, over 30
minutes, reduce the oven temperature to
the lowest setting during the last phase
(3-10 minutes), based on the overall cook-
ing time. The residual heat inside the oven
will continue cooking the food.
DECLARATIONS OF CONFORMITY

This appliance meets: Ecodesign require-
ments of European Regulation 66/2014; En-
ergy Labelling Regulation 65/2014; Eco-
design for Energy-Related Products and En-
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ergy Information (Amendment) (EU Exit)
Regulations 2019, in compliance with the
European standard EN 60350-1.

This product can contain halogen light (En-
ergy Efficiency Class G) or LED light source
(Energy Efficiency Class F).

2.2 Package Information

Packaging materials of the product are
manufactured from recyclable materials in
accordance with our National Environment
Regulations. Do not dispose of the pack-
aging waste with the household or other
wastes, take it to the packaging material
collection points designated by the local
authorities.

2.3 Recommendations for Energy
Saving

According to EU 66/2014, information on
energy efficiency can be found on the
product receipt supplied with the product.
The following suggestions will help you use
your product in an ecological and energy-ef-
ficient way:

3 Your product

+ Defrost frozen food before baking.

* In the oven, use dark or enamelled con-
tainers that transmit heat better.

+ If specified in the recipe or user's manual,
always preheat. Do not open the oven
door frequently during baking.

* Turn off the product 5 to 10 minutes be-
fore the end time of baking in prolonged
bakings. You can save up to 20% electri-
city by using residual heat.

+ Try to cook more than one dish at a time
in the oven. You may cook at the same
time by placing two cookers on the wire
rack. In addition, if you cook your meals
one after the other, it will save energy be-
cause the oven will not lose its heat.

+ Use pots / pans with a size and lid suit-
able for the hob zone. Always choose the
right size pot for your meals. More than
necessary energy is needed for contain-
ers of the wrong size.

+ Keep hob baking areas and pot bases
clean. Dirt reduces the heat transfer
between the baking area and the pot
base.

In this section, you can find the overview
and basic uses of the product's control
panel. There may be differences in images
and some features depending on the type
of product.

3.1 Product Introduction

OO OO0O0+—»2

» 4
—» 5
1  Hob section
2 Control panel
3 Handle
4 Door
5

Bottom part
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3.1.1 Cooking unit
| |
6 P K ® *
5| @ ) R
N >
3 »
5« >3
2
1 @ C
4«
1 Lamp
2 Wire shelves
3 Fan motor (behind the steel plate)
4 Lower heater (under the steel plate)
5 Shelf positions
6 Upper heater
7  Ventilation holes
*

Varies depending on the model. Your product
may not be equipped with a lamp, or the type
and location of the lamp may differ from the il-
lustration.

**  Varies depending on the model. Your product
may not be equipped with a wire rack. In the im-
age, a product with wire rack is shown as an ex-
ample.

3.1.2 Hob section

O (O -

1 Rear left - Single cooking zone
2 Front left - Single cooking zone
3 Front right - Single cooking zone
4 Rear right - Single cooking zone

3.2 Introduction of the oven control

100 0668
vy v '

1 Active hob warning lamp
3 Function selection knob
5 Hob control knobs

If there are knob(s) controlling your
product, in some models this/these knob(s)  You can select the oven operating func-

may be so that they come out when pushed  tions with the function selection knob. Turn
(buried knobs). For settings to be made
with these knobs, first push the relevant

knob in and pull out the knob. After making

your adjustment, push it in again and re-
place the knob.

2 Thermostat lamp
4 Temperature knob

Function selection knob

left / right from closed (top) position to se-
lect.

Temperature knob

You can select the temperature you want to
cook with the temperature knob. Turn
clockwise from the closed (top) position to
select.
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Oven inner temperature indicator

You can understand the oven interior tem-
perature from the temperature lamp. The
thermostat lamp is located on the control
panel. The thermostat lamp turns on when
the product starts to operate, and the ther-
mostat lamp turns off when it reaches the
set temperature. When the temperature in-
side the oven drops below the set temper-
ature, the thermostat lamp turns on again.

Hob control knobs

You can operate your hob with the hob con-
trol knobs. Each knob operates the respect-
ive cooking zone. You may infer which zone
it controls from the symbols on the control
panel.

3.3 Oven operating functions

On the function table, the operating func-
tions you can use in your oven and the

highest and lowest temperatures that can
be set for these functions are shown. The
order of the operating modes shown here
may differ from the arrangement on your

product.

Function
symbol

Function description

Temperature
range (°C)

Description and use

Operating with fan

The oven is not heated. Only the fan (on the back wall) oper-
ates. Frozen food with granules is slowly defrosted at room
temperature, cooked food is cooled. The time required to de-
frost a whole piece of meat is longer than for foods with
grains.

Top and bottom heat-
ing

Food is heated from above and below at the same time. Suit-
able for cakes, pastries or cakes and stews in baking moulds.
Cooking is done with a single tray.

RNES

Bottom heating

Only lower heating is on. It is suitable for foods that need
browning on the bottom. This function should also be used for

A easy steam cleaning.
| .
Fan assisted bottom/ The hot air heated by the upper and lower heaters is distributed
% ton heatin * equally and rapidly throughout the oven with the fan. Cooking
— P 9 is done with a single tray.
The hot air heated by the fan heater is distributed equally and
® Fan Heating * rapidly throughout the oven with the fan. It is suitable for multi-
tray cooking at different shelf levels.
Upper heating, lower heating and fan heating functions oper-
® "3D" function * ate. Each side of the product to be cooked is cooked equally
— and quickly. Cooking is done with a single tray.
Full grill . The large grill on the oven ceiling works. It is suitable for

grilling in large amounts.

XK

Fan assisted low grill

The hot air heated by the small grill is quickly distributed into
the oven with the fan. It is suitable for grilling smaller amounts.
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* Your product operates in the temperature
range specified on the temperature knob.

3.4 Product Accessories

There are various accessories in your
product. In this section, the description of
the accessories and the descriptions of the
correct usage are available. Depending on
the product model, the supplied accessory
varies. All accessories described in the
user's manual may not be available in your
product.

The trays inside your appliance may
@ be deformed with the effect of the
heat. This has no effect on the
functionality. Deformation disap-
pears when the tray is cooled.

Standard tray

It is used for pastries, frozen foods and fry-
ing large pieces.

Wire grill

It is used for frying or placing the food to be
baked, fried and stewed on the desired
shelf.

On models with wire shelves :

On models without wire shelves :

3.5 Use of Product Accessories

Cooking shelves

There are 5 levels of shelf position in the
cooking area. You can also see the order of
the shelves in the numbers on the front
frame of the oven.

On models with wire shelves :

N
5
4
3
2
1
>/
On models without wire shelves :
] 4
| ~ 3
4; ~ 2
=~ ]

Placing the wire grill on the cooking
shelves

On models with wire shelves :

It is crucial to place the wire grill on the
wire side shelves properly. While placing
the wire grill on the desired shelf, the open
section must be on the front. For better
cooking, the wire grill must be secured on
the wire shelf’s stopping point. It must not
pass over the stopping point to contact
with the rear wall of the oven.

On models without wire shelves :

It is crucial to place the wire grill on the
side shelves properly. The wire grill has one
direction when placing it on the shelf. While
placing the wire grill on the desired shelf,
the open section must be on the front.
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Placing the tray on the cooking shelves

On models with wire shelves :

It is also crucial to place the trays on the
wire side shelves properly. While placing
the tray on the desired shelf, its side de-
signed for holding must be on the front. For
better cooking, the tray must be secured on
the stopping socket on the wire shelf. It
must not pass over the stopping socket to
contact with the rear wall of the oven.

On models without wire shelves :

It is also crucial to place the trays on the
side shelves properly. The tray has one dir-
ection when placing it on the shelf. While
placing the tray on the desired shelf, its
side designed for holding must be on the
front.

Stopping function of the wire grill

There is a stopping function to prevent the
wire grill from tipping out of the wire shelf.
With this function, you can easily and safely
take out your food. While removing the wire
grill, you can pull it forward until it reaches
the stopping point. You must pass over this
point to remove it completely.

On models with wire shelves :

Tray stopping function - On models with
wire shelves

There is also a stopping function to prevent
the tray from tipping out of the wire shelf.
While removing the tray, release it from the
rear stopping socket and pull it towards
yourself until it reaches the front side. You
must pass over this stopping socket to re-
move it completely.

Proper placement of the wire grill and tray
on the telescopic rails-On models with
wire shelves and telescopic models
Thanks to the telescopic rails, trays or wire
shelves can be easily installed and re-
moved. Care should be taken to place the
trays and wire shelves on the telescopic
rails as shown in the figure below.
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3.6 Technical Specifications

General specifications
Product external dimensions (height/width/depth) (mm) |850 /600 /600

Voltage/Frequency TN ~ 220-240 V/3N ~ 380-415V 50 Hz
F()2raotijllejgpe and section used/suitable for use in the min. HOSVV-FG 3 x 2,5 mm2/ 5 x 1,5 mm2
Total power consumption (kW) 8,5

Oven type Multifunction oven

Front left Single cooking zone

Dimension 180 mm

Power 1700 W

Rear left Single cooking zone

Dimension 140 mm

Power 1200 W

Front right Single cooking zone

Dimension 140 mm

Power 1200 W

Rear right Single cooking zone

Dimension 180 mm

Power 1700 W

Basics: Information on the energy label of electrical ovens is given in accordance with the EN 60350-1 / IEC 60350-1
standard. Those values are determined under standard load with bottom-top heater or fan assisted heating (if any)
functions.

Energy efficiency class is determined in accordance with the following prioritization depending on whether the relev-
ant functions exist on the product or not: 1-Eco fan heating, 2-Fan Heating, 3-Fan assisted low grill, 4-Top and bot-
tom heating.

Technical specifications may be changed without prior notice to improve the qual-
@ ity of the product.

@ Figures in this manual are schematic and may not exactly match your product.

obtained in laboratory conditions in accordance with relevant standards. Depend-
ing on operational and environmental conditions of the product, these values may
vary.

@ Values stated on the product labels or in the documentation accompanying it are
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4 Installation

A General information

+ Refer to the nearest Authorised Service
Agent for installation of the product.
Make sure that the electric and gas in-
stallations are in place before calling the
Authorised Service Agent to have the
product ready for operation. If not, call a
qualified electrician and fitter to have the
required arrangements made. The manu-
facturer shall not be held responsible for
damages arising from procedures carried
out by unauthorized persons which may
also void the warranty.

+ Itis customer's responsibility to prepare
the location the product shall be placed
on and also have power and/or gas utility
prepared.

+ The rules specified in local standards
about electrical and/or gas installations
(legal rules on installation) shall be fol-
lowed during product installation.

+ Check for any damage on the appliance
before the installation.

4.1 Right place for installation

+ Place the product on a hard surface be-
cause of the air ducts under the product.
It must not be placed onto a base or a
pedestal. The feet of the product should
not dip on soft surfaces, e.g. carpet, etc.

+ The kitchen floor must be able to carry
the weight of the appliance plus the addi-
tional weight of cookware and bakeware
and food.

+ This product is a class 1 device accord-
ing to EN 30-1-1standard. It can be
placed adjacent to the kitchen walls, kit-
chen furniture or any other product in any
dimension from behind and one edge.
The kitchen furniture or equipment on the
other side may only be of the same size
or smaller.

+ It can be used with cabinets on either
side but in order to have a minimum dis-
tance of 400mm above hotplate level al-

low a side clearance of 65mm between
the appliance and any wall, partition or
tall cupboard.

Hood
£
| e— € | —
T 1S
g . £ |]
£ ! 3
E| 65mmmin ! ~ 65 mm min
S —l «
K 1 r_
_— DD OO

+ It can also be used in a free standing po-
sition. Allow a minimum distance of 750
mm above the hob surface.

+ If a cooker hood is to be installed above
the cooker, refer to the instructions of the
manufacturer of the cooker hood regard-
ing installation height (min. 650 mm).

+ Any kitchen furniture next to the appli-
ance must be heat-resistant (100 °C
min.).

In order to prevent tipping of the appliance,
this stabilizing means must be installed.
Refer to the instructions for installation.

Safety chain

The appliance must be secured against
overbalancing by using the supplied one
safety chain on your oven.
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If your product has 2 safety chains;
Fasten hook (1) by using a proper peg to
the kitchen wall (6) and connect safety
chain (3) to the hook via the locking mech-
anism (2).

Hook

Locking mechanism

Safety chain

Firmly fix chain to product rear
Rear of product

oA W N =

Kitchen wall

If your product has 1 safety chains;

The appliance must be secured against
overbalancing by using the supplied one
safety chain on your oven.

Follow below steps in the picture to secure
the safety chain to your product.

Stability chain to be as short as

@ practicable to avoid oven tilting for-
ward and diagonal to avoid oven
side tilting. Stability chain is de-
signed for cookers without a
bracket engagement slot.

4.2 Electrical connection

Disconnect the product from the electric
connection before starting any work on
the electrical installation. There is an
electric shock hazard.

+ Connect the product to a grounded out-
let/line protected by a miniature circuit
breaker of suitable capacity as stated in
the "Technical specifications" table. Have
the grounding installation made by a
qualified electrician while using the
product with or without a transformer.
Our company shall not be liable for any
damages that will arise due to using the
product without a grounding installation
in accordance with the local regulations.

+ The product can only be connected to the

mains electricity connection by an au-

thorized and qualified person, and the
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warranty of the product starts only after
correct installation. The manufacturer
cannot be held responsible for any dam-
ages that may arise due to operations by
unauthorized persons.

* The electric cable must not be crushed,
folded, jammed or touch hot parts of the
product. If the electric cable is damaged,
it must be replaced by a qualified electri-
cian. Otherwise there is an electric shock,
short circuit or fire hazard!

+ The mains supply data must correspond
to the data specified on the type label of
the product. The rating plate is either
seen when the door or the lower cover of
the appliance is opened or it is located at
the rear wall of the appliance depending
on the appliance type.

+ and must use the appropriate socket out-
let/line and plug for oven. In case of the
product's power limits are out of current
carrying capability of plug and socket
outlet/line, the product must be connec-
ted through fixed electrical installation
directly without using plug and socket
outlet/line.

+ If the product will be connected directly
to the supply power: If it is not possible
to disconnect all poles in the supply
power, a disconnection unit with at least
3 mm contact clearance (fuses, line
safety switches, contactors) must be
connected and all the poles of this dis-
connection unit must be adjacent to (not
above) the product in accordance with
IEE directives. Failure to obey this in-
struction may cause operational prob-
lems and invalidate the product warranty.

+ Additional protection by a residual cur-
rent circuit breaker is recommended.

If the product is produced with cable and

without plug:

Connect the cord of product to supply

power as identified below:

Make the terminal block connection of your

product according to the connection/phase

information on the product type label.

¥
i o] =

.L
=

Two phase
380/400/415V AC

=] ]
*
2
2
IH [v]
=] [~]

Single phase
220/230/240V AC

*

]
(=]

* Copper bridge (EN) L3

L2
e

Three phase
380/400/415V AC

If your supply cord type is 3-conductor type,
for 1-phase connection:

- Brown/Black = L (Phase)

- Blue = N (Neutral)

- Green/Yellow wire = (E) @ (Earthing)

If your supply cord type is 5-conductor type,
for 3-phase connection:

- Brown = L1 (Phase)

- Black = L2 (Phase)

- Grey = L3 (Phase)

- Blue = N (Neutral)

- Green/Yellow wire = (E) @ (Earthing)
4.3 Placing the product

1. Push the product towards the kitchen
wall.

2. Secure the safety chain you have con-
nected to the product to the wall.

3. Adjust the feet of oven

Adjusting the feet of oven

Vibrations during use may cause cooking

vessels to move. This dangerous situation

can be avoided if the product is level and

balanced.

For your own safety please ensure the

product is level by adjusting the four feet at

the bottom by turning left or right and align

level with the work top.
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Final check
1. Reconnect the product to the mains.

5 First Use

2. Check electrical functions.

Before you start using your product, it is re-
commended to do the following stated in
the following sections respectively.

5.1 Initial Cleaning

1. Remove all packaging materials.

2. Remove all accessories from the oven
provided with the product.

3. Operate the product for 30 minutes and
then, turn it off. This way, residues and
layers that may have remained in the
oven during production are burned and
cleaned.

4. When operating the product, select the
highest temperature and the operating
function that all the heaters in your

6 How to use the hob

product operate. See “Oven operating
functions”. You can learn how to oper-
ate the oven in the following section.

5. Wait for the oven to cool.

6. Wipe the surfaces of the product with a
wet cloth or sponge and dry with a cloth.
Before using the accessories:
Clean the accessories you remove from the
oven with detergent water and a soft clean-
ing sponge.
NOTICE: During the first use, smoke and
odour may come up for several hours. This
is normal and you just need good ventila-
tion to remove it. Avoid directly inhaling the
smoke and odours that form.

6.1 General information on hob usage

+ Refrain from using unbalanced and easily
tilting pots/pans on the hob.

+ Refrain from heating the pots/pans and
pots empty. The pots and the appliance
may be damaged.

+ Always turn off the hob’s burners after
each use.

* You shall damage the appliance if you
operate the hobs without any pot or pots/
pans. Always turn off the hobs after each
operation.

« After each use the cooking surface will
be hot, so refrain from putting the plastic
pots/pans on the cooking surface. Clean
such material on the surface immedi-
ately.

+ Sudden temperature changes on the
glass cooking surface may cause dam-
age, be careful not to spill cold liquids
during cooking.

+ Put a sufficient amount of food in pots
and pans. Thus, you can prevent food
from pouring forth out of the pots/pans
and will not need to clean unnecessarily.

+ Refrain from placing the covers of pots
and pans on burners/zones.

+ Place the pots by centering them on the
burners/zones. If you wish to place a pot
on a different burner/zone, do not slide it
towards the desired burner; rather, lift it
first and then put it on the other burner.

Tips for hobs with vitro-ceramic surfaces

« Vitro-ceramic surface is heat resistant
and it is not affected by high temperature
differences.

+ Use pots and pans with processed bases
only. Sharp edges may cause scratches
on the surface.

+ Refrain from using aluminium pots/pans
and pots. Aluminium deteriorates the hob
surface.

+ Splashes may damage the hob surface
and may cause fire.

(

!

A
VAR

+ Use pots/pans with flat bases
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. Use pots and pans with flat bases only.
These provide easier heat transfer.

+ Energy is wasted if the pot diameter is
too small.

Recommended cooking pots/pans sizes

!—m—!

Cooking zone diameter - mm Pot diameter - cm
120 12-14

140 14-16

180 18-20

210 21-23

170x265 17-19/26-28

6.2 Operation of the hobs

6/0\1
i)
\—?/

4—3

To operate the vitro-ceramic hobs, the hob
control knobs are used. To obtain your de-
sired cooking level, switch the hob control
knob to the desired level.

The hob(s) may have 3, 6 or 9 operating
levels as per the model of your appliance.
You may select the relevant level for your
cooking type by referring to the table be-
low.

6 levels:

1: Heating

2 - 3 : Boiling, Resting

4 - 6 : Baking, Frying, Boiling

Turning off the vitro-ceramic zones

Bring the hob knob to OFF position (top).

Excess heat indicator

Vitro-ceramic zones are equipped with an
operating lamp and a hot zone warning in-
dicator.

oje
ofo

]

Hot zone warning indicator shows the posi-
tion of the turned on hob, and it remains lit
after it is turned off. A flickering light on the
hot zone warning indicator is not a mal-
function.

Hob surface may cool down at dif-

& ferent periods as per usage. Hob
surface may be hot even when the
warning indicators are not lit. En-
sure that the surface is cooled
down prior to coming to contact
with it. Otherwise, you may burn
your hand!
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7 Using the Oven

7.1 General Information on Using the
Oven

Cooling fan ( It varies depending on the
product model. It may not be available on
your product. )

Your product has a cooling fan. The cooling
fan is activated automatically when neces-
sary and cools both the front of the product
and the furniture. It is automatically deac-
tivated when the cooling process is fin-
ished. Hot air comes out over the oven
door. Refrain from covering these ventila-
tion openings. Otherwise, the oven may
overheat. The cooling fan continues to op-
erate during oven operation or after the
oven is turned off (approximately 20-30
minutes). If you cook by programming the
oven timer, at the end of the baking time,
the cooling fan turns off with all functions.
The cooling fan running time cannot be de-
termined by the user. It turns on and off
automatically. This is not an error.

Oven lighting

The oven lighting is turned on when the
oven starts baking. In some models, the
lighting is on during baking, while in some
models it turns off after a certain time.

7.2 Operation of the Oven Control
Unit

Turning on the oven

When you select a operating function you

want to cook with the function selection

knob and set a certain temperature with the

temperature knob, the oven starts operat-

ing.

Turning off the oven

You can turn the oven off by turning the
function selection knob and temperature
knob to the off (up) position.

Selecting the temperature and oven oper-
ating function.

You can cook by making a manual control
(at your own control) by selecting the tem-
perature and operating function specific to
your food.

1. Select the operating function you want
to cook with the function selection
knob.

2. Set the temperature you want to cook
with the temperature knob.

= Your oven will start operating immedi-
ately at the selected function and tem-
perature, and the thermostat lamp will
turn on. When the temperature inside
the oven reaches the desired temperat-
ure, the thermostat lamp will turn off.
The oven will not turn off by itself after
the baking process. You have to con-
trol baking and turn it off yourself.
When your baking is completed, turn
off the oven by turning the function se-
lection knob and the temperature knob
to the off (up) position.

8 General Information About Cooking

You can find tips on preparing and cooking
your food in this section.

Plus, this section describes some of the
foods tested as producers and the most
appropriate settings for these foods. Ap-
propriate oven settings and accessories for
these foods are also indicated.

8.1 General Information About Baking
in the Oven

+ While opening the oven door during or
after baking, hot-burning steam may
emerge. The steam may burn your hand,
face and/or eyes. When opening the oven
door, stay away.
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Intense steam generated during baking
may form condensed water drops on the
interior and exterior of the oven and on
the upper parts of the furniture due to the
temperature difference. This is a normal
and physical occurrence.

Condensation or water vapour may ap-
pear as sweating or dripping on the
oven's inner glass, depending on the
food. This common occurrence could
happen when cooking. It is advised to
use a moist cloth to wipe the inner glass
clean when the product has cooled down
after cooking.

The cooking temperature and time values
given for foods may vary depending on
the recipe and amount. For this reason,
these values are given as ranges.
Always remove unused accessories from
the oven before you start cooking. Ac-
cessories that will remain in the oven
may prevent your food from being
cooked at the correct values.

For foods that you will cook according to
your own recipe, you can reference sim-
ilar foods given in the cooking tables.
Using the supplied accessories ensures
you get the best cooking performance.
Always observe the information provided
by the manufacturer for the external
cookware you will use.

Cut the greaseproof paper you will use in
your cooking in suitable sizes to the con-
tainer you will cook. Greaseproof papers
that are overflowing from the container
can create a risk of burns and affect the
quality of your baking. Use the
greaseproof paper you will use in the
temperature range specified.

For good baking performance, place your
food on the recommended correct shelf.
Do not change the shelf position during
baking.
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8.1.1 Pastries and oven food

General Information

We recommend using the accessories of
the product for a good cooking perform-
ance. If you will use an external cook-
ware, prefer dark, non-sticking and heat
resistant ware.

If preheating is recommended in the
cooking table, be sure to put your food in
the oven after preheating.

If you will cook by using cookware on the
wire grill, place it in the middle of the wire
grill, not near the back wall.

All materials used in making pastry
should be fresh and at room temperat-
ure.

The cooking status of the foods may vary
depending on the amount of food and the
size of the cookware.

Metal, ceramic and glass moulds extend
the cooking time and the bottom sur-
faces of pastry foods do not brown
evenly.

If you are using baking paper, a small
browning can be observed on the bottom
surface of the food. In this situation, you
may have to extend your cooking period
by approximately 10 minutes.

The values specified in the cooking
tables are determined as a result of the
tests carried out in our laboratories. Val-
ues suitable for you may differ from
these values.

Place your food on the appropriate shelf
recommended in the cooking table. Refer
to the bottom shelf of the oven as shelf
1.

Tips for baking cakes

If the cake is too dry, increase the tem-
perature by 10°C and shorten the baking
time.

If the cake is moist, use a small amount
of liquid or reduce the temperature by
10°C.

If the top of the cake is burnt, put it on
the lower shelf, lower the temperature
and increase the baking time.



+ If the inside of the cake is cooked well,
but outside is sticky, use less liquid, de-
crease the temperature and increase the

cooking time.

Hints for pastry

« If the pastry is too dry, increase the tem-
perature by 10 °C and shorten the cook-
ing time. Wet the dough sheets with a
sauce consisting of milk, oil, egg and
yoghurt mixture.

« If the pastry is getting cooked slowly,
make sure that the thickness of the
pastry you have prepared does not over-

flow the tray.

Suggestions for baking with a single tray

« If the pastry is browned on the surface
but the bottom is not cooked, make sure
that the amount of sauce you will use for
the pastry is not too much at the bottom
of the pastry. For an even browning, try to
spread the sauce evenly between the
dough sheets and the pastry.

+ Bake your pastry in the position and tem-
perature appropriate to the cooking table.
If the bottom is still not browned enough,
place it on a bottom shelf for the next
cooking.

Cooking table for pastries and oven foods

Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time (min)
used tion (approx.)
Cake on the tray [Standard tray * EOP :and bottom 3 180 30..45
eating
. Cake mould on )
Cake in the mould | ) Fan Heating 2 180 35..45
wire grill** **
Small cakes Standard tray * :]'OP gnd bottom 3 160 25..35
eating
Small cakes Standard tray * Fan Heating 2 150 25..35
Round springform
Sponge cake pan, 26 cm in dia- | Top and bottom |, 160 30.. 45
meter on wire grill [heating
*%
Round springform
Sponge cake pan, 26 cm n d'?' Fan Heating 2 160 30..40
meter on wire grill
*%
Cookie Pastry tray * I°p and bottom |, 170 25 .40
eating
Cookie Pastry tray * Fan Heating 3 170 20..30
Rich pastry Standard tray * IOP _and bottom 2 200 30..45
eating
Rich pastry *** Standard tray * EOP gnd bottom 2 200 30..45
eating
’ Fan assisted bot-
*
Rich pastry Standard tray tom/top heating 200 30..40
Rich pastry Standard tray * Fan Heating 2 180 35..45
Top and bottom
*
Dough pastry Standard tray heating 2 200 20..35
Dough pastry Standard tray * Fan Heating 3 180 20..30
Whole bread Standard tray * Top fand bottom 3 200 30..45
heating
Whole bread Standard tray * Fan Heating 3 200 30..40
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Food

Accessory to be

Operating func-

Shelf position

Temperature (°C)

Baking time (min)

heating

used tion (approx.)
Glass / metal
Lasagne rectangular con- |Top and bottom 1, 200 30..45
tainer on wire grill [heating
*%
Round black
. metal mould, 20 |Top and bottom
Apple pie cm in diameter on |heating 2 180 6075
wire grill **
Round black
. metal mould, 20 .
Apple pie cm in diameter on Fan Heating 2 170 50..70
wire grill **
Pizza Standard tray* |1 OP and bottom 1, 220 10..25

Preheating is recommended for all food.

*These accessories may not be included with your product.

**These accessories are not included with your product. They are commercially available accessories.

Suggestions for cooking with two trays

Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time (min)
used tion (approx.)
2-Standard tray *

Small cakes Fan Heating 2-4 150 25..40
4-Pastry tray *
2-Standard tray *

Cookie Fan Heating 2-4 170 25..35
4-Pastry tray *

) 1-Standard tray * .

Rich pastry Fan Heating 1-4 180 35..45
4-Pastry tray *
2-Standard tray *

Dough pastry Fan Heating 2-4 180 20..30

4-Pastry tray *

Preheating is recommended for all food.

*These accessories may not be included with your product.

**These accessories are not included with your product. They are commercially available accessories.
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8.1.2 Meat, Fish and Poultry

The key points on grilling

+ Seasoning it with lemon juice and pepper
before cooking whole chicken, turkey and
large pieces of meat will increase cook-
ing performance.

+ It takes 15 to 30 minutes more to cook
boned meat than fillet by frying.

* You should calculate about 4 to 5
minutes of cooking time per centimetre
of the meat thickness.

+ After the cooking time is expired, keep
the meat in the oven for approximately
10 minutes. The juice of the meat is bet-
ter distributed to the fried meat and does
not come out when the meat is cut.

+ Fish should be placed on the medium or
low level shelf in a heat resistant plate.

+ Cook the recommended dishes in the
cooking table with a single tray.

Cooking table for meat, fish and poultry

Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time (min)
used tion (approx.)
] 15 mins. 250/
Steak (whole) / Standard tray * Fan assisted .bOt_ mayx, after 180 ... |60 .. 80
Roast (1 kg) tom/top heating 190
Lamb's shank . Fan assisted bot- 15 mins. 250/
(1,5-2 kg) Standard tray tom/top heating mayx, after 170 110..120
Wire grill *
Fried chicken Fan assisted bot- 15 mins. 250/ 60 . 80
(1,8-2 kg) Place one tray on  |tom/top heating max, after 190
a lower shelf
Fried chick Wire grill *
ried chicken )
(1,82 kg) Place one tray on |Fan Heating 200 .. 220 60 ... 80
a lower shelf
Fried chick Wire gril * 15 mins. 250/
ried chicken o ’ mins.
(1,82 kg) Place one tray on |"3D" function max, after 190 60 .. 80
a lower shelf
. 25 mins. 250/
Turkey (5.5 kg) Standard tray * Fan assisted .bOt- max, after 180 ... |150...210
tom/top heating 190
25 mins. 250/
Turkey (5.5 kg) Standard tray * "3D" function max, after 180 ... |150...210
190
Wire grill * r isted b
) an assisted bot-
Fish Place one tray on  |tom/top heating 200 20..30
a lower shelf
Wire grill *
Fish Place one tray on |"3D" function 200 20..30
a lower shelf

Preheating is recommended for all food.

*These accessories may not be included with your product.

**These accessories are not included with your product. They are commercially available accessories.

8.1.3Grill

Red meat, fish and poultry meat quickly
turns brown when grilled, holds a beautiful
crust and does not dry out. Fillet meats,

skewer meats, sausages as well as juicy

vegetables (tomatoes, onions, etc.) are par-
ticularly suitable for grilling.
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General information + Depending on the thickness of the pieces m

+ When the preheating time is 5 minutes in to be grilled, the cooking times given in
the grill mode, skip the preheating, do not the table may vary.
wait for the entire preheating time to + Slide the wire grill or the wire grill tray to
pass. the desired level in the oven. If you are

+ Close the oven door during grilling. cooking on the wire grill, slide the oven
Never grill with the oven door open. tray to the lower shelf to collect the oils.

The oven tray you will slide should be
sized to cover the entire grill area. This
tray may not be supplied with the
product. Put some water into the oven
tray for easy cleaning.

The key points of the grill

+ Prepare foods of similar thickness and
weight as much as possible for the grill.

+ Place the pieces to be grilled on the wire
grill or wire grill tray by distributing them )
without exceeding the dimensions of the ~ Grill table

heater.
Food Accessory to be used | Shelf position Temperature (°C) Baking time (min)
(approx.)
Fish Wire grill 4-5 250 20..25
Chicken pieces Wire grill 4-5 250 25..35
Meatball (veal) - 12 |\y;re iy 4 250 20 ...30
amount
Lamb chop Wire grill 4-5 250 20..25
Steak - (meat cubes) |Wire grill 4-5 250 25..30
Veal chop Wire grill 4-5 250 25..30
Vegetable gratin Wire grill 4-5 220 20..30
Toast bread Wire grill 4 250 1..4
It is recommended to preheat for 5 minutes for all grilled food.
Turn pieces of food after 1/2 of the total grilling time.
Fan assisted low grill
Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time (min)
used tion (approx.)
Fish Wwire grill gflﬂ assisted low |, 200 30..35
. . ) ) Fan assisted low
Chicken pieces Wire grill gril 4 250 25..35
Meatball (veal) - Wire gril Fqn assisted low 4 250 30 . 40
12 amount grill
Steak (whole) / Wire grill - Place Fan assisted low 15 mins. 250
one tray on a . 3 ) . 90..110
Roast (1kg) grill after 180 ... 190
lower shelf
Do not preheat the dishes recommended in this grill chart.
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8.1.4 Test foods

Suggestions for baking with a single tray

+ Foods in this cooking table are prepared
according to the EN 60350-1 standard to
facilitate testing of the product for con-
trol institutes.

Cooking table for test meals

cm in diameter on

wire grill **

Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time (min)
used tion (approx.)
ShorTbread (sweet Standard tray * Top fand bottom 3 140 20 .30
cookie) heating
On models with
h wire shelves :3
iogzgead (sweet Standard tray *  |Fan Heating On models 140 15..25
without wire
shelves :2
Small cakes Standard tray * Top gnd bottom 3 160 25..35
heating
Small cakes Standard tray * Fan Heating 2 150 25..35
Round springform
Sponge cake pan, 26 cm in dia- | Top and bottom |, 160 30..45
meter on wire grill [heating
*%
Round springform
Sponge cake pan, 26 cm n d'a}' Fan Heating 2 160 30..40
meter on wire grill
*%
Round black
. metal mould, 20 |[Top and bottom
Apple pie cm in diameter on |heating 2 180 60..75
wire grill **
Round black
Apple pie metalmould, 20 1. 4o ating 2 170 50....70

Preheating is recommended for all food.

*These accessories may not be included with your product.

**These accessories are not included with your product. They are commercially available accessories.

Suggestions for cooking with two trays

cookie)

4-Pastry tray *

Food Accessory to be |Operating func-  |Shelf position Temperature (°C) |Baking time (min)
used tion (approx.)
2-Standard tray *

Small cakes Fan Heating 2-4 150 25..40
4-Pastry tray *
2-Standard tray *

Shortbread (sweet ¥ |Fan Heating 2-4 140 15..25

Preheating is recommended for all food.

*These accessories may not be included with your product.

**These accessories are not included with your product. They are commercially available accessories.
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Grill

Food Accessory to be used |Shelf position Temperature (°C) Baking time (min)
(approx.)

Meatball (veal) =12 1,; o e 4 250 20..30

amount

Toast bread Wire grill 4 250 1..4

It is recommended to preheat for 5 minutes for all grilled food.

Turn pieces of food after 1/2 of the total grilling time.

9 Maintenance and Cleaning

9.1

General warnings

Wait for the product to cool before clean-
ing the product. Hot surfaces may cause
burns!

Do not apply the detergents directly on
the hot surfaces. This may cause per-
manent stains.

The product should be thoroughly
cleaned and dried after each operation.
Thus, food residues shall be easily
cleaned and these residues shall be pre-
vented from burning when the product is
used again later. Thus, the service life of
the appliance extends and frequently
faced problems are decreased.

Do not use steam cleaning products for
cleaning.

Some detergents or cleaning agents
cause damage to the surface. Unsuitable
cleaning agents are: bleach, cleaning
products containing ammonia, acid or
chloride, steam cleaning products, de-
scaling agents, stain and rust removers,
abrasive cleaning products (cream clean-
ers, scouring powder, scouring cream,
abrasive and scratching scrubber, wire,
sponges, cleaning cloths containing dirt
and detergent residues).

No special cleaning material is needed in
the cleaning made after each use. Clean
the appliance using dishwashing deter-
gent, warm water and a soft cloth or
sponge and dry it with a dry cloth.

Be sure to completely wipe off any re-
maining liquid after cleaning and immedi-
ately clean any food splashing around
during cooking.

General Cleaning Information
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Do not wash any component of your ap-
pliance in a dishwasher unless otherwise
stated in the user's manual.

For the hobs:

Acidic dirt such as milk, tomato paste
and oil may cause permanent stains on
the hobs and components of the hob
zones, clean any overflown fluids imme-
diately after cooling down the hob by
turning it off.

Inox - stainless surfaces

Do not use acid or chlorine-containing
cleaning agents to clean stainless-inox
surfaces and handles.

Stainless-inox surface may change col-
our in time. This is normal. After each op-
eration, clean with a detergent suitable
for the stainless or inox surface.

Clean with a soft soapy cloth and liquid
(non-scratching) detergent suitable for
inox surfaces, taking care to wipe in one
direction.

Remove lime, oil, starch, milk and protein
stains on the glass and inox surfaces im-
mediately without waiting. Stains may
rust under long periods of time.

Cleaners sprayed/applied to the surface
should be cleaned immediately. Abrasive
cleaners left on the surface cause the
surface to turn white.

Enamelled surfaces

The oven must cool down before clean-
ing the cooking area. Cleaning on hot sur-
faces shall create both fire hazard and
damage the enamel surface.



 After each use, clean the enamel sur-
faces using dishwashing detergent,
warm water and a soft cloth or sponge
and dry them with a dry cloth.

+ If your product has an easy steam clean-
ing function, you can make easy steam
cleaning for light non-permanent dirt.
(See “Easy Steam Cleaning [» 34]".)

Catalytic surfaces

+ The side walls in the cooking area can
only be covered with enamel or catalytic
walls. It varies by model.

+ The catalytic walls have a light matte and
porous surface. The catalytic walls of the
oven should not be cleaned.

+ Catalytic surfaces absorb oil thanks to its
porous structure and start to shine when
the surface is saturated with oil, in this
case it is recommended to replace the
parts.

Glass surfaces

« When cleaning glass surfaces, do not use
hard metal scrapers and abrasive clean-
ing materials. They can damage the
glass surface.

+ Clean the appliance using dishwashing
detergent, warm water and a microfiber
cloth specific for glass surfaces and dry
it with a dry microfiber cloth.

« If there is residual detergent after clean-
ing, wipe it with cold water and dry with a
clean and dry microfiber cloth. Residual
detergent may damage the glass surface
next time.

+ Under no circumstances should the
dried-up residue on the glass surface be
cleaned off with serrated knives, wire
wool or similar scratching tools.

* You can remove the calcium stains (yel-
low stains) on the glass surface with the
commercially available descaling agent,
with a descaling agent such as vinegar or
lemon juice.

+ If the surface is heavily soiled, apply the
cleaning agent on the stain with a sponge
and wait a long time for it to work prop-
erly. Then clean the glass surface with a
wet cloth.

+ Discolorations and stains on the glass
surface are normal and not defects.

Plastic parts and painted surfaces

+ Clean plastic parts and painted surfaces
using dishwashing detergent, warm wa-
ter and a soft cloth or sponge and dry
them with a dry cloth.

+ Do not use hard metal scrapers and ab-
rasive cleaners. They may damage the
surfaces.

+ Ensure that the joints of the components
of the product are not left damp and with
detergent. Otherwise, corrosion may oc-
cur on these joints.

9.2 Cleaning Accessories

Do not put the product accessories in a
dishwasher unless otherwise stated in the
user’'s manual.

9.3 Cleaning the hob

Glass cooking surface

Follow the cleaning steps described for the

glass surfaces in the “General cleaning in-

formation” section for the cleaning of glass
cooking surface. You may complete your
cleaning as per the information below for
special cases.

+ Sugar-based foods such as dark cream,
starch and syrup should be cleaned im-
mediately, without waiting for the surface
to cool. Otherwise, the glass cooking sur-
face may be permanently damaged.

9.4 Cleaning the Control Panel

+ When cleaning the panels with knob-con-
trol, wipe the panel and knobs with a
damp soft cloth and dry with a dry cloth.
Do not remove the knobs and gaskets un-
derneath to clean the panel. The control
panel and knobs may be damaged.

+ While cleaning the inox panels with knob
control, do not use inox cleaning agents
around the knob. The indicators around
the knob can be erased.

+ Clean the touch control panels with a
damp soft cloth and dry with a dry cloth.
If your product has a key lock feature, set
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the key lock before performing control
panel cleaning. Otherwise, incorrect de-
tection may occur on the keys.

9.5 Cleaning the inside of the oven
(cooking area)

Follow the cleaning steps described in the
"General Cleaning Information" section ac-
cording to the surface types in your oven.

Cleaning the side walls of the oven

The side walls in the cooking area can only
be covered with enamel or catalytic walls. It
varies by model. If there is a catalytic wall,
refer to the “Catalytic surfaces” section for
information.

If your product is a wire shelf model, re-
move the wire shelves before cleaning the
side walls. Then complete the cleaning as
described in the "General Cleaning Informa-
tion" section according to the side wall sur-
face type.

To remove the side wire shelves:

1. Remove the front of the wire shelf by
pulling it on the side wall in the opposite
direction.

2. Pull the wire shelf towards you to re-
move it completely.

- N W B o

3. To reattach the shelves, the procedures
applied when removing them must be
repeated from the end to the beginning,
respectively.

9.6 Easy Steam Cleaning

This allows cleaning of the dirt (not remain-
ing for a long time) that is softened by the
steam inside the oven and by the water
droplets condensed in the internal surfaces
of the oven easily.

1. Remove all accessories inside the oven.

2. Add 500 ml water into the tray and place m
it on the 2nd shelf of the oven.

Refrain from using distilled or
@ filtered water.Use ready-made wa-

ters only.

3. Set the oven to the easy steam cleaning
operating mode and operate it at 100°C
for 15 minutes.

Immediately open the door and wipe the

oven interiors with a wet sponge or cloth.

Steam will be released when opening the

door. This may pose a risk of burns. Be

careful when opening the door.

For stubborn dirt, clean the product using

dishwashing detergent, warm water and a

soft cloth or sponge and dry it with a dry

cloth.

In the easy steam cleaning func-

@ tion, it is expected that the added
water evaporates and condenses
on the inside of the oven and the
oven door in order to soften the
light dirt formed in your oven. Con-
densation formed on the oven door
may drip around when the oven
door is opened. As soon as you
open the oven door, wipe off the
condensation.

(It varies depending on the product model.
It may not be available on your product.)
After the condensation inside the oven,
puddle or moisture may occur in the pool
channel under the oven. Wipe this pool
channel with a damp cloth after use and dry
it.
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9.7 Cleaning the Oven Door

You can remove your oven door and door
glasses to clean them. How to remove the
doors and windows is explained in the sec-
tions "Removing the oven door” and "Re-
moving the inner glasses of the door".
After removing the door inner glasses,
clean them using a dishwashing detergent,
warm water and a soft cloth or sponge and
dry them with a dry cloth. For lime residue
that may form on the oven glass, wipe the
glass with vinegar and rinse.

Removing the oven door
1. Open the oven door.

2. Open the clips in the front door hinge
socket on the right and left by pushing
them downwards as shown in the fig-
ure.

3. Hinge types vary as (A), (B), (C) types

according to the product model. The fol-

lowing figures show how to open each
type of hinge.

4. (A) type hinge is available in normal
door types.

85

(B) type hinge is available in soft closing
doortypes

6. (C) type hinge is available in soft open-
ing/closing door types.

7. Get the oven door to a half-open posi-
tion.

)

8. Pull the removed door upwards to re-
lease it from the right and left hinges
and remove it.

To reattach the door, the proced-

@ ures applied when removing it must
be repeated from the end to the be-
ginning, respectively. When in-
stalling the door, be sure to close
the clips on the hinge socket.

9.8 Removing the Inner Glass of The
Oven Door

Inner glass of the product's front door may
be removed for cleaning.

1. Open the oven door.

X

2. Remove the plastic component attached
on the upper section of the front door by
pulling it towards yourself.
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Replacing the oven lamp
General information

To avoid the risk of electric shock before
replacing the oven lamp, disconnect the
product and wait for the oven to cool. Hot
surfaces may cause burns!

This oven is powered by an incandescent
lamp with less than 40 W, less than 60

3. As shown in the figure, genEIynllft the in- mm in height, less than 30 mm in dia-
nermost glass (1) towards “A” and then, )
remove it by pulling towards “B". m.eter, or a halogen lamp with G9 sockets
with less than 60 W power. Lamps are
suitable for operation at temperatures
above 300 °C. Oven lamps are available
from Authorised Services or licensed
technicians. This product contains a G
energy class lamp.
+ The position of the lamp may differ from
that is shown in the figure.
+ The lamp used in this product is not suit-
1 Innermost glass 2* Inner glasg (it may able for use in the Iighting of home
not be available for L .
your product) rooms. The purpose of this lamp is to
help the user see food products.
4. If your product has aninner glass (2),re-  « The lamps used in this product must
peat the same process to detach it (2). withstand extreme physical conditions
5. The first step of regrouping the door is such as temperatures above 50 °C.
to reassemble the inner glass (2). Place  If your oven has a round lamp,
the bevelled edge of the glass to meet 1. Disconnect the product from the electri-
the bevelled edge of the plastic slot. (If city.
your product has an inner glass). Inner .
glass (2) must be attached to the plastic 2. Remove the gla'ss cover by turning it
slot closest to the innermost glass (1). counter clockwise.
6. While reassembling the innermost glass Y
(1), pay attention to place the printed \
side of the glass on the inner glass. It is —
crucial to place the lower corners of the ’
innermost glass (1) to meet the lower ~"
plastic slots.
. 3. If your oven lamp is type (A) shown in
7. Push the plastic component towards the the figure below, rotate the oven lamp

frame until a "click” sound is heard.

9.9 Cleaning the Oven Lamp
In the event that the glass door of the oven

as shown in the figure and replace it
with a new one. If it is type (B) model,
pull it out as shown in the figure and re-
place it with a new one.

lamp in the cooking area becomes dirty;
clean using dishwashing detergent, warm
water and a soft cloth or sponge and dry
with a dry cloth. In case of oven lamp fail-
ure, you can replace the oven lamp by fol-
lowing the sections that follow.
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4. Refit the glass cover.
If your oven has a square lamp,

1. Disconnect the product from the electri-
city.

2. Remove the wire shelves according to
the description.

10 Troubleshooting

3. Lift the lamp's protective glass cover
with a screwdriver. Remove the screw
first, if there is a screw on the square
lamp in your product.

4. If your oven lamp is type (A) shown in
the figure below, rotate the oven lamp
as shown in the figure and replace it
with a new one. If it is type (B) model,
pull it out as shown in the figure and re-
place it with a new one.

5. Refit the glass cover and wire shelves.

If the problem persists after following the
instructions in this section, contact your
vendor or an Authorized Service. Never try
to repair your product yourself.

Steam is emanated while the oven is work-

ing.

* Itis normal to see vapour during opera-
tion. >>> This is not an error.

Water droplets appear while cooking

+ The steam generated during cooking
condenses when it comes into contact
with cold surfaces outside the product
and may form water droplets. >>> This is
not an error.

Metal sounds are heard while the product

is warming and cooling.

+ Metal parts may expand and make
sounds when heated. >>> This is not an
error.

The product does not work.

+ Fuse may be faulty or blown. >>> Check
the fuses in the fuse box. Change them if
necessary or reactivate them.

+ The appliance may not be plugged to the
(grounded) outlet. >>> Check if the appli-
ance is plugged in to the outlet.

« (If there is timer on your appliance) Keys
on the control panel do not work. >>> If
your product has a key lock, the key lock
may be enabled, disable the key lock.

Oven light is not on.

+ Oven lamp may be faulty. >>> Replace
oven's lamp.

+ No electricity. >>> Ensure the mains is
operational and check the fuses in the
fuse box. Change the fuses if necessary
or reactivate them.

Oven is not heating.

+ The oven may not be set to a specific
cooking function and/or temperature.
>>> Set the oven to a specific cooking
function and/or temperature.

+ No electricity. >>> Ensure the mains is
operational and check the fuses in the
fuse box. Change the fuses if necessary
or reactivate them.
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KaAwoopiocare!

Ayarnté MeAdrn,

EuxapioTtoUue 110U €mMAEEaTE QUTO TO TTPOIOV Indesit. @a BEAape To TTpoidv auTd, TToU KaTa-
OKEUAOTNKE PE UWPNAN TTOIOTNTA KaIl TEXVOAOYia, va 0ag TTPoo@EPEl Ta KaAUTEpa duvaTd
amroteAéopaTta. Emopévwg, d1aBAoTe TTPOTEKTIKA TO TTAPOV EYXEIPIDIO KOl KABE GAAO TTape-
XOMEVO £YYpaA®O TEKUNPIWONG, TTPIV XPNOIUOTTOINCETE TO TTPOIOV.

AapBAavete UTTOWN 0aG OAEG TIG TTANPOPOPIEG Kal TIPOEIBOTTOINTEIG TTOU AVOAPEPOVTAI OTO
eyXeIpidlo xprnong. Me auté Tov TPOTTO Ba TTPOCTATEVUETE TOV EQUTO 0AG KAI TO TTPOIOV aTTO
TOUG KIVOUVOUG TTOU PTTOPEI va TTPOKUWOUV.

DulaETe TO gyxelpidlo XpRong. Av TTapadwaoETe To TTPOIdV o€ AAAov, TTapadwaoTe padi kal To
€YXEIPIdIO TOu TTPOIGVTOG. To €yxEIPIBIO aUTO TTEPIEXEI TTIPOUTTOBETEIG £yyunong, HEBOdouUg
XPNONG KAl QVTIHETWITIONG TUXOV TTPORANUATWY YIa TO TTPOIOV TTOU KATEXETE.

Ta ocupBoAa oT0 £yXEIPiISIO XPAONG KAl O1 TTEPIYPAPES TOUG:

f KivBuvog TTou ptropei va emm@épel 8avaTto A TpauuaTiopo.
@ TNUAVTIKEG TIANPOPOPIES 1) XPNOIMEG CUMBOUAEG yia TN XpAoN.

AiodoTe To gyxelpidio XpAong.

u

f MpogidoTroinon yia KauTr eTIQAvEIQ.

EMIZH- Kivduvog TTou ptropei va eTmpEPel UAIKEG {NMIEG GTO TTPOIOV 1) TO TTEPIBAAAOV TOU.
MANZH

Beko Europe Management Srl
Via Varesina 204, 20156 Milano, Italy
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A 1 Odnyieg ao@alciag

* H evotnTa auth TrepIAauBavel
odnyieg ac@aAegiag yia Tnv
TTPOOTACIA ATTO TOV KivOUVO
OWHMATIKWYV 1} UAIKWV CNUIWV.

* Av 10 TTPOIOV TTapadoBEi o€
TPITOUG YIa TTPOCWTTIKA XPron
N Y10 XPHON WG HETAXEIPIOUEVO
TTPOIOV, TTPETTEI VA TTAPAdO-
Bouv padi Tou Kal To gyxelpidlo
XPNOoNG, Ol ETIKETEG TTPOIOVTOG
Kal GANQ OXETIKG £yypa@a Kal
eCapTApaTa.

* H eTaipeia pag dev Ba @épel
Kapia eubuvn yia ¢nuieg Tou
EVOEXETAI VA TTPOKUYWOUV Qv
dev TNPNBOUV oI TTOPOUCES
odnyieg.

* H yn Tpnon twv odnyiwyv au-
TwV Ba KataoTAoEl dkupn KABE
eyyunon.

* XpNOIUOTTOIEITE JOVO YVAOIO
QAVTOAAGKTIKG KAl ageaoudp.

* Mnv €TMOKEUAOETE ] AVTIKATA-
OTAOETE Kavéva EAPTNMA TOU
TTPOIOVTOG EKTOG AV AUTO TTPO-
BAETTeTaN PpNTA OTO €yXEIPIDIO
xpnong.

* Mnv TTPOYHATOTTIOIEITE TEXVIKEG
TPOTTOTTOINCEIG OTO TTPOIOV.

MpoBAeTépevn

A1 A |
Xxpnon
» AuTé TO TTPOIOV €£XEI OXEDIOOTEI
yIa OIKIOKHA Xprion. Aev givai

KATAAANAO yIa €TTAYYEAUATIKA
xenon.
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* Mn XpnOIUOTTOIEITE TO TTPOIOV

O€ KATTOUG, UTTOAKOVIQ 1] AA-
AOUG €EWTEPIKOUC XWwpPOouGs. Au-
16 TO TTPOIGV TTPOOPICETAl VIO
XPAON O€ OIKIAKOUG XWPOUG
Kl OTIG KOUGiVEG TIPOOWTTIKOU
O€ KATAoTAHATA, YPOPEIQ Kal
AAAa TTEPIBAAAOVTA EpYaTiag.
MPOEIAOMOIHZH: Autd 10
TTPOIOV TTPETTEI VO XPNOIUO-
TTOIEITAI JOVO YIA POAYEIPEUQ.
Aev TTPETTEN va XpNoIdoTToINOEi
yla GAAOUG OKOTTOUG, OTTWG YId
B€puavan Tou Xwpou.
O @oupvog ptTopEi va xpnaol-
MoTTOINBEI yIa TNV ammowuén, 10
MayEipePa Kal TO YHoIPo ayn-
TOU OTO OUPVO Kal T oXapa.
AUTO TO TTPOIOV OEV TTPETTEI VA
XPNOIUOTTOIEITAI VIO BEpUavan
TMATWY, OTEYVWHA TTETOETWY 1
poUXWV PE avApTNOoN TOUG OTN
AaBn.

1.2 Aoc@dAsia Maidiwy,

EvdAwTtwyv ATOpWV
Kol Katoikidiwyv

* AuTé TO TTPOIGV UTTOPEI VO XpPNn-

oigotroinBei atrd Taidid nAIKiag
8 eTwv Kal dvw Kal aT1rdé dtoua
TToU O¢gV Eival AVETTTUYNEVA O€
OWWMATIKESG, AIOONTNPIOKEG N
dlavonTikEéS BEEIOTNTEG I TTOU
OEV £XOUV EUTTEIPIA KAl YVWOT,
€QPOOOV ETTOTITEUOVTAI I EKTTAI-

EL



dcuovTal OXETIKA YE TNV a0Pa-
A Xprion Kai Toug KIivoUuvoug
TOU TTPOIOVTOG.

Ta TTaIdId dev TTPETTEl va TTAl-
Couv pe 1o TTpOoIov. O KaBapl-
OMOG Kal N ouvThpnon armé Tov
XPAOTN OeV TTPETTEI VA EKTEAOU-
vTal atmmd maidid, EKTOG Qv
UTTAPXEI KATTOIOG TTOU TA ETTI-
BAETTEL

AuUTO TO TTPOIGV dev TTPETTEI va
XPNOIUOTTOIEITAI ATTO ATOMA JE
TTEPIOPICPEV CWHATIKNA, al-
oBnTnpIaKn r dlavonTikr) IKa-
voTnTa (oupTrEpIAaupBavo-
MEVWV TWV TTAIBIWV), EKTOG AV
BpiokovTal utré €mITAPENON N
AauBdavouv TIG aTTapaiTnTEG
odnyiec.

Ta TTaudid Ba TTpETTEl va £TTI-
BAEtTOVTAI YIA va dIACPAMNIOTEI
OT11 dgv TTAiICOUV PE TO TTPOIOV.
Ta NAEKTPIKA TTPOIOGVTA Eival
ETTIKiVOUVA yIa Ta TTAIBIA KAl TA
KaToikidla (wa. Ta TTaidid Kai
TA KATOIKIOIO OEV TTPETTEI VA
TTaifouv, va OKOP@AAWVOUV N
Va EICEPYOVTAI OTO TTPOIOV.
Mnv TOTTOBETEITE AVTIKEIPEVA
TTOU UTTOPEI VO PTACOUV TA
TTaIdId OTO TTPOIOV.

[upioTe TN AaBA Twv KaTtoao-
POAWV Kal TWV TNYQVIWV OTO
TTAdI TOU TTAYKOU, £TO1 WOTE TA
TTaIdId va unv JIropouv va
TTIAOOUV KaI VA Kaouv.

* MPOEIAONMOIHZH: KaTtd Tn
XPnon, ol TpooRACIYES ETTI-
QAVEIEG TOU TTPOIOVTOG Eival (g-
o1éc. KpatioTe Ta maidid pao-
KPIQ aT1TO TO TTPOIOV.

» QuAdooete Ta UAIKG cUoKeEUQ
oiag pakpid atrd maidid.
YTApxel KivOuvog TpaupaTi-
OMOU KOl aopuéiag.

* O1av n mopTa givar avoixTh,
MNV BadeTe Bapid avTiKeigeva
TTAVW TNG KAl uNV a@rveTe 1A
TTaidid va kdBovTal TTavw TnG.
MTTOpEi va TTPOKAAECETE ava-
TPOTIA TOU Qoupvou A ¢nuId
OTOUG UEVTEOEDEG TNG TTOPTAG.

* Mpiv atmmd v amoéppipn eOap-
MEVWV KAl AXpNOTWV TTPOI-
OVTWV:

1. ATTOOUVOEOTE TO @QIG ATTO TNV
TTPICa KAl aQaIPECTE TO ATTO
TNV TTPICa.

2. ATTOKOWTE TO KAAWDIO TPOYO-
d00iag Kal aTToouvOEDTE TO
ME TO BUOHA ATTO TO TTPOIGV.

3. Nd&Bete TPOQPUAAGEEIS yia va
ATTOTPEYETE TNV €i00d0 TTAI-
OlwV OTO TTPOIOV.

4. Mnv emITPETTETE OTA TTAIDIA
va TTai¢ouv PE TO TTPoIoV OTav
gival o€ KATaoTOon
adpAveIag.

A1 .3  Aoc@aAng xpnon
NAEKTPIKOU PEUHATOG
* 2UVOEOTE TO TTPOIOV O€ YEIW-
MEVN TTPICa TTOU TTPOCTATEUETAI
a1TO AOQPAAEIQ TNG OVOPAOTIKAG
TIUAG PEUPATOG TTOU AvaPEPE-
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TAI OTNV ETIKETA TUTTOU. AvO- .
BéoTe o€ €1I0IKEUPEVO NAEKTPO-
AGYO va KAVEI TNV €yKATAOTAON
yeiwong. Mn xpnOIKJOTIOINOETE

TO TTPOIOV XWPIG YEiwon TTou
OUMMOPQWVETAI UE TOUG TOTTI-
KOUG / €BVIKOUG KavOVIOUOUG.

To @IG A N NAEKTPIKI) OUVOEDN

TNG CUOKEUNG Ba TTpETTEl Va
BpiokeTal o€ EUKOAQ TTPOOTTE- .
AGoigo pépog. Av auto dev ei-

val EQIKTO, N NAEKTPIKA £yKa-
TAoTOON OTNV OTToia CUVOEETAI

TO TTPOIOV TTPETTEI VA TTEPIAQU-
Bavel éva Pnxaviopo (01Twg
ac@AaAela, dIaKOTITN, OIOKOTITN  *
ME KAEIDI KATT.) N oTToi0 OUW-
HOP@WVETAI JE TOUG NAEKTPI-

KOUG KOQVOVIOUOUG Kal ATTOOUV-
€€l GAOUG TOUG TTOAOUG aTTO TO
QiKTUO PEUNOTOG.

ATTOOUVOEOTE TO TTPOIOV ATTO

TNV TTPICa ] ATTEVEPYOTTOINOTE

TNV AOQAAEIA TTPIV ATTO OTTOI0-  *
OATTOTE ETTIOKEUN, CUVTHPNON
Kal KaBapIouo.

2UvO£OTE TO TTPOIOV O€ TTPiCa
TTOU CUPHOPQUVETAI PE TIG TI-
MEG TAONG KAl oUXVOTNTAG TTOU
ava@EépovTal oTNV ETIKETA TU-
TTOU.

(Av 1O TTPOIOV dev BIABETEN KO-
AwdI0 pevpaTog DIKTUOU) Xpn-
OIJOTTOINOTE JOVO TO KAAWDIO
ouUvOEDNG TTOU TTEPIYPAPETAI
oTnv evoTnTa "TeEXVIKEG TTPO- .
dlaypagég”.

EL /42

Mn o@nvwveTE TO KOAWDIO
PEUNATOG KATW KAl TTIOW aTTd
TO TTPOIGV. MnVv TOTTOBETEITE
Bapid avTikeipeva TTavw OTO
KAAWOIO peUpaTog. To KaAwdIo
PEUNATOG DEV TTPETTEI VA Eival
AUYIOUEVO, CUNTTIEOPEVO OUTE
Va EPXETAI O€ ETTAQPN YE OTTOIA-
onTroTe TNV BepudTNTAC.
BeBaiwBeite 611 TO KAAWSIO
PEUPATOG BEV €ival TPNVWPEVO
EVW TOTTOBETEITE TO TTPOIOV OTN
0éon Tou peTd aTro TIG dIAdIKA-
oieg ouvapuoAdynong f kaba-
pIoHOU.

H triow em@aveia Tou @oup-
VOU aTTOKTA uWnAn Bepuokpa-
oia kara tn xpnon. Ta kaAwdia
PEUPATOG DEV TTPETTEI VA €PXO-
VTAl O€ ETTAPN ME TNV TTIOW ETTI-
QAVEIQ TOU TTPOIOVTOG. Alagpo-
PETIKA YTTOPEI VA UTTOOTOUV (N-
MId.

Mn o@nvwveTe Ta KAAWDIA
peUPATOG HEOQ OTNV TTOPTA
TOU OUPVOU Kal UnV Ta TTEP-
VATE TTAVW OTTO KOUTEG ETTI-
@aveleg. ANIWG, ITTOPEI va
ANWaoel N Jovwon Twv KaAwdi-
WV Kal va TTpokKANBEi pwTid
AOYW BPAaXUKUKAWUATOG.
XpNOIUOTTOIEITE JOVO YVACIO
KaAwdlo. Mn xpnoiyoTToIEiTE
KaAWOIa TTOU €ival KOPUEVA R
€Xouv uttoaTei ¢nuIaA.

Mn XpnoiuoTToIEiTE KAAWDIO
ETTEKTAONG A TTOAUTTPICO YIa TN
AgIToupyia Tou TTPOIGVTOG.



» ETTIKOIVWVAOTE PE TOV EI0aYyW-
yé€a ] T0 €£ouCI0d0TNUEVO
KEVTPO O€pPIC av TO PAKOG TOU
KaAwdiou peuaTOC Eival ave-
TTAPKEG.

» O1 PopNTEG TTNYES PEUNATOC N
Ta TTOAUTTPI(O UTTOPOUV VA
uTTEPBEPUOVOOUV Kal va
TTAoouV QWTIA. KpaTdTte TTOAU-
TTPICa Kl QOPNTEG TTNYEG PEU-
MOTOG JAKPIA ATTO TO TTPOIOV.

* Av 10 KOAWDIO PEUPATOG UTTO-
OTEi CNUIA, TTPETTEI VA AVTIKATA-
OoTaO¢i aTTd TOV KATOOKEUAOTH,
éva egouaiodoTnuEvo o€pPIg N
atro ATopo KaBopIoPEVO aTTO
TOV €EI0QYWYEQ, YIO TNV OTTOQU-
yr EVOEXOUEVWYV KIVOUVWV.

* MPOEIAOMOIHZH: Mpiv avTi-
KATAOTAOETE TOV AQUTITHPA TOU
poupvou, BeBaiwbeite OTI TO
TTPOIOV £XEI aTTOOUVOEDET aTTO
TO peUpa DIKTUOU, YId VA ATTO-
(PUYETE TOV KiVOUVO NAEKTPO-
TTANGiaG. ATTOOUVOEDTE TO TTPO-
T6v a11d TNV TIPIfa 1 aTTEVEPYO-
TTOINOTE TNV AOQPAAEIQ ATTO TOV
TTIVOKO QOQOAEIWV.

Av n ouokeur oag d100£Tel Ka-

AwdI0 peUPATOG KAl PIG:

* [MoT€ un ouvdEoeTE TO PIG TOU
TTPOIOVTOG O€ TTPICa TTOU EXEl
otrdoel, Aaokapel 1) €Xel Byel
atro Tn 6€on TnG. BeBaiwbeite
OTI TO QIG £XEI E1I0aXOEi TTAAPWG
otnv 1pi¢a. AIOQOPETIKA Ol

OUVOEOTEIG UTTOPET va UTTEPBEP-

MavBouv Kal va TTPoKANBEi pw-

TIA. EL

* ATTOQUYETE TN OUVOEON TNG OU-
OKEUNG O€ TTPICEG TTOU €XOUV
AepwBei pe Aadia i dAAeg aka-
Bapaoieg ) TTou €ival eKTEDEI-
MEVEG O€ vEPOD (OTTWG QUTEG
TTOU €ival KOVTa o€ emIPAveia
epyaaiag amd OTTou UTTOPE va
TTETAXTEI VEPO). AIAPOPETIKA
uTTapXEl KivOuvog Bpaxuku-
KAWPATOG A NAEKTPOTTANEIaG.

* [oT€ pnv ayyilete 10 QIG pEU-
MOTOANWIag pe uypd xépial

* ApaIp€aTe TO QIG ATTO TNV TTPI-
Ca TpaBwvTag TO idI0 TO QIG KAl
OxI TO KOAwDIO0.

Ac@dAsia Katd Tn

A1 4
METOAQOPG

* ATToouvoEaTE TO TTPOIGV aATTO
TO pEUUA DIKTUOU TIPIV YETA-
QEPETE TO TTPOIOV.

» To mrpoidv gival Bapu, PETO-
QEPETE TO TTPOIOV UE TOUAAXI-
oTOV dUO ATOMA.

* Mn XpNOIUOTTOIEITE TNV TTOPTA
Kai/f} TN AaBn yia TN peTagopd
] TN METOKIVNON TOU TTPOI-
OVTOG.

* Mnv TOTTOBETEITE KAVEVA QVTI-
KEIMEVO YECA OTN OUOKEUN.
MeTa@EPETE TN OUOKEUN O€ Op-
Bia B¢éon.

* O1av xpeldleTal va HETOPEPETE
TO TTPOIOV, TUAICTE TO UE UAIKO
OUOKEUOOIAG JE QUOONIDEG 1
ME TTaXU XOPTOVI KOl OTEPE-
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WOTE TO UAIKO eEAa@PA [E Tal-

via. 2TEPEWOTE KAAA TA KIVOU-
Meva pépn Tou TTPOIGVTOoG, yia
TNV aTToTPOoTTA {NMIAG.

* Mpiv TNV gykatdoTaon Tou
TTPOIOVTOG, EAEYETE TO yIa TU-
XOV {NUIA PETA TN METAPOPA.
Av €xel UTTOOTEI (NMIA, ETTIKOI-
VWVAOTE JE TOV EI0aYyWYEQ A
TO £€£OUCI000TNUEVO KEVTPO
oépPIc.

A1 .5 Aoc@dAsia gyka-

TAoTAONG

* Mpiv apxioete TNV eykaTdoTa-
an, ATTEVEPYOTTOINCTE TN YPA-
M peUATOG OTNV OTTOIa Ba
ouvoeBei To TTpoIdV KaTeRAlo-
VTAG TNV AoQAAEIQ.

* Mavta va eopdTte TTPOCTATEUTI-
KA yAvTia KATda Tn JETAQOpa
Kal TNV eykaTdoTaon. Alagope-
TIKA UTTAPXEI KivOUVOG TPAUUQ-
TIOMOU aTTO QIXUNPES OKPEC!

» EAEyETE TO TTPOIGV YIa TUXOV
CNUIG TTPIV TNV EYKATAOTACN
TOU. Mnv ETTITPEYETE TNV EYKO-
TAoTOON AV €XEI UTTOOTEI CNMIA.

* [MOTE Pnv TOTTOBETHOETE TO
TTPOIOV TTadvw o€ ATTEDO TTOU
KAAUTTTETAI PE XOAI. Ala@opETI-
Kd, N atroucia pong aépa KATwW
atro 7O TTPOIOV Ba TTPOKAAEDEI
UTTEPPOPTWON TWV NAEKTPIKWV
eCapTnUATWV. AuTo Ba TTPOKO-
Aéoel TTpoBAANATA PE TO TTPOI-
ov.

* To 1TpoidV TTPETTEl VA TOTTOOE-
TNOEi atreudeiag Tavw o€ pIa
Kabaprj, eTTiTTeEdN KAl GKANPN
EMIQAveIQ. Aev TTPETTEI VA TO-
TT00eTNBEI TTAvWw o€ BABpo R
TTAdKa Bdong. Ta TTpoidvta dev
TIPETTEl va TOTTOBETOUVTAI
TTAVW O€ TTAAKEG ATTO XAPTOVI
1 TTAQOTIKO.

» Aev TIPETTEI TNV TTEPIOXN TTOU
gival EyKATECTNUEVO TO TTPOIOV
Va UTTAPXEl APETN NAIAKNA OKTI-
voBoAia kail TryEg BepudTNTAG,
OTTWG NAEKTPIKES BEPUAOTPES N
BepudoTpEG agpiou.

* AlOTNPEITE AVOIKTO TOV XWPO
yUpo a1rdé OAOUG TOUG aywyoug
QEPIOPOU TOU TTPOIOVTOG.

* Mnv eyKaTaOTACETE TO TTPOIOV
KovTd o€ TTapdBupo. YTrdpxel
Kiviuvog n @Adya ato tnv
TIAGKQ EOTIWV VA TTPOKOAEDEI
AVAPAELN KOUPTIVWV KAl €U-
PAEKTWV UAIKWV YUpw aTTO TV
TAdKa eoTiwv. OTav avoiyeTe
TO TTAPABUPO PTTOPEI va TTPO-
KANBEi avaTpoTr KaUTWV Hao-
YEIPIKWY OKEUWV.

* Mnv eyKaTtaOTACETE TO TTPOIOV
KovTd o€ TTapdBupo. OTav
QVOIYETE TO TTAPABUPO PTTOPEI
va TTPOKANBEi avaTpoTr Kau-
TWV JAYEIPIKWY OKEUWV.

* Na TNV atrouyn uTTEPBEPUAV-
ongG, N OUOKEUN Bev TTPETTEI va
eykaTaoTaBei Tiow atrd diako-
OMNTIKA KOAUPUATA.
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* 2€ TTEPITITWOEIG OTTOU TTIOW
atro TNV Kabopiopévn TTEPIOXN
EYKATACTOONG YIQ TO TTPOIOV
UTTAPXEl CWAAVOG/EUKAUTITOG
OWANVvVag agpiou ) TTAACTIKOG
owAnRvag vepou, gival atrapai-
TNTO Va dlaocPaAioeTe OTI eV
UTTAPXEI ETTAPA METAEU TOU
TTPOIOVTOG KOI AUTWY TWV ayw-
YWV KOIVIG weAEiag. Alago-
PETIKG uTTOopEi va ouvBAIBei o
OWANVAG/EUKAPTITOG CWANVAG.
Av utrdpxel TTpia TTiow aTTd TN
Béon eykardoTaong Tou TTPOoi-
OvTOG, TTPETTEI VA OIQOQAMIOTEI
OTI TO TTPOIGV dev Ba £pBel o€
ETTA@r oUTE YE TRV TTPIa OUTE
ME TO QIG TTOU €XEI OUVOEDEI
oTnv Tpica.

Agev TTPETTEI VA UTTAPXEI EUKAW-
TITOG CWANVAG agpiou, TTAAOTI-
KOG OWANVaG vepoU Kal Trpi¢a
OTO TTioW A TTAEUPIKO ToiXWHaA
oTtn B€on 610U Ba EYKATAOTO-
B¢ei To TTPOIGV. AIOPOPETIKA, QU-
T& PTTOPEI VA TTApauoppwOouv
atro Tnv €Tidpacn TnG Bep-
MOTNTAG OTAV AEITOUPYAOEI N
TTAGKQ €EOTIWV KAl JTTOPEI va
dnuioupynOBei Kivdbuvog yia Tnv
ac@AAcla.

A1 .6 Aoc@dAsia xpong

* Na BeBaiwveoTe 6T TN OU-
OKEUN QTTEVEPYOTTOIEITAI JETA
ato k&Be xpnon.

* Av dev TTpoKeEITAl VO XPNOIKO-
TTOINOETE TO TTPOIOV YIA JEYAAO
XPOVIKO d140TNUA, ATTOCUV-
0€oTe TO ATTO TNV TIPIdaA, 1 aTTE-
VEPYOTTOINOTE TNV TPOPOdOTia
QTTO TOV TTiVAKA QOPAAEIWV.
Mn xPnOIJOTTOIEITE TO TTPOIOV
av utrooTei BAGRN i {nuia katd
TN XPrHon Tou. ATTOOUVOEDTE TO
TTPOIOV OTTO TNV TTAPOXH PEU-
MOTOG. ETTIKOIVWVAOTE PE TOV
gloaywyéa r To €gouciodoTn-
MEVO KEVTPO OEPPIC.
* Mn XpNOIUOTTOIEITE TO TTPOIOV
eqv £xel apaipeBei ) payioel T0
TCAMI TNG UTTPOCTIVAG TTOPTAG.
Al0@OpPETIKA UTTAPXEI KivOUVOG
TPAUMATIOUOU Kal {nUIAg OTO
TTEPIBAAAOV.
MPOEIAOMOIHZH: Av n eTI-
@Avela TNG TTAAKOG E0TIWV gival
PAYIOUEVN, ATTOOUVOECTE TO
TTPOIOV aTTO TO BIKTUO PEUMA-
TOG, YIQ ATTOPUYT TOU KIVOUVOU
NAEKTPOTTANSIaG.
MPOEIAOMOIHZH: Av éxel
OTTACEl N YUAAIVN ETTIQAVEIQ
TNG TTAAKQG EOTIWV:
ATTEVEPYOTTOINOTE OAEG TIG EOTIEG
agpiou Kai (av €xel EQapuoyn) Tig
NAEKTPIKEG €OTIEG. ATTOOUVOEDTE
TO TTPOIGV atrd TNV TTapoxn peu-
MOTOG.
- Mnv ayyiete TNV €m@Aveia TNG
OUOKEUNG.
- Mn xpNOIYOTIOIEITE TN CUOKEUN.
* Mnv mrardre Tavw oTn ou-
OKEUT, YIO OTTOIOVONTTOTE AdYO.
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* [MOTE PN XPNOIUOTIOINCETE TO
TTPOIOV AV N KPion fj 0 GUVTOVI-
OMOG 0aG €XEI ETTNPEACTEI ATTO
TN XPAON OIVOTIVEUATOG Kal/f
VOPKWTIKWV.

» Aev TTpETTEl VA QUAGOOOVTAI
EUQPAEKTO AVTIKEIMEVA HECA KAl
yUpw atrd TNV TTEPIOXN MAYEI-
PEPATOG. AIOQOPETIKA, UTTOPEI
va yivouv aitia TTupkayIidag.

* H Aapnr} Tou poupvou dev givai
OTEYVWTAPIO VIO TTETOETEG.
Otav XpnOIYOTTOIEITE TO TTPOIOV
MNV KPEPATE TTETOETEG, YAVTIA N
TTapOPoIa UPACUATIVA €idN OTN
AaBA.

* O1 yeVTEDEDEG OTNV TTOPTA TOU
TTPOIOVTOG KIVOUVTAIl KATA TO
AVoIyua Kal TO KAEIOIMO TNG
TTOPTAG KAl PUTTOPEI VA TTPOKA-
Aéoouv KivOuvo gUTTAOKAG.
Ortav avoiyete / kKAgiveTe TNV
TTOPTA, PNV TTIAVETE TNV TTEPIO-
XN TWV HEVTECEDWV.

* AuUTO TO TTPOIOV OEV €ival Ka-
TAAANAO yIa Xpon JE TNAEXEI-
PIOTAPIO 1] EEWTEPIKO XPOVO-
OIOKOTTTN.

A1 .7 TposgidotroINoeig
OeppoKkpaciag

* MPOEIAONMOIHZH: Otav 10
TIPOIOV XPNOIYOTTOIEITAl, TOOO
TO TTPOIOV OC0 KAl TA TIPOCTTE-
Adoiua pépn Tou Ba Bpiokovtal
o€ uynAn Beppokpaaia. MNMpo-
OEXETE VA ATTOQPEVYETE va QyYi-
CeTe TO TTPOIGV KAI TIG AVTI-
otdoeig Bépuavong. Ta TTaidid

NAIKIaG KATW Twv 8 £TWV
TIPETTEI VA TTAPANEVOUV HAKPIA
aTTo TO TTPOIGV EKTOG Qv Bpi-
OoKOVTal UTTO ouvexn eTTiBAeyn.

* Mnv ToTTOOETEITE EUQPAEKTA /
EKPNKTIKA UAIKA KOVTA OTO
TTPOIOV, ETTEION OI ETTIPAVEIEG
Ba cival o uynAn Bepuokpa-
oia Katd TN AeiIToupyia Tou.

* Kpatarte ammdéoTaon ac@aAeiag
OTaV QVOIYETE TNV TTOPTA TOU
@OouUpVvouU KaTa Tn dIAPKEIA i
o010 TEAOG TOU payelpéuartog. O
ATHOG UTTOPEI Va KAWYEI TA
XEpIa, TO TTPOCWTTO Kal/f Ta
MATIa 00G.

* Katd mn Aeiroupyia 1o Tpoidv
BpiokeTal o€ uwnAr Bepuokpa-
oia. MNpETTel va TTPOCEXETE va
QTTOPEUYETE VA ayyileTe TA
KAuTa PJEpn, TO ECWTEPIKO TOU
(OUPVOU Kal TIG AVTIOTAOEIG
Bépuavong.

* Mavra opdre yavria goupvou
avOeKTIKA o€ BepudTNTA KATA
TOUG XEIPIOPOUG TOU TTPOI-
OVTOG.

* MPOEIAOINOIHZH: Kivduvog
TTUpKay1ag: Mn uAdooeTe
OTTOIAdNTTOTE €i0N TTAVW OTIG
ETTIPAVEIEG HAYEIPEPATOG.

A1 .8 Xpnon ageocoudp

* Eival onuavtikd va totrobeTeiTe
TN CUPMATIVN OXAPA Kal TO TO-
Wi owoTd TTAvw oTa CUPPATIVA
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pagla. [Na TePIcoOTEPES TTAN-
POYOPIEC, avaTPELTE OTNV
evotnta "XpRon ageooudp™.

» KAgiveTe TNV TTOPTA TOU QOUp-
VOU JOVOV a@OoU OTTPWEETE TA
ageooudp TeAEiWG p€oa oTovV
XWPO PaYEIPEPATOG, OIAPOPETI-
KA Ta ageooudp PTTOPE va XTu-
TTOOUV TO YUOAI TNG TTOPTAG
Kal va Tou TTpogevioouv Cnuid.

* MPOEIAOMNOIHZH: Xpnoiuo-
TTOIEITE POVO TTPOCTATEUTIKA
TTAGKOG E0TIWV TTOU £XOUV OXE-
Ol0OTEl ATTO TOV KATAOKEUAOTN
TOU POYEIPIKOU OKEUOUG A UTTO-
OeIkvuovTal WG KATAAANAa atrd
TOV KOTAOKEUAOTA TNG OUOKEU-
NG OTIG 0dNYieg XPNoNg N TTpo-
OTOTEUTIKA TTAGKAG ECTIWV TTOU
gival evowpuatwuéva oTn ou-
okeun. H xprion akatdAAnAwv
TIPOOTATEUTIKWY UTTOPEI VO
TTPOKAAECEI ATUXAMATA.

ALQ Ac@dAgia payel-
PEUATOG

* MPOEIAOMNOIHZH: H diadika-
oia JayelpEPaTog TTPETTEl va
TTapakoAouBeital. O1 cUVTONES
O10dIKOCIEG HAYEIPEUATOG
TIPETTEI VA ETTITNPOUVTAI dlap-
KWG.

* MPOEIAONOIHZH: X¢ Trepi-
TITWON MOYEIPEPATOG UE OTE-
PEOG NITTOG 1) UYPO AGDI, gival
ETTIKIVOUVO VO AQrOETE TNV
TTAGKQ €0TIWV XWPIg dIapkKn
ETTITAPNON, KAl QUTO UTTOPEI Va
TTpokaAéoel TTupkayid. NMOTE
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MNV ETTIXEIPACETE VO OBROETE
MIa QWTIA pE vepo. MpwTa
QATTOOUVOEDTE TO TTPOIOV aTTd
TO peUMA DIKTUOU, KAl KATOTTIV
KAAUWTE TIG QAOYEG UE Eva
KAAUpPa ) TTUpAvToxo UQaoua
(KATT.).

Mpooéxete OTAV XPNOILOTTOIEI-
T€ GAKOOAOUXQ TTOTA OTO PAYEi-
PEMA TOU QaynToU 0aG. To oI-
VOTIVEUNQ ECATHICETAI OE UYN-
AEC BepUOKPOTIiEg KAl UTTOPEI
VO TTPOKOAETEI QWTIA ETTEION
MTTOPEI va avagAeyei av €pOel
O€ ETTAPNA ME KAUTEG ETTI-
PAVEIEG.

KatdAoimra Tpo@ipgwy oTnv Tre-
pIOXN MAYEIPEUATOG, OTTWG
NGO, utTopEi va avagpAgyouv.
KaBapileTe autd Ta KatadAoitra
TIPIV TO JayEipeua.

Kivduvog Tpo@IkAG dnAnTnpia-
ong: Mnv Kpatare @aynto oTov
POUPVO TTEPIOTOTEPO ATTO 1
wpa TTPIV ) HETA TO PayeEipepa.
AIQQOPETIKA PTTOPEI va TTPO-
KANBei Tpo@ikr) dnAnTnpiacn
AAAeG aoBEveled.

Mnv BepuaiveTe yéoa oTov
POUPVO KAEIOTA PETAAAIKA KOU-
TIQ Kal YyuaAiva Baca. H Trieon
TTOU Ba dnuioupynBei péoa oTo
METAAAIKO KOUTI/BACO uTTOpPEI
va TO KAVEl va OKAOEL.

Mnv ToTTOB€ETEITE dioKOUG KAl
Tawid ynoiuartog, marta A
aAOUMIVOXOPTO aTTEUBEIag
TTavw oTtn Bdon Tou Youpvou.



H BepudtnTa TTOU CUCCWPEUE-
Tl JTTOPEI va TTPOKAAEDEN N-
M1 0Tn BAon Tou poupvou.

NapBAaveTe TIC AKOAOUBEG TTPO-

QUAAEEIC OTaV XPNOIPOTIOIEITE

XOpPTi ynoiyatog A rapdpola

UAIKG:

» TotroBeTROTE TO XOPTI YNoiua-
TOG O€ £va PayeIpIKO OKEUOG N
TTAVW OTO ALECOUAP POUPVOU
(Tawi, cupudTivn oxdpa KATT.)
padi ye To eaynTo Kal TOTTo0E-
TAOTE TO CUVOAO PHECQ OTOV
TTPOBEPUATHEVO POUPVO.

* [Na atrouyr Tou KIVOUVOU va
ayyi¢ouv TIG avTIOTAOEIG TOU
(POUPVOU KaIl Va EPTTOdIcOUV TN
pon Tou KauToU agpa, apalpei-
TE TA TUAMATA TOU XOPTIOU Wn-
oigaTog TTou £E€XOUV aTTO TA
ageooudp A 1o doxeio. Mn xpn-
OIUOTIOIEITE XOPTi YNoipaTog
o€ Bepuokpacia poupvou uyn-
AOTEPN ATTO TN YEYIOTN BEPUO-
Kpaaia Xpriong Trou UTTodEl-
KVUETQI OTO XAPTi YnoidaTog.
[MoTé punv TOTTOBETHOETE XAPTI
YNoiyaTog armeudeiag mavw
otn B&on Tou Youpvou.

* Mnv 1O TOTTOBETEITE TTAVW ATTO
ageooudp Katd Tnv TTPoBEp-
Mavon.

* MavTta méCeTé TO 0T B€0N TOU
XPNOIMOTTOIWVTAG £Va TTIATO N
TTAPOOIO AVTIKEIYEVO YIa VA
MNV KIVEITAI TO UNIKO QVECEAEY-
KT AOYW TNG KUKAOQYOpPIag Tou
aEpa JECA OTOV POUPVO.

» KaAuTrTete povo Tnv armrapaitn-
TN ETTIPAVEIQ HECA OTO TOWI.

* Metd atmd kKGBe xpron, To Tawi
TTPETTEl va KaBapileTal Kal Tu-
XOV XapTi ynoiyaTog f 1a-
pOMoIa UAIKA TTOU XPNOIKOTTOI-
NBnkav oTo Tayi TTPETTEI va
avTikaBioTaTal. AlaQopeTIKE, Ta
uypa 1mou oTdfouv TTAvw OTO
TOWi JTTOPEI va TTPOKAAEOOUV
dnMIoupyia Katrvou r} akOua
Kal ava@AEeen.

* Otav avoiyeTtal To KAAUPUQ TOU
TTPOIOVTOG TTAPAYETAI MIa pon
aépa. To xapTi ynoipgaTog
MTTOPEI va €pBel o€ AP JE
QVTIOTACEIG KAl VO AVOPAEYEI.

» O1av xpnoIJoTIOIEiTE OXAPaA
WYNOoiPaTog YIo WrOIYO, TTPETTE
Va TOTTOBETEITE éva TAWi OTNV
KatwTtartn 6€on. AIaQopETIKA TO
AGOI atTo TO PayNTO KAl AAAEG
OuaOieg TTou oTACoUV OTOV TTUB-
MEVa TOU poUpPVOU PTTOPOUV va
TTPOKAAETOUV dnuIoupyia EvTo-
VOU KOTTVOU Kal VO £X0UV 0OV
OUVETTEIO QWTIA.

» KAgiveTeE TNV TTOPTA TOU POUpP-
VOU KOTA TO WAOIUO PE YKPIA.
O1 KAUTEG ETTIQAVEIEG UTTOPOUV
va TTPOKAAEOOUV gykauuaTal

* Ta @ayntda 110U O€V Eival Ka-
TAGAANAQ yIa WROIUO OTO YKPIA
TTPOKAAOUV KivOUVO YIa QuwTId.
Wrvete 0TO YKPIA HOVO TPOYI-
Ma TTou gival KaTGAANAa yia Tnv
Ioxupn Bépuavon oTo YKPIA.
Mnv ToTT0BETEITE TO PAYNTO
TTOAU TTiow oTn oXdapa. Autn
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€ival N 1Mo KAUTH TTEPIOXH Kal
Ta AITTOPAG @aynTa PTTOPEi Vo
avag@Aeyouv.

A1.10 Ac@dAgia cuvThHpn-
ong Kal Kabapiouou

* MepipéveTe va KPUWOEI TO TTPO-
16v pIv TOo KaBapioeTe. O1 Kau-
TEG ETTIPAVEIEG UTTOPOUV VA
TTPOoKaAéooOUV gykauuaTal

* [MoTE unVv TTAEVETE TO TTPOIOV
WekAlovTag f XUvovTag vepod
TTavw Tou! YTTdpxel Kivdouvog
NAEKTPOTTANEiag!

* Mn xpnoiyoTtrolgite aTpokada-
PIOTEG yia TOV KABapIoud Tou
TTPOIOVTOG YIaTi QUTO PTTOPEI va
TTPOKAAEDEI NAEKTPOTTANEIQ.

* Mn xpnoiyoTrolgite okKAnpd Ka-
BapIoTIKA TTOU Xapddlouv, Je-
TAAANIKEG EUOTPEG, TPOUYYApPIa
KAl OUpPa TPIYIPATOG ) AEUKa-
VTIKA Y10 VO KOBapioTe TO TCAWI
TNG UTTPOCTIVIAG TTOPTAG TOU
@oupvou Kal (av UTTApPXEl) TO
TCAMI TNG ETTAVW TTOPTAG TOU
@oupvou. AuTd Ta UAIK& uTTO-
pEi va xapd&ouv TNV ETTIPAVEIQ
TOU YUQAIOU Kal VO TTPOKQO-
Aéoouv Bpauon Tou.

2 Odnyigg rpooTaciag Tou TeEPIBAAAOVTOG

2.1 Odnyia Tepi arofARTWYV

2.1.1 Zuppoépewon pe Tnv Odnyia
TePi AaTOBAANTWY NAEKTPIKOU
Kol NAeKTPOVIKOU £§OTTAICHOU
(AHEE) ka1 a1réppiyn TOoU TTpo-
16vTOg 0TO TEAOG TG WPEAIUNG
{wng Tou

AuUTO TO TTPOIOV CUNPOPQUWVETAI PE TNV

Odnyia Tng EE tmrepi AHEE (2012/19/EE).

AuTo TO TTPOIBV PEpEl Eva aUPBoAo TagI-

vounong yia atréBANTa NAEKTPIKOU Kail nAe-

KTpoviKoU e¢otTAiIopou (AHHE).

To Tpoidv auTd £xel KaTa-
OKEUOOTEl Je eEapTAPATA UYnN-
AAG TTO16TNTAG KAl UAIKA TTOU
MTTOPOUV Va ETTAVOXPNOIUOTIOI-
nBouv Kai gival KaTaAAnAa yia
EE  ovoxUkAwon. Ma Tov Adyo au-
10, YNV TTETAEETE TO TTPOIGV padi pe Ta KoIva
OIKIOKG atroppippaTta ) dAAa atréBAnTa,
o710 TéAOG TNG WPENINNG CwNG Tou. Mapa-
dWaOTE TO 0€ oNUEIO CUAOYAG yia TNV avo-
KUKAWGON NAEKTPIKOU Kal NAEKTPOVIKOU £E0-
TTAIOPOU. MTTOPEITE VA pWTHOETE TIG TOTTIKEG
00G OPXEG OXETIKA PE QUTA TO CNUEIQ GUA-

Aoyng. H katdAANAN atméppiyn TNG CUOKEU-
NG CUUBAAAEI OTNV OTTOTPOTTH EVOEXOUEVWV
QPVNTIKWY CUVETTEIWV YIa TO TTEPIBAAAOV
KQI TNV avBpwTTIvn uyeia.

Zuppoéppwon pe TV 0dnyia RoHS:

To TTPOoIdV TToU TTPONNBEUTAKATE CUMMOP-
owvetal ye Tnv Odnyia RoHS tng EE
(2011/65/EE). Aev repiéxel emBAapn Kai
atrayopeupéva UAIKG TTou kaBopilovTail
otnv Odnyia.

2.2 NMAnpo@opieg yia TN CUCKEUAOTIX

Ta uAik@ cuokeuaoiag Tou TTPOIGVTOG KaTa-
OKeudgovTal atmd avaKUKAWOIPA UAIKA oUp-
Qwva pe Toug EBvikoUg MepiBaAAovTikoug
Kavoviopoug. Mnv atroppiyete Ta dyxpnoTa
UNIK& ouokeuaaoiag padi ue Ta oIKIOKA 1) AA-
Aa atréBAnTa, aAAG TTapadwOTE TA OTA ON-
Meia dUAAOYAG UAIKWV GUOKEUAaTiag TTou
€XOUV OPICTEN ATTO TIG TOTTIKEG APXEG.

EL /49




2.3 XuoTtdoeig yia E¢oikovounon
Evépyeiag

ZUpoewva pe Tov kavoviouo (EU) 66/2014,
TTANPOPOPIEG OXETIKA PE TNV EVEPYEIOKN
amdédoon UTTOPEITE va BPEiTe TNV TEKUNPI-
waon Tou TTPOIGVTOG TTOU CUVOBEUEI TO TTPOI-
ov.

O1 rpotdoeig TTou akoAouBouv Ba cag Bon-

Brloouv va XpNOIUOTIOIEITE TO TTPOIOV JE OI-

KOAOYIKO Kal evepyeloKd aTTOdOTIKO TPOTTO:

* AQAVETE TA KATEWUYUEVA TPOPIUA VA
amoyuxBoulv TTpIvV Ta WAOETE. .

* Méoa oTo @OoUpPVO XpnaoiuoTrolEiTe doxeia
OKOUPOU XPWHATOG Kal OTTO EPayiE, TTou
£€XOUV KOAUTEPO XAPAKTNPIOTIKG PETOPO-
pPAag BepudTNTAG.

* Av TTpOBAETTETON OTN OUVTAYA 1 OTO EYXEI-
pidio xpAoTn, TTavTa TTpoBepuaiveTe. Mnv
QavoiyeTE TV TTOPTA TOU POUPVOU CUXVA .
KaTd Tn dIdpKela TOU YNoiPaTog.

» o YAoIpo peydAng dIGPKEIAG, ATTEVEPYO-
TToIEiTE TO TIPOIOV 5 £wg 10 AeTrTd TTPIV
TNV wpa A¢ng Tou wnaiyatog. ‘ETal ytro-

3 To mpoidv cag

peite va e¢oikovopnaeTe €wg kal 20% Tou
PEUPATOG PE XPAON TNG UTTOAEITTOUEVNG
BepuodTNTAG.

MpooTtraBbroTe va payeipeUETe OUY-
XPOVWG TTEPICOOTEPA ATTO £va GaynTd
OTO QOUPVO OTAV aUTO gival EQIKTO. MTTo-
PEITE VO PayeIpeUETE TAUTOXPOVA TOTTOOE-
TWVTOG BUO0 payelpikd okeln TTAVW OTn
oupudrtivn oxdpa. ETimTAéov, av payel-
peveTe @aynTd 10 éva PETA TO GAAO, €€0I-
KOVOUEITE evépyela TTEIBN O POUPVOGS eV
Ba xdoel Tn BepudTNTA TOU.
XPNOIYOTIOIEITE KATOAPOAEG/ TNYAVIA JE
TO PEYEBOG Kal TO KATTAKI TTOU €ival KATAA-
AnAa yia Tn {wvn payeipéuaTtog. MNavra
EMAEYETE TO OWOTO PEYEBOG OKEUOUG YIa
Ta @aynTtd ogag. Me Ta okeln AavBa-
OpéVOU PeYEBOUG KATAVAAWVETaI TTEPIO-
00TEPN EVEPYEIQ OTTO TNV OTTAITOUMEVN.
Al0TnpEiTe TIG ETIPAVEIEG YNOiYOTOS KAl
TIG BAOEIG TWV OKEUWV O€ KaBapr| Ka-
TdoTaon. O akaBapaieg YEIVOUV T JE-
TaQOPAa BepudTNTAG ETAEU TNG ETTI-
@AveIag Ynaoipartog Kai TG Baong Tou
OKeUOoUG.

21nv evoTNTa QUTH Ba BPEITE PIa YEVIKA ETTI- 3.

OKOTTNON KAl TIG BACIKEG XPAOEIG TOU TTiva-
Ka eAéyXou Tou TTpoidvTog. MTTopei va
UTTAPXOUV BIOQOPEG OTIG EIKOVEG KAl OE OpI-
ouéveg duvaTdTNTEG, avAAoya PE TOV TUTTO
TOU TTPOIOVTOG.

a b W N -
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TuAMO TTAGKOG £0TIWV
Mivakag eAéyyou
Napny

Mopta

Kdatw TuRpa




3.1.1 Movada paysipéuaTog

w

EEENENC NN N

Napta
JupuaTiva pagia

Motép avepioTipa (TTiow a1d TNV atadAIvn
TAGKa)

Kdtw avtiotaon (k4Tw a1mé TNV atodAivn TTAGKa)
O¢aeig pagiol

Mdvw avriotaon

OTrég agpiopol

Alagéper avahoya pe 1o povTého. To TTPoidv oag
pTtropei va pnv éxel AduTra, i o TUTToG Kal n Béon
NG AAuTTOaG PTTOPEi va dla@épouv aTrod Tng &l-

Alagépel av@oya pe 1o povtéAo. To TTpoidv TTou
EXETE EVOEXETAI Va PN OI0OETEI OXApaA. TNV €l
KOV, ENPAVICETAl WG TTAPADEIYUA £V TTPOIOV PE
oxapa.

3.1.2 TuARua eoTIVV

AW N -

w

O (O -
2 < > 3

Miow apioTepr - MovA eaTia
MtrpooTivi apioTepn - Movr) eaTia
MTrpooTivA degid - MovA eoTia
Miow degid - MovA eaTia

AeiToupyia Tou Trivaka eAéyxou
TOU QoUpvou

0 oo oo oce
oo o ce 0o
o o o o
L 1 | |

Q0
vy v

1 TMpogidotroInTikr) Auxvia evepyng
TIAGKOG ECTIWV

3 TMepioTPOPIKO KOUUTTI ETTIAOYAG Agl-
Toupyiag

5 MepioTpo@ikd KOUPTTIA XEIPIGHOU
TTAAKAG E0TILV

N ¢—T—00

Av UTTAPXEl TTEPIOTPOPIKO KOUMTTI (KOUUTTIC)
yla ToV X€IPIOPO TOU TTPOIOVTOG 0Ag, O€ OpI-
OpPéva JOVTEAQ QUTA TA KOUMTTIA UTTOPET va
Byaivouv £Ew oTav Ta TTartdre (Bubifdueva
KOUMTTIA). [Na va KAveTe pubuiceig e opl-
OPéVa aTTé aUTA TA TTEPICTPOPIKA KOUUTTIA,
TIPWTA TTPETTEI VA TTIECETE HECA TO OXETIKO
TTEPICTPOPIKO KOUWTTI KOl VO TPaBAETE £Ew
TO KOUpTTi. AQOU KAVETE TN pUBUICT 00,
méoTe TO TGN péoa oTn B€on Tou.

v
5

Auyvia BepuooTdaTn

MepioTpo@IKG KoupTTi ETTIAOYNAG BEp-
Jokpaoiag

Koupmi emiloyig AetToupyiag

Mrropeite va eTTIAECETE TIG AsITOUPYiEG Ael-
Toupyiag Tou GoUPVOU PE TO KOUMTTI ETTIAO-
YAG AeIToupyiwyv. ZTpiyTe apioTepd / Se€id
atTo TNV KA€IoTH (TTAvw) B€0n yia va eTTi-
AEgeTe.
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MepioTpo@ik6 KoupTri eMAOYAG Beppo-
Kpooiag

Mrtropeite va TIAECETE TN BepoKpaaia TTou
BEAETE VO PAYEIPEWETE UE TO KOUUTTI BEpo-
kpaaoiag. MNupioTe de€l60TPOPQ ATTO TV
KAEI0TH (TTAvVw) B€0on yia va eTTIAECETE.
‘Ev3elEn ecwTEPIKNAG BEpHOKPATiag
Ppoupvou

Mtropeite va KaTaAGRETE TNV ECWTEPIKA
Bepuokpaacia Tou YoUpvou aTTd TN Auxvia
Bepuokpaaciag. H Auxvia Tou BepuooTdrn
Bpioketal aTov mivaka eAéyyou. H Auyvia
TOU BepuoaTaTn avapel 6Tav T0 TTPOIdV EeKi-
v& va Aeiroupyei Kai n Auxvia Tou Bepuo-

MeP1OTPOPIKA KOUMTTIA XEIPICUOU
TAJKOG E0TIWV

MTTopeiTe va XEIPIOTEITE TNV €0TiA 0AG PE TA
KOUMTTIA EAEYXOU TWV €0TIWV. KABe KoupuTTi
Aerroupyei Tnv avTioToixn {wvn payeipéPa-
T0G. MTTOPEITE VO CUUTTEPAVETE TTOIO {WVN
eAEyXel atrd Ta oUPPBOAC OTOV TTiVaKA EAEY-
XOU.

3.3 Tpotrol AeiToupyiag Tou oup-
vou
2TOV TTiVaKa AEITOUPYIWV EPgavifovtal ol

TPOTTOI AEITOUPYIOG TOU POUPVOU OOG Ka-
BWg Kal ol avWTaATEG KOl KATWTOTEG BEPHO-

oTaTN oBAvel 6Tav PTACcEl TNV Kabopl-

ouévn Bepuokpaacia. OTav n Bepuokpacia
OTO ECWTEPIKO TOU POUPVOU TTECEI KATW
aTto Tnv Kabopiouévn Bepuokpaaia, n Au-

XVia Tou BeppooTdTn avdper Eavd.

KPOOIiEG TTOU UTTOPEITE va pUBUICETE yia au-
TOUG. H ogipd Twv TpOTTWV AIToupyiag TTou
ava@EPoVTal €0W UTTOPEI va dlagEépel atrd
N dI0PPUBNICT OTO TTPOIOV TTOU KATEXETE.

Z0pBoAo
AgiToup-
yiag

Mepiypagn Aeitoupyi-
ag

Mepioxn Bep-
Hokpagiag
(°C)

Mepiypagn ka1 xprion

AgiToupyia Je avepIoTh-
pa

O poupvog dev Beppaivetal. Asiroupyei pdvo 0 AVEUIOTAPAG
(oTo Tricw ToiXwHa). Ta KaTEWuypéva TPOPIUA aTTowUyovTal
ATMa o€ BeppoKpagia SwWHATIOU, EVW TO HAYEIPEPEVO @aynTO
Kpuwvel. O XpOvog TToU ATTAITEITAl yIa TNV aTTOWugn evog
OAOKANPOU KopaTIoU KPEATOG ival HEYOAUTEPOG TTAPA yia @a-
yNnTa O€ YEPIDES.

Mévw kar kEaTw avri-
aTtaon

To @aynTé feaTaiveTal atrd Tavw Kal KATw TauToxpova. KataA-
AnAo yia KEIK, apTOOKEUAOHATA 1 KEIK KAl HOYEIPEUTA OE @OP-
peG wnaipatog. To payeipepa yiverar pe éva povo Sioko.

Kdatw avrtiotaon

Mévo n kdtw avTtiotaon eival avappévn. Asitoupyia KatdAAnAn
yia @aynTd TTou xpeiadovtal pédioua oTo KATw YEPOG. AuTr n
AeiToupyia Ba TTPETTEl va XPNOIUOTTOIEITal Kal yia €UKOAO KaBa-
PICHO pE aTpo.

Kértw/mavw avriotaon
ue uttoBorénon avepr-

O Bepudg aépag TTou Beppaivetal aTré TNV TTAVW Kal TNV KATW
avTioTaON KATavEPETAl OPOIOUOPPA Kal Ypriyopa o€ GAo Tov
@oUpPVOo PE TOV avePIoTAPA. To payeipepa yiveTal pe éva povo

ofipa Tayi.
O Bepudg aépag TTou Beppaivetal aTréd TNV AVTIOTACN AVEUIOTA-
® Oepube aépac N pa KATAVEUETOI OLOIOPOPPA KAl YPRyopa o€ OAO TOV PoUpPVOo PE

TOV QvEUIOTAPA. AgiToupyia KATAAANAN yIa JayEipeUa PE TrEPIo-
06TEPA aTTO €va TOWIA OE DIGPOPETIKG ETTITTEDA.
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Aeitoupyia "3D"

Aeiroupyouv n TTavw avTioTaon, n KATw avtioTaon Kai n avti-

" otaon avepioTipa. Kabe mAeupd Tou @ayntou BepuaiveTal
opoliéuop@a Kai ypAyopa. To payeipepa yivetal e éva povo Ta-
Wwi.

®

AuvaTtd yKpIA

" Aeiroupyei T0 peydho YKpIA aTNV 0po®r) Tou @oupvou. AgIToup-
yia KAaTGAANAN yia WAGIPO 0Tn OXApa HEYGAWY TTOCOTATWV.

XaunAoS ykpIA e utro- .
Boridnon avepiothpa

wW O Bepudg aépag TTou Beppaivetal atréd To PIKPS YKPIA KaTaVEUE-
Tal ypriyopa aTov poUpvo PE TOV avePIoTAPpa. AgIToupyia Ka-
TAAANAN yIa WAOIPO 0T OXAPa PIKPWY TTOCOTATWY.

* To mpoidv oag Asitoupyei 0To EUPOG Bep-
Mokpaaiag TTou KaBopileTal OTO KOUMTTI
Bepuokpaaiag.

3.4 Aeooudp TOU TTPOIOVTOG

Ymrépyouv didpopa atecoudp YEoa OTO
TTPOIOV 0aG. TNV evOTNTA AUTHA UTTAPXEI N
TEPIYPAPA TWV ageooudp Kal N TTEPIypa®n
TNG OWOTAG XProng Toug. Ta TTapexoueva
ageooudp dlapépouv avaloya Pe TO Yo-
VTEAO TOU TTPOIGVTOG. 2TO TTPOIOV 0OG UTTO-
pei va unv gival diabéaiua 6Aa Ta ageooudp
TTOU TTEPIYPA@OVTAl OTO EYXEIPIOIO XPARoNG.

Ta Tayid yéoa oTo TTPOIGV UTTOPEI
@ va TTaPapop@wOoUV aTTd TNV £TTi-

dpaaon Tng Bepuokpaciag. Auto dev

£XEI ETTIOPACN OTN AEITOUPYIKOTNTA.

H Tmapapdpewaon mavel va epueavi-

CeTal OTAV KPUWOEI TO TAWI.
Kavoviko Tawi

XpnoIYoTToIEiTal YIO TTITEG, KATEWUYHEVA
TPOPIUA KOl WHOIKWO JEYAAWY PEPIdWV.

ZUupHdATIVN oXdpa

XpnoiyoTrolgiTal yia WoIPo 1) TOTTOBETNON
TPOQYIPWY yIa YNAOIUO G€ TaWi, aTn oXapa
Kal yla payoU oTo €mMOUNNTS PAYI.

& MOVTEAO PE CUPMATIVA pA@Ia :

g MOVTEAO XWPig OCUPUATIVO pA@Ia :

3.5 XpAon agecoudp mTPoidvTog
Pagpua payeipéparog

Ymdpxouv 5 B€0€IG pa@Iwy OTOV XWPO Jo-
yeipéparog. Mtropeite va deite Tn o€ipd Twv
POQIWV Kal aTTé TOUG apiBuoUg GTO PTTPO-
OTIVO TTAQiCI0 TOU POUPVOU.

g MOVTEAO JE CUPUATIVA pA@Ia:

~N

=N who

>

Xg JOVTEAQ XWPIG CUPHATIVO pA@Ia:

5
4; =~ 2
N 1

TomoB£TNON THG GUPHATLVIG CYXAPA TTAVW
oTa paPpLa HayEPEPATOG

g MOVTEAO UE CUPUATIVO PA@IA :

Eival kpioiung onuaoiag va TommobeTeiTe
OwaOTA TN CUPHATIVI OXAPa TTAVW OTA CUP-
MaTIVa TTAEUPIKG pa@ia. OTav ToTro0ETEITE
TN CUPMATIVN OXAPa TTAVW OTO €TTIOUPNTO
PA@I, TO AVOIKTO TUAMA TTPETTEN Va €ival OTO
UTTPOOTIVO PEPOG. MNa KaAUTEPO PayEipePa,
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N ouppATIVN oXAapa TTPETTEN VO ao@aAideTal
OTO OTOTT TOU CUPUATIVOU pagiou. Aev
TTPETTEN Va TTEPVAEI TTAVW ATTO TO OTOTT KAl
va €PXETAI O€ ETTAPH PE TO TTIOW TOIXWHO
TOU QOoUpVOU.

Ze HOVTEAO XWwpig oupudTIVa pA@Ia :
Eival kpioiung onuaaoiag va ToTroBeTeiTe
OwoTd TN oUupudTivn oxdpa TTavw oTa
TIAEUPIK& pa@ia. H cuppdTivi oxdpa €xel
MOvo pia katelBuvon ToTToBETnoNg TTavw
oTo pa@l. Otav TOTTOBETEITE TN CUPPATIVN
oxapa avw aTo €mMOuUNTO PAPI, TO AVOI-
KTO TUAMO TTPETTEN VA €ival OTO PUTTPOCTIVO
MEPOG.

TomoB£TNON TOL TAYLOV AVW GTA paAPpLA
HayelpEPaTog

g MOVTEAO pE CUPMATIVA pA@Ia:

Eival etTiong kaipiag onuaciag va TotroBe-
TEITE OWOTA TO TOWIA TTAVW OTA CUPHATIVO
TAEUpIKA pdgia. OTav ToTTo0ETEITE TO TAWI
TAvw OTO €MOUUNTO PAPI, N TTAEUPA TOU
TTOU €X€l OXEDIOOTEI yIa VO TO KPATATE
TIPETTEI VA €ival OTO ITTPOOTIVO PEPOG. IMNa
KOAUTEPO Payeipepa, To TaWi TTPETTEI va
aoc@aAifeTal e TNV EYKOTT) OTOTT TTAVW OTO
OUPUATIVO pA@I. Agv TTPETTEI VA TTEPVAEI
TTAVW OTTO TNV EYKOTT GTOTT KAl VA £PXETAI
O€ €TTAPN JE TO TTIOW TOIXWHA TOU POoUp-
vou.

X JOVTEAQ XWPiG CUPHATIVO pA@Ia:
Eival etmiong kaipiag onuaciag va T1otroBe-
TEITE CWOTA T TAWIA TTAVW OTA TTAEUPIKA
pa@ia. To Tayi éxel Hovo pia katelbuvon
ToTT00£TNONG TTévw oTO PAYl. OTav ToTTO-
Beteite To TAWi TTAVW OTO EMOUUNTO PAI, N
TIAEUPd TOU TTOU €€l OXEDIAOTEI yIa va TO
KPOTATE TIPETTEI VA Eival OTO YTTPOCTIVO
MEPOG.

AetToupyia 6TOT TG GUPHATLVNG GYApag
Ymdpxel pia Aeiroupyia oTOTT yia va ePTTOdI-
Ce1 TN oUPPATIVN OXAPa va YEPVEL EEw aTTO
TO CUPMATIVO pa@l. Me autr Tn Aeiroupyia
UTTOPEITE VO BYAAETE €W TO PAYNTO JE EU-
KoAia kai ac@dAeia. Otav agaipeite Tn cup-
MATIVN OXApa, UTTOPEITE va TNV TpaBAgeTe
TTPOG Ta EUTTPOG £WG OTOU GOACEI TO OTOTT.
Mpétrel va TTepdoeTe AuTO TO oNUEio yia
TTAAPN agaipeon.

AetToupyia 6ToT TAWLOU - Z& HOVTEAQ PE
CUPMATIVO pA@IX

YTapxel miong pia AeIToupyia OTOTT yia va
eUTTOdICEl TO TAWI Va yépvel £Ew aTTo TO
ouppdrtivo pagl. OTav agalpeite To TaWi,
eAeuBePWOTE TO ATTO TNV TTIOW EYKOTTA
OTOTT KOl TPARAETE TO TTPOG TO PEPOG OOG
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€wg OToU PBACEI OTNV PTTPOCTIVH TTAEUPA.
Mpétrel va TTEPACETE AUTH TNV EYKOTT) OTOTT
yia TTAfjpn agaipeon.

ZwoTH TOT0BETNGN TG CUPHATLVNG
CXApag Kat Tov TaPLov MTAvw oTLG ThAe-
OKOTIKEG PAYEG -X€ HOVTEAQ PE OUPMATI-
va pA@Ia Kal TNAEOKOTTIKA HOVTEAQ
Xdapn oTIG TNAEOKOTTIKEG pAyeEG, o1 BioKOol A
TA CUPHATIVO pA@Ia JTTOPOUV EUKOAQ VA TO-
TT00eTNBOUV Kal va agaipebouyv. Mpétrel va
An@Bei pépipyva yia va TOTToBETACETE TOUG
OioKOUG Kal Ta CUPUATIVO pA@PIa OTIG ThAE-
OKOTTIKEG PAYEG OTTWG QaiveTal OTNV TTAPO-
KATW €IKOVA.
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3.6 Texvikég Mpodiaypagpég

levikég Tpodiaypapég

Fé(:;;pmég d1a0TaoEIG TTPOIdVTOG (UWOoG/TTAGTOG/BEB0G) 850 /600 /600

Tdon /ouxvétnTa 1N ~ 220-240 V/3N ~ 380-415 V 50 Hz
Torroe KakuBlou ke BiaTo TTou XPIOOTIOO0VIAL/ K- o\ HOs\V-FG 3 x 2.5 mm2/ 5 x 1,5 mm2
>uvoAIkA katavaAwan evépyeiag (kW) 8,5

TuTtr0G YOUpVoU PoUpvog TTOAATTAWY AEITOUPYIWV
MrtrpoaoTivr) apioTepr Movn eoTia

AidoTaon 180 mm

loxug 1700 W

Miow apioTepn Movn eoTia

AidoTaon 140 mm

loxug 1200 W

MpooTiv) de€ia Movn eoTia

AidoTaon 140 mm

loxug 1200 W

Miow degi& Movn eoTia

AidoTaon 180 mm

loxug 1700 W

Bagikd: O1 TTANpo@Opieg OXETIKA PE TNV EVEPYEIOKH OUAVGN NAEKTPIKWV OIKIOKWY QOUpVWY TTapéXovTal cUPpuva
pe To rpoTuto EN 60350-1 / IEC 60350-1. O1 Tipég mpoadiopifovtal oTig Asimoupyieg Mavw kai KaTw avtiotaon A
(av utrdpxer) Karw/mévw avtiotaon pe utroondnan avepioTAPa YE TO TUTTOTTOINPEVO QOPTIO.

H kAdon evepyelakig amédoaong TrpoadiopideTal CUPPWVA JE TNV TTI0 KATW TTPOTEPAIOTNTA avaAoya av ol avTioTol-
XEG A&eIToupyieg utTTdpyouv oTo TTPoidV . 1-OIK. B€ppavan pe avepioThpa , 2-Oeppuodg aépag , 3-XapnAod YKpIA pe
utroBor®non avepioTipa , 4-Mdavw kai KaTw avtioTaon.

O1 TeXVIKEG TTPOBIAYPAPES UTTOPET VO TPOTTOTTOINBOUV XWPIG TTPONYyoUHEVN EI00TTOI-
@ non, yia okotroug BeATiwong TNG TTOIGTNTAG TOU TTPOIOVTOG.

O1 eIKOVEG OTO TTAPOV EYXEIPIOIO gival EVOEIKTIKEG KOl UTTOPET VO PNV AvTIOTOIXOUV
@ aKPIBWG OTO TTPOIGV 00G.

ang TTou To oUVOdEUOUV £XOUV OTTOKTNOEI O€ EPYOOTNPIOKEG TUVONKEG GUUPWVA PE
Ta OXETIKG TTPOTUTTA. AvAAoya PE TIG OUVONKeG Aeitoupyiag kai TTepIBAGAAOVTOG TOU
TTPOIOVTOG, Ol TIUEG AUTEG PTTOPET va dla@EPOUV.

@ O1 TIYEG TTOU Ava@EPOVTAI OTIG ETIKETEG TOU TTPOIOVTOG ] 0€ GAANQ EVTUTTO TEKUNPIW-
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4 EykardoTtaon

A levikég mAnpopopieg

» Mmopei va xpnoipoTroindei ue VIOUAATTIO -
» [a TNV eykatdoTaon Tou TTPOIOVTOG

o oTroladATTOTE aTTO TIG BUO TTAEUPEG,
aAAd yia va €XeTE EAAXIOTN aTTOOTACH

atreuBuvBeite aTov TAnoiéoTepo ESouaio-
doTnuévo avTIrpoowTo o€pPIs. BeBaiw-
O¢ite OTI UTTAPXOUV OI ATTAITOUNEVES EYKA-
TAOTACEIG PEUMATOG KAl AEPIOU TTPIV KO-
Méoete Tov E€ouciodoTnuévo avTimrpoow-
TT0 G£PPIG VIO VO TTPOETOINACEI TO TTPOIOV
yia Aeitoupyia. Av 6xI, KOAEoTe adeloUxo
NAEKTPOAGYO Kal EYKATACTATN YIA VO
KAvouv TIg atraitoupeveg epyaaieg. O Ka-
TAOKEUAOTAG eV Ba gEper kapia eubuvn
yia gnuiég Trou Ba TTpokUywouv atrd diadi-
Kagieg TTou ekTeEAOUVTAI ATTO PN £€0UaIO-
doTnuéva AToPa Kal UTTOPET VA AKUPWOEN
TNV eyyunon.

H trposToiyaaia TnNg B£0ng TOU TTPOIGVTOG
KOl TWV EYKATAOTACEWV PEUPATOG KAl OE-
piou yia 1o TTpOoidv arroteAouv eubuvn Tou
TTEAATN.

To TTpoidv TTpETTel va eykaTaoTabei oUp-
Pwva Pg 6AOUG TOUG TOTTIKOUG KAvVoVi-
OMOUG EYKATAOTATEWY agpiou Kal/f nAe-
KTPIKWV EYKATOOTACEWV.

Mpiv TNV eykatdoTtaon, eAEyETE OTITIKG av
TO TTPOIOV TTOPOUCIALEl OTTOIOBNTTOTE
eAaTTWWA.

4.1 To katdAAnAo pépog yia eyka-
TdoTaON

» TomroBeTrOTE TO TTPOIOV GE GKANPI ETTI-
@Aaveia AOyw TwV aEPAYWYWY KATW atrd
TO TTPOIOV. Agv TTPETTEI VA TOTTOBETEITAI O€
Bdon A BaBpo. Ta TOdIa Tou TTPOIBVTOG
Oev TpETTel va BubidovTal o€ YaAOKEG ETTI-
(QPAVEIEG, TT.X. XOAI K.ATT.

To &41edo TNG Koudivag TTPETTEI v EXEI
ETTAPKNA AVTOXT| yIa TO BAPOG TNG CUOKEU-
G ouv TO TTPOCOETO BAPOG OAWV TWV pa-
YEIPIKWV OKEUWV KOI TWV TPOPIHWV.

AuTé TO TTPOIGV €ival CUOKEUN KATNYOPiag
1 oUpowva pe to TrpéTuTro EN 30-1-1,
ONA, utTopEi va ToTT00eTNOE e TO TTIoW
ToiXWwpa Kal yia TTAeupd o€ Toixo Koudi-
vag, ETITTAO KOUZivag r) CUCKEUN) OTTOIoU-
ontote peyeéBoug. To £mmTTAo Koudivag
N OUOKEUN oTnV GAAN TTAEUpd PTTOpPEi Va
gival govo idiou A PIKPOTEPOU PEYEBOUG.

400 yIA. TTédvw atrd TNV TTAGKA E0TILV
eMTPEWTE TTAEUPIKO BIGKEVO 65 XIA.
QavAPESa 0T GUCOKEUR KAl OTTOIOVONTTOTE
TOiX0, SIOXWPICTIKO 1 WNAG VTOUAATTI.

Hood
£
e
| e— . = | —
é | £ ﬂ
£ ! 3
E| 65mmmin ! ~ 65 mm min
S —l «
K 1 r_
_— DD OO

» MTropei Tmiong va XpnoiuoTroindei kal o€
Mn evToixiopévn B6€on. AQrioTe eAGXIOTN
améoTaon 750 xIA. Tévw oTTé TNV €TTI-
@aveia TNG TTAAKOG ECTIWV.

« Edv mpoékeital va TotmofeTnBei atroppo-
®NTAPAG TTAVW atod TNV Koudiva, ava-
TPEETE OTIG 0BNYIiEG TOU KOTAOKEUAOTH)
TOU ATTOPPOPNTHPA OXETIKA PE TO UYOG
ToTro0£TNONG (EAGY. 650 mm).

+ Otroi0dnTroTe £mMITTAO KOoudivag SiTTAa 0Tn
ouoKeun Ba TTPETTEN va £XEI avToxr O€
uwnAég Bepuokpaaieg (TOUAAXIOTOV WG
100 °C).
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MNa Tnv aToTPOTIA 0BEANTNG AVATPOTING TNG
OUOKEUNG, TIPETTEl VA EYKOTOOTAOE QuTo TO
péoo oTaBepotroinong. MNa Tnv eykatdoTo-
an, avOTPEETE OTIG 0dNYiEG.

ANucida acpaleiag

Mpétrel va TTpooTATEUETE TN GUOKEUN OTTO
AVATPOTTI) XPNOIMOTTOIWVTAG OTO POUPVO
oag TNV Tapexouevn aiuaida.

Av 1O TTPOIOV Oag éxel 2 aAuoideg ao@a-
Agiag:

ZTEPEWOTE TO AYKIOTPO (1) OTOV TOiXO TNG
Kougivag (6) xpnaoiyoTrolwvTag KatdAAnAo
BUoua kal ouvdéaTe TNV aAucida ao@aAei-
ag (3) oTo AyKIOTPO HECW TOU PNXAVIOUOU
ao®aAiong (2).

)

AykIoTpo oTaBEPOTTOINGNG

Mnxaviopog ac@daAiong

Alugida aopaAeiog

2TEPEWOTE OTABEPG TNV aAucida GTO TTioW
HEPOG TNG OUCKEUNG PAYEIPEUATOG

Rear of product

6 Kitchen wall

A WN =

[¢)]

Av 10 TpOIdV oag éxel 1 aAucida ao@a-
Agiag:

[Mpétrel va TTpooTATEUETE TN GUOKEUN OTTO
AVATPOTTI) XPNOIMOTTOIWVTAG OTO POUPVO
aag TNV TTapeXOueVn pia ahucida ao@alei-
ag.

AkoAoubnroTe Ta TTapakdTw BAPATA OTNV €I-
KOVA IO VO OTEPEWOETE TNV aAucida ao@a-
Agiag oTo TTPOIdV 0ag.

a1+ '

4
3 _> _> '
o [ D

H aAucida euoTtdBeiag TpETel va €i-

@ val 600 KOVTA 600 gival TTPAKTIKA
duvaTov, yia va atro@elyeTal KAion
TTPOG Ta eUTTPOG Kal dlaywvia yia va
atmmo@eUyeTal N TTAEUPIKA KAion.
AAucida oTaBepOTNTOG VI CUOKEU-
£G JOYEIPEPATOG TTOU BEV £XOUV
oxedIaoTEl e EYKOTTF) OUPTTAEENG
TOU OTNPIYUOTOG.

4.2 HAekTpIKN oUVOEDN

* [piv EekivrioeTe OTTOIAOATIOTE Epyaania
OTNV NAEKTPIKA EYKATAOTOON, OTTOCUV-
O£0TE TO TTPOIOV aTTO TNV TTapoXA peUua-
T0G BIKTUOU. YTTAPXE! KivOUVOG NAEKTPO-
TAngiag!

* 2uvd£aTe TO TTPOIGV O€ yelwpévn TTpida/
YPQMMN TTOU TTPOCTATEUETAI ATTO ACPA-
A€1001aKOTITN Mivi TUTTOU e KATAAANAN
OVOUAOTIKA TIPA PEUPATOG OTTWG AVa-
@EépeTal oTov TTivaka "TEXVIKEG TTpOdIa-
YPa@EG". AvaBéaTe TNV eyKaTAOTOON TNG
yeiwong o€ TTOTOTTOINUEVO NAEKTPOAGYO
Qv XPNOIYOTIOIEITE TO TTPOIOV PE i XWPIG
peTaoxnuatioTh. H eTaipeia pag dev Ba
@épel TNV €uBUVN yIa OTTOIEGOATTOTE {N-
MIEG TTPOKUWOUV AGYW XProng Tou TTPOi-
OVTOG XWPIiG eykaTdoTaon yeiwong TTou
OUUUOPPUWVETAI JE TOUG TOTTIKOUG KAVOVI-
opouG.

* To TTpoidV eMTPETTETAI VO OUVOEDET TNV
TTAPOXI) PEUPOTOG BIKTUOU POVO aTTO
€€0UCI1000TNUEVO KOl EEEIBIKEUPEVO TEXVI-
k6. H 1repiod0og eyylnong Tou TrpoidvTog
EeKIVA HOVO PETA aTTd OWOTH EYKATACTA-
on. O kataokeuaaoThg Ogv Ba BewpnBei
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uTTEUBUVOG YIa CNUIEG TTOU TTPOKUTITOUV
atrd dladikaoieg TTou eKTEAOUVTAI OTTO Un
etouaiodotnuéva dropa.

To kaAwdIo pelpaTtog dev TTPETTEI VA OU-
ogiyyeTal, va AuyideTal, va guuTTIECETaI N
va €pXETal O€ ETTAQN PE (EOTA ONuUEia TNG
povadag. Av 1o KaAwdIo TPoPodoaiag
UTTOOTEl (NI, TTPETTEI VA AVTIKOTAOTOBET
a116 Tov E€ouaiodotnuévo avTimrpodowTro
o€pBIG. AIaQOPETIKA, UTTAPXE! KivOUVOG
NAEKTPOTTANEIOG, BPOXUKUKAWNATOG 1
QwTIAC!

Ta dedopéva NG TTapoxnG peUparog OI-
KTUOU TTPETTEI VO QVTIOTOIXOUV OTA dEdO-
Méva TTou opifovTal OTNV ETIKETA TUTTOU
Tou TTPOIdVTOG. MTTOpEiTE VO deiTe TNV TTI-
VaKida OTOIXEIWV €iTe avoiyovTag Tnv
TTOPTA A TO KATW KAAUMMQ, 1] OTO TTIoW
ToiXwpua TnG povadag avéAoya pe Tov TU-
TT0 TG povadag. To KaAwdIo peUPATOG
TOU TTPOIOVTOG TTPETTEI VA CUPUOPPWVETAI
ME TIG TINEG OTOV TTivaKa "TEXVIKEG TTPO-
dlaypagEg”.

Katd TNV KaAwdiwan, TTPETTEI va CUHOP-
QPWVEDTE PE TOUG £BVIKOUG/TOTTIKOUG NAe-
KTPOAOYIKOUG KaVOVIGHOUG Kal TTPETTEI VO
XPNoIJoTToIEiTE TTPICa/KAAWDOIO KaI QIG
TTou €ival KatdAAnAa yia 70 @oUpvo. Z€
TTEPITITWAON TTOU TA OPIA I0XUOG TOU TTPOI-
OvTOG UTTEPRaivouV TIG TINEG PEUUATOG
TOU @IG Kal TNG TTPi¢ag/Tou kaAwdiou peu-
MOTOG, TO TTPOIOV TTPETTEI VO GUVOEDET
atreuBeiag yéow oTabeprg NAEKTPIKAG
eyKaTdoTaoNG XWPIg Xpnon @Ig Kai Trpi-
Cag/kahwdiou pelpaTog.

Av TO TTpOIbV TTpoKeITal VO oUVvOEDEi
atreuBeiag oTnv TTapoxn peupaTog: Av
dev gival EQIKTA N aTTooUVOEDN OAWY TWV
TTOAWV OTNV TPOPOJOTia PEUNATOG,
TTPETTEl va ouvdebei pia povada amoouv-
0eonG Je eAGXIOTO SIAKEVO ETTAPWYV 3 XIA.
o€ OAouG Toug TTOAOUG (AOPAAEIEG, aoPa-
AEIOBIOKOTITEG YPAUUNG, ETTAPEIG) Kal OAOI
ol TTéAol NG povadag amoouvdeong
TIPETTEl VA €ival KOVTE OTO TTPOIOV (AAAG
Ox!I o110 TTAVW) CUPQWVA PE TOUG IoXUOo-
VTEG Kavoviopoug (Tr.X. Tng IEE yia 1o
Hv.Bao.). H un cuppdépewaon pe autr tnv
odnyia PTropEi va TTPoKaAéael AeITOUpYIKG
TpoBAAuaTa Kar akipwan Tng eyyunong
TOU TTPOIGVTOG.

* ZUVIOTATOI ETTIONG TTPOCHETN TTPOCTATIT
ME PEAE peUPATOG BIAPPONG.

Av 1O TTpOIoV éxel TrapaxBei pe KaAwdio

XWpig @IG:

>uvdEaTe TO KOAWDIO TOU TTPOIGVTOG OTNV

TTaPOXI PEUMATOG OTTWG UTTOBEIKVUETAI TTa-

POKATW:

3 e 4]
LeEF | | E
n AU QdoEIC

Mia @do
380/400/415V AC

220/230/240 V AC
4]
L3

Hrjys

TpeIg @doElg
380/400/415 V AC

* XdAkivn yepupwon

Edv o 1UtTo¢ KaAwdiou Tpopodoaiag gival
TUTTOU 3 aywywV, YIa JOVOYaOIKA oUvoeon:
- Kagé/Mautpo = L (Pdon)

- MmrAe = N (OudéTtepo)

- Mpaavo/Kitpivo cuppa = (E) @ (Ceiwon)
Edv o 1UtTog kaAwdiou Tpopodoaiag gival
TUTTOU 5 aywywyv, yia TpIQACIKh ouvdean:

- Kagé = L1 (ddon)

- Maupo = L2 (ddon)

- Tkpr = L3 (Pdon)

- MmAe = N (OudéTtepo)

- Mpaovo/Kitpivo ouppa = (E) @ (Ceiwon)
4.3 TomoBéTnon Tou TPOIGVTOG

1. ZTTPWETE TO TTPOIOV TTPOG TOV TOIXO TNG
Koudgivag.

2. XTepewaTte TNV aAucida ao@aAgiag TTou
£XETE OUVOETEI GTO TTPOIGV OTOV TOIXO.

3. PuBpioTe Ta édIa TOU YoUpPVOU.
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POOpLoN TWV TO3LWY TOU POUPVOU

O1 kpadaouoi Katd Tn xpron PITopei va
TIPOKAAECOUV Kivnon TwV dOXEIWV payel-
pépartog. AuTA n emiKivouvn KATAoTAON
JTTOPEN VO atToeuxBEi eAv TO TTPOIdV gival
ETTITTEQO KAl I00PPOTINHEVO.

5 MpwTtn XpRon

MNa 1n dikn cag ac@dAeia, Befaiwbeite OTI

TO TTPOIOV gival TTiTTEd0 pUBUiICovTag Ta
Té0OEPQ TTOOIO OTO KATW PEPOG OTPEPOVTAG EL
aploTepd 1) O€Ia Kal EUBUYPANNIOTE TO ETTI-
edO0 UE TNV ETTIPAVEID EPYATiag.

Tehko6g £Neyxog

1. ZuvdéaTe Eavd To TTPoidV aTo pelQ.
2. EAéyEre TIg AsiToupyieg.

Mpiv apxioeTe va XpNOIYOTIOIEITE TO TTPOIGV,
OUVIOTATOI VA KAVETE TA €£EMG TTOU AVAPEPO-
VTal QvTIOTOIXa OTIG EVOTNTEG TTOU AKOAOU-
Bouv.

5.1 Apxik6g KaBapiopuodg
1. ApaipéoTe OAa Ta UNIKG OUOKEUOOIOG.

2. AgaipéaTe atrd Tov poUpvo OAa Ta age-
00U TTOU TTaPEXOVTAI Padi JE TO TTPOI-
ov.

3. AQNAOTE TO TTPOIOV va AsITOUpPYNOEl yia
30 AeTTTA KAl KATOTTIV QTTEVEPYOTTOINOTE
10. Mg autd Tov TpATTO, KATAAOITTO Kal
ATTOBE0EIG TTOU PTTOPET VO €XOUV WEIVEI
OTOV POUPVO KATA TNV TTAPAYwWYH TOU
KaiyovTal kal kaBapigovTal.

4. Otav XpNOIYOTIOIEITE TO TTPOIOV, ETTIAEYE-
TE TNV UYPNASTEPN BEpUoOKpaaTia Kal Tov
TPOTTO AgITOUpyiag OTTOU AEIToupyouv
OAeG 01 avTIOTACEIG GTO TTPOIdV. BAETTE

"TpéTrol Aeitoupyiag Tou @oupvou". TNV
€vOTNTA TTOU OKOAOUBE( pTTOpEiTE VO
MABETE TG VA XPNOIKOTIOIEITE TOV
@oupvo.

5. TMepipéveTe va KPUWOEI O YOUPVOG.

6. ZKOUTTIOTE TIG ETTIQAVEIEG TOU TTPOIOVTOG
ME €va eAa@pda uypo TTavi i Geouyyapl
KOl OTEYVWOTE PE Eva GAAO TTaVi.

Mpw XpnotpomotceTE T AfEcoudp:

KaBapioTe Ta afegoudp TTou agaipécaTte

atrd Tov PoUpVvo e JIGAUUA ATTOPPUTTAVTI-

KoU o€ vepd Kal éva JaAakd aouyydpl Ka-

Bapiouou.

EMIZHMANZH: Katd Tnv pwTn Xpron,

MTTOPEI VO TTapdyEeTal ATPOG Kal OOUA yia

QPKETEG WPEG. AuTO gival QualoAoyiké Kal

aTTAd XPEIACeTAl KOAO AEPIOUO YIa TNV ATTO-

JAKpuvaor Toug. ATTOQEUYETE TNV ATTEUBEIOG

€10TTVOI TOU KATTVOU KOl TwV OCHUWYV TTOU

oxnuaTi¢ovTal.

6 MMwg va XpPNOIPOTTOIEITE TNV TTAAKA ECTIWV

6.1 levikég TANPOPOPiEG TXETIKA PE
TN XpRon Tng TAAKAg E0TIWV

* ATTOQUYETE TN XPAON KN I00PPOTTNHEVWYV
Kal EUKOAO avOKAiVOUOEG KaToapOAeg/T-
yavia oTnVv €0Tia.

* AmropUyeTe va (eOTAVETE TIG KATOAPOAEG/
TNyAavia Kai TIG KatoapoAeg adeia. O ka-
TOOPOAEG Kal N OUOKEUN PTTOPET va KaTa-
OTPAPOUV.

* TavTa va aTTEVEPYOTTOIEITE TIG £TTIEG AEPI-
0U TNG TTAGKAG ECTIWV PETA OTTO KABE
xpnon.

* Oa Tpo&evAoeTe {NUIG OTN CUCKEUA av
XPNOIMOTTIOINOETE TIG EOTIEG XWPIG KAVEVD
OKeUOoG | KatoapoAa/ Tnyavi. MNavra va
QTTEVEPYOTTOIEITE TIG EOTIEG PETA OTTO KAOE
xperon.

* Metd amd kdbe xpAon, n emM@Aveia pa-
yeipéparog Ba gival {eaTr, ETTOPEVWG
ATTOQUYETE VA TOTTOBETACETE TIG TTAACTI-
KEG KATOOPOAEG/TNYAVIA OTNV ETTIPAVEIQ
payelpéuaTog. KaBapiote apéowg TéTol0
UAIKO OTnV €TTIQAVEIQ.

* Za@vikEG aAayég Beppokpaaiag oTnv
YUGAIVN ETTIQAVEIQ JOYEIPEPOTOG PTTOPET
va TTPOKOAETOUV {NUId, TTPOCELTE va PNV
XuBouv Kpua uypd KaTd Tn dIGPKEIa TOU
HayeIpéPaTog.
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» TotroBeteite KATAAANAN TTOCOTNTA PAYN-
TOU péoa OTIG KATOOPOAEG Kal Ta ThyAvia.
Me auTto Tov TpOTTO Ba EUTTOdICETE Va XU-
O¢i To aynTé £Ew a1 TIG KATOAPOAES/ TA
Tnydvia kai Oev Ba XPEIQOTEI GOKOTTO KO-
Bdapiopa.

* ATTOQUYETE VA TOTTOBETAOETE TO KOAUUUO-
TA TWV KATOAPOAWY KAl TWV TNYAVIWV O
€0TIEG/CWIVEG.

* [lavta va KeVTPAPETE TA PAYEIPIKE OKEUN
TTAVW OTIG NAEKTPIKEG EOTIEG A TIG EOTIEG
agpiou. Av BEAETE va TOTTOBETHOETE TO Y-
YEIPIKO OKEUOG TTAVW O€ SIAPOPETIKI) NAE-
KTPIKI €0Tia 1} €0Tia agpiou unv 10 oUPETE
WG TNV €mOUUNTA €0Tia, aAAG ONKWOTE
TO KaI TOTTOBETACTE TO OTN VEQ €CTIA.

MpoakTikéG CUUPBOUAEG VIO UXAOKEPAMIKES

TTAGKEG ECTIWV

* H uaAokepapikn emiQaveia gival avoekTI-
KN o€ BeppdTnTa Kal dev eTTNPeddeTal ATTO
peydAeg dlapopég Beppokpaaiag.

» XpnolyoTtroleite pévo KATOOPOAEG Kal TN-
YAVIOQ PE UNXAVIKA ETTECEPYOTUEVES
Baoeig. Ta aixunpd dkpa PTropei va rpo-
KOAEOOUV YPATOOUVIEG OTNV ETTIQAVEIQ.

* ATTOQUYETE TN XPAON KATGAPOAES/TNYAVIT
KOl KATOAPOAEeG ahoupiviou. To aAoupivio
aAAOIWVEI TNV ETTIPAVEIQ TNG ECTIOG.

* Ta mTolNiopaTa @ayntou PTTopEi va TTpo-
KaAéoouv nuIG oTnV ETTIPAVEIA TNG
TIAGKAG 0TIV AAAG KOl TTUPKAYIQ.

(

!

A

N\
» XpnoluoTroinoTe KatoapOAeg/Tnyavia pe
emimedeg BAoeIg.

. Xpnomonméhe HOVo KaToapOAeg Kal TN-
yavia pe emritredeg BATEIG. AUTEG ETTI-
TPETTOUV EUKOAOTEPN METAPOPA BEPUOTN-
TOG.

* Av n SIGUETPOG TOU OKEUOUG gival TTOAU
MIKPR], TIPOKAAEITAI AOKOTTN KATAVAAWON
EVEPYEIQG.

JUVIOTWHEVA HEYEDN KaToapoAwyv/ Thya-
viwv

AlGpeTpog £0Tiag - mm

AlGpeTpog okeloug - cm

120 12-14
140 14-16
180 18-20
210 21-23
170x265 17-19/26 - 28

6.2 AsiToupyia TwV £0TIWV

/0\1
\

@)
\N—~""/

4—3

[ ToV XEIPIOPO TWV UGAOKEPAMIKWY
EOTIWV, XPNOIPOTTOIOUVTAI TA TTEPIOTPOPIKA
KOUMTTIA XEIPIOPOU TwV €0TIWV. [Na va e1T-

TUXETE TO ETMOUMNTO ETTITTEDO PAYEIPEPATOG,
B£0TE TO TTEPICTPOPIKO KOUWUTTI XEIPIOUOU
€0Tiog 01O £MOUUNTO ETTITTEDO.

Mia eoTia ptropei va éxel 3, 6 4 9 emmieda
Aerroupyiog, avaloya pe 10 JOVTEAO TNG OU-
OKEUNG. MTropeite va €mmIAEEETE TO avTioTol-
XO ETTITTEDO yIa TOV TUTTO PJAYEIPEPATOG TTOU
B¢AeTE avaTPEXOVTAG OTOV TTOPOKATW TTiVa-
KaQ.

6 etriTeda:

1: @épuavon

2 — 3 : Bpaoiuo, Hpepia
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4 — 6 : Mayeipepa, Tnyavioua, Bpdoiuo
AnevVEPYOTOiNGI TWV UAAOKEPAULIKWV
E0TUWV

OEpTE TO TTEPIOTPOPIKO KOUUTTI TNG ECTIOG
oTn Béon atrevepyoTToinang (ETavw).

‘Ev3€lEn UtOAELTOHEVNG BEPUOTNTAG

O1 UOAOKEPAUIKEG €0TiEG DlOBETOUV HIa Au-
Xvia AeiIroupyiag Kal pia TTpoeIdoTToINTIKA
€vdeIgn Bepung oTiag.

oje
ofo

]

7 XpRARon Tou @oupvou

H trposidoTtroinTikry £vOeIgn Bepung eoTiag
Oeixvel TN B€on TNG EvEPyOTTOINUEVNG ECTI-
agG, KAl TIOPAPEVEI AVOUUEVN KOI HETA TNV
QTTEVEPYOTTOINOT TNG €0TIAG. Av avaBoofn-
VEI TO QWG OTNV TTPOEIBOTTOINTIKAG EVOEIENG
Beppng €aTiag, auto dev gival SUCAEITOUP-

yia.

H em@adveia Tng eaTiag pYtropei va

@ KPUWOEI PETA OTTO SINPOPETIKA XPO-
VIKG d1a0TAPOTA avAAoya PE Th
xpnon mg. H em@aveia tng eoTiag
MTTOpPEI Va gival KauTr) akéua Kal av
Oev gival avappéveg ol TTPoEIdOTTON-
NTIKES evoeitelg. BeBaiwbeite 6T n
EMPAVEIA £XEI KPUWOEI TTPIV THV AY-
yigete. AIa@OPETIKA, UTTOPEI va
KAWETE TO XEPI Oag!

7.1 Tevikég TTANPOPOpPIES yia TN
XPARON TOU QoUpvou

AvepioTipag YoEng ( Alagépel avdloya
ME TO HOVTEAO TOU TTPOidvTOG. MTTopEi va
Mn S1aTiBeTal OTO BIKG COG TTPOIOV. )

To poidv cag d1abETel aveuIoTApa Yugng.
O avepIoTApag Yueng evepyoTrolEiTal au-
Tépara otav xpeladeTal, Kal YUuxel Kal To
MTTPOCTIVO PEPOG TOU GOUPVOU KOl TO ETTI-
TTIAO EVTOIXIOHMOU. ATTEVEPYOTTOIEITAI QUTOMA-
Ta 6TV OAOKANPWOEi n diadikacia Yugne.
ATé TNV TTOPTA TOU POUPVOU EEEPXETAI KAU-
160G a€PaG. ATTOQUYETE va KAAUWETE AQUTA Ta
avoiyyata egagpiopol. AIaQopeTIKd, O
@oupvog ptropei va utrepBeppavBei. O ave-
MIOTAPAG WuEnG auvexiCel va AeIToupyei Ka-
T& TN AgIToupyia Tou YoUpvou Kal apou
artrevepyoTToindei o @oUpvog (TTEPITToU yia
20-30 AeTTTA). AV JayeIpEUETE PE TTPOYPAH-
MaTIONO TOU XPOVOdIOKOTITN TOU YoUpVou,
0TO TEAOG TOU WNOIiYATOG O AVENIOTHPAG
WUENG aTTEVEPYOTTOIEITAI PHE OAEG TIG AEl-
Toupyieg. O Xpovog AsiToupyiag Tou avepl-
oTHPa Wugng dev ptropei va pubuioTei atmd
Tov XpnoTn. Evepyotroigital kar atrevepyo-
Trolgital autéparta. Autd dev gival oQAaApa.

PWTIGHOG TOL PovPVOL

O QWwTIoONOG Tou PoUpvou avdpel étav apxi-
el TO WNOIPO OTOV POUPVO. X€ OPIoHEVA
HOVTEAQ, O QWTIOPOG TTAPAPEVE! AVAUPEVOG
KaTd TO YHolPo, evw o€ GAAa povTéAa of3R-
VEl JETE aTTO KATTOIO XPOVO.

7.2 Asitoupyia TG Movdadag EAéy-
xou ®oUpvou

Evepyomoinon Tou (poupvou

A@QOU ETTIAECETE PE TO TTEPIOTPOPIKO KOUMTTI
€TMAOYNG TTPOYPANMPATOG Evav TPOTTO A€l-
Toupyiag Pe Tov OTToi0 BEAETE va payelipéye-
TE KOI puBioeTE pia Beppokpaaia Pe To Tre-
PICTPOPIKO KOUWTTI BEpUOKPATiag, o poup-
VOG apyiCel va AEITOUPYEI.
Arnevepyomoinon Tou poupvou

MrTTOpEiTE VO aTTEVEPYOTTOINOETE TOV QOUP-
VO yupIiCOovTaG TO TTEPIOTPOPIKO KOUMTTI ETTI-
Aoyng AeiIToupyiag Kal TO TTEPIOTPOPIKO KOU-
uTTi Bepuokpaciag atn BEon atevepyoTToin-
ong (Tmévw).

Emwloyn Tng BeppoKpaciag kat Tou
TPOTOV AELTOUPYIG TOL (POUPVOU.
Mrtropeite va payeipéWeTe e Yn autoduaTo
€Aeyxo (OnA. pe BIkO aag EAeyx0) ETTIAEYO-
VTOG TN BEPUOKPATia KAl TOV TPOTTO A€l-
Toupyiag TTou xpeliddovTal yia To gaynTo
oag.
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1. EmAEETE TOV TPOTTO ASiTOUpYiag TTou
B¢AeTE yIa TO payeipePa, XpNoiPo-
TTOIWVTAG TO TTEPIOTPOPIKO KOUMTTI ETTI-
Aoyng Aeiroupyiag.

2. Me 10 TTEPIOTPOPIKO KOUWTTI BEpUOKPATi-

agG, puBbpioTe TN Bepuokpaacia TTou BEAE-
TE VIO TO PAYEIPENQ.
= O @oUpvog oag Ba apxioel va Aeitoup-
VeI auéowG Pe TNV ETTIAEYPEVN AEITOUP-
yia kai Bepuokpaaia, kal n Auxvia Bgp-

pooTdTn Ba avdawel. Otav n Bepuokpa-
oia yéoa aTov @oupvo POACEl TNV ETTI-
BuuntA Bepuokpaaia, n Auxvia Beppo-
oTdrtn Ba ofrjoel. O poupvog dev Ba
QTTEVEPYOTTOINOEI QUTOPATA JETA TN
diadikaaia ynaipatog. Mpémer va eAEy-
XETE TO YNOIUO KAI VA ATTEVEPYOTTOINOE-
TE TO POUPVO Povol oag. OTav oAokAn-
pPwOEi TO YNOIPO, ATTEVEPYOTTOINCTE TOV
@oUpVOo yupifovTag TO TTEPIOTPOPIKO
KOUWTTi TTIAOYNG AEITOUPYIOG KAl TO TTE-
PIOTPOPIKO KOUUTTI BEpUoKpaCiag oTn
0éon armrevepyoTroinong (TTavw).

8 Tlevikég MAnpogopieg yia Tn Mayeipikn

2Tnv €vOTNTA QUTK PTTOPEITE va BpeiTe TTpa-
KTIKEG OUMBOUAEG yIa TNV TTPOETOINATIA KOl
TO PAYEIPEPA TWV QAYNTWYV OAG.

EmirAéov, n evoTnTa QUTH TTEPIYPAPEI OpI-
opéva @aynTd TTou SOKINACTNKAY aTTd TOV
KOTAOKEUAOTH Kal TIG TTIO KATAAANAEG pub-
Mio€Ig yia Ta @aynTd autd. Etriong utrodel-
KvUovTal ol KATAAANAEG puBioEIg Tou
@oUpvou Kal Ta agegoudp yia Ta eaynTtd
auTd.

8.1 Tevikég TANpo@opisg yia To Yi-
OIJO OTO POUpPVO

» OT1av avoiyete TNV TTOPTA TOU YOUPVOU
KaTé TN didpKela A JETA TO YACIUO, PTTO-
pei va Byel KauTdg-CeUaTIoTOG aTUOG. O
atpég PTTopEi va Kawel Ta XEpia, To
TPOowWTTO Kai/f Ta paTia ogag. OTav avoi-
YETE TNV TTOGPTA TOU QOUPVOU, Va TTapa-
uéveTe O€ aTOOTOON ACPAAEIOG.

* O évTOVOG OTPOG TTOU TTAPAYETAI KATA TO
WAGCIUO PTTOPEI VO OXNUATIOEI OTAYOVEG
OTTO CUNTTUKVWHEVOUG UdPATHOUG OTIG
E0WTEPIKEG KAl EEWTEPIKEG ETTIPAVEIEG TOU
(poUpvou Kal oTa TTAVW TUAPOTA TOU ETTi-
TTAOU, Adyw TNG BEPUOKPATIOKNG dlago-
PAG. AuTo gival KavVOVIKO Kal (UOIOAOYIKO
PAIVOUEVO.

* H ouptUkvwon A o1 udpaTyoi YTTopEi va
EUQavIOTOUV WG £Qidpwon f OTAEIUO OTO
E0WTEPIKO YUAAi TOU poUpvou, avaloya
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ME TO @aynTo. AuTtd TOo ouVNBIoUEVO TTEPI-
OTOTIKO PTTOPEI va OUMBEl KOTA TO Payei-
PEMA. ZUVIOTATAI VO XPNOILOTIOIEITE EvVa
uypo TTavi yia va KaBapioeTe TO ECWTEPI-
KO YUaAi éTav TO TTPOIdV £XEI KPUWOEI [E-
T4 TO payeipepa.

H Beppokpaacia payeipéuarog Kai ol TINEG
XPOVou TTou divovTal yia Ta TPOPIUA PTTo-
pei va diagépouv avaAoya e TN ouvTayn
Kal TNV ToooTNTa. N0 T0 Adyo auTo, oI Ti-
MEG auTéG avagépovTal aav €UPOG TIPWV.
MéavTa va agaipeite Ta Un XPNOIYOTTOI0U-
peva agegoudp atré Tov @oUpvo TIPIV Op-
xioeTe 10 payeipepa. Ta ageooudp TTou
Ba TTapaueivouv TO YOUPVO PTTOPET va
EUTTOdICOUV TO JAYEIPEUA TOU GayNnTOU UE
TIG OWOTEG OUVONKEG PayEIPEUATOG.

Mo eaynTd Tou TTPOKEITAI VA PAYEIPEWETE
pe OIKr) 0OG ouvTayr, UTTOPEITE va Baaci-
oTeiTE 0€ TTApOUOIa PaynTA TTOU AVO-
PEPOVTAI OTOUG TTIVOKEG POYEIPEUOTOG.

H xprion Twv TTapexoduevwy ageooudp
Slac@aAicel Tnv KAAUTEPN aTTOdOCN HO-
YEIPEPATOG. Tnpeite TTAVTA TIG TTANPOPO-
PIEG TTOU TTAPEXOVTAI OTTO TOV KATAOKEUO-
OTH VIO TA EEWTEPIKA PAYEIPIKA OKEUN
TTOU Ba XPNOIKOTIOINOETE.

KoBete TO XOpTi WnoipaTog TTou Xpnolyo-
TTOIEITE YIO TO Payeipepa oTIg dlaoTAOEIG
TOU OKeUoug 6TToU Ba yivel To payeipepa.
Ta xapTid ynoipgatog ou &€xouv atmo



TO OKEUOG PTTOPEI va dnuIoUpyrnoouV Kiv-
OUVO QWTIAG KAl VO ETTNPEACOUV TV
TTOIOTNTA TOU YNOiPaToG. XPNOIYOTIOIEITE
TO XaPTi Ynaoipatog oTnv TTEPIoxr| Bepuo-
Kpagoiwv TTou KaBopileTal atrd Tov KaTa-
OKEUQOTH] TOU.

MNa Ta KoAUTEPQ aTTOTEAéOUATA YNOiua-
TOG, TOTTOBETEITE TO PaAYNTO GTO CUVI-
OTWHEVO pAgI Tou PoUupvou. Mnv aAAdge-
Te B€0n pagiol KaTd Tn SIGPKEIQ TOU Yn)-
oipaTog.

8.1.1 MNiteg ka1 aynTd @oupvou

levikég mAnpopopieg

> UVIOTOUWE va XPNOIYOTIOIEITE Ta age-
OOUdp TOU TTPOIOVTOG, YIa VO EXETE KAAX
atroTeAéopaTa gayeipéuaTog. Av TTPOKEI-
Tal VO XPNOIUOTTIOINCETE AAAQ payEIpIKG
okeUn, TTPOTINAOTE OKEUN OKOUPOU
XPWHATOG, AVTIKOAANTIKG KOl QVOEKTIKG
oTn BepPoTNTA.

Av gTov TTivaKa payeIpéuaTog ouvioTaral
TpoBépuavan, BeBaiwbdeiTe va TOTTOBETH-
OETE TO PayNTO OTOV YOUPVO APOoU OAo-
KANpweOei n Tpobépuavaon.

Av TTPOKEITAl VO JAYEIPEWETE XPNOIUO-
TTOIWVTAG PAYEIPIKO OKEUOG TOTTOBETN-
Mévo TTAVW 0T CUPPATIVR O0XApa, TOTTO-
BeTr|OTE TO OTO PEOOV TNG OXAPAG KAl OXI
KOVT@ OTO TTioW ToiXwHa.

‘OAa Ta oUCTATIKA TTOU XPNOIKOTIOIEITE YIA
Va TTAPOOKEUAZETE TTITEG TIPETTEI VA Eival
PPEOKA Kal o€ BEpUOKPATia dwUATIOU.
To atroTéAegpa PHOYEIPEPATOG TWV Qayn-
TWV PTTOPET Va IagEPEl avaAoya e TNV
TTogdTNTA TOU PaynToU Kal To Péyebog
TOU OKEUOUG HAYEIPEUATOG.

MeTAANIKEG, KEPOAUIKEG Kal YUAAIVEG POP-
MEG augAvouv TOV XpOVO PAYEIPEPATOG
KQlI Ol KATW ETTIPAVEIEG OTIG TTITEG OEV PO-
diCouv opoliduoPYa.

Av XPNOIPOTIOIEITE XOPTI YNOiPATOG, PTTO-
PEi va TTapatnproeTe YIKPO pOdIoUa OTNV
KATW ETTIQAVEIA TWV TPOPIUWY. ZTNV TTE-
PITITWON QUTA PTTOPEI va XpElaoTei va TTa-
POTEIVETE TOV XPOVO POYEIPEPOTOG YIa TTE-
pitTrou 10 AeTTT@.

MpoTdoeig yia YAoigo Je éva povo Tayi
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+ O1 TIYEG TTOU avaPEPOVTAI OTOUG TTIVOKEG
HayeIpEPaTOG TTPOCBIOPICOVTAl IE DOKIPEG
TT0U YivovTal oTa epyacTipid pag. O Ti-
MEG TTOU gival KATAAANAEG yia 0OG PTTOPET
va S1IapEPOUV OTTO QUTEG TIG TIPEG.

» TotroBetrOTE TO PAYNTO COG TTAVW OTO
KATAAANAO pd&@I TTOU CUVIGTATAI GTOV TTi-
VOKO JOYEIPEPATOG. OEWPNOTE TO KATW-
KATW pael 010 YoUpPVo WG PAP! 1.

MpakTiKEG CUHBOUAEG yLa PAGLHO KEK

* Av 10 KEIK €ival TTOAU oTeyvO, aUEAOTE TN
Bepuokpaacia katd 10 1 Kal JEIWOTE TOV
XPOvo wnaoipaTtog.

* Av T0 KEIK gival TTOAU uypod, XPnNOIYOTTOIN-
OTE YIKPOTEPN TTOCOTNTA UYPOU I HEIWOTE
Tn Beppokpaaia kata 10 °C.

* Av TO KEIK €ival KOPEVO OTO TTAVW PEPOG,
TOTTOBETAOTE TO O€ XAUNASTEPO PAQI,
MEIWOTE TN BepUOKPATia Kal au¢AaTE TOV
XPOVo ynaoipaTtog.

* Av 10 €0WTEPIKG TOU KEIK €XEI YNOEi KaAd,
aAAG eEWTEPIKG KOAAGEI, XPNOIMOTTOINCTE
AyéTEPO UYPO, MEIWOTE TN BepUoKpaaia
KOl AugnOTE TOV XPOVO PAYEIPEPATOG.

Yrodei&elg yua titeg

* Av n TiTa gival TToAU oTeyvA, QuEAOTE TN
Bepuokpacia katd 10 [ Kal JEIWOTE TOV
XPOvo ynaoipatog. Yypdvere Ta QUANG pE
odGAToO TTOoU aTTOTEAEITAI OTTO YAAQ, AGdI,
auyo Kai yiooupT.

* Av n miTa apyei va yivel, BeBaiwBeite OTI
TO TTéX0G TNG TTITAG TTOU TTAPACKEUAOOTE
Oev Trepvael To BABog Tou Tawiou.

* Av n TTiTa €€l podioel oTNV ETTIPAVEIQ OA-
A& TO KATW PEPOG BeV gival KOAG wnuévo,
BeBaiwBeite 6T N TTOOOGTNTA CAATOOG TTOU
XPNOIYOTTOIEITE yIa TNV TTiTa OgV €ival
uTTEPBOAIKN OTO KATW PEPOG TNG TTITAG.
Mo opoldpopPo POdIouaA, TTPOCTTBEITE
Va OTTAWVETE TN OAATOQ OpoIOpoPPa
avaueoa ota @UAAa Kal TNV TTiTa.

* YAoTe TNV TTiTa 0ag oTtn B¢éon kai Beppo-
Kpaaoia TTou gival KatdAANAnN cUp@wva Pe
TOV TTVAKO PAYEIPEPATOS. AV TO KATW
MEPOG Kal TTAAI Ogv gival KOAG PodITHEVO,
TOTTOBETAOTE TO PayNTO O€ €va KATW PAQI
TNV €TTOUEVN QOPA.

Mivakag payepéparog yla miTeg Ka Ppa-

ynTa gpoupvou




®daynro Ageooudp pog |Tpotog AsiToup- |@éon pagiol Ogppokpaocia Xpovog ynaiua-
xpAon yiag (°C) TOG (AeTrT.) (TTEPI-
Tmou)
KEIK TTavw oTO TO- . - Mavw Kal KATw
i Kavoviké tayi avrioTaon 3 180 30...45
Dopua KEIK TTAVW
Kéik o€ popua 0€ CUPUATIVN Oeppog aépag 2 180 35...45
oxapa **
MIKpG KEIK Kavoviké Tayi*  |OVW KA kAT | 160 25-35
avrtiotaon
Mikpd Kéik Kavoviké Tagi *  |@epudg agpag 2 150 25...35
ZTpOYYUAN @opua
KEIK, BlapETPOU 26 Mévew Kai KaTw
MavrteoTdvi cm Je oQIyKTAPA, . 2 160 30...45
. . |avtioTaon
TTAVW OE CUPUATI-
vn oxdpa **
Z1poyyuAn @opua
KEIK, SlapéTpou 26
Mavteomavi cm pe oQIykTApa, (Oepuds aépag 2 160 30-40
TTavVW O€ GUPHATI-
vn oxdapa **
Kouhoupdkia Tawi yia TiTeg * I'Ia\{w kai karw 3 170 25...40
avTtioTaon
KouAoupdikia Tayi yia miteg *  |Oepudg aépag 3 170 20-30
Miteg Kavovik tawi * | AV K& kdtw 1, 200 30...45
avrtiotaon
Miteg *** Kavoviko tawi * | AV K& kdtw 1, 200 30...45
avtioTaon
Kdatw/mavw avTi-
Miteg Kavoviké Tawi *  |oTaon ye utroon- |2 200 30...40
Onon avepioTApa
Miteg Kavoviké tayi *  |@eppodg aépag 2 180 35-45
WYwpdki Kavoviké Tawi * ﬂd\{w Kai KdTw 2 200 20...35
avtioTaon
Ywudki Kavoviké Tayi *  |@eppog aépag 3 180 20-30
B} . . % Méavw Kal KAaTw
OAOKANpo wwpi  [Kavoviké Tawi avrioTaon 3 200 30...45
OAOKANpo wwpi  |Kavovikd Taywi *  |@eppodg aépag 3 200 30-40
FuGAIvo / PETOAAI-
KO TETPAYWVO 80- | . .
Aagavia yelo Mavw oty |10V KA1 KATW ) . g 200 30...45
. . avriotaon
OUPHATIVI oXapa
Z1poyyuAn padvpn
HETAAAIKA @Oppa, . .
MnAoTiTa Siapétpou 20 cm, I'Ic(\{w kai katw 2 180 60...75
- . |avTtioTaon
TIAVW OE CUPUATI-
vn oxdpa **
Z1poyyuAn padpn
HETAAAIKA @Oppa,
MnAoTmiTa Siapétpou 20 cm, (Oepudg agpag 2 170 50-70
TTavVW O€ GUPHATI-
vn oxapa **
Mitoa Kavoviké Tayi *  |EVW Kaikdtw |, 220 10...25

avtiotaon
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ZuvioTaTal TTPoBEpuavan yia OAa Ta aynTa.

*AUTd T agegoudp PTTOPEi va unv TTEPIAQPBAvVOVTAl PE TO TTPOIOV.

**AuTtd Ta ageooudp dev TrepIAapBavovTal ue To TIPOIGV. AuTd gival EUTTOPIKG SIaBEéaipa ageooudp.
MpoTdoeig yia payeipepa pe dUo Tayid
®daynto A%eooudp mpog |Tpotrog AsiToup- |@éon pagiol Oeppokpaoia Xpoévog ynoiua-
xpAon yiag (°Cc) 10G (AeTrT.) (TrEPI-
Tou)

2-Kavoviké Tayi *
Mikpd KEIK Oepudg aépag 2-4 150 25...40
4-Tayi yia TiTeg *

2-Kavoviké Tayi *
KouAoupdkia Oeppog aépag 2-4 170 25-35
4-Tayi yia Titeg *

1-Kavoviké Tayi *
Miteg Oeppog aépag 1-4 180 35-45
4-Tayi yia TiTeg *

2-Kavoviké Tayi *
Ywpdki Oepudg aépag 2-4 180 20-30
4-Tayi yia Titeg *

ZuvioTaTal TTpoBEppuavan yia OAa Ta eaynTa.
*AuTd T a&gooudp PTTOPEi va pnv TrepIAapBAavovTal JE TO TTPOI6V.

**AuTa Ta ageooudp dev TrepIAapBAvovTal PE TO TTPOIdV. AuTd gival eUTTOPIKA dlaBéoiya ageaoudp.

8.1.2 Kpéag, wdpia Kal TTOUAEPIKA * MeTd TO poyeipepa, APOTE TO KPEAG OTO
@oupvo yia Trepitrou 10 AeTrtd. ‘ETO1 N

Ta Baotkd yid T0 YAGLHO 6TO YKPIA E0WTEPIKOI (wOI poipagovTal OpoIOHOP-

* H xprion XupoU Aepoviol kai TitepIoU @a og OA0 TO YNTO Kal Sev oTadouv dTav
TIPIV TO JayEipeUa, Ba BeATILOaE TNV KOTTEl TO KpEQC.
QaTrod00N HAYEIPENATOG OTAV HAYEIDEVETE o To yapia o€ OKEUOG AVOEKTIKG OF Bep-
0AGKANpO KoTOTTOUAO, YaAOTTOUAA 1 Eva péTNTa Ba TTPETTEN Va TOTTOBETOUVTAI OTN
HeyaAo KopudT kpéag. ) HEOTIO /| 0TNV KATW BE0N OTIC UTTOBOXEC.
* To kpéag pe kOkaha xpeialeral 15 €wg 30 o MayeipéyTe Ta CUVIOTWHEVT GayNTE OTOV
AETITA TTEPICOBTEPO YIA VO JAYEIPEUTE TTIVOKA HOYEIPENGTOC LE £VOl HOVO Tau.

atr' 6Tl TTaPOMOIoU PEYEBOUG KOPUATI XW-
pig KOKaAQ.

* Oa TTpéTTel va uTTtoAoyileTe TrepiTTou 4
£€WG 5 AeTTTd Xpdvo payeipéuaTog avd
€KATOOTO TTAXOUG TOU KPEATOG.

Mivakag payepéparog ywa Kpgag, Ppapt
KL TOUAEPLKA

®daynto A%eooudp mpog |Tpotrog AsiToup- |@éon pagiol Oegppokpaoia Xpoévog ynoiua-
xpAon yiag (°Cc) T0G (AeTrT.) (TrEPI-
TToU)
MmrpiloAa Katw/mavw avri- 15 AetrT. 250/péy.,
(oAdKkANnpn) / WnT16 [Kavoviké Tayi *  |oTaon pe utrofon- |3 ueTd atéd 180 - 60 - 80
(1 kg) Onon avepioTpa 190

Kértw/mavw avri-

Kétal apviol . e . 15 AetrT. 250/p€y., R

(1,52 kg) Kavoviké Tayi gmon JE Uno}%on 3 LETd amd 170 110 - 120
non avepIoTAPA

ZuppdTivn oxapa
Tnyavnto ko- > Kdatw/mavw avri- .
. . 15 Aerrt. 250/péy.,
T6ToUAO (1,8-2 | TomoBemiote éva |OTOON HE unoﬁon- 2 HETA aTrd 190“ Y- 160 - 80
kg) Tayi o€ éva karw  |8NON avepioTipa

[ele{0IR
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®daynro Ageooudp pog |Tpotog AsiToup- |@éon pagiol Ogppokpaocia Xpovog ynaiua-
xpAon yiag (°C) T0G (A£TrT.) (TrEPI-
Tmou)
ZUpHATIVI OXapa
Tnyavnté Ko- *
T6TOUAO (1.8-2 | TomoBeroTe éva | OEPHOG aépag 2 200 - 220 60 - 80
kg) Tawi o€ éva KATw
paeI.
ZUppdTIivn oxapa
Tnyavnto ko- * .
< M 15 AetrT. 250/péy.,
Lorrou)\o (1,8-2 TomoBeriote éva Agiroupyia "3D" |2 Lerd oo 190p Y- 160 - 80
) Tayi o€ éva KATW
PaI.
. Katw/mavw avri- 25 Aetrt. 250/péy.,
Ea;\onou)\u (55 Kavoviké Tawi *  |oTaon ue utroBon- |1 ueTd atéd 180 - 150 - 210
9 Onon avepioTipa 190
, 25 Aetrt. 250/péy.,
[a))\onou)\u 65 Kavoviké tayi *  [Aermoupyia "3D" |1 peTd otmé 180 - 150 - 210
9 190
ZUppdTivn oxapa
* Katw/mavw avri-
Wapia TomoBeTroTe évar |OTAON pe uTroBor- |3 200 20-30
Tayi o€ éva karw |ONON avedioThpa
[ele{0IR
ZUppdTIvn oxapa
Wapia TomoBetroTe éva |\EIToUpyia "3D" |3 200 20-30
Tayi o€ éva KATW
pae.

ZuvioTATal TTPoBEpavan yia OAa Ta aynTa.

*Autd Ta a&gooudp PTTOPEi va pnv TrepIAapBavovTal Je TO TTPOI6V.

**AuTa Ta ageooudp dev TrepIAapBAvovTal PE TO TTPOIdV. AuTd gival epTTOPIKG dlaBéoiya ageaoudp.

8.1.3 I'kpIA

Katd 10 YAoIUo 0TO YKPIA, TO KOKKIVO
Kp£ag, Ta Wapla Kal Ta TTOUAEPIKE Ba podi-
oouv €UKOAQ, Ba éxouv wpaia KpoUaTa Kal
Oev Ba oTEYVWOOUV. Ta QIAETOPICUEVT
KpéaTa, Ta KpéaTa o€ GoURAA, Ta AOUKAVI-
KQ, KOBWG Kal Ta Aaxavika Je UpnAn Trepie-
KTIKOTNTO O€ UypA& (VTOPATEG, KPEPUUDIQ
KATT.) ival 1diaitepa KatdAAnAa yia wrioigo

OTO YKPIA.

levikég mAnpopopieg

* KAgivete TNV TOPTA TOU POUPVOU KATA
TO YNOoIUo pE YKPIA. MoTE unv wriverte
OTO YKPIA JE TNV TTOPTA TOU (POUPVOU

QAVOIKTA.

Ta Baotka ywa To yKpIA
» [pogToipdlete yia 10 YKPIA 600 TO duva-
TOV @aynTd TTAPOMOIoU TTAXOUG Kal

Bapoug.
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o Kataveipere Ta KOPPATIA TTOU TTPOKEITAI

va ynbouv oTn oupudaTivn oXdpa i GTo
TaWi Je cUPUATIVN OXAPA PE TETOIO TPOTTO
WOTE va pnv utrepPaivouy TiG SIOOTACEIG
TNG avTioTaAONG.

AvdaAoya pe To TTAX0G TWV KOPMATIWV
110U B0 WNBOUV OTO YKPIA, UTTOPEI Ol
XPOVOI JOYEIPEPATOG VA JIaQEPOUV ATTO
auToUG TTOU ava@EPOVTAl OTOV TTiVOKA.
ToTroBeTAGTE TN GUPUATIVN OXAPA ) TO
TaWi uE cUPUATIVN OoXApa OTOo £TTIBUUNTO
eTTITTESO OTOV POUPVO. AV PayeIpeUETE
TTAvw OTN CUPHATIVI OXAPA, TOTTOBETA-
OTE TO TAWi TOU QOUPVOU OTO XAPNAOTEPO
PAQI yia va gUAAEyel Ta uypd. To Tawi Tou
@OoUPVOU TTOU TTPOKEITAI VO TOTTOBETATETE
TIPETTEl VA €XEI HEYEOOG APKETO YIa VO KO-
AOTTTEI OAN TNV £mMIQAvela TNG oXdpag.
AuTO TO TaWIi PTTOPET va PNV TTEPIAQU-



Bavertal pe 1o TTPOidV. MNpooBéoTe Aiyo ve-  Mivakag MkpA
PO OTO TOWi TOU POUPVOU, YIa vVa SIEUKO-
AOveTE TOV KOBAPIoUS TOU.
®daynro Aegooudp Tpog Oéon pagiou O¢eppokpacia (°C) Xpovog ynoipartog
xpnon (AeTrT.) (Trepitrou)
Yapia ZUpudTIvh oXapa 4-5 250 20-25
g::)gTonoqu OF uepl- 2upudTivn oxapa 4-5 250 25-35
Mmi@Tékia (Bodivo) - . . R
12 Tioo6TTa ZUpudTivn oXapa 4 250 20-30
Apvioia TTaidakia ZuppdTivn oxapa 4 - 250 20-25
MpifoAa - (kpéag o€ . . )
KGBOUC) ZUpMATIVN oXApa 4 250 25-30
Mooyxapioia Taiddkia | ZuppdTivn oxapa 4 250 25-30
Naxaviké oykpatév ZupudTivn oxapa 4 220 20-30
Ywui TooT ZUpudATIVN oXApa 4 250 1-4
ZuvioTaTal TTPoBEpuavan yia 5 AeTTTd yia OAa Ta gaynTd TTOU WrVovTal OTO YKPIA.
[upioTe Ta KOPPATIA TOU PayNnTOU PETE aTTd 1/2 Tou UVOAIKOU XPOVOU YNGIUATOG GTO YKPIA.
XapnAo ykpIA pe utrofonlnon avepioThpa
Paynté A%eooudp mpog |Tpotrog AsiToup- |@éon pagiol Ogppokpacia Xpoévog ynoiua-
xpAaon yiag (°C) TOG (AeTrT.) (TTEPi-
TTou)
XapnAd yKpIA pe
Yapia ZuppdTivn oxapa |utroBonenon ave- |4 200 30-35
HIoTAPA
) : XapnAoS ykpIA pe
K%TEOWOU)‘O OE pe JuppdTivn oxdpa [utroBoribnon ave- (4 250 25-35
ploEs HIoTAPA
. XapnAd yKpIA pe
MmigTékia (BodI- . . "
v6) - 12 roo6TTa ZUppdTivn oxapa urro[?onSr]on ave- |4 250 30-40
yioTApa
. ZUppdTivn oxapa .
:\ggg\%ﬁ]) | wiro|; TommodeToTe ﬁ(ﬁggﬁﬂevrfghA&’fe 3 15 Aemrr. 250, pe- g, _ 449
(1kg) éva Tayi o€ éva (OTAOG T a6 180 - 190
9 KATW PAPI. Hiothe
Mnv TTpoBeppaiveTe Ta PaynTd TTOU GUVIOTATAI GE QUTOV TOV TTIVAKA YNOidaTOG.
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8.1.4 ®ayntd dokIpng

Mivakag payewpéparog yia paynta doku-

* Ta @ayntd o€ auTtdv TOV TTiVOKA PayeEl- Hwv
PEPATOG £XOUV TTAPACKEUOOTEI TUPGWVA
ue 1o rpéTuTro EN 60350-1 yia Sigu-
KOAuvon Tng BOKIUAG TOU TTPOIGVTOG Yia
IVOTITOUTO EAEYXOU.
Mpotdoeig yia Yoipo pe éva yévo Tawi
®Paynto Aeooudp TTpog | TpoTrog AciToup- |@€on pagiou Ogppokpacia Xpovog ynoiua-
xenon yiag (°C) TOG (AeTrT.) (TTEPI-
1ToUu)
TPIPTOKOUAOUPO |y 6 i | MOV KAIKATW 5 140 20-30
(YAUKO pTTiokdTO) avTtiotaon
>€ JOVTEAQ pE
ouppdTiva
; agpia:3
TPIPTOKOUAOUPO |\ 0o rayi*  |@eppoc atpac |- 140 15-25
(YAUKO pTTIoKSTO) & povTéAa Xwpic
oupudTiva
pagia:2
MIKp& KEIK Kavoviks Tai *  |GVW KA KATW |4 160 25-35
avTioTaon
Mikpd K€k Kavoviké Tawi *  |@epudg agpag 2 150 25...35
ZTpOYYUA @oppa
KEIK, SlapéTpou 26 Mévew Kai KaTw
Mavreotavi cm e OQIYKTAPA, . 2 160 30...45
. . |avtioTaon
TTavw o€ oupuaTi-
vn oxdpa **
Z1poyyuAn @opua
KEIK, OIOUETPOU 26
Mavteomavi cm pe oQIykTApa, (Oepuds aépag 2 160 30-40
TTavw o€ CUPUATI-
vn oxdpa **
ZTpoyYUA paupn
HETAAAIKA @Oppa, . .
MnASTTITG SiapéTpou 20 cm, | 14VW KalKGTw 1, 180 60 ... 75
. .’ |avtioTaon
TAvw o€ OUPPATI-
vn oxdpa **
Z1poyyuAn padvpn
HETAAAIKA @Oppa,
MnAomiTa Siapétpou 20 cm, (Oepuds aépag 2 170 50-70
Tavw O€ GUPUATI-
vn oxdpa **
ZuvioTATal TTPOBEPavVaN yia OAa Ta aynTd.
*AuTd T a&gooudp PTTOPET va NV TrepIAapBAvovTal UE TO TTPOIOV.
**AuTa Ta ageooudp dev TrepIAapBAvovTal PE TO TIPOIdV. AuTd gival eUTTOPIKA dlaBéoiya ageaoudp.
MpoTdoeig yia payeipepa pe dUo Tayid
®dayntoé Ageooudp pog |Tpotrog AsiToup- |@€on pagiou O¢gppokpaocia Xpovog ynaiua-
xpAon yiag (°C) TOG (AeTrT.) (TTEPI-
Tmou)
2-Kavoviko Tayi *
Mikpd K€k Oeppog aépag 2-4 150 25...40
4-Tayi yia TiTeg *
¥ 2-Kavoviké Tayi *
TpigrokotAoupo Y oeppsc atpac |2-4 140 15-25

(YAUKO pTTIOKSTO)

4-Tayi yia TiTeg *
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ZuvioTaTal TTPoBEpuavan yia OAa Ta aynTa.

*AUTd T agegoudp PTTOPEi va unv TTEPIAQPBAvVOVTAl PE TO TTPOIOV.

**AuTtd Ta ageooudp dev TrepIAapBavovTal ue To TIPOIGV. AuTd gival EUTTOPIKG SIaBEéaipa ageooudp.

FkpIA

®daynto

Aeooudp Tpog
xefion

Oéon pagiol

O¢eppokpacia (°C) Xpoévog ynaoiparog

(AeTrT.) (TrepitTrou)

MmigTékia (3odIvo) -
12 mogdTnTa

ZuUpudTIvn oXapa 4

250 20-30

Ywui TooT

ZUpudTIV oXapa 4

250 1-4

ZuvioTaTal TTPoBEppavan yia 5 AeTTTA yia OAa Ta paynTd TTOU WrVovTal OTO YKPIA.

[upioTe Ta KOPPATIO TOU @aynToU PETA atd 1/2 Tou GUVOAIKOU XpOVOU WNGOiNaATOG GTO YKPIA.

9 ZuvtApnon Kai KaBapiouog

9.1 Tlevikég TAnpo@opieg kabapi-

ouoU

FeVIKEG MPOELSOTOU)OELG

MepipéveTe va KpUWOel TO TTPOIGV TTPIV TO
KaBapioete. O1 KAUTEG ETTIPAVEIEG PTTO-
poUvV va TTPOKAAETOUV eykauuaTa!

Mnv TrepvdTe Ta ATTOPPUTTAVTIKE aTTeUBEi-
ag TTavw OTIG KAUTEG €TTIPAvEIEG. MTTOpEi
va dnuioupynBouv avegitnAeg KNAideG.
Metd amd k&be xprion, TTPETTEl va KaBapi-
CeTe TO TTPOIGV OXOAAOTIKA KOl va TO OTE-
yvwveTe. ‘ETol, Ta katdAoimra gayntou Ba
kaBapifovtal eUkoAa kal dev Ba kaiyovTal
oTav TavaypnaipoTroindei To TPoidv ap-
yotepa. ETTopévwg, n weéAiun didpkeia
CWNG TTOPOTEIVETAI KOl TA GUVABN gU@avi-
{Opeva TTpoBAARUATA PEILVOVTAL.

Mnv xpnolhoTrolEiTe TTPoIdVTa Kabapl-
OpoU Pe aTué yia Tov KabBapiouo.
Opiopéva aTToppUTTAVTIKG ) KOBAPIoTIKA
pTTOPOUV Va TTPOEEVATOUV CNnUIG OTnNV
EM@PAVEIQ. 2TA AKATAAANAG KOBapIOTIKG
ouykaTtaAgyovTar: XAwpivn, KaBapioTika
Me appwvia, o&éa A xAwplo, TTpoidvTa Ka-
Bapiopol pe atud, TPoidvTa apaipeang
aAdTWV, KNAIdBwV Kal okoupldg, kabapi-
OTIK& TTOU Xapadouv (KaBaploTika o€
KpéPa, okévn TPIYIPATOG, KPEUA TPIWiPa-
TOG, €idn yia Tpiyipo TTou Xapdlouv, oup-
MO TPIYiPATOG, OKANPA o@ouyyapia, Tra-
VIG KaBapIouoU TTou TTEPIEXOUV akabap-
gieg Kal KAaTGAOITTa ATTOPPUTTAVTIKOU).
Agv xpeladetai €101KO KaBapIOTIKO yia TOV
KaBapiopod petd amd kdbe xpron. Kaba-
piCeTe TN OUCKEUN XPNOIYOTTOIWVTOG
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ATTOPPUTTAVTIKO TTIATWY, XAIapd vepd Kal
£€va JaAaKO TTavi ] o@ouyydapl, Kal Ko-
TOTTIV OTEYVWVETE TNV WE Eva OTEYVO TTAVI.
Na @povTifeTe OTTWOONTTOTE VO OKOUTTICE-
T€ KAOE UTTOAEITTOPEVO UYPO YETA TOV KO-
Bapiouo Kal va KaBapileTe auETwg
OTTOIOdNATTOTE PayNTA TITCIAI(OVTaI KATd
TO payeipeya.

Mnv TTAéveTe Kavéva eEApTNUa TNG GU-
OKEUNG 0aG O€ TTAUVTAPIO TTIATWY, EKTOG
€AV ava@EPETal OIOPOPETIKA OTO £YXEIPi-
dio xpnong.

MNa Tig TAGKEG EGTLWV:
» O1 6¢iveg akabapaieg, 6TTWG YaAa, Topa-

TOTTOATOG Kail AddI, YTTOPEi va TTpoKa-
AEOOUV POVIPOUG AEKEDEG OTIG TTAGKEG
EOTIWV KAI OTIG €0TIEG TNG Koudivag. Ka-
BapileTe auETWGS OTTOIOOATTOTE UYPO
UTTEPXEINIOE, APOU OTTEVEPYOTTIOINTETE TNV
TTAGKQ EOTIWV KOl TNV APATETE VA
KPUWOEI.

Emupaveireg Inox - avoEeidwTeg
* Mn xpnoiyoTtrolgite KABAPIOTIKA TTPOIOVTA

TTOU TTEPIEXOUV 0EU i XAWpIO yia va Kaba-
pioeTe avogeidwTeG ETMIPAVEIEG KAl AaBEG.
To XpWHa TwV aVOEEIBWTWV-INOX ETTIPA-
VEIWV PTTOPEl VO aAAGEEl pe TNV TTApodo
TOU Xpodvou. AuTo gival uoIoAoyIKO. Me-
Té a1 KABe xprion, kabapileTe ye Eva
ATTOPPUTTAVTIKO KATAAANAO yIa avogeidw-
TN 1 iNOX ETIPAVEIQA.

KaBapieTe e éva pahako Travi ge oaTw-
vOOIGAUNA Kal uypd aTTopPUTTAvTIKG (TToU
Oev xapdder), KATAAANAO yia ETTIQAVEIEG
inoX, TTPOCEXOVTAG VO OKOUTTICETE HOVO
o€ Jia kaTewBuvon.



A@aipeite apéowg Kal Xwpig kaBuaTépn-
on atd TIG YUAAIVEG Kal iNOX ETTIQAVEIEG
KnNAideg atré dAata, Addi, duuAo Kal TTpw-
T€ivn. O1 KNAideg PTTOPEI Va TTPOKAAECOUV
OKOUupIA Pe TNV TTAPOdO TOU XPOVOouU.

Ta kaBapioTikd TTou YekdlovTal/epap-
uodovTal aTnv €TIPAveia Ba TTPETTEl va
kaBapifovtal dueaa. Av TTOPAUEIVOUV Ka-
BapioTikd TTOU Xapddouv TTavw aTNV ETTI-
@Avela, uTTopei va TTPoKaAéoouv aAAayn
TOU XPWHATOG TNG ETTIPAVEIONG TTPOG TO
Aeuko.

Epayté emupdveleg

O @oUpvog TIPETTEI VA KPUWOEN TTPIV TOV
KaBapiopod oTov Xwpo payeipéuarog. O
KOBaApIoPOG KAUTWYV ETTIQAVEIWV Ba TTPO-
KaAEael kal Kivduvo QwTIAg Kal ¢nuid
aTnv gpayié emeAveia.

Metd amd k&be xprion, kabapileTe TIG
EPAYIE ETTIPAVEIEG XPNOIUOTTOIVTAG
ATTOPPEUTTAVTIKO TTIATWY, XAIapd vepd Kal
£€va JOAaKO TTavi rp o@ouyyapl, Kal Ko-
TOTTIV OTEYVWVETE TIG UE £va OTEYVO TTAVI.
Av n ouokeur) oag diaBETel AeiToupyia €0-
KOAOU KaBapIoPOU JE aTPO, ITTOPEITE va
XPNOIMOTIOINCETE AUTA TN AEITOUpyia yia
Mn Moviueg akaBapaieg. (Agite To TUAUQ
"EUkoAog kaBapiopdg pe atuo [» 73]".)

KaraAuTikéG emupaveleg

Ta TTAEUPIKE TOIXWHATO OTOV XWPO PAYEI-
pEéPATOg PTTOPET va gival KAAUPPEVA pévo
ME EMaYIE ) JE KATAAUTIKA TOIXWHaTA. Au-
16 Sla@EPEl avaAoya PE TO JOVTEAO.

Ta KATAAUTIKA TOIXWUOTA £XOUV EAQQPA
MoT Kol TTopwdn €TmiPAvela. Ta KATAAUTI-
K& TOIXWHATA TOU POUPVOU deV TTPETTEI VA
kaBapiovTal.

O1 KATAAUTIKEG ETTIQAVEIEG ATTOPPOPOUV
A&d1 xdpn oTnv TTopwdn TOUG dour| Kal
apxicouv va yuaAiouv étav n em@aveia
£X€El KOpeaTei Pe AAdI, oTTOTE CUVIOTATAI
va avTIKaBIoTaTe Ta eEapTrPaTa aUTA.

Muahwveg emtupaveleg

OT1av kaBapileTe YUAAIVEG ETTIQAVEIEG, UN
XPNOIMOTTOIEITE OKANPEG PETAAAIKEG EU-
OTPEG Kal KaBapIoTIKG TTou Xapdlouv.
AuTd ptropouv va Trpogevrioouv ¢nuid
oTn YUGAIVN ETTIQAVEIQ.

» KaBapileTe TN CUCKEUN XPNOIMOTTIOIVTAG
ATTOPPEUTTAVTIKO TTIATWY, XAIapd vepd Kal
éva TTavi PIKPOoivV KATAANAO yia YUAI-
VEG ETTIQAVEIEG KAI OTEYVWVETE TNV ME €va
OTEYVO TTAVI PIKPOIVWV.

* Av uTT@pxouV KataAoITTa aTTOPPUTTAVTI-
KOU PETE TOV KOBAPIOUS, OKOUTTIOTE TA JE
KPUO vePS KAl OTEYVWOTE JE £va HaAako
Kal oTeyvo TTavi. Ta KaTaAoITTa aTToppuU-
TTavTIKOU UTTOPEi va TTpogevricouv ¢nuid
oTn YUAAIVN €TTIQAVEIQ OTNV ETTOUEVN
XpPrion Tou TTPOoIoVTOG.

» Aev TTpETTEl O€ Kaia TrepiTTwon va {uoe-
TE TO KATAAOITTA TTOU €XOUV EEPABEi TTAVW
aTnV YUGAIvVN ETTIQAVEIQ PE 0OOVTWTA Pa-
Xaipia, cUpPa TPIYILATOG 1] TTAPOPOIT
Méoa TTou Xapdadouv.

» MTopeite va a@aipeiTe TIG KNAiIdeG aoBe-
aTiou (KiTpIveg KNAIGEG) aTTd TN YUAAIVN
EMMPAVEIQ PE EUTTOPIKE BIABETIUO UAIKO
agaipeong aAdTwy, ) he éva UNIKG agai-
pPeONG aAdTWYV OTTWG EUBI A XUHO Agpuo-
vioU.

* Av n em@dveia éxel évrovn putravon,

ATTAWOTE KABAPIOTIKO TTAvVW aTNV KNAida

ME éva o@OUYYApI KAl TTEPIPEVETE TTOAAN

wpa yia va dpdoel. Katotiv kabapioTe Tn

YUdAIvn em@Aveia pe Eva uypo Travi.

AANNOIWOEIG XPWHATOG KaI KNAIBEG TTAVW

oTn YUAAIvn €MIQAvEIa €ival KaVOVIKO ¢al-

VOUEVO Kal OXI EAATTWHATA.

MAaoTika eEapTipara Kat BappEveg EmL-

Ppaveleg

» KaBapilete Ta TTAAOTIKA £COPTAMATA KAl
TIG BAPPEVEG ETTIQAVEIEG XPNOIUO-
TTOIVTAG ATTOPPUTTAVTIKO TTIATWY, XAIOPO
vEPO Kal €va paAakod Travi i agouyydpl,
Kal KATOTTIV OTEYVWVETE E EVa OTEYVO
Tavi.

* Mn xpnoipoTtroigite OKANPEG HETAANIKEG
EUOTPEG Kal KABAPIOTIKA TTOU XOPALOUV.
AuTa Ta €idn uTTopoUV va TTPOKAAECOUV
{NuIG OTIG ETTIQAVEIEG.

* BeBaiwbeite 611 01 EVWOEIG TWV PHEPWV
TOU TTPOIGVTOG OEV TTAPAUEVOUV UYPEG KAl
ME aTroppuTTavTIKO. ANIWG UTTOPET va
TTpoKUWel SIARPwWaN OTIG EVWOEIG QUTEG.
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9.2 KaBapiouodg Twyv afeooudp

Mnv TTAéveTe Ta aeooudp Tou TTPOIGVTOG
o€ TTAUVTAPIO TNIATWYV EKTOG AV auTtd ava-
@épeTal pnTa OTO EYXEIPIdIO XPONG.

9.3 KaBapiopdg Tng TAdKag
E£0TIWV

FudAivn emi@AveIa paYEIPEPATOG

MNa Tov kaBapiopd yudAivng em@aveiag po-

YEIPEPATOG aKoAouBoTe Ta BripaTa Kabapl-

OpoU TToU TTEPIYPA@OVTAl YIA TIG YUAAIVEG

EMIPAVEIEG OTNV eVOTNTA “T€VIKEG TTANPOPO-

pieg kaBapiopoU”. MNa €IBIKEG TTEPITITWOEIG,

MTTOPEITE VO OAOKANPWOETE TOV KABAPIOUO

OUN@WVA WE TIG TTOPOKATW TTANPOPOPIEG.

» ®ayntd TTOU TTEPIEXOUV CAxXapn, OTTWG N
KpEUa Kal TO GIpOTTI, TIPETTEI VA Ta Kaba-
piCeTe AUECWG, XWPIG va TTEPIPEVETE VA
Kpuwaoel N emmipaveia. Ala@QopeTIKd, n
YUGAIVN ETTIQAVEIQ PHAYEIPEPATOG UTTOPET
Va UTTOOTEl YOvIUN nuId.

* Mn xpnoigoTrolgiTe KABAPIOTIKA YIia £pya-
gieg KaBaPIGUOU TTOU TTPAYUATOTTOIEITE
600 n TTAGKa €0TIWV gival akOPa TTOAU Ce-
oTn, OIAQOPETIKA PTTOPEI VA TTPOKUWOUV
HOVIPEG KNAIBEG.

9.4 KaBapiopog Tou Trivaka eAEy-
Xou

» Otav kaBapileTe ToV TTivaKa EAEYXOU E
TO KOUMTTIA, OKOUTTICETE TOV TTIVOKO KAl TO
KOUMTTIA g éva eAa@pd uypd PaAakd Tra-
Vi KOI OTEYVWVETE JE €va OTEYVO TTAVI.
Mnv a@aipeite T KOUPTTIA KAl TOL OTEYOA-
VOTTOINTIKA TTOU BpiokovTal atrd KATw
otav kaBapilete Tov TTivaka. MTTopei va
UTTOOTOUV {NUIA O TTIVOKAG EAEYXOU Kal TO
KOUUTTIA.

» EvW kaBapileTe TTivakeg eAEyxou TUTTOU
iNOX JE KOUNTTIQ, N XPNOIKOTIOIEITE KO-
BapIoTIKA ETTIPAVEIWV iNOX YUpwW aTTd TO
KoupTTi. MTTopei va onaTouv o1 evoeielg
yUpw aT1TO TO KOUWTTI.

» O1 ivaKeg EAEYXOU apng TTPETTEN va Ka-
BapiCovtal pe éva eAa@pd uypd HaAako
TTavi Kal va oTEYVWVoVTal JE Eva OTEYVO
Travi. Av 10 TTpoidv 0ag dIaBETel AeiIToup-
yia KAEIOWHATOG TTANKTPWY, EVEPYOTTOIN-
OTE TO KAEIOWPA TTANKTPWYV TTPIV TOV Ka-

Bapioud Tou TTivaka EAEyX0U. AIOQOPETI-
K4, uTTopEi va TrpokUWel AavBaouévn avi-
XVEUON OTa TTAAKTPQ.

9.5 KaBapiopndg Tou ecWTEPIKOU
TOU OUpPVOU (XWPOU HayEl-
péparog)

AkoAouBnoTe Ta BpaTa kabapiouou TTou

TTEPIYPAPOVTAl OTNV £vOTNTA "TEVIKEG TTAN-

po@opieg kabapiopou" cuuPwva Pe ToV TU-

TTO TWV ETTIPAVEIWYV PECA OTOV POUPVO 0AG.

KaBaplopog Twv TAEUPLKWY TOLXWHATWYV

TOU (poupVvou

Ta TTAEUPIKE TOIXWHATA OTOV XWPO PAYEl-

PEMATOG PTTOPET Va gival KAAUPPEVA PHOVO

ME ePayI€ ) JE KATAAUTIKG ToIXwuaTa. AuTo

dlapépel avaloya Pe TO HOvTEAO. Av UTTAP-

XEI KATAAUTIKO TOiXWHA, avVOTPEETE yia TTAN-

po@opieg TNV evoTnTa "KATAAUTIKEG ETTI-

Qaveleg".

Av To TTPOIOV oag £XEl CUPPATIVA pA@Ia,

aAQAIPECTE TO CUPHATIVA paIa TTPIV Kabapi-

oeTe Ta TTAEUPIKG ToIXwHaTa. Katétriv oAo-

KANPWOoTE TOV KaBapIoPS OTTWG TTEPIYPAPE-

Tal oTnV €vOTNTa "IEVIKEG TTANPOPOPIES KO-

Bapiopol" cUPPWva Pe TOV TUTTO TNG ETTI-

QAVEIAG TWV TTAEUPIKWYV TOIXWHATWV.

Mo va a@aipéoeTe Ta TTAEUPIKA CUPUATI-

va pdgia:
1. AQaIp£0TE TO UTTPOCTIVO PJEPOG TOU CUP-
MATIVOU pa@Iou TPABWVTAG HOKPIG OTTO
TO TTAEUPIKO TOIXWHA.

2. TpaPAgte T0 cupdTIVO PAYI TTPOG TO
MEPOG OAG IO VA TO GQAIPETETE TEAEIWG.

- N W B o

3. Mo va eTTavacuvoéoeTe Ta pa@ia, ol dla-
dIKaaoieg TToU XpnolygoTtroinénkayv Katé
TNV a@aipean TPETTEl va eTTavaAn@Bouv
atrd 10 TEAOG TTPOG TNV apxn, S1adOXIKA.
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9.6 EUKoAog kaBapiouog pe aTpuod

AUTOG ITPETTEI TOV EUKOAO KOBAPIOPO TwV
akaBapaoiwy (TTou dev EXOUV TTAPAUEIVEL YIa
MeYaAo Xpovikd SIGoTNUA) Ol OTTOIEG PaAa-
KWVOUV aTTO TOV ATHO PJECT OTO POUPVO Kal
atd Ta OTAyoVidIa CUUTTUKVWHATOG VEPOU
OTIG ECWTEPIKEG ETTIPAVEIEG TOU YOUPVOU.

1. AgaipéaTe OAa Ta ageooudp atd péoa
atod 1o poUupvo.
2. MNpooBéaTte 500 ml vepd oTo TOWi POUpP-

VOU KalI TOTTOBETACTE TO GTO 20 PAYPI GTO
poupvo.

ATTOQUYETE TO ATTECTAYUEVO A QIA-
@ TPAPIOHUEVO VEPS. XPNOILOTTOINOTE

MOVOo ETOIMA VEPAD.

3. PubuioTe TOV QoOUpVO OTN AciToupyia €0-
KOAOU KaBapIGHUOU e aTud Kal aproTe
Tov va Aeiroupynaoel otoug 100 °C yia 15
AetTTd.

Avoi€Te auéawg TNV TTOPTA TOU POUPVOU KAl

OKOUTTIOTE TO E0WTEPIKO TOU HE £va uypo

a@ouyydpl A TTavi. OTav avoigeTe TNV TTOPTA

Ba eAeuBepwOei aTudg. AuTOg UTTopE va

atroTeAETEl KivOUVOo eyKaupaTwy. MNpooéye-

T OTAV AVOIYETE TNV TTOPTA TG CUOKEUNG.

MNa etipoveg akabapaoieg, kaBapileTe TO

TTPOIOV XPNOIKOTIOIWVTAG ATTOPPUTTAVTIKO

mATWY, XAIapd vepod Kal £va HaAako Travi i

O@OUYYApI, KOI KATOTTIV OTEYVWVETE TO PE

€va OTEYVO TTavi.

21N Asitoupyia eUKOAOU KaBapIGHOU

@ JE aTPO, avapéveTal TTwG TO TTPOCTI-
Bépevo vepod e€aTpiCeTal KAl GUUTTU-
KVWVETAI OTO E0WTEPIKO TOU PoUp-
VOU Kal TNG TTéPTAg ToU poUpvou
yIO VO HOAAKWOEI TIG EAAQPESG OKA-
Bapaoieg TTou £xOUv OXNUATIOTE OTO
@oUpvo 0ag. To vepd atrd oUTTU-
KVWaoTn TTou oXnuaTi¢eTal évw
oTnNV TTOPTA TOU POUPVOU UTTOPEI va
oTagel KATw OTav avoigeTe TNV TTOP-
Ta TOU Poupvou. MOAIG avoiteTe TNV
TTOPTA TOU POUPVOU OKOUTTIOTE TO
vePO TTOU OXNMATIOTNKE ATTO OU-
MTTUKVWON.

(Alagpéper av@Aoya Pe TO HOVTENO TOU TTPOI-
6vtog. Mtropei va un diaTiBetal aTo SIKO
0ag TTPoIoV.) MeTd Tn CUPTTUKVWON HETO
OTO QOUPVO, PUTTOPEI va TTpOoKUYEl GUC-
owpeuon vepou ) uypaciag oTo KavaAl Tng
KOIAOTNTAG KATW OTTO TOV PoUpVo. MeTA TN
XPron, oKouTrioTe auTtd TO KAvAAl TNG KOI-
AOTNTAG pE Eva eEAa@pda uypo TTavi Kal oTe-
YVWOTE TO.

L

9.7 KaBapiopdg Tng TéPTAG TOU
@oupvou

Mrtropeite va agaipéoete TNV TTOPTA TOU
@oupvou Kal Ta T¢AIa Tou GoUpvou YIa Va
Ta kaBapioeTte. O TPOTTOG APaipeEONS TNG
TTOPTAG KAl TWV TCAMIWY eEnyeiTal aTig
evotnTeg "A@aipgon Tng TOPTAG TOU
@oupvou" kal "AQaipeon TWV ECWTEPI-
KWV T{aMIWV TNG TTopTag”. Apol agai-
PECETE TA EOWTEPIKA TCAMIA TNG TTOPTAG, KO-
BapioTe Ta ge ATTOPPUTTAVTIKO TTIATWYV, XAIO-
PO vePO Kal Eva HaAaKO TTavi i ogouyydpl,
KQI OTEYVWOTE Ta PE £va aTeyvo travi. [Na
ToV KaBapIoPd KaTaAoITTwV aAdTWYV TTOU
MTTOPEI VO OXNMOTIOTOUV TTAVW OTO TEAWI
TOU @OUPVOU, OKOUTTIOTE TO T¢AMI PE {UDI
Kol EETTAUVETE.
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Apaipeon TG TOPTAG TOU POUPVOU
1. Avoigte TNV TTOGPTA TOU POUPVOU.

2. Avoite Ta KAITT TNV UTTOOOXN UEVTETE
TNG UTTPOCTIVAG TTOPTAG OTa BECIA KAl
apIoTEPA WOBWVTAG T TTPOG TA KATW
OTTWG BeiXVel N IKOvVa.

3. Mrtropei o1 pevtea€deg va gival Tou TUTTOU
(A), (B) i (C), avaAoya pe To HOVTEAO
TOU TTPOi6vTOG. OI €IKOVEG TTOU OKOAOU-
BoUv deixvouv TTWG Va avoiyeTe KAOE
€vav atrd Toug TUTTOUG PEVTEDE.

4. O pevreoég TUTTOU (A) UTTAPXEI O€ KAVO-
VIKOUG TUTTOUG TTOPTAG.

e

5. O pevreoég T0TTOU (B) UTTGpPYXEl O€ TU-
TTOUG TTOPTAG OTTAAOU KAEIOTNOTOG.

6. O pevreoég TUTTou (C) utrdipxel o€ TU-
TTOUG TTOPTAG ATTAAOU AVOiYUOTOG/KAEITI-
HaTog.

7. ®épTe TNV TTOPTA TOU GOUPVOU OTN Wi-
odvoixtn 6éon.

)

8. TpaBAgte TNV TOPTA TTOU APAIPEONKE
TTPOG T TTAVW YIA VA TNV EAEUBEPWTETE
aTTO TOUG PEVTETEDEG DEEIA KOl apIoTEPA
KOl 0QaIPETTE TNV.

MNa va eravacuvoEoeTe TNV TTOPTA,
@ ol S10dIKATiEG TTOU XPNOIUOTTOINON-
Kav KAatd TNV a@aipeon TPETTEI va
emavaAn@Bouv atod 1o TEAOG TTPOG
TNV apyn, diadoxikd. Otav eykabi-
OTATE TNV TTOPTA, QPOVTICETE aTTO-
paiTNTA Va KAEIVETE TA KAITT OTNV
UTTOO0XI) TWV JEVTETEDWV.

9.8 Agpaipegon Tou eocwTEPIKOU T~
M10U TNG TOPTAG TOU (pOUpPVOU

To eowTePIKG TCAWI TNG PTTPOCTIVAG TTOPTAG

TOU TTPOIGVTOG PTTOPEI VO aaipedei yia ka-

Bapiouo.

1. Avoite TNV TTOPTO TOU POUPVOU.

X

2. AgaipéaTe TO TTAAOTIKG £EAPTNA TTOU E€i-
val ouvdedEPEVO OTO TTAVW TUMMA TNG
MTTPOCTIVIG TTOPTAG TPARWVTAG TO TTPOG
TO PEPOG OOG.
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. Omwg deixvel n €IkdVA, avuywaTe TTPO-
OEKTIKG TO TEAEIWG E0WTEPIKO TCAWI (1)
TTPOG 1O "A" KaI KATOTTIV aPaIPECTE TO
TpaBwvTag To TTPog T0 "B".

TeAeiwg eoWTEPIKS 2*  EowTepikd T¢ApI

1AM (MTropE€i va pn diaTi-
BeTal aTo BIKG Oag
TTPOI6V)

. Av TO TTPOIOV 0aG £XEl EOWTEPIKO YUOAT

(2), eravaAdaBerte Tnv idia diadikaoia yia

Va TO aTTOOUVOLOETE (2).

. To TTpWTO BAMA YIQ TNV ETTAVACUVAPHO-
Adynon Tng TTOPTAG €ival va ETTAVATOTTIO-
0eTr\oETE TO ECWTEPIKO TCAMI (2). ToTro-
BetrioTe TN AogoTunuévn TTAeupd Tou
T¢OPIOU WOTE VO oUVaVTAOEl TN AogoTuN-
pévn TTAEUpd TNG TTAAOTIKNG UTTOBOXAG.
(Av TO TTPOIOV 00G £XEI ECWTEPIKO TCAUI).
To eowTePIKO TCAMI (2) TTPETTEI VA TOTTO-
0eTnBei péoa otV TTAAOTIKY uTTOdOXNA
TTOU €ival N TTIO KOVTIVA OTO TEAEIWG
EOWTEPIKO T¢I (1).

. Otav emavarotroBeTeiTe TO TEAEIWG E0W-
TEPIKO T¢AMI (1), BeBaiwBeiTe OTI N TUTTW-
Mévn TTAeupd Tou T¢apIoU gival GTPA-
pévn TTPOG TO ECWTEPIKO T¢AI. Eival kpi-
OIJO VA TOTTOBETAOETE TIG KATW YWVIEG
TOU TeAgiwg eowTePIKOU T¢apIoU (1)
WOoTE va edPACOUV O€ ETTAPN YE TIG
KATW TTAOOTIKEG UTTOOOXEG.

. QBACTE TO TTAOCTIKO £6APTNUA TTPOG TO
TAaiolo éwg 6Tou akouaTel XOG "KAIK".

9.9 KaBapiopdg Tng AAuITag ToU
@oupvou

> TTePITITWaon TTou AepwBei n yudAivn Top-
Ta TNG AGUTTOG TOU QOUPVOU PESA OTOV
XWPEO PayeIpéPaTog, KaBapioTe TNV xpnol-
HOTTOIWVTAG ATTOPPUTTAVTIKO TTIATWY, XAIa-
PO vePO Kal éva HaAakd TTavi N oouyyapl
KOl OTEYVWOTE TN JE £va OTEYVO TTavi. 2€
TepiTTwon BAABNG Tou AauTTTrpA TOU
(POUPVOU, UTTOPEITE VO AVTIKOTOOTACETE TOV
AaPTITAPa TOU GOUPVOU CUPGWVA WE TIG
€VOTNTEG TTOU GKOAOUBOUV.
AVTIKAaTGoTAGH TOU AAUTITHPA TOU (POvpP-
vou

Fevikég mAnpopopieg

* [a va atmo@uyeTe ToV KivOUVo NAEKTPO-
TTANgiag, TTPIV aVTIKOTOOTACETE TOV AQ -
TITPA TOU POUPVOU OTTOCUVOEDTE TO
TTPOIOV aTTd TO PEUPA KOl TTEPIPEVETE VO
KPUWael 0 oUupvog. O1 KAUTEG ETTIQPAVEIEG
MTTOPOUV vVa TTPOKOAECOUV eykaupaTal

* Autdg 0 poUpvog QWTICETaI ATTO £vav
AQUTTTAPA TTUPAKTWOEWG I0XUO0G PIKPOTE-
png Twv 40 W, Uyoug pikpdTepou Twv 60
mm, SIaPETPOU PIKPOTEPNS Twv 30 mm 1
AapTrTipa aAdoyovou pe uttodoxég G9 Kai
10XU pIkpoTEPN Twv 60 W. O1 AauTrTrpeg
gival katadAAnAol yia Asitoupyia o€ Bepo-
Kpaoieg dvw Twv 300 °C. O1 AauTTTAPES
@oupvou gival diaBéaiyor atd Ta E¢ou-
aglodoTnuéva o€pPIg i adeIoUXoUG TEXVI-
KOUG. AuTd TO TTPOIGV TTEPIEXEI Evav Aay-
TITAPQ evepyelakng kKAdong G.

* H B¢on Tou AauTITAPO UTTOPET va BIaPEPE!
aTTé auTh TToU BEiXVEl N EIKOVA.

* O AQuUTITAPOG TTOU XPNOIYOTIOIEITAl OTO
TTPOIGV auTd O¢ev gival KATAAANAOG yia
XPNRonN @WTIOCUOU TWV XWPEWYV TOU CTTITIOU.
O oko16g autoU Tou AauTITAPa €ival va
O1EUKOAUVEI TOV XpNoTn va BAETTEI TO QO-
ynto.

* O1 AQuTITHPEG TTOU XPNOIUOTTOIOUVTAI OTO
TTPOIOV AUTO TTPETTEI VA £XOUV AVTOXI O€
AKPAIEG PUOIKEG TUVONKES OTTWG BepUOo-
Kpagieg mavw amd 50 °C.

Av 0 poUpvog oag £XEl OTPOYYUAR

AdpTra,

1. AtroouvdéaTe TO TTPOIdV ATTd ThV TTAPO-
XN PEUMATOG.
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2. A@aip€oTe TO YUAAIVO KAAUUUQA TTEPI-
OTPEPOVTAG TO APICTEPOOTPOPA.

.

N

4/

~" .

3. Av 0 A\auTITAPAG TOU OUPVOU Eival TOU
TUTTOU (A) TTOU QaivETal GTNV TTAPAKATW
€IKOVQ, TTEPIOTPEYTE TOV AQUTITAPA TOU
@oUpVouU OTTWG BEiXVEl N EIKOVA Kal avTI-
KOATOOTHOTE TOV JE Kaivoupyla. Av TO po-
vTéAo eival TUTTou (B), Tpaprgte Tov Aap-
TTAPA €Ew OTTWG BEiXVEl N IKOVA Kal
QVTIKATAOTHOTE TOV JE KAIVOUPYIO.

4. ETavatoTroBeTACTE TO YUGAIVO KAAUU Q.

Av 0 @oUpVvog oag £XEl TETPAYwWVN

AduTtra,

1. ATTOOUVOEQTE TO TTPOIGV ATTO TNV TTAPO-
XN PEUMOATOG.

2. AQaipéaTe TO GUPUATIVO PAQPIa CUPPW-
va PE TNV TTEPIYPAPH.

10 EmiAuon mrpoBAnpdrwyv

3. AVuywaoTe TO TTPOCTATEUTIKO YUBGAIVO
KGAUUUO TOU AOUTTITAPG XPNOIUO-
TToIWVTAG £va KaToaRidl. AQaipéoTe
TTPpWTa TN Bida, €dv uttdpxel Bida aTnv
TETPAYWVN AQUTTO TOU TTPOIOVTOG OG.

4. Av o AauTrTiipag Tou gouUpvou gival Tou
TUTTOU (A) TTOU QAIVETOI TNV TTAPOKATW
€IKOVA, TTEPIOTPEWTE TOV AQUTITAPA TOU
@oUpvou OTTWG BEiXVEl N EIKOVA KAl AVTI-
KOTAOTAOTE TOV YE Kalvoupyla. Av TO Po-
vTéAo eivail TUTToU (B), TpaprgTe Tov Aap-
TTAPa €Ew OTTWG dEiXVEl N €IKOVA Kal
QVTIKATAOTAOTE TOV UE KAIVOUPYIO.

5. ETavatotroBeTAOTE TO YUAAIVO KGAUPUO
KOl Ta gUppdATIva pdgia.

Av 10 TTPOBANUA TTIPEVEI APOU aKoAouBn-

o€ETE TIG 0Onyieg TNV €vOTNTA AUTH, ETTIKOI-

VWVNOTE JE TOV TOTTIKO 0AG EUTTOPO 1) ME

éva E¢ouaiodotnuévo Z€pBig. MNoté pnv etmi-

XEIPNOETE VA ETTIOKEUATETE JOVOI GAG TN

OUOKEUN.

EE€pxeTar aTpog Kard T AetTouvpyia Tou

(poupvou.

» Eivar puoioAoyikd va @aivetal atpuodg Katd
TNV dIGPKEIa TNG AEIToupyiag. >>> Autd
O¢ev gival oQaAua.

Epgpavidovral cTayovidia vepou Kartd To

Hayeipepa

» O artpdg TTou TTapdyeTal KaTd To Payeipe-
MO CUPTTUKVWVETAI OTAV €PXETAI O€ ETTA-
®n ME KPUEG ETTIPAVEIEG ECWTEPIKA TOU
TTPOIOVTOG KAl ITTOPEI va oXnuaTi¢el oTa-
yovidia vepou. >>> AuTto dev eival oQaA-
pa.

AkoUyovTal HETANLKOL XOL KaTd Tn 8€p-

Havon Kaw TRV Pugn Tou TpoiovTog.

* MeTaAAIKG p€pn TOU TTPOIOGVTOG PTTOPET VO
SlaoTéAOVTAI KOl va TTapdyouV fXoUg
6tav BepuaivovTal. >>> AuTto dev givai
oQAaAuQ.
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To mpoidv dev AetToupyei.

* H ao@daA&ia ptropei va gival EATTWUATIKA
1 Kappévn. >>> EAEYETE TIG a0QAAEIEG
oToV TTivaka aog@aAeiv. ANAGETE TIG av
XPEIAZETAI 1] EVEPYOTTOINOTE TIG TTAAIL.

* lowg n ouokeun dev éxel cuvdeBei 0N
(yelwpévn) Trpi¢a. >>> EAEyETe av n ou-
OoKeur| £xe1 ouvdeBei oTnv TTpida.

* (Av uttéipxel XpovodIakdTITNG OTh GU-
okeur 0ag) Ta TTARKTpa aTov TTivaka
eAEyxou dev Asitoupyouv. >>> Av TO TTPO-
i6v oag d1aBETel AsiToupyia KAEIBWPATOG
TTAAKTPWY, PTTOPEI Va gival EvepyoTToIn-
MEVN, ATTEVEPYOTTOINOTE TO KAEIBWHA TTAR-
KTPWV.

0 pwTLOHOG TOU PoUPVOL dev avapet.

» Evdexouevn BAGBN Tou AAuTITAPA TOU
@ouUpvou. >>> AVTIKATACTAOTE TOV Adp-
TITAPA TOU YOUPVOU.

» Agv UTTAPYEl NAEKTPIKO pelpa. >>> EAEy-
&1e OTI TO OIKTUO PEUPATOG Eival AeIToupyi-
KO Kal EAEYETE TIG ACPAAEIEG OTOV TTiVAKA
ao@OAEIWV. ANAGETE TIG AOQPAAEIEG OV
XPEIAZETAI 1] EVEPYOTTOIAOTE TIG TTAAIL.

O poupvog dev BeppaiveTat.

* O @oUpvog iowg dev £xel pubuIoTE o€
OUYKEKPIPEVN AEITOUPYia POYEIPEPOTOG
Kai/r} Beppokpacia. >>> PubuioTe Tov
@OoUPVO OE OUYKEKPIPEVN AsiToupyia pa-
YEIPEUATOG Kai/r) BEpuoKpaaia.

» Agv UTTApPYEl NAEKTPIKO pelpa. >>> EAEy-
&1e OTI TO BiKTUO PEUPATOG Eival AeIToupyi-
KO Kal EAEYETE TIG AT QAAEIEG OTOV TTIVAKO
aoQOAEIWV. ANAGETE TIG AOQPAAEIEG OV
XPEIAZETAI 1) EVEPYOTTOINOTE TIG TTAAIL.
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