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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.

« This appliance is intended for

use up to a maximum height of
2500 meters above sea level.

« 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 m
remove it from the socket.

2. Cut off the power cable and
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.
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* Unplug the product or switch
off the fuse before repair,
maintenance and cleaning.
Plug the product into an outlet
that meets the voltage and fre-
qguency 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.
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+ Avoid inserting the device into
plugs that are greasy, unclean,
or potentially exposed to water
(such as those near a worktop
where water may escape). Oth-
erwise there is a risk of short
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.

A1 .5 Installation Safety

+ Before beginning the installa-
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.
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* 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:
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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.

* 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".
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+ 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
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 B

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.

e mindful of the following pre-

cooking, it is dangerous to cautions when using greasy
leave the hob unattended, parchment paper or similar ma-
which may cause a fire. NEVER terials:

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.
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* 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.
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 m
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.

A1 .10 Steam System

* In steam assisted cooking,
opening of the door may cause
steam to escape, creating a
risk of burns. Be careful when
opening the door.

* If moisture remains in the oven
after steam assisted cooking,
it may cause corrosion. Let the
oven dry after cooking. Do not
store wet food items in the
oven for a long time.

« When removing the food after
steam assisted cooking, hot li-
quid may flow from the ac-
cessories, be careful.

+ While doing steam assisted
cooking, it is recommended to
add as much water as the
amount in the cooking table.

* Do not use distilled or filtered
water. Use ready-made waters
only. Do not use flammable, al-
coholic or solid particulate
solutions instead of water.
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* Do not use accessories that
may corrode from steam while
cooking.

1.11 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!

2 Environmental Instructions

- Do not use steam cleaners to m

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.

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/EV). 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 ?:
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-
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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.

X

|

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-
ergy Information (Amendment) (EU Exit)
Regulations 2019, in compliance with the
European standard EN 60350-1.

This appliance meets Ecodesign require-
ments of European Regulation 66/2014 and
The Ecodesign for Energy-Related Products
and Energy Information (Amendment) (EU
Exit) Regulations 2019 in compliance with
the European standard EN 60350-2.

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:

+ 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.

EN/13



3 Your product

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

0O O00O01T—»2

> 4
—» 5
1 Hob section
2  Control panel
3 Handle
4 Door
5 Bottom part
3.1.1 Cooking unit
P |
< FE—L:Q
e ® *
6 < > 1
5 (] @ S
4 > 2
3 [
5 >3
2
1 ©) )
4 <
1 Lamp

Wire shelves

Fan motor (behind the steel plate)
Water pool for steam assisted cooking
Shelf positions

Upper heater

Ventilation holes

Y oo WN

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
) (s -
2 < > 3

Rear left - Single cooking zone
Front left - Single cooking zone
Front right - Single cooking zone

AW N =

Rear right - Single cooking zone
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3.2 Introduction of the oven control panel

1 Active hob warning lamp

3 Steam assisted cooking/cleaning
lamp

5 Function selection knob
7 Temperature knob

If there are knob(s) controlling your
product, in some models this/these knob(s)
may be so that they come out when pushed
(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.

Function selection knob

You can select the oven operating func-
tions with the function selection knob. Turn

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.

Oven inner temperature indicator

You can understand the oven interior tem-
perature from the temperature symbol on
the timer display. The temperature symbol
appears on the display when the cooking
starts, and the temperature symbol disap-
pears when the appliance reaches the set
temperature. When the temperature inside
the oven drops below the set temperature,
the temperature symbol reappears.

P ¢ oo
- 000 == 000
.@ ] | L 0 0 6 & @ | L]
ll v l l l v
2 3 4 5 6 7 8

2 Steam assisted cooking/cleaning
button

4 Hob control knobs

6 Timer
8 Hob control knobs

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.

Steam assisted cooking/cleaning button

Used for steam assisted cooking and
cleaning. Will not operate in case of power
failure.

Steam assisted cooking/cleaning lamp
Indicates that the function is activated
when the button is pushed for steam as-
sisted cooking or cleaning. Will not operate
in case of power failure.

Timer

O Qoom <@
oS A I I
© ® &

v v v
3 4 5

a
£

v
?

Alarm key

NR = ISAE
oD P

Time setting key
Decrease key
Increase key

a A W N =

Settings key
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6

Key lock key

Display symbols

*It varies depending on the product model. It may not

: Baking time symbol

: Baking end time symbol *
: Alarm symbol

: Brightness symbol

: Key lock symbol

: Temperature symbol
: Volume level symbol

: Door lock symbol *

be available on your product.

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

Recommended operating functions for
steam-assisted cooking:

We recommend that you use the “"3D" func-
tion”, “Fan assisted bottom/top heating”
and “Fan Heating” operating functions on
your product for your steam-assisted cook-
ing (Not all of these functions may be avail-
able on your product). Although the steam-
assisted cooking/cleaning button is active
in other operating functions, the most effi-
cient cooking is provided in these functions
according to the cooking tests conducted.
You can perform steam-assisted cooking
without having to press the steam-assisted
cooking/cleaning button specifically for the
“'3D" function” function.

Refrain from press the steam as-
sisted cooking/cleaning button
while using the Operating with fan
function. Otherwise, the oven in-
terior temperature will increase and

@

product. this may have adverse effects on
the food.

Function Function description Tempe:ature Description and use

symbol range (°C)

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.

ing

Top and bottom heat-

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.

RNIES

+
&

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
easy steam cleaning.

Fan assisted bottom/

The hot air heated by the upper and lower heaters is distributed
equally and rapidly throughout the oven with the fan. Cooking

® |1 I

top heating 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.
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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.

w

% 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.

* 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
=~ 1

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
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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 :

Itis 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.

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.
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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 1N ~ 220-240 V/3N ~ 380-415 V 50 Hz
g;’:\ot:jlﬁgpe and section used/suitable for use in the min. HO5VV-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

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_
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+ 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.).

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-

Safety chain

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

In order to prevent tipping of the appliance,
this stabilizing means must be installed.
Refer to the instructions for installation.
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Fasten hook (1) by using a proper peg to practicable to avoid oven tilting for-
the kitchen wall (6) and connect safety ward and diagonal to avoid oven
chain (3) to the hook via the locking mech- side tilting. Stability chain is de-
anism (2). signed for cookers without a
bracket engagement slot.

If your product has 2 safety chains; @ Stability chain to be as short as

4.2 Electrical connection

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

: Disconnect the product from the electric
the safety chain to your product. 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 First Timer Setting

Always set the time of day before

@ using your oven. If you do not set it,
you cannot cook in some oven
models.

1. When the oven is first started, "12:00"
and (© symbol will flash on the display.

2. Set the time of day by touching the @/
© keys.

O 13m0

L

oo o 3 & @

3. Touch © or &% key to activate the
minutes field.

° 300
Q N © ® & &

4. Touch the ®/O keys to set the minute.

o |1JCo
iy

oo o Q &
‘ @

5. Confirm by touching the (S or {6 key.

= The time of day is set and the © sym-
bol disappears on the display.

If the first timer is not set, “12:00"

@ and © symbol continue to flash
and your oven will not start. For
your oven to function, you must
confirm the time of day by setting
the time of day or touching the ©
key when it is at "12:00". You can
change the time of day setting later
as described in the “Settings” sec-
tion.

In the event of a power outage, the
time of day settings are cancelled.

It should be set again.

5.2 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
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.
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See also

6 How to use the hob

2 Oven operating functions [} 16]

6.1 General information on hob usage

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

+ Refrain from heat 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 put 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 place 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 use aluminium pots/pans
and pots. Aluminium deteriorates the hob
surface.

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

A

/—\
+ Use pots/pans with flat bases

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

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

Recommended cooking pots/pans sizes

Cooking zone diameter - mm

Pot diameter - cm

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

EN/25



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).

7 Using the Oven

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!

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 cover these ventilation
openings. Otherwise, the oven may over-
heat. The cooling fan continues to operate
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 determined 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

General warnings for the oven control unit

+ The maximum time that can be set for
the baking process is 5 hours 59
minutes. In case of a power failure, the
program is canceled. You will need to re-
program.
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+ While making any adjustments, the relev-
ant symbols flash on the display. A short
time should be waited for the settings to
be saved.

« If any cooking setting has been made, the
time of day cannot be adjusted.

+ If cooking time is set when cooking
starts, the remaining time is displayed on
the display.

+ In cases where cooking time or cooking
end time is set; you can cancel automat-
ically by touching the (© key for a long
time.

Timer

SOooog e O
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Alarm key

NR =)

Time setting key
Decrease key
Increase key
Settings key
Key lock key

O o o b~ W N =

isplay symbols

(O :Baking time symbol

{9 :Baking end time symbol *
L\ : Alarm symbol

(D : Brightness symbol

@' : Key lock symbol

§§ : Temperature symbol

(» : Volume level symbol

: Door lock symbol *

*It varies depending on the product model. It may not
be available on your product.

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.

Manual cooking to select temperature and
oven operating function

You can cook by making a manual control
(at your own control) without setting the
cooking time by selecting the temperature
and operating function specific to your
food.

P / C

[e]
~

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 §§ symbol will appear
on the display. When the temperature
inside the oven reaches the set temper-
ature, the § symbol disappears. The
oven does not switch off automatically
since manual cooking is done without
setting the cooking time. You have to
control cooking and turn it off yourself.
When your cooking is completed, turn
off the oven by turning the function se-
lection knob and the temperature knob
to the off (up) position.

Cooking by setting the cooking time:

You can have the oven turn off automatic-

ally at the end of the time by selecting the

temperature and operating function spe-

cific to your food and setting the cooking

time on the timer.

1. Select the operating function for cook-
ing.
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2. Touch the © key until the ©© symbol ap-
pears on the display for the cooking
time.

S Mrrr
(.

N
‘@G)i?i%@

@ After setting the operation function

and temperature, you can set the
cooking time for 30 minutes by
touching the @ key directly for
quick setting of the cooking time
and change the time with the ®/©
keys.

3. Set the cooking time with the ®/©
keys.

O M-
[

L0 0 @
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& ®

The cooking time increases by 1
@ minute in the first 15 minutes, after
15 minutes it increases by 5

minutes.

4. Put your food in the oven and set the
temperature with the temperature knob.

= Your oven will start operating im-
mediately at the selected function
and temperature. The set cooking
time starts to count down and the
§ symbol appears on the display.
When the temperature inside the
oven reaches the set temperature,
the § symbol disappears.

5. After the set cooking time is completed,
on the display, "End" appears, the ©
symbol flashes and the timer beeps.

6. The warning sounds for two minutes.
Press any key to stop the warning. The
warning stops and the time of day ap-
pears on the display.

If any key is pushed at the end of

@ the audible warning, the oven will
start operating again. To prevent
the oven from operating again at
the end of the warning, turn off the
oven by turning the temperature
knob and function knob to the “0”
(off) position.

7.3 Steam Assisted Cooking

Your oven has a steam assisted cooking
feature. Better baking results are achieved
with steam assist Steam assist ensures
that the surface of pastry foods are
brighter, their crust is more crunchy and
they are more voluminous. Also, steam as-
sist reduces the moisture loss of the foods
such as meat and allows them to be
cooked more juicy on the inside and more
delicious.

General information

+ Steam assisted cooking can only be per-
formed with the steam assisted cooking
functions specified in the manual.

+ Condensation formed on the oven door
after steam assisted cooking may drip
around when the oven door is opened. As
soon as you open the oven door, wipe off
the condensation.

+ Stay away when opening the oven door,
as steam and heat may escape during
and after steam assisted cooking. The
steam may burn your hand, face and/or
eyes.

« If water remains inside the oven after
each steam assisted cooking, dry the re-
maining water with a dry cloth after the
oven has cooled-down. Otherwise, resid-
ual water may lead to calcification.

« If your product has a meat probe, make
sure that the meat probe cover is closed
before steam assisted cooking. Other-
wise, there may be steam leakage from
the meat probe socket.

For steam assisted cooking:
1. After checking the steam-assisted bak-

ing table and setting the function, de-
termine temperature, time and amount
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of water to be added according to the
food you want to cook. You can set
these values yourself for baking not in-
cluded in the table.

Pour the amount of water you will use
according to your food into the pool at
the bottom of the oven.

7. Once the baking is completed, turn off
the oven by setting the function and
temperature knobs to off position.

If water remains on the bottom of
@ the oven after each steam assisted
cooking, dry the remaining water
with a dry cloth after the oven has
cooled. Otherwise, water remaining

on the oven floor may cause calci-
fication.

Refrain from distilled or filtered wa-
@ ter.Use ready-made waters only.

3.

Push the steam assisted cooking/clean-
ing button on the control panel.

Do not press the steam-assisted
cooking/cleaning button for cook-

ing with "3D" function.

>

o

= The steam assisted cooking/clean-
ing lamp on the control panel will
illuminate.

Switch the function selection knob to
the desired steam-assisted operating
mode.

Switch the temperature knob to the de-
sired temperature.

= Your oven will start operating im-
mediately at the selected function
and temperature and § will appear
on the display. When the temperat-
ure inside the oven reaches the set
temperature the § symbol disap-
pears.

Place your food in the oven at the re-
commended rack position.

= Baking starts.

7.4 Settings

Activating the key lock
By using the key lock feature, you can safe-
guard the timer from interference.

1. Touch the key until the & symbol ap-
pears on the display.

4 g
N
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= The & symbol is shown on the display
and the 3-2-1 count down starts. The
key lock activates when the countdown
ends. When any key is touched after
the key lock is set, the timer sounds an
audible signal and the (& symbol
flashes.

If you release the key before the
@ end of the countdown, the key lock

does not activate.

Timer keys cannot be used when
@ the key lock is on. The key lock will

not be cancelled in case of power

failure.

Deactivating the key lock

1. Touch the key until the & symbol disap-
pears from the display.

= The & symbol disappears from the dis-
play and the key lock is disabled.
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Setting the alarm

You can also use the timer of the product
for any warning or reminder other than bak-
ing. The alarm clock has no effect on the
oven operating functions. It is used for
warning purposes. For example, you can
use the alarm clock when you want to turn
the food in the oven at a certain time. As
soon as the time you set has expired, the
timer gives you an audible warning.

The maximum alarm time may be
@ 23 hours 59 minutes.

1. Touch the 2 until the key A symbol ap-
pears on the display.

101010
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2. Set the alarm time with the @/O keys.
1] 1
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= After setting the alarm time, the QA
symbol remains lit and the alarm
time starts to countdown on the
display. If the alarm time and bak-
ing time are set at the same time,
the shorter time is shown on the
display.

3. After the alarm time is completed, the [}
symbol starts flashing and gives you an
audible warning.

Turning off the alarm
1. Atthe end of the alarm period, the warn-

ing sounds for two minutes. Touch any
key to stop the audible warning.

= The warning stops and the time of day
appears on the display.

If you want to cancel the alarm;

1. Touch the 2 key until the £ symbol ap-
pears on the display to reset the alarm
time. Touch the © key until the “00:00”
symbol appears on the display.

2. You can also cancel the alarm by touch-
ing the 2 key for a long time.

Adjusting the volume

1. Touch 4 key until the ) symbol ap-
pears on the display.

__1 1@
1

L0 0 @ B @

2. Set the desired level with the @/O keys.

(b-01-b-02-b-03)

I Mo

g
oo o © &
‘ @

3. Touch the %% key for confirmation or
wait without touching any key. The
volume set becomes active after a
while.

Setting the display brightness

1. Touch 4 key until the (J symbol ap-
pears on the display.

|_ 1 | U

0~ LI |
oo o o & 6
4

2. Set the desired brightness with the @/
© keys. (d-01-d-02-d-03)

d-03 °
oo o Q@ & 6
4
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3. Touch the i key for confirmation or
wait without touching any key. The
brightness set becomes active after a
while.

Changing the time of day

On your oven to change the time of day that

you have previously set:

1. Touch the & key until the (© symbol ap-
pears on the display.

2. Set the time of day by touching the @/
© keys.

13

L

oo o 3 & @

8 General Information About Baking

3. Touch  or &% key to activate the
minutes field.

o
R

4. Touch the ®/O keys to set the minute.

o |1JCo
]y

oo o Q &
‘ @

5. Confirm by touching the (S or it key.

= The time of day is set and the © sym-
bol disappears on the display.

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.

+ 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.

Suggestions for baking with a single tray

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.

+ 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 * :]—OP _and bottom 180 30..45
eating
Cake in the mould |C3KeMoUld on | e ating 180 35..45
wire grill** **
Small cakes Standard tray * Top fand bottom 160 25..35
heating
Small cakes Standard tray * Fan Heating 150 25..35
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Food

Accessory to be

Operating func-

Shelf position

Temperature (°C)

Baking time (min)

used tion (approx.)
Round springform
Sponge cake pan, 26 cm n d@_ Top .and bottom 2 160 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
*%
Cookie Pastry tray * Top and bottom |5 170 25..40
heating
Cookie Pastry tray * Fan Heating 3 170 20..30
Rich pastry *** Standard tray * :]—OP 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 * EOP _and bottom 3 200 30..45
eating
Whole bread Standard tray * Fan Heating 3 200 30..40
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 °P and bottom 1, 220 10..25

heating

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.

***Press the steam assisted cooking/cleaning button while cooking.
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Suggestions for cooking with two trays

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 *

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

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.

8.1.2 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_ 3 max, after 180 ... [60 .. 80
Roast (1 kg) tom/top heating 190
Lamb's shank % Fan assisted bot- 15 mins. 250/
(1,52 kg) Standard tray tom/top heating 3 max, after 170 110..120
Wire grill *
Fried chicken Fan assisted bot- 2 15 mins. 250/ 60 . 80
(1,8-2 kg) Place one tray on | tom/top heating mayx, after 190
a lower shelf
ed chick Wire grill *
(F1”§f’2°kg';’ ®" |Place one tray on |Fan Heating 2 200 .. 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 2 max, after 190 60 ... 80
a lower shelf
. 25 mins. 250/
Turkey (5.5kg)  [Standard tray * Fan assisted bot- max, after 180 ... |150...210

tom/top heating

190
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Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time (min)
used tion (approx.)
25 mins. 250/
Turkey (5.5 kg) Standard tray * "3D" function 1 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 3 200 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.

General warnings

+ When the preheating time is 5 minutes in
the grill mode, skip the preheating, do not
wait for the entire preheating time to
pass.

+ Close the oven door during grilling.
Never grill with the oven door open.

The key points of 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
heater.

Depending on the thickness of the pieces
to be grilled, the cooking times given in
the table may vary.

Slide the wire grill or the wire grill tray to
the desired level in the oven. If you are
cooking on the wire grill, slide the oven
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.

+ Prepare foods of similar thickness and Grill table

weight as much as possible for the grill.
Food Accessory to be used |Shelf position Temperature (°C) Baking time (min)

(approx.)

Fish Wire grill 250 20..25
Chicken pieces Wire grill 4-5 250 25..35
Meatball (veal) 12 \\yire gri 4 250 20...30
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.
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Fan assisted low grill

Food Accessory to be |Operating func-  |Shelf position Temperature (°C) |Baking time (min)

used tion (approx.)
Fish Wire grill g‘:‘lﬂ assisted low |, 200 30..35
Chicken pieces | Wire grill gf""l assisted low |, 250 25..35
Meatball (veal) - Wire gril Fqn assisted low 4 250 30 . 40
12 amount grill

Wire grill - Place . .
Steak (whole) / Fan assisted low 15 mins. 250,

one tray on a . 3 90..110
Roast (1 kg) grill after 180 ... 190

lower shelf

Do not preheat the dishes recommended in this grill chart.

8.1.4 Steam assisted cooking

General Information

+ Steam assisted cooking can only be per-

+ The cooking table contains cooking re-
commendations tested by the manufac-
turer. You can set the amount of water,

formed with the steam assisted cooking
functions specified in the manual. See
“Oven operating functions” [ 16] section
for steam assisted cooking functions.

If preheating is recommended in the
cooking table, be sure to put your food in
the oven after preheating. The durations
specified at the time of water supply in-
dicate the time elapsed after preheating.

temperature, steam assisted cooking
function and time for food which are not
in the table.

Do the steam assisted cooking with one
tray.

Food Accessory to |Operating Shelf posi- |Temperature [Amount of |Water intake |Baking time
be used function tion (°Cc) water to be |time (min) (ap-
used (ml) prox.)
Whole bread |Standardraylugps ¢nction |2 200 200 pefore pre- 15935
eating
Whole Standard tray |F@" assisted 25 mins. before pre-
chicken with |7 Y bottom/top |2 250/max, 300 heatin P 60 ... 80
vegetables heating after 190 9
Fan assisted
Ribsteak  |SNdard Yy oiommtop |3 180 250 Eem.' epre 6575
heating eating
Lamb shanks Fan assisted
with veget- ftandard Y hottom/top |3 170 350 Eefo_re Pre 190..110
; eating
ables heating
Yeasted bun |S@N9erdU8Y | peating |3 180 150 gef°re Pre- 1os .35
eating
Cheesecake |S119ard @Y lugpi fnction [3 120 200 EZ;‘:{ﬁgp’e' 45..55

* These accessories may not be included with your product.
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8.1.5 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 [» 40]".)

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.

Cleaning the water pool on the base of the
oven

Depending on the frequency of steam as-
sisted cooking-easy steam cleaning opera-
tions and the hardness of the water used,
lime stains may occur in the water pool on
the base of the oven.

To remove the lime that may occur in the
water pool on the oven base after steam
assisted cooking-easy steam cleaning op-
erations, after every 2 or 3 operations:

1. Add 350 cc of white vinegar (acidity of
the vinegar shall not exceed 6%) to the
water pool on the base of the oven.

2. Wait at least 30 minutes to allow the vin-
egar to dissolve the lime residues at am-
bient temperature.

3. Clean the water pool with a soft wet
cloth with a dry cloth.
In order to increase the efficiency of de-
scaling likely in the water pool, in addition
to the descaling steps above, after every
10 uses:
Select an operating function in which the
lower heater is active and operate the oven
at 100 °C for 2-3 minutes. Then, turn off the
oven and spray the inside of the oven and
grill cleaner recommended on the website
for the brand of your product into the water
pool on the floor of the oven and leave for 5
minutes. After 5 minutes, wipe the pool of
water on the floor of the oven with a damp
microfiber cloth and dry it.

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. Fill the pool at the floor of the oven with
200 ml of water.
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Refrain from distilled or filtered wa-
@ ter.Use ready-made waters only.

3. Push the steam assisted cooking/clean-
ing button on the control panel.

= The steam assisted cooking/clean-
ing lamp on the control panel will
illuminate.

4. Set the oven to the easy steam cleaning
operating mode and operate it at 100°C
for 20 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

—y
|

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.

/4,
/

5. (B) type hinge is available in soft closing
door types.
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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.
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. Remove the plastic component attached
on the upper section of the front door by
pulling it towards yourself.

. As shown in the figure, gently lift the in-

nermost glass (1) towards “A” and then,
remove it by pulling towards “B”.

Innermost glass 2* Inner glass (it may
not be available for
your product)

. If your product has an inner glass (2), re-

peat the same process to detach it (2).

. The first step of regrouping the door is

to reassemble the inner glass (2). Place
the bevelled edge of the glass to meet
the bevelled edge of the plastic slot. (If
your product has an inner glass). Inner
glass (2) must be attached to the plastic
slot closest to the innermost glass (1).

. While reassembling the innermost glass

(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.

7. Push the plastic component towards the
frame until a "click” sound is heard.

9.9 Cleaning the Oven Lamp 3.

In the event that the glass door of the oven
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.

Replacing the oven lamp

General Warnings

+ 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

4.

mm in height, less than 30 mm in dia- 1.
meter, or a halogen lamp with G9 sockets
with less than 60 W power. Lamps are 2

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-
able for use in the lighting of home 3
rooms. The purpose of this lamp is to
help the user see food products.
+ The lamps used in this product must
withstand extreme physical conditions
such as temperatures above 50 °C. 4.
If your oven has a round lamp,

1. Disconnect the product from the electri-
city.

2. Remove the glass cover by turning it
counter clockwise.
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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.

Refit the glass cover.

If your oven has a square lamp,

Disconnect the product from the electri-
city.

. Remove the wire shelves according to

the description.

. 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.

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.




10 Troubleshooting

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.

+ For the models with timer, the time is not
set. >>> Set the time.

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

(For models with timer) The timer display

flashes or the timer symbol is left open.

+ There has been a power outage before.
>>> Set the time / Turn off the product
function knobs and again switch it to the
desired position.
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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

EL /46



Mivakag Mepiexopévwv

6 [Mwg va XPNOIYOTTOIEITE TNV TTAA-
KO EOTIWV .eeeerineeiannrssasnnesssnnesssnnenas

70

1 OBnyieg ACPAAEING....crcurrruerrinernnes 48 61 Tevice - -
1.1 TpoBAeTTéuEVN XPAON vovveeenneiee. 48 ' EVIKES nAr]pocpo,plsg OXETIKA L
12 Acodheio Naidioy. EVAN 48 TN XPNon tng TTAGKAG ECTIWV........
: o’(pa gatial |wv,’ UaAWTWY 6.2 Asitoupyid TWV EOTIWV ...coeeeennneeee
ATOPWY Kal KaToIKidIwv............... ) |
1.3 AoQaAAC Xprion NAEKTPIKOU ped- 50 7 Xprion TOU POUPVOU.......ceerennnnnsnns
HOTOG eeeeeeee et e e e 7.1 Tevikég TTAnpoopieg yia TN xpr- 72
1.4 Aoc@dAeia Katd TN YETAPOPA........ 51 0N TOU QOUPVOU ..o
1.5 Aoc@dAcia eykatdoTaong.............. 52 7.2 Aeroupyia Tng Movadag EAéyxou 72
1.6 ACQAAEIA XPAONG «ovveeiveeieeeirene 53 POUPVOU ...
1.7 Mpocidotroinoeig Bepuokpaciag.. 54 7.3 Mayeipepa pe utroBonénon 74
1.8  Xpron agecoudp.....cccoceeeeeennnnen. 55 OTHOU ..iiiiiiee et
1.9 Ac@AaAciao HayEIPEPATOG............... 55 7.4 PUBHIOEIG . 75
1.10 Z00TNUA ATHOU ... 57 8 Tevikég TAnpoopies yia 10 yi- 77
1.11 Aog@dAeia ouvtipnong kai kaba- 57 L 21 U
PITHOU ..t 8.1 Tevikéc TANPOYOPIES YIa T0 YAG- 78
2 Obdnyieg TpooTaoiag Tou TTepl- 58 O OTO POUPVO ...
B('XA)\OVTOQ ...................................... 8.1.1 |_||'T€g Kal (pavan q)oOpVOU ________ 78
2.1 Odnyia TTepi aTTOBAATWV.............. 58 8.1.2 Kpéag, yapia Kal TTOUAEPIKA ..... 81
211 Zuppdépoewon pe Tnv Odnyia 58 8.1.3 TKPIA i 82
epi ammoBAATWY NAEKTPIKOU Kal 8.1.4 Mayeipeua ye utroondnon 83
NAEKTPOVIKOU £EOTTAIOUOU OTHOU et
(AHEE) kai amméppiyn ToU TTPO- 8.1.5  PaynTd SOKIUAG ..ccuvervrerirerrens 84
i6v1og 070 TEAOG TG WPEAILNG 9 ZuvTApNnon Kal KaBAPIOUOG. ......... 85
QWAG TOU..oos oo 9.1  Tevikéc TANpo@opiec kaBap- 85
2.2 HAnp9<popi£g yla Tn ouokeuagia . 58 ’ ool 6 TANPoPopIeS P
23 EUC,ITGGE'G yia Egoikovopnan o8 9.2  KabBapiopdg Twy ageooudp........ 87
AV 01V2 T ol ; ; .
9.3 KaBapiopdg Tng TTAAKOG e0TIWY. 87
3 To mpoidv oag 59 94  KaBapioudg Tou Trivaka eAéyxou 87
3.1 Tapouaiacn Tou TTPOIOVTOG......... 59 9.5 KaBapiopdg Tou ecwTepikold Tou 87
3.1.1  Movada JayeIpEPaTOG.............. 59 @oUpVou (XWPOU PaYEIPEUATOG)
3.1.2  TUAMA EOTIWV cuvvvereeeeciiieeeeees 60 9.6 EUkoAog kaBapiopdg pe aTpo.... 88
3.2  Asitoupyia Tou Trivaka eAEyXou 60 9.7 KaBapiopdg Tng TOPTAG TOU 89
TOU QOUPVOU .....euvvvieeeeeeiiiieeeeenns POUPVOU....oiieeeiiiiiieeeeeiiieee e
3.3 Tpotol Aeitoupyiag Tou oUpvou 61 9.8  Agaipeon Tou ecwTepikol 1¢a- 90
3.4 A%eooudp Tou TTPOIOVTOG............. 62 MIOU TNG TTOPTAG TOU YOUPVOU ...
3.5 XpnAon ageooudp TTPOIGVTOG........ 63 9.9 KaBapiopdg Tng Adutrag Tou 91
3.6 Texvikég Mpodiaypagég............... 65 POUPVOU ...
4 EYKOTAOTOON «ereerreeenneeerereenmneeeenns 66 10 EmiAuon mpofAnudTwy................ 92
4.1 To KatdAAnAo PEPOG Yia EyKa- 66
TAOTOON ceee et
4.2  HAeKTPIKA OUVOEDN....oeeivieeeiiee 67
4.3 TotoBETnon Tou TTPOIOVTOG......... 68
5 Mpwtn XpAON...ccoieerirneeinaeennns 69
5.1 TpwTtn puBpion xpovodiakoT .. 69
5.2  Apxikog KaBapIioPOGS ......cccvveeennee 69

EL /47



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.
AUTA N ouokeun TTPoopICETal
yla Xpron 0 UWPOPETPO £WG TO
TTOAU 2500 péTpwyY atro TNV
EM@Avela TNG BAA0COOC.
MPOEIAOMOIHZH: Autd 10
TTPOIOV TTPETTEI VO XPNOIUO-
TTOIEITAI JOVO VIO PAYEIPEUQ.
Agev TTPETTEN va XpNoIUoTToINOEi
yla GAAOUG OKOTTOUG, OTTWG YId
B€puavaon Tou Xwpou.
O @oupvog ptTopEi va xpnaol-
MoTTOINBE YIa TNV atmoyuén, 10
MayEipePa Kal TO YHOoIPo ayn-
TOU OTO QOUPVO Kal TN oXapa.
AUTO TO TTPOIOV OEV TTPETTEI VA
XPNOIUOTTOIEITAI VIO BEpUavan
TMATWY, OTEYVWHA TTETOETWY 1
pPOUXWV PE avApTNON TOUG OTN
AaBn.

1.2 Aoc@dAsia Maidiwy,

EvdAwTtwyv ATOpWV
Kal Katoikidiwyv

* AuTé TO TTPOIOV UTTOPEI VO XpPN-

oigotroinBei atrd Taidid nAIKiag
8 eTwv Kal dvw Kal aT1rdé drtoua
TToU Q¢gV Eival AVETTTUYNEVA O€
OWMATIKEG, AIOONTNPIOKEG )
dlavonTikéS BEEIOTNTEG I TTOU

EL



Ogv £XOUV gUTTEIPIa KAl YVWOn,
€QOOOV ETTOTITEVOVTAI ] EKTTAI-
dcuovTal OXETIKA YE TNV aoPa-
A Xprion Kai Toug Kivouvoug
TOU TTPOIOVTOG.

Ta TTaIdId dev TTPETTEl va TTAl-
Couv pe 1o TTpOoIdv. O kaBapl-
OuOG Kal N ouvThpnon armé Tov
XPAOTN Oev TTPETTEI VA EKTEAOU-
vTal atmrd maidid, EKTOG Qv
UTTAPXEI KATTOIOG TTOU TA ETTI-
BAETTEL

AuUTO TO TTPOIGV dev TTPETTEI VA
XPNOIUOTTOIEITAI ATTO ATOMA JE
TTEPIOPICPEV CWHATIKNA, al-
oBnTnpIaKn ) diavonTikr) IKa-
voTnTa (oUupTTEPIAQUBavo-
MEVWV TWV TTAIBIWYV), EKTOG AV
BpiokovTal utTd €mITAPEPNON N
AauBdavouv TIG aTTapaiTNTES
odnyiec.

Ta TTaidid Ba TTpETTEl va TTI-
BAEtTOVTAI YIA va dlIaCPAMNIOTEI
OT11 dgv TTAiCOUV PE TO TTPOIOV.
Ta NAEKTPIKG TTPOIOVTA Eival
ETTIKivOUVA yIa Ta TTAIBIA KAl TA
KaToikidla (wa. Ta TTaidid Kai
TA KATOIKIOIO OEV TTPETTEI VA
TTaifouv, va OKAP@AAWVOUV N
Va EICEPYOVTAI OTO TTPOIOV.
Mnv TOTTOBETEITE AVTIKEIPEVA
TTOU PTTOPEI va @TdoouV Ta
TTaIdIQ OTO TTPOIOV.

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

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

» GuAdooeTe TO UNIKG OUOKEUQ-
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. AnoouvdeoTe TO PLG amod TV
Tpida Kal apalpecTe To anod
Tnv npida.

2. Anokoyte 10 KaAwdLo Tpo-
¢podooiag kat anocuvdeote
TO Pe To BOOPA anod To Tpol-
ov.

3. AdBete MPoPUAAEELS yLa va
anotpeYeTe TNV €icodo nat-
dLwv oTo TpOoToV.

4. Mnv emtpenete ota natdid

va aiouv pPe To Tpoiov
otav ival oe kataotaon
adpavelag.
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A1 .3  Aoc@aAng xpnon
NAEKTPIKOU PEUPATOG

* 2UVOEOTE TO TTPOIOV O€ YEIW-
Mévn TTPiCa TTOU TTPOCTATEUETAI
atrd ao@AAEIQ TNG OVOUACTIKNG
TINAG PEUPATOG TTOU AVAPEPE-
TalI OTNV ETIKETA TUTTOU. Ava-
B£0Te O¢€ €IOIKEUPEVO NAEKTPO-
AGYO va KAVEl TNV EYKATAOTOON
yeiwong. Mn xpnoiyoTToINoETE
TO TTPOIOV XWPIG YEiwan TToU
OUMMPOPQWVETAI JE TOUG TOTTI-
KOUG / €BvIKoUG KavovIouOoUG.

* To @IG 1] N NAEKTPIKA oUVdEDN
TNG CUOKEUNG Ba TTpETTEl Va
BpiokeTal o€ EUKOAQ TTPOCTTE-
Aaoipo péEpog. Av auto dev ei-
VaI EQIKTO, N NAEKTPIKA EYKOA-
TAOTACN OTNV OTTOIa CUVOEETAI
TO TTPOIOV TTPETTEI VA TTEPIAAU-
Bavel Eva unxaviopo (0TTwg
ao@AAcia, dIAKOTTTN, SIAKOTITN
ME KAEIBI KATT.) N oTTOi0 OUM-
MOPQWVETAI UE TOUG NAEKTPI-
KOUG KQVOVIOPOUG Kal aTTO0UV-
0€el 6Aoug Toug TTOAOUG ATTO TO
OIKTUO PEUPATOG.

* ATTOOUVOECTE TO TTPOIOV ATTO
TNV TTPICA 1] ATTEVEPYOTTOINOTE
TNV AOQAAEID TTPIV ATTO OTTOIO-
ONATTOTE ETTIOKEUN, CUVTAPNON
Kal KaBapIoo.

» 2uvdéaTe TO TTPOIOV o€ TTPila
TTOU CUMHOPQWVETAI UE TIG TI-
MEG TAoNG Kal ouxvoTNTAG TTOU
ava@EépovTal oTNV ETIKETA TU-
TTOU.
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* (Av 10 TTpOIGV deV DIABETEI KO-
AwdI0 pelpaTog BIKTUOU) Xpn-
OIJOTTOINOTE JOVO TO KAAWDIO
ouvdEONG TTOU TTEPIYPAPETAI
oTnV evoTnTa "TEXVIKEG TTPO-
dlaypa®Eg”.

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

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

Mn o@nvwveTe Ta KAAWDIA
peUPATOG HEOQ OTNV TTOPTA
TOU QOUPVOU KOl PNV Ta TTEP-
VATE TTAVW OTTO KOUTEG ETTI-
@aveieg. ANIWG, PTTopEi va
ANwaoel N yovwon Twv KaAwdi-
WV Kal va TTpoKANBEi pwTid
AOYW BPAXUKUKAWUATOG.



* XpNOIYOTTOIEITE HOVO YVIOI0
KaAwdlo. Mn xpnolyoTrolite
KaAwdIa TTou gival KOPuEva N
€XOouV utTooTEi {nuId.

* Mn xpnoiyoTroigite KaAwdIo
ETTEKTAONG N TTOAUTTPICO YIa TN
AgiIToupyia Tou TTPOIGVTOG.

* ETKOIVWVAOTE PE TOV €I0ayWw-
y€a ] TO €50UCI000TNUEVO
KEVTPO O€pPIC av TO PAKOG TOU
KaAwdiou pelpaTog gival ave-
TTOPKEG.

* O1 QopNTEG TTNYEG PEUNOTOG N
Ta TTOAUTTPICO JTTOPOUV va
uTTEPBEPUaVOOUV Kal va
TMAacouv wTIA. KpaTtdarte TToAU-
TTPICa KOl QOPNTEG TINYEG PEU-
MATOG JOKPIA ATTO TO TTPOIOV.

* Av 10 KOAWDIO PEUPATOG UTTO-
oTei {NUIA, TTPETTEI VA QVTIKATA-
oTaBEi aTTd TOV KATAOKEUAOTH,
éva gcouaiodoTnuévo o€pPIg N
atrd dropo Kabopiouévo aTrd
TOV €I0QYWYEQ, YIA TNV ATTOPU-
Y EVOEXOUEVWV KIVOUVWV.

* MPOEIAOMOIHZH: Mpiv avTi-
KATAOTHOETE TOV AQUTTTHPA TOU
Qoupvou, BeBaiwbdeite OTI TO
TTPOIOV £XEI ATTOOUVOEDEI ATTO
TO peUupa dIKTUOU, YIO VA OTTO-
(QUYETE TOV KiVOUVO NAEKTPO-
TTANgiag. ATToouvoEéaTe TO TTPO-
16V a11d TNV TIPIa Il ATTEVEPYO-
TTOINOTE TNV a0PAAEIa aTrd Tov
TTIVOKO QOQAAEIWV.

Av n ouokeur) oag OI00£TEl KO-

AWwdIO peUPATOC KAl PIG:

* [MoTE pn ouVOEDETE TO PIG TOU
TIPOIOVTOG O€ TTPICA TTOU EXEI
oTracel, AaokApel A €XEl BYEI
atré TN 6€on TnG. BePaiwbeite
OTI TO PIG EXEI EI0AXOEI TTAAPWG
otnv TTpifa. AlIa@OpPETIKA Ol
OUVOEOEIG UTTOPEI va UTTEPBEP-
MavBouv Kal va TTPoKANBEi pw-
TIQ.

* ATTOQUYETE TN OUVOEON TNG OU-
OKEUNG O€ TTPICEG TTOU €XOUV
AepwBei pe Aadia 3 dAAeg aka-
Bapaoieg ) TTou ival eKTEDEI-
MEVEG O€ veEPO (OTTWG QUTEG
TTOU €ival KovTa o€ emmPAveia
epyaoiag amd OTTou UTTOPE va
TTETAXTEI VEPO). AIAPOPETIKA
UTTapXEl KivOuvog Bpaxuku-
KAWPATOG A NAEKTPOTTANEIaG.

* [NoT€ pnv ayyilete 10 QIG pEU-
MOTOANWIag pe uypa xépial

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

A1 4  Aoc@dAsia KaTtd Tn
METOAQOPG

* ATToouVvOEDTE TO TTPOIGV ATTO
TO peUUA DIKTUOU TTPIV PETA-
QEPETE TO TTPOIOV.

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

* Mn XpNOIUOTTOIEITE TNV TTOPTA
Kai/f} TN AaBn yia TN heTagopd
1 TN METOKIVNON TOU TTPOI-
OVTOG.
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* Mnv TotTOB¢€TEITE KAVEVA QAVTI-
KEIMEVO YEOT OTN OUOKEUN.
MeTagépeTe TN OUOKEUN O€ Op-
Bia Béon.

» O1av xpeldleTal va HETAPEPETE
TO TTPOIOV, TUAITE TO UE UAIKO
OUOKEUOOIag YE QUOAAIDES
ME TTaXU XapTOVI KAl OTEPE-
WOTE TO UAIKO eAa@pA [E Tal-
via. 2TEPEWOTE KAAG TA KIVOU-
Meva PEPN TOU TTPOIGVTOG, YIa
TNV aTroTPOoTTA {NMIAG.

* Mpiv TNV gykatdoTaon Tou
TTPOIOVTOG, EAEYETE TO yIa TU-
XOV CNUIA PJETA TN METAPOPA.
Av €xel UTTOOTEI (NMIA, ETTIKOI-
VWVAOTE JE TOV EI0aywYEa A
TO £€£0UCI000TNUEVO KEVTPO

oépPIc.
f 1.5 Aoc@dAsia eyka-
TAdoTAONG

* Mpiv apxioete TNV eykaTdoTa-
an, ATTEVEPYOTTOINOTE TN YPA-
M peUATOG OTNV OTTOIa Ba
ouvOeBei To TTPoIOV KaTeRAlo-
VTaG TNV aoQAAEIqQ.

* Mavta va eopdTte TTPOCTATEUTI-
KA YAvTia KATa Tn JETAQOPA
Kal TNV eykaTdoTaon. Alagope-
TIKA UTTAPXEI KivOUVOG TPAUUQ-
TIOMOU aTTO QIXUNPEG OKPEC!

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

* [MoTE pnv TOTTOBETAOETE TO
TTPOIOV TTavw o€ ATTEDO TTOU
KAAUTTTETAI JE XAAI. Ala@opETI-
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Kd, N atToucia poAg aépa KATW
aTTd TO TTPOIGV Ba TTPOKOAEDEI
UTTEPPOPTWON TWV NAEKTPIKWV
eCapTnuaTwy. Auto Ba TTpoka-
Aéoel TTpoBAAUATA YE TO TTPOI-
ov.

To TTpoidV TTPETTEl VA TOTTOOE-
TNOEi atreudeiag Tavw o€ pIa
Kabapry, eTTiTTedN KAl KANPN
EMIQAveIa. Aev TIPETTEI VA TO-
TT00eTNBEI TTAvWw o€ BABpo R
TTAdka Bdong. Ta TTpoidvra dev
TIPETTEl VA TOTTOBETOUVTAI
TTAVW O€ TTAAKEG ATTO XAPTOVI
1 TTAOOTIKO.

Agev TTPETTEI OTNV TTEPIOXT) TTOU
gival EyKATECTNUEVO TO TTPOIOV
Va UTTAPXEI APETN NAIAKNA OKTI-
voBoAia kail TTnyEg BepudTNTAG,
OTTWG NAEKTPIKES BEPUAOTPES N
BepudoTpeG agpiou.

AlaTnNPEiTE AVOIKTO TOV XWPEO
yUpo a1rdé OAOUG TOUG aywyoug
QEPIOUOU TOU TTPOIOVTOG.

Mnv €yKOTAOTACETE TO TTPOIOV
KovTd o€ TTapdBupo. YTrdpxel
Kivduvog n @Adéya ato tnv
TIAGKQ EOTIWV VA TTPOKOAETEI
AVAPAELN KOUPTIVWV KAl €U-
PAEKTWV UAIKWV YUpw aTTO TNV
TAGKa eoTiwv. OTav avoiyeTe
TO TTAPABUPO PTTOPEI va TTPO-
KANBEi avaTpoTri KaUTWV Hao-
YEIPIKWY OKEUWV.

Mnv €yKOTAOTACETE TO TTPOIOV
KovTd o€ TTapdBupo. OTav
QVOIYETE TO TTAPABUPO PTTOPEI
va TTPOKANBEI avaTpoTrA Kau-
TWV JAYEIPIKWY OKEUWV.



* [Na Tnv atmoguyn utTEPBEépuav-
ongG, N ouoKeun Ogv TIPETTEI va
eykataoTaBei Tricw atmmd diako-
OMNTIKA KOAUpPATA.

2€ TTEPITITWOEIG OTTOU TTIoW
atrd TNV Kabopiopévn TTEPIOXN
EYKATACTOONG YIQ TO TTPOIOV
UTTAPXEl CWAAVOG/EUKAUTITOG
OWANvag agpiou ) TTAACTIKOG
owAnRvag vepou, gival atrapai-
TNTO Va dlaocPaAioeTe OTI dev
UTTAPXE! ETTAPA METAEU TOU
TTPOIOVTOG KOl AUTWY TWV ayw-
YWV KOIVIG weAEiag. Alago-
PETIKG uTTOopEi va ouvBAIBei o
OWANVAG/EUKAPTITOG CWARVAG.
Av utrdpxel TTpia TTiow aTTd TN
Béon eykardoTaong Tou TTPOoi-
OVTOG, TTPETTEI VA OIAOQAMNIOTEI
OTI TO TTPOIGV dev Ba £pBel o€
ETTA@N oUTE YE TRV TTPICa OUTE
ME TO QIG TTOU €XEI OUVOEDEI
oTnv Tpica.

Agev TTPETTEI VA UTTAPXEI EUKAW-
TITOG CWANVAG agpiou, TTAAOTI-
KOG OWANvVag vepou Kal Trpi¢a
OTO TTioW A TTAEUPIKO ToixWHaA
oTtn B€on 610U Ba EYKATAOTO-
B¢ei To TTPOIOV. AIOPOPETIKA, QU-
Té PTTOPEl VO TTapauoppwOouv
artro Tnv Tidpacn TnG Bep-
MOTNTOG OTAV AEITOUPYAOEI N
TTAGKQ €EOTIWV KAl JTTOPEI va
dnuioupynOei Kivdbuvog yia Tnv
ac@AAclia.

A1 .6 Aoc@dAsia xpRong

* Na BeBaiwveoTe OTI TN OU-
OKEUN QTTEVEPYOTTOIEITAI META
ato KGO xpron.

Av d¢gv TTPOKEITAI va XpNOIWo-

TTOINOETE TO TTPOIOV YIO HEYAAO

XPOVIKO d140TNUA, ATTOCUV-

0€oTe TO ATTO TNV TIPIda, 1 aTTE-

VEPYOTTOINOTE TNV TPOPOdOTia

QTTO TOV TTIVAKO A0@AAEIWV.

Mn xPnOIJOTTOIEITE TO TTPOIOV

av utrooTei BAGRN i {nuia katd

TN XPrHon Tou. ATTOOUVOEDTE TO

TTPoIGV aTTd TNV TTApPOXH PEU-

MaTOG. ETTIKOIVWVAOTE PE TOV

gloaywyéa r} To €gouciodoTn-

MEVO KEVTPO OEPPIG.

* Mn XpNOIUOTTOIEITE TO TTPOIGV

€qv £xel apaipeBei ) payioel T0

TCAWI TNG UTTPOOTIVIG TTOPTAG.

Al0@OpETIKA UTTAPXEI KivOUVOG

TPAUUATIOPOU Kal nuIdg oTo

TEPIBAAAOV.

MPOEIAOMOIHZH: Av n e1TI-

@Avela TNG TTAAKOG E0TIWV gival

pPayIoUEVN, OTTOOUVOEDTE TO

TTPOIOV aTTO TO JIKTUO PEUNA-

TOG, YIO ATTOQUYH TOU KIVOUVOU

NAEKTPOTTANEiaG.

* MPOEIAOINOIHZH: Av £xel
OTTIACEl N YUAAIVN ETTIQAVEIQ
TNG TTAGKAG ECTIWV:

ATTEVEPYOTTOINOTE OAEG TIG EOTIES

agpiou Kai (av €xel E@apuoyn) Tig

NAEKTPIKEG €OTIEC. ATTOOUVOEDTE

TO TTPOIGV atrd TNV TTapoxn peu-

MaTOG.
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- Mnv ayyicete TNV €m@Aveia TNG
OUOKEUNG.
- Mn xpnolyoTroIEiTE TN OCUOKEUN.
* Mnv TTaTdTE TTAVW OTN OU-
OKEUN, Y1 OTTOIOVONTTOTE AGYO.
* [MOTE PN XPNOIUOTIOINCETE TO
TTPOIOV AV N Kpion | 0 GUVTOVI-
OMOG 0aG €XEI ETTNPEACTEI ATTO
TN XPAHoN OIVOTIVEUATOG Kal/f
VOPKWTIKWV.
Agev TTPETTEI va QUAACCOVTAI
EUQPAEKTO AVTIKEINEVA HECA KAl
yUpw atro TNV TTEPIOXN MAYEI-
PEPATOG. AIOQOPETIKA, UTTOPEI
va yivouv aitia TTupkayIidag.
H Aapr) Tou poupvou dev givai
OTEYVWTAPIO YIA TTETOETEG.
Otav XpnOIYOTTOIEITE TO TTPOIOV
MNV KPEPATE TTETOETEG, YAVTIA N
TTapOPoIa UPACUATIVA €idN OTN
AaBn.
O1 pevreo€deg oTNV TTOPTA TOU
TTPOIOVTOG KIVOUVTAIl KATA TO
Avolyua Kal TO KAEIOIMO TNG
TTOPTAG KAl PUTTOPEI VA TTPOKA-
Aéoouv KivOuvo gUTTAOKAG.
Ortav avoiyete / kKAgiveTe TNV
TTOPTA, MNV TTIAVETE TNV TTEPIO-
XN TWV YEVTECEDWV.
AuTO TO TTPOIGV deV gival Ka-
TAAANAO yIa Xpon JE TNAEXEI-
PIOTAPIO 1] EEWTEPIKO XPOVO-

OIOKOTTTN.
f 1.7 TpogidoTtroinoeig
OeppoKkpaciag
* MPOEIAOMOIHZH: Otav T0
TTPOIOV XPNOIUOTIOIEITAl, TOOO
TO TTPOIOV 0O KAl TA TTPOCTTE-
EL/ 54

Aaoiya pépn Tou Ba BpiokovTal
o€ uynAn Bepuokpaaia. MNpo-
OEXETE VO ATTOPEUYETE va Qyyi-
CETE TO TTPOIGV KAl TIG AVTI-
oTaoelg Béppavong. Ta Tadid
NAIKIag KATW Twv 8 TWV
TIPETTEI VA TTAPANEVOUV HOKPIG
aTTd TO TTPOIGV EKTOG av Bpi-
OKOVTQI UTTO ouvexn €TTiBAeyn.
Mnv ToTTOB¢ETEITE EUPAEKTA /
EKPNKTIKA UAIKG KOVTA OTO
TTPOIOV, ETTEION Ol ETTIPAVEIEG
Ba cival o€ upnAnf Bepuokpa-
oia Kata tn Aciroupyia Tou.
Kpatdre amméoTacn aoc@aAsiag
OTAV QVOIYETE TNV TTOPTA TOU
@oupvou KaTtd tn dIApPKEIa i
o010 TEAOG TOU payelpéuarog. O
QATMOG UTTOPE VA KAWEI TA
Xépia, TO TTPOCWTTO Kai/f Ta
MATIO 0OG.

Kard tn Asitoupyia 1o TTPOIOV
BpiokeTal o€ uwnAr Beppokpa-
oia. MNpETTel va TTPOCEXETE va
ATTOPEUYETE VA AYYIETE TA
KQUTA PEPN, TO ECWTEPIKO TOU
QOUPVOU Kal TIG AVTIOTACEIG
Bépuavong.

Mavta @opdre yavTia ¢oupvou
QVOEKTIKG o€ BepuOTNTA KATA
TOUG XEIPIOPOUG TOU TTPOI-
OVTOG.

MPOEIAOMOIHZH: Kivouvog
TTUpKayIds: Mn QUAGCOETE
OTTOIadNTTOTE €idN TTAVW OTIG
ETTIPAVEIEG PHAYEIPEPATOG.



A1 .8 XpnRon ageooudp

* Eival onuavTtiké va tommoBeTeite
TN CUPMATIVN OXAPa Kal TO Ta-
Wi owoTa Tavw oTa cUPUATIVA
pagla. [Na TePIcOOTEPES TTAN-
POYOPIES, aVaTPELTE OTNV
evotnTa "XpRon ageooudp™.

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

* MPOEIAOMNOIHZH: Xpnoiuo-
TTOIEITE JOVO TTPOCTATEUTIKA
TTAGKOG E0TIWV TTOU £XOUV OXE-
dla0TE ATTO TOV KATAOKEUAOTH
TOU POYEIPIKOU OKEUOUG A UTTO-
deIkvUuovTal WG KATAAANAQ aTTd
TOV KATOOKEUAOTH TNG OUOKEU-
NG OTIG 0dnyieg Xprong 1 Tpo-
OTOTEUTIKA TTAGKAG ECTIWV TTOU
gival evowpatwuéva oTn ou-
okeun. H xprion akatdAAnAwv
TTPOCTATEUTIKWY UTTOPEI Va
TTPOKOAECEI ATUXNMATA.

ALQ Ac@dAgia payel-
PEUATOG

* MPOEIAOMNOIHZH: H diadika-
oia JayelpEPaTog TTPETTEl va
TTapakoAouBeital. O1 cUVTOUES
O1adIKOCIEG HAYEIPEUATOG
TIPETTEI VA ETTITNPOUVTAI dlap-
KWG.

* MPOEIAONMOIHZH: Z¢ Tepi-
TITWON YAYEIPEPATOG UE OTE-
PEOG AITTOG 1) UypPO AGdI, gival
ETTIKIVOUVO va aPAOETE TV
TIAGKQ €0TIWV XWPIG diapkn
ETTITAPNON, KAl QUTO UTTOPEI VA
TTpokaAéoel TTupkayid. NOTE
MNV ETTIXEIPAOETE VO OBAOETE
MIa QwTIA pE vepd. MpwTa
QATTOOUVOEDTE TO TTPOIOV ATTO
TO peUua BIKTUOU, KAl KATOTTIV
KAAUWTE TIG PAOYEG JE EVa
KAAuppa ) TTupdavToxo Ugacua
(KATT.).

* [pooéxeTe 6TV XPNOIPOTTOIEI-

TE AAKOOAOUXA TTOTA OTO PAYEI-

pEPA TOU aynTou cag. To oI-
VOTIVEUNQ eEQTMIETaI O€ UYN-
AEG BepUOKPATieEg KAl UTTOPEI
VO TTPOKOAETEI QWTIA ETTEION
MTTOPEI va ava@Aeyei av €pBel
€ ETTAQPN ME KAUTEG ETTI-
PAVEIEG.
KardAoItra Tpo@iywy otnv Tre-
pIoOXN MOYEIPEPATOG, OTTWG
AGQI1, ptTOPEi VO ava@Agyouv.
KaBapilete autd Ta KardAoitra
TIPIV TO JAYEipEUQ.
Kivduvog Tpo@Ikig dnAnTnpia-
ong: Mnv Kpatdarte gaynto oTov
POUPVO TTEPICTOTEPO ATTO 1
WPAa TTPIV 1) JETA TO YAyEIpEUQ.
AI0QOPETIKA YTTOPEI VA TTPO-
KANBei Tpo@ikr) dnAnTnpiacn
GAAEG 0OBEvEIEG.
* Mnv B¢epuaivete yéoa oTov
POUPVO KAEIOTA JETAAAIKA KOU-
TIQ Kal YyuaAiva Baca. H Trieon
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TTOU Ba dnuioupynBei yéoa oTo
METAAAIKG KouTi/BAlo uTTopEi
VQ TO KAVEI VA OKAOEL.

* Mnv TOTTOBETEITE BioKOUG KAl
TaId ynaoipartog, mdarta i
aAoupivoxapTo aTTeudeiag
TTavw oTn Bdon Tou Qoupvou.
H BepudTnTa TTOU CUCCWPEUE-
Tal UTTOPEI va TTPOKAAETE! -
MI& oTn BAon Tou @oupvou.

NapBaveTe TIC akOAOUBES TTPO-

QUAAEEIG OTaV XPNOIYOTIOIEITE

XOpPTi YnoiuaTog  Tapouola

UAIKG:

» ToTToBETAOTE TO XAPTi YNOiua-
TOG O€ £va PayeIpikd OKEUOG N
TTAVW OTO AgEooUdp PoUpPvouU
(Tawi, oupudTivn oxapa KATT.)
Madi ue To @aynTo Kal TOTTo0E-
TAOTE TO CUVOAO PUECQ OTOV
TTPOBEPUATUEVO YOUPVO.

* [Na atrogpuyn Tou KIvOUVoU va
ayyi€ouv TIG avTIOTAOEIG TOU
(pOUPVOU Kal va EUTTOdIcOUV TN
porn Tou KauToU aEpa, aQalpei-
TE TQ TUAMATA TOU XOpPTIOU Wn-
oigaTog TTou eE€xouv aTTod Ta
ageooudp A 1o doxeio. Mn xpn-
OIMOTTOIEITE XaPTi YnoipuaTog
o€ Beppokpaaia poupvou uyn-
AOTEPN ATTO TN PEYIOTN BEPUO-
Kpaaoia xpriong Trou UutTodEl-
KVUETAI OTO XOPTi YnoiuaTog.
[MoT€ unv TOTTOBETACETE XAPTI
Wnaoiyartog atmeudeiag Tavw
oTn BAon Tou poupvou.

* Mnv 10 TOTTOBETEITE TTAVW ATTO
ageooudp KaTd Tnv TTPoBEp-
davon.

* MavTta médeté To 0TNn B€0N TOU
XPNOIMOTTOIVTAG £VA TTIATO )
TTAPOUOIO AVTIKEIYEVO YIa va
MNV KIVEITAI TO UAIKO aveCEAEY-
KT AOYW TNG KUKAOQYOPIAg Tou
aEPa HECA OTOV POUPVO.

* KaAuTtrTete povo Tnv atmrapaitn-
TN ETMIPAVEIQ HECA OTO TAWI.

* Metd até kaBe xprion, 1o Tayi
TTPETTEl va KaBapileTal Kal Tu-
XOV XOpTi ynaoipyarog ) mao-
pOUOIa UAIKG TTOU XPNOIYOTIOI-
NnBnkav oTo TaWi TTPETTEI va
avTikaBioTtaTal. AIaQopETIKA, TA
uypa 1Tou oTddouv TTAvw OTO
TOWi NTTOPEI va TTPOKAAECOUV
dnuIoupyia KAtTvou r} akOua
KAl avAQAEEN.

* O1av avoiyetal To KAAUPPO TOU
TTPOIOGVTOG TTAPAYETAI KIA PON
agpa. To xapTi ynoigaTog
MTTOPEI va €pBel o€ eTTA@N UE
QVTIOTACEIG KAl VO OVOQPAEYEI.

» OT1av XpnOIYOTTOIEITE OXAPQ
WYNoigaTog yIa WACIUO, TTPETTE
Va TOTTOBETEITE Eva TAWi OTNV
KatwTaTn 6€on. AlaQOpPETIKA TO
AGdI a11d TO PayNnTO KAl AAAEG
ouaieg TTou oTalouv oToV TTUB-
MEva TOU poUpvou PTTOPOUV va
TTPOKAAECOUV dnuioupyia €vTo-
VOU KOTTVOU Kdal VO £€X0UV Qv
OUVETTEIO QWTIA.
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» KAeivete TNV TT6pTA TOU QOUpP-
VOU KOTA TO WHOIUO WE YKPIA.
O1 KAUTEG ETTIQAVEIEG UTTOPOUV
vVa TTPOKAAEOOUV eykauparTal

* Ta gayntda 1Tou d¢v gival Ka-
TAAANAQ yIQ WHOIPO OTO YKPIA
TTPOKAAOUV KivOUVO yia QwTId.
Wrivete oTo YKPIA pévo TPOYI-
Ma TTou gival KaTGAANAa yia tnv
IoXupr Bépuavan oTo YKPIA.
Mnv ToTtToB¢TEiTE TO PAYNTO
TTOAU TTiow 0TN oXAapa. AuTth
€ival n 1Mo KAUTH TTEPIOXH Kal
Ta AITTOPG @aynTa YTTOPEi va
avag@Aeyouv.

A1.10 200TnUa aTpou

* 270 Payeipepa pe uttopontnon
aTgou, To Avolyua TngG TTopTag
MTTOPEI va emITPEWEI TN dla@u-
yr atuyou, KAt TTou dnuIoupyeEi
KivOuvo eykaupdatwv. Npo-
OEXETE OTAV AVOIYETE TNV TTOP-
TA TNG OUOKEUNG.

» Av TTapapeivel uypacia péoa
OTOV (POUPVO PETA TO PayeEipe-
Ma pe uttoBonenon atuou,
MTTOPEI Va TTpoKaAéoel dIdRpw-
on. AprioTe Tov poUupvo va
OTEYVWOEI JETA TO PAYEIPEUQ.
Mnv atroBnkeueTe UYPa €idn
TPOYINWYV HECA OTOV POUPVO
yia heyaAo didoTnua.

» Otav agaipeite To aynTtd PeTA
TO payeipepa e utrofontnon
aTPOU, UTTopEi va TPEEEI KAUTO
uypO atrod Ta ageooudp, TTPETTEI
VO TTPOCEXETE.

* Otav payeipeveTe e UTTORON-
@non artpou, cuvioTaTal va
TTPooBETETE 600 vEPO ava-
QEPETAI OTOV TTIVOKA PAYEI-
PEUATOC.

* Mn xpnolyoTrolEiTe atreoTay-
MEVO, ATTIOVIOUEVO I QIATPApPI-
OMEVO VEPO. XPNOILOTIOIEITE
MOVO vEPO TNG Bpuong. Mn
XPNOIUOTTOIEITE EUPAEKTA, OA-
KooAouxa 1] dlaAUpaTa TTouU TTE-
PIEXOUV OWPATIdIa aVTi yIa VE-
po.

* Mn xpnoiuoTroigite ageooudp
TTOU UTTOpPEI va dlappwBouv
aTTO TOV ATUO KATA TO PayEipe-

Ma.
A1 11 Ao@dAsia ouvTipn-
ong Kai Kabapiouou

* [NepIPEveETE VA KPUWOEI TO TTPO-
iov 1TpIv 10 KaBapioeTe. O1 Kau-
TEG ETTIPAVEIEG UTTOPOUV VA
TTPOKAAéOOUV gykauuaTal

* [oTE pnVv TTAEVETE TO TTPOIOV
WekACovTag A xuvovTag vepod
TTavw Tou! YTrdpyxel Kivduvog
NAekTpOTTANZSiag!

* Mn XpnoIYOTTOIEITE ATHOKABOO-
PIOTEG yIa TOV KABapioud Tou
TTPOIOVTOG YIATI AUTO PTTOPEI VA
TTPOKAAEDEI NAEKTPOTTANEI.

* Mn xpnoiyoTtrolcite oKANPA Ka-
BapIoTIKA TTOU Xapddlouv, Je-
TaAANIKESG EUOTPEG, OPOUYYApPIa
KAl oUpUa TPIYINATOG ] AEUKO-
VTIKA yIa va KaBapioTe 1O TCAI
TNG UTTPOOTIVIG TTOPTAG TOU
@oUpVvou Kal (av UTTApXEl) TO
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TCAMI TNG ETTAVW TTOPTAG TOU
@oupvou. AuTa Ta UNIKA PTTO-
PEI VO XapAagouv TNV ETTIPAVEIQ
TOU YUQAIOU Kal va TTPOKQO-
Aéoouv Bpauon Tou.

2 Oodnyigg mpooTaciag Tou TTePIBAAAOVTOG

2.1 Odnyia mepi amroBARTWYV

2.1.1 Zuppoépewon pe Tnv Odnyia
TePi aTOoBANTWY NAEKTPIKOU
Kol NAEKTPOVIKOU £§0TTAICOU
(AHEE) ka1 amréppiyn Tou Trpo-
i6vTOG 0TO TEAOG TG WPEAINNG
{wnAg TOoU

Autd 1O TTPOIGV CUPPOPPUIVETAI E TNV

Odnyia ¢ EE mepi AHEE (2012/19/EE).

AuTtd 10 TTPOIdV PEPEl Eva oUPBoAo Tagl-

vounong yia amoBANTa NAEKTPIKOU Kal nAg-

KTpoviKoU e¢oTTAIopou (AHHE).

To Trpoidv auTd €€l KaTa-

OKEUAOTEI JE EEaPTANOTA UYN-

AAG TTOI6TNTAG KOI UNIKG TTOU

MTTOPOUV Va ETTAVAXPNOIYOTIOI-

nBouv Kkai gival KAaTdAAnAa yia
N o oxokAwon. MNa Tov Adyo au-
16, YNV TTETAEETE TO TTPOIGV padi pe Ta KoIva
OIKIaKG atroppiypata | GAAa aTToRANTa,
oT10 TEAOG TNG WPENINNG CwRG Tou. Mapa-
OWOTE TO O€ ONEio CUANOYAG yia TNV avao-
KUKAWGT NAEKTPIKOU Kal NAEKTPOVIKOU £€0-
TTAIGPOU. MTTOPEITE VO PWTHOETE TIG TOTTIKEG
00G OPXEG OXETIKA PE QUTA TO CNUEIQ OUA-
Aoyng. H KatdAANAN amméppiwn TNG CUOKEU-
G CUPBAAAEI OTNV TTOTPOTT) EVOEXOUEVWV
aApVNTIKWY CUVETTEIWV YIa TO TTEPIBAAAOV
Kal TNV avepwTrivn uyeia.

Zuppoppwon pe Tnv 0dnyia RoHS:

To TTPOoIdV TToU TTPOUNBEUTAKATE CUNMOP-
owvetal ge TV Odnyia RoHS tng EE
(2011/65/EE). Aev trepiéxel emBAapn Kai
arrayopeupéva UAIKG TTou KaBopilovTal
otnv Odnyia.

2.2 NMAnpo@opitcg yia TN CUCKEUATIA

Ta uAik@ cuoKeuaaoiag Tou TTPOIBVTOG KaTa-
okeudZovTal atrd avaKUKAWGCIUA UAIKG oU-
Qwva pe Toug EBvikoUg MepiBaArAovTikoug
KavoviopoUg. Mnv atroppiyete Ta dyxpnoTa
UNIKG ouokeuaoiag padi ue Ta oIKIOKA 1 AA-
Aa amoBANTA, aAAG TTapadwaoTe Ta OTA ON-
Jeio cUAAOYAG UNIKWY CUCKEUAOiag TTou
£XOUV OPIOTEN ATTO TIG TOTTIKEG APYEG.

2.3 XuoTtdoeig yia ESoikovounon
Evépyeiag

ZUuewva pe Tov kavoviouo (EU) 66/2014,
TIANPOPOPIEG OXETIKA PE TNV EVEPYEIOKN
atrédoon UTTOPEITE va BPEiTe OTNV TEKUNPI-
won Tou TTPoIGVTOG TToU OUVOBEUE! TO TTPOI-
ov.

O1 TrpoTdoeig TTou akoAouBouv Ba aag Bon-

Brioouv va XpnoIUOTIOIEITE TO TTPOIGV E OI-

KOAOYIKO Kal evepyelakd aTTod0TIKO TPOTTO:

o AQRVETE TA KATEWUYUEVA TPOQPIUA VO
atmmoyuyBoUv TTpIV T WAHOETE.

* Méoa o010 poUpvo xpnolpoTroleite doxeia
OKOUPOU XPWHATOG Kal aTTd EPAYIE, TTOU
€XOUV KOAUTEPO XAPAKTNPIOTIKA UETAPO-
pPAg BepudTNTAG.

* Av TTpoBAETTETOI TN CUVTAYNA ] OTO EYXEI-
pidlo xpnoTn, TavTa TTpoBeppaiveTe. Mnv
AVoiyETE TNV TTOPTA TOU POUPVOU CUX VA
katd tn SidipKela TOU YNoipaTog.

* Mo wRoiyo peydAng SIAPKEIOG, OTTEVEPYO-
TTOIEITE TO TTPOIOV 5 £wg 10 AeTTTd TTPIV
TNV Wpa AN¢NG Tou ynaoiyartog. ‘ETal ptro-
peite va e¢oikovounoete £wg Kal 20% Tou
PEUNATOG PE XPAON TNG UTTOAEITTOUEVNG
BeppoTNTAG.

* MpooTtaBbnoTe va YayelpeleTe GUY-
XPOVWG TTEPICOOTEPA ATTO £va GaynTd
oTO QoUpvo 6tTav auTo eival eQIKTO. MTTO-
PEITE VO JayeIpeUETE TAOUTOXPOVA TOTTOOE-
TWVTOG OUO payelpika okeun TTAvVwW OTn
oupudTivn oxapa. EmimmAéov, av payel-
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pEUETE aynTa To €va PETA TO AAAO, €€0I-
KOVOUEITE eVEPYEIA ETTEIBN O QOUPVOG eV
Ba xaoel Tn BepudTNTA TOU.

» XpnolyoTtrolgite KAaToapOAeg/ TNyavia pe
TO pEYEBOG Kal TO KATTAKI TTOU €ival KATAA-
AnAa yia Tn {wvn payeipéuartog. Mavra
ETMAEYETE TO CWOTO PEYEDOG OKEUOUG YIa

3 To mwpoidv cag

Ta @aynTtd oag. Me Ta okeln AavBa-
OpEVOU peYEBOUG KATAVAAWVETaI TTEPIO-
00TEPN EVEPYEIQ OTTO TNV OTTAITOUMEVN.
Al0TnpeiTe TIG ETMQAVEIEG YNOIUOTOG KAl
TIG BAOEIG TWV OKEUWV O€ KaBapr| Ka-
TdoTaon. O akaBapaieg YEIVOUV TN HE-
TaQopPa BepudTNTag HETAEU TNG ETTI-
@AveIag Ynaoipartog kai TG Baong Tou
OoKeUOoUG.

21nv evoTnTa QUTH Ba BPEITE PIa YEVIKA ETTI-
oKOTINON KAl TIG BACIKEG XPAOEIG TOU TTiva-
Ka eAéyXOu Tou TTpoidvTog. MTTopei va
UTTAPXOUV BIOQOPEG OTIG EIKOVEG KAl OE OpI-
opéveg duvaTdTNTEG, avAAoya e TOV TUTTO
TOU TTPOIOVTOG.

3.1 Mapougciaon Tou TTPOIGVTOG

1
OO O00O01T—»2

> 4
—» 5
1 TuApa TAAKAG ECTILV
2 Nivakag eAéyxou
3 AaBn
4 Tl6pta
5 Kdartw tpipa

3.1.1 Movdada payeipépuarog
7+ '
-FE—E:#
6 +— " 1
5 ® Q@ > 2**
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Adutra

ZuppaTiva pagia

Motép avepioTipa (TTiow a1d TNV atadAIvn
TTAGKQ)

KoiAéTnTa vepoU yia payeipepa pe urofondnon
aTygou

O¢aceig pagiol

Mdvw avriotaon

OTrég agpiopol

Alagéper avaloya pe 10 povtéro. To TTpoidv oag
pTropei va pnv éxel AduTra, A o TUTToG Kal N Béon
NG AGuTTag UTTopEi va diagépouv atrd Tng €i-
KOvVaG.

Alagpépel avaloya pe 10 povtéAo. To TTpoidv TTou
€xeTe VOEXETAI va N DIoBETEl oxdpa. TNV €l-
KOVa, ENPaVICETAl WG TTAPADEIYUA EVA TTPOIOV PE
oxapa.



3.1.2 TyAua goTiILV
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Miow apioTepr - MovA eaTia
MtrpooTivil apioTepn - Movr eaTia
MTrpooTivi degid - Movi eoTia
Miow d¢egi& - MovA eoTia

AW N -

3.2 Asitoupyia Tou Trivaka eéAéyXou Tou @oUpvou

s° P € oo
- Q00 = OO0
\‘%@ T ] | L 0 0 6 & & | L
I I Voo
1 2 3 4 5 6 7 8

1 MpoeidoTtroinTiKr) Auxvia evepyng
TTAAKAG E0TIWV

3 Auyvia payeipéuarog/kabapiopol pe
utroonenon amé arud

5 TepioTPOPIKO KOUPTTi ETTIAOYNG AEI-
Toupyiag

7 TMepioTPOoPIKO KOUUTTI €TTIAOYAG Bep-
Jokpagiag

Av UTTAPXEI TTEPIOTPOPIKO KOUMTTI (KOUUTTIC)
yla TOV XEIPIOPO TOU TTPOIOVTOG 0AG, O€ OpI-
OpPéva JOVTEAD QUT TA KOUMTTIA UTTOPET va
Byaivouv £€w OTav Ta Tratdre (BuBifoueva
KoupTTd). MNa va Kavete pubuioeig pe opl-
opéva aTro auTd Ta TTEPIOTPOPIKA KOUMTTIA,
TTPWTA TTPETTEI VA TTIECETE HECA TO OXETIKO
TTEPIOTPOPIKOG KOUWTTI Kal va TpaBrgeTe £Ew
TO KOUUTTi. AQOU KAVETE TN pUBUICT 0aG,
mEOTE TO TTAAI p€oa OTn B€on Tou.

Koupmi emihoyng AstToupyiag

MTropeite va eTTIAECETE TIG AeITOUpPYiEG Ael-
Toupyiag Tou PoUPVOU HE TO KOUMTTI ETTIAO-
YAG AeImoupylwv. ZTpiyTe apioTepd / Oe€id
atd TNV KAEIoTA (TTavw) B€on yia va €TTI-
AégeTe.

2 KouprTri payeipépatog/kabapiopou Je
utroonenon até atud

4 TlepIoTPOPIKA KOUUTTIA XEIPIGHOU
TTAAKAG E0TIWV

6 XpovodIaKOTTTNG

8 MMepIoTPOPIKA KOUUTTIA XEIPIOUOU
TTAAKAG E0TIWV

Mep1oTPO@PIKOG KOUNTTI EMIAOYNAG BEppO-
Kpaoiag

Mrtropeite va €mmIAECeTE T Bepuokpaaia TTou
O¢AeTE va payEIPEWPETE PE TO KOUUTTI BEpUO-
Kpagiag. NupioTe de€idaTPOPA ATTO TV
KA€I0TH (TTévw) B€an yia va eTTIAEEETE.

'EvéelEn ecwTEPIKNG BEpHOKpAciag

poupvou

MTTOpEITE VA KATOVONOETE TNV ECWTEPIKNA
Beppokpaaia Tou @oupvou aTré To aUUBoAo
Bepuokpaaciag atnv 06dvn Tou Xpovodia-
KOTITN. To oUpBoAo Bepuokpaagiag eppavi-
CeTan aTnv 0086vN 6TaV EEKIVA TO payeipepa
Kal To oUpBoAo Beppokpaaciag egagpaviceTal
OTaV N OUCKEUR QTACEI OTNV KABopIoPEVN
Beppokpaaia. Otav n Bepuokpagia aTo
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EOWTEPIKO TOU POUPVOU TTECEI KATW OTTO
TNV KaBoplopévn Bepuokpaaia, To aUuBoAo
Bepuokpaciag eppavietal Lavd.
MepIOTPOPIKA KOUMTTIA XEIPIGHOU
TTAAKOG E0TIWV

MTTopeiTe va XEIPIOTEITE TNV £0TIA 0AG PE TA
KOUUTTIA EAEyXOU TwV €0TIWV. K&Be KoupTi
Aeiroupyei Tnv avTioToixn {wvn JayeipéPa-
T0G. MTTOPEITE VO CUUTTEPAVETE TTOIO {WVN
eAéyxel atrd Ta oUPPBOAQ OTOV TTiVOKA EAEY-
XOu.

KoupTri payeipéparog/kabapiopou pe
utrof3onénon amoé aruod

XpnaoiyoTroigital yia yayeipeya Kal kabapi-
oo pe atpo. Agv Ba Asitoupyei o€ TTepi-
TITwaon JI0KOTTAG PEUNATOG.

Auyvia payeipéuarog/kadapiouol pe
utrofonénon amoé aruoé

YTmrodeikvUel OTI N AsIToupyia evePyOTTOIEITAI
oTav TTaTnOEi TO KOUUTT IO HAYEIPEUA 1 KO-
Bapioud pe Tn Bonbeia atpou. Aev Ba Ael-
TOUPYEi O€ TTEPITITWON BIAKOTTAG PEUPATOG.

XpovodIaKOTITNG

O OoOm® O
Ja s Y I I 1 I =
8006 8 8

v VvV VY v v v
1 2 3 4 5 6

MAAKTpO €1d0TTOINONG

MAAKTPO pUBUIONG WPaG

MAAKTPO peiwong

MAAKTPO avgnong

MAAKTPO puBpicewv

MAAKTPO KAEIBWUATOG TTARKTPWY
UuBoAa oTnv 086vn
: Z0pBoAo xpdvou wnaoiuatog
: Z0pBoAo wpag Agng wnaoiparog *
: ZUpBoAo e1doTToinong

MO O WN =

@D O

: Z0pBoAO pWTEIVOTNTAG

@' : SUUBOAO KAEISWUATOC TIARKTPWY

@ : ZUuBolo Bepuokpaaiag

) : TUpBoAo eTITTESOU EvTaONG fXOU
: SUPBOAO KAEISWUATOC TTOPTAG *

*Ala@épel avaAoya PE TO HOVTEAO TOU TTPOIGVTOG.
Mropei va pn diatiBeTal a1o S1KG 0AG TTPOIdV.

3.3 TpoTtrol AeiToupyiag Tou Qoup-
vou

2TOV TTivaKa AEITOUPYIWV Pgavifovtal ol
TPOTTOI AEITOUPYIOG TOU POUPVOU OOG Ka-
BWg Kal ol avVWTATEG KOl KATWTOTEG BEPHO-
KPOOiEg TTOU PTTOPEITE VO pUBUICETE yIa au-
TOUG. H ogipd Twv TpOTTWV AIToupyiag TTou
avagEPoVTal €0W UTTOPEI va dlagEépel atrd
N dI0PPUBUICT OTO TTPOIOV TTOU KATEXETE.
JUVICTWHEVEG AELTOUPYIEG yLa Hayeipe-
Ha PHE aTHo:

JUVIOTOUWE VO XPNOIPOTIOIEITE TIG AEITOUPYi-
€G Aerroupyiag "Aeiroupyia "3D™", "KaTtw/
Tavw avtioTacon pe utroondnon avepioTh-
pa" kal "Oepudg aépag” oTo TTPOIdV Oag yia
TO payeipepa pe TN Bondeia atpol (MTTopei
va pnv gival d100£01ueg OAEG QUTEG oI A€l-
TOupyieg aTo TTPoidv oag). MapdAo TTou To
KOUWTTi payeipépaTtog/kabapioyol pe atud
gival evepyd ae AAAeg AsiToupyieg AsiToupyi-
agG, TO TTI0 ATTOTEAETATIKG PayEipEPa TTa-
PEXETAI OE QUTEG TIG AgITOUpPYiEG CUPPWVA
ME TIG DOKIYEG JAYEIPEPATOG TTOU TTPAYHATO-
TroINenkav. MTTopeiTe va eKTEAETETE payei-
pepa Pe TN Bondeia atpol xwpig va
XPEIAZETAI VO TTATACETE TO KOUMTTI PAYEI-
pépatog/kaBapiouou e utroforibnon
aTpOoU €18IKA yia TN AgiIToupyia "AeiToupyia
"3D".

ATTOQUYETE VA TTOTACETE TO KOUWUTTI
@ payeipépatog/kabapiopol pe T Bo-
nBeia atpoU eV XPNOIKOTIOIEITE TN
Aermoupyia Aeitoupyia Ye avepioTA-
pa. AIQQOPETIKA, N eowWTEPIKNA Bep-
Jokpaaoia Tou goupvou Ba augnBei
KOl QuTO PTTOPEI va £XEI ApvNTIKEG

EMTITWOEIG OTO QaynTo.
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ZopBoAo
AgiToup-
yiag

Meprypaen Aeitoupyi-
ag

Mepioxn Bep-
Hokpagiag
(°C)

Mepiypagn ka1 xprion

AeIToupyia pe avepioTh-
pa

O poupvog dev Beppaiveral. Asiroupyei pOvo 0 AVEUIOTAPAG
(oTo Tricw ToiXwHA). Ta KaTEWUypEva TPOPIUA aTTowUXOovTal
ATMa o€ Beppokpaagia SwHATIOU, EVW TO PAYEIPEPEVO @aynTo
Kkpuwvel. O XpOvog TToU ATTAITEITAl yIa TNV aTrOWugn evog
OAOKANPOU KoppaTIou KpEaTog eival HEYOAUTEPOG TTAPA VIO (PO-
yNnTa o€ YEPIDES.

Mévw kal kETw avri-
aTtaon

To @aynTo feoTaiveTal atrd TTAVW Kal KATw Tautodxpova. KatdA-
AnAo yia KEIK, apTOOKEUAOPATA 1 KEIK KAl HOYEIPEUTA OE QOP-
peG wnaipatog. To payeipepa yiveral pe éva povo dioko.

Kdatw avrtiotaon

Movo n kdtw avtioTaon eival avauuévn. Agitoupyia KatadAAnAn
yia @aynTd TTou xpeiddovtal pédioua oTo KATWw YEPOG. AuTr n
AeiToupyia Ba TTPETTEI va XPNOIKOTTOIEITAI KOl VIO EUKOAO KaBa-
PICHO pE aTuo.

KéTtw/mavw avriotaon
Je utroBonenaon avepi-

O Bepudg aépag TTou Beppaivetal aTréd TNV TTAVW Kal TNV KATW
avTioTaon KATavéPETal OpoIdpopPa Kal ypriyopa o€ 6Ao Tov
@oUpPVO WE Tov aveploTApa. To payeipepa yivetar ye éva pévo

omipa Tawi.
O Bepudg aépag TTou BeppaiveTal aTréd TNV AVTIOTACT AVEUIOTA-
Oepube aépac . Pa KATAVEUETOI OLOIOPOPPA KAl YPRyopa o€ OAO TOV @oUPVOo e

TOV aveUIOTAPA. AgiToupyia KATAAANAN yia JayEipeua Pe TrepIo-
00TEPA aTTO €va TOWIA O€ DIGPOPETIKG ETTITTEDA.

Nerroupyia "3D"

AeiroupyoUv n TTavw avTioTaon, N KATw avTioTaon Kal n avti-
oTaon avepioTApa. KaBe TTAeupd Tou @aynTou Beppaivetal
opolduop@a Kal ypriyopa. To payeipepa yiveral pe éva poévo Ta-
Wi

1] K| [ I T (I R

Auvatd ykpIA

Aerroupyei T0 peydAo YKPIA aTNV 0po®r) Tou poupvou. AeIToup-
yia KaTGAANAN yia WYAGIPO 0Tn OXApa JEYGAWY TTOCOTATWY.

w

R

XapnAd yKpIA pe utro-
Bor®non avepiothpa

O Bepudg agpag TTou BepuaiveTal aTTd TO MIKPO YKPIA KOTAVEUE-
Tal YPrlyopa aToVv oUpVO HE TOV aveUIoTAPa. AgIToupyia Ka-
TAAANAN yIa WAOIUO GTN OXAPA HIKPWY TTOCOTATWV.

* To Trpoidv cag AsiToupyei aTo £0pog Bep-

Mokpaaiag TTou KaBopileTal OTO KOUMTT
Beppokpaaciag.

3.4 Ageooudp TOoU TTPOIOVTOG

Ta Toyid yéoa aTo TTPOIGV PTTOPE]
@ Va TTOPaUoP@wWOoUV atrd TnVv £TTi-
dpaon TnG Bepuokpaaiag. Autd dev

£xel emidpaan oTn AEITOUPYIKOTNTA.
H Tmapaudpwaon mavel va eueavi-

Ymdpyouv didgpopa afecoudp YEoa OTO
TTPOIOV 00G. ZTNV evOTNTA AUTH UTTAPXEI N
TTEPIYPAPN TWV ageToudp Kal N TTEPIypa®n
TNG CWOTAG XPNOoNG Toug. Ta TTapeXOUEVa
ageooudp dlapépouv avaloya Pe TO o-
VTEAO TOU TTPOIGVTOG. 2TO TTPOIOV 0OG PTTO-
pei va pnv gival dioBéaipa 6Aa Ta afgooudp
TTOU TTEPIYPAPOVTAl OTO EYXEIPIBIO XPARONG.

ZeTal 6TV KPUWOEI TO TAWI.

Kavoviké Tayi
XpNOIYOTTOIEITAl YIQ TTITEG, KATEWUYHEVA
TPOPIUA KOl WHOIUO HEYAAWY PEPIdWV.
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ZUpHATIVN oXdpa

XpnoIYoTToIEiTal VIO WHOIPO 1) TOTTOBETNON
TPOYIPWY yIa YHCIUO G€ TaWi, aTn oXApa
Kal yla payoU oTo €mOUNNTS PAYI.

& MOVTEAO PE CUPMATIVA pA@Ia :

Ze JovTéAQ XwpPig CUpMATIVA pAQIa :

3.5 Xprion agecoudp TPoidvTog
Papa payepéparog

Ymrdpyouv 5 BE0€IG pagIwV GTOV XWPO Ho-
yeipépartog. Mtropeite va deite Tn o€ipd Twv
PAPIWV Kal aTTé TOUG apiBuoUlg OTo PTTPO-
oTIvé TTAQiTIO TOU POoUpPVOU.

g MOVTEAO pE CUPMATIVA pdA@Ia:

~N

=N who

>

Ze HOVTEAO XWPig oupudTIVO pA@Ia:

W

= NwWwpkro

|
—
=~
\

TomoB£TNON TNG CUPUATLVNG CYAPa TTAVW
oTA PAPLA HAYELPEHATOG

X JOVTEAO PE OUPMATIVA pA@Ia :

Eival kpioung onuaciag va TommobeTeite
OWwaoTA TN CUPHATIVI OXAPa TTAVW OTA GUP-
MAaTIVO TTAEUPIKG pa@ia. OTav TOTTOBETEITE
TN CUPMATIVN OXAPa TTAVW OTO ETTIBUPNTO
PAQI, TO AVOIKTO TUAMO TTPETTEI VA Eival OTO
MTTPOCTIVO PEPOG. Mo KOAUTEPO payeipepa,
N oUupPATIVR OXApa TTPETTEN va acpalileTal
OTO OTOTT TOU CUPMATIVOU pa@ioU. Agv
TIPETTEI VA TTEPVAEI TTAVW ATTO TO OTOTT Kal
Va EPXETAI O€ ETTAPN PE TO TTIOW TOIXWHO

TOU QOUpPVOU.

Z& HOVTEAQ XWPIG CUPHATIVA PAQIa :
Eival kpioung onuaciag va TommobeTeiTe
OWaOTA TN CUPHATIVI OXAPA TTAVW OTA
TIAEUPIKA pd@ia. H cuppdTivi oxdpa Exel
MOvo pia kateuBuvon ToTroBEéTNoNG TTAvw
aT1o pd@l. OTav TOTTOBETEITE TN GUPUATIVN
oxapa TTavw oTo emMOUPNTS PAQI, TO AVOl-
KTO TUAMO TTPETTEI VA €ival OTO PTTPOCTIVO
UEPOG.

TomoB£TnoN TOL TAYPLOV TAVW GTA PaPpLa
Hayelpéparog

g MOVTEAO PUE CUPUATIVO pA@Ia:

Eivai etriong kaipiag onuaciag va totmofe-
TeiTE OWOTA TA TOYWIA TTAVW OTA CUPUATIVO
TIAEUPIKA pd@ia. OTav ToTToBETEITE TO TAWI
TTAvWw OTO TMOUUNTO PAPI, N TTAEUPd TOU
TTou €x€l OXeOIOOTEI yIa va TO KPATATE
TIPETTEN Va gival 0To PTTPooTIVO Pépog. MNa
KOAUTEPO Payeipepa, TO Tawi TTPETTEN va
ao@aAileTal Je TNV EYKOTTH) OTOTT TTAVW OTO
OUPUATIVO pA@I. Agv TTPETTEI VO TTEPVAEI
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TTAVW aTTO TNV EYKOTTH OTOTT KOl VO £PXETAl
O€ ETTOQPN ME TO TTIOW TOIXWHO TOU PoUp-
vou.

Ze JovTEAa XwpPig CUPHATIVO pa@ia:
Eival etTiong kaipiag onuaciag va TotoBe-
TEITE CWOTA TA TAYWIA TTAVW OTA TTAEUPIKG
pa@ia. To Tawi éxel uOvo ia kateubuvan
TOTT00£TNONG TTAvw oTo PA@l. OTav ToTTo-
BeTeite TO TAWI TTAVW OTO €MOUUNTS PAPI, N
TTAEUPA TOU TTOU £X€I OXEDIAOTEI I VA TO
KPaTATE TTPETTEI VA EivVal OTO UTTPOCTIVO
MEPOG.

AeLlToupyia 6TOT THG CUPUATLVNG GYApPAG
Y1dpxel pia Asitoupyia oToTT yia va eUTTodi-
Ce1 TN ouppaTIivn oXAapa va yépvel £Ew aTto
TO GupudTIivo pa@l. Mg auTr Tn Aeitoupyia
MTTOPEITE VO BYAAETE £EW TO PAYNTO ME EU-
KoAia kai ac@aAeia. Otav agaipeite Tn oup-
MATIVR OXApPa, UTTOPEITE va TNV TpaRRgeTe
TTPOG Ta EUTTPOG £wG GTOU POACEI TO OTOTT.
Mpétrel va TTepAoeTe AUTO TO oNUEio yia
TTAPN agaipeon.

X JOVTEAQ XWPiG CUPHATIVO pA@Ia:

AN

AetToupyia oTom TAWLOD - Z€ HOVTEAQ PE
CUPMATIVO pA@IA

YTdpxel miong hia AeIToupyia GTOTT yia va
€UTTOdICEI TO TAWIi Va yépvel £Ew aTTo TO
gupudTivo pael. OTav a@aipeite TO TOWi,
eAeUBePWOTE TO ATTO TNV TTIOW EYKOTTA
OTOTT KOl TPARAETE TO TTPOG TO PEPOG OOG
£€wg O6TOU POACEI OTNV PTTPOCTIVH TTAEUPA.
Mpétrel va TTEPACETE QUTA TNV EYKOTTH) OTOTT
yia TTARpn agaipeon.

TwoTh TOMOB£TNGN THNG CUPHATLVNG
CXAPaG KAt TOU TAPLol TAVW OTLG THAE-
OKOTKEG PAYEG -X€ HOVTEAD PME OCUPUATI-
va pA@Ia Kol TNAEOKOTTIKA HOVTEAQ
Xdapn oTIG TNAEOKOTTIKEG PAYEG, 01 BioKOI 1
T CUPMATIVO pA@Ia UTTOPOUV EUKOAQ va To-
T00eTNBOUV Kal va agaipeBouv. MpéTrel va
AN@Bei pépipva yia va TOTTOBETHOETE TOUG
QiOKOUG Kal To CUPHATIVA PAQPIA OTIG TNAE-
OKOTTIKEG PAYEG OTTWG GaiveETAl OTNV TTAPO-
KATW €IKOVA.

>
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3.6 Texvikég Mpodiaypagég

levikég TTpodiaypapég

Féﬁ?;pmég B100TACEIG TTPOIOVTOG (UWOG/TTAGTOG/BABOG) 850 /600 /600

Tdon /ouxvétnTa 1N ~ 220-240 V/3N ~ 380-415 V 50 Hz
I;’A‘}\?]ig?&*’i&"f}‘g‘:}“&f&“ﬁgg{‘ov°” XPNOIOTIOI00VTAN/ KO- | ) 4 HOBVV-FG 3 x 2,6 mm2/ 5 x 1,5 mm2
>uvoAikA katavaAwon evépyelag (kW) 8,5

TuTtr0G PoUpvou DoUpvog TTOAATTAWY AEITOUpYIWV
MrpooTiviy apioTepn Movn eoTia

AidoTaon 180 mm

loxug 1700 W

Miow apioTepn Movn eoTia

AidoTaon 140 mm

loxug 1200 W

MrrpoaTivr) degid Movn eoTia

AidoTaon 140 mm

loxug 1200 W

Miow degi& Movn eoTia

AigoTtaon 180 mm

loxug 1700 W

Baoikd: O1 TTANpo@opieg OXETIKA PE TNV EVEPYEIOKT GANAVAN NAEKTPIKWY OIKIAKWY QOUPVWY TTAPEXOVTAI CUPPWVA
pe 1o poTutro EN 60350-1 / IEC 60350-1. O1 Tipég mpooadiopifovtal oTig Asitoupyieg Mdavw kai kaTw avtiotaon A
(av utrdpxer) Kdtw/mavw avtiotaon pe utroBordnan avepioTApa Ue TO TUTTOTTOINPEVO QOPTIO.

H kAdon evepyelakng amrédoang TTPoodIopifeTal CUPPWVA PE TNV TTIO KATW TTPOTEPAISTNTA avAAoya av ol avTioTol-
XEG AeiToupyieg utTdpyouv aTo TTPoidv A. 1-Oik. Bépuavan Pe avepioTipa , 2-Oeppdg aépag , 3-XapnAd ykpIA pe
uttoBordnon avepiotipa , 4-Mdavw kai KaTw avrioTaon.

O1 TeXVIKEG TTPOBIAYPAPES UTTOPET VO TPOTTOTTOINBOUV XWPIG TTPOoNyoUlEVn €I00TTOI-
@ non, yia okotroug BeATiwong TNG TTOIGTNTAG TOU TTPOIGVTOG.

O1 €IkOVEG OTO TTOPOV EYXEIPIOIO €ival EVOEIKTIKEG KAl JTTOPEI VA NV avTIOTOIXOUV
@ aKPIBWG OTO TTPOIGV 0aG.

ONG TTOU TO OUVOBEUOUV £XOUV ATTOKTNOEI € EPYAOTNPIOKEG OUVONKEG CUPNPWVA PE
TA OXETIKA TTPOTUTTA. AvaAoya PE TIG OUVOAKES AsiToupyiag kai TrepIBAAAOVTOG TOU
TTPOIOVTOG, Ol TIUEG QUTEG UTTOPET va Dla@EPOUV.

@ O1 TIpEG TTOU ava@EPOVTAl OTIG ETIKETEG TOU TTPOIOVTOG i} 0€ AAAQ £VTUTTA TEKUNPIW-

EL /65



4 EykardoTtaon

A levikég mAnpopopieg

» [a TNV eykatdoTaon Tou TTPOIOVTOG
atreuBuvbeite oTov TTAnCIE0TEPO EEOUODIO-
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.

» Mmopei va xpnoipoTroindei ue VIOUAATTIO
o oTroladATTOTE aTTO TIG BUO TTAEUPEG,
aAAd yia va €XeTE EAAXIOTN aTTOOTACH
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 ®O

» 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).

AMlvcida acpaleiag

Mpétel va TTpoaTaTEUETE TN CUCKEUN ATTO

avaTPOTT) XPNOIMOTTOIWVTAG OTO GOUPVO

oag TNV TTopeEXOUEVN aAuaida.

Mposgidotroinon - Kivduvog avartpotrig!
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Mpo&idotroinon: Na tnv ammoTpoTrr) ab&éAn-
TNG AVATPOTTNG TNG CUOKEUNG, TTPETTEI VA
eykataoTadei autd To p€Go aTaBEPOTTOIN-
ong. MNa Tnv eykaTdoTaon, avoTpELTe OTIg
odnyieg.

Av 10 TPOIdV oag éxel 2 aAucideg ao@a-
Agiag:

2TEPEWOTE TO AYKIOTPO (1) aTOV TOIXO TNG
koudivag (6) XpnoIKMOTToIVTAG KATAAANAO
BUoua kal ouvdéaTe TNV aAucida ao@aAei-
ag (3) aTo AyKIoTPO PECW TOU PNXAVICUOU
ao@aliong (2).

.
¢ z
6 ~ @
AykioTpo aTabepoTroinang
Mnxaviop6g ac@daAhiong

AAucida acpaleiog

A WON =

ZTEPEWOTE OTABEPG TNV aAuCida aTO TTioW
UEPOG TNG CUOKEUNG PAYEIPEPATOG

Rear of product

6 Kitchen wall

)]

Av 10 TTpOiIOV oag éxel 1 aAuoida ac@a-
Acgiag:

MpétTel va TTpOCTATEUETE T CUCKEUN aTTO
QAVATPOTT XPNOIMOTTOIWVTAG OTO POUPVO
0ag TNV TTapeXOUEVN Hia aAucida ao@aAei-
ag.

AkoAouBroTe Ta TTapakdTw BrAPaTa OTNV €1-
KOVa yIa va OTEPEWOETE TNV aAucida acea-
Aeiag oTO TTPOIGV CaG.

D | 4

=D

H aAucida euoTtdBeiag TpETel va €i-

@ val 600 KOVT 600 gival TTIPOKTIKA
duvaTody, yia va atTopeUyeTal KAion
TTPOG Ta EUTTPOG Kal SlaywVvIa yia va
aTro@eUyeTal N TTAEUPIKA KAioT.
AAucida oTaBepdTNTAG VIO CUOKEU-
£G HOYEIPEPOTOG TTOU BEV £XOUV
oxedlooTel he EYKOTTA CUUTTAEENG
TOU OTNPIYUOTOG.

4.2 HAekTpIKA oUVdeDN

* [piv ekivrioeTe OTTOIAOATIOTE EpyaaTia
OTNV NAEKTPIKI EYKATAOTACH, OTTOOUV-
O£0TE TO TTPOIOV ATTO TNV TTAPOXA PEUUA-
TOG BIKTUOU. YTTAPXE! KivOUVOG NAEKTPO-
TANn&iag!

* JUvOEOTE TO TTPOIOV O€ yelwpEvn TTpida/
YPAMML TTOU TTPOCTATEUETAI ATTO ACPA-
A€10B10KOTITN pivi TUTTOU PE KATAAANAN
OVOUACTIKA TIPA PEUPATOG OTTWG AVa-
@épeTal aTov TTivaka "TexVIKEG TTpodIa-
YPa@EG". AvaBéaTe TNV eyKaTAOTOON TNG
yeiwong o€ TToTOTTOINUEVO NAEKTPOAGYO
av XPNOIYOTIOIEITE TO TTPOIOV PE i XWPIG
peTaoxnuatioT. H etaipeia pag dev Ba
@Epel TNV uBUVN yIa OTTOIEGOATTOTE {N-
MIEG TTPOKUWOUV AGYW XPriong Tou TTPOi-
OVTOG XWpPig eykaTtdoTaon yeiwong TTou
OUUUOPPUWVETAI JE TOUG TOTTIKOUG KAVOVI-
opoug.
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» To mrpoidv emTpETTETAl VO OUVOEDET OTNV
TTapoxr PEUPATOG BIKTUOU JOVO aTrd
€E0UOI000TNUEVO KAl EEEIBIKEUPEVO TEXVI-

vTEG Kavoviopoug (11.X. Tng IEE yia To
Hv.Bao.). H un ocuppépewon pe auth Tnv
odnyia ptropei va TTpoKaAéoel AEITOUpyYIKA EL

KO. H 1Tepiodog eyylnong Tou TTpoiovTog
Zekivd pévo PETA aTTO CWOTH EYKATAOTO-
on. O kataokeuaoTAg Oev Ba BewpnBei
uTTEUBUVOG Yia nMieg TTOU TTPOKUTITOUV
atréd diadikaaieg TTou eKTEAOUVTAI OTTO N
e€ouaiodotnuéva dropa.

To KaAwdIo pelpaTog dev TTPETTEI VA OU-
ogiyyeTal, va AuyideTal, va cupTTIECETaI )
va €pYETAl O€ ETTAQH PE (EOTA ONuEia TNG
povadag. Av 1o KaAwdio TpoPodoaiag
UTTOOTEI {NMIA, TTPETTEI VA AVTIKOTAOTOBET
atré Tov E€ouaiodotnpévo avTirpoowTTo
a€pPIG. AIOQOPETIKA, UTTAPXEI KivOUVOG
NAeKTPOTTANEIAG, BPaXUKUKAWUATOG N
QwTIaC!

Ta dedopéva NG TTapoxns peuparog di-
KTUOU TTPETTEI VA AVTIOTOIXOUV oTa €00~
Uéva TTou opifovTal OTNV ETIKETA TUTTOU
Tou TTpoidvTog. MTTOpEiTE VO deiTe TNV TTI-
VaKida OTOIXEIWV EITE AVOIyOVTOG TNV
TOPTA ) TO KATW KAAUPUQ, 1) OTO TTioWw
ToiXwHa TNG povadag avaAoya pe Tov TU-
TT0 TG povadag. To KaAwdIO PeUPATOG
TOU TTPOIGVTOG TTPETTEI VA CUPPOPPWVETAI
UE TIG TINEG OTOV TTivaka "TeXVIKEG TTPO-
dIaypagES”.

Katd TNV KaAwdiwan, TTPETTEI va CUPPOP-
PWVEDTE PE TOUG £BVIKOUG/TOTTIKOUG NAe-
KTPOAOYIKOUG KOVOVIOHOUG Kal TTPETTEN VO
XPNOIMOTTOIEITE TTPICA/KAAWDIO KAl @IG
TTou €ival KatdAANAa yia 70 QoUpvo. 2€
TTEPITITWON TTOU TA OPIA 1I0XUOG TOU TTPOI-
OvTOG UTTEPPaivouV TIG TINEG PEUPOTOG
TOU QIG Kal TNG TTPi¢ag/Tou kaAwdiou peu-
MOTOG, TO TTIPOIOV TTPETTEI VO GUVOEDET
atreuBeiag yEow oTaBEPAG NAEKTPIKAG
EYKOTAOTAONG XWPIG XPAON @IG Kal TTPi-
Cag/kaAwdiou pelpaTog.

Av TO TTPOIOV TTPOKEITAI VO OUVOEDE(
ameubeiag oTnV TTOpoxn peUpaTog: Av
O¢ev gival €QIKTA N a1TooUvOean OAWY Twv
TTOAWV OTNV TPOPOdOTia PEUUATOG,
TTPETTEl va ouvoeBei pia povada amoouv-
0eanG Ue EAAXIOTO BIAKEVO ETTAPWYV 3 XIA.
ag 6Aoug Toug TTOAOUG (QOPAAEIES, ATPa-
AEI0BIOKOTITEG YPAUUAG, ETTAPEIG) Kal OAOI
ol TTéAol Tng povadag armoouvdeong
TIPETTEN Va €ival KOVTA OTO TTPOIOV (GAAG
Ox1 a1ré Tavw) oUPPWVa PE Toug IoUo-

TTPoRBAAuATA Kal akUpwaon TNG £yyunong
TOU TTPOIGVTOG.
* JuvIOoTATOI £TTIONG TTPOCOETN TTPOCTACIA
ME PEAE peUATOG BIAPPONG.
Av 1O TrpOIoV éxel TrapaxBei pe KaAwdio
Xwpig @Ig:
>uvdéaTe TO KOAWDIO TOU TTPOIGVTOG OTNV
TTapoxr PEUHPATOG OTTWG UTTOBEIKVUETAI TTa-

POKATW:

3 e 4]
LeEF | | E
n U0 QAoEIC

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 10tmog kaAwdiou Tpopodoaiag gival
TUTTOU 3 ayWwywyv, yia JovopaoiKr ouvoeon:
- Kagé/Maupo = L (ddaan)

- MmrAe = N (OudéTtepo)

- Mpdoivo/Kitpivo oupua = (E) @ (Ceiwon)
Edv o 1UTTog KaAwdiou Tpopodoaiag gival
TUTTOU 5 aywywyv, yia TpIQAcIKh ouvdeon:

- Kagé = L1 (Pdaon)

- MaUpo = L2 (ddon)

- Tkpr = L3 (Paon)

- MmrAe = N (Oudértepo)

- Npdoivo/Kitpivo ouppa = (E) @ (Ceiwaon)
4.3 TotmroB£éTnon Tou TTPOoIdVTOg

1. ZpwéTe TO TTPOIGV TTPOG TOV TOIXO TNG
Koudivag.

2. XTepewoTe TNV aAucida ao@aAeiag TTou
£XETE OUVOEDEI OTO TTPOIGV OTOV TOIXO.

3. PubBuioTe Ta 16010 TOU POUpPVOU.
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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 MpwTn pUOUION XPOVODIAKOTITN

Mavta pubuileTe TNV WpPa NG
@ NUEPAG OTOV YOUPVO GAG TIPIV TOV
xpnoigotroinoete. Opiouéva Jo-
VTEAQ poUpPVOU OV UTTOPOUV VA AEl-
TOUPYrOOUV av dev puBUIoETE TNV

wpa NG NUEPAG.

o |1JCo
]y

oo o Q &
‘ @

5. EmBePaiwyoTe TN pUBUION TTOTWVTOG TO
TARKTPO agrig O N £
= H 1péxouca wpa £xel pubuIaTE Kal TO
oUpBoAo (O Travel va eggaviletal oTnv
086vn evoeigewv.

1. Agou o poUpvog TpopodoTnBei e peu-
MO yia TTpwTn @opd, oTnv 086vn evoeite-
wv Ba avapBoofrivel n Evdeign "12:00"
Kail To aUpRoAo 0.

2. PuBpiaTe TNV TpEXOUTA WP TTOTWVTAG
T TTARKTPO apng B/O.

o |3
iU

Q@@‘@*@v

3. MatAoTe To TTARKTPO aPng (O N 8 yia va
EVEPYOTTOINOETE TO TTESIO AETTTWV.

[Cl=inial
myning

R

4. MamoTe Ta TARKTPa aerig @/O yia va
pubuiceTe TOV APIBPO AETTTWV.

Av dev yivel n TTpWTN pUBbuion

@ wpag, n évdeign "12:00" kai 10
oupBolo €3 ouvexifouv va avapo-
oBrvouv kai dev PTTOPE va apxioel
n AeIroupyia Tou @oupvou. lNa va
AeIroupynoel o oUpvog 0ag,
TIPETTEl VA ETTIRERAIVCETE TNV
TPEXOUOO Wpa gite pubuifovTag TNV
TPEXOUOO WPA EITE TTATWVTAG TO
TARKTPO arig O dtav gival oTnv
€voeign "12:00". Mmopeite va aA-
A&EeTe TN PUBUION TNG TPEXOUTOG
wpag apyoTepa OTTWG TTEPIYPAPETAI
oTtnv evotnTa "PuBpioeig”.

> TTePITITWON dIOKOTTAG PEUMATOG,
@ 0l PUBITEIG TPEXOUTAG WPAG OKU-

pwvovrTal. Mpétel va pubuiaTei {a-

va.

5.2 Apxikég KaBapiopog
1. AgaipéoTe OAa Ta UAIKG OUOKEUOaiag.

2. AgaipéoTe amrd Tov @oUpvo OAa Ta age-
ooudp TTou TTapéxovTal Jadi Je To TTpoi-
Ov.
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. ApnoTe To TTPOIOV va AEITOUPYACEI YIa
30 AeTTTA KAl KATOTTIV OTTEVEPYOTTOINOTE
10. Mg autd Tov TpATTO, KATAAOITTO KAl
aTTOBE0EIG TTOU PTTOPE VO €XOUV WEIVEI
oTOV POUPVO KATA TNV TTAPAYwWYr TOU
KaiyovTal kal kaBapifovTai.

. Otav xpnoIyoTToIEiTE TO TTPOIOV, ETTIAEYE-
TE TNV UYPNASTEPN BepuoKpaaia Kal Tov
TPOTTO AgITOUpYiag OTTOU AEIToupyouv
OAeg o1 avTIoTACEIG GTO TTPOIGV. BAéTTE
"TpoTTo1 AsiToupyiag Tou poupvou". ETnv
€VOTNTA TTOU AKOAOUBEI PTTOpPEITE VO
MABETE TTWG VA XPNOIYOTIOIEITE TOV
poupvo.

. Mepipévete va Kpuwaoel 0 oUPVOoG.

6. ZKOUTTIOTE TIG ETTIPAVEIEG TOU TTPOIOVTOG
ME éva eEAa@pd uypo TTavi A oceouyydapl
Kal OTEYVWOTE PE Eva GAAO TTavi.

Mpuv XpnotponouceTe Ta afecouvap:
KoBapioTe Ta afeooudp TTou agaipéaaTe
aTtro Tov GoUpvo e SIGAUUA ATTOPPUTTAVTI-
KOU o€ vePO Kal €va JaAakd apouyydpl Ka-
Bapiouou.

EMIZHMANZH: Kard tnv TTpwTn xpnon,
UTTOPEI VO TTapdyeTal ATHOG Kal oOouA yia
OPKETEG WPEG. AuTO gival ualoloyiké Kal
atrAd xpeiddetal KaAd agpIood yia TNV oTTo-
MAKpUVOH TOUG. ATTOQEUYETE TNV aTTeEUBEiag
€I0TTVON) TOU KOTTVOU KOI TWV OCHWY TTOU
oxnuari¢ovTai.

Acite etmiong

2 Tpoétrol Aeitoupyiag Tou @oupvou [} 61]

Mwg va XpNOIJOTTOIEITE TNV TTAOKO EOTIWV

6.1 Tevikég TTANPOPOPIEG TXETIKA ME
™ XPARon Tng TAdKaAg ECTIWV

ATTOQUYETE TN XProN KN I00PPOTINHEVWY
Kal EUKOAO aVOKAIVOUOEG KATOOPOAEG/TN-
ydavia aTnv €0Tia.

ATTOQUYETE Va CEOTAVETE TIG KOTGAPOAES/
TNyavia kai Tig KatoapoAeg adeia. Or Ka-
TOOPOAEG KaI | GUCKEUR UTTOPEI va KaTa-
OTPAPOUV.

MavTta va aTrevePYOTTOIEITE TIG EOTIEG AEPI-
OU TNG TTAGKAG ECTIWV PETA OTTO KABE
xperon.

Oa pogevroeTe CnUIG OTN CUCKEUN av
XPNOIMOTIOINCETE TIG E0TIEG XWPIG KAVEVA
OKeUOog N KataapoAa/ Tnyavi. MNavra va
QTTEVEPYOTTOIEITE TIG EOTIEG PETA ATTO KABOE
xpnon.

Metd amd k&be xprion, n mMEAveIa pa-
yeipéuarog Ba eival eoTh, ETTOPEVWG
ATTOQUYETE VA TOTTOBETACETE TIG TTAACTI-
KEG KATOAPOAEG/TNYAVIQ OTNV ETIQAVEIQ
payeipéuatog. Kabapiote auéowg TETOI0
UAIKO OTnV €TTIQAVEIQ.

Za@VIKEG aAAayEg Bepuokpaaiag aTnv
YUGAIVN ETTIQAVEIQ PHAYEIPEPATOG PTTOPEI
va TTpokaAéoouv nuId, TTPOoEETE va punv
XUBouv Kpua uypd katd Tn dIdpKela TOU
HoyEIpEPOTOG.

» TotroBeteite KATAAANAN TTOGSTNTA PAYN-
TOU YOO OTIG KATOAPOAES Kal TO TNyAvIQ.
Me auToé Tov TPOTTO Ba EUTTOBICETE VA XU-
Bei To PaynTé £¢w a1 TIG KATOAPOAEG/ Ta
TNyavia Kal dev Ba XPEIOOTEI AOKOTTO KO-
Bdpiopa.

* ATo@uUyeTe va TOTTOBETHOETE TA KOAUUUO-
TA TWV KATOAPOAWY KAl TWV TNYAVIWY O€
€0TiEG/CUVEG.

» MMavTta va KeVIpApETE Ta PayEIPIKA OKeUN
TTAVW OTIG NAEKTPIKEG EOTIEG A TIG EOTIEG
agpiou. Av BEAETE va TOTTOBETAOETE TO A~
YEIPIKO OKEUOG TTAVW O€ OIAQOPETIKA NAE-
KTPIKA €0Tia ) €0Tia agpiou unv 10 oUPETE
wg¢ TNV €mMOUPNTA €0Tia, aAAG ONKWOTE
TO KaI TOTTOBETACTE TO OTN VEA £OTIA.

MpakTikéG CUPPBOUAEG YIO UGAOKEPAUIKEG

TTAAKEG ECTIWV

* H valokepapikn m@avela ival avOekTI-
KA o€ BepudTNTA Kal dev €TTNPEACETAl ATTO
MEYAAES dlapopég BepuoKpaaiag.

» XpNOoIPOTTOIEITE HOVO KATOUPOAEG Kal TN-
yavia Pe PNXaviKG ETTECEPYOTUEVEG
Bdoeig. Ta aixunpd Gkpa PTTopEi va Trpo-
KOAEOOUV YPATOOUVIEG OTNV ETTIQAVEIQ.

* ATTo@UyeTE TN XProN KAToapOAeg/TNyavia
KOl KATOAPOAEG ahoupiviou. To aloupivio
aAMAoIWVEl TNV ETTIQAVEIQ TNG EOTIOG.
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* Ta mToINicpaTa @ayntou PTTopEi va TTpo-
KaAéoouv NI oTnV TTIQAVEIA TNG
TIAGKOG 0TIV AAAG KOl TTUPKAYIQ.

VAR

» XpnoIPOTIOINOTE KATOOAPOAEG/TNYAVIO PE
eTiTTedEG BAOEIG.

» XpNOIPOTTOIEITE POVO KATOOPOAEG KOl TN-
yavia pe emitredeg BATEIG. AUTEG ETTI-
TPETTOUV EUKOAOTEPN METAPOPA BEPUOTN-
TOG.

* Av n SIGUETPOG TOU OKEUOUG gival TTOAU

MIKPR, TTPOKOAEITAI AOKOTTN KATAVAAWON
EVEPYEIQG.

YuvicTwHEVA HEYEBN KaTcapoAwv/ Thya-
VIV

AlGpeTpog €0Tiag - mm

AlGpeTpog oKeUoOUG - cm

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

6.2 AsiToupyia TwV £0TIWV

6/0\1
(M)
\ /

4—3

[ TOV XEIPIOPO TWV UGAOKEPAMIKWY
€0TIWV, XPNOIMOTTOIOUVTAI TA TTEPIOTPOPIKA
KOUUTTIA XEIPIOWOU TWV €0TIWV. lNa va eTTI-
TUXETE TO EMOUPNTO €TTITTESO PAYEIPEUOATOG,
0¢0TE TO TTEPIOTPOPIKO KOUUTT XEIPIGHOU
€0Tiag 010 €mMBUPNTO £TTITTESO.

Mia eoTia ptropei va éxel 3, 6 1 9 emmireda
AgiToupyiag, avaloya pe 1o JovTéAO TNG OU-
OKeUNG. MTTopeite va €TTIAEEETE TO avTiOTOI-
X0 €TTITTEDO yIa TOV TUTTO PAYEIPEUATOG TTOU
BEAETE AVATPEXOVTOG GTOV TTAPAKATW TTivVa-
Ka.

6 emiTreda:

1: ©éppavon

2 — 3 : Bpdoipo, Hpepia

4 — 6 : Mayeipeua, Tnydvioua, Bpdoiyo

Anevepyomoinon TwV VAAOKEPAULKWV
E0TLWV

DEPTE TO TTEPIOTPOPIKO KOUUTTI TNG EOTIOG
oTn Béon atrevepyoTroinong (ETavw).
‘Evé€lEn utoAELTOHEVNG BEPPOTNTAG

O1 UGAOKEPAUIKEG £0TiEG BIOBETOUV pIa Au-
Xvia AeIroupyiog Kai pia TrpogIdoTToINTIKA
€vOeIgn Bepung eoTiag.

oje
ofo

]

H mpoeidotroinTikn €vdeiEn Bepung eoTiag
deixvel Tn B€0n TNG evepyoTToINUEVNG EOTI-
agG, KAl TITOPAPEVEI AVAUUEVN KOl JETA TNV
aTtrevepyoTToinaon TnG 0Tiag. Av avaBoaBn-
VEI TO QWG OTNV TTPOEISOTTOINTIKAG £VOEIENG
Bepung eaTiag, autod dev eival SUTAeIToup-

yia.
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H em@adveia Tng €0TiOG YTTOPET va
& KpUuWwaoel HETA aTTo dIAQOPETIKA XPO-
viké& dlaoTAiparta avaAoya Pe TN
xpnon Tg. H em@aveia tng eoTiag
MTTOPEI Va gival KauTh aKOPa Kal av
O¢gv gival avauuéveg ol TTPOoEISOTTOI-
NTIKEG evoeitelg. BeBaiwbeite o1 N
EMPAVEIA £XEI KQUWOEI TTPIV TV
ayyigete. AlaQOpPETIKA, PTTOPEi va

KAyeTe 1O XEPI 0ag!

7 XpRon Tou @oupvou

7.1 Tevikég TTANpoO@oOpPiES yia TN
XPRon Tou @oupvou

AvepeTipag YoEng ( Alagépel avdAoya
ME To povTéAo Tou TTpoidvToG. MITopEi va
Mn d1aTi@eTal OTO BIKOG TAG TTPOIOV. )

To 1poidv cag diabéTel avepioTApa Yugng.
O avepioTpag Yuéng evepyoTrOIEiTAI QU-
Tépara étav xpeladeral, Kal WUxel Kal To
MTTPOCTIVO HEPOG TOU OUPVOU Kal TO ETTI-
TTAO €vTOIXIOUOU. ATTEVEPYOTTOIEITAI QUTOMA-
Ta 6tav oAokAnpwOei n diadikaaia Wugng.
ATTO TNV TTOPTA TOU POUPVOU EEEPKETAI KOU-
160G aépag. ATTOQUYETE va KAAUWETE QUTA TA
avoiyuaTa e€agpiopol. AlaQopETIKA, O
@oUpvog pTtropei va utrepBeppavei. O ave-
MIoTAPOG WUENG ouvexiCel va AeIToupyei Ka-
T& TN AgIToupyia Tou @oUpvou Kal agou
arrevepyoTroinBei 0 poupvog (TTEpITTou yia
20-30 AeTt1d). AV PayEIpEUETE UE TTPOYPA-
MOTIOPO TOU XPOVOSIaKOTITN TOU poUpVvou,
0T0 TEAOG TOU YNOiUATOG O AVENICTAPAG
WUENG aTTEVEPYOTTOIEITAI IE OAEG TIG AEl-
Toupyieg. O XpOvog AsIToupyiag Tou avel-
oTAPO Yugng dev uTTopei va pubuiaTei atrd
Tov XpnoTn. EvepyoTrolgital Kal atrevepyo-
TrolgiTal auTOPOTA. AUTO SEV €ival OAAUQ.
PWTIGHOG TOL POvPVOL

O @wTIopo6G Tou Poupvou avapel étav apyi-
{€l TO WAOINO OTOV YOUPVO. Z€ OPIOUEVA
MOVTEAQ, O QWTICPOG TTAPAPEVEI AVARNEVOG
KOTG TO WAOIYO, VW 0€ GANa povTéAa OBR-
VEI JETA aTTO KATTOIO0 XPOVO.

7.2 Asgitoupyia Tng Movadag EAéy-
xou ®oUpvou

FevikéG TPOELSOTMOLAGELG yLa T Hovada

€N€yxou poupvou

» O p€yIoTOg XPOVOG TTOU PTTOPET va puBpi-
oTei yia Tn dladikaoia wnoipartog gival 5
WPEG Kal 59 AeTTTd. € TTEPITITWON BIOKO-
TTAG TOU PEUPATOG, TO TTIPOYPAUHA OKU-
pwveTal. Oa xpelooTel va ETTIAEEETE TTAAI
TPOYpPApMa.

» Evw mpaypatoTroigite omroieadiTroTe
pubpioeig, atnv 0Bdvn evdeitewv Ba ava-
BooBrvouv Ta oxeTikG aUuBoAa. Oa
TIPETTEl VA TTEPIMEVETE AiyO yia va aTrofn-
KeuTOUV oI pubpioelg.

* Av €xel yivel oTroladATTOTE PUBUION PaYEI-

pépartog, dev PTTopei va pubpioTei N wpa

NG NUéPag.

Av éxel puBuIoTEl XPOVOG HAYEIPEUATOG

oTav ekIvd To payeipepa, otnv obdévn ev-

Ocifewv ep@aviCeTal 0 UTTOAEITTOUEVOG

XPOVoG.

e X€ TIEPITITWOEIG TTOU £XEI PUBUIOTEI
XPOVOG HayeIpéaTog 1 Wpa Agng payel-
PEPATOG, ITTOPEITE VA AKUPWOETE AUTOUA-
Ta ayyifovTtag TTapaTETAPEVA TO TTARKTPO

XpovodI0KOTITNG

O OoOm® O
Ja s Y I I 1 I =
8006 8 8

v VvV VY v v v
1 2 3 4 5 6

1 TAAKTpO €1doTTOINONG
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MAAKTPO PUBUIONG WPAG
MAAKTPO peiwong
MAAKTPO augnong
MAAKTPO pubpicewv
MAAKTPO KAEIBWHATOG TTARKTPWYV
UpBoAa oTnV 086vn
: ZUPBoAo xpdvou wnaiuarog

: Z0pBoAo wpag AEng wnoiuarog *
: Z0pBoAo e1doTToinONG

MO b~ N

: ZUPBoAo pwTeEIVOTNTAG

P@ DO

: Z0pBoAO KAEIBWPATOG TIAAKTPWY

: ZUPBoAo Bepuokpaaciog

8 =

: Z0pBoAo emiTTédOU éviaong fXou
: Z0pBoAo KAEIBWPATOG TTOPTAG *

*Ala@Epel avaAoya PE TO JOVTEAO TOU TTPOIOVTOG.
Mrropei va pn diatiBetal aTo d1kd 0ag TTPOIdV.

Evepyomoinon Tou (poupvou

AQoU TTINEEETE PE TO TTEPICTPOPIKO KOUWTTI
€MAOYNG TTPOYPAuNaATOG £vav TPOTTO A€l-
Toupyiag Pe TOV OTTOI0 BEAETE va payeIpEWe-
TE KAl puBpiceTe pIa Beppokpaaia Ye TO TTe-
PIOTPOPIKO KOUNTTI BEpPOKPATiag, 0 poup-
VOG apxiCel va AEITOUPYEI.
Amevepyomoinon Tou poupvouv

Mrtropeite va atrevepyoTToINOETE TOV POUpP-
VO YUPICOVTAG TO TTEPIOTPOPIKO KOUNTTI ETTI-
Aoyng AeIToupyiag Kal TO TTEPIOTPOPIKO KOU-
uTTi Beppokpaaiag oTn BEon atrevepyoTroin-
ong (TTévw).

Mn autoparo payeipepa ge enthoyn Oep-
HOKpacoiag Kat TpOTou AetTovpyiag Tov
(poupvou

MTTOpEiTE Va payEIPEWPETE PE N AQUTOUATO
éAeyxo (OIkO aag €Aeyx0) Xwpig va pubuioe-
TE TOV XPOVO PAYEIPEPATOG ETTIAEYOVTOG TN
Beppokpaacia Kal Tov TPATTO A&IToupyiag
TTOoU XpeIdgovTal yia TO @aynTo 0aG.

1. EmAESTE TOV TPOTTO A€ITOUPYIOG TTOU
B¢AeTE yIO TO PayEipepa, XpNOIWo-
TTOIWVTAG TO TTEPIOTPOPIKO KOUMTTI ETTI-
Aoyng AeiToupyiag.

2. Mg 10 TTEPIOTPOPIKO KOUWTTI BEPUOKPATi-
ag, puBpioTe TN Beppokpaacia TTou BEAe-
TE YIA TO payeipepa.

= O @oupvog oag Ba apxioel va Asitoup-
VeI AuEOWG PE TOV ETTIAEYUEVO TPOTTO
Aerroupyiag kal Bepuokpaaia kal aTnV
0086vn Ba eueavioTei To cUPBoAo .
Ortav n Bepuokpacia péoa oTov Qoup-
vo @Bdoel Tn pubpiopuévn Beppokpaaia,
gpaviletal 1o oUpBolo § . O poupvog
&V ATTEVEPYOTTOIEITAI QUTOUATA, ETTEION
TO JN QUTOUATO PayEipepa yiveTal Xw-
pig pUBUION TOU XPOVOU PayEIPEUATOG.
MpétTel va eAEyxeTE TO PJayeipePa Kal va
QTTEVEPYOTTOINTETE TO YOUPVO POVOI
oag. Otav oAokAnpwbOei To payeipepa,
QTTEVEPYOTTOINATE TO POUPVO Yupio-
VTOG TO TTEPICTPOPIKO KOUUTTI ETTIAOYAG
AeIToupyiag Kal TO TTEPICTPOPIKO KOUMTTI
Bepuokpaaciag aTn B€on atrevepyoTroin-
ong (TTavw).
Mayeipepa pe puOpLon TOL XPOVOUL pa-
YEpEPATOG:
Mrtropeite va puBuicete Tov oUpPVO va aTTe-
VEPYOTTOIEITAI AUTOPOTA OTO TEAOG TOU
XPOVOU payelipéuaTog TAEyovTag Tn Bep-
HOKpagia Kal Tov TpOTTo AEIToupyiag TTou
XpelagovTai yia 1o aynté aag kai pubpido-
VTOG TOV XPOVO PAYEIPEUATOG GTOV XPOVO-
OIaKOTTTN.
1. EmAEETE TOV TPOTTO ASITOUPYIOG VIO TO
Mayeipepa.
2. MoatAoTe To TTAAKTPO aeig €O éwg 6Tou
ep@avioTei 1o auppoio O otnv 086vn
YIQ TOV XPOVO HAYEIPEUATOG.

P / C
o / [
/

/
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A@ou pubuioete Tov TPOTTO A€ITOup-

@ yiag kai Tn Bepuokpaacia, YTTOPEiTE
Va pUBUICETE TOV XPOVO payeIpEa-
106 yia 30 Aetrtd ayyiCovTag 10
TANKTPO @ aTtreuBeiag yia Taxeia
pUBUIoN TOU XPOVOU PayEIpENATOg
Kal vo aAAGEETE TOV XPOVO HE TO
TARKTPa D/O.

3. PuBuioTe TOV XpbOVO payeipéPaTog Pe Ta
TARKTPA B/IO.

Av TTaTNO€i OTTOI0OATTOTE TTAAKTPO
@ oT0 TEAOG TNG NXNTIKNAG €160TTOIN-
ong, 0 @oupvog Ba apxioel TTaAI va
Aerroupyei. MNa va gutrodicete va
Aeitoupynoel TTdAI 0 @oUpvog OTO
TEAOG TNG €100TTOINCNG, ATTEVEPYO-
TTOINOTE TOV POUPVO YUPICOVTaG TO
TTEPIOTPOQPIKO KOUWTTI BEpUOKPaTi-
ag Kal TO TTEPIOTPOPIKO KOUWTTI
TpOTTOU AgiToupyiag atn Béon 0"

(atrevepyoTroinan).

O M-
[

L0 0 @
4

& ®

O xpbdvog PayeIpéPATOg AUEAvETal
@ pe BAua 1 AetrToU yia Ta TTpwTa 15

AETTTA, Kal PETE Ta 15 AeTTTG QU-

Eaveral pe Bripata Twv 5 AETTTWV.

4. TomoBeTAoTE TO PAYNTO 0OG YECO OTOV
@ouUpvo Kal pubuioTe Tn Bepuokpacia pe
TO TTEPIOTPOPIKO KOUWTTI pUBUIONG TNG
Beppokpaaiag.

= O @oUpvog oag Ba apxioel va Agl-
TOUPYEI AUETWG PE TOV ETTIAEYUEVO
TPOTTO AgiToupyiag kal Bepuokpa-
oia. ApxiCel n avtioTpopn PETPNON
TOU puBuIoUéVOU XPOVOU [HayEl-
pépaTog Kal oTnv 08évn epgpavice-
101 T0 gUPBoAo § . Otav n Bepuo-
Kpagia yéoa aTov eoupvo @BACEl
TN puBuICEVN BeppoKpaaia, EPQa-
viCetail To aUpBoAo § .

5. Ag@ou oAokAnpwOei 0 pubuIouEvog
XPOVOG PayeIpéUaTog, oTnv 086vn EuPa-
viCeTal n €voeign "End" (T€Aog), T0 oUU-
BoAo (O avaBooPrivel kai 0 Xpovodia-
KOTITNG TTapdyel NXNTIKG oApa "uTmim".

6. H eidotroinon nxei yia duo Aetrtd. MNa va
OTAPOTACETE TNV TTPOEIdOTTOINGN, TTATA-
oTe oTT0100NTTOTE KOUNTT. H €1®0TT0inON
oTapartd kalr otnv 006vn epgavigetai n
Wwpa NG NUEPAG.

7.3 Mayeipepa pe utroffoénon
oaTpou

O poUpvog oag dIaBETel AsIToupyia Payel-
pépartog pe utroBordnon arpou. Me Tnv
utToonBnaon aTpou eTITUYXAVOVTAI KAAUTE-
pa atroTeAéopaTa ynaoipartog. H Aeiroupyia
auTn e€aa@aAiel oTi Ta €idn CUPNG €xouv
ETTIQAVEIQ PE EVTOVOTEPO XPWHA, TTIO TPA-
yavr] kpoUoTa Kal geyaAUTePo Oyko. Etriong
n uttoornBnaon aTuoU PEIWVEI TRV ATTWAEIA
uypaaciag o€ TPO@INa OTTWG TO KPEAG KAl TO
@aynTo yiverai Mo {oupePod Kal VOOTIUO.

Fevikég Anpopopieg

» To payeipepa ye utroforBnon atyou
MTTOPEI VO TTpaypaToTToIiNdei povo JE TIg
A€IToupyieg payeipéuaTog Pe utroonon-
on atpou TTou KaBopifovTal aTo €yXEIpi-
dl0.

» O1 oTayOVvEG VEPOU aTTO GUUTTUKVWON
TTOU oXNuaTifovTal TTAvw OTNV TTOPTA TOU
@OoUpPVoU PETA TO JayeipePa pe uTToRon-
Onon aTpou ptropei va oTagouv KATW
6Tav AvoigeTe TNV TTOPTA TOU POUPVOU.
MOAig avoigeTe TNV TTOPTA TOU POUPVOU
OKOUTTIOTE TO VEPO TTOU OXNUATIOTNKE
atrd CUPTTUKVWAN.

* Mévete o€ améoTaon kabwg avoiyeTe TNV
TTOPTA TOU POUPVOU, ETTEION PTTOPEI Va
uTTdpyel £€€000¢G aTpou Kal BepudTnTag,
Kal Katd 70 payeipepa aAAd kai petd. O
aTpoG PTTOPET va KAWEI Ta XEpIa, TO
TTPOOWTIO KAI/A Ta YATIO 0OG.

* Av Tapayeivel vepd Péoa aTov QoUpvo
MeTd atrd KGBe payeipepa Pe uttoponon-
on aTPouU, GTEYVWOTE TO UTTOAEITTOUEVO
vEPO HE Eva OTEYVO TTavi, A@oU KPUWOEl O
®oUpVvoG. AIOQOPETIKA TO vEPS TTOU TTO-
PAMEVEI UTTOPET VO ETTIPEPEI CUCCWPEUCT
aAdTwv aofeoTiou.
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Edv To rpoidv oag diabTel aiobnTipa
KpéaTog, BePBaiwbdeite 6TI TO KAAUPUO TOU
QVIXVEUTH KPEATOG €ival KAEIOTO TTPIV TO
payeipepa e Tn BoriBeia atyou. Alagope-
TIKG, YTTOpPEI va uTTdpgel dilappor| atpou
atrd TNV UTTOd0X N TOU aIoONTAPa KPEa-
TOG.

Na payeipepa pe vtopondnon arpgou:

1.

A@ou eAéyEeTe TOV TTiVOKO WNOiUOTOG UE
uttofonBnaon aTuou Kal pubuiceTe TN Agl-
Toupyia, TTpoadiopiaTe TN Beppokpaaia,
TOV XPOVO Kal TNV TToodTNTa vEPOU TToU
TIPETTEl VA TTPOOTEDE CUPPWVA JE TO
@aynTé TToU BEAETE VO PAYEIPEYETE.
Mrropeite va puBuioETE QUTEG TIG TIMEG
povol oag, yio WYACIYO TTou OV TTEPIAAp-
Baveral aTov TTivaka.

MNpocBéaTe TNV TTOCOGTNTA VEPOU TTOU Ba
XPNOILUOTTOINCETE CUPPWVA PE TO Qayn-
16 00G Péoa oTnV KOIANOTNTO OTn Bdon
TOU QOoUpPVOU.

ATTOQUYETE TO ATTECTAYHEVO 1 QIA-
@ TPOPIOUEVO VEPS. XPNOIKOTTOINOTE

MOVO £TOIMO VEPA.

3.

21OV TTivaKa eAEyxou, TTATACTE TO KOU-
PTTi payeipépaTog/kabapiopol Ye uTTo-
BonBnon amd atud.

Mnv TTaTdTe TO KOUUTTI JayEIpEPa-
@ ToG/KaBapiopou Pe Tn Bondeia

AaTHoU yia payeipepa pe Asitoupyia

"3p".

= H Auyvia payeipéuatog/kabapi-
OMoU pe uttofonRBnon atuou aTov
TTivaka eAéyxou Ba avayel.

4. TupioTe TO TTEPIOTPOPIKO KOUUTTI ETTIAO-
YAG Aeiroupyiag atov emBupunTo TpdTTO
Aerroupyiog pe utroorBnon atuodu.

5. TupioTe TO TTEPICTPOPIKO KOUUTTI BEplO-
Kpaoiag otnv €mBuunTh Beppuokpaaia.

= O @oUpvog oag Ba apyioel va Ael-
TOUPYEI AUECWG PE TOV ETTIAEYUEVO
TPOTTO AgiToupyiag Kal BeppoKpa-
oia Kal oTnv 086vn Ba epeavioTei
10 oUuBoAo § . Otav n Bepuokpa-
oia yéoa aTov poupvo PBACEl TN
puBuiouévn Bepuokpaaia, TTavel
va egpaviletal To oUuBoAo .

6. TomoBetroTe TO PAyNTO 0OG GTO POUp-
VO OTN CuVIOTWHEVN B£on pagiou.

= To wnolyo &ekiva.

7. MOAig oAokAnpwOei T0 YACIUO, aTTEVEP-
YOTTOIf)OTE TOV POUPVO BETOVTAG TA TTEPI-
OTPOPIKA KOUMTTIA AgIToupyiag ynaiya-
TOG Kal BeppoKkpaaciag atn B€on atrevep-
yoTroinong.

Av TTapapével vepd oTn Bacon Tou
@ oUpVOU PETA OTTO TO POYEIPEP PE
utrofonBnon aTuoU, OKOUTTIOTE TO
UTTOAEITTOUEVO VEPO HE €V OTEYVO
TTavi, aQouU £XEl KPUWOEI O PoUp-
vOG. AIOQOPETIKA, TO VEPO TTOU TTO-
pauével otn BAcn Tou YoUpvou
UTTOPEI VO TTPOKOAECEI CUOCWPEU-

on oAdTwv aoBeoTiou.

7.4 PuBpiosig

Evepyomoinon Tou KAEWSWHATOG TA-
KTPWV

Xpno1poTroIwvTag T AsiToupyia KAEIdWPa-
TOG TTANKTPWYV, UTTOPEITE VO TTPOOTATEWETE
TOV XPOovOodIaKOTITN atd un e€ouaiodoTn-
péveg eTeuRaoelg.

1. MNatAoTe TO TTAAKTPO AQPNG MEXPI VA EM-
@avioTei aTnv 086vn evdeigewv T0 oUP-

BoAo (&
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= ZTnv 006vn gu@avietal To oUUBOAO [
Kal apxicel n avtioTpo®n PETpNon
3-2-1. Otav TeAeiwoel n avtioTpoen
METPNON, EVEPYOTTOIEITAI TO KAEIBWUA
TAAKTPpWV. OTav TTaTNOEi OTTOI08TTOTE
TTAAKTPO aPnG VW £XEI EVEPYOTTOINOET
TO KAgidwa TTANKTPWY, O Xpovodia-
KOTITNG EKTTEPTTEI £V NXNTIKO ONPa Kal
10 oUPBOAO (@ avaBooBrvel.

Av €AeUBEPWOETE TO TTANKTPO TTPIV

@ TO TEAOG TNG avTiOTPOYNG PETPNONG,
TO KAgidwa TTANKTPWYV OV EVEPYO-
TTOIEITAl.

O péyioTog Xpodvog €150TT0iINONG
@ uTTOpEl va givar 23 wpeg Kail 59 Ae-

Td.

1. MatoTe T0 TTARKTPO APRS L) £Ws GTou
EM@avIOTEI 0TNV 006VN TO GUPPBOAO TTAR-
KTpou Q.

101010
Q ey

I
‘(9@@@@

2. PuBuioTe TOV XpbdVO €1860TT0INONG PE TA
TARKTPa B/O.

10 1
2\ [

%
Q@@@‘@l

Ta TTAAKTPA TOU XPOVOBIaKOTITN Ogv

@ MTTOPOUV Va XpnoiyoTroindouyv étav
gival evepyoTroiNuEVO TO KAEidwUa
TIAAKTPWYV. To KAEIdWHA TTARKTPWY
Oev Ba akupwOEi o€ TTEPITTTWON

OIAKOTING PEUUOTOG.

Anevepyomoinon Tov KAEWSWHATOG TTAR-
KTpWV

1. MNotARoTe TO0 TTAAKTPO aPrG €wg GTOU
TTAWEl va egpavietal otnv 086vn 10
oupBoAo 3.

= To oUuBoAo [§ TTavel va epaviletal
oTnv 064vn Kal To KAEIdwua TTARKTPpWY
QTTEVEPYOTTOIEITAI.
Pu0Opon TnG eWdomoinong
MrTTopeiTe va XpNOIMOTTOINCETE TOV XPOVO-
OIAKOTITN TOU TTPOIOVTOG KAl YIa OTTOI0d|TTO-
Te €1d0T1T0INON A UTTEVBUNION EKTOG TOU Wn)-
oipatog. To poAdi eidoTtroinong dev £xel ETTi-
Opaan OToug TPOTTOUG AEITOUpPYiag Tou
@oUpvou. XpnalyoTroigital uévo yia 150-
TroInoelg. MNa Tapadelyua, YTTOPEITE va Xpn-
OIJOTTOINCETE TO POAGI E160TTOINONG YIa VA
0ag €100TTOINCEl VO YUPIOETE TO PAYNTO GTO
®oUpVOo I CUYKEKPIPNEVN wpa. MOAIG A&l
0 XpOvog TTou pubuioarte, o xpovodia-
KOTITNG TTAPAYEI hIa NXNTIKH €1d0TTOiNON.

= AgouU pubBuioeTte TOoV XpoVo €160-
Toinong, 1o cUUPBOAO L TTapapEével
QAVAPMEVO Kal O XPOVOG €160TTOIN-
ong apxicel va YETPATAI AVTiIOTPO-
@a otnv 006vn. Av é€xel pubuioTei
TAUTOXPOVA XPOVOG EIBOTTOINCONG
Kal XpOvVOoG wnaoiyaTog, aTnv 086vn
eP@aviZeTal 0 HIKPOTEPOG XPOVOG.

3. A@ou £xel oUPTTANPWOEI 0 xpdvog €160-
Toinong, To oUuBoAo L apyilel va ava-
BooBrAvel Kal N CUOKEUN EKTTEUTTEI MIC
nxNTIKN €1d0T10iN0N.

Amnevepyomoinon Tng ewdomnoinong

1. Z10 TEAOG TOU XPOVOU EIBOTTOINONG,
OKOUYETaI N €100TT0INGN Yia SUO AETTTA.
MNa va oTapatioeTe TNV NXNTIKA €I00TTOI-
non, TTaTACTE OTTOIOONTIOTE TTARKTPO
apng.

= H e1dotroinon otapatd kai aTnv 06évn
ePQaviCeTal N wPa TNG NUEPAG.

Av BENETE VU AKUPWOETE THV €Ld0TOin-

on:

1. MNaraoTe 10 TARKTPO aPig L £wg dTou
ePQavIoTei aTNV 086vN T0 oUPPBOA0 L
yia undeviopd Tou Xpovou €160TToinoNG.
MaTtAaTe TO TTARKTPO aPng O £wg 6Tou
eUPavioTei 0TV 086vn 10 cUUBOAO
"00:00".
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2. MTTOpEiTE €TTIONG VO OKUPWOETE TNV EI-
d0TT0iNCN YE TTAPATETANEVO TTATNHA TOU
TAAKTPOU L.

P0OpuoN TG £VTAGKG X0V

1. MatoTe T0 TTANKTPO NG 8% YEXPI va
ePavIaTei oTNV 006VN evOEifewv TO
oUppBoAo .

__1 1@
1

L0 0 @ B @

2. PuByioTe 10 €mMOUUNTO €TTiTTEdO PE TA
TAKTPpa B/O. (b-01-b-02-b-03)

I M <

[ T

Lo o0 o %‘”% (&)

3. MatAoTe To TTARKTPO OPNG 965 yia €TTIRE-
Baiwaon f TTEPINEVETE XWPIG va TTATATETE
Kavéva TTANKTPO agng. H pubuiopévn
£€vraon Axou yivetal evepyr META aTTd Ai-
Yo.

POOpoN TNG pWTELVOTNTAG THG 006VNG

1. MaTAoTe To TTARKTPO PG 8% WEXPI Va
eMavioTei oTNV 006VN evOEiEEwV TO
ouuBoro .
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2. PuBpioTe TNV €mBUPNTA QWTEIVOTNTA PE
T TARKTPO B/O. (d-01-d-02-d-03)
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3. MatAoTe To TTARKTPO aPnG 465 yia eTTIRE-
Baiwaon 1 TTEPIPNEVETE XWPIG va TTATACETE
Kavéva TTANKTPO a@igs. H puBuiouévn
QPWTEIVOTNTA YiVETAI EVEPYR WETA aTTO Ai-
Yo.

AN\ayn TG TpEXoucag wpag

21OV @OUPVO 0aG, Yia va aAAdgeTe TRV wpa

NG NUéPQG TTou eixaTe ON pubpioel:

1. MaTroTe To TTARKTPO aPG 8¢ WEXPI Va
e@avioTei oTnV 006vn evdeitewv TO
oupBoio 0.

2. PuBpioTe TNV TpEXOUCA WPA TTATWVTAG
TO TTARKTPA A B/O.
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3. MatAoTe To TTAAKTPO aig (O 8 yia va
EVEPYOTTOINOETE TO TTESIO AETTTWV.
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4. MatAoTe Ta TARKTPA aPnc B/O yia va

pubpioeTe TOV aPIBUO AETTTWV.
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5. EmBePaiwyaTe TN pUBUIONH TTATWVTOG TO
TARKTPO agrig O 1 428
= H 1péxouca wpa £xel pubuIaTE Kal TO
ouppoAo (O Travel va guavietal atnv
08dvn evoeigewv.

8 Tlevikég TAnpo@oOpiEg yia TO YRACIHO

TNV evOTNTA QUTH WTTOPEITE va BpeiTe TTpa-
KTIKEG OUMPBOUAEG yIa TNV TTPOETOIMACTA Kl
TO PAYEIPEPA TWV GAYNTWYV CAG.

EmmimTAéov, n evoTnTa aQuTr TTEPIYPAPEI OpI-
opéva @aynTa TTou SOoKIHAoTNKAV ATTO TOV
KOATAOKEUAOTA Kal TIG TTI0 KATAAANAEG puB-
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Hio€ig yia Ta @aynTd autd. Etriong utrodel-
KvUovTal ol KATAAANAEG puBpioEIg Tou
@oUpVou Kal Ta a&ecoudp yia Ta gaynTa
auTd.

8.1 Tevikég TTANpo@opiss yia To Yi-
OIJO OTO QOUpVo

» Otav avoiyete TNV TTOPTA TOU YOUPVOU
KaTé TN dIdpKela A JETE TO YACIUO, PTTO-
pei va Byel KauTdG-CeUaTIoTOG aTUOG. O
atpég pTTopEi va Kawel Ta XEpia, To
TPOoWTTO Kal/f Ta patia agag. OTav avoi-
YETE TNV TTOPTA TOU QOUPVOU, Va TTapa-
MEVETE O€ ATTOOTAON OOPOAAEIOG.

* O évTOVOG OTUOG TTOU TTAPAYETAI KATA TO
WACIUO PTTOPEI VO OYXNMATIOEI OTAYOVEG
OTTO CUNTTUKVWHEVOUG UdPATUOUG OTIG
E0WTEPIKEG KAl EEWTEPIKES ETTIQPAVEIEG TOU
(oUpvou Kal oTa TTAVW TPAPOTA TOU ETTi-
TTAoU, Adyw TNG BEPUOKPATIOKNAG dlago-
PAG. AuTo gival KavoVIKO Kal (UOIOAOYIKO
PAIVOUEVO.

* H ouptukvwon A o1 udpaTuoi UTTopEi va
EUQavIOTOUV WG £Qidpwaon ) OTAEINO OTO
E0WTEPIKO YUAAi TOu @oUpvou, avaloya
Me To @aynTé. AuTo TO oUVNBICHEVO TTEPI-
oTaTIKG UTTOPEI Va CUMBET KATA TO Payei-
PEPA. ZUVIOTATAI VO XPNOIUOTIOIEITE £va
uypo TTavi yia va KabapioeTe TO E0WTEPI-
KO YUOAI 6Tav TO TTPOIOV €XEI KPUWOEI ME-
T4 TO payeipepa.

* H Bepuokpaaia payeipéuatog Kai ol TINEG
XPOVOU TTou divovTal yia Ta TPO@IKA JTTOo-
pei va dilagépouv avaAoya Pe TN GUVTAYN
Kal Tnv ToooétnTa. Na 10 Adyo auTo, ol TI-
HEG QUTEG avagEpovTal oav eUPOG TIHWV.

* [lavTta va a@aipeite Ta Un XpnolpoTrolou-
peva ageooudp atrd Tov GoUpvo TTIPIV ap-
xioete 10 payeipepa. Ta ageooudp TTou
Ba TTapapgivouv aTo GOUPVO PTTOPE va
EUTTOBICOUV TO PAYEIPEUA TOU GaynToU JE
TIG CWOTEG CUVONKEG PAYEIPEUATOG.

* [a @aynTd TTou TTPOKEITAI VO PAYEIPEWYETE
Je BIKA 0Og ouvTayr), UTTOPEITE va Baci-
oTeiTE o€ TTApOUoIa YaynTd TTOU ava-
@EPOVTal OTOUG TTIVOKEG JOYEIPEPOATOG.

* H xprjon Twv apexopevwy agecoudp
dlac@aAilel TNV KaAUTEPN atTédoon pa-
yeipéuarog. Tnpeite TTavTa TIG TTANPOQPO-
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pieg TTOU TTOPEXOVTAI ATTO TOV KOTOOKEUQ-
OTH yIa Ta eEWTEPIKG JaYEIPIKA OKEUN
TToU 6a XPNOIUOTIOINCETE.

EL
KoBete 1O XapTi Wwnoipgatog mou XpnoiPo-

TTOIEITE yIO TO Payeipepa oTIg dlaoTACEIG
TOU OKeUoug OTTou Ba yivel To payeipepa.
Ta xapTid ynaoipaTog TTou £E€xouv aTmo
TO OKEUOG UTTOPEI VO dNUIOUPYOOUV Kiv-
OUVO QWTIAG Kal VO ETTNPEACOUV TV
TT0I6TNTA TOU YNOiPaTOG. XPNOIYOTTOIEITE
TO XOPTi YnoiyaTog oTnV Treploxn Bepuo-
KPaoIWV TTou KabopileTal atrd Tov KaTa-
OKEUAOTH TOU.

MNa Ta KaAUTEPQ aTTOTEAEOUATA WNOiua-
TOG, TOTTOBETEITE TO PaAYNTO GTO GUVI-
OTWHEVO PA@I Tou Goupvou. Mnv aAAd&Ee-
T B€0N pa@ioU Katd Tn SIGPKEI TOU Wn-
oiparog.

8.1.1 MNiteg ka1 aynTd @oupvou
Fevikég mAnpopopieg

ZUVIOTOUME VO XPNOIYOTIOIEITE TO OEE-
O0oUdip TOU TTPOIBVTOG, VIO VO EXETE KAAG
aTroTEAETUATA JAYEIPEPATOG. AV TTPOKEI-
TOI VO XPNOIMOTTIOINCETE GAAG PAYEIPIKG
okeln, TTPOTINACTE OKEUN OKOUPOU
XPWHATOG, AVTIKOANTIKG KOl OVOEKTIKA
oTn BepuoTNTO.

Av oToV TTivaKa PayEIpEPATOG GUVICTATAI
TpoBéppavaon, BeBaiwBeite va TOTTOBETH-
OETE TO QAYNTO OTOV POUPVO APOoU OAo-
KANpwOei n TpoBEépuavaon.

Av TTPOKEITAI VO HAYEIPEWETE XPNOIMO-
TTOIWVTAG PAYEIPIKO OKEUOG TOTTOOETN-
Mévo TTévw OTn CUPPATIVN oXAPad, TOTTO-
BeTACTE TO OTO PECOV TNG OXAPAG Kal Ol
KOVTA OTO TTiCW ToiXwua.

OAa Ta ouoTaTIKA TTOU XPNOIKOTIOIEITE Yia
Va TTOPOOKEUACETE TTITEG TTPETTEN VA €ival
PpEoKa Kal o€ BepPoKpacia dwuaTiou.
To amoTéAETUa JaYEIPEPATOS TWV Qayn-
TWV PTTOPEl va dla@épel avaAoya JE TNV
TTOGOTNTA TOU GaynToU Kal TO YEyeBog
TOU OKEUOUG PAYEIPEPATOG.

MEeTAAAIKEG, KEPAUIKES KAl YUAAIVEG POP-
MEG augavouv Tov XpOvo PayEIPEPATOG
KQlI OI KATW ETTIQPAVEIEG OTIG TTITEG OEV PO-
OiCouv opoIoPOPPa.

Av XpnoIPOTIOIEITE XOPTi YNOiNATOG, PTTO-
pei va TTapatnpAoeTe PIKPSG pOdIGUa 0TV
KATW ETTIQAVEIN TWV TPOPIUWYV. ZTNV TTE-



PITITWON QUTA PTTOPEI Va XPEIaoTEl va TTa-

POTEIVETE TOV XPOVO POYEIPEPATOGS YIa TTE-
pitrou 10 AeTTTd.
* OI TINEG TTOU AVAPEPOVTAI OTOUG TTIVOKEG

JayeipéuaTog TTpoadiopifovTal Je DOKIPES

TTou yivovtal oTa epyacTthpid pag. Or Ti-
MEG TTOU gival KATAAANAEG yIa 0OG PTTOPEI
va SIoQEPOUV OTTO QUTEG TIG TIMEG.

» TomroBeTAOTE TO PAYNTO OOG TTAVW OTO
KATGAANAO pA@I TTOU CUVIOTATAI OTOV TTi-
VOKO JOYEIPEPOTOG. OEWPOTE TO KATW-
KATW pA®I 0TO POUPVO WG PAYI 1.

MpakTkEG CUPPBOUVAEG yLa PHGLHO KELK

* Av 10 KEIK €ival TTOAU OTEYVO, QUENDTE TN
Bepuokpaacia katd 10 [J KAl JEIWOTE TOV
XPOVO Ynaoiparog.

* Av 710 KEIK €ival TTOAU uypo, XPNOIMOTIOIN-

aTE PIKPOTEPN TTOGOTNTA UYPOU 1) MEIWOTE

TN Beppokpaacia katd 10 °C.

* Av 10 KEIK €ival Kapévo oTo TTavw PEPOG,
TOTTOOETACTE TO G€ XANNASTEPO PAWI,
MEIWOTE T BEPUOKPATia Kal AUEAOTE TOV
XPOVO YnaoiyaTog.

* Av 10 EOWTEPIKO TOU KEIK £XEI WNOEI KAAQ,
OAAG EEWTEPIKG KOAAGEL, XPNOIMOTTIOINOTE
Aiy6TEPO UYPO, YEILOTE TN BepPoKpaaia
Kal augnaoTe Tov XpOvo PaYEIPEUATOG.

MpoTdoeig yia YoIPo JE éva povo Tayi

Yrodei&elg yla witeg

» Av n miTa gival TToAU oTeyvhA, QUEAOTE TN
Beppokpacia katd 10 L Kal JEIWOTE TOV
XPOVo Wnaoipatog. YypAvete Ta QUAAA PE
odAToa TTou aTroTeAeiTal atrd yaAa, AddI,
auyo Kal yiooupT.

* Av n miTa apyei va yivel, BeBaiwdeite OTI
TO TTéYX0G TNG TTITAG TTOU TTAPACKEUAOATE
O¢ev TTepvael T0 BABoOG Tou TaWIoU.

* Av n TTiTa €xel podioel OTNV ETTIPAVEIR OA-
A& 1O KATW PEPOG BeV Eival KAOAG wnuévo,
BeBaiwBeite 6T N TTOOOGTNTA GAATOOG TTOU
XPNOIUOTTOIEITE YIa TNV TTiTa &gV gival
uTTEPBOAIKT) OTO KATW PEPOG TNG TTITAG.
lMNa opoidpopPo podioua, TTPOCTTaBEITE
va AaTTAWVETE TN GAATOO OUOIOUOPPA
avAapeca ata UAAa Kail Tnv TTiTa.

* YAoTe TNV TTiTa 0ag oTn B€on kai Beppo-
Kpaaoia TTou gival KaTaAANAN cUp@wva Pe
TOV TTiVOKA payeipéPaTog. Av 1o KATw
MEPOG Kal TTAAI Bev gival KOAG podIouEVO,
TOTTOBETAOTE TO PAYNTO O€ £va KATW PAPI
TNV €TTOUEVN QOPA.

Mivakag payepéparog ywa miTeg Ka pa-

ynTa gpoupvou

®daynto A%eooudp mpog |TpoTrog AsiToup- |@éon pagiol Oeppokpaoia Xpoévog ynoiua-
xpAon yiag (°c) T0G (AeTrT.) (TrEPI-
Tou)
Kelk mavw 010 T0- |y oy Tagi * | AVW KA KATw 180 30 ... 45
Wi avtioTaon
Poppa KEIK TTAVW
Kéik o€ opua 0€ CUPUATIVN Oepudg aépag 180 35...45
oxapa **
. . . Mavw kair kaTw
Mikpd kéik Kavoviké tayi avrioTaon 160 25-35
Mikpd Kéik Kavoviké tayi *  |@eppodg aépag 150 25...35
Z1poyYUAn @opua
KEIK, dlapETpOU 26 Méve Kai KaTw
MavteoTavi cm PE OQIYKTAPQ, . 160 30...45
. . |avtioTaon
TAvw o€ CUPPATI-
vn oxdpa **
ZTpOYYUAR @bpua
KEIK, SlapéTpOoU 26
Mavreomav cm ye o@IykTpa, |Oepuds aépag 160 30-40
Tavw o€ GUPUATI-
vn oxdpa **
Kouhoupakia Tayi yia miteg * | 1AVW KO KATW 170 25 .40
avTtioTaon
KouAoupdkia Tayi yia miteg *  [Ogppdg aépag 170 20-30
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®daynro Ageooudp pog |Tpotog AsiToup- |@éon pagiol Ogppokpaocia Xpovog ynaiua-
xpAon yiag (°C) TOG (AeTrT.) (TTEPI-
Tmou)
. . L |Mévw kal KETw
Miteg Kavoviko Tayi avrioTaon 2 200 30...45
Kdatw/mavw avri-
Miteg Kavoviké Tawi *  |oTaon ye utroon- |2 200 30 ... 40
Onon avepioTrpa
Miteg Kavoviké Tayi *  |@epudg agpag 2 180 35-45
. . . Méavw kai kaTw
Ywpaki Kavoviké Tayi avrioTaon 2 200 20...35
Ywpaki Kavoviké tayi *  |@eppodg aépag 3 180 20-30
. . . . Mévw kai KaTw
OAOKANpo Wwpi  [Kavoviké Tawi avrioTaan 3 200 30...45
OMNOKANpo wwpi  |Kavovikd Tawi *  |@epudg aépag 3 200 30-40
FudAivo / peTaAAI-
KO TETPAYwVO do- Mévew Kai KaTw
Nagavia X€io Tavw oTn . 2R3 200 30...45
. . avTtioTaon
guppdTivn axdpa
Z1poyyuAn paopn
HETAAAIKA @Oppa, . .
MnAGTIITG Siapétpou 20 cm, || 1OVW KA1 KATW o 180 60...75
. . |avTtioTaon
TAvw o€ CUPPATI-
vn oxapa **
Z1poyyuAn padpn
HETAAAIKA @Oppa,
MnAoTmiTa Siapétpou 20 cm, |Oepudg aépag 2 170 50-70
Tavw o€ GUPUATI-
vn oxdpa **
Mitoa Kavoviké tawi * | OV K& katw 1, 220 10...25
avTioTaon
ZuvIoTATal TTPOBEPavVaN yia OAa Ta @aynTa.
*AuTd Ta a&gooUdp PTTOPET va NV TrepIAaPBAvOVTal UE TO TTPOIOV.
**AuTd Ta ageooudp dev TrepIAapBavovTal PE TOo TTPoidV. AuTd gival eUTTOPIKA diaBéoiya ageaoudp.
***MaTtAoTe To KOUPTTT payelipépaTog/kabapiopol pe utroorBnon aTpoU KATd To PayEipea.
MpoTdoeig yia payeipepa pe dUo Tayid
®daynto A%eooudp mpog |Tpotrog AsiToup- |(@éon pagiol Oeppokpaoia Xpoévog ynoiua-
xpAon yiag (°c) TOG (A£TT.) (TrEPI-
ou)
2-Kavoviké Tayi *
Mikpd KEIK Oepudg aépag 2-4 150 25...40
4-Tayi yia TiTeg *
2-Kavoviko tToyi *
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 *
Ywpaki Oepudg aépag 2-4 180 20-30

4-Tayi yia TiTeg *

ZuvioTATal TTPoBEpavan yia OAa Ta eaynTa.

*AuTd T a&gooudp PTTOPEi va NV TrepIAapBAvovTal JE TO TTPOIOV.

**AuTa Ta ageooudp dev TrepIAapBAvovTal Pe TO TTPOIdV. AuTd gival ePTTOPIKG diaBéoiya ageaoudp.
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8.1.2 Kpéag, wdpia Kal TTOUAEPIKA

Ta Bacika yia To YPIGLHO GTO YKPLA

* H xprion xupouU AgpovioU Kai TITrepIou
TIPIV TO JayEipePa, Ba BeATILTEI TNV
a1réd00n YAYEIPEUATOG OTAV PAYEIPEUETE
OAOKANPO KOTOTTOUAO, YOAOTTOUAQ 1] éva
HEYAAO KOUUATI KPEAG.

* To kpéag pe KOkaAa xpeidgetal 15 éwg 30
AETTTA TTEPICCOTEPO VIO VA PAYEIPEUTET
atr' 6Tl TTAPOMOIoU PEYEBOUG KOUUATI XW-

pig KOKaAQ.

* Oa TTpéTTEl va uTToAoyileTe TrepiTTou 4
€WG 5 AeTTTd Xpdvo payeipéuaTog avd
€KATOOTO TTAXOUG TOU KPEATOG.

e Metd 1O payeipepa, aproTe TO KPEAG OTO
@oupvo yia Trepitrou 10 AeTrtd. ‘ET01 N
€E0WTEPIKOI CwOI polpagovTal OpoIOHOP-
®a o€ 0Ao 1O YNnTO Kai Ogv TACOUV OTAV
KOTTEI TO KPEAG.

* Ta ydpia o€ okeUog avOekTIKO a€ Bep-
MOTNTa Ba TTPETTEI VA TOTTOBETOUVTAI OTN
peoaia i oTnV KATW 80N OTIG UTTODOXEG.

* Mayelp€WTe Ta CUVIOTWHEVA QaynTd OTOV
TTivaKa PayeipéPaTog e éva JOvo Tawi.

Mivakag payewpéparog ywa Kpgag, Ppapt

KL TOUAEPLKA

®daynto A%eooudp mpog |Tpotrog AsiToup- |(@éon pagiol Oegppokpaoia Xpoévog ynoiua-
xenon yiag (°C) T0G (A£TrT.) (TrEPI-
TToU)
MmrpiloAa Kdatw/mavw avri- 15 AetrT. 250/péy.,
(oAdkANnpn) / WnT16 [Kavoviké tayi *  |oTaon pe utrofon- |3 ueTd améd 180 - 60 - 80
(1 kg) Onon avepioTipa 190
. . Kértw/mavw avri- .
Kotal apviol . % . 15 AetrT. 250/p€y., R
(1,5-2 kg) Kavoviké tayi gmon ye Uno}}on 3 LETd amé 170 110-120
non avepioTApa
ZuppdTivn oxapa
Tnyavnto ko- * Kértw/mavw avri- .
. . 15 AetrT. 250/péy.,
T61T0UAO (1,8-2 ToToBetroTe évar |OTAON UE UTro’Bon- 2 JETA amrd 190p Y- 160 - 80
kg) Tayi o€ éva karw  |8NON avepioTApa
[ele{0IR
ZUppdaTivn oxapa
Tnyavnté Ko- *
T6TT0UNO (1,8-2 ToToBeTroTE éva Ogpudg aépag 2 200 - 220 60 - 80
kg) Tawi o€ éva KATw
pae.
2UppdaTIvh oXapa
Tnyavnté Ko- * .
< P, 15 AemrT. 250/péy.,
Lorrou)\o (1,8-2 TommoBetrioTe éva Aerroupyia "3D" |2 Jert amd 19011 Y- 160 - 80
9) TaWi o€ éva KATW
PAI.
. Kdatw/mavw avri- 25 Aetrt. 250/péy.,
Ea))\onou)\u 65 Kavoviké Tagi *  |oTaon ye utroBon- |1 ueTd atéd 180 - 150 - 210
9 Onon avepioTipa 190
. 25 Aetrt. 250/péy.,
[a))\onou)\u 65 Kavoviké Tawi *  |Aeimoupyia "3D" |1 peTd amd 180 - 150 - 210
g 190
ZuppdTivn oxapa
. Kdatw/mavw avri-
Wapia TomoBetroTe évar |OTAON pe uTroBor- |3 200 20-30
Tayi o€ éva karw |ONON avelioThpa
[ele{0IR
ZUppdaTIVh oXapa
Wapia TomoBetroTe éva |\EIToUpYia "3D" |3 200 20-30

Tayi o€ éva KATW
paeI.
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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.

8.1.3 I'kpIA

Katd 1o WAoIUO 07O YKPIA, TO KOKKIVO
Kp£ag, Ta Wapla Kal Ta TTouAepiké Ba podi-
oouV €UKOAQ, Ba éxouv wpaia KpouaTa Kal
d¢ev Ba oTeyvwoouv. Ta QIAETOPICPEVT
Kp€aTa, Ta KpEQTa € GOUBAQ, Ta AOUKAVI-
Ka, KaBwg Kai Ta Aayavik& Je uwnAn TTeple-
KTIKOTNTO O€ UYPA (VTOUATEG, KPEPPUDIO
KATT.) €ival 1d1aiTepa KATAAANAQ yia WAOIUO
OTO YKPIA.

FeviKEG MPOELSOTOL)OELG

» KAegivete TRV TOPTA TOU POUPVOU KATA
TO YNOIUO Pe YKPIA. MoTé Pnv yRvere
OTO YKPIA ME TNV TTOPTA TOU POoUpVOU
QAVOIKTA.

Ta Bacika yia 1o yKpLA

» [NpoeToipdleTe yia 10 YKPIA 600 TO duva-
1OV aynTté TTapopoIou TTAXOUG Kal
Bapoug.

» KataveiyeTe Ta KOPPATIA TTOU TTPOKEITAI

va ynbouv oTn oupudTivn oXdpa i aTo
TAWi uE GUPUATIVN OXAPa PE TETOIO TPOTTO
WaoTe va pnv utrepPaivouv Tig dIaoTACEIG
TNG avTioTAONG.

AvdaAoya pe TO TTAXO0G TWV KOPMHOTIWV
TToU 6a YnBouv OTO YKPIA, UTTOPE Ol
XPOVOI HOYEIPEPATOG Va dlaPEPOUV aTrd
auToUG TTOU ava@EPOVTAl OTOV TTiVOKA.
TotroBeTAGTE TN GUPUATIVN OXAPA 1) TO
TaWi ue oUPUATIVN oXApa OTo €TTIBUPNTO
eTTITTESO OTOV POUPVO. AV LaYEIPEUETE
Tavw OTN CUPUATIVI OXAPA, TOTTOBETA-
OTE TO TAWi TOU POUPVOU OTO XAUNAOTEPO
PA®I yia va oUAAEyel Ta uypd. To Tawi Tou
(oUpVOU TTOU TTPOKEITAI VO TOTTOBETATETE
TIPETTEI VA £XEI HEYEOOG APKETO YIA VA KO-
AOTTTEI OAN TNV €mMIPAvEIa TNG OXAPAG.
Autd TO TOWI UTTOPET VO PNV TTEPIAQ-
Bavetal pe 10 TTPOIGV. MNPocBEéaTE Aiyo ve-
PO OTO TAWI TOU POUPVOU, YIO VO BIEUKO-
AUveTe TOV KABAPIOWO TOU.

MNivakag MkptA
Paynto A%eooudp Tpog Oéon pagiou O¢eppokpacia (°C) Xpoévog ynoiparog
XpAaon (AeTrT.) (Trepitrou)

Wapia 2UpUATIVR OXapPa 4-5 250 20-25
gg’;"""“"o OF HEP 5y ppamvn oxépa 4-5 250 25-35

MmTékia (Bodivo) - . . }

12 TrogéTTa 2UpudTIvn oXapa 4 250 20-30

Apvioia TraiddKia 2upudTivn oxapa 4-5 250 20-25

MpifoAa - (kpéag o€ . . R R

KGBOUC) ZupudTivn oxapa 4-5 250 25-30
Mooxapioia aiddkia | ZupudTivn oxdpa 4-5 250 25-30

Aayxavikd oykpaTév 2UpudTIVh oXapa 4-5 220 20-30

Ywyi TooT ZUpudTIVh oXapa 4 250 1-4

ZuvioTdTal TpoBéppavan yia 5 AeTrTd yia OAa Ta @aynTa TTOU WHRvVOVTal GTO YKPIA.

[upioTe Ta KOPPATIO TOU @aynToU PETA atrd 1/2 Tou GuVOAIKOU XpOVOU WNGOiNaTOG GTO YKPIA.
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XaunAoé ykpiA pe uttofonOnon avepioTApa

Paynté A%eooudp pog |Tpotrog AsiToup- |@éon pagiol Oeppokpaoia Xpovog ynoiua-
xenon yiag (°C) T0G (A£TrT.) (TrEPI-
TToU)
XapnAo ykpIA pe
Yapia ZupudTivn oxdpa [utroBoribnon ave- (4 200 30-35
HIoTAPa
. _ XapnAd yKpIA pe
K%TEOUOUAO Ot e ZuppdTivn oxapa |utroBonBnon ave- |4 250 25-35
pioes HIoTAPA
. ~ XapnAod ykpIA pe
\')’g'ﬂ;'(:_?ogsgflw ZuppdTivn oxdpa [utroBoridnon ave- (4 250 30-40
n HIoTAPA
. 2UppdTIvh oXapa .
:\ggmﬁ) | iy |, TomodemaTe ﬁ(ﬁﬁgﬁﬁé’ﬁg'ﬁfa 3 15 Aerrr. 250, pe- 1,44
(1kg) £va Tayi o€ éva \oThoa 16 amd 180 - 190
9 KATW PAQPI. Hiome

Mnv TTpoBeppaiveTe Ta aynTd TTOU CUVICTATAI GE QUTOV TOV TTIVAKA WNOiNATOG.

8.1.4 Mayeipepa pe utroffonbnon

aTpOU

Ievikég mAnpopopieg
» To payeipepa pe utroBori®non aTuou

di1dpKelEg TTou kKaBopidovTal TN oTIyPA
TTPO0BNKNG VEPOU UTTOBEIKVUOUV TO
XPOVO TToU €XEl TTAPEANDEI UETA TN TTPO-
Bépuavaon.
* O Tivakog YayeIpEPaTOS TTEPIEXEI TTPO-

JTTOpEl Va TTpaypaTtotroindei yévo pe Tig
AerToupyieg payeipéuartog pe utrofonon-
an atpou TTou kaBopidovTtal GTo EyXEIpi-
O10. Acite TO TUANA "TpdTTOI AcITOUPYIag
Tou Qoupvou" [» 61] yia AsiToupyieg pa-
YEIPEUATOG P uTToonOnon arTuou.

* Av gToV TTivaka PJayEipéPaTog ouvIoTATaAl
TpoBépuavan, BePaiwbdeiTe va TOTTOBETH-
OETE TO PayNTO OTOV YOUPVO aPoU OAo-
KANpwOei n mpoBépuavan. O1 Xpovikég

TAOEIG POYEIPEPATOG TTOU £XOUV DOKIUA-
oTei a1oé Tov KaTaokeuaoTr. MNa eaynta
TT0U &€V UTTAPXOUV OTOV TTiVOKQ, ITTOPEi-
TE VO pUBPICETE €0€IG TNV TTOCOTNTA VE-
pou, Tn Beppokpaaia, TN AIToupyia pa-
YeIpEPATOG Pe uTToBorBnan aTyol Kal Tov
XPOVO.

 [MpaypaToTroIoTe TO YAYEIPEPD PE UTTO-

BonBnon atpou pe éva Tayi.

®daynto A%eooudp |Tpotog Asi- |@féon pa- Oeppokpa- [MoooétnTa [ Xpoévog el- | Xpoévog wn-
TPOG XPRoN |Toupyiag @I00 oia (°C) VEPOU TTOU | CaywyRg oiparTog (Ae-
XpeladeTal  |vepou T.) (Trepi-
(ml) Tmou)
. . . TTPIV TV
OAGkAnpo  |Kavovikd Ta- | Aemoupyia |, 200 TipoBépuav- |30 ... 35
Wwyi Wi 3D
an
ONokAnpo |, . Karw/mavw 25 AertT. 250/ TPV TV
. avovikd To- |avTioTaon pe . .
KOTOTTOUAO e A 2 max, META 300 TpoBépuav- |60 ... 80
. |wi utroponénon A
HE Aaxavikd . a6 190 on
avepIoTApa
Kéatw/méavw
o Kavoviké Ta- |avtioTtaon he TV TV
Maidakia - . 3 180 250 TTpoBéppav- |65 ... 75
Wi utroponénon o
QAVEIOTHPO n
Kéraaap- 1y voviks Ta- ESTTi((;)T/gngs e TV
vIoU pe Aaxa- | oy \ON KE |4 170 350 TpoBéppav- (90 ... 110
. Wi utroporRénon
VIKG . on
avepioThpa
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®daynro Ageooudp |Tpotrog Asi- |@éon pa- O¢ppokpa- (Moodtnta | Xpoévog el- | Xpovog yn-
TPOG XPoN | Toupyiag @I00 oia (°C) vepoU TToU | caywyng oiparog (Ae-
XpeladeTal  |vepou T.) (TTEpi-
(ml) Tou)
. ~ A . TPIV TNV
Wwpdki po- - |Kavoviké Ta- | Oepuog 3 180 150 TpoBEpav- |25 ... 35
S yi aépag on
L . TIpIV TV
ToIkéik K?l’°"”‘° @ f\SEI'DT,?“pV'a 3 120 200 TIpoBépuav- |45 ... 55
Y on
* AuTtd Ta ageooudp PTTopEi va pnv TepIAapBavovTal ue To TTPOIOV.
8.1.5 ®aynTtd dokiung Mivakag payelpéparog yla paynta Sokt-
* Ta @ayntd o€ auTtdv TOV TTiVaKa PayeEl- Hwv
PEPATOG £XOUV TTAPACKEUOOTEI TUPQWVA
ue 1o TTpoéTUTTO EN 60350-1 yIa digu-
KOAuvon Tng BOKIUAG TOU TTPOIGVTOG Yid
IVOTITOUTO EAEYXOU.
Mpotdoeig yia Yoipo pe éva yévo Tawi
®daynro Ageooudp pog |Tpotog Asitoup- (@éon pagiol O¢gppokpaocia Xpovog ynaiua-
XpAon yiag (°C) TOG (AeTrT.) (TTEPI-
1Tou)
TpipTokoUAoupo . . |Mévw kal KEaTw _
(YAUKG PTTIOKGTO) Kavoviké tayi avrioTaon 3 140 20-30
>€ YovTéAa pE
oupudTiva
J apia:3
Tpl(pT(’)KOU)\OU’pO Kavoviké Tawi *  |@epudg aépag pae 140 15-25
(YAUKO pTTIoKATO) € HOVTEAG XWPIG
oupudTiva
papia:2
Mikp& KEIK Kavoviké Tayi*  |NOVWKaIKaTw |4 160 25-35
avTioTaon
Mikpd Kéik Kavoviké tayi *  |@eppodg aépag 2 150 25...35
Z1poyyuAn @oppa
KEIK, OIAUETPOU 26 | - . .
MavrteoTavi cm Je oQIyKTAPA, HGY‘” kal kaTw 2 160 30...45
. . |avtioTaon
TAvw o€ CUPPATI-
vn oxdpa **
ZTpOoyYUAn @Opua
KEIK, BlapETPOU 26
Mavreamavi cm e oQIyKTAPa, (Oepuds aépag 2 160 30-40
Tavw o€ GUPUATI-
vn oxdpa **
Z1poyyuAn paopn
HETAAAIKA @Oppa, . .
MnAéTTTa SiapéTpou 20 cm, | 10VW Kal KGTw |, 180 60 ...75
- .. |avrioTaon
TAvw o€ CUPPATI-
vn oxdpa **
Z1poyyuAn padpn
HETAAAIKA @Oppa,
MnAoTmiTa Siapétpou 20 cm, |Oepudg aépag 2 170 50-70
Tavw o€ GUPUATI-
vn oxdpa **
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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 *
(O19TOKOUAOUPO Ocpuoe atpag  [2-4 140 15-25
(YAuko ptmiokéTO) 4-Tayi yia TiTeg *

ZuvioTaTal TTpoBéppavan yia OAa Ta aynTd.

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

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

FkpIA

®daynto Aegooudp TTpog

Xpfion

©éon pagiol

Xpoévog ynoiparog
(AerrT.) (Trepitrou)

O¢eppokpacia (°C)

MmigTékia (odIvo) -

12 Tioo6TTa ZuUpudTIvh oXapa 4

250 20-30

Ywyi TooT ZUpudaTIVN OX4pa 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 WNaiNaTOG GTO YKPIA.

9 ZuvtApnon Kai KaBapiouog

9.1 Tlevikég TAnpo@opicg kKabapi-
ouoU
FeEVIKEG MPOELSOTOU|OELG
* [epIpéveTe va KPUWOEI TO TTPOIGV TTPIV TO
KaBapioete. O1 KAUTEG ETTIPAVEIEG UTTO-
poUV va TTPOKAAETOUV eykauuaTal!

* Mnv TrepvdTE Ta ATTOPPUTTAVTIKE aTTEUDEi-

ag TTAvVW OTIG KAUTEG eTTIPAveleg. MTTopei
va dnuioupynBoulv avegitnAeg KNAideG.

* Metd amd k&be xprion, TTPETTEI va KaBapi-

CeTe TO TTPOIGV OXOAAOTIKA KOl VA TO OTE-
yvwveTe. ‘ETol, Ta katdAoima gayntou Ba
KaBapifovtal eUkoAa kal dev Ba kaiyovTal

oTav TavaypnaipoTroindei To TTpoidv ap-

yotepa. ETTopévwg, n weéAiun didpkeia
CWNG TTOPaTEIVETAI KOl TA GUVABN gU@avi-
{Opeva TTPoBAARUATA PEILVOVTAL.

* Mnv xpnolhoTrolEiTE TTPOIGVTA KaBapI-
OpoU Pe aTud yia Tov KabBapiouo.

* Opiopéva atmoppuTravTiKa A KaBapIoTIKA
pTTOPOUV Va TTPOEEVATOUV CNnuIG OTNV
EM@PAVEIQ. ZTA AKATAAANAG KOBaApIOTIKA
ouykaTtaAgyovTar: XAwpivn, KabapioTika

ME appwvia, o&éa i XAwplo, TTPoidvTa Ka-
Bapiopol e aTuod, TTPoidvTa apaipeang
aAdTwy, KnAidwv Kal okoupldg, kabapi-
oTIKG TTou Xapdgouv (KaBapioTIKG o€
KpEPa, oKOVN TPIWIPATOG, KPEPD TPIWIHA-
TOG, €i0n yIa TpiYyIPo TTOU Xapdlouv, oUp-
Mo TPIYiUaTOG, OKANPA& oQouyydapIa, TTa-
VIG KaBapIoPOoU TToU TTEPIEXOUV aKaBap-
gieg Kal KATAAOITTa ATTOPPUTTAVTIKOU).

» Agv xpeladetal €101KO KaBapIOTIKO yia TOV
KaBapiouod petd amd kdbe xprion. Kaba-
pICeTE TN OUCKEUN XPNOIPOTTOIWVTAG
ATTOPPUTTAVTIKO TTIATWY, XANIapO VEPO Kal
€va JOAOKO TTavi ] o@ouyyapl, Kal Ka-
TOTTIV OTEYVWVETE TNV PE £VA OTEYVO TTAVi.

* Na @povTifeTe OTTWOOATIOTE VO OKOUTTICE-
T€ KAOE UTTOAEITTOPEVO UYPO UETA TOV KO-
Bapioud kal va kabapileTe apéowg
oTToladATTOTE YayNTA TTITOIAI(oVTal KATA
TO Payeipgua.

* Mnv mAéveTe Kavéva €EAPTNUA TNG OU-
OKEUNG 0aG 0€ TTAUVTAPIO TTIATWY, EKTOG
€AV ava@EépETal SIGPOPETIKA OTO EYXEIPI-
dio xpriong.
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lNa TG TAGAKEG EGTLWV:

01 6¢Iveg akaBapaieg, OTTwG yaAa, Topo-
TOTTOATOG Kal AddI1, UTTOPEi va TTPOKa-
Aéoouv poOVIPOUG AEKEDEG OTIG TTAGKEG
€0TIWV KAl OTIG £0TiEG TNG Koulivag. Ka-
BapiCeTe auETWGS OTTOIOOATTOTE UYPO
UTTEPXEINIOE, APOU aTTEVEPYOTTOINOETE TNV
TIAGKQ ETIWV KAI TNV AQACETE VA
KPUWOEI.

Emupavetreg Inox - avogeidwTeg

Mn xpnoipoTrolgiTe KABAPIOTIKA TTPOIOVTQ
TTOU TTEPIEXOUV 0EU i XAWpPIOo yia va Kaba-
pioeTe avogeidwTeg emipaveleg Kal AaBEG.
To XpWHa TWV avoEeidWTWV-IiNoX ETTIPA-
VEIWV PTTOPEi va aAAdgel ue Tnv TTapodo
Tou Xpovou. AuTo eival Quciooyikd. Me-
TA a1o KABE ¥prion, kaBapilete pe Eva
QTTOPPUTTAVTIKO KATAAANAO yia avogeidw-
N 1 inox emQAvela.

KaBapiCete pe Eva pahakd Travi ye oommw-
vOOIGAUMQ Kal UYpO aTTOPPUTTAVTIKO (TTOU
Oev xapdder), KaTAAANAO yia ETTIPAVEIEG
iNoOX, TTPOCEXOVTAG VO OKOUTTICETE HOVO
o€ Mia kaTeuBuvon.

AQaIpeiTe AUECTWG Kal XwpPig kaBuaoTépn-
on o170 TIG YUAAIVEG KAl INOX ETTIQAVEIEG
KnAideg at16 dAata, Addi, GuuAo Kal TTpw-
Teivn. O1 KNAIdEG PTTOPEi VO TTPOKAAETOUV
oKoupId Pe TNV TTGPodo Tou XPOVou.

Ta kaBapioTiké TTou wekdlovTal/epap-
polovTtal oTnv emQAveIa Ba TTPETTEl va
KaBapifovtal dueaa. Av TTOPAPEIVOUV KO-
BapioTiké TTou Xapdlouv TTavw OTnV ETTI-
@avela, PTTopei va TTPoKaAéoouv aAAayn
TOU XPWHATOG TNG ETTIPAVEING TTPOG TO
AEUKO.

Epayté emupdveleg

O @oUpVvog TTPETTEI VO KPUWOEI TIPIV TOV
KaBapIouod oTov XWwpo payeipéuarog. O
KOBapIoPOG KAUTWYV ETTIPAVEILV Ba TTpOo-
KaAEael Kal Kivouvo QuwTIag Kal {nuId
oTnNV gpayi€ MEAVEIQ.

MeTd atd kdBe xprion, KaBapigeTe TIG
EPAYIE ETTIPAVEIEG XPNOIUOTTOIVTAG
QATTOPPUTTAVTIKO TTIATWYV, XAIapo vepod Kal
£€va JOAaKO TTavi j aouyydpl, Kal Ka-
TOTTIV OTEYVWVETE TIG PE £V OTEYVO TTAVI.

* Av n ouokeun oag d10BETel AeiToupyia €0-
KOAOU KaBapIoPoU JE aTUO, ITTOPEITE va
XPNOIUOTTOINCETE AQUTA TN AEITOupyia yia
MN povieG akaBapaies. (Agite TO TUAUQ
"EUkoAog kaBapiopdg pe aTuo [» 88]".)

KaTaAuTiKEG EmUPAVELEG

* Ta TTAEUpPIKA TOIXWHATA OTOV XWPO PAYEl-
PEPATOG PTTOPET Va gival KAAUPPEVA HOVO
ME EPayI€ R YE KOTOAUTIKA TOIXWHaTA. Au-
16 Slo@EpeEl avaAoya PE TO JOVTEAO.

* Ta KATOAUTIKG TOIXWHOTA £€X0UV EAaPPG
MaT Kal TTopwdn emi@aveia. Ta KataAuTI-
K& TOIXWHATA TOU QOUPVOU BeV TTPETTEI VA
kaBapidovTal.

» O1 KATOAUTIKEG ETTIQAVEIEG ATTOPPOPOUV
AG&dI xapn oTnv TTopwdn Toug doun Kal
apyiCouv va yuaAifouv étav n m@AveEIa
£XEI KOPEOTEN e AAdI, OTTOTE CUVIOTATAI
va avTIKaBIoTaTe Ta E§apTAMATA QUTA.

MuaMwveg emupaveleg

» Otav Kabapilete YUANIVES ETTIQAVEIES, [N
XPNOIYOTTOIEITE OKANPEG PETAAAIKEG EU-
OTPEG Kal KOBAPIOTIKA TToU Xapdlouv.
Autd ptTopouv va TTpogeviioouv nuId
oTn YUGAIvn TTIQAVEIQ.

» KaBapileTe T GUCKEUN XPNOIMOTIOIWVTAG
ATTOPPUTTAVTIKO TTIATWY, XANIapO VEPO Kal
éva Travi JIKPoivwv KATAAANAo yia yudAI-
VEG ETTIPAVEIEG KAl OTEYVWVETE TNV HUE EVa
OTEYVO TTAVI JIKPOIVWV.

* Av UTTAPXOUV KATAAOITTO OTTOPPUTTAVTI-
KOU PETA TOV KABAPIOWO, OKOUTTIOTE Ta HE
KPUO vEPO KAl OTEYVWOTE PE £va HAaAaKO
Kal oTeyvo TTavi. Ta kardAoITra atroppu-
TTAVTIKOU UTTOPEI va TTpogevrioouy Cnuid
aTn YUGAIVN ETTIQAVEIQ OTNV ETTOUEVN
XPron Tou TTPOoIdVTOG.

» Aev TTPETTEl O€ Kaia TrepiTTwon va {uoe-
TE Ta KATAAOITTA TTOU €X0OUV EEPaBEi TTAVW
oTnNV YUGAIVN €TTIQAVEIQ e OOOVTWTA Ha-
Xaipia, cUpua TpIYipaTog A Trapduola
péoa TTou Xapadouv.

» MTopeite va aaipeiTe TIG KNAideg aoBe-
aTiou (KiTpIvEG KNAIGEG) aTTO TN YUAAIVN
EMQPAVEIQ PE EPTTOPIKA JIABETINO UAIKO
agaipeong aAdTwy, A PE Eva UAIKO agai-
peong aAGTWY OTTWG {UdI A XUPO Agpo-
viou.
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* Av n em@avela £xel évrovn puTTavon,
atrAwoTe KABAPIOTIKG TTéAvw GTNV KNAIda
ME éva OQOUYYApI Kal TTEPIMEVETE TTOAAN
wpa yia va dpdcel. Katétv kabapioTte Tn
YUGAIVN eTTIQAVEIQ PE EVa UYPO TTAVI.

* AMOIWOEIG XPWHATOG KAl KNAIBES TTAVW
aTn YUAAIVN ETTIQAVEIQ €ival KOVOVIKO @al-
VOUEVO Kal OX1 EAATTWHATA.

MAaocTka eEapTApaTa Kat BappEVeG EML-

Ppaveleg

» KaBapilete Ta TTAAOTIKG €CapTAPATA Kl
TIG BauuéVEG ETTIQPAVEIEG XPNTIO-
TTOIWVTAG ATTOPPUTTAVTIKO TTIATWY, XAIapo
vEPO Kal éva WaAako TTavi A opouyydpl,
Kl KATOTTIV OTEYVWVETE PE EVA OTEYVO
TTavi.

* Mn xpnoipoTroleiTe OKANPEG HETOANIKEG
EUoTPEG KOl KABAPIOTIKA TTOU XaPALouV.
AuTd Ta €idn uTTOopoUv va TTPOKAAECOUV
{NMIA CTIG ETTIQAVEIEG.

* BeBaiwBeite 6T 01 EVWOEIG TWV PHEPWV
TOU TTPOIGVTOG OEV TTAPAPEVOUV UYPEG KOl
ue atmmoppuTravTikd. ANAIWG YTTOPET va
TTPOKUWEI BIABPWON OTIG EVWOEIG AUTEG.

9.2 KaBapiouoég Twyv afeooudp

Mnv TTAéveTe Ta aeooudp Tou TTPOIGVTOG
o€ TTAUVTAPIO TNIATWYV €KTOG AV auTtd ava-
QEPETAl PNTA OTO EYXEIPIBIO XPrONG.

9.3 KaBapiopdg Tng TAdKag
E£0TIWV

FudAivn emi@AvVEIO HOYEIPEPATOG

MNa Tov kaBapiopd yudAivng em@aveiag po-

YEIPEPATOG aKOAouBoTE Ta BripaTa Kabapl-

OMoU TToU TTEPIYPA®OVTaAl YIA TIG YUAAIVEG

EMIPAVEIEG OTNV eVOTNTA “T€VIKEG TTANPOPO-

pieg kaBapiopoU”. MNa eIBIKEG TTEPITITWOEIG,

MTTOPEITE VO OAOKANPWOETE TOV KABAPIOUO

OUPQWVA WE TIG TTOPOKATW TTANPOPOPIEG.

» ®ayntd TTOU TTEPIEXOUV CaxXapn, OTTWG N
KpEéPa Kal To GIpOTTI, TIPETTEI VA Ta Kaba-
piCeTe AUEOWG, XWPIG va TTEPIPEVETE VA
Kpuwaoel N emmQaveia. AIaQopeTIKA, n
YUGAIVN ETTIQAVEIQ PHAYEIPEPATOG UTTOPET
Va UTTOOTEl YOVIUN CnuId.

* Mn xpnoigoTrolEiTe KABAPIOTIKA YIa £pya-
gieg KaBapPIGUOU TTOU TTPAYUATOTTOIEITE
600 n TTAGKa €0TIWV gival akOua TTOAU Ce-
oTn, OIAQOPETIKA PTTOPEI va TTPOKUWOUV
HOVIPEG KNAIBEG.

9.4 KaBapiopnodg Tou ivaka gAéy-
XOou

+ Orav kaBapiCeTe TOV TTivaka EAEYXOU pE

TA KOUUTTIA, OKOUTTICETE TOV TTiVAKA KOl TO
KOUMTTIG e éva eAappd uypd HOAAKS TTa-
Vi KaI OTEYVWVETE WE Eva OTEYVO TTAVI.
Mnv a@aipeiTe T KOUPTTIA KAl TO OTEYO-
VOTTOINTIKG TTOU BpiokovTal atréd KATw
6tav kaBapileTe Tov TTivaka. Mtropei va
UTTOOTOUV {nuId O TTiVOKOG EAEYXOU Kal Ta
KOUMTTIA.

» Evw kaBapilete Tivakeg eEAEyxou TUTTOU
iNOX PE KOUPTTIA, YN XPNOIUOTIOIEITE KO-
BapIaTIKA ETTIPAVEIWY iINOX YUPW OTTO TO
koupTri. MTTopei va anaTolv o1 evoeitelg
yUpw a1Td TO KOUWTTI.

» O1 TrivaKeg eAEyXOU aQAG TTPETTEI VA Ka-
BapiCovTal pe éva eAa@pd uypo JoAaKS
TTAVi KAl VO OTEYVWVOVTAI PE EVa OTEYVO
TTavi. Av 10 TTpoidv aag d1aBETel AsiIToup-
yia KAEIOWPOTOG TTANKTPWY, EVEPYOTTOIN-
OTE TO KAEIdWUA TTAAKTPWYV TTPIV TOV KO-
Bapioud Tou TTivaKa EAEyXOU. AIOQOPETI-
K4, uTTopEi va TTpokUWel AavBaaouévn avi-
XVEUON OTa TTAAKTPQ.

9.5 KaBapiondg Tou ecwWTEPIKOU
TOU OUpPVOU (XWPOU HayEl-
péparog)

AkoAouBnoTe Ta BripaTa kabapiouou TTou

TTEPIYPAPOVTal OTNV £vOTNTA "TEVIKEG TTAN-

pogopieg kKabapiopoU" cuuPwva Pe Tov TU-

TTO TWV ETTIPAVEIWV PNETA OTOV YOUPVO COG.

Ka@aplopog Twv TAEUPLKWY TOLXWHATWYV

TOU (poupVvou

Ta TTAEUPIKA TOIXWHATA OTOV XWPO PaYEl-

PEMATOG PTTOPET Va gival KAAUPPEVA PHOVO

ME epayié A HE KOTAAUTIKA TOIXWHaTA. AUTO

dlapépel avaloya Pe TO HovTéAO. Av UTTApP-

XEl KATAAUTIKO TOiXWHA, aVOTPEETE yia TTAN-

po@opieg TNV evoTnTa "KATAAUTIKEG ETTI-

Qaveleg".

Av To TTPOIOV 0ag £XEl CUPPATIVA PAPIa,

aQaIpéaTe Ta CUPUATIVO pAQIa TTPIV KaBapi-

O€TE Ta TTAEUPIKAG ToIXwuaTa. KaTtétriv oAo-

KANPWOoTE TOV KaBapIoud OTTWG TTEPIYPAPE-

Tal oTNV €vOTNTa "TEVIKEG TTANPOPOPIES KO-

Bapiopol" cUPPWva Pe TOV TUTTO TNG ETTI-

QAVEIAG TWV TTAEUPIKWYV TOIXWHATWV.

EL /87



Mo va a@aipéoeTe T TTAEUPIKA CUPHATI-

va pdg@ia:

1. AQaipéaTe TO UTTPOCTIVO PEPOG TOU OUP-
paTIVOu pagiol TpaBwvTag HaKpId aTTo
TO TTAEUPIKO TOIXWHA.

2. TpaBngte To cupPdTIVO PAQPI TTPOG TO
MEPOG 0OG VIO VA TO APAIPETETE TEAEIWG.

- N W B o

3. Ta va emavacuvoéoeTe Ta pagia, ol dia-
dIKagieg TTou xpnaiyoTtroinénkav kard
TNV aQaipeon TTPETTEl va ETTAVOANPBoUV
atrd 10 TEAOG TTPOG TNV apxr|, S1adOXIKA.

KaBapicTe TNV KOWNOTNTA VEPOU OTH BAch

TOUL PoUPVOL

AvaAoya pe Tn ouxvoeTNTa TWV EPYATIWV

payeipéuaTtog pe uttoforndnon aTuou-guko-

Aou kabapiopoU Pe aTud Kal TN oKANPOTNTA

TOU XPNOIUOTTOIOUKEVOU VEPOU, UTTOPEI vVa

oxnuaTioTouv KnAideg atrdé aAara acBeoTi-

OU OTNV KOIAOTNTA vEPOU aTn Bdon Tou

@oupvou.

Ma va apaipéoete Ta GAATO TTOU PTTOPEIT

VO OXNMATIOTOUV OTNV KOIAOTNTO VEPOU

oTn Bdon Tou YoUPVOoU, META OTTO PaYEi-

pePa pe uttofonOnon arpoU-eUkoAo Ka-
00pIOMO PE ATHO, YETA aTTO 2 £wg 3 KU-
kAoug AsiToupyiag:

1. MpocoBéoTe 350 ml Aeukou gudiou (n
0&UTNTO TOU EUBIOU Bev TTPETTEN Va UTTEP-
Baivel To 6%) oTnv KOIAGTNTO vEPOU OTN
Bdaon Tou @oupvou.

2. Mepipévere TouhdxioTov 30 AeTTTA yia va
utTopéael To {UdI va SlaAUoel Ta KATAAOI-

TTa aAGTWV o€ Beppokpacia TEPIBAAO-
VTOG.

3. KaBapioTe TNV KOIAGTNTO vEPOU pE éva
HoAaKS uypo TTavi Kal YE éva oTeyvO TTa-
vi.
Mo va au§noete TNV amrédoon Tng agai-
peong aAdTwv mIBavOV oTnV KOIAGTNTA
vepou, padi pe Ta Trapatrdvw BApata
a@aipeong aAdTwv, HETA a1rd KABe 10
XPHoEIg:
EmAéETe évav TpATTO ASiTOUupyiag oTov
OTT0i0 N KATW avTioTaon gival evepyn Kal
a@ProTE TO POUPVO Va AEITOUPYATElI OTOUG
100 °C yia 2-3 Aemrtd. Kartdtmiv, atrevepyo-
TTOINOTE TO POUPVO KAl WEKATTE TO KaBapI-
OTIKO ECWTEPIKOU TOU GPOUPVOU KOl GXAPWY,
TO OTTOI0 CGUVICTATAI GTOV ICTATOTIO VIO TN
HAPKA TOU TTPOIOVTOG Gag, HECA OTNV KOI-
A&TNTa vEPOU OTNn BACTN TOU POUPVOU Kal
aproTe 10 va dpdaoel yia 5 Aetrtd. MeTd atrd
5 AeTTTd, OKOUTTIOTE TNV KOIAOTNTA VEPOU
oTtn Bdon Tou @oupvou PE Eva uypod Travi
MIKPOIVWV KAl OTEYVWOTE TNV.

9.6 EUKoAoG KaBapIOPOG ME ATUO

AUTOG eITPETTEI TOV EUKOAO KABAPIOHS TWV
akaBapaoiwv (Trou dev €Xouv TTOPAEIVEl yia
HEYAAO XPOVIKO SIACTNUA) Ol OTTOIEG AAO-
KWvouV atré Tov atud yéoa oTo GoUupvo Kal
atrd Ta OTAYOVidIa CUUTTUKVWHATOG VEPOU
OTIG ECWTEPIKEG ETTIQAVEIEG TOU POUPVOU.

1. AgaipéaTe 6Aa Ta afeooudp atmo Yéoa
atrd 10 YoUpvo.

2. MpocBéaTe oTnV KOIAGTATA OTN Bdon
Tou @oupvou 200 ml vepo.
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ATTOQUYETE TO ATTECTAYUEVO 1 QIA-
@ TPAPIOHUEVO VEPS. XPNOIKOTTOINOTE

MOVO £TOIMO VEPA.

3. ZTov TTivaka EAEyXOU, TTATHOTE TO KOU-
PTTi payeipépaTog/kabapiopol Pe uTTo-
Bonénon amoé aTtuo.

= H Auyvia payeipéuarog/kadapi-
ououU ue utrooriBnon atuou oTov
TTivaka eAEyxou Ba avAayel.

4. PuBuioTe ToV oUpVvo oTn Acitoupyia €0-
KOAOU KaBapIoPoU e aTud Kal apioTe
Tov va Aeiroupyrjoel atoug 100 °C yia 20
AeTTTd.

AvoitTe auéowg TNV TTOPTA TOU POUPVOU Kal

OKOUTTIOTE TO E0WTEPIKG TOU HE £va uypo

oouyydpl ) Travi. Otav avoiéete TNV TOPTA

Ba eAeuBepwBei aTuodg. AuTOg UTTOopPEi Va

atroTeAETEl KivOUVOo eyKaupdaTwy. MNpooéye-

TE OTAV AVOIYETE TNV TTOPTA TNG CUCKEUNG.

MNa emipoveg akabapaoieg, kabapileTe TO

TTPOIOV XPNOIUOTIOIWVTAG ATTOPPUTTAVTIKO

mAaTWYV, XAIapd vepod Kal £va HaAakd Travi i

O@OUYYApI, KOl KATOTTIV OTEYVWVETE TO HE

£€va OTEYVO TTAVi.

>1n Asitoupyia eUkoAou kaBapi-

@ OPOU PE OTUO, AVOUEVETAI TTWG TO
TTPOCTIOEPEVO VEPOS ECATUICETAI KOl
OUUTTUKVWVETAI OTO ECWTEPIKO TOU
@oUpVou Kal TNG TTOPTAG TOU YoUup-
VOU YIa VO HOAOKWOEI TIG EAAPPEG
aKaBapaieg TTOU €X0UV OXNUATIOTET
OTO GOoUpvOo odag. To vepd atrd ou-
MTTUKVWON TTOU oXnuaTieTal TTavw
oTnV TTOPTA TOU POUPVOU PTTOPET VO
OTAEEl KATW OTAV AVOIEETE TNV TTOP-
T TOU PoUpvou. MOAIG avoitete TNV
TOPTA TOU YOUPVOU OKOUTTIOTE TO
VEPO TTOU OXNUATIOTNKE aTTd OU-
MTTUKVWOT).

(Alagépel avaoya Pe TO JOVTEAO TOU TTPOI-
6vTog. M1ropei va un diatiBetal 1o dIKO
0agG TTPOIOV.) MeTA TN CUPTTUKVWON PECT
OTO OUPVO, UTTOPEI va TTPOKUYEI OUO-
owpeuon vepou I uypaaciag aTo KavaAl Tng
KOIAOTNTAG KATW aTT0 TOV POoUpvo. MeTd Tn
XPron, oKouTrioTe auTtd TO KavAaAl TNG KolI-
AOTNTAG pE éva eAa@pd uypd TTavi Kal OTe-
YVWOTE TO.

9.7 KaBapiopdg Tng THPTAG TOU
@oupvou

MrTTopeiTe va agaipéoeTe TNV TTOPTA TOU
@ouUpvou Kal Ta T¢AIa Tou GoUpvou yia Va
Ta KaBapioeTe. O TPOTTOG aPaipecns TNG
TTOPTAG KAl TWV TCapIWV eEnyeiTal aTig
evoTnTEG "AQaipeon TNG TTOPTAG TOU
@oupvou" kal "AQaipeon TWV ECWTEPI-
KWV T{aMIwV TNG TTopTag”. AQou agai-
PECETE TA EOWTEPIKA TCAMIA TNG TTOPTAG, KO-
BapioTe Ta PE ATTOPPUTTAVTIKO TTIATWY, XAIO-
PO vePO Kal Eva JaAakd TTavi fp ceouyyapl,
KOl OTEYVWOTE Ta PE Eva oTeyvo TTavi. [Na
TOV KABaPIoPO KaTaAOITTwV aAdTWYV TTOU
MTTOPEI VO OXNUOTIOTOUV TTAVW OTO TCAWI
TOU QOUPVOU, GKOUTTIOTE TO TCAMI e EUDI
Kl EETTAUVETE.

Agaipeon TG mOPTAG TOU POUPVOL

1. Avoite TNV TTOPTO TOU YOUPVOU.

2. Avoi¢te Ta KNITT TNV UTTOB0XN UEVTEDE
TNG UTTPOCTIVAG TTOPTAG OTa HEIA Kal
apIoTEPA WOBWVTAG TA TTPOG TA KATW
OTTWG O¢gix Vel n IKOVa.

3. Mrropei o1 pevTeaEdEG va gival TOU TUTTOU
(A), (B) i (C), avaloya pe To HOVTEAO
TOU TTPOIOVTOG. O1 €IKOVEG TTOU OKOAOU-

BoUv deixvouv TTWG va avoiyeTe KAOE
€vav atd Toug TUTTOUG PEVTECE.

4. O pevreaég TUTTOU (A) UTTAPXEI OE KAVO-
VIKOUG TUTTOUG TTOPTAG.

A

=&y
/

5. O pevreaég TUTTOU (B) uttdpyel o€ TU-
TTOUG TTOPTAG ATTAAOU KAEIGIMATOG.
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6. O pevreoég TUTTou (C) utrdipxel o€ TU-
TTOUG TTOPTAG ATTAAOU AVOiYUOTOG/KAEITI-
HaTog.

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

"

®

TpaBRgte TNV TTOPTA TTOU APaIPEBNKE
TTPOG TA TTAVW YIA VA TNV EAEUBEPWOETE
atrd TOUG PeVTEDEDES BECIA Kal apIoTEP
KOl AQaIpETTE TNV.

lNa va eTTavacuvdEoeTe TNV TTOPTA,
@ o1 81adIKaTieg TTOU XPNOoIYOTTOINON-
Kav KAt TNV agaipeon TPETTEI va
emavaAn@Boulv atod 1o TEAOG TTPOG
NV apxn, diadoxikd. OTav eykabi-
OTATE TNV TTOPTA, PPOVTICETE OTTA-
paiTNTa va KAEIVETE T KAITT TNV
UTTOOOX!H TWV PEVTECEDWV.

9.8 Ag@aipegon Tou eocwTEPIKOU T{O-

HI0U TNG TTOPTAG TOU (pOUPVOU
To e0wTEPIKO TCAWI TNG PTTPOCTIVAG TTOPTAG
TOU TTPOIGVTOG UTTOPEI Va agalpeBei yia Ka-
Bapiopo.

1. Avoite TNV TTépPTA TOU POUPVOU.

2. AgaipéaTe TO TTAACTIKG £EAPTNA TTOU E€i-
Val GUVOEDEPEVO OTO TTAVW TUAKA TNG
MTTPOCTIVAG TTOPTAG TPARWVTAG TO TTPOG
TO PEPOG OOG.

3. O1wg d¢ixvel n eIKOVA, AvUYWOTE TTPO-

OEKTIKA TO TEAEIWG ECWTEPIKO TCAWI (1)
TTPOG 10 "A" KaI KATOTTIV AQAIPETTE TO
TpaBwvTag 1o TTPog T0 "B".

1 Teheiwg eowTEPIKO 2*  EowTepIkd TCAMI
TCAMI (MTTopEi va pn diaTi-
BeTal aTo SIK6 oag
TTPOIOV)

4. Av 10 TTPOIOV 00G £XEI ECWTEPIKO YUAAI

(2), eravaAdaBete Tnv idia diadikaoia yia
Va TO OTTOCUVOETETE (2).

5. To mpwTo BAUA yIa TNV ETTAVOCUVAPUO-

Aoynon Tng TéPTAG Eival va ETTAVATOTIO-
OeTr|oETE TO ECWTEPIKOS TCAMI (2). ToTro-
BetroTe TN AogoTunuévn TTAsUpd Tou
TCOMIOU WOTE VA CUVAVTACE! TN AOLOTUN-
pévn TTAEUPA TNG TTAACTIKNG UTTOBOXAG.
(Av TO TTPOIGV Oag £xel ECWTEPIKO TCAWI).
To eowTePIKG TCAMI (2) TTPETTEI VA TOTTO-
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BeTnO¢ei péoa oTnVv TTAACTIKY UTTOd0XN
TTOU €ival N TTIO KOVTIVA OTO TEAEIWG
E0WTEPIKO TCAMI (1).

6. Otav eTavaToTToBETEITE TO TEAEIWG EOW-
TEPIKO TCAMI (1), BeBaiwBeiTe OTI N TUTTW-
pévn TTAeupd Tou TCapiou gival oTpaAp-
pévn TTPOG TO EOWTEPIKO T¢AI. Eival Kpi-
OIJO VO TOTTOBETHOETE TIG KATW YWVIEG
TOU TeAgiwg ecwTePIKOU TCauIoU (1)
WOoTE va €OPATOUV O€ ETTAPN ME TIG
KATW TTAOCTIKEG UTTODOXEG.

7. QBAO0TE TO TTAOCTIKO €EAPTNHA TTPOG TO
TIAQiC10 €WG OTOU OKOUOTEI AXOG "KAIK".

9.9 KaBapiopdg TnG AGUTTaG TOU
@oupvou

2€ TTePITTTWOonN TTou AepwBei n yudAivn op-
Ta TNG AGUTTOG TOU GOUPVOU PECA OTOV
XWPO PayeipéuaTtog, kabapioTe TNV Xpnol-
MOTTOIWVTAG ATTOPPUTTAVTIKO TTIATWY, XAIO-
PO vEPO Kal €va JOAOKO TTavi N agouyydpl
KOl OTEYVWOTE TN PE éva OTEYVO TTavi. Z€
TepimTwon BAGBNG Tou AQuUTITAPA TOU
@OUPVOU, UTTOPEITE VA QVTIKATOOTIOETE TOV
AQuTITAPA TOu GoUpPVOU GUPPWVA WE TIG
EVOTNTEG TTOU aKOAOUBoUV.
AVTIKATAOTAGH TOU AAUTTHPA TOL (PO~
vou

levikég TPOEISOTTOINCEIG

* [a va amo@uUyeTe TOV KivOUVO NAEKTPO-
TTAN&iag, TTPIV AVTIKATOOTACETE TOV AQ-
TITAPQ TOU YOUPVOU OTTOOUVOEDTE TO
TTPOIOV aTTO TO PEUUA KAI TTEPIMEVETE VA
KPUWaoel 0 goUupvog. O1 KaUTEG ETTIQAVEIEG
MTTOPOUV Va TTPOKAAEGOUV eykauuaTal

* AuTOG 0 PoUpVOG QWTICETAI ATTO évav
AQUTITAPO TTUPOKTWOEWG I0XUOG PIKPOTE-
png Twv 40 W, Uyoug pikpdTEPOU Twv 60
mm, SIaPETPOU PIKPOTEPNG Twv 30 mMm 1
AaptrTipa aAoyovou pe uttodoxEg G9 Kai
1I0XU PIKpOTEPN Twv 60 W. O1 A\auTrTApEg
gival katdAAnAol yia Asitoupyia o€ Beppo-
Kpagieg dvw Twv 300 °C. O1 A\auTTAPES
@oupvou egival diaBéaiyor amd Ta E¢ou-
aglodoTnuéva o€pPIg A adeIoUXOUG TEXVI-
KoUG. AuTé TO TTPOIGV TTEPIEXEI Evav Aap-
TITAPA EVEPYEIAKNG KAGong G.

* H B6¢on Tou AauTTTApa YTTopEi va diagEpel
aTTO AUTA TToU BEiXVEl N EIKOVA.

* O AQuTITAPOG TTOU XPNOIYOTIOIEITAl OTO
TTPOIOV auTd dev gival KATAAANAOG yia

XPAoN @WTIOHOU TWV XWPEWYV TOU GTTITIOU. EL

O okoTrog auTou Tou AauTITAPA €ival va
OIEUKOAUVEI TOV XpAOoTN va BAETTEN TO @a-
ynTo.

* O1 AQuTTTAPES TTOU XPNOIUOTTOIOUVTAI OTO
TTPOIOV AUTO TTPETTEI VA £XOUV AVTOXI) O€
QKPAiEG QUOIKEG TUVONKEG OTTWG Beppo-
Kpaaoieg avw atd 50 °C.

Av 0 @oUpVvog oag £XEl OTPOYYUAR

AapTra,

1. AtroouvdéaTe TO TTPOIdV aTTd TNV TTAPO-
XN PEUMATOG.

2. A@aipéaTe TO YUGAIVO KAAUPQ TTEPI-
OTPEPOVTAG TO APIOTEPOCTPOPA.

.

N

4/

~" .

3. Av 0 AauTITipag Tou poupvou gival Tou
TUTTOU (A) TTOU QaiVETAl TNV TTAPAKATW
€IKOVQA, TTEPIOTPEYTE TOV AQUTITHPA TOU
@oUpvou OTTWG OEix Vel N EIKOVA KAl AvTI-
KOTOOTAOTE TOV PE Kaivoupyla. Av To po-
vTéAo eivail TUTTou (B), TpaBnETe TOV Aap-
TTAPa £§w OTTWG OgiXvel N eIKOGVA Kal
QVTIKATAOTAOTE TOV UE KAIVOUPYIO.

4. EmavatommofeTAOTE TO YUAAIVO KAAUUHQ.

Av o pouUpvog oag £Xel TETPAYywVN

AdpTra,

1. AtroouvdéaTe TO TTPOIdV aTTd TNV TTAPO-
XN PEUMATOG.

2. AgaipéoTe Ta GUPUATIVO PAPIa CUPPW-
va PE TNV TTEPIYPOPH.
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@oUpVvou OTTWG BEiXVEl N EIKOVA KOl avTI-
KATOOTHOTE TOV WE Kalvoupyla. Av TO [Ho-

vTéAo gival T0TTOU (B), TPGBALTE TOV Aaiu-
TITAPa €Ew OTTWG BEiXVEl N EIKOVA Kal
QVTIKATAOTHOTE TOV JE KAIVOUPYIO.

3. AvuywaoTe TO TTPOCTATEUTIKO YUGAIVO
KAAUPUQ TOU AQUTTTAPO XPNOIUO-
TToIWVTAG £va KaToaRidl. AQaipéoTe
TpwWTa TN Bida, €@v utrdpyel Bida oTnv
TETPAYWVN AGUTTO TOU TTPOIOVTOG 0AG.

4. Av o A\auTTTripag Tou poUupvou gival Tou
T0TT0U (A) TTOU QaiVETAI OTNV TTAPAKATW 5. ETTavaToTroBeTAGTE TO YUAAIVO KAAUPUA
€IKOVQ, TTEPIOTPEWTE TOV AQUTITAPA TOU Kal To CUPHATIVO pAIa.

10 EmiAuon mrpoBAnudrwyv

Av 10 TTPORANUQ ETTINEVEI APOU aKOAOUBH- * lowg n ouokeun dev £xel ouvOEDEi 0TN
OETE TIG OONYIEG OTNV £VOTNTA AUTH, ETTIKOI- (yeiwpévn) mpica. >>> EAEyETe av n ou-
VWVNOTE JE TOV TOTTIKO GAG EUTTOPO 1) JE OKeun €xel ouvdebei atnv TTpila.

éva E€ouaiodotnuévo ZEpPIg. MoTé punv emmi-  » (Av UTTAPYEl XPOVODBIOKOTITNG OTN OU-
XEIPNOETE VA ETTIOKEVUACETE JOVOI OAG TN okeur 0ag) Ta TTAAKTPA OTOV TTiVOKO
OUOKEUN. eAéyyou dev Asitoupyouv. >>> Av TO TTpO-
EE&pXETaL aTHOG KATA T AELToupyia Tov i6v oag dlaBéTel AsiToupyia KAEIBWUATOG

TTAAKTPWY, UTTOPEI Va Eival EVEPYOTTOIN-

» Eival puoioloyiké va @aivetal atpédg Katd ijvgvansvspyorromms 70 KAEiGwpa TTAY-
TNV dIAPKEID TNG AsIToupyiag. >>> Auto pLOV.

Sev gival oQaAdaL. 0 pWTLOHOG TOL POUPVOL SeV avapet.

» Evdexopevn BAGBRN Tou AauTrTrpa Tou
@oUpvou. >>> AVTIKATAOTACTE TOV AQ-
TITHPA TOU POUPVOU.

» Aev uttdpxel NAEKTPIKO pelpa. >>> EAEy-
&te 671 TO OiKTUO PEUPATOG Eival AeIToupyI-
KO Kal EAEYETE TIG ATPAAEIEG OTOV TTIVOKO
ac@aAelwv. ANNGETE TIG aoQAAEIEG av
XPEIGZETAI } EVEPYOTTOINOTE TIG TTAAIL

0 poupvog dev BeppaiveTat.

* O @oupvog iowg dev €xel pubuioTEi o€
OUYKEKPIYEVN AEITOUPYia PHAYEIPEPATOG
Kai/f) Beppokpaaia. >>> PuBuioTte Tov
@oUpPVO O€ OUYKEKPIPEVN AgiToupyia pa-
YEIPEUATOG Kai/f) Bepuokpaaia.

poupvou.

Epgpavidovral oTayovidia vepol Kartd To

Hayeipepa

* O aruég mou TTapdyeTal Katd To Yayeipe-
MO CUPTTUKVWVETaI OTav EPXETAI O€ €TTA-
@r] ME KPUEG ETTIPAVEIEG EEWTEPIKA TOU
TTPOIOVTOG Kal UTTOPEi va oXnuaTilel oTa-
yovidia vepou. >>> Autd dev gival OQAA-
ya.

AxolyovTat peTAAAKOL YOl KaTa Th 0€p-

Haveon Kat TV Yogn Tou mpoiovTog.

o MeTaAAIKG pEpn TOU TTPOIGVTOG PTTOPET VO
diaoTéAovTal Kal va TTapdyouv AXoUg
o6tav Beppaivovtal. >>> AuTto dev gival

o@aAua. * TMa yovtéAa e XpovodIakOTITh, dev €XEl
To tpoidv dev AetToupyei. puBUIOTE N Wpa. >>> PuBuioTe TV Wpa.
* H ao@dAcia ptropei va gival eAaTTwyoTiky  © Agv UTTAPXEI NAEKTPIKO peupa. >>> EAEy-
1 Kappévn. >>> EAEYETE TIG aOQAAEIEG &1e 671 TO OiKTUO PEUPATOG Eival AeIToupyI-
oToV TTivaka aog@aAeiwv. AAAETE TIg av KO Kal EAEYETE TIG AOPAAEIEG OTOV TTIVOKA
XPEIAZETAI | EVEPYOTTOINOTE TIG TTAAIL ac@aAelwv. ANNGETE TIG aoQAAeieg av

XPEIAZETAI (| EVEPYOTTOINCTE TIG TTAAIL.
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(Ma povréha pe XxpovodiakonTn) H 086vn
TOUL XpovodLakomTn avapBooBiveL i} To
GUHBOAO XPOVOSLAKOTTI £XEL MAPUHELVEL
avappévo.

* ‘lowg uTTAPEE TTPONYOUNEVWG BIOKOTTH
peupatog. >>> PuBpioTe TNV wpa / Atre-
VEPYOTTOINOTE TA KOUUTTIA AEITOUPYIWV
TOU TTPOIGVTOG KAl EVEPYOTTOINOTE TA TTAAI
otnv emBupnTh B¢on.
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