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NAPAKAAQ ATABASTE KAI ®YAASTE AYTEZ TIS SHMANTIKEZ OAHITEZ

AZDAAEIAS.

AlaBaoTe NPOCEKTIKA TIC 0dNYIEC XPNONG NpIv BECETE TN OUOKEUN O€

I AeiIToupyia kal QUAAETe TIG odnyieg, TNV anodeign kal eav eivar duvaTov

] TO KOUTI PE TNV E0WTEPIKN CUOKeUaaiad. Eav dwOoETE TN OUOKEUN O€
TPiTO, NapakaAw HETABIBACTE Kal TIG 0dNYiEG XPHongG.

—
1

2YMBOAA ErXEIPIAIOY OAHIIQN

ZNUAvTIKEG NANPOYPOPIES YIa TNV aoPAAEId aag eival Pe €1d1kn onpavon. Eival
anapaiTnTo va CUPHOPPWVEDTE PE AUTEG TIC 0dNYIEC NPOKEINEVOU va
anopeuxBoUv aTuxnUaTa kai Tuxov {nUIEC OTN CUOKEUN.

/\ MPOEIAOMOIHZH: To oUpBoAo auTtd oag nposIdonoIgi yia TouG KIVOUVOUG
OXETIKA PE TNV Uyeia oag kal unodeikvuel NiBavoug KivoUvVoug TpaupaTiopou.
/\ MPOZOXH: AuTo avagepetal o niBavoug KIvOUVOUG Yia Tn CUOKEUN 1 aAAa
avTIKEIJEVA.

1 ZHMEIQZH: AuToO Tovilel OUMBOUAEG Kal NANPOPOPIEG.

OAHIIEZ AZ®DAAEIAZ

1. AuTr n OUOKeUn Pnopei va xpnoiponoindei and naidida ano 8 Twv kal Navw
Kdl ano ATopa PE NEPIOPICUEVES OWUATIKEC, AloBNTAPIEG 1 dIAVONTIKEG
IKavOTNTEG N and ATopa XWPIc euneipia Kkal yvwan, Je Tnv npolnodeon ot TN
XpnoigonoloUv unod emTApNon N OTI £XoUV AABEl 0dNYIieC OXETIKA KE TNV AOPAAn
TNG XPNOon Kal KatavooUv Toug eVOEXOHUEVOUG KIVOUVOUG.

2. Ta naidia dev npenel va nailouv PE TN CUCKEUN.

3. O kabapIiopoG Kai N cuvVTHPNON TNG CUCKEUNG ano Tov XprnoTn dev Npenel va
yivovTal and naidid ekTog av gival JeyaAUTepa TwV 8 €TwV Kal BpiokovTal uno
eniBAewn.

4. AiaTnNpAOTE TN CUOKEUN KAl TO KAAwdIO TNG Hakpid and naidid nAikiag kaTw
anod 8 eTwv.

5. H ouokeun dev npoopileTal yia AsiToupyia HEow eEWTEPIKOU XPOovodiakonTn n
XWPIOTOU CUCTANATOG TNAEXEIPIGHOU.

6. MOTE PN XPNOIKONOIEITE JETAAAIKA AVTIKEIPEVA YIA VA APAIPETETE TA
UMOAEINNATA TwV TPOPWY, KABWES HNOPEI va KATAOTPEWOUV TNV AVTIKOAANTIKN
enioTpwon. Ma Tov owoTd Kabapiopd UNMOAEINPATWY, avaTpeETE aTNnV evoTNTA
“"KAGAPIZMOZ".

7. Mn XpNOILOMNOIEITE TN OUOKEUN YIa Kaveva AAAO okomno €KTOG and auTov nou
neplypageTal oTo Napov eyxeipidio Xprong.

8. H ouokeun €xel oxedlaoTei anokAEIOTIKA yia OIKIAKN XPRon Kal yia Tov
NPOBAENOUEVO OKOMO.

9. Mn XPNOIMOMOIEITE TN CUOKEUN OE EEWTEPIKOUG XWPOUG.
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10. /A NPOEIAOMNOIHZH: BeBaiwbeite 6TI n TAON TOU SIKTUOU 0ac gival n idia
JE TNV TAon nou avaypd@eTal oTNV ETIKETA XAPAKTNPIOTIKWV TNG OUCKEUNG.

11. A NPOEIAOMOIHZH: XpnoIUOMNOIEITE TN GUOKEUN POVO OF YEIWPEVN Kal
owoTa gykaTeoTnuevn npida. Kivouvog nAektponAngiag!

12. TonoBeTeiTE KAl XpNOIKUOMNOIEITE NAVTA TN CUOKEUN O OTEYVH, OoTadepn,
eninedn kail opilOVTIA ENIPAVEIQ.

13. KpaThoTe TN GUOKEUN Kal TO KAAWJIO PakpId and nnyeg OepuoTnTacg, dueco
NAIakO Gwc, uypacia (NoTé unv T BuBileTe o€ onolodrNoTE UYPO) KAl AIXKNPEC
AKpEG.

14. A MPOZOXH: Mn BuBIleTE NOTE TN OUOKEUR O VEPO I OE OMOIOdAMOTE
AANO UypO Kal PNV TNV EENAEVETE e VEPO Bpuonc.

15. /N MPOZOXH: ANOQUYETE TNV €I0XWPNON VEPOU 1 dAAOU uypoU aTn
OUOKEUN, NPOKEIPJEVOU VA anopuUyeTe Tov Kivduvo nAekTponAngiag.

16. la va ano®uyeTe ToV Kivouvo nAekTponAngiag, un Bulilete To kKaAwdIo, To
PIG N} TN CUOKEUN O VEPO 1N onolodrnoTe AAAo uypo.

17. /\ MPOZOXH: Mn XpNOILOMOIEITE TN CUOKEUR ) TOV NivaKa EAEYXOU HE
Bpeyuéva xepia. EGv n ouokeun €xel Bpaxei, anoouvdOEoTE TNV APECWS and TNV
Tpopodoaia.

18. /A MPOZOXH: Mn OUVO£ETE TN CUOKEUH OTNV TPopodoaia He Bpeypéva
XEPIA.

19. /A NPOZOXH: Mnv TONOBETEITE TN CUOKEUR Kal TO KAA®SIO NAV® f KOVTA
o€ Oepld / EUPAEKTO AEPIO, NAEKTPIKO KAUOTHPA 1 BEPUAIVOUEVO POUPVO.

20. /\ MPOZ0OXH: Mnv TOMOBETEITE TN CUOKEUN NAVW f KOVTA O eUPAEKTA
UAIKA, Onwc TpaneloavTnAa ) KOUpTIVEC.

21. Mnv TOMNOBETEITE TN CUOKEUN NAVW OE EMIPAVEIEC E0TIAC, AKOUN Kal OTav
auTn eival kpua.

22. /A NPOEIAOMOIHZH: Mn XpNnOIHONOIEITE NOTE AaBOKOAAA f} MAPEUPEPEC
UAIKO OTNn OUOKEUN.

23. /A MPOZOXH: Na TonoBeTeiTE NAVTA TA UAIKG NMou BEAETE va TnyavioeTe
OTOV KAdO0 WE TETOIO TPOMO, WATE VA PNV £pXOVTAl O€ ENAPN HE TIC AVTIOTACEIC.
24. /\ MPOZ0OXH: Mn pixveTre AadI oTov kado Kal oTa unoAoina eEapTruara,
NPOKEINEVOU va anopUYETE ToV KivOUvo NpOKANONG PWTIAC.

25. /A MPOZOXH: Mnv KaAUNTETE Ta avoiypaTa 106d0u Kal eE6S0U agpa KaTd
Tn S1dpKela AEIToupyiag TNG GUGKEUNG.

26. /\ MPOZOXH: Mn okenadleTe TN CUOKEUN OTav €ival og Xpnon.

27. MnVv nNpooBETETE NOTE UAIKA Mou ungpBaivouv Tn PEYIOTN £vOEIEN oTov KAdO.
28. Mnv ayyileTe NOTE TO E0WTEPIKO TNC CUOKEUNC KATA Tn diapKela AsiToupyiag
™G.

29. A\ NPOEIAOMOIHZH: Mn UeTaKIVeiTe TN QPITELG KATA TN SIAPKEIQ
AeiIToupyiag TnG. Kivduvog eykaupatwv!




30. A MPOEIAOMOIHZH: Mnv a@AVETE T CUOKEUR VA AEITOUPYEI XWPIC
eniBAewn. Eav anoxwpnoete anod 1o dwATIO, ANOCUVOEETE NAVTA TN CUOKEUN
ano Tnv Tpopodoaid.

31. ANOOUVOEETE NAVTA TN CUCKEUN ano TNV Tpopodoaia 6Tav 0AOKANPWOETE TN
xpnon.

32. EA€éyxeTe KaTa diaoTrPATA TO KAAWDIO Yia TUXOV (pBOpPEC.

33. /A MPOZOXH: Mn xpnoiHonoleiTe KAA®BIO NPOEKTATNC 1 MOAUMNPIZA Yid va
OUVOEOETE TN CUOKEUN.

34. /A MPOEIAOMOIHZH: Mn XpnOILOMOIEITE TN CUOKEUN aV TO KAAM®DIO EXE
@Oapei N av N CUOKEUN NECEI 1 €xel UNooTel onoladnnoTe {nuid. Ma va
anopuUyeTe KivOuvo NAekTponAn&iag, unv nixeiprosTe va enidiopbwosTe TN
OUOKEUN POVOI 0aG. EnikoivwvnoTe Pe évav eEEIDIKEUPEVO TEXVIKO N service yia
EMIOKEUN. XpNOILOMOIEITE HOVO YVNOIa avTAAAaKTIKA.

35. XpnolyonolgiTe Yovo yvhoia avTaAAakTIkda. H xprion €€apTnudaTwy nou dgv
OUVIOTWVTAl and TOV KATAOKEUAOTN TNG CUCKEUNG UMOPEI VA NPOKAAEDEI
TpAuUATIoUoUC.

36. MnVv TpaBATe f) TEVTWVETE TO KAA®DIO.

37. Mnv aprvete To KaAWdIo TpoPodoaiac va KpEUETal anod Tnv akpn Tou
TpanedioU f ToU NAYKOU, N va EPXETAl OE ENAPN HE KAUTEC EMIPAVEIEC.

38. Eav n enipaveia gival payiopevn, anoouv>oESTE TN CUOKEUN and Tnv
Tpopodoaia yia va anopuUYETE To eVOEXOUEVO NAeKTponAngiac.

39. /A MPOEIAOMOIHZH: Mnv akoUUNATE T CUCKEUN OTOV TOIXO f O AAAEG
OUOKEUEC. AprioTe TouAdxioTov 10gk. andoTaon oTnV niow NAEUPA Kal 0TO MAdI,
kal 10ek. anooTaon navw and Tn CUOKEUN.

40. /A MPOEIAONOIHZH: Mnv TonoBeTeiTe TINOTA NAVW OTN GUOKEUH.

41. A NPOEIAOMOIHZH: KaTta To Tnyavioua o {eaTo agpa, Byaivel KauTog
aTHOC ano Ta avoiypata eE0dou agpa. KpaTnoTe Ta XEPIa kal To npdownd oag
o€ aoQaAr anooTacn anod Tov aTuo Kal Ta avoiypaTa eE6dou agpa. Emiong, va
€I0TE NPOCEKTIKOI [IE TOV KAUTO ATHO Kal agpa OTav aPaipeiTe Ta eEapTnUATa
and Tn CUOKEUN.

42. /A MPOEIAONOIHZH: AuTH N NAEKTPIKI OUOKEUR MEPIEXEI AEITOUPYIa
Bepuavonc. Enipaveleg, nionc dIaPoPETIKEG ano TIC AEITOUPYIKEC EMIPAVEIEC,
unopouv va avanTtu&ouv uywnAéc Bepuokpaaisc. Eneidr ol Bspuokpaacieg yivovTal
avTIANNTEG dIaPOPETIKG ano dIapopeTIKA ATOMA, AUTOC O EEONAICUOC NMPENE! va
XPNOILONOIEITAl UE NPOTOXH.

/\ TMIPOZOXH: O eEonAiopdc npénel va ayyiletar pdvo ano T AaBEg kai va
XPNoIJonolEiTal npooTacia onwc yavTid.

43. /A MPOEIAONOIHZH: O npooBAcIPeC ENIPAVEIEC Unopei va {eoTaBolv
NoAU OTav n OUOKEUN AEITOUpYEi. MNV akoupundaTte TIG (EOTEC ENIPAVEIEC TNC
OUOKEUNC.

44. A NPOEIAOMOIHZH: KaTta Tn xprion, o kadoc, To kaAdd! Kai Ta

€EapTANATA EVTOC TNC GUOKEUNG avanTuooouv uwnAn Bepuokpacia. Na gioTte
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NPOCEKTIKOI OTAV Ta XEIPICETTE.

45. /A MPOZOXH: MoTE un XPNOIMOMOIEITE TN CUOKEUR XWPIC TOV KAd0o f Xwpic
kanolo and Ta eEapTrAuaTa péoa Tou.

46. /N MPOZOXH: Mnv ayyileTe Tov Kado katd Tn dIAPKEIA TS XPAONG AAAd Kal
yia Aiyn wpa PeTa Tn Xprion, kKabwc¢ avantuoaoel peydAn Bepuokpacia. KpataTe
Tov KGd0o povo ano Tn Aapn.

47. /\ MPOEIAOMOIHZH: Anoouv3£oTe AUEOWC TH OUOKEUR av deiTe Haupo
kanvo va Byaivel and Tn OUOKeUN. MEPINEVETE va OTAUATHOEI 1N EKMOMMN
Kanvou, Mpiv apaipeTETE TOV KAd0o ano Tn OUCKEUN.

48. BeBaiwBeiTe OTI Ta UAIKA Nou napackeualovTdl EXOUV LAVEIPEUTEI owoTd.
AQaIpEDTE TUXOV KAMEVA UNOAEiUaTa.

49. A\ NMPOZOXH: Asifte 131aiTEPN NPOOOXH OTAV N CUOKEUR XPNOIMOMOIEITAl O
XWPOUG Ornou undapxouv naidid, avannpol f aToua JE PEIWPEVEC OWUATIKEC,
a100NTNPIAKEG f dIAVONTIKEC IKAVOTNTEC.

50. /A MPOZOXH: Mpiv anod Tnv anoBrKeUCH, anocUVSEETE NAVTA T CUOKEUR
ano Tnv Tpogodoaoia (apaipeoTe KpATWVTAG TO PIG Kal OxI TpABwvTag To
KaAwdI0) Kal TNV APAVETE va KPUWOEI KAAd.

51. /A MPOZOXH: ANsvePYOMOIEITE NAVTA TN OUOKEUR anod To NAAKTPO
anevepyonoinong Kai oTn CUVEXEIQ anoouvOEETE NAvVTa TN CUCKEUN and Tnv
Tpopodoaia, éTav dev €ival 0 Xpron Kai npiv Tov kabapiopd. APAoTe TN va
KPUWOEI NPIV NPpOCOECETE / APaIpECETE EEAPTHANATA KAl MPIV TOV KaBapiopod Tng
OUOKEUNC.

52. /\ MPOZOXH: AQACTE TN CUOKEUR va KPUMOEI yIa Aiyn @pa npiv Tnv
gnavaypnaoiponoinon n Tov kadapiouod Tnc.

53. Ma va Eao@alicsTe TNV acPAAsia Twv Naidiwy, KpaTnoTe OAa Ta UAIKA
ouokeuaaoiag (MAAOTIKEG OAKOUAEC, KOUTIA K.AM.) Hakpid TOuG.

/\ TIPOEIAOMOIHZH: Mnv sniTpénete oTa naidid va naifouv Pe Ta UAIKG
ouokeuaoiag. (MAAOTIKEG OAKOUAEG, KouTIa K.AM.). Kivduvog acgpugiag!

54. A\ MPOEIAOMOIHZH: EAV n GUOKEUR XPNOILONOINGEi e N eVOEDEIYHEVO
TPOMO N YIa ENAYYEAUATIKOUG 1 NUI-ENAyyeARATIKOUC okonoug 1 €av dgv
xpnoigonoindei ouuPwWva Je TIC 0dNYIieC Tou gyXeIpIdiou XpHong, N eyyunon
kaBioTaTal akupn kail n SUN A.E. 8a anonoinBei onolacdnnoTte euduvng via
TUXOV BAGBeC nou Ba NpokAnBouv.



MPOENIZKONHZH ZYZKEYHZ

1. 08o6vn LED (Mivakag eAéyxou)
2. Z®HA CUOKEUNG

3. ANoonwuevog Kadog e avTIKOAANTIKN eNioTpwaon
4. AvTiBeppikn Aapn kadou

5. AVTIKOANTIKNA oxapa kadou

MNINAKAZ EAEMXOY K(_

4 3 2 1
. MANKTPO €veEPyONOINONG-aNevVEPYONoinong TNG GUOKEUNG
. MAAKTPO €MIAOYNG NPo-pUBUICHEVOU NMPOYPAUHATOG WNoiUaTog
. MANKTPO Aeiroupyiag diaThpnong Beppokpaaciag paynTou
. MAAKTpO ekkivnong / nauong Aeiroupyiag
. MANKTPO av&nong / peiwong Beppokpaaiag
. MARKTpO au&naong / peiwang Xpovou
. 'EvOeIEn Beppokpaaiag
. 'EvdeIEn xpovou
. Mpo-pubuiouévo Npdypappa YnaipaTog (TNyavnTeG NaTATeG)
. Mpo-puBpiopévo Npoypappa wnoipaTtog (KnpifoAa)
. Mpo-puBuiouévo Npdypappa Ynaoipatog (OAOKANPO KOTOMOUAO)
. Mpo-puBpIouEVO Npoypappa wnoipaTog (UNoUTi KOTOMOUAOU)
. NMpo-puBuiouévo npdypappa ynaoipatog (wapt)
. Mpo-puBpiopévo Npoypappa wnaoipaTog (yapideg)
. NMpo-puBuiouévo npdypappa ynaoipatog (nitoa)
. Mpo-puBpiopévo Npoypappa ynoigaTtog (ano&npavon epouTwv/Aaxavikwy)

O 0O N UL WN -

e o I S S S
Ul WNEHE O

MPIN AMO THN MNPQTH XPHZH

1. AlaBaoTe NPooekTIKA OAEG TIG 0dNYiEC Kal PUAAGETE TIC yia HEAAOVTIKN avagopd.

2. AQaip€aTe OAa Ta UAIKG OUOKEUAOIAG Kal KpATAOTE Ta Wakpla and naidid.

3. AQQIpEDTE TUXOV QUTOKOAANTA 1) ETIKETEG And Tn GUOKEUN).

4. AQOU anoCUCKEUAOETE TN OUOKEUN €AEYETE yia miBaveg BAABEG. S€ nepinTwon BAGRNG r opaTou
npoBARATOC, KN XPNOIKOMNOINCETE TN CUCKEUN Kal aneuBuvBEiTE 0TO KATAOTNKA NOU TO ayopacdTe.

5. KaBapioTe oxoAaoTikd Tov Kado kai Tn axdapa Je (eaTd VEPO, UYPO AMOPPUNAVTIKO Kal JAAAkod
o@ouyyapl nou dev xapdaooel.
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6. ZKOUMIOTE TO ECWTEPIKO KAl TO EEWTEPIKO TUNHA TNG OUOKEUNG WE €va PaAako vwno navi kai otn
OUVEXEIQ OTEYVWOTE TA WE €va OTEYVO navi ) xapTi koudlivag.

/\ MPOZOXH: Mn BUBICETE Kal N PIXVETE VEPO aNEUBEIAG TN GUOKEUN.

i =HMEIQZEI=:

o H @piTela agpog doUAEUEl PE KAUTO agpa. Mnv npooBETeTE Aadi ) Ainog TnyaviopaTtog oTov Kado.

e ‘OTAV N CUOKEUN XPNOILOMOIEITAl YIa NPWTN Popd, KMNopei va undp&el eAappa oopn ) kanvog. AuTod eivai
@UOI0AOYIKO Kal dev ennpedalel TNV aoPAAEld TNG CUOKEUNG 0aG.

MPOETOIMAZIA I'A XPHZH

1. EA€yETe OTI N Taon Tou SIKTUOU nMou Ba XpNaoIKoNnoINCETE TaIPIAlel e TNV TAoN A&IToupyiag nou
avagEPETAl TNV ETIKETA XAPAKTNPIOTIKWV TNG CUOKEUNG Kal OTI BpiokovTdl 0€ avTigToIxid.

2. BeBaiwBeite 0TI n cuokeur| Ba ouvdeBEl POVO OE YEIWUEVN KAl OWOTA EYKATECTNUEVN Npila.

3. TonoBeTROTE TN GUOKEUN O€E pia eninedn, oTabepn enIPAveia Kai Pakpia and eUPAEKTa avTikeiyeva. Na
(PUAACCETAl NAVTa pakpia ano naidid.

i SHMEIQZH: Mnv TOMNOBETEITE TN CUOKEUN OE KN AVTIBEPUIKEG EMIPAVEIEC.

4. TonoBeTNOTE TN OXAPA OTO EC0WTEPIKO TOU KAdou.

1 =HMEIQSEIs:

e Mnv TonoBeTeiTe AAdI 1) AANO UYpO pEoa oTov Kado.

e Mnv TonoBeTeiTe TiNnoTa navw f yUpw ano Tn cuokeun. KaTti TeTolo Ba napepnodie Tn por) TOU dgpa Kai
Ba ennpgale apvnTIKA TO ANOTEAECHA TOU TNyavioPaATOG e KAUTO agpa.

AEITOYPI'IA THZ ZYZKEYHZ

XEIPOKINHTH PYOMIZH OEPMOKPAZIAS & XPONQY

1. ZuvdéaTe To QIG O€ npila We yeiwon.

2. AQQIpEDTE UE NPOCOXN TOV KAdo and Tn CUCKEUN TPABWVTAG TOV NPOG TA £Ew Kal OTn OUVEXEIQ
TONOBETAOTE TN OXAPA OTO ECWTEPIKO TOU KASOU.

3. TonoBeTAOTE Ta UAIKG OTO €E0WTEPIKO TOU KAOOU Kal 0T GUVEXEIQ TOMOBETNOTE Tov Kado £ava Péoa oTn
OUOKEUN, NPOCEXOVTAG VA EUBUYPANMIOTEI MPOCEKTIKA WE TOUG 0dnyoUG Nou BpiokovTal OTO E0WTEPIKO
TE]C epITelac.

1 ZHMEIQZEIZ:

o H @pITela a€pog OOUAEUEl e KAUTO agpd. Mnv npooBETeTE Aadi 1 Ainog Tnyaviopatog oTov kado.

e MMoOTE pnv unepyepileTe Tov Kado.
A MPOZO0XH: MoTE un xpnoldonoleiTe TN QPITEla XWPIG va ival o Kadog ToNoBeTNUEVOG HETA TNG.

4. MigoTe To NARKTPO evepyonoinong/anevepyonoinong (O . H ouokeur 6a evepyonoindei kal oTnv
080vn Ba eppavioTolv To NpoeniAeypévo eninedo Beppokpaaiag (185°C) kal 0 NPOEMIAEYHEVOG XPOVOG
payeipépaTog (20min).

5. MiéoTe To NANKTPO au&nong / peiwong Beppokpaaiag VIa va €MAEEETE TNV eNIBUPNTN
Beppokpacia avaloya e TNV NoodTNTA KAl ToV TUMO Tou UAIKOU nou 6a XpnaidonolinoeTe. To Briua
au&nong / peiwong Beppokpaaciag eival 5°C kal To eUpog eNIAEEIUNG Bepuokpaaiag sival 40°C pe 200°C. Ma
va kabopioeTe TN owaTH Bepuokpacia, oupuBouAeubeiTe TNV evotTnTa “ENAEIKTIKES PYOMIZEIZ XPONOY
& OEPMOKPAZIAY".

6. KaBopioTe Tov anairolpevo Xpdvo npoeToldaaciag niEovtag To NARNKTPO av&nong / Heiwaong Tou Xpdvou
wnaipartog (Am). To Brua alEnong / peinong xpodvou sival 1 AenTod Kal To eUPOG ENIAEEIIOU XPOVOU €ival
1 - 60 AenTa.

7. A@oU enINEEETE TNV eMBUPNTH Bepuokpaaia kal Tov eNBUUNTO XPOVO UAYEIPENATOC, MIECTE Wia @opa
TO NARKTPO €KKivnong / nauong Aeiroupyiag (»i | yia va &ekivioel n diadikaocia payeipéPaTog,.

8. Opiopéva UAIKG anairoUv avakaTepa NePInou aTa PIod ToU XPOVOU NPOETOoINaaciag (CUPBOUAEUTEITE TNV
evoTnTa “ENAEIKTIKES PYOMISEIS XPONOY & OEPMOKPASIAS"). Mia va GVaKATEWETE Ta UAIKA, TPAPAETE
Tov kado £Ew anod Tn CUOKEUN KPATWVTAG Tov and Tn Aafn kai avakivijoTe Tov. 3TN GUVEXEID,
TONOBETAOTE TOV KAdO EAVA OTN CUOKEUN.

1 ZHMEIQ3ZH: Eav pubuiosTe Tov XpOVo AgIToupyiag 0To WIOO TOU andiToUPEVOU XpOVoU MPOEToIaaciac,
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Ba akoUOETE TNV NXNTIKA €1d0noinon Tn oTIYUr nou 8a Npé&nel va avakaTeEWETE Ta UAIKA. AUTO onuaivel oT
apoU TEAEIWOETE PE TO AVAKATERA TWV UNIK®YV, Ba Npénel va pubpioeTe kal naAl Tov Xpovo AsiIroupyiag
OTO UMOAOINO HIgO TOU XPOVOU MPOETOINATIAG,.

9. BeBalwBeiTe OTI Ta UAIKA €ival woTd payeipepeva. Edv Ta uAika dev €ival cwoTa ynuéva, pubpioTe To
xpovodiakonTn yia Aiya emnAéov Aentd payeipePaTog.

10. Ta va aQaipéoeTe Ta PHAYEIPEPEVA UAIKA, apaipeTTe Tov KGS0 anod Tn CUOKEUN Kal TONOBETAOTE TOV O€
dia avTIBEPUIKN EMI@AVEIQ. ST CUVEXEIA APAIPETTE TO PAyNTO XPNOILOMNOIMVTAG OKEUN OEPRIPIONATOC
(n.x. pia Aaida).

11. 'OTav oAokAnpwOei n diadikaacia PayeipePATog, n oUoKeUn Ba oTapaThoel auTopaTa Tn Aeimroupyia Tng,
oTtnv 00ovn Ba epeavioTei n EvOeiEn “OFF”, Ba akouaTei NXog €130MoinoNG 5 PopEG Kal N GUOKEUN Ba
€I0€ENBEI 0g KaTAOoTAON avapovng. TpaBnRETe Tov kKado €Ew anod TN CUOKEUN KpAaTwvTag Tov ano Tn AaBn
Kal TONOBETNOTE TOV O€ WIa AVTIBEPUIKN ENIPAVEIA. TN CUVEXEIQ APAIPEDTE TO PAYNTO XPNOIHONOIOVTAG
okeun ogpPipiopaTog (n.x. Mia AaBida).

1 ZHMEIQZH: BeBaiwBeiTe OTI Ta UNIKA €ival 0woTa payelpepéva. Eav Ta uAika dev gival owaoTa
WnuEva, TonoBETNOTE TOUC KABOUC OTN GUOKEUN Kal pUBUIOTE TN CUOKEUN Yia Aiya emnAgov Aenta
HayeIpENAToC.

/\ NPOZOXH:

e Mnv ayyileTe Tov kKGdo katd Tn didpkela TNG XPAONG aAAd Kai yia Aiyn wpa PETA Tn Xpron, Kabwg
avanTuooel UPnAr Beppokpaaia. KpaTtaTe Tov kKado POvo anod Tnv avTiBepuikn AaBn.

e MoTE pnv avanodoyupileTe Tov KAdO, KABWG To NEPITTO AAdI NOU EVOEXETAI va EXEI CUYKEVTPWOEI Ba
oTa&el NAavw oTa UAIKA 0aG.

e META TO TNYAVIOUA PE KAUTO AEPa, Ta UAIKA €ival kauTda.
¢ ‘OTav pia NapTida UAIKQV gival €Toiun, n epITeZa gival €ToIun yia To Tnyaviopa enopevng napTtidag Xwpic
va xpelaleTal xpovo npobEpuavaong.

I SHMEIQSEIs:

e AV XPNOILOMOINOETE TN CUOKEUN XWPIG NPoBEpUavan, NpoaBeéaTe ToUAAXIOTOV 3 AeNTa OTO XPOVO
NPOETOINATIAG.

e KaTtda Tn JIAPKEIa TOU PAYEIPEUATOG, av BEAETE va aANAGEETE To XPOVO I T BepUOKPAcia PHayeipEPaToc,
MMOPEITE va NIECETE ava NAca OTIYUR TO avTioToIX0 NANKTPO au&nang / Meiwong Tou Xpovou ) TNG
Beppokpaaiag avTioToixd.

e a va BoeTe o nauon Tn d1adIKacia PAyeIpEPATOG, MEDTE TO MANKTPO €KKivnong / mauong Asiroupyiag

v . Ma va ouvexioeTe Tn diadikaoia JayeipePaTog, neote Eavd To NANKTpo (b1 .

e EQv BENETE va OTAPATAOETE TN AEITOUPYia TNG GUOKEUNG NpIV TN AREN Tou Xpovou BEppavong, NiESTE To
NANKTPO evepyonoinang / anevepyonoinong (o .
¢ ‘'OTav agaipeite Tov KAdo, N CUOKEUN TiBeTal autduata o navon Asiroupyiag. H diadikaaia
MaYEIPENATOG CUVEXIZETAI OTIG EMIAEYUEVEG PUBUICEIC OTAV ENAvVATOMNOBETHOETE TOV KAdO OTN CUOKEUT).
¢ 'OTAV ANEVEPYOMOINOETE TN CUOKEUN, O AVEUIOTNPAG EVOEXETAI VA CUVEXIOEI va DOUAEUEI yia Alya akopa
OEUTEPOAENTA, NPOKEINEVOU VA AnopakpUVel To Bepud agpa and Tov kado. AuTO €ival (pUCIOAOYIKO Kal O
avepioTnpag 6a oTapaTioel va AEITOUpYEN and POVOG TOU WETA ano PePIKA deUTEPOAENTA.

o H @piTela d1aBETEl AeIToUpyia auTONATNG ENAVEKKIVNONG OTIC PUBNICEIC Mou eMIAEEATE PeTd anod diakonn
PEUNATOG. AV 1 CUCKEUN BPIioKETAl O AEIToupyia Kai yiver diakonr) peUPaTog, HONIG eNaveABel To pelua
(M€oa og 1 wpa and Tn diakonn), n epiTela Ba Eava&ekivroel TN AEITOUpyia TOU OTIG PUBUICEIG Mou
enINEEQTE.

EMIAOIH NPO-PYOMIZMENQY MPOrPAMMATOS WHZIMATO>

1. AkoAouBnoTe Ta ruata 1 £wg 4 atnv evotnTa “XEIPOKINHTH PYOMISH OEPMOKPASIAS & XPONOY”.
2. H @piTéla d1aBETel 8 NPo-pUBUICUEVA NPOYPANKATA UAYEIPEUATOG AVAAOya Tov TUMO Tou UAIKOU.
MIECTE TO NANKTPO EMIAOYAC NPO-PUBUICHEVOU MPOYPAUKATOG HayelpepaTog (= -, ) evaAAaKTIKG TO
avTIOTOIXO MANKTPO-EIKOVIDIO, YIa va eMIAEEETE TO NPdypaApa nou eniBUpEITE. ‘'OTav eMIAEYETE €va Npo-
puBuIouévo npdypappa, avaBooPrvel To avTioTolxo eikovidio oTnv 08dvn LED.

1 ZHMEIQZH: MnopeiTe va au&noeTe 1 va PEIOOETE TNV Npokabopiouévn Beppokpaacia kal xpovo Tou
KAOE MPOYPANHKATOG XPNCIHOMNOIMVTAG TA NAAKTPA Kal [Ame).




Mapakdtw ol NPokabopIoHEVEC BEPPOKPATIES Kal XPOVOI MPOETOINACIAC TWV MPO-PUBUICHEVWY
NPOYPAUPATWY:

Mpopubuiouévo

TIPOYPAPpa . ‘ . ’ ‘ ﬁ ‘ °
”g;’gu”fy;ggfg" | 200 180 200 180 160 190 200 40
i -

"°"x“§¢“v'§é‘ o | 20 12 50 20 16 14 10 8H

i SHMEIQZH: e nepinTwon nou eMAEEETE To NPOYPARA ano&npavang, To eUPOG EMAEEIUNG
Bepuokpaciag ival 40°C pe 80°C kal To eUPog eMAEEILOU XpOVoU gival 1-9 wpeg pe Bripa avu&nong /
Meiwong 1 wpac.

3. ZekivoTe TN d1adikacia payeipePaTog meovTag To NARKTPO ekkivnong / navong Aermoupyiag (b1 .

4. Oplopgva UAIKG anairoUv avakdTepa nepinou oTa Wiocd Tou XpOVou MPOoEToIpaciag (OUUBOUAEUTEITE TNV
evoTnTa “ENAEIKTIKES PYOMIZEIZ XPONOY & OEPMOKPASIAS"). 'OTav AEITOUPYEITE TN GUOKEUN OFE €va
Npo-pUBUICKEVO NPOYPAUKA HayEIpERATOC, Ba nNpénel va oTtapaTthoeTe T diadikacia oTa Jiocd Tou XpOovou
npoeToIpaciac (Xwpig va undapyel NXNTIKA €1donoinan), f va PEIMOETE TO XPOVO UAYEIPEUATOG OTO HITO
KaTa Tn dIApKEIa TNG apxIKNG pUBUIONG OTO NPOo-puBuIouévo Npdypappa. Ma va avakaTeEWETe Ta UAIKA,
TpapnEte Tov kado £Ew ano Tn CUOKEUN KPATWVTAG TOV ano Tn AdaBr, Kal avakivroTe Tov, N
XpnoigonoInoTe pia AaBida. =Tn ouvexela, TonoBeTACTE Tov KAdo Eava OTn CUOKEUN).

5. BeBaiwBeite 6TI Ta UAIKA €ival owoTa payeipepéva. Eav Ta uAika dev €ival owoTa Wynuéva, NpoobeTTE
ME TO NANKTPO XPOVOU HEPIKA ENINAEOV AENTA HAYEIPEUATOG,.

6. Ma va apaipéosTe Ta PayeipePEVa UAIKA, apalpeaTe Tov KGS0o anod Tn CUOKEUN Kal TONOBETNOTE TO O
dia avTIBEPUIKN EMI@AVEIQ. ST CUVEXEIA APAIPETTE TO PAyNTO XPNOILOMNOIMVTAG OKEUN OEPRIPIONATOC
(n.x. pia AaBida).

NPOrPAMMA AIATHPH>H> ©OEPMOKPASIAS

MnopeiTe va xpnaolponoInoeTe Tn AeiToupyia diaTrhpnong Tng Beppokpaaciag yia va anoAaloeTe To yeupa
oag onote enBupeiTe. To paynTd oag napapevel {eaTo kal oTnv 1davikr Beppokpaaia yia éwg kal 30
AenTd, otoug 60°C. TNa va aA\a&eTe Tov Xpdvo diaTrpnong Beppokpaaciag, NIECTE To NANKTPO au&nang /
HEIWONG XPOVOU (Amav). ‘OTav AEITOUPYEITE T OUCKEUN OE QUTO TO NPOYPAppa, N ahhayr Tng
Beppokpaciag dev ival duvarr.

ENAEIKTIKES PYOMIZEI> XPONOY & OEPMOKPA>IA>

O akOAouBoc evdEIKTIKOG Mivakag oag Bonba va BpeiTe NepIooOTEPEG NANPOPOPIEG YIa TA NPO-PUBUICUEVA
NPOyPAUKATa HayeipéRaTog ONwg eNiong Kal yia TIG BACIKEG pUBKICEIG yia Ta UAIKG nou BEAETE va
MaYEIPEWETE OTNV NEPINTWON Nou dev BEAETE va eMIAEEETE KAMOIO Ano TA NPO-pUBUICUEVA Npoypaupara.

T EAdyiotn — T . n e
I-\é\"lml'l o );pl'warq 7 B;pmxpuair.l' ""'"“" Znueiwon
nogdtnTa (min) 0 ATEHQ
(g)
Nardreg
Aemréc kavel. mardreg | 400-500 18-22 200 Nat I |
Xovtpeg kaTed). MaTaTeg | 400-600 20-25 200 MNe
|rnpm!vnuu'xm.; | 500 20-25 200 Mat | |
Kpéag &
MouAepud
| Mnpudheg | 100-600 12-18 180 | |
Xotpweg pnplloheg 100-600 12-18 180
| Hamburger | 100-600 12-18 180 | |
Pohd Aoukavikou 100-600 12-18 200
| MroUTL koténouAau | 100-600 25-30 180 | |
Itfog kotomoulou 100-600 15-25 180




Ivak
Ie npoBepUacpévo
Spring rolls 100-500 8-10 150 Nat poSEpHATHEY
doupvo
Katellluvus\:zq 100-600 15-20 190 Nau EX npo&e‘puuouevo
KOTOMMOUKLEG dolpvo
Kurzll:uypr_lvzg 100-500 610 200 ie npoBElppuauz\ro
| OpPOKPOKETES holpvo
Kﬂt&ll.ll. déteg Pwptov-ovak 100-500 8-10 180 Ie npoBePuucuevo
TUpLOU doupvo
TELOTE Adyavikd 100-500 10 160
| | |
Wiioo
Kéik 500 20-25 160 XD?GLHOROL”?“
hOPUA YL KELK
TomoBetr|
Quiche 500 20-22 180 ore qu.,re e o8
Tai poupvou
ToroBetrote ta ge
tapi povpvou i
Muffins 500 15-18 200 etbud rupluaya
dopuakia
oyeSLopEVE yia
bpLtéleg aépog
TAUKG ovak 500 20-25 160 Tcr[oElfl'nu"re ta o8
Tai poupvou
Anofnpapeva dpolta 500 4-9(wpeg) 40-60 Nait

i ZHMEIQZH: Oi napandvw pubuioeIG MOU ONUEIOVOVTAl €ival EVOEIKTIKEG. AgDONEVOU OTI TA TPOPIKA
Kal Ta UAIKG TNG HAyYEIPIKNAG SIapEPOUV OE NPOENEUDN, HEYEDOC, OXNKa Kal Papka, dev PnopoUpE va
€yyunBoUEe TIG 10AVIKEG PUBICEIG yIa TPOPIKUA MOU BEAETE VA PAYEIPEWETE.

1 ZYMBOYAEZ:

e 'OTav EEKIVATE WE €va KpUO PaynTo, NPooBECTE 3 AENTA OTO XPOVO LAYEIPELATOG.

e Ta PIKPOTEPA UAIKG OUVNBWC anaitoUv HIKPOTEPO XPOVO MPOETOINAciag oe oUyKpIon HE Ta PEyaAUTEPa
UAIKA.

e MeyaAUTepn NooOTNTA UAIKWV anaitel eEAappwe HEYaAUTEPO XPOVO MPOETOILATIAG, EVW HIKPOTEPN
noooOTNTA UAIK®WV andiTei EAaQp®G HIKPOTEPO XPOVO NMPOETOINATIAG,.

e TO aVAKATENA TWV HIKPOTEPWY UAIKOV OTA HIGA TOU XPOVOU MPOETOINACIiAc BEATIOTOMNOIEI TO TEAIKO
anoTéAeopa kal eEa0@aAilel OPOIONOPPO TNYAVIOHA OAWY TWV UAIKQV.

o ANEIWTE pE EAAXIOTO AAdI TIG PPECKEG NATATEG NPOTOU TIG TONOBETNOETE OTN PPITELA AEPOG, YIaA VA
NETUXETE €va TPAYAVO ANOTEAECHA.

e EQv BEAETE VO NAPACKEUACETE TPAYAVEG TNYAVNTEC NATATEG, N 1davikr nocdTnTa sival 500 ypapuapia.
e Mnv TONoBETEITE EEQIPETIKA AInapd UAIKA, ONwg Aoukavika, otn epiTela (eoTol agpa.

e Ta OVAK MOU WMOPEITE va NapacKEUAOETE GTO (POUPVO WMOPEITE ENIONG VA TA NAPACKEUACETE
XPNOILONoI®VTAG TN PPITE(D AEPOG.

e XpnalponolnoTe €Toipn CUKN yIa va NApacKeUACETE YEPIOTA OVAK, YPryopa Kal eUkoAd. H €Toiun Zuun
anaiTei ouvnBwg PIKPOTEPO XPOVO MPOETOINACIAg anod Tn oniTikn CUun.

e TONoBETACTE €va Tawi 0T oxapa Wnoipatog TnG epITélac eoTol aépa eGv BEAETE va WHOETE €va KEIK N
quiche, 1 €av BENETE va TNyaVIOETE YEUIOTA UNIKG 1) (paynTa nou diaAUovTal EUKOAd.

e MMopeiTe €niong va XpnoIKonoleiTe TN GPITELQ A€POG yia va EavaleoTaiveTe Ta TPOPIUA oag. OpioTe TN
Bepuokpacia oToug 150°C yia nepinou 10 AenTa.

KAGAPIZMOZ

1. Na kaBapileTe TN CUOKEUN PETA anod Kade xpron.

2. MavTa va anoouvOEETE TN CUCKEUN KAl va TNV AQrVETE va KPUMOEI NpIV Tov Kabapiopo.

o ]



i SHMEIQ3H: ApaipéoTe Tov Kado anod Tn B€0n ToU yia va eENITPEWETE OTN GUOKEUN VA KPUWOEI Mio
ypriyopa.

3. O kadog kail n oxapa TNG CUOKEUNG OIABETOUV aVTIKOAANTIKN €MioTpwon. Mnv KabapileTe Tn CUOKEUN
Kal Ta €EapTAPATA TNG PE HETAANIKA avTIKEINEVa KABWG Pnopei va BAawouv 1 va xapd&ouv Tnv
AvTIKOAANTIKRA eNioTpwon.

4. O kGd0o¢ Kal N oXapa Pnopouv va TonoBeTnBoUV ag NAUVTAPIO MIATWV.

5. KaBapioTe To eEwTEPIKO NEPIBANMA TNG CUOKEUNG HOVO HE €va uypo navi. Mnv kabapileTe To EEWTEPIKO
nepiBANKa Pe onolodnnoTe AEIAVTIKO 1 CUPHATIVO 0POouUyYydapl Kabwg auto Ba XaAdcel To @Ivipiopd.

6. KaBapioTe Tov KGdo Kal Tn oXapa pe {eaTd VEPO, UYPO AnopPPUNAVTIKO Kal HaAako apouyydpl nou dev
Xapdaooel.

7. Tia va apaipéoeTe UNOAEipPaTa Eepwv TPOP®V MOU ENIKMEVOUV anod Tov NATO Tou KAadou, YEUIOTE Tov
Kado pe (eoTO VEPO KAl MPOCHEDTE UYPO ANOPPUNAVTIKO. AQROTE TA UNOAEIMKATA VA HAAAKWOOUV Kal 0T
oyvéxsla OOKINACTE Va Ta APAIpETETE. TN OUVEXEIQ, KABAPIOTE WE €va aTeyvO navi f xapTi.

1 ZHMEIQZH: la va kaBapioeTe To E0WTEPIKO Tou Kadou Kai Tn oxdpa ano Ta Ainn, PnopeiTe va
XPNOILOMNOINCETE KABAPIOTIKO anoAinavong.

8. KabapioTe TnVv avTioTaon pe pia BoupToa kaBapiopou, yia va apalpETETE TUXOV UNOAEIUKATa gaynTou.

AMNOOHKEYZH

1. Mpiv TNV anoBrKeuaon TNG CUOKEUNG, anoouvOEETE NAVTA TO KAAWdIo and Tnv Tpopodoaia.
2. BeBaiwBeiTe OTI N oUOKEUN €ival kKpUa Kai GTEYVH NpIV TV anoBnkeuan.

3. AnoBnkeUETE NAVTA TN CUOKEUN Wakpla and naidid.

4. AnoBnkeUeTe NAVTA TN CUOKEUN 0€ AOPAAEG Kal kaBapo PEPOG. Ma Tnv KaAUTepN npooTacia Tng
OUOKEUNG, anoBnkeUOoTE T PHECA OTNV APXIKN TNG CUCKEUAaia.

AMOPPIWH XYZKEYHZ KAI EEAPTHMATQN

AuTO TO Ofpa nou ep@avietal endvw oTo NPOIOY, 0TA EAPTAKATA TOU ) OTA €YXEIPIdIa NMou To
mmm  OUVOOEUOUY, UNOJEIKVUEI OTI TO NPOIOV Kal Ta NAEKTPOVIKA Tou eEapTruaTta dev Ba npénel va

anoppinTovTal padi pe Ta undAoina oIKIaka anoppidpaTa.
Mpokeluévou va anopeuxbouv evdexOeVEG BAABEPEG OUVENEIEG OTO NePIBAANOV 1 TNV Uyeia €EaiTiag TnG
aveEEAeykTNG 81ABE0NG anoppINKATWY, 0ag NapakaloUpe va diaxwpIioETE auTd Ta NPoiovTa and aA\oug
TUNOUG anoppIUKATWY KAl va Ta aVAKUKAWOETE.
O1 oIKIakoi XproTeg Ba npéenel va €éABouv O ENIKOIVWVIA €ITE PE TO KATAOTNKA an’ érnou ayopacav auTtd To
npoiodV, EITE PE TIC KATA TOMOUG UMNPETIEC, NPOKEIUEVOU va NANPOPOPNBoUV TIC AENTOUEPEIEC OXETIKA HE
TOV TOMO Kdal TOV TPOMO E TOV 0M0io WNopoUV va dWoouV auTd Ta NpoidvTa yia ac@ain npog To
nepIBAAOV avakUukAwaon.



ANTIMETQMIZH MPOBAHMATQN

MPOBAHMA

MIGANH AITIA

MNIGANH AYIH

H dpurela Sev Aetoupyel

H ouokeun Sev eival ouvbebepévn
oty tpodoboaia.

Iuvbeote To ¢ig oe npila pe yelwon.

0 kabog Sev Exel tonoBetnBel
owotd otn Béon Tou.

TonoBetnote Tov KGbo CWOTA HECO OTN CUCKEUT, MPOCEXOVTAL Vi
euBuypaUMIOTEL TPOTEKTIKA Le Toug obnyols oTo EowWTEpLKS TnE dpitélac.

QAev £XeTE MATAOEL TO MANKTPO
evepyonoinang.

Mifote To mAfkTpo evepyonoinong / anevepyonoinong tng cuokeung | & .

Ta uAiké nou
tonoBetnBnrav Sev
THyavioTnKay owotd.

H moodtnTa Twy UMKEY ou EXeTe
tonoBetrjoel otov kabo eival
unepPolikd peydahn.

TonoBetrote pkpodtepeg naptibeg uhikwv otov kado. OL KpoTEPES
noodtnte tnyavilovial KeAUTEPQ Kol o opoLopopda.

H kaBoplopévn Bepuokpacia eival
okl xapnin.

Miéote To mAfktpo alinong Beppokpaciacg yua va puBpioete tn
CUOKEUT oTnv anatoUpevn puBuion Beppokpaoiag (oupfoukeuBeite tnv
evotnta “ENAEIKTIKEZ PYOMIZEIZ XPONOY & OEPMOKPAZIAL").

0O ypévog npoetolpaciag sivel
unepfolikd ocUvtopog.

Niote To mhriktpo abinong Tou Xpdvou payeipéparos (A yta va
puBULOETE TN CUCKEUT OTOV QMALTOUUEVD XPOVO TPOETOLUOOLNG
(oupBouleuBeite tnv evétnta “ENAEIKTIKEZ PYOMIZEIZ XPONOY &
BEPMOKPAZIAL").

Ta vhiké mou TonoBétnoa
otn ppeela agpog Sev
nyavioTnkay opoldpopda.

Oplopévol TUmoL Tpodilwy kel
vhkwy ypelaloviol avakaTepa
nepinou ota pLod Tou xpévou
TPOETOLHACLOC.

Ta uhké mou edAnAemikadomrovral (Y. TnyavnTég natdteg) xpewdlovral
QVOKATEND MEPLNMOU OTA HIOG Tow Xpovou npoetowpaoiag (cupfoukevBeite
v evétnra “ENAEIKTIKEZ PY@MIZEIZ XPONOY & GEPMOKPAZIAL").

Ta tnyavntd ovak Sev eival
Tpayavd otav Byaivouv and

™ dpuela.

Xpnowonoljoate évav TUTO avak
Tou MpoopilETal Lo MapaoKeUn
ot napadooiakn dppirela.

Xpnowonouiote ovak étolua yia doldpvo f aniwaote Alyo Aadt ota ovak yia
TILO TPy aVE QMOTEAETHA.

Aev unopu va tonoBethow
gwotd tov kébo péoa atn
QuoKeUn.

H noodtnTa UAKWY ou EXETE
tonoBetrioe. otov kabo
unepPaivel tn péyiotn
EMTPENSUEVN MOCOTATA.

Mnv untepyepilets tov kabo.

Amé T ouokeun Byaivel
AEUKDOE KaMVEE,

Ta uhika mou napackevalets elval
Mnapd.

Orav tnyavilets Mnapd cuotatikd otn dpiréla, pia peydin nogdtnra
Aabiol Swappéet otov kdbo. To Aad napdyet Aeukd kamvd kaw o kibog
evBexetal va [eotabel neplocdtepo and doo cuvhBwe. Autd, duwe, Sev
ennpediel Tn oUoKeUn f To TEMKG anotéleopa.

0 kdboc nepléyel akdua
umoAelpparea Ainoug and
TPONYOUHEVES XPHOELS.

And tn Bépuavon Ainoug péca otov kabo napdyetal AEUKOE KAMVOE.
Bepawwbeite ét kaBapilete owotd Tov kabo petd and kabe ypron.
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O dpéokeg TnyavnTéc
nardreg Sev tnyavilovron
opowpopda.

Aev XpNOLUOTIOUOATE TO CWOTO
TUNo naTdTas.

Xpnowonouiote dpéokeg natdrtes kol BePowwbeite T napauévouv okhnpeg
KOTd TN SldpKeLa Tou TNyavioparog.

Dev pouokéPaTe CLWOTA TIE
TIOLTATEG WE VEPO TIPLV TIE
yavicete.

Mouokéte kakd TIg natdteg o8 éva pnol, Byalts TIg Kol OTEYVLWIOTE TIE HE
Xapti koulivag.

O dpéokeg TNyavnTeg

nardree Sev elval Tpayavée.

H tpayavotnta Twv TryavnTwy
naratwy efapTdtal and ny
noootnta Tou Aabol ku vepou
Tow £xouv.

BePawwBeite Ot £xeTe oTEYVWOEL KaAd TIC MaTdTeS npw pocBécete To AabL

Kéite AemTdTeped TIg MATATES Yia Lo Tpayavd anotéleoua.

MNpocBiote Ayo neplocdtepo AabL yia o Tpayavd anotéheoua.

e 1 3
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ENGLISH

PLEASE READ AND SAVE THESE IMPORTANT SAFETY INSTRUCTIONS.
Read the operating instructions carefully before putting the product into
'I operation and keep the instructions, the receipt and, if possible, the box
with the internal packing. If you give this product to other people,
please also pass on the operating instructions.

—
1

USER MANUAL SYMBOLS
Important information for your safety is specially marked. It is essential to
comply with these instructions in order to avoid accidents and prevent damage
to the machine:

/N WARNING: This sign warns you of dangers to your health and indicates
possible injury risks.

/A CAUTION: This sign refers to possible hazards to the machine or other
objects.

i NOTE: This sign highlights tips and information.

SAFETY INSTRUCTIONS

1. This appliance may be used by children from the age of 8 years and over
and by persons with limited physical, sensory or mental abilities or by persons
without experience and knowledge, provided that they use it under supervision
or have been instructed concerning use of the appliance in a safe way and
understand the risks involved.

2. Do not let children play with the appliance.

3. Cleaning and user maintenance of the appliance should not be done by
children unless they are over 8 years old and under supervision.

4. Keep the appliance and its cord out of the reach of children under 8 years
old.

5. Appliance is not intended to operate with an external timer or a separate
remote-control system.

6. Never use metal objects to remove food residues, as they may damage the
non-stick coating. For proper residue cleaning, see the “CLEANING” section.

7. Do not use the appliance for any purpose other than that described in this
user manual.

8. The appliance is designed exclusively for private, domestic use and for the
intended purpose.

cw.________________________________________________________________________________________________|



9. Do not use the appliance outdoors.

10. /A WARNING: Check that the voltage indicated on the appliance rating
label corresponds to the voltage in the mains.

11. /N WARNING: Always plug the appliance into an outlet that is earthed.
Risk of electric shock!

12. Always place and use the appliance on a dry, stable, flat and horizontal
surface.

13. Keep the appliance and its power cord away from sources of heat, direct
sunlight, humidity (never immerse it into any liquid) and sharp edges.

14. /N CAUTION: Never immerse the appliance in water or any other liquid and
do not rinse it with tap water.

15. /A CAUTION: Avoid water or other liquid entering the appliance to avoid
the risk of electric shock.

16. To protect against risk of electric shock, do not immerse the cord, plug or
unit in water or any other liquid.

17. /A CAUTION: Do not use the appliance or the control basketel with wet
hands. If the appliance is wet, unplug it immediately.

18. /A CAUTION: Do not connect the appliance to the power supply with wet
hands.

19. /A CAUTION: Do not place the appliance and cord on or near hot /
flammable gas, electric burner or heated oven.

20. /A CAUTION: Do not place the appliance on or near combustible materials
such as a tablecloth or curtain.

21. Do not place the appliance on hotplates, even when it is cold.

22. /A WARNING: Never use greaseproof paper or similar material on the
appliance.

23. /A CAUTION: Always place the ingredients you want to fry in the basket in
such a way that they do not come into contact with the heating element.

24. /\ CAUTION: Do not pour oil into the basket and other parts, in order to
avoid the risk of fire.

25. /A CAUTION: Do not cover the air intakes and outlets during operation of
the appliance.

26. /\ CAUTION: Do not cover the appliance during operation.

27. Never put any amount of food that exceeds the maximum level indicated in
the basket.

28. Never touch the inside of the appliance during operation.
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29. A\ WARNING: Do not move the air fryer during operation. Risk of burns!
30. /A WARNING: Do not operate the appliance without supervision. If you
should leave the workplace, always unplug the appliance.

31. Always unplug the appliance from the power supply when you are done
using it.

32. Periodically check the cable for damage.

33. /A CAUTION: Do not use an extension cord or power strip to connect the
appliance.

34. /A WARNING: Do not operate the appliance with a damaged cord. In order
to avoid the risk of an electric shock, never try to repair the appliance by
yourself, Bring it to the authorized service station for repair. Use only the
original spare parts.

35. Use only original spare parts. The use of accessories not recommended by
the appliance manufacturer may cause injury.

36. Do not pull or stretch the power cable.

37. Do not let the power cord hang off the edge of a table or bench, or come
into contact with hot surfaces.

38. If the surface is cracked, disconnect the appliance from the power supply to
avoid electric shock.

39. /A WARNING: Do not place the appliance against a wall or against other
appliances. Leave at least 10cm free space on the back and sides and 10cm
free space above the appliance.

40. /A WARNING: Do not place anything on top of the appliance.

41. /A WARNING: During hot air frying, hot steam is released through the air
outlet openings. Keep your hands and face at a safe distance from the steam
and from the air outlet openings. Also be careful of hot steam and air when you
remove the fryer basket from the appliance.

42. /N WARNING: This electrical appliance contains a heating function.
Surfaces, also other than functional surfaces, can develop high temperatures.
Because temperatures are perceived differently by different people, this
equipment must be used with care.

/\ CAUTION: Equipment should only be touched by the handles and use
protection such as gloves.

43. A\ WARNING: Accessible surfaces may become very hot when the
appliance is in operation. Do not touch the hot surfaces of the appliance.

44. A\ WARNING: During use, the basket and accessories inside the appliance

develop a high temperature. Be careful when handling them.
16




45. /A CAUTION: Never use the appliance without the basket or without any of
the accessories in it.

46. /A CAUTION: Do not touch the fryer basket during use or for a short time
after use, as it develops a high temperature. Hold the fryer basket by the
handle only.

47. /N WARNING: Disconnect the appliance immediately if you see black
smoke coming out of the appliance. Wait for the smoke emission to stop before
removing the fryer basket from the appliance.

48. Make sure the ingredients are cooked properly. Remove any burnt residue.
49. /\ CAUTION: Take special care when the appliance is used in areas where
there are children, disabled or people with reduced physical, sensory or mental
abilities.

50. A\ CAUTION: When storing the appliance, switch the appliance off, pull the
plug out of the socket (pull the plug itself, not the lead) and allow it to cool
thoroughly.

51. /A CAUTION: Always turn off the appliance with the power off button and
then always disconnect the appliance from the power supply when not in use
and before cleaning. Allow to cool before adding / removing parts and before
cleaning the appliance.

52./\ CAUTION: Let the appliance cool down for a while before you reuse it or
clean it.

53. To ensure the safety of children, keep all packaging materials (plastic bags,
boxes, etc.) away from them.

/A WARNING: Do not allow children to play with the packaging materials.
(plastic bags, boxes, etc.). Risk of suffocation!

54. /A WARNING: If the appliance is used in an inappropriate manner or for
professional or semi-professional purposes, or if it is not used in accordance
with the instructions in the user manual, the warranty becomes void and SUN
SA. will disclaim any responsibility for any damages that may be caused.



PARTS IDENTIFICATIOI

1. LED Display (Control Panel)
2. Airfryer body

3. Detachable basket with non-stick coating
4. Anti-thermal handle

5. Grill rack with non-stick coating
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. On - Off button

. Preset cooking program selection button
. Keep Warm function

. Start / pause operation button

. Increase / decrease temperature button

. Increase / decrease time button

. Temperature display

. Time display

. Preset cooking program (french fries)

. Preset cooking program (steak)

. Preset cooking program (whole chicken)
. Preset cooking program (chicken leg)

. Preset cooking program (fish)

. Preset cooking program (shrimp)

. Preset cooking program (pizza)

. Preset cooking program (fruit/vegetable dehydrator)
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BEFORE FIRST USE

1. Read all the instructions carefully and keep them for future reference.

2. Remove all packaging materials from the appliance and keep them away from children.

3. Remove any stickers or labels if available from the appliance.

4. Inspect the appliance after unpacking for any visual damage. In case of any damage, do not use the
appliance and contact the shop that you bought it.

5. Thoroughly clean the fryer basket and grill racks with warm water, liquid detergent and a soft, non-
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abrasive sponge.

6. Wipe the inside and outside of the appliance with a soft damp cloth and then dry them with a dry
cloth or paper towel.

ACAUTION: Do not immerse or pour water directly into the appliance.

i NOTE:

e The air fryer works with hot air. Do not add oil or frying fat to the basket.

e When the appliance is used for the first time, there may be slight odor or smoke. This is normal and
does not affect the security of your appliance.

PREPARING FOR USE

1. Before using the appliance for the first time, check that the voltage shown on the appliance rating
label corresponds to the voltage in the mains.

2. Make sure that the appliance only plugs into a properly grounded and properly installed socket.

3. Place the appliance on an even surface at a safe distance away from flammable objects. Keep out of
the reach of children.

i NOTE: Do not place the appliance on non-antithermal surfaces.

4. Place the grill rack inside the fryer basket.

i NOTES:

e Do not put oil or other liquids in the basket.

¢ Do not place anything on top of or around the appliance. This would impede the flow of air and
negatively affect the result of frying with hot air.

OPERATION OF THE APPLIANCE

MANUAL TEMPERATURE & TIME ADJUSTMENT

1. Connect the plug to a grounded outlet.

2. Carefully remove the basket from the appliance by pulling it out, then place the rack inside the basket.
3. Place the ingredients inside the basket and then place the basket back into the appliance, making sure
it is carefully aligned with the guides inside the fryer.

i NOTES:

e The air fryer works with hot air. Do not add oil or frying fat to the basket.

» Never overfill the basket.

ACAUTION: Never use the fryer without the basket in it.

4. Press the on/off button C"® . The appliance will turn on and the display will show the default
temperature level (185°C) and the default cooking time (20min).

5. Press the temperature increase / decrease button to select the desired temperature depending
on the amount and type of material that will be used. The temperature increase/decrease step is 5°C
and the selectable temperature range is 40°C to 200°C. To determine the correct temperature, consult
the “INDICATIVE TIME & TEMPERATURE SETTINGS” section.

6. Set the required preparation time by pressing the increase / decrease cooking time button. The
time increase / decrease step is 1 minute and the selectable time range is 1 - 60 minutes.

7. After selecting the desired temperature and cooking time, press the start / pause operation button (_ei |
to begin the cooking process.

8. Some ingredients require stirring about halfway through the preparation time (consult the
“INDICATIVE TIME & TEMPERATURE SETTINGS” section). To mix the ingredients, pull the basket out of
the appliance by the handle and shake it. Then place the basket back into the appliance.

i NOTE: If you set the operation time to half the required preparation time, you will hear the beep
when you need to mix the ingredients. This means that after you're done mixing the ingredients, you
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will need to set the operation time back to the remaining half of the preparation time.
9. Make sure the ingredients are properly cooked. If the ingredients are not cooked properly, set the
timer for a few extra minutes of cooking.

10. To remove the cooked ingredients, remove the basket from the appliance and place it on a heat-
resistant surface. Then remove the food using serving utensils (e.g. tongs).

11. When the cooking process is finished, the appliance will automatically stop operating, the display will
show “OFF”, the alarm will sound 5 times, and the appliance will enter standby mode. Pull the basket out
of the appliance by the handle and place it on a heat-resistant surface. Then remove the food using
serving utensils (e.g. tongs).

i NOTE: Make sure the ingredients are properly cooked. If the ingredients are not cooked properly,
place the basket back in the appliance and set the operation of the basket for a few extra minutes of
cooking.

/\ CAUTION:

¢ Do not touch the basket during use and for some time after use, as it develops a high temperature.
Hold the basket only by the anti-thermal handle.

e Never tip the basket over as any excess oil that may have collected will drip onto your ingredients.

e After hot air frying, the ingredients are hot.

e When a batch of ingredients is ready, the fryer is ready to fry the next batch without the need for
warm-up time.

i NOTES:

o If you use the appliance without preheating, add at least 3 minutes to the preparation time.

e During cooking, if you want to change the cooking time or temperature, you can press the
corresponding button at any time to increase / decrease the time or temperature respectively.

¢ To pause the cooking process, press the start / pause operation button(_* . To continue the cooking
process, press the (_Pl_ button again.

o If you want to stop the operation of the appliance before the end of the heating time, press the on /
off button o .

¢ When you remove the basket, the operation of the appliance is automatically paused. The cooking
process continues at the selected settings when you place the basket back into the appliance.

e When you switch off the appliance, the fan may continue to run for a few more seconds to remove hot
air from the basket. This is normal and the fan will stop running on its own after a few seconds.

e The air fryer has an automatic restart function to selected settings after a power failure. If the
appliance is in operation and there is a power failure, as soon as the power is restored (within 1 hour
after the powercut), the fryer will restart its operation at the selected settings.

SELECTING A PRE-SET COOKING PROGRAM

1. Follow steps 1 to 4 in the “MANUAL TEMPERATURE & TIME ADJUSTMENT” section.

2. The fryer has 8 pre-set cooking programs depending on the type of material. Press the preset cooking
program selection button ("= _, or alternatively the corresponding preset program icon, to select the
desired program. When you select a preset program, the corresponding icon on the LED display flashes.
i NOTE: You can increase or decrease the preset temperature and time of each program using the (Amn)

and keys.

Below are the preset temperatures and preparation times of the preset programs:

Pre-setting

Menu = = & e < » v @
Temperature, 200 180 200 180 160 190 200 "

Time 20 12 50 20 16 14 10 aH
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i NOTE: In case you select the dehydrating preset program, the selectable temperature range is 40°C
to 80°C and the selectable time range is 1-9 hours with 1-hour increase / reduction step.

3. Start the cooking process by pressing the start / pause operation button (&I .

4. Some ingredients require stirring about halfway through the preparation time (consult the
“INDICATIVE TIME & TEMPERATURE SETTINGS” section). If you operate the appliance on a preset
cooking program, you should stop the process halfway through the preparation time (without a sound
notification), or reduce the cooking time by half during the initial setting of the preset program. To mix
the ingredients, pull the basket out of the appliance by the handle and shake it, or use cooking tongs.
Then, place the basket back into the appliance.

5. Make sure the ingredients are properly cooked. If the ingredients are not cooked properly, add a few
extra minutes to cook with the time button.

6. To remove the cooked ingredients, remove the container from the appliance and place it on a heat-
resistant surface. Then remove the food using serving utensils (e.g. tongs).

KEEP WARM FUNCTION

You can use the keep warm function to enjoy your meal whenever you want. Your food remains at the
ideal temperature for up to 30 minutes, at 60°C. To change the temperature retention time, press the
time increase / decrease button (A™V]. When operating the appliance in this program, changing the
temperature is not possible.

INDICATIVE TIME & TEMPERATURE SETTINGS

The following indicative table helps you to find more information about the pre-set cooking programs as
well as the basic settings for the ingredients you want to cook in case you do not want to select one of
the pre-set programs.

Min - max | Recommended| Recommended
quantity time temperature | \ixing Notes
(g) (min) (°c)
Potatoes
Thin frozen fries 400-600 18-22 200 Yes
Thick frozen fries 400-600 20-25 200 Yes
Potato gratin 600 20-25 200 Yes
Meat &
Poultry
Steak 100-600 12-18 180
Pork steak 100-600 12-18 180
Hamburger 100-600 12-18 180
Sausage roll 100-600 12-18 200
Chicken leg 100-600 25-30 180
Chicken breast 100-600 15-25 180




Snacks
Spring rolls 100-500 8-10 190 Yes Preheated fryer
Frozen chicken nuggets 100-600 15-20 190 Yes Preheated fryer
Frozen fish nuggets 100-500 6-10 200 Preheated fryer
::;Z;r; ssl;caiskof bread — 100-500 8-10 180 Preheated fryer
Stuffed vegetables 100-500 10 160

Baking
Cake 500 20-25 160 Use baking tin
Quiche 500 20-22 180 Use oven tray

Use oven tray or
Muffins 500 15-18 200 muffin air fryer
molds

Sweet snacks 500 20-25 160 Use oven tray
Dried fruit 500 4-9(hours) 40-60 Yes

i NOTE: The settings noted above are indicative. Since food and cooking materials vary in origin, size,
shape and brand, we cannot guarantee the ideal settings for the food you wish to cook.

i TIPS:

¢ When starting operation with cold food, add 3 minutes to the cooking time.

e Smaller materials usually require less preparation time compared to larger materials.

¢ A larger amount of ingredients requires a slightly longer preparation time, while a smaller amount of
ingredients requires a slightly shorter preparation time.

¢ Mixing smaller ingredients halfway through the preparation time optimizes the final result and ensures
even frying of all ingredients.

¢ Brush fresh potatoes with a little oil before placing them in the air fryer to achieve a crispy result.

o If you want to make crispy French fries, the ideal amount is 500 grams.

¢ Do not place extremely greasy ingredients such as sausages in the hot air fryer.

e Snacks that can be cooked in the oven can also be prepared using the air fryer.

¢ Use ready-made dough to make filling snacks, quickly and easily. Ready-made dough usually requires
less preparation time than homemade dough.

e Place a baking tray on the baking rack of the air fryer if you want to bake a cake or quiche, or if you
want to fry stuffed ingredients or food that dissolves easily.

¢ You can also use the air fryer to reheat your food. Set the temperature to 150°C for about 10 minutes.

CLEANING

1. Clean the appliance after each use.

2. Always unplug the appliance and let it cool down before cleaning.

i NOTE: Remove the basket from its location to allow the appliance to cool down faster.

3. The basket and grill of the appliance have a non-stick coating. Do not clean the appliance and its
accessories with metal objects as they may damage or scratch the non-stick coating.
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4. The basket and grill are dishwasher safe.
5. Clean the outer casing of the appliance only with a damp cloth. Do not clean the outer casing with any
abrasive or wire sponge as this will damage the finish.
6. Clean the basket and grill with warm water, liquid detergent and a soft, non-scratch sponge.
7. To remove dry food residue that sticks to the bottom of the basket, fill the basket with hot water and
add liquid detergent. Leave the residue to soften and then try to remove it. Then clean with a dry cloth
or paper.

i NOTE: To clean the inside of the basket and the grill from grease, you can use a degreasing cleaner.
8. Clean the heating element with a cleaning brush to remove any food residue.

STORAGE

1. Always unplug the power cord before storing the device.

2. Make sure the appliance is dry and has cooled down before storing.

3. Always store the appliance out of the reach of children.

4. Always store the appliance in a safe and clean place. To best protect the appliance, store it in its
original packaging.

ﬁ DISPOSAL OF APPLIANCE AND ACCESSORIES
This symbol appearing on the product, its accessories or accompanying manuals indicates that
B the product and its electronic accessories should not be disposed of with other household trash.

In order to avoid possible harmful effects on the environment or health due to uncontrolled waste
disposal, please separate these products from other types of waste and recycle them.
Household users should contact either the store where they purchased this product or their local services
for details of where and how they can return these products for environmentally safe recycling.

TROUBLESHOOTING
PROBLEM POSSIBLE CAUSE MIGANH AY:ZH
The fryer does The appliance is not Connect the plug to a grounded electrical
not work. connected to the outlet.

power supply.

The basket has not Place the basket correctly inside the appliance,
been placed properly | making sure it is carefully aligned with the
in its place. guides inside the fryer.

You have not pressed | Press the On / Off button o
the power button.

The ingredients | The amount of Place smaller batches of ingredients in the
placed were not | materials you have basket. Smaller batches are fried better and
fried properly. placed in the basket is | more evenly.

too large.

The set temperature Press the temperature increase / decrease

is too low. button to set the required temperature
setting (refer to the section “INDICATIVE TIME
& TEMPERATURE SETTINGS”).

Preparation time is Press the time increase / decrease button
too short. to set the required time setting (refer

to the section “INDICATIVE TIME &
TEMPERATURE SETTINGS”).
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The ingredients | | Some types of food Overlapping ingredients (e.g. French fries) need

placed in the air | and ingredients need | to be mixed about halfway through the

fryer were not to be mixed about preparation time (refer to the section

fried evenly. halfway through the “INDICATIVE TIME & TEMPERATURE
preparation time. SETTINGS”).

Fried snacks are | You used a type of Use oven-ready snacks or spread a little

not crunchy snack intended for oil on the snacks for a crispier result.
when they come | preparationin a

out of the fryer. traditional fryer.

| cannot insert The amount of Do not overfill the basket.
the basket materials you have

properly into the | placed in the basket

appliance. exceeds the maximum

allowed amount.

White smoke The ingredients you When frying greasy ingredients in the fryer, a
comes out of the | are preparing are large amount of oil leaks into the basket. The
appliance. fatty. oil produces white smoke and the basket may

become hotter than usual. This, however, does
not affect the appliance or the end result.

The basket still White smoke is produced by heating the fat in
contains fat residues | the basket. Make sure you clean the bin
from previous uses. properly after each use.
Fresh French You did not use the Use fresh potatoes and make sure they remain
fries are not fried | correct type of firm during frying.
evenly. potato.

You did not soak the Soak the potatoes well in a bowl, take them out

potatoes properly and dry them with kitchen paper.

with water before

frying them.
Fresh French The crispness of Make sure the potatoes are dry before adding
fries are not French fries depends | the oil.
crispy. on the amount of oil

and water they have.

Cut the potatoes thinner for a crispier result.

Add a little more oil for a crispier result.
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