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Welcome!

Dear Customer,

Thank you for choosing the Beko 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.

u

f Hot surface warning.

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

Arcelik A.S.
Karaagag caddesi No:2-6
34445 Sitlice/Istanbul /TURKEY

Made in TURKEY
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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

A1.1 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
in the staff kitchens of shops,
offices and other working en-
vironments.

« CAUTION: This product should

may occur if these instructions

are not observed.

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

+ Always have the installation
and repair works made by the
manufacturer, the authorised
service or a person that the im
porter company shall desig-
nate.

+ Use original spare parts and
accessories only.

+ Do not repair or replace any
component of the product un-

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

less it is clearly specified in the

user’'s manual.

ations on the product.

Do not make technical modific-
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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 m

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

* When the door is open, do not
put any heavy objects on it or
allow children to sit on it. You
may cause the oven to tip over
or damage the door hinges.

+ Before discarding worn out
and useless products:

1. Unplug the power plug and

remove it from the socket.

2. Cut off the power cable and
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
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place. If this is not possible,
there should be a mechanism
(fuse, switch, key switch, etc.)
on the electrical installation to
which the product is connec-
ted, in compliance with the
electrical regulations and sep-
arating all poles from the net-
work.

Unplug the product or switch
off the fuse before repair,
maintenance and cleaning.
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
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the rear surface of the product. m

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 authorized service
centre or importer to use the
approved adapter in cases
where the use of a converter
adapter (for plug type) is ne-
cessary.

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
afire.

+ 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.

ALS 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
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electrical parts to overheat.
This will cause problems with
your product.

The product should be placed
directly on a clean, flat and
hard surface. It should not be
placed on a plinth or bed plate.
Products must not be placed
on cardboard or plastic plates.
Direct sunlight and heat
sources, such as electric or
gas heaters, must not be
present in the area where the
product is installed.

Keep the surroundings of all
ventilation ducts of the
product open.

Do not install the product near
a window. 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.

* Do not close the top door be-
fore the hobs have cooled
down. Otherwise, the cover
may crack and cause injury.

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

AL? Temperature Warn- m
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

* Itis important to use the ac-

cessories provided with the
product appropriately. For de-
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tailed information, refer to the
section "Use of Product Ac-
cessories".

Close the oven door after
pushing the accessories com-
pletely into the cooking space,
otherwise they may hit the
door glass and damage it.
CAUTION: Use only hob
guards designed by the manu-
facturer of the cooking appli-
ance or indicated by the manu-
facturer of the appliance in the
instructions for use as suitable
or hob guards incorporated in
the appliance. The use of inap-
propriate guards can cause ac-
cidents.

A1 .9 Cooking Safety

+ CAUTION: The cooking pro-
cess must be observed. Short-
term cooking processes must
be constantly observed.
CAUTION: In solid or liquid oil
cooking, it is dangerous to
leave the hob unattended,
which may cause a fire. NEVER
try to extinguish the fire with
water; disconnect the product
from the mains, and then cover
the flames with a cover or fire
cloth (etc.).

Be careful when using alco-
holic drinks in your dishes. Al-
cohol evaporates at high tem-
peratures and may cause fire

since it can ignite when it m
comes into contact with hot
surfaces.

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

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

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

* When the oven is in use,
NEVER place baking tray,
dishes or aluminium foil dir-
ectly on the bottom of the
oven. The heat accumulation
might damage the bottom of
the oven, and might even
cause damage to the oven
cabinet or kitchen flooring.

Be mindful of the following pre-

cautions when using greasy

parchment paper or similar ma-
terials:

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

EN/11

* When using wire grill, a tray

should be placed on the lower
rack. Otherwise, the food oil
and other components that
drip onto the oven bottom can
create heavy smoke and lead
to flames.

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

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

1.10 Maintenance and
Cleaning Safety

+ Wait for the product to cool be-

fore cleaning the product. Hot
surfaces may cause burns!
Never wash the product by
spraying or pouring water on it!
There is the risk of electric
shock!

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

Do not use harsh abrasive
cleaners, metal scrapers,
scouring pads, dish washing
wire or bleach to clean the
oven front door glass and oven
top door glass (if equipped).



These materials can cause
glass surfaces to be scratched
and broken.

2 Environmental Instructions

2.1 Waste Directive

2.1.1 Compliance with the WEEE
Directive 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.

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.
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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

©)6) OO0O0O0+—»3

v
(8]

Top lid

Hob section
Control panel
Handle

Door

o g WN =

Bottom part

3.1.1 Cooking unit

* NN oy o AW N =

*%

Lamp

Wire shelves

Fan motor (behind the steel plate)
Lower heater (under the steel plate)
Shelf positions

Upper heater

Ventilation holes

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

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

3.1.2 Hob section

AW N =

w
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Introduction of the oven control
panel
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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 lamp. The
thermostat lamp is located on the control

2 Thermostat lamp
4 Temperature knob

panel. The thermostat lamp turns on when
the product starts to operate, and the ther-
mostat lamp turns off when it reaches the
set temperature. When the temperature in-
side the oven drops below the set temper-
ature, the thermostat lamp turns on again.

Hob control knobs

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

3.3 Oven operating functions

On the function table, the operating func-
tions you can use in your oven and the
highest and lowest temperatures that can
be set for these functions are shown. The
order of the operating modes shown here
may differ from the arrangement on your
product.

Function
symbol

Temperature

Function description range (°C)

Description and use

Operating with fan

%

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

Top and bottom heat- .
ing

Food is heated from above and below at the same time. Suit-
able for cakes, pastries or cakes and stews in baking moulds.
Cooking is done with a single tray.
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| S
— Only lower heating is on. It is suitable for foods that need
= Bottom heating browning on the bottom. This function should also be used for
+ \\';, easy steam cleaning.
| S
rv-e 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
top heating ) . A
— is done with a single tray.
The hot air heated by the fan heater is distributed equally and
® Fan Heating rapidly throughout the oven with the fan. It is suitable for multi-
tray cooking at different shelf levels.
Upper heating, lower heating and fan heating functions oper-
® "3D" function * ate. Each side of the product to be cooked is cooked equally
— and quickly. Cooking is done with a single tray.
Full gril . 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.

Deep tray

It is used for pastries, frying large pieces,
juicy food or for the collection of flowing
oils when grilling.

Wire grill

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

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

On models without wire shelves :

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

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.
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Stopping function of the wire grill

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

On models with wire shelves :

Tray stopping function - On models with
wire shelves

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

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

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

Voltage/Frequency TN ~ 220-240 V/3N ~ 380-415V 50 Hz
Cable type and section used/suitable for use in the min. HO5VV-FG 3 x 2,5 mm2/ 5 x 1,5 mm2
product

Total power consumption (kW) 82

Oven type Multifunction oven

Front left Hotplate

Dimension 220 mm

Power 2000 W

Rear left Hotplate

Dimension 145 mm

Power 1000 W

Front right Hotplate

Dimension 80 mm

Power 450 W

Rear right Hotplate

Dimension 180 mm

Power 2000 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 warnings

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

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

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

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

4.1 Right place for installation

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

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

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

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

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

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

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

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

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

Warning - Risk of tipping!

Warning: In order to prevent tipping of the
appliance, this stabilizing means must be
installed. Refer to the instructions for in-
stallation.
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Safety chain

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

If your product has 2 safety chains;
Fasten hook (1) by using a proper peg to
the kitchen wall (6) and connect safety
chain (3) to the hook via the locking mech-
anism (2).

Hook
Locking mechanism

Safety chain
Firmly fix chain to product rear
Rear of product

o g A W =

Kitchen wall

If your product has 1 safety chains;

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

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

Ay '
D :
o (- D

Stability chain to be as short as

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

Anti-tip stability device

The product should be secured against los-
ing its balance and falling by using the anti-
tip stability device supplied with your
product.

1. Draw a straight vertical line from the

center of the back wall of the area
where you will place the product.

2. Using the center as a reference, fix the
anti-tip stability device to the wall in ex-
act dimensions according to the dimen-
sions given below.

85cm

= e

85cm "
\B/ i |

LR
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The oven distance must be taken
@ from closed position of feet. An
anti-tip stability device is supplied
with the product. You can use this
piece on the right or left. The relev-
ant dimensions for both sides are
given above. The installation is
shown on the left as an example.

3. Place the anti-tip stability device you
fixed to the wall into the slot on the back
of the product as shown below.

4.2 Electrical connection

A General warnings

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

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

+ The product can only be connected to the
mains electricity connection by an au-
thorized and qualified person, and the
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.

+ Power cable plug must be within easy
reach after installation (do not route it
above the hob). Do not use extension or
multi sockets in power connection.

+ 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.
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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:

5 First Use

- Brown = L1 (Phase)
- Black = L2 (Phase)
- Grey = L3 (Phase)

- Blue = N (Neutral)

- Green/Yellow wire = (E) D (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.

Final check
1. Reconnect the product to the mains.

2. Check electrical functions.

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

5.1 Initial Cleaning

1. Remove all packaging materials.

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

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

4. When operating the product, select the
highest temperature and the operating
function that all the heaters in your
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: Some detergents or cleaning
agents may cause damage to the surface.
Do not use abrasive detergents, cleaning
powders, cleaning creams or sharp objects
during cleaning.

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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6 How to use the hob

6.1 General information on hob us-
age

A General warnings
Do not let any objects to fall on the hob.
Even small objects such as saltshakers

may damage the hob. Do not use cracked

hobs. Water may seep through these
cracks and cause a short circuit. If the
surface is damaged in any way (e.g. vis-
ible cracks), turn off the fuse first, then
call the authorized service to unplug the
product to reduce the risk of electric
shock.

+ Do not use unbalanced and easily tilting
pots/pans on the hob.

) ]

v 2 4 2 4

+ Do not 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 do not put the plastic pots/
pans on the cooking surface. Clean such
material on the surface immediately.

+ 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.

+ Do not 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.

Recommended cooking pots/pans sizes

Cooking zone diameter - mm Pot diameter - cm
80 8-10

145 14-16

180 18-20

220 22-24

6.2 Operation of the hobs
Using the hotplate(s)

You may operate the hotplate(s) with hob
control knob(s). Each knob operates the re-
spective hotplate. You may infer which hot-
plate it controls from the symbols on the
control panel.
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When turned off (top position), the hotplate
does not operate. Set your desired cooking
level by aligning the knob to the respective
levels.

The hob(s) may have different 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.

3 levels:

1: Heating

2 : Boiling, Resting

3 : Baking, Frying, Boiling

6 levels:

1 : Heating

2 — 3: Boiling, Resting

4 - 6 : Baking, Frying, Boiling

Active hob warning lamp

As soon as the hotplate(s) are turned on,
the active hob warning lamp on the control
panel turns on. This lamp indicates that the
hotplate or at least one of its hotplates, if

7 Using the Oven

any, is working. When all the knobss on the
hotplate(s) are turned off, the lamp goes
off.

Turning the hotplate on

To operate the hotplates, the hob control
knobs are used. To obtain your desired
cooking level, switch the hob control knob
to the desired level.

Turning the hotplate off
Bring the hob control knob to OFF position
(top).

If there are hotplates with quick
@ heating feature, these are marked
with a red dot.

Overheating protection
Hobs with a power above 1000 W are
equipped with overheating protection. Over-
heating protection reduces the power of the
hotplate in the following conditions:
No pots or vessels on the hotplate.
+ Empty pot or vessel on the hotplate.
+ The fact that the base of the pot or ves-
sel is not flat.

7.1 General Information on Using
the Oven

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

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

Oven lighting

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

7.2 Operation of the Oven Control
Unit

Turning on the oven

When you select a operating function you

want to cook with the function selection

knob and set a certain temperature with the

temperature knob, the oven starts operat-

ing.

Turning off the oven

You can turn the oven off by turning the

function selection knob and temperature

knob to the off (up) position.
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Selecting the temperature and oven op-
erating function.

You can cook by making a manual control

(at your own control) by selecting the tem-
perature and operating function specific to
your food.

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

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

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

8 General Information About Cooking

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

Plus, this section describes some of the
foods tested as producers and the most
appropriate settings for these foods. Ap-

propriate oven settings and accessories for

these foods are also indicated.

8.1 General Information About Bak-
ing 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.

EN/25



8.1.1 Pastries and oven food

General Information

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

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

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

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

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

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

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

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

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

Tips for baking cakes

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

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

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

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

Hints for pastry

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

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

+ 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
Suggestions for baking with a single tray
Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time (min)
used tion (approx.)
Cake on the tray [Standard tray * :]-OP gnd bottom 3 180 30..45
eating
Cake in the mould Cgke ”?°U'd on Fan Heating 2 180 35..45
wire grill **
Small cakes Standard tray * :"op _and bottom 3 160 25..35
eating
Small cakes Standard tray * Fan Heating 2 150 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 in dia- | Top and bottom 1, 160 25 .. 40
meter on wire grill [heating
*%
Round springform
Sponge cake pan, 26 cm n d'a._ Fan Heating 2 160 25..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
Rich pastry Standard tray * Fan assisted .bOt- 180 40 .. 50
tom/top heating
Rich pastry Standard tray * Fan Heating 2 180 35..50
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.
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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/
(1,5-2 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
) ) Wire grill *
Fried chicken | @ onetrayon |Fan Heating 2 200 .. 220 60..80
(1,8-2 kg) y
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.

8.1.3 Grill

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
+ Food not suitable for grilling carries a fire

hazard. Grill only food that is suitable for .

heavy grill fire. Also, do not place the
food too far in the back of the grill. This
is the hottest area and fatty foods may
catch fire.

+ 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.

The key points of the grill
* Prepare foods of similar thickness and

weight as much as possible for the grill.
Place the pieces to be grilled on the wire
grill or wire grill tray by distributing them
without exceeding the dimensions of the
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.

Never grill with the oven door open. Hot Grill table
surfaces may cause burns!
Food Accessory to be used | Shelf position Temperature (°C) Baking time (min)
(approx.)
Fish Wire grill 4-5 250 20..25
Chicken pieces Wire grill 4-5 250 25..35
';"rzztubni" (veal =12 \vire grill 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
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Roast (1 kg)

lower shelf

grill

after 180 ... 190

Food Accessory to be used | Shelf position Temperature (°C) Baking time (min)
(approx.)
Vegetable gratin Wire grill 4-5 220 20..30
Toast bread Wire grill 4 250 1..4
It is recommended to preheat for 5 minutes for all grilled food.
Turn pieces of food after 1/2 of the total grilling time.
Fan assisted low grill
Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time (min)
used tion (approx.)
Fish Wire grill gflﬂ assisted low |, 200 30..35
Chicken pieces | Wire grill g‘:‘lﬂ assisted low |, 250 25..35
Meatball (veal) - Wire gril Fqn assisted low 4 250 30 . 40
12 amount grill
Steak (whole) / Wire grill - Place Fan assisted low 15 mins. 250
one tray on a 3 : . 90..110

Do not preheat the dishes recommended in this grill chart.

8.1.4 Test foods

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

Suggestions for baking with a single tray

Cooking table for test meals

meter on wire grill
*%

heating

Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time (min)
used tion (approx.)
Shortbread (sweet | yorqtray « |1 OP @nd bottom | 140 25..35
cookie) heating
On models with
Shortbread ( wire shelves :3
ortbread (sweet .
cookie) Standard tray * Fan Heating On models 140 25..35
without wire
shelves :3
Small cakes Standard tray * :"op gnd bottom 3 160 25..35
eating
Small cakes Standard tray * Fan Heating 2 150 25..35
Round springform
Sponge cake pan, 26 cm in dia- |Top and bottom 9 160 25 40
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cm in diameter on
wire grill **

Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time (min)
used tion (approx.)
Round springform

Sponge cake pan, 26 cm in dia- Heating 2 160 25..40
meter on wire grill
*%
Round black

. metal mould, 20 |Top and bottom

Apple pie cm in diameter on |heating 2 180 6075
wire grill **
Round black

Apple pie metalmould, 20 e e 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

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 Y™ |Fan Heating 2-4 140 15..25

cookie) 4-Pastry tray *

Preheating is recommended for all food.

*These accessories may not be included with your product.

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

Grill

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

Meatball (veal) =12 1,; ¢ 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 Cleaning Information .

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 stain

S.

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.
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+ 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.

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

*+ You should store the appliance according
to handling marks indication on the car-
ton box.

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”.)

+ For difficult stains, an oven and grill
cleaner recommended on the website of
your product brand can be used. Do not
use an external oven cleaner. If the sur-
face is heavily soiled, slightly moisten it
and gently clean with a soft-bristled
brush or scrubbing wire. Avoid applying
excessive pressure.

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.
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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.

1.

9.

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.
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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.

Do not use cleaning agents for cleaning
operations you perform while the hob is
hot, otherwise permanent stains may oc-
cur.

Electric hobs

Turn off the hotplates and wait until they
cool down.

If necessary, clean the hotplates with a
cleaning agent (you can obtain clean-
ers/softeners from specialty stores).

Warm only for a few minutes after
cleaning in order to have their top sec-
tion dried.

Apply a thin layer of machine oil onto
the top surface of the hotplate regularly
in order to protect it.

FATITIIIIIINNNIIINNNY
nnnonnn
o oy

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
the key lock before performing control
panel cleaning. Otherwise, incorrect de-
tection may occur on the keys.



9.5 Cleaning the inside of the oven
(cooking area)

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

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

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

To remove the side wire shelves:

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

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

- N W B o

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

9.6 [Easy Steam Cleaning

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

1. Remove all accessories inside the oven.

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

Do not use distilled or filtered wa-
ter. Use ready-made waters only.
Do not use flammable, alcoholic or

solid particulate solutions instead
of water.

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

Immediately open the door and wipe the

oven interiors with a wet sponge or cloth.

Steam will be released when opening the

door. This may pose a risk of burns. Be

careful when opening the door.

For stubborn dirt, clean the product using

dishwashing detergent, warm water and a

soft cloth or sponge and dry it with a dry

cloth.

In the easy steam cleaning func-

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

After the condensation inside the oven,
puddle or moisture may occur in the pool
channel under the oven. Wipe this pool
channel with a damp cloth after use and dry
it.

L

I
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9.7 Cleaning the Oven Door

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

Do not use harsh abrasive cleaners,

@ metal scrapers, wire wool or bleach
materials to clean the oven door
and glass.

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.

e

(B) type hinge is available in soft closing
door types.

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

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

)

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

To reattach the door, the proced-
@ ures applied when removing it must

be repeated from the end to the be-

ginning, respectively. When in-

stalling the door, be sure to close
the clips on the hinge socket.

9.8 Removing the Inner Glass of
The Oven Door

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

1. Open the oven door.

X

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

3. As shown in the figure, genEIy"Iift the in- mm in height, less than 30 mm in dia-
nermost_glass (1.) towards A z'a'nd then, meter, or a halogen lamp with G9 sockets
remove it by pulling towards “B". with less than 60 W power. Lamps are

suitable for operation at temperatures
above 300 °C. Oven lamps are available
from Authorised Services or licensed
technicians. This product contains a G
energy class lamp.

+ The position of the lamp may differ from
that is shown in the figure.

+ The lamp used in this product is not suit-

1 Innermost glass 2* Inner glasg (it may able for use in the lighting of home

;gf”bsri‘éﬂg)b'e for rooms. The purpose of this lamp is to
help the user see food products.

4. If your product has an inner glass (2),re-  + The lamps used in this product must
peat the same process to detach it (2). withstand extreme physical conditions

5. The first step of regrouping the door is such as temperatures above 50 °C.
to reassemble the inner glass (2). Place  If your oven has a round lamp,
the bevelled edge of the glass to meet 1. Disconnect the product from the electri-
the bevelled edge of the plastic slot. (If city.
your product has an inner glass). Inner L
glass (2) must be attached to the plastic 2. Remove the gla.ss cover by turning it

: counter clockwise.
slot closest to the innermost glass (1).

6. While reassembling the innermost glass Y
(1), pay attention to place the printed \
side of the glass on the inner glass. It is ™
crucial to place the lower corners of the ’
innermost glass (1) to meet the lower ~"
plastic slots. ] .

3. If your oven lamp is type (A) shown in

7. Push the plastic component towards the the figure below, rotate the oven lamp

frame until a "click” sound is heard.

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

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

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

1. Disconnect the product from the electri-
city.

2. Remove the wire shelves according to
the description.

10 Troubleshooting

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

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

5. Refit the glass cover and wire shelves.

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

Steam is emanated while the oven is

working.

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

Water droplets appear while cooking

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

Metal sounds are heard while the

product is warming and cooling.

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

The product does not work.

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

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

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

Oven light is not on.

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

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

Oven is not heating.

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

+ No electricity. >>> Ensure the mains is
operational and check the fuses in the
fuse box. Change the fuses if necessary
or reactivate them.
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Additional Information for User
Manual:

Technical information on the operating Low Power Modes pursuant to EU

Regulation 2023/826

Mode POWER CONSUMPTION(WATT) PERIOD(MINUTES)*
Off 03 -
Standby - -

Standby Mode with information or
status display

Networked Standby

*:The period after which the equipment reaches automatically standby mode, off mode or networked standby in
minutes and rounded to the nearest minute.
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KaAwoopiocare!

Ayarnté MeAdrn,

EuxapioTtoUpe trou emmAégaTe auTd TO TTPOIdV Beko . Oa BEAapE TO TTPOIGV aUTO, 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:

KivBuvog TTou ptropei va emm@épel 8avaTto A TpauuaTiopo.

@ TNUAVTIKEG TIANPOPOPIES 1) XPNOIMEG CUMBOUAEG yia TN XpAoN.

AiodoTe To gyxelpidio XpAong.

f MpogidoTroinon yia KauTr eTIQAvEIQ.

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

Arcelik A.S.
Karaagag caddesi No:2-6
34445 Sitlice/Istanbul /TURKEY

Made in TURKEY
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A 1 Odnyieg ao@alciag

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

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

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

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

» O1 gepyaoieg eykardoTaong Kai
ETTIOKEUWV TTPETTEI VA DIEVEP-
youvTal atrd TOV KATAOKEUO-
oTH, TO €0UCI000TNUEVO TEP-
Bic N éva aropo TTou opilel n
ETAIPEIA EI0AYWYNAG.

* XpNOIUOTTOIEITE JOVO YVAOIA
QVTOAAGKTIKG KAl ageaoudp.

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

* Mnv TTPOYHOATOTIOIEITE TEXVIKEG
TPOTTOTTOINCEIG OTO TTPOIOV.

A1 A1 MpoBAemopevn

xenon

* AuTO TO TTPOIOV £XEI OXEDIOOTEI
yla OIKIOKA Xpron. Aev givai
KATAAANAO yIa TTAYYEAUATIKN
xpnon.

* Mn xpnOIUOTTOIEITE TO TTPOIOV
O€ KATTOUG, UTTAAKOVIa 1 GA-
AOUG €EWTEPIKOUG XWPOUG. Au-
TO TO TTPOIOV TTPOOoPICETAI YIA
XPron O€ OIKIAKOUG XWPOUG
KAl OTIG KOUCiVEG TTPOCWTTIKOU
O€ KATAoTAUATA, YPOPEia Kal
aAAa TTepIBAAAOVTO Epyaaiag.

* MPOEIAOMOIHZH: Autd 10
TTPOIOV TTPETTEI VA XPNOIKO-
TTOIEITAI JOVO YIa PaYEipEUQ.
Aev TTPETTEl VO XPNOIKOTTOINBEI
yla GAAOUG OKOTTOUG, OTTWG YIA
Bépuavaon Tou Xwpou.

* O poupvog PTTopEi va Xpnol-
MoTTOoINBEI yIa TNV atméwuén, 10
MayeEipepa Kal To YHoIuo ayn-
TOU OTO QOUPVO KAl TN oXApa.

* AUTO TO TTPOIOV OEV TTPETTEI VA
XpnoiJoTrolEiTal yia B€puavon
MATWY, OTEYVWHPA TTETOETWY N
POUXWV PE avapTnNOr TOUG OTN
AaBn.

1.2 Aoc@dAsia Maidiwy,
EvdAwTwv ATOpWYV
Kal Karoikidiwv

* AuTO TO TTPOIOV UTTOPEI Va XpPN-

olgotroinBei atrd TTaIdid NAIKiog

8 eTwV Kal Avw Kal a1roé atoua
TToU O¢gV Eival QVETTTUYNEVA O€
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OWHMATIKEG, AlIoONTNPIOKES N
dlavonTikES BEEIOTNTEG 1} TTOU
Ogv £XOUV gUTTEIPIa KAl YVWOn,
€QOOOV ETTOTITEVOVTAI ] EKTTAI-
dcuovTal OXETIKA YE TNV aoPa-
A Xprion Kai Toug KivoUuvoug
TOU TTPOIOVTOG.

Ta TTaIdI& dev TTPETTEl va TTAl-
Couv Je 1o TTpOoIov. O KaBapl-
OMOG Kal N ouvThpnon armé Tov
XPAOTN Oev TTPETTEI VA EKTEAOU-
vTal ammd maidid, EKTOG Qv
UTTAPXEI KATTOIOG TTOU TA ETTI-
BAETTEL

AuUTO TO TTPOIGV dev TTPETTEI va
XpnolyoTtrolgitTal atrd AToua Pe
TTEPIOPICPEV CWHATIKNA, al-
oBnTnpIakn ) diavonTikr IKa-
voTnTa (oUpTTEPIAQUBavO-
MEVWV TWV TTAIBIWV), EKTOG AV
BpiokovTal utrdé €mITPENON N
AauBdavouv TIG aTTapaiTNTEG
odnyiec.

Ta TTaidid Ba TTpETTEl va £TTI-
BAEtTOVTAI YIA va dIaCPAMNIOTEI
OTI dev TTaiCOUV UE TO TTPOIOV.
Ta NAEKTPIKG TTPOIOVTA Eival
ETTIKivOUVa yIa Ta TTAIBIA KAl TA
KaToikidla (wa. Ta TTaidid Kai
TA KATOIKIOIO OEV TTPETTEI VA
TTaifouv, va OKOP@AAWVOUV N
Va EICEPYXOVTAI OTO TTPOIOV.
Mnv TOTTOBETEITE AVTIKEIPEVA
TTOU PTTOPEI va @TdoouV Ta
TTaIdId OTO TTPOIOV.

* [upioTe TN AaBnr} Twv KaTOO-
POAWYV KaI TWV TNYAVIWV OTO
TTAQI TOU TTAYKOU, £TO1 WOTE TA
TTadId va unv JTTopouv va
TMACOUV KAl VO KAOUV.

* MPOEIAOMOIHZH: Katd Tn
XPron, ol TPooRACIYES ETTI-
QAVEIEG TOU TTPOIOVTOG Eival Ce-
o1é¢. KpatioTe 1a Taidid pa-
KPIA aTTO TO TTPOIOV.

» GuAdooeTe Ta UNIKG OUOKEUQ-
oiag pakpid atro Taidid.
YTTapxel Kivduvog TpaupaTi-
OopoU Kal ac@ugiag.

* O1av n mopTa gival avoixTh,
MNV BadeTe Bapid avTiKeiyeva
TTAVW TNG KAl NV OQRVETE TA
TTaidId va k&dBovTal TTavw TG.
MTTopei va TTPOKOAECETE ava-
TPOTTI) TOU YoUpVvou ) {NUIA
OTOUG MEVTECEDEG TNG TTOPTAG.

* Mpiv atré TNV améppiyn eap-
MEVWV Kal AXpNOTWV TTPOI-
OVTWV:

1. ATTOOUVOECTE TO QIG ATTO TNV

TTPifa Kal aQaIPECTE TO ATTO
TNV TTPICQ.

2. ATToKOWTE TO KAAWDIO TPOPO-

d00iag KAl aTToouVvOEDTE TO
ME TO BUOHAO ATTO TO TTPOIOV.

3. N\GBeTe TPOPUAAEEIS yia va
ATTOTPEWETE TNV €i00d0 TTAI-
OlWwV OTO TTPOIOV.

4. Mnv emiTpETTeETE OTA TTAIDIA

va TTai¢ouv e To TTpoIdv OTav
gival o€ kardoTaon
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.

» EmkoivwvioTe pe 1o €ouaio-
doTNPEVO KEVTPO TEPPIS ) TOV
€I0AYWYEA YIA VA XPNOIUOTIOI-
NOETE TOV EYKEKPIPEVO TTPO-
OQpUOYEQ O€ TTEPITITWOEIG
OTTOU €ival atrapaitnTn N XpPn-
On VOGS TTPOCAPUOYEA PETO-
TPOTTAG (YIQ TOV TUTTO TOU @IG).

* ETTKOIVWVAOTE PE TOV ElI0ayWw-
yé€a ] T0 €oUCI000TNUEVO
KEVTPO O€pPIC av To PAKOG TOU
KaAwdiou peUupaTog ival ave-
TTOPKEG.

* O1 QopNTEG TTNYEG PEUMATOG N
Ta TTOAUTTPIO JTTOPOUV va
uTTEPBEPUaVOOUV Kal va
TMAacouv wTId. KpaTtdarte TToAU-
TTPICa KOl POPNTEG TINYEG PEU-
MOTOG JAKPIG aTTO TO TTPOIOV.

* Av 10 KOAWDIO PEUPATOG UTTO-
oTei (NUIA, TTPETTEI VA AVTIKATA-
oTaBEi atTd TOV KATAOKEUAOTH,
éva gcouaiodoTnuévo o€pPIg N
atrd dropo KaBopiouévo aTrd
TOV €1I00QYWYEQ, YIO TV ATTOQU-
Y EVOEXOUEVWV KIVOUVWV.

* MPOEIAOMOIHZH: Mpiv avTi-
KATAOTHOETE TOV AQUTITHPA TOU
poupvou, BeBaiwbdeite OTI TO
TTPOIOV £XEI ATTOOUVOEDET aTTO
TO peUpa BIKTUOU, yId VA ATTO-
(PUYETE TOV KivOUVO NAEKTPO-
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TTANGiag. ATTOOUVOEDTE TO TTPO-
10V atré TNV TTPICa ) ATTEVEPYO-
TTOINOTE TRV ACPAAEIQ ATTO TOV
TTVOKO QOQAAEIWV.

Av n ouokeur oag dI0BETEl Ka-
AWwdIo peLATOGS KAl PIG:

MoT€ un cuvOECETE TO PIG TOU
TTPOIOVTOG O€ TIPICA TTOU EXEI
otrdoel, AaokAapel A €xel BYEl
atro TN B€on TnG. BePaiwbeite
OTI TO QIG £XEI EI0aXOEi TTAAPWG
oTnVv Trpi¢a. AIQQOoPETIKA Ol
OUVOEDEIG UTTOPET va UTTEPBEP-
MavBouv Kal va TTPoKANBEei pw-
TIA.

ATTOQUYETE TN OUVOEDON TNG OU-
OKEUNG O€ TTPiEG TTOU €XOUV
AepwBei pe Aadia i GAANeg aka-
Bapaieg ) TTou gival eKTEDEI-
MEVEG O€ veEPO (OTTWG AUTEG
TTOU €ival KOVTA O€ ETTIPAVEIQ
epyaciag armd 41rou PTropei va
TTETAXTEN vEPD). AIAPOPETIKA
UTTAPXEI KivOUVOG BpaxuKu-
KAWPATOG A NAEKTPOTTANEIaG.
MoTé pnv ayyidete 10 QIG PEU-
MaToAnyiag ue uypa xépia!
A@aipéoTe TO QIG OTTO TNV TIPI-
{a TpaBwvTag T0 idI0 TO QIG Kal
OxI TO KaAAwdIO0.

Ac@dAsgia KaTd Tn

A1 4
METAQOPG

ATTOOUVOEDTE TO TTPOIOV ATTO
TO peUua DIKTUOU TTPIV PETA-
QEPETE TO TTPOIOV.

To 1Tpoidv gival Bapu, yeTa-
QEPETE TO TTPOIOV UE TOUAAXI-
oTov dUO ATOoA.



* Mn xpnolyoTrolgite TNV TTOPTA
Kal/f] TN AaBA yia Tn ueTagopd
1) TN YETAKIVNON TOU TTPOI-
OvTOG.

* Mnv ToTTOOETEITE KAVEVQ QAVTI-
KEIMEVO YEOQ OTN OUOKEUN.
MeTagépeTe TN OUOKEUN O€ Op-
Bia Béon.

» O1av xpelaleTal va HETAPEPETE
TO TTPOIOV, TUAIETE TO JE UAIKO
OUOKEUOOIAg JE QUOOANIDES
ME TTaXU XapTOVI KAl OTEPE-
WOTE TO UAIKO eEAa@PA WE Tal-
via. 2TEPEWOTE KAAG TA KIVOU-
MeEva PEPN TOU TTPOIGVTOG, YIa
TNV aTroTpoTT {nMIAG.

* Mpiv TNV gykatdoTaon Tou
TTPOIOVTOG, EAEYETE TO yIA TU-
XOV {NUIA PJETA TN METAPOPA.
Av €xel UTTOOTEI CNMIA, ETTIKOI-
VWVAOTE JE TOV EI0aywyEa A
TO £€£0UCI000TNUEVO KEVTPO
oépPIc.

A1 .5 Aoc@dAsia gyka-

TAOTAONG

* Mpiv apxioete TNV eykaTdoTa-
an, ATTEVEPYOTTOINCTE TN YPA-
M peUUATOG OTNV OTTOIa B
ouvdeBei To TTPoIOV KaTeRAlo-
VTAG TNV ao0QAAEIqQ.

* Mavta va eopdTte TTPOOTATEUTI-
KA yAvTia KAtd Tn JETA®opa
Kal TNV eykatdoTaon. Alagope-
TIK& UTTAPXEI KivOUVOG TPAUUQ-
TIOPOU aTTO QIXUNPEG OKPEC!

* EAEyETe TO TTPOIGV VIO TUXOV
(NUIA TTPIV TNV EYKATAOTACH
TOU. Mnv eTTITPEYETE TNV E£YKO-
TAOTAON AV £XEI UTTOOTEN {NUIQAL.

* [oT€ pnv TOoTTOBETHOETE TO
TTPOIOV TTAVW O€ dATTEDO TTOU
KAAUTTTETAI JE XAAi. AIOQOpPETI-
K@, N armmouacia porg aépa KATw
aTro TO TTPOIGV Ba TTPOKAAECEI
UTTEPPOPTWON TWV NAEKTPIKWV
eCapTnUATWV. AUTO Ba TTPOKO-
Aéoel TTpoBARuATA PE TO TTPOI-
ov.

* To TTpoidv TTPETTEl va TOTTOOE-
TNO&i atreudeiag Tavw o€ pIa
Kabapn, eTTiTredn Kal okKAnpn
EMQAveIA. Agv TTPETTEI VA TO-
TT00eTNBEI TTAVW O€ BABpo N

TAdKa Bdong. Ta TTpoidvta dev

TTPETTEl va TOTTOBETOUVTAI
TTAvVW o€ TTAAKEG aTTd XAPTOVI
1 TTAQCTIKO.

» Aev TTPETTEI TNV TTEPIOXN TTOU
€ival EYKATECTNUEVO TO TTPOIOV
va UTTAPXEl AUEDN NAIOKK) OKTI-
voBoAia kai TTnyég BepudTNTAG,
OTTWG NAEKTPIKEG BEPUAOTPEG N
BepudoTpEG agpiou.

» AlOTNPEITE AVOIKTO TOV XWPO
yUpo atrdé 6AOUG TOUG aywyoug
QaEPICHOU TOU TTPOIGVTOG.

* Mnv eyKaTaOTHOETE TO TTPOIOV
KovTé o€ TTapdBupo. OTav
QVOIiyETE TO TTAPABUPO PTTOPEI
va TTPOKANBEI avaTpoTrr Kau-
TWV MOYEIPIKWY OKEUWV.
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* [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-

A1 7 MposidotroInoceig
0epuokpaciag

* MPOEIAONOIHZH: Otav 10

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.

Mnv kAgioeTe TNV €TTAVW TTOPTA
TIPIV KPUWOOUV 0Ol £0TieG. Ala-
POPETIKA, TO KAAUMMO UTTOPEI
Va PAYioEl KAl VO TTPOKOAEDEI
TPAUUATIOUO.

AuTO TO TTPOIGV deEV gival Ka-
TAAANAO yia Xpron JE TNAEXEI-
PIOTAPIO 1 EEWTEPIKO XPOVO-
OIaKOTITN.

TTPoIdV XpnoIYoTToIEiTal, TOOO
TO TTPOIGV 00O Kal TA TTPOOTTE-
Adoiya pépn Tou Ba BpiokovTal
o€ uynAn Bepuokpaaia. MNpo-
OEXETE VA ATTOPEUYETE va Qyyi-
CETE TO TTPOIGV KAl TIG AVTI-
otaocelg Bépupavong. 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 UAIKA KOVTA OTO
TTPOIOV, ETTEION Ol ETTIPAVEIEG
Ba cival o€ upnAnf Bepuokpa-
oia Kkata tn Asiroupyia Tou.

* Kpartdre amméoTaon ac@aAsiag
OTAV AVOIYETE TNV TTOPTA TOU
@oupvou KaTtd Tn dIAPKEIA i
oTO TEAOG TOU payelpéuartog. O
QATMOG UTTOPEI VA KAWEI TA
XépIa, TO TTPOCWTTO Kai/f Ta
MATIO 0OG.

» Katd mn Aeiroupyia 1o TTpoidv
BpiokeTal o€ uwnAr Bepuokpa-
oia. MNpETTel va TTPOCEXETE va
QATTOPEUYETE VA AYYI(ETE TA
KQUTA PEPN, TO ECWTEPIKO TOU
@oUPVOU Kal TIG AVTIOTACEIG
Bépuavong.

* MNavta opdre yavTia ¢oupvou
QVOEKTIKG o€ BepuOTNTA KATA
TOUG XEIPIOPOUG TOU TTPOI-
OVTOG.
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* MPOEIAONOIHZH: Kivduvog
TTUPKAyIAG: Mn QuAGooETE
OTTOIadNTTOTE €idN TTAVW OTIG
ETTIPAVEIEG HAYEIPEUATOG.

A1 .8 Xpnon ageocoudp

 Eival onuavtiké va xpnoiuo-
TTOIEITE CWOTA TA agecoudp
TTOU TTAPEXOVTAI JE TO TTPOIOV.
MNa TepIoodTEPES TTANPOYPOPI-
€G, AVOTPELTE OTNV EVOTNTA
"XpRon ageocoudp mpoi-
ovrog".

» KAgiveTe TNV TTOPTA TOU QOUpP-
VOU JOVOV a@OoU OTTPWEETE TA
ageooudp TeAEiWG pEoa oToV
XWPO PAYEIPEPATOG, OIAPOPETI-
KA Ta aggooudp PTTOPE va XTu-
TTOOUV TO YUOAI TNG TTOPTAG
Kl va Tou TTpogevioouv Cnuid.

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

f 1.9 Aoc@dAsia payel-
PEUATOG
« MPOEIAOMNOIHZH: H diadika-

oia JayelpEPaTog TTPETTEl va
TTapakoAouBeital. O1 cUVTOES
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O1adIKATIEG HAYEIPEPATOG
TIPETTEI VA ETTITNPOUVTAI dIap-
KWG.

MPOEIAOMNOIHZH: ¢ Tepi-
TITWON POYEIPEPATOG UE OTE-
PG NITTOG 1) UYPO AAGDI, gival
ETTIKIVOUVO VA AQrOETE TNV
TIAGKQ 0TIV XWPIS dIapKN
ETTITAPNON, KAl QUTO UTTOPEI VA
TTpokaAéoel TTupkayid. NMOTE
MNV ETTIXEIPACETE VO OBAOETE
MIa QWTIA pE vepo. MpwTa
QATTOOUVOEDTE TO TTPOIGV aTTd
TO peUMA DIKTUOU, KAl KATOTTIV
KAAUWTE TIG GAOYEG UE Eva
KAAUpPa ) TTUpAavToxo UQaoua
(KATT.).

Mpooéxete OTAV XPNOILOTTOIEI-
TE AAKOOAOUXQ TTOTA OTO PAYEi-
pPEMUA TOU QaynTou 0ag. To ol-
VOTIVEUNQ ECATUICETAI OE UYN-
AEG BepUOKPATieEg KAl UTTOPEI
VO TTPOKOAETEI QWTIA ETTEION
MTTOPEI va avagAeyei av €pOel
O€ ETTAPNA ME KAUTEG ETTI-
PAVEIEG.

KatdAoimra Tpo@ipgwy otnv Tre-
pIOXN MAYEIPEUATOG, OTTWG
AGOI, ptTopEi va avagpAgyouv.
KaBapileTe autd Ta KataGAoitra
TIPIV TO JayEipeua.

Kivduvog Tpo@Ikig dnAnTnpia-
ong: Mnv Kkpatare @aynto oTov
@oUpPVOo TTEPICOOTEPO aTTO 1
wpa TTPIV ) HETA TO PayeEipepa.
AIQQOPETIKA YTTOPEI va TTPO-
KANBei Tpo@ikr) dnAnTnpiacn
GAAeG aobBEveled.



* Mnv Bepuaivete péoa oTov
POUPVO KAEIOTA PETOAAIKG KOU-
TIQ Kl YUGAIva Bada. H Trieon
TTOU Ba dnuioupynBei yéoa oTO
METAAAIKO KoUTI/BACo uTTOpPEI
Va TO KAVEl VO OKAOEL.

» O1av o poupvog eival o€ Ael-
Toupyia, MOTE unv TotTroBETEI-
TE TAWI, TTIATA | GAOUMIVOXAPTO
arteudeiag oTov TTATO TOU
poupvou. H cuocowpeuon Bep-
MOTNTAG UTTOPEI VA TTPOKAAEDEI
{nui& oTov TTATO TOU POUpPVOU,
aKOuN Kai {nUIG oTO VIOUAATTI
TOU @oUpvou i 0TO BATTEDO TNG
koudivag.

NapBavete TIC akOAOUBECS TTPO-

QUAAEEIG OTaV XPNOIYOTIOIEITE

XAPTi YnoiuaTog i Tapouola

UAIKG:

» ToTToBETAOTE TO XAPTi YNOila-
TOG O€ £va PayeIpikd OKEUOG N
TTAVW OTO AgECOUApP POUPVOU
(Tawi, cupudTivn oxapa KATT.)
padi ue To @aynTo Kal TOoTTo0E-
TAOTE TO CUVOAO PHECQ OTOV
TTPOBEPUATUEVO YOUPVO.

* [Na atroguyn Tou KIVOUVoU va
ayyi€ouv TIG avTIOTAOEIG TOU
(pOUpPVOU Kal va EUTTOdIcOUV TN
pon Tou KauToU a€pa, apalpei-
TE TQ TUAMATA TOU XOpPTIOU Yn-
oigaTog TTou £E€xouv aTTod Ta
ageooudp A 1o doxeio. Mn xpn-
OIMOTTOIEITE XaPTi YnoipuaTog
o€ Beppokpaaia poupvou uyn-
AOTEPN ATTO TN PEYIOTN BEPUO-
Kpaaoia xpriong 1Trou utrodEl-
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KVUETQI OTO XaPTi YnoiuaTog.
MoTé pnv ToTToBETHOETE XAPTI
YnoiygaTog atmeudeiag mavw
oTtn Bdon Tou Qoupvou.

Mnv TO TOTTOBETEITE TTAVW ATTO
ageooudp KaTd Tnv TTPoBEp-
gavon.

Mavra méceté 1o 0Tn B€0N TOU
XPNOIMOTTOIWVTAG £VA TTIATO )
TTAPOPOIO AVTIKEIYEVO YIa va
MNV KIVEITAlI TO UAIKO aveCEAEY-
KT AOYW TNG KUKAOQPOPIAg Tou
aEPa HECA OTOV POUPVO.
KaAUTITETE JOVO TNV ATTAPAITN-
TN ETMIPAVEIQ HECA OTO TAWI.
MeTtd atmd kéBe xprion, To Tawi
TTPETTEl va KaBapideTal Kal Tu-
XOV XOpTi ynaoipyarog ) ma-
pPOUOIa UAIKG TTOU XPNOIYOTIOI-
NnBnkav oTo Tayi TTPETTEN va
avTikaBioTtaTal. AIoQopETIKA, TA
uypa 1Tou oTAdouv TTAvw OTO
TOWi NTTOPEI va TTPOKAAECOUV
dnuIoupyia KATTvou r akOua
KAl avAQAESN.

Ortav avoiyeTal To KAAUP A TOU
TTPOIOGVTOG TTAPAYETAI MIA PON)
agpa. To xapTi ynoigatog
MTTOPEI va €pBel o€ eTTA@N UE
QVTIOTACEIG KOl VO OVOQPAEYEI.
Ortav XpnOIYOTTOIEITE CUPPATI-
vn oxdpa, éva Tayi Ba TTpETTEI
Va TOTTOBETEITAI OTAV KATW
oxbpa. Ala@opETIKA TO AGdI
atro 10 PaynTod KAl AAAEG OUOi-
€G TTOU OTACOUV OTOV TTUBPEVA
TOU OUPVOU PTTOPOUV VA TTPO-



KAAéoouv dnuioupyia EvTovou
KATTVOU Kal va €XOUV oaV OU-
VETTEIA QWTIA.

» KAgiveTe TNV TTOPTA TOU QOUp-
VOU KOTA TO WHOIUO HE YKPIA.
O1 KAUTEG ETTIQAVEIEG UTTOPOUV
Va TTPOKAAECOUV eykaupaTal

* Ta gaynta 1Tou d¢gv gival Ka-
TAAANAQ yia YACIKO OTO YKPIA
TTPOKAAOUV KivOUVO yIa QWTIA.
Wrvete 0TO YKPIA HOVO TPOYI-

Ma TTOU €ival KataAAnAa yia Tnv

Ioxupn Bépuavon oTo YKPEIA.
Mnv ToTTOBETEITE TO PAYNTO
TTOAU TTiow 0Tn oXd&pa. AuTth
€ival n 1Mo KAUTR TTEPIOXN KAl
Ta AITTapd @aynTa YTTopEi va
ava@Aeyouv.

Ac@dAsia ocuvthpn-

A1 10
ong Kal Kabapiouou

* MepipéveTe va KPUWOEI TO TTPO-
16v pIv 1o KaBapioeTe. O1 Kau-

TEG EMQAVEIEG JTTOPOUV VO
TTPOKAAéOOUV gykauuaTal

* MoT€ pnVv TTAEVETE TO TTPOIOV
WeKAZovTag f Xuvovtag vepo
TTavw Tou! YTTapxe! KivOuvog
nAekTpoTTANngiag!

* Mn xpnolyoTtrolgite aTpokaba-
PIOTEG yia TOV KABapIoud Tou
TTPOIGVTOG yIaTi QUTO PTTOPEI va
TTPOKAAEDEI NAEKTPOTTANEI.

* Mn xpnoiyoTroigite okKAnpd Ka-
BapIoTIKA TTOU Xapddlouv, Je-
TAAANIKEG EUOTPEG, TPOUYYApIa
KAl OUpMPA TPIYIPATOG ] AEUKa-
VTIKA Y10 VO KaBapioTe TO TCAWI
TNG UTTPOCTIVIAG TTOPTAG TOU
@oupvou Kal (av UTTApPXEl) TO
TCAMI TNG ETTAVW TTOPTAG TOU
@oupvou. AuTd Ta UAIK& uTTO-
pEi va xapd&ouv TNV ETTIPAVEIX
TOU YUQAIOU KalI VO TTPOKQ-
Aéoouv Bpauon Tou.

2 Odnyieg rpooTaciag Tou TTEPIBAAAOVTOG

2.1 Odnyia trepi amrofARTWYV

2.1.1 Zuppopewon pe Tnv Odnyia
TePi aTOBANTWY NAEKTPIKOU
Kol NAeKTPOVIKOU £§0TTAICHOU

(AHEE) ka1 a1mréppiyn ToU TTpo-

16vTOG 0TO TEAOG TG WPEANIUNG
{wng Tou
AuUTO TO TTPOIOV CUPPOPQUVETAI PE TNV
Odnyia tng EE tepi AHEE (2012/19/EE).
Auté 10 TTPOIdV PEpEl Eva oUpBoAo Tagl-
vounong yia atréBANTa NAEKTPIKOU Kail nAe-
KTpoviKoU e¢otTAiIopou (AHHE).

To TTpoidv auTd £xel KaTa-
OKEUOOTEl Ye e€apTrpaTa uyn-
AAG TToI6TNTAG KA UAIKG TTOU
MTTOPOUV Va ETTAVOXPNOIPOTIOI-
nBouv kai gival katdAAnAa yia
B  ovokikAwon. Mo Tov Adyo au-
TO, PNV TTETALETE TO TTPOIGV padi PE T KOIVA
OIKIOKG aTToppiduaTta fj GAAa atropANTA,
0T0 TEAOG TG WPEAINNG Cwn ¢ Tou. MNapa-
dWaTe TOo 0€ onueio CUAOYNG yia Thv ava-
KUKAwaoN NAEKTPIKOU Kal NAEKTPOVIKOU £60-
TTAIoPOU. MTTOpEITE VO PWTACETE TIG TOTTIKEG
00G APXEG OXETIKA PE QUTA T ONMEIQ CUA-
Aoynic. H katdAANAn atrdéppiyn TNG CUOKEU-
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NG GUUBAAAEI OTNV ATTOTPOTIT EVOEXOUEVWV
aApPVNTIKWY CUVETTEIWV YIa TO TTEPIBGAAOV
Kal TNV avOpwITivn uyeia.

Zupuopewon pe Tnv Odnyia RoHS:

To TTpoIdV TToU TTPOUNBEUTAKATE CUNMOP-
owvetal ge Tv Odnyia RoHS tng EE
(2011/65/EE). Agev trepiéxel emBAaBn Kai
atrayopeupéva UAIKA TTou kaBopidovTal
otnv Odnyia.

2.2 TIAnpo@opiEg yia TN CUCKEUATIA

Ta UNIKG CUOKEUAOIaG TOU TTPOIOVTOG KATA-
oKeudgovTal atrd avaKUKAWGCIUA UAIKG aUU-
Qwva Pe Toug EBvIKoUg MepiBaAAovTikKoug
KavoviopouUg. Mnv atroppiyeTe Ta dxpnoTa
UAIKG ouokeuaaoiag padi ue Ta oIKIaKA 1) GA-
Aa atréBANTA, aAAd TTOopadwaTe Ta OTA ON-
peia cUANOYAG UAIKWV OUCKEUAOIiag TTou
£€XOUV OPIOTEN ATTO TIG TOTTIKEG APXEG.

2.3 Xuortdoeig yia ESoikovounon
Evépyeiag

ZUpoewva pe Tov kavoviouo (EU) 66/2014,
TTANPOPOPIEG OXETIKA PE TNV EVEPYEIOKN)
amdédoon UTTOPEITE va BpeiTe oTNV TEKUNPI-
won Tou TTPoiGVTOg TTOU CUVOBEUEI TO TTPOI-
ov.
O potdoeig TTou akoAouBouv Ba oag Bon-
Brjoouv va XpNOIUOTIOIEITE TO TTPOIOV JE OI-
KOAOYIKO Kal evepyelakd aTTodoTIKO TPOTTO:
* AQAVETE TA KATEWUYUEVA TPOPIUA VA
atroyuyBouUv TTpIV Ta YHOETE.

3 To mpoidv cag

Méoa oTo QoUpVOo XpNoIUOoTTOIEITE DoXEia
OKOUPOU XPWHATOG Kal aTTd EPAYIE, TTOU
£€XOUV KOAUTEPA XAPAKTNPIOTIKA PMETAPO-
pAg BepudTNTAG.

Av TTpoBAETTETAI TN GUVTAYN ) OTO EYXEI-
pidlo xpnoTn, Tavra TpobeppaiveTte. Mnv
QVOIYETE TNV TTOPTA TOU POUPVOU CUXVE
Katd TN S1dpKEIO TOU YNOiUaTOG.

Mo wRoiyo peydAng SIAPKEIOG, OTTEVEPYO-
TTOIEITE TO TTPOIOV 5 £wg 10 AeTTTA TTPIV
TNV Wwpa AN¢ng Tou wnaoipartog. ‘ETol ptro-
peiTe va e¢oikovopnoeTe €wg Kal 20% Tou
PEUPATOG PE XPAON TNG UTTOAEITTOUEVNG
BepuodTNTAG.

MpooTtrabnoTe va payeipeUeTe OUY-
XPOVWG TTEPICTOTEPO ATTO €va @aynTd
OTO QoUpvo OTav auTo gival eQIKTO. MTTO-
PEiTE VO PayelpeUETE TAUTOXPOVA TOTTOOE-
TWVTOG BUO payelpikd oKeun TTavw oTn
oupudTivn oxdpa. ETimTAéov, av payel-
pPeUETE PayNnTA TO €va PETA TO AAAO, €€0I-
KOVOUEITE evépyela €TTEION O POUPVOGS eV
Ba xdoel Tn BepudTNTA TOU.
XpnaoiyoTroigite KaToapoAes/ TNyavia Je
TO PEYEBOG KAl TO KATTAKI TTOU €ival KATAA-
AnAa yia Tn wvn payeipépatog. MNavra
ETMIAEYETE TO OWOTO PEYEBOG OKEUOUG IO
Ta @aynTtd cag. Me Ta okeun AavBa-
Opévou peyEBOUG KATavOAWVETAI TTEPIO-
00OTEPN EVEPYEIQ OTTO TNV OTTAITOUMEVN.
Al0TnpEiTe TIG ETIPAVEIEG YNTIUOTOG KAl
TIG BAOEIG TWV OKEUWYV O€ KaBapr| Ka-
TdoTaon. O1 akaBapaieg YEIWVOUV TN HeE-
Ta@opd BepudTNTag PETALU TNG ETTI-
@AvEIOG YNOoiyaTog Kal NG Bdong Tou
OKeUOoUG.

TNV evOTNTA QUTH Ba BPEiTE PIa yEVIKA ETTI-
OKOTINGON Kal TIG BATIKEG XPAOEIG TOU TTiva-
Ka eAéyxou Tou TTpoidvTog. MTTopei va
UTTAPXOUV BIOQPOPEG OTIG EIKOVEG KAl OE OpI-
opéveg duvaTtdTNTEG, avaloya Pe Tov TUTTO
TOU TTPOIGVTOG.
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3.1 Mapouciacon Tou TPOIGVTOG Zuppdmiva pagia

w N

Motép avepiotipa (Triow a1md TNV atadAIvn

e
Kartw avTiotaon (kdTw a1méd Tnv arcdAivn TTAGKa)

Oéoeig pagiou

Mévw avtiotaon

Omég agpiopou

Alagépel avahoya pe To povtého. To Tpoidv oag

uTTopEi va unv €xel AduTtra, f o TOTTog Kai n 6éon

NG AAUTTOG PTTOPET va BIapEPOUV ATTO TNG EI-

KOVaG.

oJe) O000+—»3 . S ,
Alopépel avaloya pe To JovTENO. To TTPOoIdV TTou

EXETE EVOEXETAI va PN OI00€TEI OXApPaA. ZTNV El-

cEEEEEssssss———— ————) 4 KOV, EPNPAVICETAI WG TTAPADEIYUA £Va TTPOIOV PE
oxapa.

LN IS RN

3.1.2 TyRQua eoTIWV

» 5
0 @
—]—>s6
d »
1 Mavw kédAuppa 2 <€ ‘ ‘ » 3
2 TuApa TAGKag 0TIV
3 Mivakag eAéyyxou
4 Mo 1 Miow apioTepn - NAeKTPIKA €aTia
5 Nopta . i . .
i ] 2 MTTpoaTIV) apIoTEPN - NAEKTPIKA 0TI
6 Karwtpiua 3 MrrpoaTivr| BegI& - NAeKTPIKA €aTia
3.1.1 Movdda pavslpépaTog 4 Miow Beg1d - NAeKTPIKN £0Tia
7 < 3.2 Aszitoupyia Tou Trivaka eAéyyxou

TOU poUpvou

1 Adutra
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1 MpoeidoTtroinTiKr) Auxvia evepyng
TTAAKAG E0TIWV

3 TepIoTPOPIKO KOUPTTI ETTIAOYNG AEI-
Toupyiag

5 TMepIioTPOPIKA KOUPTTIA XEIPIOUOU
TIAGKAG ECTIWV

O O
=

o
o
|
.
2

Av UTTAPXEl TTEPIOTPOPIKO KOUMTTI (KOUUTTIC)
yla TOV XEIPIOPO TOU TTPOIOVTOG 0AG, O€ OpI-
Opéva JOVTEAD QUT TA KOUMTTIA UTTOPET va
Byaivouv £€w oTav Ta TTatdre (Bubifdueva
KoupuTtTd). MNa va Kavete pubuioeig pe opl-
opéva aTro auTd Ta TTEPIOTPOPIKA KOUMTTIA,
TTPWTA TTPETTEI VA TTIECETE HECA TO OXETIKO
TTEPIOTPOPIKO KOUMTTI KOI VO TPARAEETE EEw
TO KOUUTTi. AQOU KAVETE TN pUBUICT 00,
mEOTE TO TTAAI p€oa OTn B€0n Tou.

KoupTri emIAoyng AeiToupyiag

Mrropeite va eTIAECETE TIG AeITOUpPYiEG Ael-
TOUpYiag Tou PoUPVOU HE TO KOUMTTI ETTIAO-
YA AsiToupyiwv. ZTpiyTe apioTepd / Oe€id
atré TNV KA€I0T (TTavw) B€on yia va €TI-
AEEETE.

MepioTpo@ik6 KoupTri eMAOYRAG Beppo-
Kpooiag

Mrropeite va emAEEETE TN Bepuokpaaia TTou
BEAETE VA POYEIPEWETE [IE TO KOUUTTI Beppo-
kpaoiag. MNupioTe degi6aTPOPQ ATTO TNV
KAEIOTA (TTAVWw) B€on yia va eTTIAEEETE.
"Evde1§n eowTEPIKNAG BEppOKpaTiog
poupvou

Mrtropeite va KaTaAGBETE TNV ECWTEPIKA
Bepuokpaacia Tou eoUupvou aTTd Tn Auxvia
Beppokpaaciag. H Auxvia Tou BepuooTdTn

2 Auyvia BepuooTdrn

4 TlepIoTPO@PIKG KOUWTTI TTIAOYNAG Bep-
Jokpaaiag

Bpioketal oTov Tivaka eAéyyxou. H Auyvia
Tou BepuoOTATN avapel OTavV TO TTPOIOV EEKI-
vd va AeIToupyei kai n Auxvia Tou Bgppo-
oTaTn ofrvel 6Tav PTACEl OTNV Kabopl-
ouévn Beppokpaacia. Otav n Bepuokpaagia
OTO ECWTEPIKO TOU QPOUPVOU TTECEI KATW
ato TNV Kabopiouévn Bepuokpaaia, n Au-
XVia Tou BeppooTdTn avdaper Eava.
MePICTPOPIKA KOUUTTIA XEIPICHOU
TAdKOG EOTIWV

Mrtropeite va xeIpIOTEiTE TNV €0Tia 0AG PE TA
KOUMTTIA EAEYXOU TWV €0TIWV. KABE KoupTTi
Aeitoupyei pe Tnv avrioToixn €oTia. MTTopei-
TE VA CUNTTEPAVETE TTOIA £OTIO EAEYXEI OTTO
Ta oUPBOAC oTOV TTivaKa EAEYXOU.

3.3 TpoTtrol AsiToupyiag Tou goup-
vou

>TOV TTiVaKa AEITOUPYIWV EPpavifovTal ol
TPOTTOI AEITOUPYIOG TOU (POUPVOU OOG Ka-
BWG Kal o1 avWTATEG KAl KOTWTATEG BEPO-
KPOJiEg TTOU YTTOPEITE VO pUBUICETE yIa au-
TOUG. H ogipd Twv TPOTTWV AgIToupyiag TTou
avag£povTal €dW UTTOPEI va dlagépel aTrd
TN S1apPUBUICH OTO TTPOIOV TTOU KOTEXETE.
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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

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-

Ta Toyid yéoa aTo TTPOIGV PTTOPE]
Va TTOPaUoP@wWOoUV atrd TnVv £TTi-
dpaon TnG Bepuokpaaiag. Autd dev
£xel eTidpaaon oTn AEITOUPYIKOTNTA.
H mmapaudépwaon mavel va eueavi-
{eTal 6TV KPUWOEI TO TAWI.

®

Kavoviko Tawi
XpnOoIYOTTOoIEiTAl YIA TTITEG, KATEWUYHEVA
TPOPIUA KOl WHOIUO HEYAAWY PEPIdWV.

VTEAO TOU TTPOIGVTOG. 2TO TTPOIOV 0OG PTTO-
pei va pnv gival dioBéaipa 6Aa Ta afgooudp
TTOU TTEPIYPAPOVTAl OTO EYXEIPIBIO XPARONG.
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BaBu Tayi

XpnoIyoTrolEiTal yia TTTEG, WHOIUO JEYAAWYV
MeEPIdWYV, @aynTd pe TTOAAG uypd n yia TN
OUAAOYN TwV UYPOV KOTA TO WAOCIUO OTN
oxapa.

ZupudATIVN oXdpa

XpnoiyoTrolgiTal yia WYACIUO ) TOTTOBETNON
TPOYIUWYV YIa YACIPO O€ Tawi, 0Tn oxdpa
Kal yla payoU oTo €mMOUNNTS PAQI.

e MOVTEAO pE CUPMATIVA PA@IA :

Zg MOVTEAO XWPig CUPUATIVA pA@Ial :

3.5 Xprion agecoudp mTpoidvTog
Pdgia payeipéparog

Ymépyouv 5 B£0€IG pagIwy GTOV XWEO Ha-
yelpéparog. Mropeite va deite Tn o€Ipd TwWV
POPIWYV Kal atrd Toug apiBuoldg aTo PTTPO-
OTIVO TTAQiCI0 TOU oUpVOoU.

g MOVTEAQ PE CUPUATIVA pA@Ia:

~N

=N who

>

g MOVTEAO XWpPig CUPUATIVO pa@Ia:

5
4; =~ 2
N 1

TomroBéTnon Tng ocupudTivng oXdpa
TTAVW OTA PAPIN HAYEIPEMATOG

e MOVTEAO PE CUPUATIVA PA@IA :

Eival kpioiung onuaoiag va TommobeTeiTe
OwaoTA TN CUPHATIVI OXAPa TTAVW OTA CUP-
MaTIVa TTAEUPIKG pa@ia. OTav ToTToBETEITE
TN CUPMATIVN OXAPa TTAVW OTO ETTIOUPNTO
PA@I, TO AVOIKTO TUAMA TTPETTEN Va €ival OTO
UTTPOOTIVO PEPOG. MNa KAAUTEPO PayEipePa,
N CUPPATIVA OXApa TTPETTEN va acPalileTal
OTO OTOTT TOU CUPMATIVOU pagiou. Agv
TIPETTEI VA TTEPVAEI TTAVW ATTG TO OTOTT KAl
va EPXETAI O€ ETTAPH PE TO TTIOW TOIXWHA
TOU QOUpPVOU.

g pOVTEAO XWwpPig oupudTIVO pA@Ia :
Eivai kpioiung onuaciag va TotroBeTeite
OwaoTd TN CUPPATIVI OXAPA TTAVW OTA
TIAEUPIKA pa@ia. H cupudTivi oxapa €xEl
pOvo pia kaTeuBuvon ToTToBETNONG TTAVW
aT1o pdol. Otav TOTTOBETEITE TN GUPUATIVN
oxapa TTavw oTo emMOUPNTO PAYI, TO AVOI-
KTO THAMO TTPETTEI VA €ival OTO PTTPOOTIVO
UEPOG.
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TomroB8éTnon Tou TawioU TAvw oTa
pA@Ia HOYEIPEUATOG

g MOVTEAO pE CUPMATIVA pA@ia:

Eival etTiong kaipiag onuaciag va Totrofe-
TEITE CWOTA T TAWIA TTAVW OTA CUPHPATIVO
TAEUPIKG pdia. OTav ToTToBETEITE TO TAWI
TTAVW OTO €MBUUNTS PA®I, N TTAEUpd TOU
TTOU €X€1 OXEDIOOTEI YIa va TO KPATATE
TIPETTEI VA €ival OTO PTTPOCTIVO PEPOG. MNa
KOAUTEPO payeipepa, To TaWi TTPETTEN va
ac@aAileTal Ye TNV €YKOTT) OTOTT TTAVW OTO
OUPMATIVO pa@I. Aev TTPETTEI VO TTEPVAEI
TTAVW aTTd TNV EYKOTTH OTOTT KOl VO EPXETA
O€ ETTOQPN ME TO TTIOW TOIXWHO TOU QoUp-
vou.

Ze JOVTEAQ XwpPig CUPHATIVO pda@Ia:
Eivai eTriong kaipiag onuaciag va TotroBe-
TEITE CWOTA TA TAWIA TTAVW OTA TTAEUPIKG
pa@ia. To Tawi éxel uOvo Wia Kateubuvaon
TOoTT00£TNONG TTAVW OTO PAYI. OTAV TOTTO-
Beteite TO TOWI TTAVW OTO £MOUPNTO PAYI, N
TTAEUPA TOU TTOU £X€I OXEDIAOTEI yIa va TO
KPaTATE TTPETTEI VA EivVal GTO UTTPOCTIVO
MEPOG.

AsgiToupyia oTOTT TNG CUPUATIVNG
oxapag

Ymdpxel Jia Asitoupyia oToTT yia va euTTodi-
Ce1 TN OUPMATIVN OXAPA Va YEPVEL EEw aTTO
TO GUPUATIVO pd@l. Mg auTr Tn AeiIroupyia

uTTopEiTe va BydAeTe £€w TO @ayNTO UE €U-
KoAia kal ac@dAeia. Otav agaipeite Tn oup-
pAaTIVR OXApa, UTTOPEITE va TNV TpapngeTe
TTPOG Ta EUTTPOG £EWG OTOU POATEI TO GTOTT.
Mpétrel va TEPAOTETE AQUTO TO ONUEIO YIa
TAAPN agaipeon.

AgiToupyia oTOT TOWIOU - Z€ HOVTEA HE
CUPHATIVA pA@Ia

YTapxel TMioNg hia AEIToupyia OTOTT yia va
euTTOdiCel TO TOWi va yépvel €Ew atrd To
oupuaTivo pdgl. OTav aQalpeite To TaWI,
eAeUBEPWOTE TO ATTO TNV TTIOW EYKOTTA
OTOTT KaI TPAPBAETE TO TTPOG TO PEPOG 0OG
£€Wwg OTOU POATEI OTNV UTTPOCTIVH TTAEUPA.
Mpétel va TTEPATETE QUTH TNV EYKOTTI) OTOTT
yia TTAAPN agaipeon.

ZwOoTA TOTTOBETNON TG CUPHATIVNG
OoXAPAg KAl TOU TOWIoU TTAVW OTIG TNAE-
OKOTTIKEG PAYEG -Z€ HOVTEAQ PME CUPMATI-
va pa@Ia Kol TNAEOKOTTIKA JOVTEAQ
Xdpn aTIG TNAEOKOTTIKEG pAYEG, Ol dioKOI A
TO CUPMATIVO pA@Ia UTTOPOUV EUKOAQ va TO-
T0BeTNBOUV Kal va a@aipeBouv. MpéTrel va
AN@Bei pépipva yia va TOTTOBETHOETE TOUG
QiOKOUG Kal To CUPHATIVA PAPIA OTIG TNAE-
OKOTTIKEG PAYEG OTTWG PaiveETAI OTNV TTAPO-
KATW €IKOVA.
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3.6 Texvikég Mpodiaypagég

levikég TTpodiaypapég

E€wTepikég d1a0TAOEIG TTPOIOVTOG (UWog/TTAdTOG/BAGB0G)
(mm)

850 /600 /600

Tdon /ouxvétnTa

1N ~ 220-240 V/3N ~ 380-415V 50 Hz

TOTOG KOAWDIOU KAl BIATOUN TTOU XPNaIdoTTolouvTal / KO-
TAANAQ yia Xprion oTo TTPoidv

eAay. HO5VV-FG 3 x 2,5 mm2/ 5 x 1,5 mm2

2uvoAikA katavaAwon evépyelag (kW)

8,2

TUTOG oUpVvou

Doupvog TTOAATTAWY AEITOupyIwV

MrtrpoaoTiv) apioTepr

NAEKTPIKN ECTIO

AidoTaon

220 mm

loxug

2000 W

Miow apioTepn

NAEKTPIKN ECTIO

AidoTaon

145 mm

loxug

1000 W

MrrpoaTivr| degid

NAEKTPIKN ECTI

AigoTtaon 80 mm

loyug 450 W

Miow degi& NAEKTPIKN EOTIO
AidoTaon 180 mm

loyug 2000 W

uttoBordnon avepiotipa , 4-Mdavw kai KaTw avtioTaon.

Baoikd: O1 TTANpo@opieg OXETIKA PE TNV EVEPYEIOKN GANAVAN NAEKTPIKWY OIKIAKWY QOUPVWY TTAPEXOVTAI CUPPWVA
pe 1o poTutro EN 60350-1 / IEC 60350-1. O1 Tipég mpoadiopifovtal oTig Asitoupyieg Mavw kai KaTw avriotaon R
(av utrdpxer) Kdtw/mavw avtiotaon pe utroondnan avepioTApa Ue TO TUTTOTTOINPEVO QOPTIO.

H kAdon evepyelakng ammrédoang TTPoadIopifeTal CUPPWVA PE TNV TTIO KATW TTPoTEPaIOTNTA avaAoya av ol avTioTol-
XEG AeIToupyieg utTdpyouv aTo TTPOoidv A. 1-OIk. Bépuavan Pe avepioTipa , 2-Oeppog aépag , 3-XapnAod yKpIA pe

®
@
®

AKPIBWG OTO TTPOIGV 00G.

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

O1 €IkOVEG OTO TTOPOV EYXEIPIBIO €ival EVOEIKTIKEG KAl JTTOPEI VO NV avTIOTOIXOUV
O1 TIHEG TTOU ava@EPOVTAl OTIG ETIKETEG TOU TTPOIOVTOG i} 0€ AAAQ £VTUTTA TEKUNPIW-

ONG TTOU TO OUVOBEUOUV £XOUV ATTOKTNOEI O€ EPYAOTNPIOKEG CUVONKEG CUPPWVA JE
TA OXETIKA TTPOTUTTA. AvaAoya pE TIG OUVOAKEG AsiToupyiag kai TrepIBAAAOVTOG TOU

TTPOIOVTOG, Ol TIUEG AUTEG PTTOPET va dIA@EPOUV.
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4 EykardoTtaon

A levikég TpoeIdoTToINoEIg

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

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

atreuBuvbBeite aTov TAnciéoTepo ESouaio-
doTnuévo avTimpoowTo o€pPIS. BeBaiw-
Beite OTI UTTAPXOUV OI ATTAITOUNEVES EYKA-
TOOTAOEIG PEUPATOG KAl AEPIOU TTPIV KO-
Aéoete Tov E€ouaiodoTtnuévo avTirpédow-
TT0 O£PPIG YIa VA TTPOETOINACEI TO TTPOIOV
yia Aeitoupyia. Av 6y, KOAEOTE adeloUxo
NAEKTPOAOYO Kal EYKATACTATN yIa va
KAvouv TIg atraitoupeveg epyaaieg. O ka-
TAOKEUAOTAG dev Ba gépel Kapia eubuvn
yia nuI€G TTou Ba TTpoKUYoUV aTTd dIadi-
Kooieg TTou ekTeAOUVTaI OTTO PN €§ouaio-
doTNUEVA ATOUA KOl PITTOPEI VA OKUPWOEI
NV eyyunon.

H trpoeToipacia NG B€ong Tou TTPOiIGVTOg
KOl TWV EYKOTOOTACEWY PEUPATOG KOl OE-
piou yia To TTPOoIOV atroTeAoUv euBlvn Tou
TTEAGTN.

To TTpoidv TTPETTEl va eyKaTAoTOOEI OUU-
PWVa PE OAOUG TOUG TOTTIKOUG KAVOVI-
OpOoUG £YKOTOOTATEWY agPiou Kai/f) nAe-
KTPIKWV EYKATOOTACEWV.

Mpiv TNV eyKaTAOTACT, EAEYETE OTITIKA AV
TO TTPOIOV TTOPOUCIALEl OTTOIOBNTTOTE
eNaTTWA.

4.1 To katdAAnAo pépog yia eyka-
TdoTOON

» ToTmroBeTrOTE TO TTPOIOV GE GKANPI ETTI-
@avela Adyw TwV agpaywywy KATw atmo
TO TTPOIGV. Agv TTPETTEI VA TOTTOBETEITAI O€
Bdon A BaBpo. Ta TOdIa Tou TTPOIBVTOG
Oev Trpérel va BubifovTal o€ HOAAKEG ETTI-
QAVEIEG, TT.X. XOA K.ATT.

To da1edo TNG Koulivag TTPETTEI VA EXEI
ETTOPKNA AVTOXTN YIO TO BAPOG TNG CUOKEU-
G ouv T0 TTPOCOETO BAPOG SAWV TWV pa-
VEIPIKWY OKEUWV KAl TWV TPOPIWV.

AuT6 TO TTPOIGV Eival CUOKEUN KOTNYOPiag
1 oOpoewva pe To TrpéTutro EN 30-1-1,
OnA, uTTopEi va ToTTo0eTNOEI PE TO TTiIoW
ToixwMa Kal pia TTAeupd o€ T0iX0 Koudj-
vag, ETMITTAO KOUivag 1} CUOKEUN) OTTOIOU-
ontote peyéBoug. To £mmTTAo Koudivag N
N OUOKEUN oTnV GAAN TTAEUpd PTTOpPEi Va
gival goévo idiou A PIKPOTEPOU PeYEBOUG.

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

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

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

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

+ Otroi0dnTroTe £mMITTAO KOoudivag SiTTAa 0Tn
ouoKeun Ba TTPETTEN va £XEI avToxr O€
uwnAég Bepuokpaaieg (TOUAAXIOTOV WG
100 °C).

Mposgidotroinon - Kivduvog avartpotrig!
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Mpoe&idotroinon: Na tnv ammoTpoTrr ab€éAN-
TNG AVATPOTTG TNG CUOKEUNG, TTPETTEI va
€yKaTaOoTAOEI AUTO TO PECO OTABEPOTTOIN-
ong. MNa Tnv eyKaTaoTaon, avaTpEETE OTIG
odnyieg.

AAucoida ao@alegiog

Mpétrel va TTpoOTATEUETE T CUCKEUN aTTO
QAVATPOTTI) XPNOIMOTTOIWVTAG OTO POUPVO
oag TNV Tapexouevn aiuaida.

Av 10 TPOIdV o0ag £X€l 2 aAucideg aopa-
Agiag:

ZTEPEWOTE TO AYKIOTPO (1) OTOV TOiXO TNG
koudivag (6) XpnoIMOTToIWVTAG KATAAANAO
Buoua ka1 ouvdEaTe TNV aAucida ao@aAei-
ag (3) aTo AyKIOTPO PHECW TOU PNXAVICUOU
ao@aliong (2).

)

AykioTpo oTaBgpOTTOINGNG

Mnxaviopég acediiong

AAucida ac@aleiog

2T1epEWOTE 0TABEPG TNV aAucida aTo TTioW
MEPOG TNG OUOKEUNG PAYEIPEPATOG

Rear of product

6 Kitchen wall

AW N =

[¢)]

Av 10 TpOoIdV oag éxel 1 aAucida ac@a-
Agiag:

Mpétrel va TTpoOTATEUETE T CUCKEUN aTTO
QAVATPOTTI) XPNOIMOTTOIWVTAG OTO POUPVO
0ag TNV TTapeXOUEVN Pia aAuaida ac@aAei-
ag.

AkoAouBroTe Ta TTAPAKATW BrpOTa OTNV €I-
KOVA YIO VO OTEPEWOETE TNV aAuacida ac@a-
Agiag oTo TTPOIdV Cag.

a1+ '

D 4
o [ D

H aAucida euoTtdBeiag TpETel va €i-

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

Aiatagn euoTddelag KaTd TOU AKPOU

To TTpoidV TTPETTEI VA TTPOCTATEUETAI ATTO
TNV OTTWAEIQ TNG I00PPOTTIOG TOU KAl TNV
TITWON TOU XPNOIUOTIOIVTAG TN CUOKEUN
0TaBepdTNTAG KATA TNG OKIdAG TTOU TTAPEXE-
Tal YE TO TTPOIGV 0OG.

1. ZxedIdoTe pia euBeia KABETN ypaAMNA
atrd TO KEVTPO TOU TTiIOW TOiXOU TNG TTE-
pioxng 61rou Ba TOTTOBETATETE TO TTPOI-
Ov.

2. XpnOIYOTTIOIWVTAG TO KEVTPO WG ONUEio
ava@opdg, OTEPEWOTE TN OUOKEUN €U-
OTABEI0G KOTA TOU AKPOU OTOV TOiXO OE
akpIBeig dlooTdoelg cUPPwva e TIg dla-
oTdoelg TTou divovTal TTapaKAaTw.
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H amréotaon Tou @oUpvou TTPETTE

@ va AauBavetal atmd TNV KAEIOTA
0¢on Twv TTodIwv. Madi pe To TTPOi-
OV TTapEXETAI IO CUOKEUR OTOBE-
pPOTNTOG KATA TOU AKpou. MTTopeiTe
va XPNOIYOTIOINOETE AUTO TO KOU-
paT oTa 6e€id A oTa apioTtepd. O1
OXETIKEG OIAOTATEIG KAl yIa TIG dUO
TAeUpEG divovTal TTapatavw. H
eyKaTaoTaon eu@avifeTal oTa api-
oTEPd WG TTAPAdEIYUA.

3. ToTmoBeTOTE TN CUCKEUN €UCTABEIAG
KOTA TwV AKPWV TTOU OTEPEWTATE GTOV
TOiXO OTNV UTTOBOXN OTO TTICW PEPOG
TOU TTPOIGVTOG, OTTWG PaiveTal TTAPaA-
KATW.

4.2 HAekTpIK oUvdeoN

A levikég TpoEISOTTOINCEIG

* Tpiv EEKIVAOETE OTTOIOBNTTOTE EPyaTia
OTNV NAEKTPIKN EYKATAOTOON, ATTOOUV-
O£0TE TO TTPOIOV aTTd TNV TTAPOXN PEUUa-
TOG OIKTUOU. YTTAPXEI KivOUVOG NAEKTPO-
TAn&iag!

» Zuvd£OoTe TO TTPOIOV O€ yelwpEvn TTpida/
YPOUUA TTOU TTPOCTATEUETAI ATTO A0Pa-
A€10BIAKOTITN WiVl TOTTOU e KATAAANAN
OVOUAOTIKA TIPA PEUPATOG OTTWG AVa-
@EpeTal oTOV TTiVAKA "TEXVIKEG TTPOdIA-
YPa®EG". AvaBéaTe TNV eykaTaoTacn TNG
YEIWONG € TTIOTOTTOINUEVO NAEKTPOAGYO
av XPNOIKOTIOIEITE TO TTPOIOV PE i XWPIG
peTaoyxnuatioTr. H eTaipeia pag dev Ba
@Epel TNV €UBUVN yIa OTTOIEGONTTOTE {N-
MIEG TTPOKUWOUV AGYW XpPriong Tou TTpoi-
OVTOG XWpig eykatdoTaon yeiwong TTou
OUMHOPPUWVETAI JE TOUG TOTTIKOUG KAVOVI-
opoug.

» To mpoidv emTpETTETAI VO OUVOEDEi OTNV
TTAPOXI PEUPATOG BIKTUOU POVO aTTd
€€0UCI000TNUEVO KOl EEEIDIKEUEVO TEXVI-
KO. H 1Tepiodog eyyunong Tou TTpoidvTog
Eekiva pévo PETA aTTd OWOTH £yKATAOTa-
on. O kataokeuaoThg dev Ba BewpnOei
UTTEUBUVOG YIa CnUieg TTOU TTPOKUTITOUV
atrd diadikaaoieg TTou eKTEAOUVTAI ATTO YN
eCoualodoTtnuéva AToua.

* To KaAwdIo peUPATOG BEV TTPETTEI VA OU-
oQiyyeTal, va AuyiCetal, va cupdTTIECETAI A
va £pXETAl O€ ETTAQNA PE CEOTA Oonueia TG
povadag. Av To KaAWwdIo Tpo@odoaiag
UTTOOTEI CNMIQ, TTPETTEI VO AVTIKATAOTOOET
atd Tov E¢ouaiodotnuévo avTirpodowTro
0€pPIG. AlOQOPETIKA, UTTAPXEI KivOUVOG
NAEKTPOTTANEIOG, BPAXUKUKAWUATOG I
PwTIAC!

* Ta dedopéva TNG TTAPOXNG PEUNATOS BI-
KTUOU TTPETTEI VA AVTIOTOIXOUV oTa &ed0o-
péva TTou opifovTal OTNV ETIKETA TUTTOU
TOU TTPOIGvVTOG. MTTopeite va deite TNV TTI-
VaKida OTOIXEIWV €iTE avoiyovTag Tnv
TOPTA A TO KATW KAAUPMQ, 1) OTO TTIOW
TOiXWPa TNG povadag avaAoya Pe Tov TU-
IO TNG HOVAdAG. To KAAWDIO PEUUATOG
TOU TTPOIOVTOG TTPETTEI VA CUNKOPQUIVETAI
ME TIG TINEG OTOV TTivaKa "TEXVIKEG TTPO-
dlaypageég”.

* To @IG Tou KOAWBIOU PEUPATOG TTPETTEI VA
gival EUKOAQ TTPOCTTEAACIYO PETA TV
eykatdotaon (aAAd 61 TTavw atod Thv
TTAGKQ €0TIWV). MnV XpNOIUOTIOIEITE KO-
Awdia eTTEKTAONG 1 TTOANATTAEG TTPICES
oTn oUvdeon PEUMATOG.

* Kard Tnv KaAwdiworn, TTPETTEI va CUPOoP-
PWVEDTE PE TOUG EBVIKOUG/TOTTIKOUG NAg-
KTPOAOYIKOUG KavovIoUoUG Kal TTPETTEI Va
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XPNOIUOTTOIEITE TTPICa/KAAWSIO KaI QIG Edv o 1UtTog KaAwdiou Tpoodoaiag gival

TTou €ival KatdAANAa yia 70 oUpvo. 2€ TUTTOU 3 ayWwywyv, yia Jovopacikr ouvoeon:
TTEPITITWON TTOU TA OPIA 1I0XUOG TOU TTPOI- - Kagé/Maupo = L (ddon) EL
OvTOG UTTEPRaivouV TIG TINEG PEUUOTOG - M1rAe = N (OudéTepo)

TOU @IG Kal TNG TTPi¢ag/Tou kaAwdiou peu-
MOTOG, TO TTIPOIOGV TTPETTEI VO GUVOEDET
atreuBeiag yEow oTaBePAG NAEKTPIKAG
EYKATAOTAONG XWPIG XProN @IG Kal TTpi-

- Mpdovo/Kitpivo oUppa = (E) @ (Teiwon)
Edv o 1UtTog kKaAwdiou Tpopodoaiag gival
TUTTOU 5 aywywy, yia TPIQACIKr) oUvdeoN:

{ag/kahwdiou peUPATOC. - Kagé = L1 (®aon)

« AV TO TTPOiOV TTPOKEITAI VO OUVSEDE] - Maupo = L2 (®don)
ateudeiag oTnV TTapoxn peuparog: Av - [kpl = L3 (Pdon)
dev gival eQIKTA n atmoouvdeon dAwv Twv - MTTAe = N (OudéTepo)

TTOAWV OTNV TPOPOdOTia PeUUATOG,

TTPETTEl va ouvoeBei pia povada amoouv-
deang pe eAdyioTo didkevo emagwv 3 xIh. 4.3 TomoB£éTnon Tou TTPOoIdvVTog
ag 6Aoug Toug TTOAOUG (QOPAAEIEG, ATPa-
AEIOBIOKOTITEG YPAUUNG, ETTAPEIG) Kal OAOI

- Npdoivo/Kitpivo olppa = (E) @ (Ceiwaon)

1. ZTTpwETE TO TTPOIOV TTPOG TOV TOIXO TNG

ol TréAol Tng povadag armoouvdeong koulvag.
TIPETTEN Va €ival KOVTA OTO TTPOIOV (GAAG 2. ZrepewoTe TNV aAucida ao@aAegiag TTou
Ox1 atré Tavw) cUPPWVa PE Toug IoxUo- £XETE OUVOEDTEI OTO TTPOIOV OTOV TOIXO.

VTEG Kavoviopoug (Tr.X. Tng IEE yia 1o 3
Hv.Bao.). H yn cuppépewaon pe autr Tnv
odnyia PTTopEi va TTPOKAAéTEl AEITOUPYIKG

. PuBpioTte Ta modia Tou poupvou.
PUOuion Twv mTodiwyv TOou PoUupvou

TTPOBARHATA KAl AKUPWON TNS £yYUNONGS O1 kpadaaopoi KaTd TN Xpron PTTopEi va

TOU TTPOIGVTOG. TIPOKOAEOOUV Kivnon Twv BOXEIWV Payel-
« SUVIOTATAI ETTIONG TTPOCBETN TTPOCTATIN PEHATOG. AUTA N ETTIKIVOUVN KATAOTAON

UE peAE peUATOC BIAPPONC. MTTOPE] VO aTToQeUXBEi Qv TO TTPOIOV eival
AV TO TTpOIOV Xl TrapayOci Pe KAAWSIO EMITTEdO KAl I00PPOTINUEVO.
Xwpig @Ig: MNa mn &1kr) oag ac@dAcia, BeBaiwdeite OTI
SUVBEDTE TO KAAWBIO TOU TTPOIGVTOG OTNV TO TIPOIGV eivan eTriredo pubpiCovTag Ta
TIOPOXT PEUHOTOC OTIWC UTIOBEIKVUETAI Tra-  TEOOEPQ TIE3I0 OTO KATW PEPOG OTPEPOVTOG
POKATW: apIoTEPA ) OeCIG KAl EUBUYPANPIOTE TO ETTI-

edO PE TNV ETTIPAVEIQ EPYATIOG.

E* *E *E TeAIkOg éAeyx0g

1. ZuvdéaTe Eavd TO TTPOIdV OTO PEUQ.

E L L2 @ 2. EAéyEre TG AsiToupyieg.
- =
n S

Mia @do Avo @doel
220/230/240 VAC 380/400/415V AC

* XdAkivn yepupwon * |E|
L3

Hrjys

TpeIg @doElg
380/400/415 V AC
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5 MpwTtn XpRon

Mpiv apxioeTe va XpNOIYOTIOIEITE TO TTPOIOV,
OUVIOTATAI VA KAVETE TA £ENG TTOU AvVAPEPO-
VTal QVTIOTOIXO OTIG EVOTNTEG TTOU OKOAOU-
Bouv.

5.1 Apxik6g KaBapiopuodg
1. AgaipéoTe 6Aa Ta UNIKG OUOKEUQTIOG.

2. AgaipéoTe amd Tov @oUpvo OAa Ta age-
ooudp TTou TTapEXovTal Yadi Ye To TTPOi-
ov.

3. AQNAOTE TO TTPOIOY va AsIToupynoel yia
30 AETTTA KOl KATOTTIV OTTEVEPYOTTOINOTE
10. Me auté Tov TpdTTO, KaTdAOITTa Kal
aTTOB£0EIG TTOU PTTOPET VO €XOUV WEIVEl
oTOV QOUPVO KATA TNV TTAPaywyr ToU
KaiyovTal Kal kaBapifovTal.

4. Otav XpnOIYOTIOIEITE TO TTPOIOV, ETTIAEYE-
TE TNV UWPNASTEPN BepuoKpaaia Kal Tov
TpoTTO AgiToupyiag 61Tou AsiIToupyouv
6Aeg o1 avTioTdoelg oTo TTPOoIdV. BAéTTE
"TpoTTo1 AsiToupyiag Tou poUupvou". ETnv
evOTNTA TTOU OKOAOUBEI UTTOpEITE VO
MABETE TTWG VA XPNOIYOTIOIEITE TOV
poupvo.

5. TMepIpEveTE VO KPUWOEI O YOUPVOG.

6. ZKOUTTIOTE TIG ETTIPAVEIEG TOU TTPOIOVTOG
ME €va eEAa@pda uypod TTavi i Geouyyapl
KOl OTEYVWOTE PE Eva GAAO TTaVi.

Mpiv XpNOIMOTIOINCETE TA A§ECOUAP:

KaBapioTe Ta afeooudp TTou agaipéaaTe

atrd Tov PoUpvo e SIGAUUA ATTOPPUTTAVTI-

KOU O€ vePO Kal €va JOAaKO opouyydpl Ka-

Bapiouou.

EMIZHMANZH: Opiopéva ammopputtavTIKa

1l KaBaPIOTIKG PUTTOPOUV VA TTPOEEVHOOUV

{nuIG oTtnv em@dveia. Mn XpnOIUOTTIOIEITE

yIO TOV KABAPIoUO aTTOPPUTTAVTIKA N

OKOVEG/KPEPES KaBapiopoU TTou Xapdlouv,

Il OTTOIOBNTTOTE AIXUNPG AVTIKEIPEVA.

EMIZHMANZH: Kartd tnv TTpwTn xpnon,

UTTOPEI va TTapdyeTal aTHOG Kal ooun yia

QPKETEG WPEG. AuTO gival Qualoloyiké Kal

atrAd xpeialetal KaAd agpIoO yia TNV OTTo-

MAKpUVAOT TOUG. ATTOQEUYETE TNV aTTeEUBEiag

€I0TTVON) TOU KOTTVOU KOl TWV OCHUWY TTOU

oxnuari¢ovTal.

6 MMwg va XPNOIYOTTOIEITE TNV TTAAKO ECTIWV

6.1 Tevikég TTANPOPOPIEG TXETIKA ME
™ XPAROoN TG TTAAKAG ECTIWV

A levikég TPOEISOTTOINCEIG

* Mnv a@rveTe QVTIKEINEVA va TTECOUV
TTAVW oTNV €0Tia. AKOPA KAl JIKPA avTI-
Keipeva, OTTwWG aAaTiépa, PYTTopEi va TTpo-
KaAéoouv {nuid atnv eoTia. Mn xpnoipo-
TTOIEITE payIOPEVEG €0TIEG. TO vePO UTTO-
pei va diappeloel yEoa aTTd QUTEG TIG
PWYHEG KAl VO TTPOKOAETEI BPAXUKUKAW-
pa. Edv n emodveia £xel utTooTEl OTTOIO-
ONTTOTE CNUIG (TT.X. OPATEG PWYUEG), ATTE-
VEPYOTTOINOTE TTPWTA TNV ACPAAEIQ KAl
KOAEOTE TNV £€0UTIOdOTNEVN UTTNPEDIA
YIO VO OTTOCUVOETETE TO TTPOIOV yIa VO
MEIWOETE TOV KivOUVO NAEKTPOTTANEIaG.

* Mnv ToTTOBETEITE TTAVW OTNV TTAGKQ
EOTIWV KATOAPOAES/ TNydvia TTou deV €i-
val oTaBepd 1 TToPOoUV Va avaTpaTToUV
€UKOAQ.

) ]

v 2 4 2 4

* Mn Beppaivete KOTOAPOAEG/ TNYAVIO XW-
pig TrepiexdUEVO. MTTopei va utrooTouv
{nuIG TO0O Ta OKEUN OGO KAl N CUOKEUN.

 lMavta va oTTeEVEPYOTTOIEITE TIG EOTIEG AEPI-
OU TNG TTAGKOG ECTIWV PETE OTTO KABE
xperon.

* Oa TpogevAoeTe {NUIG TN CUCKEUN av
XPNOIUOTIOINCETE TIG E0TIEG XWPIG KaVEVA
OKeUOG | KaToapoAa/ Tnyavi. MNavra va
QTTEVEPYOTIOIEITE TIG £OTIEG PETA ATTO KABE
xpron.

* Metd ammd kdbe xpAon, n emeaveia pa-
yeIpEuaTog Ba gival CeoTh, OTTOTE uNV TO-
TTOOETEITE TIG TTAACTIKEG YAAOTPEG / TN-
yévia atnv em@dveia yayeipéuarog. Ka-
BapileTe AUECWG OTTOIAdATTOTE TETOIO UAI-
K& €xouv Aloel TTAvw OTnV ETTIQPAVEIQ.
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* ZaQVIKEG alAayég Bepuokpaaciag aTnv
YUGAIVN ETTIQAVEIQ PHAYEIPEPATOG PTTOPEI
va TTPOKOAETOUV NI, TTPOCEETE VA unv
XuBouv kpua uypd katd Tn didpkela Tou
HOyEIpEPUOTOG.

» TotmroBeteite KATAAANAN TTOCOTNTA PAyN-
TOU PECQ OTIG KATOOPOAEG Kal Ta TNyavia.
Me auTé Tov TpOTTO Ba EUTTOSICETE VA XU-
B¢i To eaynTd £Ew a1 TIG KATOAPOAEG/ Ta
Tnydvia Kal dev Ba xpelaoTei AOKOTTO KO-
Bdpiopua.

* Mnv TOTTOBETEITE TTAVW OTIG NAEKTPIKEG
€0TiEG ) TIG €0TIiEG Aagpiou Ta KATTAKIA ATTO
KATOOPOAEG 1) TRyAVIA.

* MNavTa va KeEVTPAPETE T HAYEIPIKA OKEUN
TTAVW OTIG NAEKTPIKEG EOTIEG 1 TIG EOTIEG
agpiou. Av BEAETE va TOTTOBETHOETE TO Pa-
YEIPIKO OKEUOG TTAVW O€ OIAPOPETIKA NAE-
KTPIKI €0Tia A} €0TIA AgPiOU PNV T0 CUPETE
wg¢ TNV €mMOUPNTA €0Tia, aAAd ONKWOTE
TO Kal TOTTOBETACTE TO OTN VEA £OTIA.

ZUVIOCTWHEVA PEYEDN KaToapoAwv/ Tnya-

VIV

AlGpeTpog €0Tiag - mm AlGpeTpog okeloUg - cm
80 8-10

145 14-16

180 18-20

220 22-24

6.2 AsiToupyia Twv €0TIWV
XpRon NAEKTPIKAG £0TIAG (] E0TIWV)

0
‘Q
L <

Mrropeite va XeIpifeaTe TNV NAEKTPIKA €OTIA
(e0Tieg) pe T 1I0GPIBUA TTEPICTPOPIKA KOU-
MTd& TNG TTAGKOG 0TIWV. KABE TTEpIOTPOPI-
KO KOUMTTI EAEYXEI TNV AVTiGTOIXN €0TIAL.
Mtropeite va KaTaAGRETE TTOI0 NAEKTPIKA
eaTia eAéyxel, BAETTOVTAg Ta GUPBOAa TTaVW
OTOV TTiVaKa XEIPIoHOU.

Ortav £xel amevepyoTroinBei (eival otnv
Tavw B€0n), N NAEKTPIKN €aTia Oev AgIToup-
yei. PuBuioTe T0 €TTITTESO pAYEIPEPATOG TTOU
€MBOUEiTE EUBUYPANNICOVTAG TO TTEPICTPO-
PIKO KOUWTTI JE TO AVTiOTOIXO ETTITTEDO.

H eoTia (o1 eaTieg) ytTopei va éxei(-ouv) dia-
POPETIKA TTITTEdO AgITOUPYIag, avaAoya Je
TO PHOVTENO TNG OUOKEUNG. MTTopEiTe va eTTI-
Aé€eTe TO avTioToIXO ETTITTEDO YIa TOV TUTTO
HayeIpEPOTOG TTOU BEAETE AVATPEXOVTAG
OTOV TTAPAKATW TTiVAKA.

3 emimeda:

1: Oéppavaon

2: Bpdaoipo, Alatripnon BepudTnTag

3: ZwTtdpiopa, Tnyavioua, Bpdoiuo

6 emiTeda:

1: ©épuavon

2 — 3: Bpaaipo, Aiatpnon BeppdtnTag

4 — 6: Zwtdpioya, Tnydvioua, Bpdoiyo
MposgidoTroiNTikA Auxvia evepyng
TAdKOG EO0TIWV

MOoAIg evepyoTroin®ei n nAekTPIKN €0Tia (A
€0TIEG), avaBel aTOV TTivaKa XEIPICUOU
TTPOEIBOTTOINTIKI AuxVia evepyAg TTAAKOG
€0TIWV. AUuTA N Auxvia utTodEIKvVUEl OTI N
NAEKTPIKA €0Tia 1) TOUAGYIOTOV Hia aTTd TIG
€0Tieg pIag TTAGKag eoTiwv. Otav gival arre-
vePyoTToinBoUv OAa Ta TTEPICTPOPIKG KOU-
PTG IO TNV NAEKTPIKA €0TIA (A TIG EOTIES), N
Auyvia ofrvel.

EvepyoTtroinon Tng nAeKTPIKNAG TTAGKAG:
Mo Tov XEIPIOPO TWV NAEKTPIKWY TTAAKWY
XPNOIUOTTOIOUVTaI TO TTEPIOTPOPIKA KOU-
MTd XeIpIoPoU aTnv TTAGKa €aTiWv. [MNa va
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EMTUXETE TO ETMIOUPNTO €TTITTESO PaYEIPEUD-
TOG, BE0TE TO TTEPICTPOPIKO KOUWTTI XEIPI-
OpoU €0Tiog 0TO £TMIOUUNTO ETTITTEDO.
ATtrevepyoTtroinon TnG NAEKTPIKAG
TAdKOG:

dEpTE TO KOUNTT XEIPICPOU TNG €CTIAG OTN
Béon atevepyoTtroinong (ETavw).

XpARon Twv NAEKTPIKWV TTAAKWV

Ta TTEPIOTPOPIKA KOUPTTIA TWV NAEKTPIKWV
TTAQKWY PTTOPOUV VO TTEPIOTPEPOVTAI KOI
TTPOG TIG dUO KATEUBUVOEIG YIa va SIaT@aAi-
CeTail OTI N TTapayouevn BepudTNTa EAEYXE-
Tal CUPQWVA HE TA ETTITTEDA TWV EVOEIEEWV.

7 XpRARon Tou @oupvou

Av UTTApXOUV NAEKTPIKEG TTAAKEG PE

@ duvartdTtnTa Taxeiog BEpuavong, au-
TEG ETTIONUAIVOVTAI JE PIO KOKKIVN
KOUKKi®a.

MpooTtacia amwd utrepBépuavon

O1 eoTieg pe 100 Tadvw até 1000W dio-

Bétouv ouoTnua TTpooTACiag atmod uTTEPBEP-

pavon. To oloTnua TTpooTaciag amod UTTrep-

Bépuavaon peiwvel TNV 10U AgiImoupyiag g

NAEKTPIKAG TTAGKAG OTIG £ENG CUVONKEG:

» Aev €xel TOTTOBETNOEI KATOAPOAQ ) OKEU-
0G TTAVW OTNV NAEKTPIKI TTAGKA.

» 'Exel £€xel TOTTOOETNOE KEV KaToapOAa i
OKEUOG TTAVW OTNV NAEKTPIKN TTAGKA.

* Y& TEPITITWON TToU N BACN ThG KATOO-
POAQG ) TOU OKEUOUG Bev gival ETTITTEDN.

7.1 Tevikég TTAnPOPOPIES YIa TN
XPARON TOU poupvou

Avepiotipag pogng ( Alagépel avaAoya
ME TO HOVTEAO TOU TTPOidvTOG. MTTopEi va
un Siati@eTan oTO B1KO CAG TTPOIOV. )

To Trpoidv cag dIabETel aveIoTpa Yugng.
O avepIoTAPAg YuENg EveEPYOTTOIEITAI QU-
TOMaTA OTAV XPEIAZETal, KOl WUXEI KAl TO
MTTPOCTIVO PHEPOG TOU OUPVOU Kal TO ETTI-
TTAO EVTOIXIOMOU. ATTEVEPYOTTOIEITAI QUTOMA-
Ta 6tav oAokAnpwOei n diadikacia Wuéng.
ATTO TNV TTOPTA TOU POUPVOU EEEPKETAI KAU-
T0G a€PaG. ATTOQUYETE va KAAUWETE QUTA Ta
avoiyuata egagpiopol. AIaQopeTIKA, O
@oUpvog ptropei va utrepBeppavBei. O ave-
MIOTAPAG WUENG auveyiCel va AeIToupyei Ka-
TA TN AgIToupyia Tou OUPVOU Kal apou
aTtrevepyoTToindei o @oUpvog (TTEPITToU yia
20-30 AeTt1d). AV PHOYEIPEUETE PUE TTPOYPA-
HaTIOPO TOU XPOVOBIAKAOTITN TOU pOUPVOU,
0TO TEAOG TOU YNOIiUATOG O AVENIOTHPAG
WUENG aTTEVEPYOTTOIEITAI PUE OAEG TIG AEI-
Toupyieg. O Xpovog AsiIToupyiag Tou avepl-
oTAPa Yueng Oev uTTopEi va pubpioTei atrd
TOoV XpNoTn. EvepyoTrolgiTal Kal aTTevepyo-
Trolgital autéparta. Auté dev gival cQAApa.

DwTICU6G TOU POoUpPVOU

O QwTIONOG Tou PoUpvou avdpel étav apxi-
{el TO WNOIPO OTOV POUPVO. X€ OPIoHEVA
HOVTEAQ, O QWTIOPOG TTAPAPEVEI AVAUPEVOG
KaTd TO YHoIPo, evw o€ GAAa povTéAa of3R-
VEl METE aTTO KATTOIO XPOVO.

7.2 Asgitoupyia TG Movdadag EAéy-
xou ®oUpvou

EvepyoTtroinon Tou golupvou

AQOU ETTIAECETE PE TO TTEPIOTPOPIKO KOUMTTI
€TMAOYNG TTPOYPANMPATOG Evav TPOTTO A€l-
TOUPYIOG PE TOV OTTOI0 BEAETE VO poyEIpEWE-
TE KOl pUBUioETE pia Beppokpaaia Pe To Tre-
PICTPOPIKO KOUWTTI BEpUOKPATiag, o poup-
VOG apyiCel va AEITOUPVEI.
ATrevepyoTtroinon Tou @oUupvou
MrTTOpEiTE VO aTTEVEPYOTTOINOETE TOV POUP-
VO YUPICOoVTaG TO TTEPIOTPOPIKO KOUUTTI ETTI-
Aoyig Aeimoupyiag Kai TO TTEPIOTPOPIKO KOU-
uTTi Bepuokpaciag atn B€on atevepyoTToin-
ong (Tmévw).

EtiAoyn Tng Beppokpaciag Kai Tou
TPOTTOU AEITOUPYiOG TOU POoUpVOoU.
MTTOpEiTE VA payEIPEWETE PE U QUTOUATO
€Aeyxo (dnA. pe O1kS oag €Aeyx0) TTIAEyO-
vTag Tn Bepuokpacia Kai Tov TpOTTo Ael-
Toupyiag TTou xpeiddovTal yia To gaynTto
oag.
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1. EmAEETE TOV TPOTTO ASiTOUpYiag TTou
B¢AeTE yIa TO payeipePa, XpNoiPo-
TTOIWVTAG TO TTEPIOTPOPIKO KOUMTTI ETTI-
Aoyng Aeiroupyiag.

2. Me 10 TTEPIOTPOPIKO KOUWTTI BEpUOKPATi-

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

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

8 Tlevikég MAnpogopieg yia Tn Mayeipikn

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

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

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

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

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

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

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

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

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

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



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

» Ta 10 KaAUTEPQ aTTOTEAETUATA YNOida-
TOG, TOTTOBETEITE TO PaAYNTO GTO CUVI-
OTWHEVO pAgI Tou PoUupvou. Mnv aAAdge-
Te B€0n pagiol KaTd Tn SIGPKEIQ TOU Yn)-
oipaTog.

8.1.1 MNiteg ka1 aynTd @oupvou

levikég TTAnpoopieg

* 2UVIOTOUME VO XPNOIYOTIOIEITE TA age-
OOUdp TOU TTPOIOVTOG, YIa VO EXETE KAAX
atroTeAéopaTa JayelpéuaTog. Av TTPOKEI-
Tl VO XPNOIKOTTOINOETE GAAQ PayEIpIKA
okeln, TTPOTINAOTE OKEUN OKOUPOU
XPWHATOG, AVTIKOAANTIKA KOl AVOEKTIKA
oTn BepuodTnTa.

* Av gTOV TTivaka PJayEIpéPaTog ouVIOTATAl
TpoBépuavan, BePaiwbdeiTe va TOTTOBETH-
OETE TO PayNTO OTOV YOUPVO aPoU OAo-
KANpweOei n Tpobépuavaon.

* AV TTPOKEITAI VO PAYEIPEWETE XPNOIKO-
TTOIWVTAG PAYEIPIKO OKEUOG TOTTOBETN-
Mévo TTAvw OTn CUPPATIV oXApa, TOTTO-
BeTr|OTE TO OTO YECOV TNG OXAPAG KAl OXI
KOVT@ OTO TTioW TOoiXWwHa.

* OAa Ta OUCTATIKA TTOU XPNOIUOTIOIEITE VIO
Va TTAPOCKEUAZETE TTITEG TIPETTEI VA Eival
PPECKA Kal o€ BEpUOKPATia dwUaATIOU.

* To atroTéAecpa payeIpEPATOG TWV Qayn-
TWV PTTOPET va dIagEpEl avaAoya e TNV
TToodTNTA TOU PaynToU Kal To Péyebog
TOU OKEUOUG MAYEIPEPATOG.

o MeTaAAIKEG, KEPAUIKEG Kal YUAAIVEG POP-
MEG augavouv TOV XpOVO PAYEIPEPATOG
KOl Ol KATW ETTIPAVEIEG TTIG TTITEG OEV PO-
diCouv opolIduoPYa.

* AV XpnOIUOTIOIEITE XOPTi YnoiuaTog, YTro-
PEi va TTapatnproeTe HIKPO pOdIoUa OTNV
KATW ETTIPAVEIQ TWV TPOPIUWY. ZTNV TTE-
PITITWON QUTA UTTOPEI va XpelaoTeil va TTa-
POTEIVETE TOV XPOVO JOYEIPEUATOG YIa TTE-
pitrou 10 AeTTTd.

Mpotdoeig yia Yoiyo pe €va yévo Tawi

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

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

MpakTikég CUPPBOUAEG yIa YAOIHO KEIK

* Av 10 KEIK €ival TTOAU oTeyVvO, aUEADTE TN
Beppokpacia katd 10 L Kal JEIWOTE TOV
XPOVo ynaoipaTtog.

* Av 10 KEIK €ival TTOAU uypod, XPnNOIUOTTOIN-
OTE MIKPOTEPN TTOCOTNTA UYPOU 1} JEIWOTE
Tn Beppokpaaia kata 10 °C.

* Av TO KEIK €ival KOPEVO OTO TTAVW PEPOG,
TOTTOBETAOTE TO O€ XAUNASTEPO PAQI,
MEIWOTE TN BEPUOKPATia Kal aUEATTE TOV
XPOVo ynaoipaTtog.

* Av 10 €0WTEPIKG TOU KEIK €XEl YNOEei KaAd,
AAAG €GWTEPIKA KOAAGEL, XpNOIUOTTOINOTE
AyOTEPO UYPO, UEIWOTE TN BeppoKpaacia
KOl AQugnaTE TOV XPOVO PAYEIPEPATOG.

Yrodeieig yia Triteg

* Av n TiTa gival TTOAU oTeyvhA, QUEAOTE TN
Bepuokpaacia katd 10 [ Kal JEIWOTE TOV
XPOVo Yynaoipartog. Yypdvere Ta QUAANG g
OGATOQ TTOU aTToTeAEiTal aTTO YAAQ, AGdI,
auyo Kal yiaoupT.

* Av n miTa apyei va yivel, BeBaiwBeite OTI
TO TTéX0G TNG TTITAG TTOU TTAPACKEUAOOTE
O¢ev TTepvAEl To BAaBog Tou TaWIoU.

* Av n miTa €xel podioel oTNV ETTIPAVEIA OA-
A& TO KATW PEPOG BeV gival KOAG wnuévo,
BeBaiwBeite 6T N TTOOOGTNTA GAATOOG TTOU
XPNOIUOTIOIEITE yIa TNV TTiTa OEV €ival
uTTEPBOAIKN OTO KATW PEPOG TNG TTITAG.
o opoldpopPo pOdIoua, TTPOCTTOBEITE
Va aTTAWVETE TN 0AATOO opoIduopPa
avaueoa ota @UAAa Kal TNV TTiTa.

* YAoTe TNV miTa 0ag oTtn B¢on kai Beppo-
Kpagia 1Tou gival KATGAANAN cUPQWva Pe
TOV TTiVAKQ PAYEIPEPATOS. AV TO KATW
MEPOG Kal TTAAI Ogv gival KOAG podIouEVO,
TOTTOBETAOTE TO PAYNTO O€ £va KATW PAYI
TNV ETTOUEVN POPA.

Mivakag payeipEPaATog yia TiTEG Kal (pa-

ynTd @oUpvou
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®daynro Ageooudp pog |Tpotog AsiToup- |@éon pagiol Ogppokpaocia Xpovog ynaiua-
xpAon yiag (°C) TOG (AeTrT.) (TTEPI-
Tmou)
KEIK TTavw oTO TO- . - Mavw Kal KATw
i Kavoviké tayi avrioTaon 3 180 30...45
Dopua KEIK TTAVW
Kéik o€ popua 0€ CUPUATIVN Oeppog aépag 2 180 35...45
oxapa **
MIKpG KEIK Kavoviké Tayi*  |OVW KA kAT | 160 25-35
avrioTaon
Mikpd Kéik Kavoviké Tayi *  |@epudg agpag 2 150 25...35
ZTpOYYUAN @opua
KEIK, BlapETPOU 26 Mévew Kai KaTw
MavrteoTdvi cm Je oQIyKTAPA, . 2 160 25...40
; . |avtioTaon
TAVW O€ CUPPATI-
vn oxdpa **
Z1poyyuAn @opua
KEIK, SlapéTpou 26
Mavteomavi cm pe oQIykTApa, (Oepuds aépag 2 160 25...40
TTavVW O€ GUPHATI-
vn oxdapa **
KouAoupdkia Tayi yia Triteg * I'Ia\{w kai kot 3 170 25...40
avtioTaon
KouAoupdikia Tayi yia miteg *  |Oepudg aépag 3 170 20-30
Mitec Kavoviké Tayi *  |0VW KaIkatw |, 200 30 ... 45
avrioTaon
Kdatw/mavw avri-
Miteg Kavoviké Tawi *  |oTaon ye utroon- |2 180 40 ... 50
Onon avepioThpa
Miteg Kavoviké tayi *  |@eppodg aépag 2 180 35...50
WYwpdki Kavoviké Tawi * ﬂd\{w Kai KdTw 2 200 20...35
avtioTaon
Ywpaki Kavoviké Tayi *  |@eppog aépag 3 180 20-30
. . . % Méavw Kal KAaTw
OAOKANpo ywpi  [Kavoviké Tawi avrioTaon 3 200 30...45
OAOKANpo wwpi  |Kavovikd Tawi *  |@epuodg aépag 3 200 30-40
TudiAivo / ueTaAAI-
KO TETPAYWVO 80- | . .
Aagavia yelo Tavw oty |1GVW KA1 KATW ) 200 30 ... 45
; . avrioTaon
GUPHATIVI oXapa
Z1poyyuAn padpn
HETAAAIKA @Oppa, . .
MnAoTmiTa Siapétpou 20 cm, I'Ic(\{w kai katw 2 180 60...75
- .’ |avtioTaon
TAVW O€ CUPHATI-
vn oxdpa **
Z1poyyuAn paopn
METAAAIKA @Oppa,
MnAomiTa Siapétpou 20 cm, (Oepudg agpag 2 170 50-70
TTavVW O€ GUPHATI-
vn oxdpa **
Mitoa Kavoviké Tayi * Méve kar kdrw 2 220 10...25

avtiotaon

ZuvioTaTal TTPoBEppavan yia OAa Ta eaynTd.

*AUTd T agegoUdp PTTOPE] va PNV TTEPIAQPBAVOVTAl PE TO TTPOIOV.

**AuTtd Ta ageooudp dev TrepIAapBavovTal ue To TIPOIGV. AuTd gival EUTTOPIKG SIaBEéaipa ageooudp.
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Mpotdoeig yia payeipepa pe dUo Tayid

Paynté A%eooudp pog |Tpotrog AsiToup- |@éon pagiol Oeppokpaoia Xpovog ynoiua-
xenon yiag (°C) T0G (A£TrT.) (TrEPI-
TToU)
2-Kavovikoé Tayi *
Mikpd Kéik Oeppog aépag 2-4 150 25...40
4-Tayi yia TiTeg *
2-Kavoviké Tayi *
KouAoupdikia Ogpudg aépag 2-4 170 25-35
4-Tayi yia TiTeg *
1-Kavoviko tTayi *
Miteg Oeppog aépag 1-4 180 35-45
4-Tayi yia Titeg *
2-Kavovikoé Tayi *
Ywpaki Oeppog aépag 2-4 180 20-30
4-Tayi yia TiTeg *

ZuvIoTATal TIPOBEPUavVON yia OAa Ta @aynTa.

*AUTd T ageTOUdp PTTOPET va PNV TTEPIAQPBAVOVTAI PE TO TTPOIOV.

**AuTd Ta ageooudp dev TrepIAapBavovTal Pe To TTPoidv. AuTd gival euTTOPIKA diaBéoiya ageaoudp.

8.1.2 Kpéag, wdpia Kal TTOUAEPIKA

Ta Baoikd yid TO YOO OTO YKPIA

* H xprion xupou AepovioU Kai TTITTePIoU
TIPIV TO Jayeipepa, Ba BeATILTEI TNV
atrdédoon PAYEIPEPATOG OTAV PAYEIPEUETE
OAOKANPO KOTOTTOUAO, YOAOTTOUAQ 1] éva
peyaAo KOPPATI KPEQG.

» To kpé€ag e kOkaAa xpeiddetal 15 ¢wg 30
AETTTA TTEPICOOTEPO YIA VO JOYEIPEUTET
atr' OTI TTAPOMOIOU PEYEBOUG KOUUATI XW-

pig KOKaAQ.

* Oa mpETTel va uttoAoyieTe TrepiTrou 4
£wg 5 AeTTTd Xpdvo payeipépaTog avd
EKATOOTO TTAXOUG TOU KPEATOG.

MeTd TO payeipepa, aQroTe TO KPEAG OTO
@oupvo yia Trepitrou 10 AetTd. ‘ETol n
€E0WTEPIKOI CWOI polpddovTal OpoIOHop-
@a g€ 6A0 TO YNnTO Kai Ogv aTAlOUV OTAV
KOTTEI TO KPEAG.

Ta wdpia oe oKeUOG avOeKTIKO € Bep-
MOTNTa Ba TTPETTEI VO TOTTOBETOUVTAI OTN
peaaia A oTnV KATw B£0n OTIG UTTOOOXEG.
MayelpéwTe Ta CUVIOTWPEVA PAYNTA OTOV
TTiVaKa PayeipéPaTog e éva JOVo Tawi.

Mivakag payeip€épaTog yio Kpéag, pdpl
KOl TTOUAEPIKA

®daynto Ageooudp pog |Tpotog Asitoup- (@éon pagiol O¢gppokpaocia Xpovog ynaiua-
xpfAion yiag (°C) 106 (AeTrT.) (TTEPI-
Tmou)
MpiZoAa Kértw/mavw avri- 15 Aemrt. 250/péy.,
(0A6kANnpn) / Wn16 |Kavovikd Tawi *  |oTaon pe utroBon- |3 peTd amd 180 - 60 - 80
(1 kg) Onon avepioTipa 190
. . Kdatw/mavw avTi- .
(ngg (Iu(p\)nou Kavoviké Tawi *  |oTaon ye utroon- |3 1§T2£g:r.6215%qu 110 - 120
’ 9 Onon avepioTipa H
ZUppdTIvh oxapa
Tnyavnté Ko- * Kdtw/mavw avTi- .
. i 15 AetrT. 250/uéy.,
T6TT0UMO (1,8-2 TomoBetroTe éva |OTOON HE uno}%on- 2 JETd amd 190 60 - 80
kg) Tayi o€ éva karw |ONON avepioTpa
pae.
ZupudTivn oxapa
TnyavnTé Ko- *
T6TOUAO (1.8-2 | TomoBetroTe éva | OEPHOS aépag 2 200 - 220 60 - 80
kg) Tayi o€ éva KATW
PaI.
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®daynro Ageooudp pog |Tpotog AsiToup- |@éon pagiol Ogppokpaocia Xpovog ynaiua-
xenon yiag (°C) 10G (AeTIT.) (TEPI-
Tmou)
ZUpHATIVI OXapa
Tnyavnté Ko- * .
. o g 15 Aemrt. 250/péy.,
Lonou)\o (1,82 |TomoBerrote éva |NeToupyia "3D" |2 JETd amd 190 60 - 80
9) Tawi o€ éva KATw
paeI.
. Kérw/mavw avri- 25 Aetrt. 250/péy.,
Ea))\orrou)\c( 65 Kavoviké Tawi *  |oTaon ye utroBon-|1 peTd amd 180 - 150 - 210
9 Onon avepioTipa 190
, 25 Aetrt. 250/péy.,
Eg;“’m“"“ 55 kavoviké Tagi *  |Aemoupyia "3D" |1 PETG oTT6 180 - 150 - 210
190
2UppdTIivn oxapa
* Kértw/mavw avri-
Wapia ToToBeTroTE éva |OTAON pE uTroBon- |3 200 20-30
Tayi o€ éva karw |ONON avelioThpa
pPAQI.
ZUppdTivn oxapa
Wapia TomoBetroTe éva |NEITOUpYia "3D" |3 200 20-30
Tayi o€ éva KATW
[ele{0IR

ZuvioTaTal TTPoBEpuavan yia OAa Ta eaynTa.

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

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

8.1.3 I'kpIA .

Katd 1o WAoIuo 010 YKPIA, TO KOKKIVO

Kpéag, Ta wapla Kai Ta TTOUAEpPIKA Ba podi-

oouv €UKOAQ, Ba éxouv wpaia KpoUaTa Kal

dev Ba oTeyvwoouv. Ta QIAETOPICTPEVT

KpéaTa, Ta KpéaTa o€ GOURAa, Ta AOUKAVI-

Ka, KaBWe Kal Ta Aaxavikd pe uynAn Tepie- .

KTIKOTNTa O€ Uypd (VTOPATEG, KpEUUUdIa

KATT.) ival 181aiTepa KATAGAANAQ yia wroipo

OTO YKPIA. .

levikég TPOEISOTTOINCEIG

* Ta @ayntd 1ToU dev gival KatdAAnAa yia
WAOIYO OTO YKPIA TTpoKaAoUV Kivduvo yia
QWTIA. WAVETE OTO YKPIA HOVO TPOPIPA
TToU €ival KatdAAnAa yia Tnv 1Ioxupn B€p-
pavon oTo ykpiA. ETriong, pnv TotmmoBeTei-
TE TO QAYNTO TTOAU TTiIOW TTAVW OTN
oxdpa. AuTh givail n TTIo KAUTH TTEPIOXN
Kal Ta AITTapd @aynTd YTTopEi va avagAe-
youv.
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KAgiveTe TNV TOPTA TOU POUPVOU KATA
TO YNOIUO e YKPIA. MOTE unv YRveTe
OTO YKPIA ME TNV TTOPTA TOU POUPVOU
avoIKTH. Ol KOUTEG ETTIQPAVEIEG UTTO-
poUV va TTPOoKAaAéoouV eyKaupaTa!l

Ta Bagikd yio TO YKPIA

MpoeToipddete yia 10 YKpIA 600 TO duva-
16V @ayntd TTapouolou TTayXoug Kal
Bapoug.

KaTaveipeTe Ta KOPPATIO TTOU TTPOKEITAI
va ynbouv oTn oupudTivn oXdpa i oTo
TAWi Y€ GUPUATIVN OXApa PE TETOIO TPOTTO
WOTE va Pnv utrepPaivouv TIG dIOCTACEIG
TNG AVTIOTAONG.

AvdaAoya pe To TTAXOG TWV KOPHATIWV
TToU Ba WNBoUV OTO YKPIA, UTTOPEI Ol
XPOVOI JOYEIPEPATOG VO BIaPEPOUV ATTO
auToUG TTOU ava@EPOVTAl OTOV TTiVaKA.
TommoBeTAOTE TN GUPUATIVN OXAPA 1) TO
TaWi uE GUPUATIVN oXApa OTo €TTIBUPNTO
€TITTEd0 OTOV POUPVO. AV PayEIPEUETE
TAvWw OTN CUPUATIVI OXAPA, TOTTOBETA-
OTE TO TAWi TOU POUPVOU OTO XAUNAOTEPO
PA®I yia va cUAAEyel Ta uypd. To Tawi Tou
@OUPVOU TTOU TTPOKEITAI VO TOTTOBETACETE



Bavetal pe 10 TPOIGV. MNpPocBéaTe Aiyo ve-
PG OTO TOWI TOU POUPVOU, VIO VO BIEUKO-
AOveETE TOV KOBAPIOUOS TOU. EL

Mivakag MkpiA

TPETTEl va £X€l HEyeBOG APKETO yIa va Ka-
AOTTTEI OAN TNV ETTIQAVEID TNG OXAPAG.
AuTO TO TaWi PTTOPEL Va PNV TTEPIAQU-

®daynro Aegooudp Tpog Oéon pagiou O¢eppokpacia (°C) Xpoévog ynoipartog
xpnon (AeTrT.) (Trepitrou)
Yapia 2UpudTivn oxXapa 4-5 250 20-25
gsgm""“"o OF MEP 5 ppamvn oxdpa 4-5 250 25-35
MmigTékia (3odIvo) - . . R
12 Too6TTa ZupudTivn oxapa 4 250 20-30
Apvioia TTaidakia ZupudTivn oxapa 4-5 250 20-25
MpigoAa - (kpéag o€ . . ) )
KGBOUC) ZUpudaTIVN OXApa 4-5 250 25-30
Mooxapioia Taiddkia | ZuppdTivn oxdapa 4-5 250 25-30
Aayavikd oykpaTév ZupudTivn oxapa 4-5 220 20-30
Ywui TooT ZUpuATIVN OXApa 4 250 1-4
ZuvioTaTal TTPoBEppavan yia 5 AeTTTd yia OAa Ta paynTd TTOU WrVOVTal OTO YKPIA.
lupioTe Ta KOPPATIA TOU aynToU PETE aTrd 1/2 Tou CUVOAIKOU XPOVOU YNGIUaTOG GTO YKPIA.
XapnAo6 ykpIA pe utrofonnon avepioThpa
®aynto Ageooudp Tpog |Tpotrog AsiToup- |@€on pagiou Ogppokpaocia Xpovog ynaiua-
xpnon yiag (°C) TOG (A€TrT.) (TTEPI-
1mou)
XapnAoS YKpIA pe
Yapia ZuppdTivn oxapa |utroBonBnon ave- |4 200 30-35
HIoTAPA
; : XapnAod ykpIA pe
K%TEOWOU)‘O OF pE JuppdTivn oxdpa [utroBoribnon ave- (4 250 25-35
ploES HIoTAPa
. XapnAo YKpIA pe
MmigTékia (BodI- . . !
v6) - 12 roo6TTa ZUppdTivn oxapa urro[?oner]or] ave- |4 250 30-40
pioThpa
. ZUppdTivn oxapa .
lonbxanpn) 1 waro |- Tomoeernone - |FHAS IR | 18 herrr. 250, pe- 15 149
£va Tayi o€ éva X T até 180 - 190
(1kg) KATW PAPI. Hiotpea
Mnv 1TpoBeppaiveTe Ta PaynTd TTOU GUVICTATAI GE QUTOV TOV TTIVAKA YNOiaTOG.
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8.1.4 ®ayntd dokIpng

Mivakag payeipéPaTog yia @ayntd doki-

. . . HWV
* Ta @ayntd o€ auTtdv TOV TTiVOKA PayeEl-
PENATOG £XOUV TTAPACKEUAOTEI CUPPWVA
pe 1o TTpdTUTTO EN 60350-1 yIa digu-
KOAuvon Tng BOKIUAG TOU TTPOIGVTOG Yia
IVOTITOUTO EAEYXOU.
Mpotdoeig yia Yoipo pe éva yévo Tawi
®Paynto Aeooudp TTpog | TpoTrog AciToup- |@€on pagiou Ogppokpacia Xpovog ynoiua-
xenon yiag (°C) TOG (AeTrT.) (TTEPI-
1ToUu)
Tpl(pT(?KOU)\OL{pO Kavoviké Tay * I'Ia\{w Kal KATw 3 140 25 .35
(YAUKO pTTiokdTO) avTtiotaon
>€ JOVTEAQ pE
auppdTiva pagia
i 3
TPITOKOUAOUPO |\ s Tayi * | @epube aépag 140 25 .35
(YAUKO pTTIoKSTO) S& povTéAa Xwpig
gupudTiva pagia
3
Mikp& KEIK Kavoviké Tayi *  |OVW KaIkaTw |5 160 25-35
avTioTaon
Mikpd K€k Kavoviké Tawi *  |@epudg agpag 2 150 25...35
ZTPOYYUAR @Opua
KEIK, SlapéTpou 26 Mévew Kai KaTw
Mavreotavi cm e OQIYKTAPA, . 2 160 25...40
. . |avtioTaon
TTavw o€ oupuaTi-
vn oxdpa **
Z1poyyuAn @opua
KEIK, OIOUETPOU 26
Mavteomavi cm pe oQIykTApa, (Oepuds aépag 2 160 25...40
TTavw o€ CUPUATI-
vn oxdpa **
Z1poyyuAn padpn
HETAAAIKA @Oppa, . .
MnASTTITG SiapéTpou 20 cm, | 14VW KalKGTw 1, 180 60 ... 75
. .’ |avtioTaon
TAvw o€ OUPPATI-
vn oxdpa **
Z1poyyuAn padvpn
HETAAAIKA @Oppa,
MnAomiTa Siapétpou 20 cm, (Oepuds aépag 2 170 50-70
Tavw O€ GUPUATI-
vn oxdpa **
ZuvioTATal TTPOBEPavVaN yia OAa Ta aynTd.
*AuTd T a&gooudp PTTOPET va NV TrepIAapBAvovTal UE TO TTPOIOV.
**AuTa Ta ageooudp dev TrepIAapBAvovTal PE TO TIPOIdV. AuTd gival eUTTOPIKA dlaBéoiya ageaoudp.
MpoTdoeig yia payeipepa pe dUo Tayid
®dayntoé Ageooudp pog |Tpotrog AsiToup- |@€on pagiou O¢gppokpaocia Xpovog ynaiua-
xpAon yiag (°C) TOG (AeTrT.) (TTEPI-
Tmou)
2-Kavoviko Tayi *
Mikpd K€k Oeppog aépag 2-4 150 25...40
4-Tayi yia TiTeg *
¥ 2-Kavoviké Tayi *
TpigrokotAoupo Y oeppsc atpac |2-4 140 15-25

(YAUKO pTTIOKSTO)

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

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

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

FkpIA

®daynto Aeooudp Tpog Oéon pagiol O¢eppokpacia (°C) Xpoévog ynaoiparog
xenon (AeTrT.) (TrEpiTrOU)

Mmi@Tékia (Bodivo) - . . )

12 Too6TTa Zupparvn oxapa |4 250 20- 30

Ywui TooT ZUpudTIV oXapa 4 250 1-4

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

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

9 ZuvtApnon Kai KaBapiouog

9.1 Tlevikég TAnpo@opieg kabapi-

ouoU

levikég TpoeIdoTToINoEIg

MepipéveTe va KpUWOEl TO TTPOIGV TTPIV TO
kaBapioete. O1 KAUTEG ETTIPAVEIEG UTTO-
poUV va TTPOKOAETOUV eykauuaTa!

Mnv TrepvdTe Ta ATTOPPUTTAVTIKE aTTEUBEi-
ag TTavw OTIG KAUTEG ETTIPAVEIEG. MTTOPET
va dnuioupynBoulv avegitnAeg kKnAideg.
MeTd atd KABe Xprion, TTPETTEI va KaBapi-
CeTe TO TTPOIGV OXOAAOTIKA KAl va TO OTE-
yvwveTe. ‘ETol, Ta katdAoimra gayntou Ba
kaBapifovtal eUkoAa kal dgv Ba kaiyovTal
oTav TavaypnaipoTroindei To Tpoidv ap-
yotepa. ETTopévwg, n weéAiun didpkeia
{wng TTapaTeiveTal Kal Ta ouvAdn epeavi-
{6peva TTPoBAARUATA PEILVOVTAL.

Mnv xpnoiyoTrolgiTe TTpoidvVTa Kabapl-
OMOU pE aTuo yIa ToV KaBaplopo.
Oplopéva aTTOPPUTTAVTIKA ] KOBAPIOTIKA
pTTOPOUV Va TTPOgEVATOUV CnuIG OTnNV
EM@PAVEIQ. 2Ta AKATAAANAG KOBapIOTIKG
ouykaTaAéyovTal: XAwpivn, KaBapIoTIKA
Me appwvia, o&éa A xAwplo, TTpoidvTa Ka-
Bapiopol pe atuod, TPoidvTa apaipeang
aAdTwyv, KnAidwv Kal okoupldg, kabapi-
oTIKG TToU Xapdlouv (KaBapIoTIKG o€
KPEUA, OKOVN TPIWIHATOG, KPEUD TPIYWIHO-
TOG, €idn yia Tpiyipo TTou Xapdlouv, oup-
MO TPIYIPATOG, OKANPA& o@ouyyapia, Tra-
VIG KaBapIouoU TTou TTEPIEXOUV aKabap-
oigeg KAl KATAAOITIA OTTOPPUTTAVTIKOU).
Agv xpeladetai €101KO KaBapIOTIKO yia TOV
KaBapiopod petd amd kébe xpron. Kaba-
piCeTe TN OUCKEUNA XPNOIYOTTOIWVTOG
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ATTOPPUTTAVTIKO TTIATWY, XAIapd vepd Kal
£€va JaAaKO TTavi ] o@ouyydapl, Kal Ko-
TOTTIV OTEYVWVETE TNV WE Eva OTEYVO TTAVI.
Na @povTifeTe OTTWOONTTOTE VO OKOUTTICE-
T€ KAOE UTTOAEITTOPEVO UYPO YETA TOV KO-
Bapiouo Kal va KaBapileTe auETwg
OTTOIOdNATTOTE PayNTA TITCIAI(OVTaI KATd
TO payeipeya.

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

Mo TIg TTAGKEG EOTIWV:
+ O1 6¢Iveg akaBapaoieg, 6TTWG yaAa, Touo-

TOTTOATOG Kail AddI, YTTOPEi va TTpoKa-
AEOOUV POVIPOUG AEKEDEG OTIG TTAGKEG
€OTIWOV KAI OTIG €0TIEG TNG Koudivag. Ka-
BapileTe AUETWGS OTTOIOOATTOTE UYPO
UTTEPXEINIOE, APOU OTTEVEPYOTIOINTETE TNV
TIAGKQ 0TIV KOl TNV OQOETE VA
KPUWOEI.

Emi@dveieg Inox - avogeidwreg
* Mn xpnoiyoTroleite KABAPIOTIKA TTPOIOVTA

TTOU TTEPIEXOUV 0EU 1 XAWPIO yIa va Kaba-
pioeTe avogeidWTEG ETTIPAVEIEG Kl AABEG.
To xpwua TWV Avo&eidwTWV-IiNOX ETTIPA-
VEIWV UTTOPEl va aAAGEEl pE TNV TTAP0dOo
TOU Xpovou. AuTo gival ualoloyiko. Me-
T& ammd KABe xprion, KabapileTe We Eva
QATTOPPUTTAVTIKO KATAAANAO yIa avogeidw-
N A inox eMQAvEIQ.

KaBapileTe pe éva pahakd avi ye oatw-
voOIGAUpa Kal Uypd aTTOPPUTTAVTIKO (TTOU
Oev Xapdder), KaTGAANAO yia ETTIQAVEIEG
inoX, TTPOCTEXOVTAG VO OKOUTTICETE HOVO
o€ yia kaTewBuvon.



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

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

* O1 KATAAUTIKEG ETTIQAVEIEG ATTOPPOPOUV
A&dI xdpn otnv TTopwdn Toug dopn Kal
apyiCouv va yuaAiouv étav n em@aveia
£XEI KOPEOTE( Pe AGdI, OTTOTE CUVIOTATAI
va avTiIKaBioTaTe Ta eEapTrpaTa autd.

MudAiveg emTipAvelEg

» Otav KaBapileTe YUANIVES ETTIQAVEIEG, N
XPNOIUOTTOIEITE OKANPEG METAAAIKEG EU-
OTPEG Kal KaBapIoTIKG TToU Xapdlouv.
Autd ptTopouV va Trpoeviioouv NIk
oTn YUAAIVn €TTIQAVEIQ.

» KaBapileTe TN CUCKEUN XPNOIMOTTIOIVTAG
ATTOPPEUTTAVTIKO TTIATWY, XAIapd vepd Kal
£va TTavi JIKPoivwv KatadAANAo yia yudAl-

Epayi€ emipadveieg
* O @oUpVvog TTPETTEI VA KPUWOEI TIPIV TOV

KaBapiopod oTov Xwpo payeipéuarog. O
KOBapIoPOG KAUTWYV ETTIGAVEILV Ba TTPO-
KOAEae€l Kal Kivouvo QuwTIAg Kal {nuId
aTnv guayié emQAveia.

Metd amd kdbe xprion, kabapileTe TIG
EPAYIE ETTIPAVEIEG XPNOIUOTTOIVTAG
ATTOPPUTTAVTIKO TTIATWY, XAIapd vepd Kal
£€va JoAaKO TTavi p o@ouyyapl, Kal Ka-
TOTTIV OTEYVWVETE TIG PE Eva OTEYVO TTAVI.
Edv 1o TTpoidv oag diabETel Acitoupyia gU-
KOAOU KOBapIoPOU JE aTPO, ITTOPEITE va
KAVETE EUKOAO KABAPIOUO Pe aTud yia
eAaQPIQ, Un Poviun Bpwuid. (Acite TNV
evoTnTa «EUkoAog kaBapiopdg ue
aTuO».)

Mo dUoKoAoug AekEDEG, UTTOPET va Xpnol-
potToInBei éva KaBapioTIKG YoUpvou Kal
OXApPag TTOU CUVIOTATAI OTOV I0TOTOTTO
NG PAPKag Tou TTPoidvTog 0ag. Mnv xpn-
OIUOTTOIEITE ECWTEPIKO KABAPIGTIKG POoUp-
vou. Edv n em@aveia gival TToAU Aepw-
pévn, Bpégte TNV eAa@pd kal kabapioTe
TNV aTToAd Ye pia JaAakr BoupToa A
oUpua TPIYIhAToG. ATTOQUYETE TNV AOKN-
on utrepBoAIKAG TTiEoNG.

KaTaAuTIKEG ETTIQAVEIEG

* Ta TTAEUPIKA TOIXWHATA OTOV XWPEO HAYEl-
pépaTtog ptropei va gival KaAuppéva pévo
ME gpayI€ A HE KOTAAUTIKA TOIXWHATA. Au-
16 Sla@EPEl avaAoya PE TO JOVTEAO.

Ta KATAAUTIKA TOIXWHOTA £XOUV EAAQP
MaT Kal TTopwdn eTMIQAveId. Ta KATAAUTI-
K@ TOIXWHATO TOU QOUPVOU BEV TTPETTEI Va
KaBapigovTal.

VEG ETTIQAVEIEG KAI OTEYVWVETE TNV PE €va
OTEYVO TTAVI PIKPOIVWV.

* Av UTTGPXOUV KATAAOITTA ATTOPPUTTAVTI-
KOU PET TOV KOBaPIOPS, OKOUTTIOTE TA JE
KPUO VEPO KAl OTEYVWOTE HE EVa HOAAKO
Kal oTeyvo TTavi. Ta KaTaAoITTa aTroppu-
TTavTIKOU UTTOPEi va TTpogevricouv ¢nuid
oTn YUAAIVN €TTIQAVEIQ GTNV ETTOMEVN
XpPrion Tou TTPOoIoVTOG.

» Aev TTpéTTEl O€ Kaia TrepITTwaon va {uoe-
TE TO KATAAOITTA TTOU €XOUV EEPaBEi TTAVW
aTnV YUGAIVN ETTIQAVEIQ PE OOOVTWTA Ha-
Xaipia, cUpua TpIYipaTog f rapduola
péoa TTou Xapadouv.

» MTopeite va aaipeiTe TIG KNAIdEG aoBe-
oTiou (KiTpIveg KnAideg) atrd Tn yudiAivn
EMPAVEIQ PE EPUTTOPIKA BIABETINO UNIKO
agaipeong aAdTwy, ) pe éva uNik6 agai-
peoNG aAdTWYV OTTWG EUBI A XUHO Agpo-
vIoU.

* Av n em@dveia éxel évrovn putravon,
ATTAWOTE KABAPIOTIKO TTAvVW aTNV KNAida
ME éva o@OouyydpI KAl TTEPIPEVETE TTOAAN
wpa yia va dpdoel. Katotiv kabapioTte T
YUGAIVN ETTIQAVEIQ PE Eva UYPO TTaVi.

* ANOIWOEIG XPWHATOG KaI KNAIBES TTAVW
oTn YUAAIvn €QAvEIa €ival KavovIKO ¢al-
VOUEVO Kal OXI EAATTWHATA.

MAaoTika e§apTApaTa KAl BAPPEVEG ETTI-

@AvEIEG

» KaBapilete Ta TTAAOTIKG €COPTAMATA KAl
TIG BAPMEVEG ETTIQAVEIEG XPNOIUO-
TTOIWVTAG ATTOPPUTTAVTIKO TTIATWY, XAIopo
vePO Kal €va JaAako TTavi i opouyydpl,
Kal KATOTTIV OTEYVWVETE [E EVa OTEYVO
Tavi.
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* Mn xpnoigoTroleite OKANPEG HETAAAIKEG
&0oTpEG Kal KaBaApPIOTIKA TTOU Xapalouv.
AuTa Ta €idn PuTTOPOUV Va TTPOKAAETOUV
{nuid OTIG ETTIPAVEIEG.

* BePaiwBeite OTI 01 EVWOEIG TWV HEPWV
TOU TTPOIOVTOG OEV TTAPAPEVOUV UYPEG KOl
JE aTTOPPUTTAVTIKO. AAIWG PTTOpEi va
TTPOKUWEI SIABPWAN OTIG EVWOEIG QUTEG.

9.2 KaBapiopudg Twv afeooudp

Mnv TTAéveTe Ta agecoudp Tou TTPOIGVTOG
o€ TTAUVTHPIO TNIATWYV EKTOG AV auTtd ava-
@EPETal PNTA OTO EYXEIPIBIO XPrONG.

9.3 KaBapiopog Tng TAdKag
0TIV

FudAivn €miQAVEIQ HAYEIPEPATOG

lMNa Tov KaBapiouod yudAivng €TTIQAVEIAS pa-

YeIpépaTog akoAouBnoTe Ta Bripara kabapi-

OpPoU TToU TTEPIYPA®OVTAl VIO TIG YUAAIVEG

EMPAVEIEG OTNV evOTNTA “TeVIKEG TTANPOPO-

pieg kaBapiopoU”. Na eIBIKEG TTEPITITWOEIG,

MTTOPEITE VO OAOKANPWOETE TOV KABAPIOUO

OUPQWVA PE TIG TTOPAKATW TTANPOPOPIEG.

* Qayntd TTou TTEPIEXOUV {Aaxapn, OTTWG N
KPEPQ KAl TO OIPOTTI, TIPETTEI VA Ta KaBa-
piCeTe AUECWG, XWPIG va TTEPIPEVETE vVa
KPUWaoel N emQaveia. AIaQopETIKA, N
YUBGAIVN ETTIQAVEIQ PHAYEIPEPATOG PTTOPEI
va UTTOOTEl YovIun nuid.

* Mn xpnoipoTrolgite KABaPIOTIKG yia Epya-
oieg KaBapIoPOU TTOU TTPAYUATOTTOIEITE
600 n TTAGKa €0TIWV €ival aKOUa TTOAU (e-
aTr, SIAQOPETIKA PTTOPE va TTPOKUYOUV
MOVIPEG KNAIDEG.

HAeKTPIKEG TTAGKEG EOTIWV

1. ATevepyoTroInoTE TIG NAEKTPIKEG TTAAKEG
KOl TTEPIPEVETE VO KPUWGOOUV.

2. Av xpeiagetal, KaBapioTe TIG NAEKTPIKES
TIAGKEG PE £va KABapIOTIKO (UTTOPEITE va
TTpounBeuTeiTe TTPOIGVTA KABAPIGUOU/
TTEPITTOINONG O€ €I0IKA KATOOTAUOTA).

3. OgppdveTe poévo yia Aiya AeTrTé peTd Tov
KaBapIoPO, UE OKOTTO VA OTEYVWOEI TO
TAVW TUARUO TOUG.

4. ATTAWVETE TAKTIKA HIO AETTTH) OTPWON AC-
d10U PNXavAg oTnV TTAvVW £TTIPAVEIA TNG
NAEKTPIKAG TTAAKOG YIa TV TTPOCTACIN
™mnG.

:::::::::::::::::::

9.4 KoaBapiopdg Tou ivaka gAéy-
Xou

» Otav kaBapifeTe TOV TTivaKa EAEYXOU HE
TA KOUUTTIA, OKOUTTICETE TOV TTiVOKA Kal TO
KOUWTTI& pE éva eAappd uypd HOAAKO TTO-
Vi KOl OTEYVWVETE PE £va OTEYVO TTAVI.
Mnv a@aipeite T KOUUTTIA KOI TA OTEYO-
VOTTOINTIKG TTOU BpiokovTal atrd KATw
o6Tav kabapideTe Tov TTivaka. MTTopei va
UTTOOTOUV {NUIA O TTiVOKAG EAEYXOU Kal TO
KOUUTTIA.

» Evw kaBapifete ivakeg eEAEyxou TUTTOU
iNOX Y€ KOUNTTIQ, Un XPNOIKOTIOIEITE KO-
BapIaTIKA ETTIPAVEIWV iNOX YUPW OTTO TO
KOupTTi. MTTOpEi va ofnoTolv ol evoeielg
yUpw atrd TO KOUWTTI.

+ O1 mrivakeg eAéyxoU a@AG TTPETTEN VA Ka-
BapifovTal pe £va eAa@pd uypo HaAakd
TTavi KAl va OTEYVWVOVTAI PE £vVa OTEYVO
TTavi. Av 10 Tpoidv oag dlaBéTel AsiToup-
yia KAEIOWPATOG TTARKTPWY, EVEQYOTTOIN-
OTE TO KAEIBWHA TTANKTPWYV TIPIV TOV Ka-
Bapiopo Tou TTivaka eAEyxou. Ala@opeETI-
K@, MTTOPEi va TTpokUWel AavBaopévn avi-
XVEUOT OTO TTANKTPA.

9.5 KaBapiopudg Tou e0WTEPIKOU
TOU (poUpPVoU (XWPOU HayEl-
péparog)

AkoAouBnoTe Ta BripaTa KabapiouoU TTou

TTEPIyPAPovTal OTNV evoTNTA "[EVIKES TTAN-

pogopieg kabapiopol" cuuPwva Pe ToV TU-

TTO TWV ETTIPAVEIWV PNEGA OTOV POUPVO OOG.

KaBapiopu6g Twv TTAEUPIKWYV TOIXW-

HATWYV TOU (poUpVvou

Ta TTAEUPIKA TOIXWHATA OTOV XWPO PaYEl-

pEépaTog pTTopEi va gival KaAAUppEva povo

ME gpayIé A HE KOTAAUTIKA TOIXWHATA. AUTO

dlagépel avaloya e 1o Jovtéro. Av utrdip-

XEl KATAAUTIKO TOiXWHA, OGVOTPEETE yia TTAN-

po@opieg oTNV evoTNTa "KATAAUTIKEG ETTI-

PAveIES".
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Av 1O TTPOIGV oag £Xel CUpPATIVa PAPIa,

aQaIpéaTe Ta CUPMATIVA pdgia TTpIv Kabapi-

O€TE Ta TTAEUPIKG ToIXwuaTa. Katdtmv oAo-

KANpWaoTE TOV KABApPIoPS OTTWG TTEPIYPAPE-

Tl OTNV £vOTNTA "TEVIKEG TTANPOPOPIES KO-

Bapiopol” cUuPwva P Tov TUTTO TNG ETTI-

PAVEIAG TWV TTAEUPIKWYV TOIXWHATWV.

MNa va apaipéoeTe To TTAEUPIKG CUPUATI-

va pagia:

1. AQaipéoTe TO UTTPOCTIVO PEPOG TOU OUP-
MATIVOU pa@IoU TPABWVTAG HAKPIG oTTO
TO TTAEUPIKO TOIXWHA.

2. Tpapnrte To CUPUATIVO PAPI TTPOG TO
MEPOG 0AG VIO VA TO APAIPETETE TEAEIWG.

- N W B o

3. MNa va eravacuvdéoeTe Ta pa@ia, ol dla-
dIKaaoieg TTOU XpnoldoTroidnkav Katd
NV aQaipeon TTPETTEl va ETTAvaAn@Bouv
o110 TO TEAOG TTPOG TNV apXn, dladoXIKA.

9.6 EUKoAog KaBapIoOnOG pE aTUO

AuTdG eITPETTEI TOV €UKOAO KOBOPIOUO TWV
akaBapaoiwyv (TTou dev EXOUV TTAPAMEIVE! yia
peyaAo Xpoviké didoTnua) ol oTroieg paha-
KWVOUV aTTd TOV ATPO PJECO OTO PoUpPVO Kal
atd Ta OTAYOVidIa CUUTTUKVWHATOG VEPOU
OTIG ECWTEPIKEG ETTIPAVEIEG TOU POUPVOU.

1. AgaipéaTe 6Aa Ta ageooudp atmo péoa
atré T0 PoUpVo.

2. MpooBéate 500 ml vepd aoTo TOWI YoUp-
VOU KalI TOTTOBETAOTE TO OTO 20 PAYPI GTO
poupvo.

Mn xpnoiyoTrolEiTe aTTEGTAYUEVO,
@ QATTIOVIOPEVO A QIATPAPICPEVO VEPO.

XpnaiyoTroigite povo vepd TngG Bpu-

ong. Mn XpnOIUOTTIOIEITE EUPAEKTA,

aAkooAoUya ) SlaAUpaTa TToU TTE-
pPIEXOUV cwuaTidla avTi yia vepo.

3. PuBuioTe TOV oUpVO 0TNn Acitoupyia €U-
KOAOU KaBapIGHOU e aTuod Kal aQroTe
Tov va Aeitoupyroel otoug 100 °C yia 15
AETTTA.

AvoifTe auéowg TNV TTOPTA TOU POUPVOU KOl

OKOUTTIOTE TO ECWTEPIKO TOU ME £va uypo

ogouyydpi A Tavi. OTav avoifete TNV TOPTA

Ba eAeuBepwBei aTOG. AuTOG UTTOPET Va

atroTeAéoel Kivouvo eykaupdTwy. MNMpooéxe-

T€ OTAV AVOIYETE TNV TTOPTA TNG CUOKEUNAG.

MNa emipyoveg akaBapoieg, kabBapileTe TO

TTPOIOV XPNOIYOTTOIVTAG ATTOPPUTTAVTIKO

maTwv, XAIopo vepd Kal Eva JaAakd TTavi n

O@OUYYApI, KOl KATOTTIV OTEYVWVETE TO PE

£€va OTEYVO TTAVI.

>1n Asitoupyia eUKoAou kaBapiouou

@ ME aTPO, avapéveTal TTwG TO TTPOCTI-
Bépevo vepod eCaTpiCeTal Kl GUUTTU-
KVWVETAI OTO ETWTEPIKO TOU PoUp-
VOU Kal TNG TTOPTAG TOu poUpvou
yIO VO HOAAKWOEI TIG EAAQPESG OKA-
Bapaieg TTou £€Kouv OXNUOTIOTEI OTO
@oUpvo 0agG. To vepd ATTd CUMTIU-
KVWOTn TToU oXnUaTi¢eTal Tavw
aTNV TTOPTA TOU GOUPVOU PTTOPET Va
OTAEEl KATW OTAV AVOIEETE TNV TTOP-
Ta TOU Youpvou. MOAIG avoifeTe TNV
TTOPTA TOU POUPVOU GKOUTTIOTE TO
VEPO TTOU OXNUATIOTNKE ATTO OU-
MTTUKVWON.

MeTd Tn oUPTTUKVWON P€Ga OTO GOUPVO,
MTTOPEI va TTPOKUWEI CUCCWPEUOTN VEPOU 1
uypaaciag o1o KavaAl TNG KoINGTNTAG KATW
atod Tov goupvo. Metd Tn XpAon, OKouTri-
OoTe auTO TO KAVAAI TNG KOIAOTNTAG HE Eva
eAa@PAG uypO TTaVi Kal OTEYVWOTE TO.

I
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9.7 KaBapiouog TG TOPTAG TOU
poupvou

Mrtropeite va a@aipégeTe TNV TTOPTA TOU
@oUpvou Kai Ta T¢APIa ToU oUpvou Yia va
Ta KaBapioeTe. O TPOTTOG APaipecNnS TNG
TOPTAG Kal TV TCaUIWV EENYEITOI OTIG
evotnTeg "AQaipeon Tng TOPTAG TOU
@oupvou" kal "AQaipeon TWV ECWTEPI-
KWV T{aMIWV TNG TopTag”. AQou apai-
PEOETE TA EOWTEPIKA TCAUIO TNG TTOPTAG, KA-
BapioTe TA PE ATTOPPUTTAVTIKS TIATWY, XAIO-
PO vePO Kal €va JaAOKO TTavi | ogouyydpl,
KOl OTEYVWATE Ta PE éva aTeyvo Travi. [Na
TOV KaBapIoud KATaAOITTWV aAdTWY TTOU
MTTOPEl VO oXNUATIOTOUV TTAVW OTO TCAWI
TOU @OUPVOU, OKOUTTIOTE TO T¢AUI PE EUOI
Kal EETTAUVETE.

Mn xpnoiuoTroleite OKANPA& Kabapl-
@ OTIK& TTOU XapAalouv, JETAANIKEG EU-
OTPEG, oUpHA TPIYIHOTOG ) AEUKa-

VTIKG yla va KaBapioTe Tnv TopTa
Kal TO T¢AUI TOU QOoUPVOU.

A@aipgon Tng TOPTAG TOU POUPVOU

1. Avoite TNV TTéPTA TOU POUPVOU.

2. AvoiTe Ta KAITT OTNV UTTOB0XI MEVTEDE
TNG UTTPOCTIVAG TTOPTAG OTA BECIG Kal
aploTeEPd WOBWVTAG Ta TTPOG T KATW
OTTWG Seiyvel n eIKOva.

3. Mrmropei o1 yevteo€deg va gival Tou TUTTOU
(A), (B) A (C), avaAoya pe To HOVTEAO
TOU TTPOI6VTOG. OI EIKOVEG TTOU OKOAOU-

BouUv deixvouv TG va avoiyeTe KABe
évav atrd Toug TUTTOUG PEVTEDE.

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

A

=&y
/

5. O pevreoég TUTTOU (B) UTTdp)El o€ TU-
TTOUG TTOPTAG ATTAAOU KAEIGINATOG.

6. O pevreaég TUTTOU (C) UTTAPXEl O€ TU-
TTOUG TTOPTAG ATTAAOU AVOiyUATOG/KAEITI-
MOTOG.

7. ®épte TNV TTOPTA TOU YOUPVOU OTN Wi-
odvoixtn 6¢on.

"

®

TpaBngte TNV TTOPTA TTOU OPAIPEONKE
TTPOG T TTAVW YIA VO TNV EAEUBEPWOETE
atTd TOUG PEVTEOEDEG DECIA KOl APIOTEPG
KOl 0QAIPETTE TNV.

MNa va eTavaouvoETETE TNV TTOPTA,
@ ol 01adIKaaieg TTOU XpNOIUOTTOoIReN-
KQV KaTd TNV a@aipean TTPETTEl va
eTavaAn@Bouv atoé 1o TEAOG TTPOG
TNV apxn, diadoxikd. Otav eykabi-
OTATE TNV TTOPTA, QPOVTICETE ATTO-
paitnTa va KAgiveTe T KAITT 0TNV
UTTOOO0XI TWV PEVTETEOWV.

9.8 Agaipegon Tou eocwTEPIKOU T~
M10U TNG TTOPTAG TOU (POUPVOU

To eowTepIKG TCAWI TNG UTTPOCTIVAG TTOPTAG
TOU TTPOIGVTOG UTTOPEi va agaipedei yia Ka-
Bapiopo.

1. Avoite TNV TTOPTO TOU YOUPVOU.
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. ApaipéoTe To TTAOCTIKG €EAPTAUA TTOU €i-
val GUVOEDEUEVO OTO TTAVW TUAKA TNG
MTTPOCTIVAG TTOPTOG TPARWVTAG TO TTPOG
TO HEPOG OOG.

. Omwg deixvel n €Ikdva, AvUYwaTe TTPO-
OEKTIKG TO TEAEIWG ETWTEPIKOS TCAWI (1)
TTPOG TO "A" KaI KATOTTIV aQaIpECTE TO
TpaBwvTag 1o TTPOg T0 "B".

TeAeiwg eoWTEPIKS 2*
TG

EowTepikd T¢apI
(MTropei va pn diaTi-
BeTal aT0 BIKG Oag
TTPOI6V)

. Av TO TTPOIOV 0aG £XEl EOWTEPIKO YUOAT
(2), eravaAdaBete Tnv idia diadikaoia yia
Va TO aTTOOUVOEOETE (2).

. To TTpWTO BAMA YIa TNV ETTAVACUVAPHO-
Adynon Tng TTOPTAG €ival va ETTAVATOTIO-
BeTr|oETE TO ECWTEPIKO TCAMI (2). ToTTo-
BetrioTe TN AogoTunuévn TTAeupd Tou
T{aMIOU WATE VA OUVAVTATEl TN AogoTunN-
pévn TTAEUpd TNG TTAACTIKAG UTTOBOXAG.
(Av TO TTPOIGV Oag £xel EGWTEPIKO TCAWI).
To eowTePIKO TCANI (2) TTPETTEI VA TOTTO-

BeTnOei péaa oTnV TTAACTIKN UTTOd0XA
TTOU €ival N TTIO KOVTIVH] OTO TEAEIWG
E0WTEPIKO TCAMI (1).

6. Otav £TavaTOTTOBETEITE TO TEAEIWG EOW-
TEPIKO TCAUI (1), BEPaiwBeiTe OTI N TUTTW-
pévn TTAEUpd TOu TCapIoU ival oTpap-
MEVN TTPOG TO E0WTEPIKG T¢AMI. Eival Kpi-
OIUO VO TOTTOBETACETE TIG KATW YWVIEG
TOU TeAgiwg eowTEPIKOU TCOIOU (1)
wWaoTe va eOpACOUV O€ ETTAPN UE TIG
KATW TTAOOTIKEG UTTOOOXEG.

7. QBnoTe To TTAOCTIKO €€APTNUA TTPOG TO
TTAQiol0 €W OTOU aKouoTEl AXOG "KAIK".

9.9 KaBapiopdg TG AduITag TOU
@oupvou

2 & TTePITITWOonN TTou AepwBei n yudAivn Top-
Ta TNG AQUTTOG TOU QOUPVOU PECT OTOV
XWPO PayeIpéPaTog, KaBapioTe TNV XpNnol-
MOTTOIWVTAG ATTOPPUTTAVTIKO TTIATWY, XAIa-
PO vEPO Kal £va JAAQKO TTavi N agouyydpl
KOl OTEYVWOTE TN PE éva aTEYVO TTaVi. Z€
TepITTTwaon BAGRNG Tou AQuTTTAPA TOU
OUPVOU, UTTOPEITE VA AVTIKATACTHOETE TOV
AapTITAPa TOU POoUpPVOU CUPGWVA WE TIG
€VOTNTEG TTOU AKOAOUBOUV.
AVTIKAOTAOTOGN TOU AQUTITAPA TOU QOUp-
vou

evikég TTPOEISOTTOINOEIG

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

* Autdg 0 poUpvog GWTICETaI ATTO £vav
AQUTTTAPA TTUPAKTWOEWG I0XU0G PIKPOTE-
png Twv 40 W, Uwoug pIkpdTepoU Twv 60
mm, SIaPETPOU PIKPOTEPNS Twv 30 mm 1
AapTrTpa aloyovou pe uttodoxég G9 kai
10XU pIKpOTEPN Twv 60 W. O1 AauTrTrpeg
gival katadAAnAol yia Asitoupyia o€ Bepo-
Kpagieg dvw Twv 300 °C. O1 AauTITAPES
@oUpvou gival dilaBéaipol amd Ta E¢ou-
alodoTnuéva o€pPIg i adeIoUX0UG TEXVI-
KOUG. AuTd TO TTPOIGV TTEPIEXEI Evav Aay-
TITAPa evepyelakng kKAdong G.

* H B¢on Tou AauTITAPO UTTOPET VO dIaPEpEl
aTTé auTh TToU BEiXVEl N EIKOVA.
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* O AQuTITAPOG TTOU XPNOIYOTIOIEITAI OTO 4. EmavatomroBeTAOTE TO YUAAIVO KAAUUHQ.
TTPOIOV auTd eV gival KATAAANAOG yia Av o0 poupvog oag éxel TETPAywvVN
XPron WTIoPOU TWV XWPWVY TOU OTNTIOU.  AduTTa, EL

O okoTTog auTtoU Tou AauTTITAPA gival va . .
oS i WO 1. AtroouvdéaTe TO TTPOIdV aTrd TNV TTAPO-
OIEUKOAUVEI TOV XPAOTN va BAETTEI TO Pa-

V7o, XN PEUMATOG.
+ O1 AUTITAPES TTOU XPNOoIJoTololvTal 0To 2. AQAIPEDTE T CUPUATIVA pAQIa OUHPW-
TTPOIOV QUTO TTPETTEI VA €XOUV AVTOXH O€ va Je TV TEPIYPaAQr).
OKPOIEG PUOIKEG OUVONRKEG OTTWG Beppo- "
Kpaoieg ravw amd 50 °C.
Av 0 @oUpvog oag £xel OTPOYYUAR
AdpTra,

1. AtTOoouVvd£QTE TO TTPOIGV ATTO TNV TTAPO-
XN PEUMOATOG.

2. AQaIp£oTe TO YUGAIVO KAAUPUO TTEPI- 3
OTPEPOVTAG TO APICTEPOTTPOYPQ.

. AvugwoTe 1o TTPOOTATEUTIKO YUAAIVO
KGAuppa Tou AauTITAPA XPNOIUo-
TolvTag £va katoaBidl. AQaipéaTe

.

\ TpwTa TN Bida, edv utrdpxel Bida oTnv
— TETPAYWVN AGUTTA TOU TTPOIOVTOG 0AG.
’ 4. Av o AauTrTipag Tou goUpvou gival Tou
I~ , TUTTOU (A) TTOU QAiVETAI TNV TTAPAKATW
€IKOVQ, TTEPIOTPEYTE TOV AQUTTTHPA TOU
3. Av o AauTrTApag Tou gpoupvou eival Tou @oUpVoU OTTWG BEiXVEI N EIKOVA KOl avTI-
TUTTOU (A) TTOU QaivETal OTNV TTAPAKATW KOATAOTAOTE TOV YE Kalvoupyld. AV TO Po-
€IKOvVa, TTEPIOTPEWYTE TOV AQUTITHPA TOU vTéAo eival T0Tou (B), Tpaprgte Tov Aap-
@oUpVoU OTTWG OEiX Vel N EIKOVA Kal QvTI- TITPA £§w OTTWG BEiXVEl N EIKOVA Kal
KOTOOTAOTE TOV PE Kaivoupyla. Av TO Jo- QVTIKOTOOTHOTE TOV JE KAIVOUPYIO.

vTéNo eival TUTTou (B), TpafngTe Tov Aap-
TTAPC £Ew OTTWG Beixvel N eIKGVaA Kal
QVTIKATAOTAOTE TOV JE KaIvoupyio.

5. ETavatotroBeTACTE TO YUAAIVO KGAUPUO
Kal Ta CUPPATIVA PA@Ia.

10 EmiAuon mpoBAnpdaTwv

Av 10 TTPORANPa eTTIPEVEI APOU aKOAOUBI- EgépxeTal aTuodg KaTd Tn AgiToupyia Tou
o€eTE TIG 00nyieg TNV €vOTNTA AUTH, ETTIKOI- @oupvou.

VWVAOTE Y€ TOV TOTTIKO 0ag EUTTOPO A pE + Eival uolohoyIko va gaiveral aTpdg Katd
éva E¢ouaiodotnuévo ZEpPIg. MoTé unv em- TNV dIGpPKEIa TNG AeIToupyiag. >>> Autd
XEIPAOETE VA ETMOKEUACETE YOVOI OOG TN Sev sival opdaAya.

OUOKEUN.
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Epgavifovral otayovidia vepoU Katd To

Mayeipepa

* 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.

AkouUyovTal petaAAikoi AXoI Katd Tn 0p-

pavon Kai TV Yugn Tou TPoidvTog.

* MeTaAAIK& pEPN TOU TTPOIOVTOG UTTOPET VO
dlacTéANovTal Kal va TTapdyouv AXoug
o6Tav Beppaivovtal. >>> AuTto dev gival
oQAaAua.

To mpoidv dev AeIToupyei.

* H ao@dAeia ptmopei va gival EAATTWHATIKA
1 KOPPEVN. >>> EAEYETE TIC AOPAAEIEG
oToV TTivaka ao@aAeiwv. AAAGETE TG av
XPEIAZETAI 1] EVEPYOTTOINATE TIG TTAAIL.

* ‘lowg n ouokeun dev éxel cuvOeDei 0N
(yeiwpévn) pica. >>> EAEyETE av n ou-
okeun éxel ouvdedei oTnv TTpila.

* (Av uttdpyel XpOovodIOKOTITNG OTN GU-
okeur 0ag) Ta TTARKTpa aTov TTivaka
eAéyyou dev Asitoupyouv. >>> Av TO TTpO-

i6v oag d1aBETel AeiIToupyia KAEIBWPATOG
TIAAKTPWY, JTTOPEI va gival evepyoTToin-
MEVN, ATTEVEPYOTTOINOTE TO KAEIDWMA TTAN- EL
KTPWV.

O @WTIONOG TOU POUpPVOU dev avafel.
» Evdexopevn BAGBN Tou AauTrTripa Tou

@oupvou. >>> AvTIKATAOTAOTE TOV Ad-
TITHPA TOU POUpPVOU.

» Agv UTTAPYEI NAEKTPIKO pelpa. >>> EAEy-

&te 611 1O OiKTUO PEUPATOG gival AgIToupyI-
KO Kal EAEYETE TIG ATQAAEIEG OTOV TTIVOKO
ao@aAeiv. ANAGETE TIG ao@AAEleg av
XPEIAZETAI /| EVEPYOTTOINOTE TIG TTAAL

O @oUpvog dev Beppaiveral.
* O @oUpvog iowg dev £xel pubuIaTEl O€

OUYKEKPIYEVN AEITOUPYia HAYEIPEUATOG
Kai/f) Beppokpaacia. >>> PuBuioTte Tov
@oUpPVO O€ OUYKEKPIPEVN AsiToupyia pa-
YEIPEUATOG Kai/f) Bepuokpaaia.

Agv UTTApyEl NAEKTPIKO pelpa. >>> EAEy-
&te 611 1O OiKTUO PEUPATOG gival AgIToupyI-
KO Kal EAEYETE TIG ATQAAEIEG OTOV TTIVOKO
ao@aAeIV. ANGETE TIG aOPAAEIEG Qv
XPEIAZETAI /| EVEPYOTTOINOTE TIG TTAAL

Mpo6oBeTeg TTANPOPOpIES yia TO Eyxel- | TexVIKEG TTANPOPOPIES YIa TIG AEITOUPYIEG XAUNARG KATAVAAWONG EVEPYEING

pidlo xpnoTn: oUupwva pe Tov Kavoviouo EE 2023/826

TpoTog KATANAAQZH ENEPTEIAY (WATT) |MEPIOAOZ (AEMTA)*
Makpié amé 0,3 -
Avapovi - -

AeiToupyia avapovAg Pe EvOEIEn TTAN-
POPOPIWV I KATAOTAONG

AikTuwpévn avapovi

*: H mepiodog petd TV otroia 0 E0TTAICHOG PBAvel auTdpaTa O€ KATAaTaon avapovAg, EKTOG AeIToupyiag r SIKTUW-
HévNG avapovAg og Aiya AETTTA Kal OTPOYYUAOTTOIEITAI OTO TTANCIEOTEPO AETTTO.
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