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Dear Customer,

Thank you for relying on this appliance.

We aim to ensure that you optimally and efficiently use this appliance
produced in our modern facilities under environmentally friendly and
precise conditions with respect to total sense of quality.

We recommend that you read the user manual carefully and keep it
permanently before using the appliance so that it retains its original
features for a long time.

CAUTION: This Operating Manual is prepared for
multiple models. Your appliance may not feature
some functions specified in the manual.

Our appliances are intended for domestic use. It is not intended for
commercial use.

The figures in the manual are schematic and may not be in exact har-
mony with your appliance.

This appliance has been produced in modern environmentally-friend-
ly facilities without harming the nature.

Features marked with * are optional.

ATTENTION: Hot surface! Your appli-
ance’s surfaces and glass can get too
hot. Do not touch hot surfaces. Keep
the children away.

"Complies with WEEE Regulation"




Contents

Important warnings 4
Electrical safety 9
Power connection 12
Intended use 13
Appliance introduction 14
Accessories 15
Technical specifications 16
Setting up the appliance 17
Control panel 21
Appliance use 24
Cooking functions and features 29
Cooking recommendations and warnings 30
Cooking charts 32
Maintenance and cleaning 41
Replacement of appliance lamp 45
Troubleshooting 46
Handling rules 48
Future handling procedures 48
Tips for energy saving 49
Compliance with WEE regulations and disposal of the appliance__ 50
Package information 50




H B B
IMPORTANT WARNINGS

1. Please read these operating instructions careful-
ly. Only by this way you can use the appliance safely
and in a correct manner.

2. Installation and repair should always be per-
formed by “AUTHORIZED SERVICE". Manufactur-
er shall not be held responsible for operations per-
formed by unauthorised persons.

3. The configuration conditions of this appliance
are specified on the type label or on the data plate.

4. This appliance has been designed for household
use only.

5. CAUTION: Fire hazard; do not store the ma-
terials on the cooking surface.

6. CAUTION: The appliance and its accessible
parts are hot during operation.

7. CAUTION: The accessible parts may be hot
when the grill is used. Small children should be
kept away.

8. CAUTION: This appliance is intended for
cooking. It should not be used for other purposes
like heating a room.




9. CAUTION: Burning hazard due to superheat-
ed steam! A child’s skin is more sensitive to high
temperature than an adult's. Children should
not open the oven's door while the oven is op-
erating. Keep the children away from the ap-
pliance until it is cooled down completely and
burning hazard is avoided.

10. CAUTION: Never try to put out the fire
with water. Only shut down the device circuit
and then cover the flame with a cover or a fire
blanket.

11. ATTENTION: Cooking process shall be su-
pervised. Cooking process shall always be su-
pervised.

12. ATTENTION: If the glass of the appliance
is broken, turn off any heating element immedi-
ately and disconnect the appliance from power
source, do not use the appliance.

13. BURN RISK: As you open the oven door, step
back to avoid the hot vapour coming out from
the interior.

14. BURN RISK: Hot surface should be left for
cooling down before closing the cover.




15. BURN RISK: Never use the upper surface of
the appliance for placing objects.

16. The appliance is not suitable for use with an
external timer or a separate remote control system.

17. The appliance should not be used by persons
(including children) whose physical, sensory or men-
tal abilities are limited or who lack experience and
knowledge, without supervision or instructions.

18. This appliance can be used by children, who
are 8 years old and above, and people with physical,
hearing or mental challenges or people with lack of
experience or knowledge; as long as a supervision
is ensured or the appliance is used safely and infor-
mation is provided for understanding the hazards
involved.

19. Keep children below the age of 8 and pets away
when operating.

20. Children under 8 years of age should be kept
away, if they cannot be monitored continuously.

21. Children must not play with the appliance.
Cleaning or user maintenance of the appliance shall
not be performed by children unless they are older
than 8 years and supervised by adults.




22. Keep the appliance and its power cord away
from children less than 8 years old.

23. The packaging materials are dangerous for
children. Keep packaging materials away from the
reach of children.

24. Do not place objects that are accessible to chil-
dren on the appliance.

25. Touching the heating elements should be
avoided.

26. Put curtains, tulles, paper or any flammable
(ignitable) material away from the appliance before
starting to use the appliance. Do not put ignitable or
flammable materials on or in the appliance.

27. Oven handle is not a towel drier. Do not hang
towels, etc. on the oven handle.

28. Do not use the appliance in states like medi-
cated and/or under influence of alcohol which may
affect your ability of judgement.

29. Check that the appliance is off after each use.

30. Do not operate the appliance if it is broken or
visibly damaged.




31. Do not use the product with its front door glass
removed or broken.,

32. User should not carry the oven on his/her own.

33. Do not place heavy objects on the oven door
when it is open, risk of toppling.

34. This appliance is intended for use up to a max-
imum height of 2000 meters above sea level.

35. \When the door is open, do not place any heavy
object on the door or allow children to sit on it. You
may cause the appliance to overturn or the door
hinges to be damaged.

36. The appliance should be disconnected from the
power supply during any construction work in the
house. After completing the work, re-connection of
power supply should be performed by authorised
service.
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Electrical Safety

1. CAUTION: Cut off all supply circuit connec-
tions before accessing the terminals.

2. Plug the appliance in a grounded socket pro-
tected by a fuse conforming to the values specified
in the technical specifications chart.

3. Have an authorised electrician set grounding
equipment. Manufacturing company cannot be held
responsible for the damages that may occur due to
using the appliance without grounding according to
local regulations.

4. The appliance’s circuit breaker switches should
be in a place accessible to the end user while the
appliance is in place.

5. Do not touch the plug with wet hands. Do not
pull the cord to plug off, always hold the plug.

6. If you use an electrical appliance, e.g. a hand
mixer, near the appliance, make sure that the power
cord does not get caught in the appliance’s door.
The insulation of the cable can be damaged.

7. Never wash the appliance by spraying or pouring
water on it! There is a risk of electrocution.




8. Do not use cut or damaged cables or intermedi-
ate cables. Use original cable only.

9. Moisture in the appliance may cause electric
shock. Never expose the appliance to extreme hu-
midity.

10. Make sure that there is no liquid or humidity in
the outlet where the appliance plug is inserted.

11. The rear surface of the appliance also heats up
when the appliance is operated. Electrical connec-
tions shall not touch the rear surface, otherwise the
connections may be damaged.

12. Do not lodge the connecting cables into the
appliance door and do not run them over hot sur-
faces. If the cord melts, this may cause the appli-
ance to short circuit and even cause a fire.

13. Unplug the appliance during installation, main-
tenance, cleaning, and repair.

14. Make sure the plug of the appliance is inserted
firmly into wall socket to avoid sparks.

15. Do not use steam cleaners for cleaning the ap-
pliance, otherwise electric shock may occur.




16. The appliance should be installed in such a way
that the electrical installation can be completely dis-
connected. Disconnection from power supply shall
be provided with a switch or an integrated fuse in-
stalled on fixed power supply according to building
code.

17. The appliance is equipped with a type “Y* cord
cable.

18. Cable fixing point shall be protected.
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POWER CONNECTION

This appliance should be installed and connected correctly according
to the manufacturer's instructions and by the authorised service.

The electrical connections of the appliance shall be made only by us-
ing grounded sockets equipped with a grounding system laid in accord-
ance with the instructions. Contact an authorised electrician if there is
no suitable socket for the grounded system where your appliance will
be placed. The manufacturer is absolutely not responsible for the dam-
ages caused by the ungrounded sockets connected to the appliance.

Your appliance’s plug should be grounded; make sure the plug socket
is grounded. The plug should be placed within reach after installation.

Your appliance is in conformance with protection class I, and can only
be operated using a ground cable.

Your appliance has been produced in compliance with 220-240 V
AC 50-60 Hz electricity supply and requires a fuse of 10-16 A. If your
power network does not provide these specifications, contact an elec-
trician or an authorised service.

CAUTION: The appliance’s circuit breaker switches
should be in a place accessible to the end user while
the appliance is in place.

CAUTION: The power supply cable should not touch
the hot parts of the appliance.

CAUTION: If the power supply cord is damaged,
this cord shall be replaced by the manufacturer or
its service agent or an equally qualified personnel to
prevent a hazardous situation.




INTENDED USE

1. This appliance is designed for domestic use. Commercial use will
void the guarantee.

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

3. This appliance shall not be used to heat plates, drying clothes or
towels by hanging them on the handle or for heating purposes.

4. The manufacturer assumes no responsibility for any damage due
to misuse or mishandling.

5. The appliance can be used to defrost, bake, and fry food.

6. The operational life of the appliance you have purchased is 10
years. This is the period for which the spare parts required for the op-
eration of this appliance as defined is provided by the manufacturer.
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APPLIANCE INTRODUCTION

1. Diamond Large Tray

2. Wire Grill

3. Standard Tray

4. Appliance Glass Door

5. Appliance Handle

6. Push Button

7. Control Panel

8. Wire Rack

9. Resistance Hiding Sheet

10. Steam Cover

O

O

@ 11. Appliance Leg
(9]

7

7 “ﬂ‘%‘7 @ 12. Rotating Engine

CAUTION: The appliance figures above are only provided
for illustration purposes. Depending on the option of the ap-
pliance, the image may vary. Only consider your appliance.




* ACCESSORI Es (o ptional) Accessories vary depending on the product model.

Standard Tray
Used for pastry (cookies, biscuits, etc.), and frozen foods.

Wire Grill
Used for placing the round trays, cake molds, etc. to the rack and grilling.

Diamond Large Tray
Used for pastry, frozen foods and oven dishes.

Diamond Small Tray

DUsed to collect the oil that drips during vertical roast chicken or airfryer cooking
in round airfryer tray.

Round Airfryer / Fruit Drying Tray
Drying function and air fryer is used for foods to be cooked.

Round Airfryer / Fruit Drying Tray
Drying function and air fryer is used for foods to be cooked.

Gridle

Used for roasting food such as meat, meatballs, chicken. To collect the flowing
oil when frying, the griddle should be used on the diamond large tray.

Vertical Rotating Tool
Used for vertical roast chicken, gridle, rotating the round tray or airfryer cooking.

Airfryer Tool

Used to fix the airfryer / fruit drying tray on the diamond small tray. Fixed by
placing it in the slots on the diamond small tray.

Vertical Roast Chicken Tool

Used when cooking vertical roast chicken. Fixed by placing it in the slots on the
diamond small tray.

Tray Handle
It is used to hold hot trays.




Using The Wire Grill

It is important that the wire
grill and tray are placed prop-
erly on the racks.

Place the grill or tray between
two rails and make sure it is
balanced before putting food
on it. Correct placement is
shown in the adjacent figure.

TECHNICAL SPECIFICATIONS

Lower heater 800 W
Upper heater 600 W
Supply voltage 220-240 V AC, 50-60 Hz

CAUTION: In order to increase the appliance quali-
ty, the technical specifications may be changed with-
out prior notice.

CAUTION: The values declared in the markings on
the appliance or in other printed documents sup-
plied with the appliance are the values obtained in
the laboratory environment according to the relevant
standards. These values may vary depending on the
operating and ambient conditions of the appliance.
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SETTING UP THE APPLIANCE

Operating space of the appliance shall be determined before starting
the installation.

The appliance can be used in a free standing position, without using
an enclosing cabinet. A safe distance should be maintained between
the appliance and the kitchen walls and its furniture. Appliance shall
not be installed on areas with high flow of air. The mains supply data
shall be equivalent to the data on the appliance type plate.

After the power cable is plugged in, power functions of the appliance
is checked, and the installation procedure is completed.

CAUTION: Do not use the door and / or handle to
carry or move the appliance.

CAUTION: Do not use the appliance in a closed
cabinet or on the floor level.

CAUTION: Keep the ventilation channels open.

CAUTION: All kinds of kitchen furniture next to the
appliance should be heat-proof (Not less than 100 °C).

CAUTION: Do not install the appliance beside refrig-
erators or coolers. Heat radiated by the appliance in-
creases the energy consumption of cooling appliances.

CAUTION: Check for any damage on the appliance
before installing it. Do not request installation servic-
es if the appliance is damaged. Damaged appliances
pose a danger to your safety.
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CAUTION: The manufacturer shall not be held re-
sponsible for the damages that may arise due to the
operations performed by unauthorised persons and
the warranty of the appliance shall be invalid.

CAUTION: Before installation, remove all transpor-
tation materials and documents in the appliance.

CAUTION: The preparation of the electrical installa-
tion belong to the customer.

CAUTION: Before conducting any operation on the
electrical wiring, you should remove the electrical
connection of the appliance. There is a risk of elec-
trocution.

CAUTION: The rules specified in the local standards
related to electricity should be followed when install-
ing the appliance.

CAUTION: The power cord should not be folded,
crushed, pinched, or come into contact with hot
parts of the appliance. If the power cord is damaged,
it must be replaced by a qualified electrician.

CAUTION: Protect the appliance from atmospheric
conditions. Do not let it be exposed to sunlight, rain,
snow or similar elements.

WARNING: Do not cover or obstruct any part of
the appliance.
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WARNING: Separators are pieces which ensure

safe airflow between the appliance and the wall. The
separators are mounted on the device. Do not re-
move the separators.

Separator




Right Place For Installation

CAUTION: The floor shall be durable to carry the
appliance’s weight and any other kitchenware and
food that may be used on the appliance.

The appliance should be placed on a stable and level ground. The
vent areas on the back, top and sides of the appliance should not be
covered. Below given minimum dimensions should be observed.

B A 10 cm
©° B 30 cm
A Ol ¢
O
o
v = C 10 cm

Dimensions Of The Appliance

Note the following drawings and values when installing the appli-
ance.

A 355 mm B 600 mm C 471 mm D 397 mm




CONTROL PANEL
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* 1, Mechanical Timer * @, Push Button

2. Temperature Adjustment Button (Thermostat) 5. Digital Timer
3. Cooking Function Button

CAUTION: The control panel figures above are
only provided for illustration purposes. Consider
only the control panel on your appliance.




Temperature Adjustment Button (Thermostat)

Used for determining the cooking temperature of
the dish to be cooked in the oven. After putting
S * 40 the meal in the oven you can set it to the desired
i temperature by turning the temperature adjust-
® 2 || ment button. See the cooking table for the cooking

20, o temperatures of the different meals. Thermostat

light goes out when the oven reaches the adjusted
temperature.

* Mechanical Timer Button

Used for determining the period for cooking in the
woC oven. When adjusted time is expired, power to

= heaters is turned off and an audible warning signal
® * | |is heard. Turning the mechanical timer button, you
® @ can set the cooking period within 0-90 minutes.
For cooking periods, see the cooking table.

Push button is used to cook roast chicken and use
airfryer. By pressing the push button, the rotation

Is started (((3))) or finished (@ ).

CAUTION: In manual cooking, the
cooking period is tracked by the user.

Manual Cooking




* Pop-Out Button Use

As shown in the illustration on the side, press the
button so that it comes out.

When the knob is pulled out far enough, make the
necessary adjustments by turning it to the right or
left.

Note: For models with a pop-up button, the setting can only be
made when the button is pulled out.
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USING THE APPLIANCE

Initial Use of the Appliance

After making the necessary connections of your device according to
the instructions, the following things must be done for the first use:

1. Take out any stickers stuck, or the accessories inside the appliance.
If there is a protective folio on the front surface of the appliance, take
it out.

2. Remove the dust and packaging residues from the appliance by
wiping off its inside with a damp cloth. Inside of the appliance should
be empty. Make the electrical connection of the appliance.

3. Using the temperature adjustment button (thermostat), set the
temperature to the max level and operate the appliance with its cov-
er closed for 30 minutes. A slight smoke and odour may arise in the
meantime, this is a normal situation.

4. Wipe the inside the appliance with hot water which contains a mild
detergent after the appliance cools down and then dry it with a clean
cloth. You can now use the appliance.

Normal Use of the Appliance

1. To start cooking, use the temperature control button (thermostat)
to set the temperature at which you want to cook, depending on the
type of food, and the cooking function control button to set the de-
sired cooking function.

2. You can set the cooking time to a desired time by using mechanical
timer button in the models with a mechanical timer. When the time
has expired, timer shall cut off the power of the heaters and provide a
warning with a tingling sound.

3. In the models with digital timer; when the cooking time has expired
according to the information entered, the timer turns off the heaters
and gives an audible signal.




Removing And Installing Resistance Concealing Plate And
Steam Cover Plate

Remove the steam cover plate by lifting it upwards (see figure 2).
By lifting up the resistance concealing plate, remove it (see figure 3).
Apply the procedure in reverse order to reinstall the resistance con-
cealing ans steam cover plate.

Figure 2

1
¢

Q00

Figure 3
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* Using The Grill

1. When you place the grill on the top heater, the food on the grill
shall not touch the grill.

2. You can preheat for 10 minutes while grilling. If necessary, you
may turn the food upside down.

3. Food shall be in the centre of the grill to provide maximum air flow
through the appliance.

To Turn On The Grill;

1. Place the function button over the grill symbol.

2. Using the temperature adjustment button (thermostat), set the
desired grill temperature on the appliance.

CAUTION: Keep the appliance door closed while
grilling.

To Turn The Grill Off;

Set the function button to the off position.

* Use For Chicken Roasting

CAUTION: Remember to remove the plastic han-
dle from the skewer by rotating it before closing the
appliance’s door.

CAUTION: Since the appliance will be hot after
cooking, remove the chicken rotation skewer using
heat resistant oven gloves.

WARNING: If you do not wish to make steam-as-
sisted cooking, there is no need to fill the water tank.




Fill the water tank by removing the steam cover (see page 25). (see
figure 4). Insert the vertical rotation tool to its slot as shown in below
figure (see figure 5). Attach the vertical roast chicken tool to the dia-
mond small tray. (see figure 6, 6.1) After fixing the poultry by center-
ing it on the vertical roast chicken tool, place the small diamond tray
centered on the vertical rotation tool (see figure 7).

Figure 6 Figure 6.1

After closing the appliance’s cover, put it on bottom-top + fan

( - ) mode and set the thermostat temperature to 180 °C.
After 10 minutes of pre-heating, cook it for 60-70 minutes. Add some

water on the tray for easy cleaning.




Locations And Use Of The Racks

There are 4 rack positions in your appliance. These positions are
shown in the figures above.

You can place the standard tray, square airfryer / drying tray and
wire grill to the lower and upper racks.

Installing And Removing Wire Racks

Wire racks are lifted upwards (see figure 8). After the lower pins are
released, the wire racks are pulled inside (see figure 9) and removed
(see figure 10). Apply the procedure in reverse order to reinstall the
wire racks.

Figure 8 Figure 9 Figure 10




* COOKING FUNCTIONS AND FEATURES

Lower heating and fan work together. Hot air is distributed equally and rapidly
inside the appliance thanks to the fan. Use it to cook food like fruit cakes, etc.

Lower heating, upper heating and fan work together. Hot air is distributed equally
and rapidly inside the appliance thanks to the fan. Suitable for cooking foods such
as cakes, lasagne, meat. It can also be used for airfryer cooking.

Lower and upper heating work together. The food is heated downwards and up-
wards at the same time. This program may be used to cook foods such as cakes,
pizza, biscuits and cookies.

Upper heating is operated. Used for heating very small pieces food or roasting the
top of the food that is cooked.

Lower heating is operated. Select this program towards the end of the cooking
time if the bottom of the food being cooked shall be roasted, too. It can also be
used for curing yoghurt or steam cleaning.

It is used for lighting the appliance. The lamp operates automatically across all
cooking functions.

CAUTION: Cooking functions may not be same in
every model. Only pay attention to cooking func-
tions of your appliance.
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COOKING RECOMMENDATIONS AND WARNINGS

You may find the information about the food types we have tested in
our laboratories and whose cooking values we have determined in the
following tables. Cooking times may vary as per mains voltage, quality,
amount of the ingredients to be cooked, and the temperature. Meals
you cook using these values may not appeal to your tastes. You may
discover different values by making experiments to achieve different
flavours and results that appeal to your taste.

CAUTION: Unattended cooking with solid or liquid
oil in the appliance is dangerous, it can cause a fire.

CAUTION: Ensure that the oven door is completely
closed after putting food inside the appliance.

CAUTION: Steam may come out when the appli-
ance’s door is opened. Step back and wait for the
steam to disappear.

CAUTION: During usage, the internal and external
surfaces of the appliance get hot. As you open the
appliance’s door, step back to avoid the hot vapour
coming out from the interior. There is risk of burning.

CAUTION: Your hand may get burnt because of the
internal panels of the appliance, spilt meals, acces-
sories and hot vapour. While placing food to or re-
moving food from the hot appliance, etc., always use
heat resistant oven gloves.

CAUTION: Please do not cook the food placing di-
rectly on tray / grill. Place the food into the oven in a
suitable accessory.




B B A

CAUTION: Be careful when using alcohol in your
foods. Alcohol will evaporate at high temperatures
and may ignite to cause a fire if it comes in contact
with hot surfaces.

CAUTION: Do not heat closed cans and glass jars.
The pressure may lead jars to explode.

CAUTION: Never use the baking paper at higher
temperatures than the maximum usage temperature
indicated on it. Do not place the baking paper on the
base of the appliance.

CAUTION: Place the baking paper together with the
food into a pre-heated appliance putting it inside a cook-
er or on an appliance accessory (tray, wire grill etc.).

CAUTION: Against the risk of touching the heater el-
ements of appliance, remove excess parts of the baking
paper that hang over from the accessory or container.

CAUTION: Do not place baking trays, dishes or alu-
minium foil directly onto the bottom of the appliance.
The accumulated heat might damage the bottom of
the appliance.

CAUTION: Plastic dishes, which are not resistant
against heat and steam, may melt at high temper-
atures and damage the appliance. Only use plastic
dishes, which are resistant to heat and steam. Pay
attention to the recommendations of the dish pro-
ducers.




COOKING CHARTS

CAUTION: You should pre-heat the appliance for
10 minutes before putting the meal in the appliance.

R e o e

Cake in tray 170-180 2 25-30
Small cake 180 2 30-40
Fruit cake 180-190 1 45-55
Brownie 170-180 2 25-35
Sponge cake 200 / 150 * 1 35-40
Apple pie 200 1 65-75
Frozen pizza - 200 2 15-20
Frozen potato - Maximum 1 30-35
Potato gratin 200 1 35-45
Pastry 190-200 2 20-25
Bread - 180-200 2 30-35
Tray type pastry 180 2 30-40
Rolled pastry 180 2 30-35
Cookie - 180-200 2 15-20
Puff pastry 180 2 20-25




Pastry rings - 160-180 2 20-30
Lasagne 200 2 30-40
Quiche 220 1 65-75
Chicken stew : 180-200 2 55-65
Meat stew - 180-200 2 115-125
Chicken nuggets - Maximum 1 20-25
Meatball Bl - Maximum 1 20-25
Chicken rolls - Maximum 1 30-40

* Do not pre-heat. We recommend you to cook at 200 °C for the
first half of the cooking period, and at 150 °C for the remaining half.

Cooking periods can be shorted when cooking without fan, com-
paring to cooking with fan.

* CURING YOGHURT

Add 1 table spoon of home-made yoghurt to 1 litre of milk in room
temperature and mix. Place the wire grill to rack 1 and put the milk-
yeast mixture on the grill. Turn the temperature adjustment button
and cooking function button to yoghurt mode ( ) and set the time
to the manual mode (\I}) (for the products with timer). Keep it in the
oven for 5 hours. After this period, remove the cured yoghurt from
the oven, cool it in room temperature, and let it rest in the refriger-
ator for 24 hours with its cover closed. After this period, yoghurt is
ready to be consumed.




* DRYING
CAUTION: Do not preheat during drying.
Food Cooking Cooking Cooking Cooking
oo function temperature (°C) rack duration (hours)
Sliced banana - 80-100 2 4-5
Sliced apple - 80-100 2 4-5

CAUTION: Cooking racks are valid only for the
square drying tray.

CAUTION: Drying should only be carried out in
the drying tray.

CAUTION: Do not open the appliance’s door until
the drying process is complete.

CAUTION: The thinner the slices, the faster the
drying duration is and the aroma of the food is pre-
served better.

CAUTION: Your hand may get burnt because of
the internal panels of the appliance, spilt meals, ac-
cessories and hot vapour. While removing the dried
fruit from the appliance, use heat resistant oven
gloves.
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* STEAM SUPPORTED COOKING

Vitamins and minerals are retained during steam cooking.

Steam-assisted cooking preserves the flavours of the food better
than normal cooking. Also, foods retain their fresh and natural colours
this way. Water consumption depends on the type of food and the
length of cooking time. According to the option of the appliance, you
can perform steam supported cooking with two different methods.

WARNING: Do not use distilled or filtered water.
Use only bottled waters. Water should not be re-
placed by solutions that are flammable, alcohol-con-
taining or with solid particles. Never use mineral wa-
ter or other liquids!

CAUTION: If the appliance has steam supported
cooking feature; check whether there is water in
water tanks while taking the appliance to another
place. If there is water in the tanks, you must empty
them.

CAUTION: Maximum filling amount is 200 millili-
tres.

CAUTION: When filling water, never exceed the
maximum marking!

CAUTION: For each cooking process, observe the
amount of water for the food as indicated in the
cooking chart.




Figure 12

Figure 11

Open the cover of the appliance (see figure
11). By lifting the steam cover (see page 24),
fillin the water tank (see figure 12,13). Then,
close the steam cover (see figure 14). Close
the cover of the appliance and preheat it for
10 minutes. After preheating, you can place
the food in the appliance.

Figure 15




Cleaning Of Water Pool At The Bottom Of The Oven

Depending on the frequency of cooking with steam support-easy
steam cleaning and the hardness of the water used, lime stains may
form in the water pool at the bottom of the oven. After every 2 or 3
uses, to dissolve limes that may form in the water pool on the bottom
of the oven after cooking with steam support-easy steam cleaning
processes:

1. Put 350 cc of white vinegar (Vinegar acid rate should not be
more than 6%) in the water pool at the bottom of the oven.

2. Allow the vinegar to dissolve the lime scale at ambient tempera-
ture for at least 30 minutes.

3. Clean the water pool with a soft wet cloth and dry it with a dry
cloth.

WARNING: Do not use cleaning agents containing
acids or chlorides to clean the water pool at the bot-
tom of the oven. Do not clean by scraping off limes
that may occur in the water pool at the bottom of
the oven. Otherwise, the product gets damaged.




Steam Supported Cooking Chart

CAUTION: You should pre-heat the appliance for
10 minutes before putting the meal in the appliance.

Food Cooki-ng Cooking Cooking .Cookiqg Water
function | temperature (°C) rack time (min.) | amount (ml.)
Pastry 200 2 25-30 120
Bun 200 2 35-40 120
Salmon 200 2 40-45 100
Chicken drumstick 200 2 35-40 100
Chicken wings 220 2 30-40 100
Entrecote 220 2 45-50 100

If possible, use dishes with perforated holes for cooking with steam.
This ensures that the steam reaches the food from all sides and that
the food cooks evenly.

If you want to use plastic containers, check with the manufacturer
of the container to see if it is suitable for the appliance.

Porcelain, ceramic or earthenware pots are not very suitable for
steaming. Because they are thick, they do not conduct heat well and
therefore the cooking times indicated in the cooking table may be
much longer.

CAUTION: Steam may come out when the appli-
ance’s door is opened. Step back and wait for the
steam to disappear.

CAUTION: Your hand may get burnt because of the
internal panels of the appliance, spilt meals, acces-
sories and hot vapour. While removing the hot food
from the appliance, use heat resistant oven gloves.
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*360° AIRFRYER COOKING

Open the door of the oven (see figure 16). Insert the vertical rota-
tion tool to its slot as shown in below figure (see figure 17). Attach
the airfryer tool to the small diamond tray. (see figure 18) Then, place
the airfryer tray on the airfryer tool. (see figure 19) After placing the
food to be cooked with airfryer to the airfryer tray, place the tray
centred on the vertical rotation tool (see figure 20)

uelele

Figure 17

Figure 16 P

Figure 18 Figure 19 Figure 20

After closing the cover of the appliance; you can put it in airfryer

mode [bottom-top + fan ( - )] and cook it according to the

values in the cooking table.




Airfryer Cooking Table
CAUTION: You should pre-heat the appliance for
10 minutes before putting the meal in the appliance.

You can put the appliance in airfryer mode [bottom-top + fan
( - )] and cook it according to the values in the cooking table.

Food Cooki.ng Cooking tem- | Cooking .Cookillg Rou.md tray Sqt!are tray
function perature (°C) rack time (min.) | weight (gr) | weight (gr)
Frozen fried potatoes E - Maximum 1 25-30 300 500
Frozen chicken nuggets E - Maximum 2 20-30 400 600
Halloumi fries - Maximum 2 20-25 350 500
Steak - Maximum 2 35-45 1000 1500
Meatball E - Maximum 2 20-30 400 600
Pizza - 200-220 2 15-25 1 pieces 4 pieces
Mushrooms - Maximum 2 25-35 1000 1500
Chicken rolls - Maximum 2 35-45 1000 1500
Chicken Drumstick E - Maximum 2 30-40 9 pieces 12 pieces

CAUTION: Cooking racks are valid only for the
square tray.

CAUTION: Airfryer cooking should only be per-
formed on airfryer trays.

CAUTION: Steam may come out when the appli-
ance’s door is opened. Step back and wait for the
steam to disappear.
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MAINTENANCE AND CLEANING

The operating life of the appliance is extended and the problems en-
countered are reduced if it is cleaned at regular intervals.

CAUTION: Disconnect the electrical connection of
the appliance. There is a danger of electric shock.

CAUTION: Wait for the appliance to cool down be-
fore cleaning the appliance. Hot surfaces may cause
burns.

CAUTION: User should not dislocate the heaters
during cleaning. It may cause an electric shock.

CAUTION: The steam of a steam cleaning device
may infiltrate the parts conducting electricity and
cause them to short-circuit. Never use a steam clean-
ing device for cleaning the appliance.

CAUTION: Never wash any part of the appliance in

the dishwasher (excluding the accessories)!

1. Do not clean the interior parts, panel, trays or other parts of the ap-
pliance with hard tools such as hard brushes, steel sponges, or knives.
Do not use abrasive, scratching agents, or detergents.

2. Wipe the interior parts of the appliance with a soapy cloth, then
rinse and dry it thoroughly with a soft cloth.

3. Clean glass surfaces with special glass cleaning materials.

4. Do not use aliphatic or hydrocarbonated detergents. These may
cause the door gasket of the appliance to swell.

5. Never use flammable materials such as acid, thinner, or gas when
cleaning your appliance.

6. Use potassium stearate (soft soap) for dirt and stains.




7. Clean the control panel with a damp cloth and dry them with a dry
cloth.

8. The device should be cleaned thoroughly after each use. This
makes it easy to remove food residues and prevents these residues
from burning if the appliance is reused later.

9. Ensure that you completely wipe any remaining liquids after the
cleaning process and that you immediately clean any food that splash-
es around during cooking.

10. Some detergents or cleaning agents may damage the surface.
Do not use abrasive detergents, cleaning powders, cleaning creams or
sharp objects during cleaning.

11. Clean and dry the appliance and its accessories after every use.

12, Close the door after the inside of the appliance dries completely.

13. The appliance should be cleaned thoroughly to avoid bad odours
if it will not be used for a long time. Leave the appliance’s door open
after cleaning.

14. Replace the appliance’s door gasket when pores form or when it
cracks. You can order the appliance’s door gasket from the authorized
service.

15. Clean the wire racks in the dishwasher or with a dishwashing de-
tergent and hot water.

16. Do not use abrasive cleaners or sharp metal scrapers to clean the
glass as the scratches that may occur on the surface of the appliance’s
door glass may cause the glass to break.

17. Remove the glass cover of the appliance lamp (see appliance lamp
replacement) and wipe with a cloth dampened with dishwashing deter-
gent. Clean it with a soft cloth.
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* Steam Cleaning

The steam that forms in the appliance allows the removal of softened
dirt.

1. Remove all accessories from
the appliance.
2. Put half a litre of water on the
standard tray and place it to the
bottom rack.
3. Turn the cooking function but-
ton to steam cleaning ( )
mode.

4. Turn the temperature adjustment button to steam cleaning tem-
perature level [ (70 °C)] and operate the appliance for 30 minutes.

5. After operating the appliance for 30 minutes, open its door and
wipe the inner surfaces of appliance with a damp cloth.

6. For dirt that does not come out, clean the appliance using dish-
washing detergent, warm water, and a soft cloth and dry the area you
have cleaned with the help of a dry cloth.

WARNING: In the steam cleaning function, it is
expected that the water added to soften the light
dirt in your oven, evaporates and condenses inside
the oven and on the oven door. Condensation on the
oven door can drip to the surrounding when opening
the oven door. Wipe off the condensate as soon as
you open the oven door.
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APPLIANCE LAMP REPLACEMENT

CAUTION: In order to avoid electric shock, turn off
the power connection before replacing the lamp of
the appliance!

CAUTION: In order to avoid burns, wait for it to cool
down before replacing the lamp of the appliance. Hot
surfaces may cause burns!

CAUTION: The bulb used in this appliance is not
suitable for illumination of households. The purpose
of this lamp is to help the user to see the food.

CAUTION: The light bulbs used in this appliance
must be able to withstand extreme physical condi-
tions, e.qg. temperatures above 100 °C.

CAUTION: In devices with halogen lamps; the user
must not look at the halogen lamp.




To Replace The Lamp;

1. Disconnect the electrical connection of the appliance.

2. Remove the glass protection by turning it counterclockwise. (see
figure 21) Using plastic gloves may help you if you have difficulty in
rotating it.

3. Then remove the appliance lamp by turning it (see fig. 22) if it is
type A, or by pulling it (see fig. 23) if it is type B.

4. Fit a new lamp with the same features.

5. Replace the protective glass and connect the unit to the mains.

Figure 21 Figure 22 Figure 23
Note: This appliance contains a light source whose energy efficiency
class is G.

* To Replace The Square Lamp;

1. Disconnect the electrical connection of the appliance.

2. Remove by pulling the glass protection towards you.

3. Then remove the appliance lamp by pulling it out.

4. Fit a new lamp with the same features.

5. Replace the protective glass and connect the unit to the mains.
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TROUBLESHOOTING

You may solve the problems you may encounter with your product
by checking the following points before calling the technical service.

Check Points

In case you experience a problem about the appliance, first check the
table below and try out the suggestions. If the problem is persisting,
contact the Service Centre.

Problem

Possible Cause

What to Do

Device not working.

Power supply not available.

Check that the power supply is
available.

Appliance stops during cook-
ing.

Appliance’s power connection
may be broken off.

Make the power connection of
the appliance again.

Turns off during cooking.

Too long continuous operation.

Let the appliance cool down after
long cooking cycles.

Appliance not installed in a loca-
tion with good ventilation.

Make sure clearances specified
in appliance’s manual are main-
tained. (see right place for instal-
lation)

More than one plugs in a wall
socket. (for appliances with plug)

Use only one plug for each wall
socket. (for appliances with plug)

The outside of the appliance
gets very hot during opera-
tion.

Appliance not installed in a loca-
tion with good ventilation.

Make sure clearances specified
in appliance’s manual are main-
tained. (see right place for instal-
lation)

Appliance door is not opening
properly.

Food residues jammed between
the door and internal cavity.

Clean the appliance well and try
to re-open the door.

Internal light of the appliance
is dim or does not operate.

Lamp might be failed.

Replace with a lamp having same
specifications.

Foreign object covering the lamp
during cooking.

Clean internal surface of the ap-
pliance and check again.

Electric shock when touching
the appliance.

The power may not be properly
grounded.

You may be using an unground-
ed socket.

Make sure power
grounded properly.

supply is




Problem

Possible Cause

What to Do

Water dripping.

Steam coming out from a crack
on appliance door.

Water remains inside the ap-
pliance.

Depending on the food, water or
steam may form in some cases.
This is not a fault of the appli-
ance.

Let the appliance cool down and
than wipe dry with a cloth.

The oven does not heat.

Appliance door may be open.

Close the appliance's lid.

The appliance controls may not
be set correctly.

Read the section regarding oper-
ation of the appliance. (see use of
the appliance)

The fuse may have blown or the
circuit breaker may have tripped.

Replace the fuse or reset the cir-
cuit breaker. If this is repeating
frequently, call an authorized
electrician.

Smoke comes out of the appli-
ance during operation.

First use of the appliance.

Smoke may come out of the ap-
pliance. This is not a fault. After
2-3 cycles, there will be no more
smoke.

There might be food in the ap-
pliance.

Let the appliance cool down and
clean food residues in it.

There is a smell of burning or
plastic when using the appli-
ance.

Plastic or other not heat resist-
ant accessories are being used
inside the appliance.

Use containers suitable for high
temperatures.

Appliance does not cook well.

The door may be opened too of-
ten during cooking.

Do not open the appliance door
too often unless you are cooking
something that needs to be ro-
tated. If you open the door too
often, the internal temperature
will drop, which may affect the
cooking result.

BT B A
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HANDLING RULES

1. Do not use the door and/or handle to carry or move the appliance.

2. Carry out the movement and transportation in the original pack-
aging.

3. Pay maximum attention to the appliance while loading/unloading
and handling.

4. Make sure that the packaging is securely closed during handling
and transportation.

5. Protect the appliance from external factors (such as humidity, wa-
ter, etc.) that may damage the packaging.

6. Be careful not to damage the appliance due to bumps, crashes,
drops, etc. while handling and transporting and not to break or deform
it during operation.

FUTURE HANDLING PROCEDURES

The appliance should be stored and carried in its original box. If the
original box is not available, it must be wrapped with bubble wrap or a
thick cardboard and tightly taped.

For keeping the appliance cover closed, it should be taped to the side
panels.

Do not put other items on the appliance and carry it upright.

Do not drop the appliance during transport and protect it against
impacts.

The appliance should be kept in normal position during transport.

During transportation, accessories of the appliance should be secured
for avoiding damage. Tape can be used for securing.
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RECOMMENDATIONS FOR ENERGY SAVING

Following details will help you use your appliance ecologically and
economically.

1. Use dark coloured and enamel containers that conduct the heat
better in the appliance.

2. As you cook your food, if the recipe or the cooking table in user
manual indicates that pre-heating is required, pre-heat the appliance.

3. Do not open the appliance door frequently while cooking.

4. Try not to cook multiple dishes simultaneously in the appliance.

5. Cook multiple dishes successively. The appliance will not lose heat.

6. Turn off the appliance a few minutes before the expiration time of
cooking. In this case, do not open the appliance door.

7. Defrost the frozen food before cooking.




H B B
COMPLIANCE WITH WEEE REGULATIONS AND
DISPOSAL OF WASTE PRODUCT

Dispose of packaging in an environmentally-friendly manner.

This appliance is labelled in accordance with European Directive
2012/19/EU concerning used electrical and electronic appliances
(Waste electrical and electronic equipment - WEEE). The guideline de-
termines the frame work for the return and recycling of used applianc-
es as applicable throughout to the EU.

PACKAGE INFORMATION

This product was manufactured from recyclable and reusable high
quality parts and materials. Therefore, do not dispose of this product
with other domestic wastes at the end of its life cycle. Take it to a col-
lection point for electrical and electronic equipment. You can ask your
local administration about these collection points. Please help to pro-
tect the environment and natural resources by recycling the used prod-
ucts. Before disposing of the product, disconnect the electrical plug for
the safety of children and make it inoperable. The product's packaging
is made of recyclable materials, in accordance with our national legisla-
tion. Do not dispose of the packaging waste with the household waste
or other wastes, dispose it to the packaging collection areas specified
by local authorities.
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Ayatrnté MeAdTn,

EuxapioToUue TTOU EUTTIOTEUBAKATE QUTH TN CUCKEUN.

2KOTTOG pag gival va diac@aAlicoupe 0TI Ba XpNOIUOTTOINCETE JE TOV KA-
AUTEPO KAl OTTOTEAEOUATIKOTEPO TPOTTO AUTHA TH CUCKEUN TTOU TTAPAXONKE
OTIG HOVTEPVEG EYKATAOTACEIG PAG ME OERBATUO TTPOG TO TTEPIBAAAOV KOl
OKPIBEIO KOTAOKEUNG CUPQWVA PE TIG ApXEG OAIKAG TTOIOTATOG.

2UVIOTOUME va OIaBACETE TTPOCEKTIKA TO €YXEIPIOIO XPAONG TIPIV TN
XPAON TNG CUOKEUAG 0AG KAl va TO QUAAEETE PJE QOQPAAEIN, WOTE VA TO
OUPBOUAEUEOTE KATA TN XPON TNG CUOKEUNG, WOTE TO TTPOIGV va dlaTh-
ProeEl JOKPOTTPOBEC U TA APXIKA TOU XAPAKTNPIOTIKA.

MPOZOXH: Autd 10 €yXEIPIDIO XPrIONG £XEI CUVTAXDE yIa
TTOAG povTéAa. H ouokeury oag evoéxeTal va un OI0BETEl
OAEC TIC AEITOUPYIEG TTOU AVAPEPOVTAI OTO TTAPOV EYXEIPIDIO.

O1 ouokeuég pag TTpoopidovTal yia oIKIakr Xpron. Aev rpoopilovTal yia
ETTAYYEAMQTIKA XPNON.

O1 eIkdveg TTOU TTEPIAABAVOVTAI OTO EYXEIPIDIO Eival OXNMOTIKES KAl EVOE-
XETAI VO NV AVTOTTOKPIVOVTAI OKPIBWGS OTN CUCKEUI) TTOU EXETE TTPOMNOEUTEI.

AuT N cuoKeun €xel TTapaxBei o€ HOVTEPVEG, QIAIKES TTPOG TO TTEPIRAA-
Aov eykaTaoTdoelg, Xwpic TTPOKANCN BAARNG oTo TrepIBAAAOV.

Ta XapaKTnNPICTIKA TTOU £TTICNMAivovTal JE * avi-
KOUV OTOV TTPOAIPETIKO £SOTTAICHO.

NMPOZOXH: Kaut emi@aveial O1 £mi-
QAveIEG KAl TO T{AMI TNG CUOKEUNG OOG
MTTOpPEi Va {e0T0B0UV UTTEPBOAIKA. MNnVv
ayyifeTe KauTég emi@aveleg. Kpardre
MOKpPId To TTOdIA.

"ZUMHOPQPWVETAI ME TOV KAVOVIOHO TTEPi ATTOBARTWYV
NAEKTPIKOU Kal NAekTpovikou g§otrAicou (AHHE)"
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2HMANTIKEZ NMPOEIAOINOIHZEIZ

1. AloBAoTe TTPOCEKTIKA QUTEG TIG 00NnYieG Xprong.
Movo €101 ITTOPEITE VA XPNOIPOTIOINOETE TN OUOKEUN
ME ao@aAn Kal cwaoTo TPOTTO.

2. H eykatdoTtaon Kail n €TIOKEUN Ba TTPETTEN TTAVTO
va Ttpayuartotroigital amd "E=ZOYZIOAOTHMENO
2EPBIX". O kataokeuaoThg 0ev Ba @Epel eubuvn yia
OTTOIadNATTOTE ETTEPRACN OTO TTPOIOV ATTd PN €€0UCIO-
doTnuéva AaToua.

3. O1 ouvOnkeg dlaPOPPWONSG AUTAG TG CUOKEU-
NG AvA@EPOVTAI OTNV ETIKETA TUTTOU | OTNV TTIVOKIdA
OTOIXEIWV.

4. AuT) n oUOKEUN £xEl oXEDIOOTEI JOVO VIO OIKIOK
xpnon.

5. MPOZOXH: Kivduvog Trupkayidg: unv armrodn-
KEUETE UAIKA TTAVW OTNV ETTIPAVEIQ HAYEIPEUATOG.

6. MPOXZOXH: H ouokeun kal Ta TTPpooRdacipa
MéPN TNG BpiokovTal og UYPnNAR Beppokpacia KaTd
TN A€ITOUPYIA TNG.

7. MPOXOXH: Ta mrpooBdcipa pépn MTITOPEI va
BpiokovTtal o€ upnAn Beppokpacia édtav xpnoiuo-
TTOIEITE TO YKPIA. KpaTATE HOKPIA TA MIKPA TTaIdId.




8. MPOXOXH: AuTh n cuoKeun TTpoopiIfeTal YIa
Hayeipepa. Agv TTPETTEI va XPNOIMOTTOIEITAI YId
GAAOUG OKOTTOUG, OTTWG Yia BEpuavon KATToIou
XWwpou.

9. MPOZOXH: Kiviuvog eyKaupdaTwy ASyw uTrép-
@eppou artpou! To dépua evog TraidioU €ival TTio
guaiodnto oTn Bgppokpacia amrd 1o dépua evog
eviAika. Ta TTaidid Oev TTPETTEI vA AVOiyOUvV ThV
TTOPTA TOU QOUPVOU £VW Eival og AgIToupyia o
@oupvos. Kpatdre Ta 1Taidid pakpid atrdé Tn ou-
OKEUN HEXP! AUTH VO KPUWOEI TTARPWG, WOTE va
ATTOQEUXOEi O KiVOUVOG EYKAUNATWYV.

10. MPOXZOXH: NMNOTE pnv emixeipRoeTe va ofi-
OETE TN QWTIA PE VEPO. MOVO ATTEVEPYOTTOINOTE
TO KUKAWMAO TNG CUOKEUNG KOl META KAOAUWTE TN
QWTIA JE Eva KAAUPHO | MIO TTUPiMAXN KOURBEPTOA.

11. MPOZOXH: H d1adIkacia PHayeIpEPATOS TrPE-
el va gmiTnpeital. H diadikacia paysipéparog 0a
TIPETTEI VA ETTITNPEITAI TTAVTA.

12. MPOXZOXH: Av oT1rdoel To YUAAIVO THAMA TNG
OUOKEUNG, ATTEVEPYOTTOINOTE APECO OAEG TIG EOTI-
£G, ATTOOUVOECTE TN OUOKEUN 1T TNV TTNYN £VEP-
YEIOG KAl NV ayYi{ETE T OUCKEUI).




13. KINAYNOXZ EMKAYMATQN: KaBwg avoiyete
TNV TTOPTA TOU POoUpVoU, oTaBEiITE Aiyo TTioWw YIA
Va ATTOPUYETE TOUG KAOUTOUG ATMOUG TTOU Byaivouv
a1Td TO ECWTEPIKO TOU.

14. KINAYNOXZ EMKAYMATQN: MNpétrer va agn-
VETE VO KPUWOEI N KAUTH ETTIQAVEIX TTPIV KAEIOETE
TO KAAUHHOL.

15. KINAYNOX EFKAYMATQN: lNot€ un xpnoipo-
TTOIEITE TNV ETMAVW ETTIPAVEIN TG CUOKEUNG Yia
TNV TOTTOBETNON AVTIKEIMEVWV.

16. H ouokeur) dgv gival KatdAANAn yia xprion e
ECWTEPIKO XPOVOOIAKOTITN 1 ¢eEXWPIOTO cuOTNPA TN-
AexeIpIOuOU.

17. H ouokeur) dgv TTPETTElI va XPNOIKOTIOIEITAI ATTO
AToMa (CUMTTEPIAANBAVOUEVWY TTAIBIWY) UE MEIWME-
VEC OCWMATIKEG, aloBNTNPIOKEC ] dIAVONTIKEC IKAVOTN-
TEG, N XWPIG TTEipA KAl yvwon, XWPIi§ a TOUG TTaPEXE-
Tal €TTiBAeWn ; kaBodriynon.

18. H ouokeuny autry yttopei va xpnoiuotroinBei atmod
TTaidId NAIKiag 8 €Twv Kal avw, Kal atrd AToua JE Ow-
MaTik& TTpoBArjuaTa, TTPORAUATa QKOG 1 dlavon-
TIKG TTPOPBAANATA ] aTTO ATOPA ME EAAEIYPN EUTTEIPIOC
Kal yvwong, epocov diao@aAiletal n €TiBAswn 1 av n
OUOKEUN XPNOIUOTTOIEITAI E AOPAAEIQ KAl TTAPEXOVTAI
TTANPOPOPIEC OXETIKA UE TOUC KIVOUVOUG TTOU EVEXOVTAI.




19. Kpatdte Taidid Katw Twv 8 £TWwv, KABWS Kal
KATOIKIOIA, JAKPIA aTTO TN OUOKEUN KATA TN AEITOUp-

yia TnG.
20. lMpETTel va KPATATE YOKPIA TA TTAIOIA KATW TWV

8 €Twv, av dgv PTTOPOUV va BpiokovTal UTTO CUVEXN
ETTIBAEWnN.

21. Ta Taidia dev TTpETTEl va TTaiouV JE TN OUCKEUN.
O kaBapIoPoC 1 cuvTiPNON TNG CUOKEUNG aTTd TOV
XPNoTn Ogv TTPETTEI VA YiveTal atTO TTAIOIA EKTOG QV
gival peyaAutepa atrd 8 €Twv Kal TTITNPOUVTAl ATTO
EVNAAIKEG.

22. Kpatdrte TN OUOKEUN Kal TO KAAWDIO pEUPATOG
TNG OUOKEUNG MOKPIA atrd TTaIdId PIKPOTEPA TwV 8
ETWV.

23. Ta UAIKG ouokeuaoiag gival €TiKivOuva yia Ta
TTad1d. Kpatdrte 10 UAIKA OUOKEUQCOIAG POKPIA OTTO
TTadIq.

24. Mnv TOTTOBETEITE TTAVW OTN OUOKEUN QVTIKEIME-
Va TTOU PTTOPOUV Va TTPOCTTa0roouV va 1a TAcouV
TTaidid.

25. ATTOQEUYETE TNV ETTAPN MUE TIG AVTIOTAOEIG BEp-
Mavong.




26. ATTONOKPUVETE KOUPTIVEG, OAVTEAEC, XAPTI N
OTTOI0ONTTOTE EUPAEKTO (1] AVAPAECINO) UAIKO aTtrd TN
OUOKEUN auEoWG TIPIV apxioete Tn Xpnon teg. Mnv
TOTTOOETEITE AVAPAECINA ) EUPAEKTA UAIKA TTAVW N
MECQ OTN OUOKEUN).

27. H AaBr) TG TTOPTAC TOU POUPVOU OEV €ival OTE-
YVWTNPIO YIa TTETOETEC. MNV KPEPATE TTETOETEC KATT.
oTn AaBn NG TTOPTAC TOU POUPVOU.

28. Mn XpNnOIUOTIOIEITE TN CUCKEUN OTAV EI0TE O€ KA-
TAOTACEIG TTOU PTTOPOUV VA ETTNPEACOUV TNV KPITIKN
Oa¢ IKAvVOTNTA, OTTWG UTTO PAPUAKEUTIKA aywyn Kai/n
UTTO TNV ETTIPEIO OAKOOA.

29. BeBaiwveoTe OTI T CUOKEUN €ival ATTEVEPYOTTOI-
NUEVN META aTTO KABE XpPron.

30. Mn XpNnOIPOTIOINOETE TN CUCOKEUN av €ival oTra-
ouévn N €xel opartn {nuIa.

31. Mn XpNOIUOTIOIEITE TO TTPOIOV AV £XEI APAIPEDEI
N oTracel T(API TNG ITTPOCTIVAG TTOPTAG.

32. O xpRoTNG OEV TTPETTEI VA JETAPEPEI TOV YPOUPVO
MOVOG TOU.




33. Mnv ToTTOBETEITE BOPIG AVTIKEIYEVA TTAVW OTNV
QVOIKTI] TTOPTA TOU QOUPVOU, KivOUVOG avaTpoTTig
TNG CUOKEUNG.

34. AuTr) n ouokeun TTpoopileTal yia Xpron o€ uyo-
METPO €wg TO TTOAU 2000 pETPWYV aATTO TNV ETTIPAVEIA
NG 6GAacoac.

35. Otav €ival avoIkTr) n TTopTa TNG OUCKEUAG, NV
TOTTOBETAOETE KavEVA Bapu QVTIKEIMEVO TTAVW OTNV
TTOPTA KAl PNV EMTPETTETE O€ TTAIdIA va KaBioouv
TTavw TNG. MTTopEi va TTPOKAAECETE AvVATPOTIN TNG
OUOKEUNG | BAGPBN O0TOUG MEVTECEDEC TNG TTOPTAG.

36. H cuokeur Ba TpETTEl va aTTOOUVOEETAI ATTO TNV
TTAPOXN PEUMATOC KATA TN OIAPKEIA TUXOV OIKIOKWY
KATOOKEUQOTIKWY €pyaoiwv. Metd tnv oAokAripwon
TWV EPYACIWY, N ETTAVACUVOEDN TNG TTAPOXNS PEUMA-
TOG Ba TTPETTEI VA TTPAYUATOTTOIEITAI OTTO £€0UCI000-
TNUEVO OEPPIC.
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Ac@daAgia Xpiong HAekTpIkoU PeopaTtog

1. MPOZOXH: AtroouvdéeTe OAEG TIG OUVOELDEIG
TOU KUKAWHOTOG TPOYOdOCOiag PEeUMATOS TIPIV
OTTOKTAOETE TTPOCRAOCT) OTOUG OKPODEKTEG.

2. 2UVvOEOTE TN OUOKEUN O€ YEIWMEVN TTPIC TTOU TTPO-
OTATEVETAI ATTO ACPAAEIQ OCUPPWVN PE TIC TIMEC TTOU
KaBopidovTal oTo OEATIO TEXVIKWYV TTPOIAYPAPWV.

3. AvaBéoTe o€ €€ouaIodOTNUEVO NAEKTPOAOYO va
EYKATOOTHOEI TOV €COTTAIONO yeiwong. H eTaipeia Tou
KATAOKEUQOTH OV QpEPEI euBuvn yia NUIEC TTOU UTTO-
PEi va TTPOKUWOUV AOYW XPrNong TNG CUCKEUNG XWPIG
yeiwon oUPPWVN KE TOUG TOTTIKOUG KAVOVIOUOUG.

4. O1 aoQOAAEIOdIAKOTITEG TNG OUOKEUNG TTPETTEl va
Bpiokovtal og onueio TTpooPdaciyo armd Tov TEAIKO
XPAoTN éTav n cUoKeun BpiokeTal otn B€on TNG.

5. Mnv ayyilete TO QIG hME YUUVA Xépla. Mnv TpaBdTe
TO KOAWOIO yIa VA TO ATTOOUVOECETE ATTO TNV TIPidQ,
TTavTa TPaRATeE YOvo TO PIC.

6. Av XpNOIUOTTOIEITE NAEKTPIKA CUOKEUN, TT.X. MICEP
XEIPOG, KOVTA OTN OUOKeUr, dlac@alieTe OTI TO Ka-
AwdIO peupaTog dev Ba TMaCTE OTNV TTOPTA TNG OU-
okeung. Mtropei va utrooTei (UG N HOVWON TOU Ka-
Awdiou.




7. T1oT€ Pnv TTAEVETE T OUOKeUN wekalovtag n Xu-
vovTag vepo TTavw TnS! YTTapxel kivduvog Bavaoiung
NAEKTPOTTANCIAC.

8. Mn xpnoipoTroleiTe KOAWDIA TTOU €ival KOPUEVA N
EXOUV UTToOTEI NMIA 11 KAAWDIA ETTEKTAONG. XPNOIUO-
TTOIEITE HOVO YV OI10 KOAWDIO.

9. H uypaoia OoTn CUOKEUN] UTTOPEI va TTPOKAAECE!
NAekTpOTTANCia. H ouokeun dgv TTPETTEI TTOTE VA EKTI-
BeTal o€ UTTEPROAIKN uypaaoia.

10. BeBaiwBeite 611 dev UTTAPXEI KATTOIO UYPO ) UYPO-
oia otnv TTPIda OTTOU CUVOEETAI TO PIG TNG OUCKEUNC.

11. Katd 1n Acitoupyia TG OUOKEUNC BepuaiveTal Kal
N TTow €TMPAveIa TNG OUOKEUNG. O1 NAEKTPIKEC OUV-
0€oelIg Oev TTPETTElI va ayyidouv TNV TTiow ETTIPAVEIQ,
aAANIWG PTTOPEI VA TTPOKANBET {NUIG OTIC OUVOEDEIC.

12. Mpooéxete wOoTe TA KAAWDIO CUVOEONG VA [N
oPNVWOOUV OTNV TTOPTA TNG CUOKEUNG KAl va PNV
TTEPVOUV TTAVW OTTO KAUTEG ETTIPAVEIEC. AV TO KOAW-
010 AIWOEI, QUTO PTTOPET VO TTPOKAAEDEI BPAXUKUKAW-
MO OTn OUOKEUN 1] aKOPA Kal QuTIA.

13. ATTOOUVOEETE T OUOKEUN aT1TO TNV TIRIda TTPIV
atmd epyaocie¢ eykatdoTaong, ouvthpnong, kabapi-
OMOU KaI ETTIOKEUNG.




14. BeBaiwBeite 4TI TO QIC TNG CUOKEUNG €XEI €100~
¥x0¢i oTaBepd otV TIPila TOIXOU, YIa TNV ATTOPUYI) ONn-
MIoupyiag oTmiverpwv.

15. Mn XpNOIUOTIOIEITE ATUOKABAPIOTEG YIA TOV KO-
BapIoCPO TNG CUOKEUNG, DIAQOPETIKA UTTOPEI VA TTPO-
KUWEI NAEKTPOTTANEIQ.

16. H ouokeun Ba TpéTTel va eyKaTaoTOOEI e TPOTTO
€TO1 WOTE VA UTTOPEI va aTTOooUVOEBEI TTAAPWG N NAE-
KTPIK €EYKATACTACH. Oa TTPETTEI va TTAPEXETAI duva-
TOTNTA ATTOOUVOEONG ATTO TNV TTAPOXI PEUPATOG HE
XpPron O1aKOTITN ] EVOWMUATWHEV ACPAAEIQ EYKATE-
oTNMEVN OTNV TTAPOXI PEUNATOS TOU KTIPIOU GUU@QW-
VA JE TOV KAVOVIOUO NAEKTPIKWY EYKOATAOTATEWV.

17. H ouokeun gival eEOTTAICPEVN JE KAOAWDIO TUTTOU
IIYII.

18. To onueio ouvdeong Tou KaAwdiou Ba TTPETTEl va
TTPOOTATEUETAL.




B e e
ZYNAEZH HAEKTPIKOY PEYMATOZ

AUTI N ouoKeun TTPETTEl VO yKATOOTABEI KAl va ouvdeBei owoTd atrd
€€oua10d0TnNUEVO TEPPIS KAl CUPPWVA UE TIG 0dNYIEC TOU KOTAOKEUQOTH.

O1 NAEKTPIKEG CUVOETEIG TNG OUOKEUNG TTPETTEI VA YiVOUV JOVO PE Xph)-
On YEIWPEVWY TIPICWV TTOU €ival €COTTAIOPEVEG PE OUOTNPO YEIWONG
EYKATECTNHUEVO OUPPWVA E TOUG KAVOVIOUOUG. ETTIKOIVWVAOTE pe Evav
€€ouO1000TNUEVO NAEKTPOAGYO av dev UTTAPXEl KATAAANAN TTpida yia TO
YEIWPEVO oUoTNUa eKei TTou Ba ToTToBeTNOEi N ouokeur]. O KATAOKEUO-
OTAG Oev QEPEl atTOAUTWG Kauia €ubuvn yia {nUIEC TTOU TTPOKAAOUVTAI
atro TN oUVOEON TNG CUCKEUNG OE [N YEIWUEVES TTPICEG.

To @IG TNG CUOKEUNG Ba TTPETTEI va gival Yelwpévo, BeBaiwbeiTe OTI Kal
n Tpila eival yeiwuévn. To @Ig Ba TTpéTTel va gival TTpooBACIPo PETd TV
eykatadoTaon.

H ouokeur 0ag CUPPOPQUVETAI PE TIG ATTAITACEIG YIA TNV KATNYOPIia TTPO-
oTaciag | kal ytropei va Asitoupynoel uévo pe Xprion KaAwdiou yeiwong.

H ouokeun €xel TrTapaxBei yia nAekTpikA TTapoxn 220-240 V AC, 50-60
Hz kai yia Tnv TpooTacia Tng atraiteital ao@aieia 10-16 A. Av 10 dikTUO
PEUNATOG TNG OIKIAG 0ag OEV TTAPEXEI AUTEG TIG TTPODIAYPAPEGS, ETTIKOIVW-
VAOTE PE évav NAEKTPOASGYO 1) éva £¢ouciodoTnPEVO OEPRIC.

NMPOXZOXH: O1 aoc@aAclodIakOTITEC TNG OUOKEUNC
TIPETTEI va BpiokovTal o€ onueio TTpooBaciyo atrd Tov
TEAIKO XpHoTn OTAV N OUCKEUN BpiokeTal oTn B€on TNC.

NMPOZOXH: To KaAwdIO TTAPOXAG PEUMATOC OEV TTPETTEI
VA £PYETAI OE ETTAQPN UE TA KAUTA JEPN TNG CUOKEUNCG.

NMPOZOXH: Av utrooTei {nuI& 10 KAAWdIO PEUNATOC,
auTO TTPETTEI VA AVTIKATAOTABEI OTTO TOV KATAOKEUQOTH
) TOV QVTITTPOOWTTO TOU YIa OEPRIC ] aTTO TTPOCWTTIKO
ME 1I000UVaNa TTPOCOVTA, VIO TNV ATTOTPOTTN ETTIKIVOU-
Vn¢G KatdoTaong.




H B B
MPOBAENOMENH XPH:H

1. H cuokeun auth £xel oXeBIOOTEI yIa OIKIOKK XPAON. TuXOV eTTayyeA-
MaTIKR Xprion Ba kataoTrioel dkupn Tnv £yyunon.

2. AuT n ouoKeun TTIPETTElI VA XPNOIYOTTIOIEITAI JOVO YIA PayEIpEUQ.
Agv TTPETTEI va XpNOIWOTTOINBEI yia GAAOUG OKOTTOUG, OTTWG YIa BEpuav-
On TOU XWPOU.

3. Aev TTPETTEl VO XPNOIPOTIOIEITE AQUTH) TN CUCKEUI YIa va BepuaiveTe
TATA, VIO VO OTEYVWVETE pouXa I TTETOETEG KPEPWVTAG Ta 0TN AABA, N
yla B€puavon Tou XWPOou.

4. O KATAOKEUOOTAG OEV ATTOOEXETAI KAMiIa euBUvVN yIa OTTOIAOATIOTE
nuia AOyw KOKAG XPAONG 1 KOKNG METAXEIPIONG.

5. H ouokeun ptropei va xpnoiyoTroinBei yia Tnv atréyuén, To Yroiuo
Kal TNYAVIOPA paynTou TUTTOU QPITECOG QEPQl.

6. O weENIPOG Xpdvog (NG TNG CUOKEUNG TTOU TTPOUNBEUTAKATE €ival
10 €1n. AuTd €ival To Xpoviko didoTnua kKatd 1o otroio Ba cival dlaBé-
OIJa aTTd TOV KOTAOKEUAOTH TA AVTAAAQKTIKA TO OTTOIO ATTAITOUVTAI VIO
TNV TTPORAETTOPEVN BIdpKEIa (WG TNG CUCKEUNG.
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FNQPIMIA ME TH £YZKEYH

1. Meydho Tayi diapavToeidolg
oxediou

2. ZuppdTivn oxapa

3. Kavoviko Tayi

4. TudAivn TTOPTA TNG CUCKEUAG

5. AafRA TnG ouoKeung

6. MtouTtoév

7. Nivakag eAéyyou

8. ZupudTtivo oTAPIYUO

9. 'EAacpua kdAuywng avtiotaong

10. KdAuppa atpou
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— j% @ 12. KivnTrpag TTepIoTpopng

MPOZOXH: O1 Topatmdvw €IKOVEG TNG OUCKEUNG TTAPEXOVTAl JOVO Yia AG-
youg Trapouaiaong. AvaAoya JE ToV TTPOIPETIKG £COTTAIGUO TNG OUOKEUNG, N
TIPAYMOTIKA €IKOVa ptropei va diagépel. Aaupdvere utrown Poévo Tn dIKr 00g
OUOKEUN.




* AEEZOYAP (npoqlpaTlKég EgonAlopég) Ta ageooudip SIaQEPOUV avdo-

YO PE TO HOVTEAO TOU TTPOIGVTOG.

Kavoviké Tayi

XpnolyoTolgiTal yia TTapackeudopata {Uung (kouAoUpia, PTTIOKATA KATT.), KOI KOTEWUYHEVA
TPOPIYA.

ZUupMATIVN oXAapa
XpNOIYOTIOIEITAI YIa TNV TOTTOBETNON TWV OTPOYYUAWY TOWIWY, QOPHWY KEIK KATT. OTn oxdpa
Kal To YHOIPo GTn OXAPa.

MeydAo Tayi Siapavroeidoug oxediou

XpNOIYOTIOIEITAI YIa TITAPACKEUGOUATA {UNNG, KATEYUYHEVA TPOPING Kal paynTd poUpvou.

Mikp6 Tayi diapavroeidolg oxediou

XpnoiyoTrolgital yia Tn guAoyR Tou AadioU TTou OTAgel KT TN SIGPKEIO TOU KOTAKOPUPOU
YnoipaTog KOTOTTOUAOU 1 yia TO payeipepa TUTTOU @pITédag aépa péoa o€ GTPOYYUAS Towi
PpITECaG aépa.

ZTpoYYUAS Tayi @piTédag aépa / aro§npavong @pouTwv
H Aertoupyia ammogfipavong kai epITédag aépa XPNOIPOTIOIEITAl yia TPO@IYA TTOU TTPOKEITAI VO
Jayeipeutouyv.

ZTpoYYUAS Tayi @piTédag aépa / aro§npavong @pouTwyv
H Aertoupyia ammogfipavong kai epITédag apa XPNOIPOTIOIEITAl yia TPO@IYA TTOU TTPOKEITAl VO
Jayeipeutouv.

Txdpa eTAPRG

XpNOIYOTTOIEITAI VIO TO WHAGIKO TPOPIPWY OTTWG KPEATOG, MTTIPTEKIWY, KOTOTTOUAOU. Ma T OUA-
Aoyn} Tou AadioU TTou OTAdel KATE TO TNYAVIOUA, TTPETTEI VO XPNOIUOTIOIEITAI N OXAPA ETTOPNG
Tavw oTO peyAAo Tawi dlapavToeidous oxediou.

EpyaAgio kaTakOpu@ng TEPICTPOPHG

XpPNOIYOTIOIEITAI VIO TO KATAKOPUQPO WHTINO KOTOTTOUAOU, VIO TN OXAPa ETTAPAG, VIO TTEPIOTPO-
@r) Tou oTpoyyuAoU TawioU 1) yia payeipepa TOTTOU QPITECAG agpa.

EpyaAcgio @piTédag aépa

XpnoiyoTtrolgital yia TN oTeEPEwan Tou TawioU @PITECaG aépa / atrogApavong @pouTwy TTavw
07O HIKPO Tayi dlapavToeldoug oxediou. To OTEPEWVETE TOTTOBETWVTAG TO OTIG UTTOBOXEG TOU
HIKpoU TayioU diapavTtoeidoug oxediou.

EpyaAgio KaTakOpU@OU YnoiuaTog KOTOTTOUAOU

XpnoiyoTtroleital KaTé TO KATOKOPUPO WHGOIKO KOTOTTOUAOU. TO OTEPEWVETE TOTTOBETWVTAG TO
OTIG UTTOBOXEG TOU pIKPOU TawioU diapavToeidous oxediou.

AaBn Tayio0

XpPNOIYOTIOIEITAI VIO CUYKPATNGN KAUTWY TAWIWV.




Xpnon Tng ZuppdTivng Zxdapag

Eivalr onuavtiké va totroberei-
TE TN CUPMATIVR OXAPA KAl TO
TaWi cwoTa TTAvwW OTA OTNPEiy-
gara.

TomroBetAOTE TN OXApPa 1 TO
Tayi avapeoa oe dUO PAYEG
Kal BeBaiwBeite OTI €€l 100p-
POTIATEI, TTPIV TIPOCOETETE TO
@aynTté. H owaoTh ToTT00£TNoN
@aivetal otn dITAavr] €ikéva.

TEXNIKEZ NMPOAIATPADEZ

KdaTtw avtiotaon 800 W
Mavw avriotaon 600 W
Tdon Tpogodoaiag 220-240 V AC, 50-60 Hz

NMPOZOXH: lNa Adéyoucg BeATiwong TnNG TTOIOTNTAG TNG
OUOKEUNG, OI TEXVIKEC TTPODIAYPAPESG UTTOPEI VA AAAG-
COUV XWpPIG TTponyouevn €100TTOINON.

NMPOXZOXH: O1 mipég TTou dnAwvovTal oTn Crjuavon
TNG OUOKEUNG 1 0€ GANQ EVTUTTA £yypa@a TTOU TTaPE-
XOVTal JE TN OUOKEUN €ival Ol TINEG TTOU ATTOKTABNKAV
0€ EPYOOTNPIOKO TTEPIBAAAOV CUPPWVA PE TA OXETIKA
TTPOTUTTA. OI TINEG QUTEG PTTOPET va dlaPEPOUV avalo-
Yya ME TN XPAOoN TNG OUCKEUNG Kal TIC CUVONKEC TOU TTE-
pPIBAAAOVTOC.
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EMKATAZTAZH THZ XYZKEYHZ

O xwpog Asitoupyiag TNG CUCKEUNG TTPETTEI va TTPOCDIOPICETAI TTPIV TNV
eykardoTaon.

H ocuokeury emTPETTETAI VA XPNOIMOTTOIEITAI WG AUTOVOMN, XWPIG va
EVTOIXIOTEI 0€ VIOUAQTTI. ©@a TTPETTEl va diaTnpEiTal hia aTrdéoTacn acga-
Agiag avaueoa oTn CUOKEUN KAl TOUG TOIXOUG Kal Ta £TTITTAQ TNG Koudivag.
H ouokeur dev TTPETTEI va yKaBioTaTal o€ onueia OTTOU EKTIOETAI O€ I0XU-
pa peupata agpa. Ta dedopéva TNG TTAPOXNAG PEUMATOG OIKTUOU TTPETTE
Va avTIOTOIXOUV OTa OedopEva TTOU avaypa@ovTal oTnv TTvakida TUTTou
TNG OUOKEUNG.

A@ou ouvdeBei To KOAWDIO PEUUATOG, EAEYXOVTAI OI AEITOUPYIEG TPOPO-
d00iag TNG CUOKEUNG KAl OAOKANPWVETAI N dIadIKACIa £YyKATAOTAONG.

NMPOZOXH: Mn xpnOIUOTIOIEITE TNV TTOPTA KaI/ 1 TN
AaBn TépTAC yIa TN METAPOPA A TN METAKIVNON TNG OU-
OKEUNG.

NMPOXZOXH: Mn XpnOIUOTIOIEITE TN CUOKEUN PNEOQ O€
KAEIOTO VTOUAQTTI ] OTO ETTITTEQO TOU OATTEDOU.

NMPOZOXH: Alatnpeite Ta KAVAAIQ agPICUOU aVOIXTA.

NMPOZOXH: OAa 1a €idn emmimAwv koulivag ditTtAa
OTN CUOKEUN TTPETTEN va gival avBekTIKG oTn BeppdTnTa
(TouhdxioTtov 100 °C).

NMPOZOXH: Mnv eykatacTACETE TN CUOKEUR OITTAA
o€ Yuyeia f KatawukTeg. H BepudTnTa TTOU EKTTEUTTETA
aT1TO T OUOKEUN QUEAVEI TNV KATAVAAWON EVEPYEIQG
TWV OUOKEUWV YUENG.
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NMPOXZOXH: EA£yETE TN CUCKEUN YIa TUXOV CNUIG TTPIV
TNV eyKataoTaor TnG. Mn {NTACETE UTTNPETIEG EYKATA-
OTAONG AV N CUCKEUN €XEl UTTOOTEI {NUIA. OI CUOKEUEG
TTOU €XouV UTTooTEl nuIad atroteAoUV KivOuvo yia Tnv
ao@AaAeId 0agG.

NMPOZOXH: O karaockeuaoTrc dev PEPEI EUBUVN YIa
TIG {NMIEG TTOU EVOEXETAI VA TTPOKUWOUV ATTO EPYATIES
TTOU EKTEAOUVTAI ATTO PN €COUCIODOTNHEVA ATOHA KAl N
£yyunon TnNG OUOKEUNG Ba akupwoEi.

NMPOXZOXH: lMpiv ammd TNV eyKaTAOTACH, QPAIPECTE
OAa Ta UAIKG JETOQOPAG KAl Ta £yypaga TTou BpioKo-
VTQl HECQ OTN OUOKEUN.

NMPOXZOXH: H tmrpocToiyacia TnG eykaradotaong peu-
MOTOC aTTOTEAEI €UBUVN TOU TTEAATN.

NMPOZOXH: lNpiv dievepyRoeTE OTTOIABNTTOTE EpyaTia
oTNV NAEKTPIKA KOAwWdIwaon, Ba TTPETTEI VO QPAIPECETE
TNV NAEKTPIKA OUVOEON TNG CUOKEUNG. YTTAPXE! KivOu-
VoG Bavaoiung nAeKTPoTTANCIac.

NMPOZOXH: Kard tnv e€ykaraotacrn TNG OUOKEUNC,
TIPETTEl va TNPNBoUV o1 Kavoveg TTou TTPORAETTOVTAI
OTA TOTTIKA TTPOTUTTA OXETIKA UE TIC NAEKTPIKEG EYKATA-
OTACEIG.
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NMPOXZOXH: To kaAwdIo peupaTog dev TIPETTEN va Ol-

TTAwOEI, va ouvBAiBei, va ouuTtrieoTei, | va €pBel o€
ETTAPN ME KAUTA PEPN TNG OUOKEUNG. Av TO KOAWDIO
PEUMATOC €XEI UTTOOTEI (nNUIA, TTPETTEI VA AVTIKATOOTO-
O¢ei aT1TO €I0IKEUPEVO NAEKTPOAGYO.

NMPOZOXH: NpooTtateloTe TN CUOKEUN ATTO TIC KAIPI-
KEG ouvlnkeg. Mnv TNV a@AVETE va eKTIOETAI O€ NAIOKN
aKTIVOBOAia, Bpoxn, XIOvI 1) TTapOUOIEC CUVONKEC.

NMPOEIAOMOIHZH: Mnv KaAUTTTETE ] EUTTOICETE KO-
VEVA JEPOG TNG OUCKEUNC.

NMPOEIAONMOIHZH: O1 ammooTdTeg cival eCapTtruaTa
TToU £¢ac@aAifouv TNV aoPaAr KuKAogopia aépa ava-
MECQ OTN OUOKEUN Kal Tov ToiXo. O1 aTToOTATEG OTEPE-
WVOVTal TTAVW OTNn CUOKeUr. Mnv a@aipeite TOUG ATTO-
OTATEC.

ATTOoOTATNG




ZwoTh Oéon EykardoTaong

NMPOXZOXH: To dAaTTed0 TTPETTEI VA Eival ApPKETA avOe-
KTIKO YIO va QEPEI TO BAPOG TNG CUCKEUNG KAl OTTOIWV-
ONTToTE AAAWYV OKEUWYV KOU(ivag Kal TPOQIWV UTTOPEI
va XpnoligoTtrolouvTtal TTavw ) JEoa oTn OUOKEUN.

H ouokeun TTpETTEl va TOTTOBETEITAI TTAVW OE PIA OTABEPH Kal ETTITTE-
on em@avela. Aev TTPETTEl va KAAUTITOVTAI O TTEPIOXEG £COEPIOUOU OTO
Tiow PEPOG, OTO eTTAvaw PEPOG Kal OTIC TTAEUPEG TNG OUOKEUNG. Oa
TIPETTEI VA TNEOUVTAI Ol TTAPAKATW EAAXIOTEG ATTOOTACEIG.

°c000

A 10 cm
B 30 cm
C 10 cm

AlaoTtdoeig Tng ZuoKeUng

NAGBeTe UTTOWN T AKOAOUBA OXEDIO KAl TIUEG KATA TNV £yKATAOTOON
TNG OUOKEUNG.
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* 1. Mnxavikdg XpovodIakoTITNG * 4. Mtroutév
2. KoupTri puBuiong Bepuokpaaciag (Oepuootdtng) 5. Wneiakdg xpovodiakoTTng
3. KoupTri AeiItoupyiag payeipEPaTog

MPOZOXH: O1 TINEG TNG EIKOVOG OTOV TTiVAKA EAEYXOU
TTapéXovTal Jovo yia Adyoug TTapouciaong. AapBAaveTe
uTTOWN MOVO ToV TTivaka EAEYXOU TNG OUOKEUNG OQC.




KoupTri PUBuIong Oepuokpaciag (QepuooTdTng)

XpnoldoTroIEiTal yia ToV KaBopIopo TNG Bepuokpaaiog
MOYEIPEPATOC TOU PaynToU TToU Ba PayeIpEUTEN OTOV
PoUpvo. AQoU TOTTOBETACETE TO PaynTO OTOV POUPVO
MTTOPEITE VO pUBWICETE TOV QOUPVO OTNV €TTIBUUNTN
Beppokpaacia TTEPIOTPEPOVTAG TO KOUMTTI puBuIong
Beppokpaaciag. AgiTe TOV TTiVAKA UAYEIPEPATOG OXETI-
KA ME TIG BEPUOKPATIEG HAYEIPEPATOS TWV DIAPOPWV
@ayntwv. H Auxvia BeppooTaTn ofrjvel étav o Bepuo-
oTATNG POAOcEl TN puBuIouévn BepuoKpaaia.

* Kouptri Mnxavikou XpovodIakoTrTn

XPNOIYOTTOIEITAI YIa TOV KOBOPIOKO TOU XPOVOU JaYEl-
péuartog atov poupvo. Otav Aféel o puBuIoUEVOGS XPO-
VOG, QATTEVEPYOTTOIEITAI N TPOPODOUia PEUUATOS TTPOG
TIG AVTIOTACEIG KAl TTAPAYETAl £va NXNTIKO ofjua €100-
Troinong. lMepIoTPEPOVTAG TO KOUUTTI TOU HNXAVIKOU
XPOVOOIAKOTITN, WTTOPEITE va pubuioete TN dIdpKeEIa
MayelpEpaTog o€ 0-90 AETTTA. ZXETIKA PE TOUG XPOVOUG
MAYEIPEUATOG, AVATPEETE OTOV TTIVAKA HAYEIPEUATOG.

* MTTouTOVv

To PTTOUTOV XPNOIKOTTOIEITAI VIO TO HAYEIPEUA WNTOU
KOTOTTOUAOU KaI TN Xprion Tutrou @pITédag aépa. lMNa-
TWVTAG TO PTTOUTOV, N TTEPIOTPOYPN apXicel ( ) A

oTapaTd ( ).




Mn Autéparo Mayeipepa

NMPOXZOXH: 210 yn autouaTo PayEipe-
MO, O XPOVOG MPAYEIPEUATOS TTAPAKO-
AoubBeital atrd Tov XprRoTn.

* XpRon Twv BuBifépevwv Kouptriwv

O1rwg &¢ixvel N TTapdaTTAeupn €IKOva, TTATAOTE TO PuBI-
OMEVO KOUWTTI yIa va Byel £w.

OT1av 10 KOUMTTI £XEl TPARBNXTEI APKETA £EW, PTTOPEITE
Va TTPAYMOTOTIOINCETE TIG ATTAPAITNTES PUBUICEIC TTEPI-
OTPEPOVTAG TO TTPOG Ta OECIA 1] ApPIOTEPA.

Znueiwon: MNa povréAa pe BubI{dueVO KOUuTi, N pUBPION UTTOPEi va
yivel yévov oétav €xel TpaBnxTei €W TO KOUWTTI.




XPHZH THZ ZY2ZKEYHX

Mpwtn Xpron Tng ZuoKeung

A@oU TTPOYMOTOTIOINCETE TIG ATTAPAITNTEG OUVOEOCEIC TNG OUOKEUNG
oUP@wWVa JE TIG odnyieg, TTPETTEI va TTPAYUATOTTOINCETE TA €CAGC yIa TNV
TPWTN XPAoN:

1. AQaipéoTe TuXOV KOAANUEVa auToKOAANTa, 1) Ta aéeooudp atd TO
EOWTEPIKO TNG OUOKEUNG. AQaIPEDTE TUXOV TTPOCTOTEUTIKA MEMPBPAVN
atrd TNV PTTPOCTIVH ETTIPAVEIQ TNG OUOKEUNG, AV UTTAPXEI.

2. A@aipéoTe TN OKOVN KAl TA UTTOAEIMPATA UAIKWY OUOKEUQOiag aTrd Tn
OUOKEUN OKOUTTICOVTAG TO EOWTEPIKO TNG UE £va eAaPPA uypo TTavi. To
EOWTEPIKO TNG CUOKEUNG Ba TTPETTEN va gival KeVO. MNpayuaTtotroioTe Thv
NAEKTPIKI) oUVOEDN TNG CUOKEUNG.

3. XpnOoI1PoTToIVTag TO KOUUTTI pUBUIoNnG Bepuokpaaciag (BepuooTdrn),
puBuioTe TN BepUoOKpaaia 0To PEYIOTO ETTITTEDO KAl BE0TE O€ AsIToupyia Tn
OUOKeUN JE KAEIOTO KAAuppa yia 30 Aetrtd. € auto 1o dIA0TNUA UTTOPEI
Va TTPOKUWEI AiyOog KATTVOG KOl 00un, QUTO €ival QUOIOAOYIKO.

4. AQoU KPUWOEI N CUOKEUN, OKOUTTIOTE TO ECWTEPIKO TNG PE (EOTO VEPO
TTOU TTEPIEXEI MNTTIO ATTOPPUTTAVTIKO KAl OTN CUVEXEIA OTEYVWOTE TIG ETTIPA-
VEIEG JE Eva KaBapO TTavi. Twpa PITTOPEITE va XPNOIUOTTOINCETE TN CUCKEUN.

Kavovikij Xpion Tng ZUoKeUng

1. MNa va ekIVOETE TO PAYEIPEPA, XPNOIUOTTOINOTE TO KOUUTTI pUBUI-
ong Beppokpaaciag (BEpPooTATN) VIO VO pUBUICETE TN BEPUOKpPATia oTnv
oTToia BEAETE VO PayEIPEYETE, avaAoya e ToV TUTTO TOU QaynTou, Kal TO
KOUUTTI pUBUIONG AEIToupyiag payeipéPATOq yia va puBuioeTe TNV €TTIOU-
MNTA AsIToupyia payeipEPaTog.

2. Mtropeite va puBuiceTe TOV XpOVO POYEIPEUATOG OE WIa ETTIBUUNTN
TIUA XPNOIYOTIOIWVTAG TO KOUUTTI UNXAVIKOU XPOVOJIaKOTITN O€ HOVTEAQ
ME MNXAVIKO XPovodIakoTrTh. Otav Afgel o pubBuiopévog Xpovog, O Xpo-
vodIaKOTITNG Ba dlaKOWEl TNV TTAPOXN PEUMATOS OTIC AVTIOTACEIS Kal Ba
TTaPEXEl JIa €IO0TTOINCN WE £vav X0 KOUBOUVIOUATOG.

3. MNa povTéAa pe wneiakd XpovodiakoTrTn, OTav ARgel o Xpovog payel-
PEPATOG TTOU KATAXWPIOOTE, O XPOVODIAKOTITNG ATTEVEPYOTIOIEN TIG QVTI-
OTACEIG KAl TTAPEXEI EVA NXNTIKO Orua.




Ag@aipeon Kai Eykardotaon MNMAdkag KaAuywng Avriotaong Kai
MAdkag KaAUppatog ATpou

A@aip€oTe TNV TTAAKA KOAUPPATOG ATUOU avUWWVOVTAG TNV TTPOG TA
mavw (BA. €ikéva 2). Avupwvovtag Tnv TTAGKa KGAuwng avtioTaong,
MTTOPEITE Va TNV agaipéoeTe (BA. eikova 3). EgapudoTe mn diadikaoia
ME avTioTpo®n COeIpd yIa va ETTAVATOTTOBETACETE TNV TTAGKA KAAUWNG
avtiotaong Kal TNV TTAGKA KOAUPPOTOG OTHOU.

Eikova 1

000

Eikéva 3
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* Xpion Tou NkpIA

1. Otav Tommobeteite TN oXdpa KOVTG oTnV TTAVW avTioTaon, To0 gaynTo
oTn oXAapa Ogv TTPETTEI VA EPXETAI O€ ETTAPN JE TNV ETTAVW AVTiOTAON.

2. Katd 10 payeipepa hJE YKPIA, JTTOPEITE va TTPOBEPPAVETE TOV POUPVO
yia 10 AeTrTd. Av XpeIadeTal, UTTOPEITE VA YUPIOETE TO GaynTo.

3. To @ayntd Ba TTpETTel va gival 0TO KEVTPO TNG OXAPAGS VIO VA TTAPEXE-
TAl N YEYIOTN POK AEPA EVTOG TNG OUOKEUNG.

Na Na Evepyotroinoete To MNKpPIA;

1. ToroBeTAOTE TO KOUUTTI AcITOUpYiag TTAvw atrd 1o UPBOAO Tou YKPIA.

2. XpNnoIUOTTOIWVTAG TO KOUUTTI puBIoNng Beppokpaaciag (BeppoaTdrn),
puBuioTe TNV €mMBUUNTH BEPUOKPATia YKPIA OTn CUOKEUN.

NMPOZOXH: Kpatdre Tnv TTOPTA TG OUOKEUNG KAEI-
OTI KATA TO PAYEIPEUA ME YKPIA.
MNa Na Atrevepyotroinoete To MNKPIA;

PuBuioTe To KoupuTi AciIToupyiag otn B€on atrevepyoTtroinong.

* Xpnoipotroigital MNa WRoipo OAGkAnpou KotdétrouAou

NMPOXOXH: OuunBeite va a@aipéceTe TNV TTAAOTIKNA
Ao atrd TN coUBAa TTEPICTPEQPOVTAG TNV, TTPIV KAEI-
OETE TNV TTOPTA TNG CUOKEUNG.

NMPOXZOXH: Acdopévou o1 N ocuokeun Ba gival Kau-
T META TO PAYEIPEUQ, APAIPEDTE TNV TTEPIOTPEPOUEVN
OoUBAa KOTOTTOUAOU XPNOIUOTIOILVTAG YAVTIQ (poUp-
VOU aVOeKTIKA o€ BepuoTnTa.

NMPOEIAONOIHZH: Edv d¢ev €1mBuEiTE VO JayeIpE-

WeTe YE utroorbnon artuou, dev XpeIdleTal va YeUi-
OETE TNV KOIAOTATA VEPOU.




epioTe TNV KOIAOTNTA VEPOU APAIPWVTAG TO KAAUPMG aTuou (BA. o€-
Aida 25). (BA. eikdva 4). TotroBeTOTE TO £pYaAEio KATOKOPUPNG TTEPI-
OTPOYNAG OTNV UTTODOXN TOU, OTTWG OEIXVEI N TTOPAKATW €IKOVA (BA. €I-
KOva 5). TOTrToBeTAOTE TO £PYAAEiO KATAKOPUPOU WNOiUATOG KOTOTTOUAOU
OTO MIKPO Tawi dlapavToeldoug oxediou. (BA. eikéva 6, 6.1) Apou oTepe-
WOETE TO TTOUAEPIKO KEVTPAPOVTAG TO TTAVW OTO EPYAAEIO KATAKOPUPOU
WYNOoiNaTOG KOTOTTOUAOU, TOTTOBETAOTE TO MIKPO TaWi SlauavToeidous OXe-
diou 01O KEVTPO TOU epyaAgiou KABETNG TTEPIOTPOPNAS (BA. eikdva 7).

Eikéva 4 |

Eikéva 6,1

A@OTOU KAEioETE TO KAAUMPMO TNG OCUOKEUAG, BECTE TN OUOKEUR OTN
AgIToupyia KATW-TTavw avtiotaong + aveuioThnpa ( - ) Kol pub-
MioTe Tn Bepuokpacia Beppoatdarn otoug 180 °C. Metd ammd 10 Aetrtd
TTPoBEpuavong, JayelipéwTte 1o @aynTo yia 60-70 Aetrtd. MNMpocbéoTe
oTo Tawi Aiyo vepo yia eUKOAO KaBapiouo.




Oéocig Kai XpRon Twv ZTnpiyydtwyv

Ixdpa 4 <
Ixapa 3 <

Zxapa 2
Zxapa 1

Ymdpyouv 4 B€0¢€ig oTnNPIYUATWY OTN CUOKEUN 0ag. AUTEG O BEOEIg
oTNEIYMATWY TTAPOUCIAlOVTal OTIG TTAPATTIAVW EIKOVEG.

MTTOpEiTE VO TOTTOBETACETE TO KAVOVIKO TAWI, TO TETPAYWVO TaWi @pI-
TECAG aépa / atrognpavong @EOUTWV ) TN CUPUATIVN OXAPA OTIG ETTAVW
KAl KATW B€0€Ig OTTWG XPEIGETal.

EykatdaoTtaon Kai A@aipeon ZUpHATIVWV ZTHPIYHATWY

Ta ouppdTiva oTRPiyMOTa avUWWVoVvTal TTPOG Ta eTTAVW (BA. €IKOva
8). Apou a@aipebolv o1 KATW TTEIPOI, T CUPUATIVO OTNPIYMOTA WTTO-
pouv va TpafnxTouv TTpog Ta péoa (BA. eikéva 9) kal va agaipebouv
(BA. eikéva 10). ExteAéoTe Tn diadikaoia Pe avTioTpopn OEIPA YIa Va
ETTAVOTOTTOOETAOETE TA CUPUATIVO OTNPIYHOTA.

Eikéva 8 Eikéva 9 Eikéva 10




* AEITOYPIIEX KAl XAPAKTHPIZTIKA MArEIPE-
MATOZ

Tautéypovn AeiIToupyia KATwW avTtioTaong kal avepioTipa. O Bepudg aépag katave-
METQI OUOIOPOPPQ KOl YPAYOPQ o€ OAN T CUCKEUR XApn OTOV AVvEUIOTAPA. Xpnoiuo-
TTOIEITAI VIO TO PAYEIPEPA PAYNTWV OTTWG KEIK GPOUTWY KATT.

Tautéypovn AeiToupyia kaTw Kal TTdvw avTiotaong kal avepioTipa. O Bepudg agpag
KOATAVEUETAI OUOIOMOPPA Kal YPHyopa o€ OAN Tn OUOKeUR Xdpn OTOV QVEUIOTAPA.
Aeiroupyia KatdAANAn yia va payeipeveTe €idn 0TTwG KEIK, Aaddvia, Kpéag. MTTopei
€TTIONG va XpNnoIyoTroinBei yia payeipepa TUTTou QPITE(OG agpa.

Tautéypovn Aeimoupyia KATw Kal TTavw avTiotaong. To @ayntd BeppaiveTal TauTod-
Xpova atrd KaTw Kal atro TTavw. AuTd TO TTPOYPAUMA UTTOPEI va XpNOIUOTIOIEITAl VIa
TO PAYEIPEPA TPOPIHWYV OTTWG KEIK, UTTIOKOTA Kal KOUAOUPIA.

Aeiroupyia erdvw avriotaong. XpnolgoTrolgital yia Tn B€puavan TTOAU JIKPWYV KO-
HOTIWV @aynTou 1 yia TO YACIYO TNG ETTIQAVEIAG TOU GAyNTOU TTOU PAyEIPEVETA.

Aeiroupyia kaTw avriotaong. ETAEETE auTd TO TTPOYPAUUA KATA TO TEAOG TOU XPO-
VOU JOYEIPEUATOG av BEAETE va WnBEei KOAA Kal TO KATW PEPOG Tou gaynTou. MTopei
€TTiONG va Xpnaoiyotroindei yia TEIWo yiaoupTioU  KaBapIouod Pe aTuo.

XpNOIYOTIOIEITAI YIa TOV QWTIOPO TNG oUOKeUnG. H Adutra Asimroupyei autéupata o€
OAEG TIG AsITOUPYIEG POYEIPEUATOG.

NMPOZOXH: O1 AsiToupyieg PayEIPEPATOC UTTOPEI VO
MNV €ival idle¢ o KABE PovTéAo. AauBAvVETE UTTOWN
OaG MOVO TIC AEITOUPYIEC MAYEIPEUATOC TTOU OIOOETEI
N OUOKEUN OaG.
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NMPOTAZEIX MATEIPEMATOZXZ KAI NMPOEIAOMNOIHZEIZ
2TOUG TTIVOKEG TTOU AKOAOUBOUV, UTTOPEITE va PPEITE TIG TTANPOPOPIES

OXETIKA JE TOUG TUTTOUG PayNTOU TTOU €XOUNE OOKIPNACEl OTA EPYOOTHPIA

MOG Kal TIG TIHEG TTou TTpoadiopicape. O1 xpOvol PJayEIPEPATOS UTTOPEI

va dla@EPouV avaloya JE TNV Taon PEUPATOS DIKTUOU, TNV TTOIOTNTA KAl

TTO0O0TNTA TWV CUCTATIKWY TTOU Ba payelpeuTouv Kal Tn Beppokpaaia.

Ta @ayntd TTou PayelipelovTal JE AUTEG TIG TIMEG EVOEXETAI PNV €ival TNG

TTPOTINNONG 0ag. MTTopEiTe e DOKIPEG va TTPOCDIOPICETE DIAPOPETIKES

TIMEG VIO VA ETTITUXETE DIAPOPES YEUOEIG KAl ATTOTEAECUATA TTOU €ival TNG

TTPOTIUNONG 0aG.

NMPOXZOXH: X2¢ TrepIiTTTWON MAYEIPENATOC UE OTEPED
NITToG 1) uypO AGdI, gival TTIKiVOUVO va a@QrOETE TN OU-
OKEUN XWPIg €MTAPNOCN, QUTO UTTOPEI VA TTPOKAAECEI
TTUpKayId.

NMPOXOXH: BeBaiwveoTe 0TI N TTOPTA TNG OUOKEUNG
gival TEAEIWG KAEIOTH) agou TOTTOBETHOETE PaynTo PEoa
OTO POUpPVO.

NMPOZOXH: Mtmropei va €CEABEI ATUOC OTAV AVOIYETE
TNV TTOPTA TNG OUOKEUNG. 2TABEITE Aiyo TTiOW Kal TTEPI-
MEVETE va QUYEI O ATUOGC.

NMPOXZOXH: Kata tn xpron, ol E0WTEPIKES KAl ECWITE-
PIKEC ETTIPAVEIEC TNG CUOKEUNC ATTOKTOUV UWnAr B¢gp-
Mokpacia. KaBwg avoiyete TNV TTOPTA TNG OUOKEUNG,
oTaBciTeE Aiyo TTiOWw yia va amroQuUYETE TOUC KAUTOUG
ATMOUG TTOU Byaivouv aTTO TO E0WTEPIKO TNG. YTTAPXEI
KivOUVOG EYKQUUATWV.
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NMPOXZOXH: To xépl cag NTTOPEI va KAgi aTTO E0WTEPI-
KA TTAQioI0 TNG OUOKEUNG, XUMEVA @aynTd, KAUTA age-
ooudp Kal Kauto atud. OTtav TOTTOBETEITE ) APAIPEITE
PaynTo atrd TNV KAUTH CUOKEUN KATT., XPNOIUOTIOIEITE
TTAVTA YAVTIA QOUPVOU aVOEKTIKA o€ BepuoTNTA.

NMPOZOXH: Mn payeipeUeTe TO aynTO TOTTODETWVTAG
TO atreuBeiag TTavw oTov dioko / oTn oxapa. TotroBe-
TAOTE TO PAyYNTO OTOV POUPVO PECA O€ EVa KATAAANAO
ageoouap.

NMPOXZOXH: lNpooéxete KaTd TN XPHon aAKOOA oTa
@eayntd oac. To ovoTTveuua eCaTpileTal o€ UWNAES
BepUOKPATIEG KAl PUTTOPEI VA TTPOKAAECEI QWTIA AV Ol
QTHOI £pO0oUV O€ ETTAPI PE KAUTEC ETTIPAVEIEG.

NMPOZOXH: Mn Bepuaivete KAEIOPEVA METAAAIKG dO-
Xeia kal yuaAiva Bada. H trieon ptropei va TTPOKAAECE!
EKPNEN Twv YUaAivwy Badwv.

MPOXZOXH: loTé pn XpNOIYOTIOIEITE TO XAPTI Ynoi-
MOTOG 0€ BepuoKpadiec UWPNAOTEPEG ATTO TN PEYIOTN
BepuoKpacia Xpriong Trou avaypagetal o€ autd. Mnv
TOTTOBETEITE TO XAPTi WYNOoiyaTog TTAvVW oTn BAcn NG
OUOKEUNG.

NMPOXOXH: TotrobetrioTe TO XOPTi YNOiUATOG HAdi ME
TO PaAynNTo YECA O€ TTPOBEPUAOCUEV OUOKEUN, TOTTO-
BeTWVTAG TO JEOA O€ €va PAYEIPIKO OKEUOG N TTAVW O€
éva ageooudp TNG OUCKEUNG (TaWi, CUPUATIVI OXAPQ
KATT.).
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NMPOXZOXH: lNa va atmo@uyeTe TOV KivOUVO E€TTAQPNC

TOU XAPTIOU YNOiPATOC PE TIGC QVTIOTACEIC TNG OUOKEU-
NG, APAIPECTE TA THAMATA XAPTIOU TTOU £CEXOUV ATTO TO
ageooudp 1 1o doxeio.

NMPOXOXH: Mnv TtotroB¢eteite diokoug ) Tawid Yynaoi-
MaTog, TMATA 11 aAOUMIVOXaPTO aTTeuBeEiag TTdvw oTn
BAon Tou E0WTEPIKOU TNG CUOKEUNG. H BepudtnTa 10U
OUOCOWPEUETAI PUTTOPEI va TTPOoKaAETEl (NUIG oTn Bdon
TOU ECWTEPIKOU TNG OUOKEUNG.

NMPOXOXH: Ta TTAaoTIKAG OKEUN, Ta OTTOIO OEV Eival av-
BeKTIKA o€ BepudTNTA KOl O ATPO, UTTOPEI va Alluoouv
o€ UYPNAEC Beppokpaaieg Kal va TTPoKaAéoouv CnUIa
OTn OUOKEUN. XPNOIJOTIOIEITE YOVO TTAACTIKA OKEUN
TTOU €ival avOeKTIKG o€ BepudTNTA KOl 0€ ATPO. TnpEiTe
TIC CUOTAOEIC TWV KATAOKEUAOTWYV TWV OKEUWV.




MINAKEZ MATEIPEMATOX
NMPOZOXH: Oa Ttrpétrel va TTPoBePUAVETE T OU-
okeun yia 10 AETTTA TTpIV TOTTOBETACETE TO PayNTO.
®ayné waventiatos | uavemiparos (C) | voptuaroe. | platros (hewr)
Kéik o€ Tawi 170-180 2 25-30
MiKp Kéik 180 2 30-40
KEIK @poUTwy 180-190 1 4555
Mmpdouvi 170-180 2 25-35
MavreoTravi 200/ 150 * 1 35-40
MnAéTiTa 200 1 65-75
KaTewuypévn Tritoa - 200 2 15-20
KaTEWUYREVEC TTOTATEC - Méyion 1 30-35
MaTareg oykpaTév 200 1 35-45
Eidn {0png 190-200 2 20-25
Wi - 180-200 2 30-35
EiSn {0png TUTIoU TawIou 180 2 30-40
TuIXTé: €1 Z0pNg . 180 2 30-35
MmiokéTa - 180-200 2 15-20
Eidn cgoNidTag 180 2 20-25




Kououpdkia - 160-180 2 20-30
AaZévia 200 2 30-40
Kig 220 1 65-75
KoTéTouAo payou - 180-200 2 55-65
Kpéag payol - 180-200 2 115-125
KoTopTIouKIg - Méyiom 1 20-25
Kegredakia B - Méyiom 1 20-25
POAGKIQ KOTOTIOUAOU - MéyioTn 1 30-40

* Mnv TTpoBeppdveTE TOV QOUPVO. ZUVIOCTOUHE MAYEIPEUA OTOUG
200 °C yia Tov pIoO Xpovo payeipéuatog, kal otoug 150 °C yia Tov
UTTOAOITTO HICO.

O1 xpbvol payelpéPaTog UTTOPEi va gival JIKPOTEPOI KATA TO PayEipeEpa
XWPIC avePIOTAPA, O CUYKPION WE TO MAYEIPEPA UE AVEUIOTHPA.

* MH=IMO INAOYPTIOY

MpocoBéoTe 1 KOUTOAIA TNG COUTTAG OTTITIKO yiaoupTl o€ 1 AiTpo yaAa
o¢ Beppokpacia dwaTiou Kal avakatéWTte. ToTToBeTAOTE TN CUPUATI-
vn oXapa oTo OTHPIYMA 1 Kol TOTTOBETAOTE TO PEIYUA YAAOKTOG-UayIAG
TAvw oTn oxdpa. MNupioTe TO KOUWTTI PUBUICNG TNG BEPUOKPATIag Kal
TO KOUMTTI A&ITOUpYiag payeipEPaTog 0TN AEIToupyia yiaoupTiou ( )
KQl PUBKIOTE TOV XPOVOBIaKATITN OTn XelpokivnTn Acimoupyia (V1) (yia
Ta TTPOIOVTA PE XPOVOBIaKOTTTN). AQHOTE TO HECO OTOV QOUPVO Yia 5
wpeG. MeTd atrdé autd 1o dIACTANA, APAIPECTE TO YIAOUPTI TTOU £XEI TTH-
¢el atrd 1o PoUpvo, YUETE TO 0€ Bepuokpaaia dwuaTiou Kal aPAOTE TO
O€ NPEMia oTo Yuyeio yia 24 WpeG e KAEIOTO KAAUPa. MeTd atrd autd
T0 dIACTNUA, TO YIOOUPTI €ival ETOINO YIA KATAVAAWOT.
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* AlMO=HPANZH

NMPOZOXH: Mnv TTpoBepuaiveTe TOV pOUPVO YIa TV
atrog¢ipavon.

Davnté AsgiToupyia Oegppokpacia ZTAPIYHA Aidpkela payeipé-
Yn HayEIpEPATOG payeipéparog (°C) | payeipéparog HaTog (WPEG)
MTravaveg oe @ETeg - 80-100 2 4-5
MAAa o€ QETeg - 80-100 2 4-5

NMPOXOXH: Ta oTtnpiyuata payeipéPaTog 1I0XUoUV
MOVO YIa TO TETPAYWVO TaWi aTTo¢rpavong.

NMPOXOXH: H atmoripavon mpETTeEl va TTPAYUOTO-
TToIEiTal HOVO OTO €10IKO TAWi aTTOEAPAVONG.

NMPOXOXH: Mnv avoiyete TV TTOPTA TNG CUOKEUNC,
€WG OTOU OAOKANPWOEI N diadikaaia armroghpavong.

NMPOXOXH: Ooo AeTTTOTEPEG Eival OI YETEC, TOOO AI-
YOTEPOG XPOVOC ATTogrpavong Xpelaleral Kal 1o Apw-
MO TWV TPOYiwV dlatnpeital KaAUTEPQ.

NMPOZOXH: To xépl oag utropei va Kaei ammd eow-
TEPIKA TTAQICIO TNG OUOKEUNG, XUMEVA @aynTd, KAuTd
ageooudp Kal kautd atud. Otav agalpeite atro¢npa-
MEva ppouTa aTrd T OUCKEUN, XPNOIMOTIOIEITE YAVTIO
(POUPVOU aVOEKTIKA o€ BepUOTNTA.
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* MAFEIPEMA ME YMOZTHPI=H ATMOY

O1 BiITapiveg Kal Ta avopyava CUCTATIKA dIaTneouvTal KATd TO PayeEi-
PEMA OTOV OTUO.

To payeipepa pe uttoorOnon aTuou dIaTNPEI T APWHATA TWV TPOPI-
MWV KOAUTEPA ATTO TO KAVOVIKO Jayeipepa. ETTiong, pe autov Tov 1po-
0, Ta TPO@IUA BIATNPOUV Ta PPECKA KAl QUOIKA TOUG XpwuaTta. H ka-
TavaAwon vepou eEaptaTal atrd ToV TUTTO TOU TPOQIKOU Kal ToV XpOvo
Mayelpéuatog. Avaloya Pe ToV TTPOAIPETIKG €COTTAIOUO TNG CUOKEUNG,
MTTOPEITE VO TTPAYMATOTIOINCETE PAYEIPEPA PE UTTOOTAPIEN aTPOU JE
OUO JIOPOPETIKEG HEBODOUG.

NMPOEIAOINOIHZH: Mn XpnOCIUOTIOIEITE ATTECTAYME-
VO, QTTIOVIOPEVO N QIATPAPICHEVO VEPO. XPNOIKOTIOI-
€iTE HOVO EPPIOAWMEVO VEPOD. To vePO dev TTPETTEI VA
QvTIKOTOOTABE atTd dloAUPATA TTOU €ival €UPAEKTQ,
TTEPIEXOUV OIVOTIVEUUA ] oTEPEQ owuaTidla. MoTE un
XPNOIMOTTOINCETE METAAAIKO vEPO 1] GAAa uypd!

NMPOXZOXH: Av n ouokeur) d100€Te1 TN AsIToupyia pa-
YEIPEPATOG PE UTTOOTAPIEN ATHOU, EAEYETE AV UTTAPXEI
VEPO PEOA OTIG KOIAOTNTEG VEPOU AV MPETAKIVEITE TN
OUOKEUN 0€ AANO HEPOG. AV UTTAPXEI VEPO OTA doXEia
TTPETTEI va TA AOEIACETE.

NMPOZOXH: H péyiotn TToooTnTa TTARPWONG €ival
200 ml.

NMPOZOXH: Otav mpocBETeTE VEPO, TTOTE NV UTTEP-
Beite TN orjuavon PEyioTng oTadung!

NMPOXZOXH: lNa kaBe diadikaoia payeipEPaTog, -
PEITE TNV TTOCOTNTA VEPOU VIO TO GaynTd CUUPWVA UE
TOV TTivaKa JAYEIPEPATOC.




Eikéva 11

Eikéva 12

Avoitte TNV TTOPTA TNG OUOKEUNG (BA. €IKO-
va 11). AvugwvovTtag T0 KAAUPua atuou (BA.
oehida 24), yepioTe TNV KOIAGTNTA vEPOU (BA.
eikéva 12,13). Katdétmmv KAgioTe TO KAAUPPQ
atpgou (BA. eikéva 14). KAgiote 10 KAAUPPQ
TNG OUOKEUNG Kal TTpoBepudveteé TNV yia 10
deuTepOAeTTTa. META TNV TTPOBEPUAVOTN, PTTO-
PEITE VO TOTTOBETNOETE TO PAYNTO PECA OTN
OUOKEUN.

Eikéva 14

Eikéva 15




KaBapiopdg Tng KoilAdétnTag NepouU 21n Bdon Tou ®oupvou

Avaloya e TN oUXVOTNTA PAYEIPEPATOG PE UTTOOTHPIEN ATUOU-EUKO-
Aou kaBapiopoU e vepd Kal T oKANPOTNTA TOU XPNOIKOTTOIOUNEVOU
VEPOU, UTTOPEI VO OXNMATIOTOUV AEKEDEC ATTO AAATA OTNV KOIAOTNTA VE-
pou TToU UTTdpXEl 0TN BAon Tou poupvou. MeTd aTro kKaBe 2 A 3 XproEIg,
yia va OIaAUCETE Ta AAATA TTOU PTTOPEI VO OXNMUATIOTOUV OTNV KOIAOTN-
Ta vePoU OTNn BACN TOu YoUpPVoU PETA TIG BIAdIKACIEG HAYEIPEUATOS UE
uttoonbnon aTtuou-eUKoAoU KaBapIioPoU Pe aTuo:

1. MpooBéate 350 ml Aeukd EUdI (N TTePIEKTIKOTNTA TOU EUBIOU O€ 0&U
dev TTPETTEl va uTTePPaivel To 6%) oTnv KOIAGTNTA vepou oTn BAon Tou
poupvou.

2. Mepipévere TouhaxioTov 30 AeTTTd yia va diaAucel To EUdI Ta KaTA-
Aoitta aAdTwyv o€ Beppokpaacia TTePIBAAAOVTOG.

3. KaBapioTte TNV KOIAOTNTA vEPOU HE €va PAAaKO uypd TTavi Kal OTe-
YVWOTE TNV PE Eva oTEYVO TTavi.

NMPOEIAOMNOIHZH: Mn xpnoiuoTrolgite KaBapIoTIKA
TTOU TTEPIEXOUV OCEQ 1] XAWPIO YIa VO KABapioeTe TNV
KOIAOTNTA vEPOU OTn Bdon Tou oupvou. Mnv kabapi-
CeTE PE CUOIPO TO AAATA TTOU PTTOPEI VO OXNMATIOTOUV
oTNV KOIAOTNTA vEPOU OTn BAon Tou poupvou. Alagpo-
PETIKA, TO TTPOIOV Ba uTToOTEl {NUIA.




Mivakag Mayeipéparog Me Yrootiipi§n ATpuou

NMPOZOXH: Oa Trpétrel va TTPOoBEPUAVETE TN OU-
okeun yia 10 AeTTTd TTPIV TOTTOBETHOETE TO PaynTo.

PaynTé I\snogpyiq eepHoquoi? Zn"]p!vpa X'pévog Hayel- I'Iocré’nmm

HayEIpEPATOG payeipéparog (°C) payeipépartog | pépartog (AemT.) | vepou (ml)
Eidn ¢uung 200 2 25-30 120
Ywpdkia 200 2 35-40 120
Solopdg 200 2 40-45 100
Kotravdkia kotédtrouhou 200 2 35-40 100
Prepolyeg KOTOTTOUAOU 220 2 30-40 100
Kévtpa @iAéTo 220 2 45-50 100

Av gival EQIKTO, YIO TO PMAYEIPEUA JE ATHO XPNOIUOTIOIEITE OKEUN WE OIATPNTO
TuBpéva. 'ETol dlac@alilete OTI 0 aTtuOg @BAvel oTa TPOPINA aTTO OAEG TIG
TIAEUPEC WOTE VA PAYEIPEUOVTAI OUOIOUOPYA.

Av BéAeTe va xpnoIPoTIOINoETE TTAQCTIKG OoxEia, TTANPoPopnBEiTe aTrd Tov KaTa-
OKeUaOoTH Tou doyeiou av To doyEio €ival KATGAANAO IO Tn CUCKEUN).

Ta TTopoeAavIva, KEPAMIKA ) TTHAIVa OKeUN BeV €ival TTOAU KATdAANAa yia payei-
pepa oTov aTud. Adyw Tou PEYGAOU TTAXOUG TOUG OV Ayouv KOAA Tn BepudTtnTa
KOl ETTOPEVWG, WTTOPEI O ATTAITOUPEVOI XPOVOI va €ival TTOAU PeyaAUTeEPOI aTTO
TOUG XPOVOUG MAYEIPEUOTOG TTOU UTTODEIKVUOVTAI OTOV TTIVAKA HOYEIPEUATOG.

NMPOXZOXH: MTtropei va €€ENBeI aTog dTav avoiyeTE
TNV TTOPTA TNG CUOKEUNG. 2TABEITE Aiyo TTIOW KAl TTEPI-
MEVETE va QPUYEI O ATHOG.

NMPOXZOXH: To x€épI cag PTTOPEi va Kagi atrd ecwTEPI-
KA TTAQiOI0 TNG OUOKEUNG, XUMEVA aynTd, KOUTA age-
ooudp Kal Kauto atud. Otav agalpeite To KAUTO Qayn-
TO aT1TO TN OUCKEUN, XPNOIMOTIOIEITE YAVTIO (POUPVOU
avOekTIKG o€ BepudTnTO.




B e e
* MAFEIPEMA 360° TYMOY ®PITEZAZ AEPA

Avoite TnV TTOPTA TOU PoUpvou (BA. eikdva 16). ToTroBeTrOTE TO £pya-
A€i0 KATAKOPUPNG TTEPICTPOPNG OTNV UTTOdOXI ToU, OTTWG OEiXVEl N TTa-
paKATwW €IkOVa (BA. eikdva 17). TotroBeTrOTE TO EpyaAcio epITECag agpa
OTO JIKPO Tayi dlapavTogidoug oxediou (BA. eikdva 18). 2Tn cuvéxela, To-
TTOBeTAOTE TO TAWI PPITECAC aEpa TTAvw OTo epyaAeio @pITECag agpa. (BA.
elkova 19) AQouU TOTTOBETACETE TA TPOPIPA VIO PAYEIPEPA TUTTOU PPITECOG
aépa hJEoa OTO TaWi QPITECOC agpa, TOTTOBETHOTE TO TAWI KEVTPAPIOUEVO
TTAvw OTO £pYaAEio KaTakdpueng TTEPIOTPOPNG (BA. eikova 20).

Eikéva 16 7 Eikéva 17

Eikéva 18 Eikéva 19 Eikova 20

A@oU KAgioeTe TO KAAUPUO TNG OUOKEUNG, UTTOPEITE va TNV BEoETE
oe Aeitoupyia @PITECOG agpa [KATW-TTAVW avTioTaon + AvePIoTAPOG

( - )] Kal va JayeipEPETE T TPO@IUA OCUPPWVA WE TIG TIMEG OTOV
TTVOKQ JOYEIPEPATOG.




Mivakag Mayeipéparog Tutrou ®piTéfag Aépa

NMPOXZOXH: ©Oa Trpétrel va TTPOBEPUAVETE TN OU-
okeun yia 10 AETTTA TTpIV TOTTOBETACETE TO PayNTO.

MTropeite va Béoete Tn cuokeur) o€ Aciroupyia @pITédag aépa [Ka-
TW-TTAVW avTioTaon + avepIoTAPAG ( - )] Kal va JayeIpEWPETE TO
@aynTd oUPPWVA WE TIG TINEG OTOV TTIVOKA JAYEIPEPOATOG.

Aemoupvia Ogppokpaacio ITAPIYHO Xpovog pa- Bdpog Bdpog
®daynto pqvcnpéﬁ(‘x’mg HayeipéuaTog Haysipépa- YEIpEPATOG oTpoyyulou TETPAYWVOU
(°C) TOGg (AerrT.) TayioU (g) Tawiou (g)
KaTEWUYPEVEG TIATATEG TN- B . g
vavntéc &) Méyiom 1 25-30 300 500
KaTeuypéveg KOTOUTTOUKIEG - Méyiotn 2 20-30 400 600
Mardreg amd xaAoupr TUTTOU B - ) ~
myavréc /&) Méyiom 2 20-25 350 500
MmpiZoAa - Méyiotn 2 35-45 1000 1500
Kepreddkia - Méyiotn 2 20-30 400 600
Mitoa - 200-220 2 15-25 1 Tepdxio 4 Tepdyio
Mavitépia - Méyiotn 2 25-35 1000 1500
PoAdkia kotéTrOoUAOU - Méyiotn 2 35-45 1000 1500
Kotravdkia kotétroulou - Méyiotn 2 30-40 9 Tepdyio 12 tepayio

NMPOXOXH: Ta oTnpiyuata payeipéPaTog 1I0XUOUV
MOVO YIO TO TETPAYWVO TaWi.

NMPOXOXH: To payeipepa TUTTOU QPITECOC aEpa Ba TTPE-
TTEl VA TTPAYUATOTTOIEITAI IOVO O€ TaWIA QPITECOC aEpQl.

NMPOXOXH: MTtropei va €¢EABEI aTOC KATA TO AvVOly-
MO TNG TTOPTOC TNG OUCKEUNG. 2TaBEITE Aiyo TTioWw Kal
TTEPIMEVETE VA QUYEI O ATHOG.




B e e
ZYNTHPHZIH KAl KAGAPIZMOZ

H didpkeia {WAG TNG OUOKEUNG TTOPATEIVETAI KAl TG TTPORARMATA TTOU
TTAPOUCIAoVTal PEIVOVTOI OV N OUOKEUN KaBapileTal o€ TOKTA XPOVIKA
dlaoTruara.

NMPOZOXH: AtroouvdéeTe TNV NAEKTPIKA OUVOEDN TNG
OUOKEUNG. YTTApXEl KivOuvog NAEKTPOTTANEIAG.

NMPOXZOXH: lNMeplyéveTE VO KPUWOEI N CUOKEUN TTPIV
TNV KaBapioete. O1 KAUTEG ETTIPAVEIEG ITTOPOUV VA TTPO-
KAAEOOUV gykauuaTa.

NMPOZOXH: O xpriotng dev Ba TTPETTEI va PETOKIVEI N
va a@aIpEi TIC AvTIOTACEIG KATA ToV KaBapiopo. MTropei
va TTPOKANBEei NAekTpOTTANCia.

NMPOZOXH: O aTudG uIog OUOKEUNG KaBapiopou We
ATMO PTTOPEI va dIeiIcdUoEl o€ CAPTANATA TTOU AYyOouv
TOV NAEKTPIOUO KOl VO TTPOKAAEOOUV BPaXUKUKAWWQ.
[MOTE YN XPNOIUOTIOINCETE ATUOKABAPIOTH] yIa TOV KaBa-
PIOUO TNG OUOKEUNG.

NMPOZOXH: MoTté unv TTAUVETE Kavéva PEPOG TNG OU-

OKEUNG 0€ TTAUVTAPIO TNIATWYV (EKTOG ATTO Ta ageooudp)!

1. Mnv kKaBapileTe Ta EOCWTEPIKA €EapTAUaTa, TTAQiOIA, TOWIA 1} GAAC
MEPN TNG CUOKEUNG ME OKANPA epyalgia OTTwWG OKANPES BoUpToEg, oUPUA
TpIYipaTog f paxaipia. Mn xpnOIYOTIOIEITE €idN i ATTOPPUTTAVTIKA TTOU
Aelaivouv | xapadlouv.

2. MNepdoTe Ta EOWTEPIKA PEPN TNG OUOKEUNG UE TTAVi JE oaTTOUVADQ,
OKOUTTIOTE TA KAI OTEYVWOTE TA TTIPOCEKTIKA PE £VA HAAQKO TTAVi.

3. KabapileTe TIG YUAAIVES ETTIQAVEIEG PE €I0IKA UAIKG KaBapiopou yia
YUQAI.

4. Mn XpnOIYOTIOIEITE KABAPIOTIKA TTOU TTEPIEXOUV OAEIPATIKEG EVWOEIG
1 udpoyovavepakeg. AUTA UTTOPOUV VA TTPOKAAECOUV DIOYKWON OTN OTE-
yavoTroinon TnG TTOPTAG TNG CUOKEUNG.




5. MNoT€ un XpNOIUOTTOIEITE EUPAEKTA UAIKA OTTWG O&EQ, apaIwTIKA Xpw-
MATWV A aépia OTav KaBapieTe TN CUOKEUN.

6. Xpnaoiyotroigite aTeaTIKO KAAIO (aTTaAd GaTTOUVI) VIO aKABapPOTies Kal
AEKEDEG.

7. KaBapilete Tov TTivaka eAEyxou e €va eAa@pd uypo Travi Kal oTe-
YVWVETE TOV PE EVA OTEYVO TTAViI.

8. H ouokeuny Ba TTpétel va kabapiletal oxoAaoTIKA PETd atmd KAOe
xpNon. 'ET1ol d1euKOAUVETAI N ATTOPAKPUVON TWV UTTOAEINPATWY paynTou
KAl QTTOTPETTETAI N KAUON AUTWY TWV UTTOAEINPATWY O€ TTEPITITWOTN TTOU N
OUOKEUI ETTAVOYXPNOIUOTTOINOET apyoTEPQ.

9. OTTwodATTOTE OKOUTTICETE TTANPWGS KABE UTTOAEITTOUEVO UYPO PETA TN
dladikaoia kaBapiopou Kal kKaBapileTe apéowe OAa Ta @aynTd TTou TITOol-
AidovTal KaTdé TO PayeEipEMa.

10. Opiouéva atroppuTTaVTIKA 1} KABaPIoTIKA PTTOPET va TTpogEviioouV
{nwida otnv em@avela. Mn xpnOIUOTIOIEITE YIa TOV KOBAPIOPO aTToppUTTa-
VTIKQ ) OKOVEG/KPEPESG KOBAPIOUOU TToU XapAadouv, 1 OTTOI0dATTOTE AIXMN-
PA QVTIKEIMEVA.

11. KaBapileTe Kal OTEYVWVETE TN OCUCKEUN Kal Ta a&ETOUdp TNG META
ato Kébe xpnon.

12. KAgiveTe TNV TTOPTA AQOU OTEYVWOEI TTANPWGS TO ECWTEPIKO TNG OU-
OKEUNG.

13. H ouokeun Tpétrel va kabapileTal oXOAAOTIKA yia va aTToQeUyovTal
OUOAPEDTEG OOUEG av OeV XPNOIKOTTOINGEI yia TTOAU Kalpd. AQAVETE TNV
TTOPTA TNG CUOKEUNG AVOIKTH META TOV KaBapIoUO.

14. AvTIKOTQOTAOTE TN OTEYAVOTTOINON TTOPTAG TNG CUOKEUNG AV oXNHa-
TIOTOUV TTOPOI 1] PWYHES. MTTOPEITE VA TTAPAYYEIAETE TN OTEYAVOTTOINON
TTOPTAG TNG CUOKEUNG aTTO TO £¢ouaiodoTnuévo o€pPIG.

15. KaBapilete T cuppdTiva oTnpiyyata oto TTAUVTHAPIO TIATWY 1 YE
€va uypo TMATWYV Kal (EOTO VEPO.

16. Mn xpnoiuotroicite KABAPIOTIKA TTOU XOPAloUV 1 AIXPNPEES METOA-
AIKEG EUOTPEG yIa va KOBAPIOETE TIG YUAAIVEG ETTIQAVEIEG, ETTEION TUXOV
YPOTOOUVIEG TTOU UTTOPEI va dnuioupynBouv oTnv TTIQAvEIa Tou T{auIoU
TNG TTOPTAG TNG CUOKEUNG UTTOPEI va TTpokaAécouv Bpauon Tou T¢apiou.

17. ApaipéaTe TO YUGAIVO KAAUPUGO TNG AAUTTAG TNG OUOKEUNG (BA. avTika-
TAOTAON AQUTTOG OUOKEUNG) KOI OKOUTTIOTE TO [E £VA TTAVI TTOU TO £XETE UYPA-
vel ehAappd pe didAupa uypou TdTwy. KabapioTe 1o pe éva JaAakd Travi.




B B A

* KaBapiopog Mg Atuéd

O arpog mou oxnuaTiCeTal JEOQ 0T CUOKEUN ETTITPETTEI TNV OTTONA-
Kpuvon akabapaoiwyV TToU €X0UV JOAAKWOEL.

1. ApaipéoTe OAa Ta ageooudp atmod
TN OUOKEUN.

2. [MpocBéoTe pIod Aitpo vepd OTO
KQVOVIKO Tawyi Kal TOTTOBETHOTE TO
TaWi OTO KATW OTHPIYHA.

3. lupioTte 1O KOUWTTI A€ITOUpPYIaGg
MayelpEuaTog oTn AsiIToupyia kaba-
PIOHUOU HE aTuo ( ).

4. [upioTe TO KOUWTTi puBUIONG Bepuokpacoiag oto  emiTredo Bep-
Mokpaoiag kabapiopou ye atud [ (70 °C)] ka1 B€0TE O0€ AciToupyia Tn
ouokeun yia 30 AeTTTd.

5. Apou apnroeTe Tn cuokeur va Asitoupynoel yia 30 AeTTTd, avoigTe Tnv
TTOPTA TNG KAI OKOUTTIOTE TIG ECWTEPIKEG ETTIPAVEIEG TNG CUOKEUNG UE Eva
eEAA@PAG uypo TTavi.

6. Na akaBapaoicg TTou dev aPaIPOUVTaAl EUKOAQ, KABAPIOTE Tr CUOKEUN
ME UYPO TIATWY OE XAIApO VEPO Kal £va JAAOGKO TTavi, KAl HETA PE Eva
OTEYVO TTAVi OTEYVWOTE TIG ETTIPAVEIEG TTOU KOBAPIOATE.

NMPOEIAONOIHZH: Kata tn Acitoupyia kaBapiopou
ME aTMO, avapéveTal OTI TO vePO TTOU TTPOCTIOETAI VIa
VO JOAGKWOEl TIC EAA@PIEC akaBapaiec aTo Qoupvo,
€CATMICETAI KAl CUMTTUKVWVETAI TTAVW OTIG ECWTEPIKES
ETTIPAVEIEG TOU POUPVOU KAl TNV TTOPTA TOU POoUpPVOU.
To uypO TToU £XEl CUNTTUKVWOET TTdvw oTnv TTOPTA TOU
(POUPVOU UTTOPEI VO OTALEI OTOV YUPO XWPO OTAV AVOi-
CETE TNV TTOPTA TOU POUPVOU. 2KOUTTIOTE TO GUUTTUKVW-
MO aPEOWC POAIC AVOIEETE TNV TTOPTA TOU POUPVOU.




H B B
ANTIKATAZTAZH AAMMAZ ZYZKEYHZ

NMPOXZOXH: lNa va atmo@uyeTe NAEKTPOTTANSIA, ATTE-
VEPYOTTOINOTE T OUVOEDN NAEKTPIKOU PEUPATOC TTPIV
AVTIKATAOTAOETE TN AQUTTA TNG OUOKEUNG!

NMPOZOXH: lNa va atro@uyeTe eyKAUPATA, TTEPINEVE-
TE VO KPUWOEI N CUOKEUN TTPIV QVTIKATOOTACETE TN AQ-
MTTa TNG OUOKEUNG. OI KAUTEC ETTIPAVEIEC UTTOPOUV VA
TTPOKAAECOOUV eykauuaral

NMPOZOXH: H Adutra 1Tou XpnoIJOTIOIEITAI OTN OU-
OKeun autn Ogv gival KATAAANAN yia Tov QWTIOUO Ol-
KIOKWV XWpwv. O OKOTTOC auTh¢ TNG AQUTTag €ival va
OIEUKOAUVEI TOV XproTn va BAETTEN TO QaynTo.

NMPOZOXH: O1 A\auTITr)PEC TTOU XPNOIYOTTOIOUVTAl OTN
OUOKEUN QUTN TTPETTEI VA £XOUV AVTOX O€ QKPAIES PU-
OIKEG OUVONKEG, T1.X. Bepuokpaaieg TTavw atrd 100 °C.

NMPOXZOXH: 2¢ ouokeuég Pe AQUTTEG aAoyovou: o
XPAOTNG eV TTPETTEI VA KOITAlEl atTeuBeiag TN Adutra
aAoyovou.




MNa Na Avtikaraotioere Tn AduTra;

1. ATTOoUVOEETE TNV NAEKTPIKI) OUVOEDT TNG CUOKEUNG.

2. AQaIp€oTe TO YUGAIVO TTPOCTATEUTIKO TTEPICTPEPOVTAG TO APIOTEPO-
oTpo®a (PBA. eikdva 21). H xprion TTAACTIKWY YaVTIWV UTTOPEI va oag Bo-
NBroel, av OUOKOAEUEDTE VO TO TTEPIOTPEWETE.

3. Katémv agaipéoTe TN AGUTTA TNG CUOKEUNG TTEPIOTPEPOVTAG TNV (BA.
eikéva 22) av gival Tuttou A, i TpaBwvtag TNV (BA. €ikéva 23) av gival
TUTTOU B.

4. ToTToBeTAOTE pIa KaIvoUpyla AGUTTa JE Ta idIa XapaKTNPIOTIKA.

5. ETravaTtotroBeTtrioTe TO YUAAIVO TTPOCTATEUTIKO KOI CUVOEDTE T JOVA-
da 010 OIKTUO PEUPATOG.

Eikéva 21 Eikéva 22 Eikéva 23
Znpeiwon: H cuokeun TTEPIEXEI MIA TTNYA PEUPATOG TNG OTToIa N KAGON
EVEPYEIOKNG atrodoong eival G.
*Na Na AvtikataoTRoere Tnv Tetpdywvn AduTra;

1. ATTOOUVOEETE TNV NAEKTPIKI) OUVOEDT TNG CUOKEUNG.

2. AQaipéoTe TO YUGAIVO TTPOCTATEUTIKO TPARBWVTAG TO TTPOG TO HEPOG
oag.

3. Katomv a@aipéoTe TN AGUTTa TNG CUOKEUNG TPABWVTAS TNV £Ew.

4. ToTToBeTAOTE Ia KaIVOUPYIa AGUTTA JE TA idIa XApOKTNPIOTIKA.

5. ETTavaTtotrofetr|oTe TO YUAAIVO TTPOCTATEUTIKO KOI CUVOEDTE T JOVA-
0a o710 JIKTUO PEUPATOG.




H B B
ANTIMETQMIZH MPOBAHMATQN

MpIv KOAEOETE TO TEXVIKO OEPPIG UTTOPEITE VA ETTIAUCETE TA TTPORARUATO
TTOU €VOEXETAI VA TTPOKUWOUV OTO TTPOIOV EAEYXOVTOG TA TTOPAKATW ON-
Meia.

Znpeia EAéyyou

2€ TTEPITITWON TTOU QVTIMETWTTIOETE KATTOIO TTPOBANUA OXETIKA WE T OU-
OKEUN, EAEYETE TTPWTA TOV TTOPAKATW TTIVOKA KAl DOKINAOTE QUTA TTOU TTPO-

TeivovTal. Av TO TIPOPANUa €TTIEVEL, aTTEUBUVOEiTE OTO KEVTPO OEPPRIC.

Mpo6BAnpa

Meéavn aitia

Ti TPETTeEl va KAVETE

H ouokeun dev AsiToupyei.

Aev uttdpyel TTapoxr peUPaToG.

EAéyEte 6T uTtdpyel TTapoxr peu-
HaTog.

H ouokeun otapardel Katd 1O
Hayeipepa.

H ouvdeon nAekTpIKOU pelpATOG
TNG OUCKEUNG UTTOPET va €xel dia-
KOTTEI.

ATIOKOTOOTACTE T OUVOECN nAe-
KTPIKOU PEUPATOG TNG OUOKEUNG.

ATTEVEPYOTTOIEITOI KATA TO MO-
YEipEpa.

Zuvexouevn Aeiroupyia TTOAU peyd-
Ang didpkelag.

AQRVETE TN OUOKEUN VO KPUWOEI
META OTTO KUKAOUG HOYEIPEUATOG
HEYAANG BIGPKEING.

H ouokeun dev €xel eykaraoTabei
o€ Béon pe KaAO agpIopo.

BeBaiwBeite 611 TNpoUvTal Ta dId-
KEVA TTOU AvVA@EPOVTAl GTO EYXEIPI-
810 TNG oUoKeung (BA. cwaoTr Béon
EYKOTAOTOONG).

MepioadTepa amd éva @ig ouvdEo-
vTal oTnv idla Tpida (Yia OUOKEUEG
ME QIG).

ZUVOEETE POVO €va QIG O€ JIa TTPIdal
(Y10 OUOKEUEG HE QIG).

H e§wrepikA emipdveia Tng ou-
OKEUNG BeppaiveTal TTOAU KOTA
Tn AgiToupyia.

H ouokeun dev €xel eykataoTabei
o€ Béon pe KaAd agpiouo.

BeBaiwBeite 611 TNpOUVTAI TA DId-
KEVO TTOU ava@EPOVTaIl OTO EYXEIPI-
810 TNG OUOKEUNG (BA. owaoTr Béon
£YKATAOTOONG).

H wépra Tng ocuokeung Odev
avoiyel CwoTd.

KartdAoimma @ayntol o@nvwuéva
avaueca oTnv TTOPTA KAl TV E0W-
TEPIKI KOINOTNTA.

KaBapiote kaAd Tn ouokeun Kai
dokiudoTte TAAI va avoitete TNV
TopTa.

To eCWTEPIKO QWG TG CUCKEU-
Ag €ival axvo i dev AsiToupyei.

‘lowg €xel BAAPRN n AduTa.

AVTIKOTAOTAOTE TNV HE AQUTIA TWV
idlwv TTpOdIaypaPwV.

=€VO QVTIKEIMEVO KOAUTITEI TN AG-
JTTa KaTtd 1O payeipepa.

KaBapioTe Tnv €0WTEPIKN ETTIPA-
VEIQ TNG OUCKEUNG Kal EAEYETE TTAAILL

Tivaypa oamé pelpa Katd TV
ETTOPN HE TN CUOKEUR.

‘lowg 10 peUpa va pnv €xel yelwoEei
owaoTa.

MTTopéei va XpnOIUOTTOIEITE Un YEI-
wpévn TTpida.

BeBaiwBeite 611 n TTApoxn pevpa-
TOG £X€l YEIWOEI owOoTd.




MpoBANua

Meéavn aitia

Ti TpETTel va KAVETE

21aE1 vEPO.

‘E€od0¢g aTpou a1rd pwyun oThv
TOPTA TNG CUOKEUNG.

Mapapével vepd péca oTn ou-
OKEUN.

Avéhoya pe TO @aynTo, MTTOPEI
va oxnuari¢etal vepd A atuédg o€
OPIOHEVEG TTEPITITWOEIG. AUTO Bev
gival BAGBN TNG CUOKEUNG.

AQ@NOTE TN CUCKEUN VA KPUWOEI KOl
KOTOTTIV OKOUTTIOTE TNV PE éva Travi
VIO VO OTEYVWOEL

O @oupvog dev BeppaiveTal.

H mopTa TNG CUOKEUNG UTTOPEi va
gival avoIxT.

KAgioTe TV TTOPTA TNG CUOKEUNG.

Ta oToIxeia XeIPIOPOU TNG OCUCKEU-
NG eVOEXETAI VO PNV €XOUV puBuI-
aTei owoTd.

AloBdoTte TNV evoTNTA OXETIKA ME
TN Aermoupyia TNG OUOKEURG (BA.
XPrion TNG CUCKEUNG).

‘lowg €xel kagi N aoc@daAcia A TTECE

0 QUTOUATOG ACPAAEIOBIOKOTITNG.

AVTIKOTOOTAOTE TNV aO0QAAsiad A
TIPAYUOTOTTOINCTE ETTAVAPOPE OTOV
ao@aAeI0dIakOTITN. Edv autd emma-
vahapBavetal ouxvd, KahéoTe Evav
£E0UTI000TNHEVO NAEKTPOASYO.

Byaivelr kamvég amé Tn OU-
OKEUN KaTd Tn AgiToupyia.

MpwTn XPAon TNG CUOKEUNG.

Mropei va Byaivel katrvég amoé Tn
ouokeur. Autd dev attoteAei BAG-
Bn. Metd amé 2-3 kukAoug, dev Ba
UTTAPXE! TTIa KaTTVOG.

Mtropei va utTtdpxel @aynTé péca
OTn OUOKEUN.

AQAOTE TN CUOKEUN VA KPUWOEI KAl
KaBapioTe kKaTdAoITTa @aynToU aTrd
QAUTAV.

Ymdpxel pupwdid Kauévou R
TAAOTIKOU KATA TN XpAon Tng
OUOKEURG.

XpnoipotrolodvTtal péoa oTn Ou-
OKeun okeun atré TAAoTIKG 1 GAAO
UNIKO pn avBekTIké oTn BepudTnTa.

XpnoipoTroigite doxeia KatdAAnAa
VIO UPNAEG BEPUOKPATIEG.

H cuokeun dev payeipelel KOAd.

‘lowg n TTépTa avoiyel TTOAU ouyva

KOTA TO JOyEipEUa.

Mnv avoiyete Tnv TéPTA TG OU-
OKEUAG TTOAU ouyVvd, €KTOG av po-
VEIPEUETE QaynNTO TIOU XPEIGdeTal
yUpiopa. Av avoiyete Tnv TTopTa
TOU @oUpPVOU TTOAU GUXVA, N £0Ww-
TEPIKN Bepuokpaaia Ba Téael, KATI
TTOU UTTOPEi va €TTNEEdOEl TO ATTO-
TEAEOUQ TOU POYEIPEPATOG.
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KANONEZX XEIPIZMOY

1. Mn xpnoiyotroigite TNV TTéPTA KA/ TN AABr] yia TN YETAQOPA A TN
METOKIVNON TNG OUOKEUNG.

2. H petakivnon kai geTa@opd TTPETTEI VA YiveTal JEOA OTNV ApXIKA OU-
okeuaoia.

3. MpooéxeTe OTO £TTAKPO TN CUCKEUR KATA TO POPTWHA / EEPOPTWHA
Kal TO XEIPIOHO.

4. BeBaiwBeite TG N ouokeuaoia €xel KAEioel ye aoc@AAeia Katd Tov
XEIPIOPO KAl TNV PJETAPOPA.

5. MNpooTatéywTe TN CUOKEUNA OTTO EEWTEPIKOUG TTAPAYOVTES (OTTWG Uypa-
oia, vepo, KATT.) TTou uTropei va BAGyouv Tn cuoKeuaaoia.

6. lNpoaoéxeTe va unv TpogevnoeTe {nNUIG OTNV CUCKEUN UE XTUTTAMOTA,
OUVONIYEIG, TITWOEIG KATT. KOTA TOV XEIPIOPO KAl TH METAPOPA KAl Unv TN
OTTACETE | TNV TTAPANOPPWOETE KATA TN AEITOUPYia.

MEAAONTIKEZ AIAAIKAZIEZ XEIPIXMOY

H ocuokeun Ba TpéTrel va QUAGCOETAI KAl VO HETAPEPETAI JECQ OTO Ap-
XIKO KOUTi TNG. Av d¢ev gival dIaBEaIuo To apXIKd KOUTi, N CUCKEUN TTPETTEI
VO TUNIXTET HE TTAACTIKO TTPOCTATEUTIKO ME QUOAAIDEG 1] JE TTAXU XAPTOVI
Kal va €0l o@IxXTA PE Talvia.

MNa va diaTnpeital KAEIOTH N TTOPTA TNG CUOKEUAG KATA TN JETa®OPA, Ba
TTPETTEl va KOAANBEI oTa TTAQiVA TNG OUOKEUNRG PE Talvia.

Mnv ToTTOBETEITE AAAD QVTIKEIUEVA TTAVW OTN OUOCKEUN KOI JETOPEPETE
TNV o€ 6pBia BEon.

MpooéxeTe va PN 0ag TTECEI N CUOKEUN KATA TN HETAPOPA KAl TTPOOTA-
TEUETE TNV ATTO XTUTTHHATA.

AlaTnpeiTe TN CUOKEUR OTNV KAVOVIKA TNG Béon katd Tn dIApKEIQ TNG
METAPOPAG.

Katd Tn petagopd, Ta afeooudp TNG OUOKEUNG Ba TTPETTEI va TTPOOTA-
TEUOVTAI, YIA TNV a1ToQuUyr (NUIAG. [a TN oTEPEWOT) TOUG PTTOPET va Xpn-
oigotroinBei Taivia.
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ZYMBOYAEZ EEOIKONOMHZHZ ENEPIEIAZ

O1 AetrTopépeleg TTou akoAouBouv Ba oag Bondricouv va XpnoIPoTIOoIEi-
TE TN CUOKEUN OIKOAOYIKA KAl OIKOVOMIKA.

1. Méoa 0Tn CUOKEUR XPNOIYOTIOIEITE DOXEID OKOUPOU XPWHATOG Kal
eMayi€ doxeia, TToU €XOUV KOAUTEPO XOPAKTNPIOTIKA PETAPOPAS Bepud-
TNTOG.

2. Katd 10 payeipeua Tou @ayntou, av n cuvTayr r o mivakag Jayeipé-
MOTOG OTO €YXEIPIOIO XPrONG UTTOBEIKVUEI OTI ATTAITEITAI TTPOBEPUAvON,
TTPOBEPUAVETE TN CUOKEUN.

3. Mnv avoiyete ouxva Tnv TTOPTA TNG CUOKEUNG KATA TO PayEipeua.

4. MNpooTraBeite va Pn JayeIpeUETe TTOAAG @aynTd TAUTOXPOVA OTN OU-
OKEUN.

5. Mayeipevete TTOAAATTAG @aynTd TO £va PETA TO AAMo. ‘ETol dev Ba
UTTAPXEI ATTWAEIA BEPUOTNTAG ATTO TN CUOKEUN.

6. 2Bryvete TN cuokeur Aiya AETTTA TTPIV TO XPOVO ANENG TOU YayEIpEQ-
TOG. 2TNV TTEPITITWON QUTHA, MNV AVOIEETE TNV TTOPTA TNG CUCKEUNG.

7. AQriveTe Ta KATEWUYHUEVA TPOPIUA VA CETTAYWVOUV TIPIV TA PJayElpE-
WETE.




H B B
ZYMMOP®QZH ME TOYZ KANONIZMOYZ AHHE KAI
AIAGEXH AMOBAHTQN MPOIONTQN

ATtroppiyTe Ta UAIK&G oUOKeUaOiag e TPOTTO QIAIKO TTPOG TO TTEPIBAAAOV.

H ouokeun auth @épel onuavon cupewva ue TNV EupwTtraiki Odnyia
2012/19/EE OXETIKA PE XPNOIKMOTTIOINUEVEG NAEKTPIKES KAl NAEKTPOVIKES
OUOKEUEG (aTTOBANTA NAEKTPIKOU Kal NAEKTPOVIKOU £€0TTAIONOU - AHHE).
Autr] n Odnyia kaBopilel To TTAQICIO IO TNV ETTIOTPOPN KAl TNV AVAKU-
KAWON METAXEIPIOPEVWV OCUOKEUWYV OTTWG I0XUEI o€ OANn TNV EE.

NMAHPO®OPIEZ INA TH ZYZKEYAZIA

AUTO TO TTPOIOV KATOOKEUAOTNKE OTTO AVAKUKAWOIPO KAl ETTAVAXPN-
OIJOTTOICINA UWNARG TTOIOTNTAG £EAPTHAUATA KAl UAIKA. ETTOpéVWG, pnv
ATTOPPIYETE AUTO TO TTPOIOV PE AAAD OIKIOKA aTTOPPIUPATA OTO TEAOG TNG
WOEENIUNG Cwng Tou. MapadwaoTe To o€ onueio OUAOYAG NAEKTPIKOU Kal
NAEKTPOVIKOU £COTTAICHOU. MTTOPEITE VO PWTAOETE TIG TOTTIKEG OOG APXES
OXETIKA PE auTtd Ta onueia oUANOYAG. ZUPPBAAETE OTNV TTPOCTACIA TOU
TTEPIBAANOVTOG KAl TWV QUOIKWY TTOPWYV AVOKUKAWVOVTAG TA XPNOIUO-
ToiNuéva TTpoidvta. lMpiv TRV amoéppiyn Tou TTPOIOGVTOG, ATTOOUVOEOTE
TO QIG PEUPATOANWIAG YIa TNV ACPAAEID TWV TTAIBIWV KAl KATAOTACTE TO
Mn AsiToupyiko. H cuokeuaaoia Tou TTPOoIOVTOG €ival KOTAOKEUAOPEVN ATTO
QAVOKUKAWOIUA UAIKA, CUPQWVA JE TNV €BVIKA Yag vopoBbeaia. Mnv atrop-
pipeTe Ta AxpNoTa UAIKG cuokeuaoiag padi pe oikiakd r) GAAa atréBANTa,
OAAG TTapPadwWOTE T OTA EI0IKA onueia oUAOYAG €10WV OUOKEUAOIaG,
TTOU £XOUV OPIOTEI ATTO TIG TOTTIKEG APXEG.




