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EuxapioToupue TTou €TMIAEEQTE UIO OUOKEUN TNG YKAMOG IZZY.

A (B4

AlaBAaoTe TTPOOEKTIKA TIG 0dnyieg XPHONG KAl KPOATAOTE TI§ OE
ao@aAéG onueio yia PEAAOVTIKA avagopd, padi ME TRV aTTOdEIEN
ayopdg, n omoia Asitoupyei wg eyyunon (BA. rapakdtw «Eyyinon
Kal E§utrnpérnon MeAatwvy).

* [1piv cuvdéoeTe TN CUOKEUN BEPaIWBEITE OTI N TAON TOU PEUPATOC TNG
OUOKEUNG 0dG QVvTIOTOIXEl atmmoAuTa oOTnv  TA0N TNG NAEKTPIKAG
gyKaTrdoTaong.
* [advTa ouvdEéeTe TN cUOKeEUr oag pe Trpida TTou dlaBETel yeiwon. H un
TAPNON AUTAG TNG UTTOXPEWONG PTTOPEI va 0dnNyNoEl o€ NAEKTPOTTANEia
Kl EVOEXONEVWG O€ 0OBapPO TPAUUATIOUO.
* Mnv a@AveTE TTOTE TN OUOKEUN XWPIG €TTITAPNCN OTaV PPioKETAI O€
AeiToupyia.
* 2TEVA ETTITAPENON €ival aTTapaiTnTn OTAV PIKPG TTAISIA 1) ATOUA UE EIDIKEG
avAyKeG PpiokovTal KOvid OTn ouokeury Otav €ival o€ AeiToupyia.
BeBaiwBeite 611 dev TTaiouV PE TO EEOPTAMOTA A TN CUCKEUTN.
* H ouokeur) dev TTIPETTEI VA XPNOIYOTIOIEITAI ATTO ATOPA ME EIDIKEG
QAVAYKES (CWMATIKES 1) dlavonTikES), TTaudId ] dtoua TTou O dlabETouv
TNV ATTAITOUPEVN YVWON KAl EPTTEIPIA YIA TN XPHON TNG OUOKEUNG, XWPIG
TNV ETMITAPNON KATTOIOU TTPOCWTTOU TTOU YVWPICElI TOV TPOTTO AsiToupyiag
TNG CUOKEUNG Kal Ba gival uTTeUBuvog yia TNV a0PAAEId TOUG.
* Byddete rdvra 10 @QIG a1T6 TNV Trpida:

— Otav d&v TN XPNOIUOTTOIEITE

— Mpiv oroladnrore diadikaocia kabapiocuou ) CUVTAPNONG
* Mn XpNOIUOTIOIEITE TN CUOKEUI VIO OKOTTOUG TTEPA ATTO AUTOUG YIA TOUG
OTTOIOUG TTPOOPICETAl.
* H ouokeury auth TTpoopileTal yiIa XPAON Ot €0WTEPIKO Xwpo. Mn
XPNOIUOTTOIEITE TN CUOKEUN O€ UTTAiBPIO XWpPO.
* Mnv ammoBnKeUETE TN CUOKEUN O€ ECWTEPIKOUC XWPOUG.
* H ouokeun autr) TTpoopileTal uovo yia olkiakn xpron. Kabe dAAn xprion
OKUPWVEI TNV €yyunon.
* EAéyxete katd OlootAuata TO KAAWDIO yia TuxXov @Bopéc. Mn



XPNOIUOTTOIEITE T OUOKEUN €AV TO KAAWDIO €XEI UTTOOTEI POOPAG 1] €xEl
UTTOOTEI BAGRN KATA OTTOI00ATTOTE TPOTTO. AV UTTOWIACTEITE OTI N CUOKEUN
éxel uttooTel BAGRN, ETMOTPEWTE TNV OTO KOVTIVOTEPO £EOUCIODOTNUEVO
KéEvTpo emmiokeuwyv MMNENPOYMIH yia e¢€Taon.

* BeBaiwBeite 611 TO KAAWSIO TPOPOdOUTIag dev EPXETAI OE ETTAPN UE TA
Ce0TA PEPN TNG OUCKEUNG 1 VO EPXETAI O€ ETTAQPI UE AIXMNPES YWVIEG.

* Mnv TOTTOBETEITE TNV CUOKEUR KOVTA O€ €0TiEG BEPPOTNTAG, TTAVW N
OiTTAa o€ €0Tia agpiou, YAt Koudivag.

* Mpiv TN xprion, TOTTOBETAOTE Tn CUCKEUN TTAvw 0€ OoTaBepr, Agia Kal
QAVTIOEPMIKI] ETTIQAVEIQ.

* Mn AgiIToupyeiTe Kal unv TOTTOBETEITE TN CUCKEUN O€ PEPN UE uypaadia n
oe onueia otmou utropei va Bpéxetal. Mn PuBifete Tn cuokeur, TO
KAAWOIO TOU PEUNPATOG 1 TO QIG OTO VEPO | O€ OTTOI0ONATTOTE AAAO UYPO.
* H ouokeury 0 Ba TIPETTEl VO AKOUUTTAEI €UQAEKTA UAIKA OTTWG
KOUPTIVEG, ToiXoug KATT OTav BpiokeTal o€ AsIToupyia.

* XpNOIUOTTOIEITE JOVO PETAAAIKA TOWIA 1} TOWIG aTTO TTUPAVTOXO YUONAI.

* Mnv TomroBereite OTO QOUPVO XOAPTOVI, XOPTi, TTAAOTIKO KalI
TTAPEPPEPN UAIKA.

* Mn XpNOIYOTIOIEITE TO QOUPVO YIa ATTOBRKEUON PaynTou | AAAwvV
£CAPTNUATWY EKTOG ATTO AUTA TTOU TTPOTEIVEI O KATAOKEUAOTAG.

* XPNOIYOTIOIEITE TTAVTA TNV OUCKEUN O€ OTEYVI] KAl ETTITTIEDN ETTIPAVEIQ,
avOeKTIKA OTIC UWNAEG Bepuokpaoieg. Id1aiTEPN TTPOCOXA ATTAITEITAI O€
ETPAVEIEG OTTOU N BepuoKpaacia PTTopEi va TTPOKAAéTEl TIPOPANUA. €
QUTEG TIG TTEPITITWOEIG CUVIOTATAI N Xpnon TpooBeTnG avTIOEPUIKNAG
ETTIPAVEIQG.

* Mnv pixveTe KpUO vEPO OTO TAWI f TN CUOKEU 0aG 000 N ETTIPAVEIA TNG
OUOKEUNG €ival akoun {eoTr). KAt T€To10 YTTOpEi va 0dnynoel o gBopd
TNG ETMPAVEIOG TNG OUOKEUNG — AOYyw TNG yprnyopns oAAayng
Bepuokpaciag Tou UAIKOU NG — KaBwg Kal o€ TTlavo TPAUPATIONO Tou
xpnomn.

» OTT01001TTOTE AABOG OTN CUVOECN OKUPWVEI TNV £yyUNnonN.

* Mnv ToTT0BETEITE TO POUPVO PECA 1) KATW atrd viouAdTTia. O goupvog
Oev evroIxieTal.

* Mnv a@rveTe 1o KOAWDIO TOU PEUPATOS VA KPEWETAI OTTO TNV AKPN TOU
TPATTECIOU/ TTAYKOU ) O€ CNMEIO TTOU PTTOPEI VO TO apTTAgEl KATTOI0 TTaIdI.
Mnv a@AVETE TO KAAWDIO VA OKOUUTTA OTTOIAdNTTOTE (EOTH ETTIPAVEIQA.

* XPNOIUOTIOIEITE TN CUOKEUR O0AG KMOVO yIa TO payeipepa 1o CéoTapa
TWV @aynTwyv cac. Mnv xpnOIYOTIOIEITE TN CUOKEUR Kal Ta EAPTAUATA
NG yIa GAAn amd Tnv evoedelyuévn 1 TIPOTEIVOUEVN OTTO  TOV
KATOOKEUQOTA XpNon.



* Mnv TTpooTTaBACcETE VO AEITOUPYACETE TOV POUPVO HE AVOIXTA ThV
TOpPTA.

* Mn okemdlete T OUOKEUN KAl PNV TOTTOOETEITE OTTOIOOATIOTE
QVTIKEIMEVO TTAVW OTN CUOKEUN.

* O poupvog Ba TTPETTEI Va €XEI ETTAPKN por aépa. AQriOTE TOUAAXIOTOV
10 ekaTOOTA KEVO ATTO TTIOW, 5 €KATOOTA KEVO aTTO TO TTAQI Kol 100¢K.
aTtrd 1o TATWHA.

* [MpboBeTOG €CAEPIOUOG MTTOPEI va QTTAITEITAI OTNV  TTEPITITWON
EKTETANEVNG XPNONG TNG OUOKEUNG YIA PEYAAO XPOVIKO diaoTtnua. M.x.
MTTOPEITE VO avoiteTe €va TTAPABUPO OTO XWPO TTOU XPNOIMOTIOIEITE TN
OUOKEUN N va QUEAOETE TNV €VTOON €COEPIOUOU OTNV TTEPITITWON TTOU
EXETE EYKATEOTNPEVN HOVADQ £EAEPIOUOU OTO XWPO OAG.

* Av TTapaTnpenOei KaTTvog atroouvOEDTE TN CUCKEUN aTTd TNV TTPIda Kal
AQACTE TNV TTOPTA KAEIOTI TTPOKEIMEVOU VA KATATTVIEETE TIG PAOYEG.

* Mn xpnoigotroigite TTOTE  OKANPd, Aclavtikd 1 diappwrtikd
ATTOPPUTTAVTIKA 1] SIAAUTIKA Uypd yIa TOV KABAPIoOPO TNG OUOKEUNG.

* O @oUpvog Ba TTPETTEl va KaBapileTal TAKTIKA Kal va a@alpouvTal TUXOV
UTTOAEIMUATA TPOPWV.

» @povTioTe va diatnpeite T0 oUupvo KaBapd. e avTiBeTn TTEPITITWON
MTTOPEl va TTPOKANBEI @Bopd NG €mPAvEIAS TOU QOUPVOU TTOU KOTA
ouvETTEla Ba odnynoel o€ peiwon TnNG didpkelag (WG Tou GoUpvou Kal
mOavov og BAGRN.

* ATToQUYeTE TO YOAPOINO TNG YUAAIVNG €MIQAVEIAG TNG TTOPTAG N TO
Xapayua Twv aKpwv TnG.

Mpoooxni: H emi@dveia Tou @oupvou gival {eoTA KaTd Tn SidpKEIa
TNG A&IToupyiag kKol ouvexifel va Ppioketal o€ uWPnAég
0EPUOKPACTIES VIO OPKETO XPOVIKO OSIACTNHO META TRV
amrevepyotroinon TnG. NapakaAoUpe Pnv ayyieTe Kal PNV G@QAVETE
T TSI va ayyifouv TIG OEPUAIVOUEVES ETTIQPAVEIEG TNG OCUCKEUNG
— UTTdpxel Kivduvog oofapou eyKaUuaTo .

Mpoooxn: Mn XpnNOIMOTIOIEITE TO POUPVO ADEIO.

* H ouokeun dev TpoopileTal va AEITOUPYEI PE EEWTEPIKO XPOVOUETPO N
EeEXWPIOTO oUOTNUA TNAEXEIPIOHOU.

* H TépT0 TNG CUOKEUNG Kal T €EWTEPIKA TOIXWHATA BepuaivovTal KaTd
TN SIAPKEIa TNG AEITOUpPYiag.

* [MoTé unv amoouvdEeTe TN CUOKEUN aTTd TO PeUUa TPAPBWVTAG TNV aTTd
TO KOAWDIO. ATTOOUVOEDTE TNV TPABWVTAG TTAVTA OTTO TO @IG.

* MnVv a@rVveTE TO KAAWDIO TOU PEUPATOS DITTAWHEVO KATA TN DIAPKEIA TNG
XPAONG TNG OUCKEUNG. =ZEBITTAWOTE TO TEAEIWG.

* Mn PETAKIVEITE TN OCUOKEUN OTAV AUTA €ival 0€ AsIToupyia.



* Mnv méCeTe TNV TTOPTA PE Bapid UAIKA, unv oTnpifeoTe €TTAVW TNG Kal
MNV TOTTOBETEITE BAPIG UAIKA OTNV TTOPTA TNG CUCKEUNG 000 QUTA gival
QAVOIXTH KAl YNV METAQEPETE TTOTE TN CUCKEUN KPOATWVTAG TNV ATTd TNV
TOPTA TNG.

* BeBaiwBeite 0TI N ouokeun €xel atToouvoeDEl ammd 1o peUPa Kal €XEI
KPUWOEl TEAEIWG OTNV TTEPITITWON TTOU BEAETE va AAANGEETE TN AGUTTA TOU
QOUPVOU 000G, WOTE VA ATTOPUYETE va ekTEBEiITE o€ TIBAvr) uwnAn Tdon.
* Mnv ayyiCete TN OUOKEUN YE BPEYUEVA ) VWTTA XEPIQ.

* 2€ TTEPITITWON TTOU N CUOKEUN Bpaxei, a@aipéoTe auEéows TO0 KAAWDIO
TOU pPeUPATOG OTTO TNV TIPICA KAl ETTIKOIVWVAOTE ME €va aTrd Ta
e€ouaiodotnuéva kévtpa emokeuwv MIMENPOYMIH.

* 2€ TTEPITITWON TToU UTTdpxel moavrh BAGRN, YNV ETTIXEIPACETE va TNV
ETTIOKEVAOETE POVOI 0aG. ATTeuBuvBeiTe o€ €va atrd Ta e¢ouaiodoTnuéva
KEvipa emokeuwv MIENPOYMIH. Kdé&Be emokeury amd un
eCouolodotnuévo  TeXVIKO Twv Kévipwv service MIMENPOYMIH
AKYPQNEI THN EIMMYHZH.

» KaBe AavBaopuévn xprion TnG OUCKEUNRG OKUPWVEI TNV £yyunon.

* XpNOIYOTIOIEITE HOVO YVIOIa AVTAANAKTIKA.

* AuTAl N ouokeur cuppop@wveTal Pe TNV Odnyia nAeKTpoPayvnTIKAG
oupBarorntag 2014/30/EE, Tnv Odnyia XaunAng taong 2014/35/EE, Tnv
Odnyia 2011/65/EE yia TOV TrEPIOPICPO TG XPHONG OPICUEVWV
ETTIKIVOUVWY OUCIWV O€ NAEKTPIKO Kal NAEKTpovIKO €¢otTAiIopd. ETTiong,
pe TRV Odnyia 2009/125/EK yia TIG aTTaAITACEIS OIKOAOYIKOU OXEDIATUOU
yId TQ TTPOIOVTA TTOU KATAVOAWVOUV EVEPYEIA KAl TOV Kavovioud EK utr’
apiBudév 1935/2004 1ng 27/10/2004 oOxeTIKG ME Ta UAIKA TTOU
TTpoopifovTal va ¢pBouv o€ TTa@r e TPOPIUA.

®YAA=TE AYTEZ TIZ OAHlIEZ



Mépn TnG ZUOKEURG
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. Nivakag EAéyyou

. NepiBAnua ouokeung

. \afn mépTag

> WA OUOKEUNG

. AvTioTAOEIg

. Moédia cuokeung

. AITTAA yudAivn TTOpTa QOUpVOU
. ZTPOYYUAOI BIOKOTITEG (KOUUTTIA) AEITOUPYIaG.
. Tayi oTpoyyuAd

10. Tayi TeTpdywvo

11. ZuppdTivn oxapa

12. Eorieg payeipéuatog



MNivakag EAéyxou

L]
PuBuioTiig Beppokpaaiag peydAng eoTiag
PuBuioTe Tn Beppokpaaia TNG peyaAng €oTiog
oTpéPovTag BeCI00TpOPa TO BIAKOTITN YIA VA
eMAEEETE TO KATAAANAO €TTiTTESO
Beppokpaaiag (1-3) avaloya pe 1o aynto
TNG €TMAOYAG 0aG.

PuluioTiig Bepuokpaciag pecaiag eoTiag
PuBuioTe Tn Beppokpacia NG pecaiag oTiag
3. ‘ - aTpéPovTag OeEI6aTPOPA TO BIOKATITN YIO VA
€MAELETE TO KATAAANAO eTTiTTESO

— Beppokpaaiag (1-3) avaloya e To eayntod

NG €TMIAOYAG 0aG.
2
* PuBuioTiig Beppokpaciag polupvou
: a0 PuBuioTe Tn Bepuokpacia Tou poupvou
o | oTpéPovTag OeCI0OTPOPa TO OIAKOTITN VIO VA
N J €MAEEETE TNV KATAAANAN Beppokpaacia
E= AN /o avdaAoya pe 10 @aynTo TG emAoyng cag. H

i OeppoaTamg diaBabuion Tng Bepuokpaaciag eival atod

40 °C éwg 230 °C

A10KOTTTNG ETMIAOYAG AVTIOTACEWV

[FR] . ) )
i i Emdvw avTigTaon

= | &2 AigkoTITNG KdTw avriotaon
i €MAOYAG i
— QAVTIOTACEWV

] E ETdvw kal KdTw avtioTaan




KoupTri AsiToupyiag pIKpRG €0TiOg
(On/Off)

Mpoooxn: MNMapakaAoUue onuelwoTE OTI:

- H peydAn nAekTpIKn €0Tia dev PTTOPE va AEIToupyroel Padi Je To goUupvo.

- H peoaia kal pikpr) NAEKTPIKN €0Tia PTTOPOUV va AgiIToupyrioouv padi pe To goupvo.

- MTTopeite va AEITOUPYEITE KAl TIG TPEIG £0TIEG TAUTOXPOVA OAAG OXI O€ CUVOUAOHO PE TN A€l-
Toupyia @oupvou.

EykartdoTaon Tou ®oupvou

MNa Tnv TOoTOBETNON KAl €£yKOTAOTOON TOU (QOUPVOU aKOAOUBAOTE TIG TTOPOKATW 0dnyieg
EYKATACTOONG.

» BeBaiwOeite 011 £xeTE agaipéoel OAa Ta UAIKE CUOKEUATIag.

* AQOU QTTOOUCKEUAOETE TO QOUPVO €AEYETE yia MOavEG BAGBEG OTTWG PN eUBUYPAUUIOUEVN
TOPTA, OTTACHEVN TTOPTA, BaBouAwuaTa aTn TTOPTA ) 0TO BAAAUO Tou Goupvou. Av gival opatd
KAt amo Ta maparmavw, MHN EFKATAXZTHZETE Ttov oUpvo Kal armeuBuvBeite 010 KATAOTNUA
TTOU TO QyOPACATE.

» ToroBeTrOTE TN CUOKEUR O€ OTABEPN Kal eTTiTTEdN €mM@Avela. EAGxIoTo UWog eykatdaoTaong:
100 &k.

* O poUpvog Ba TTpETTel va €Xel TTAPKN pon aépa. A@roaTe TouldyioTov 10 ekaTooTd Kevo aTrod
TTiow, 5 eKaTooTA KEVO ATTd TO TTAAI.

* Mnv TomroBeteiTe TO POUPVO PETA R KATW ATTd VTOUAATTIO.

» Otav eMAEYETE TO ONEIO TTOU Ba £YKATACTOETE TO POUPVO, PPOVTIOTE va €ival PHAKPIA aTTd
CeoT0 aépa, aTuod r onueio Tou PTTopei va Bpéxetal aAAIWG n eyKAaTaoTaon ITTOPE va ETTNPEQOTET
apvNTIKA.

* BeBaiwBeite 011 n MOPTA TOU POUPVOU avoiyel EAeUBEpa Xwpig va TTepIopICeTal aTmd TUXOV
QVTIKEIYEVA.

* Mnv TOTTOBETEITE OTTOIOOATIOTE AVTIKEIMEVO TTAVW OTO Poupvo. lMpétrel va TnpolvTtal OAEG ol
arrapaitnTeg ouvonkeg e€aepiopol. Av n ouokeur dev agpieTal cwoTA KaTA TNV dIdpKela TNG
AeiToupyiag Tng YTropei va utrepBepuavOei kal TEAIKG va utrooTei BAGRN.

* Mnv agaipeite Ta TédIa atmd TN BACN TNG CUOKEUNG.

* Mnv KOWETE TO QIG TOU PEUPATOAATITN BIOTI N Cuokeur dev gival axedlaouévn yia Poviun
ouvdean OTO NAEKTPIKO SiKTUO.

Mpoooxn: H micw emi@dveia Tng OUOKEUNG Ba TTPETTEI VO TOTTOBETEITAN EvaAVTI TOiXOU.



Mpiv Tnv MpwTtn Xprion

| ©

ZHMEIQZH: EvdéxeTal va TTpOKUWEI KATTVOG KOl OOMEG KOTA TNV TTPWTN XPRon.

* BeBaiwBeite 611 Kol o1 4 BIaKOTITEG gival oTn B€on “*” kol To KOupTri AsiIToupyioag Tng
HIKPAG €0Tiag oTn Béon “O”.

1. KaBapioTe Ta e€apTApaTa HE EOTO VEPO KAl OATTOUVI. ZETTAUVETE KAl OTEYVWOTE TTOAU KAAd TG
eCaptripata (BA. Tapdypa@o “@povTida Kal KaBapIoPdg”). ZKOUTTIOTE TO ECWTEPIKO TOU GOUPVOU
ME éva oTeyVvO TTaVi.

2. YuvdéaTe To BUOPA TNG CUOKEUARG 0OG OTNV TIPida.

3. TupioTe de€i6oTPOPa TO SIAKOTITN PUBMICNG BepuoKpaaciag @oupvou atoug 230°C kal Tov

B1aKkoTITN €TMIAOYAG avTioTdoewy oTnv évdeign “I=1". H gvOeIKTIKA Auxvia AsiToupyiog @oupvou
Ba avayel.

4. ApAaTe To POUPVO AVOUMEVO XWPIG @aynTo yia 15 AeTTTd TTEPiTTOU WOTE Va £EAAEIPBOUV TUXOV
UTTOAEINPATA OUOKEUAOTAG TTOU PTTOPET VO £XOUV TTOPAMEIVEL.

5. Metd 1a 15 AeTrTd, yupioTe TOV BIAKOTITN PUBUIGNG BEPUOKPATIag GOoUPVOU Kal TOV JIOKOTTTN
emAoyng avtioTdoewv aTn Béan “»”. H evdeIkTIK Auyvia Asitoupyiag @oupvou Ba GBATEL.

6. ATroouvdéaTe T0 BUOPA TG CUCGKEURG 0ag ammd Tnv Tpida.

Xprion Tou ®oUpvou

* BefaiwBeite 611 Kal o1 4 BIAKOTTEG gival oTn B€on “*” kal To KOUPTri AgIToupyiag TnG
MIKPAG €0Tiag oTn Béon “O”.

1. ZuvdéoTe 10 BUOUA TNG CUOKEUNG Gag aTnv TTpila.

2. TupioTte defid6aTpoPa TO BIOKOTITN PUBUIONG Bepuokpagiag @oupvou OTn €mMOUUNTH
Bepuokpaaia (40°C - 230°C).

3. TupioTe de§I60TPOPA TO BIOKOTITN AEITOUPYiag Qoupvou oTnv €mOuunt €voeign (TTavw
avtioTtaon, KaTw avriotaon, Tavw-katw avtiotaon). H evoeikTikA Auxvia Ba avayel.

4. ToTroBeTAOTE TN OXAPA KAl TO TAWi JE TO GaynTo OTO £MBUUNTO UWOG.

5. MOAIG 0OAOKANPWOETE TO WATIYO, YUpioTe Kal Toug dUo S1akOTITEG aTn B€an “»”. H evdeIKTIKA
Auxvia Agitoupyiag @oUpvou Ba offoel.

6. BydAte 1o Tayi ammd 1o goupvo.

MPOZOXH: Na xpnoipotroigite ravra €181kd yavTia koudivag.

7. ATroouvdéaTe To BUOPA TG CUCGKEURG oag amd Tnv Tpida.

ZNUEIWOEIC:
* Mnv akoupTtrdTe TNV avtiotaon 6Tav AEITOUPYEiTE TOV poUpVvo.

* Mnv TOTro0eTEITE PAYNTA TTOU OKOUUTIOUV 1 €ival TTOAU KOVTA OTNV TTAVW avTioTaon.

Xprion Twv EoTiwv (MeydAn kan Meoaia)

1. ZuvdéoTe 10 BUOUA TNG CUCKEUNG Gag atnv Trpila.

2. lupioTe Be€160TPOPA TO BIOKOTTITN PUBUIONG BeppoKpaciag peyAAng ry/kal yeoaiog €0Tiag oTnv
emOBupunTr Bgppokpacia (1-3). H evdeIkTIKA Auxvia AsiToupyiag 0TIV Ba avAyel.

3. ToTroBeTAOTE TNV KATCAPOAA TTAVW OTNV/OTIG £0TIA/EG.

4. MOAIG OAOKANPWOETE TO PAYEIPEUQ, YUpioTe ToV BIOKOTITN pUBUIoNG BepuoKkpaciag PeyaAng
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r/kal yeoaiag eaTiag atn Béan “»”. H evdeIKTIKA Auxvia Asitoupyiag eoTivov Ba GBACEL.
5. ByaATe TV KATOOpOAQ ATTO TNV €0Tia.

MPOZOXH: Na xpnoipotroigite TavTa €181KA yavTia koudivag.

6. ATroouvdéoTe To BUOA TG CUOKEURG 00G atrd Tnv TTpila.

Znueiwon:
* H peydAn goTia dev pmropei va Aeitoupynoel padi pe To poupvo.

Xprion Tng Mikprig EoTiag

1. ZuvdéaoTe To BUOPC TNG CUOKEUNG 0ag aTnv Tpia.

2. MarAoTe Tov dIAKOTITN AsITOUPYiag YIKPNG €0TiOG 0Tn B€an
€0TILV Ba avayel.

3. ToTroBeTrOTE TO PTTPIKI TTAVW OTNV €CTIA.

4. MOAIG OAOKANPWOETE TO payeipepa, TECTE TO BIAKOTITN AEITOUpYiag PIKPAG €0Tiag otn Béon
“O”. H evdeikTikn Auyvia Asitoupyiag eoTiov Ba ofnoel.

5. ByaATe TO PTTPIKI OTTO TNV £0TIA.

MPOZOXH: Na xpnoipotroigite ravTa €151KAa yavTia koudivag.

6. ATroouvdéoTe To BUOA TG CUOKEUNG 00g atrd Tnv Tpida.

nln

H evdeIKTIKA Auyvia AeiToupyiag

Znueiwon:
* H pikpn eoTia AsiToupyei 6Tav n peydAn fi/kai n yeoaia eo0Tia/eg €ival avapuEVES.

KaBapiopog & Zuvtipnon

MPOZOXH: Mpiv Tov kaBapiopuo BePaiwbeiTe OTI £XETE ATTOCUVOEDEI TO PIG TNG OCUOKEUNG
a1ré TNV mPIfa KAl OTI N CUCKEUN £XEI KPUWOEL.

* 2KOUTTIOTE TO ECWTEPIKO TOU POUPVOU HE €V VWTIO GPOUYYAPI, TTavi 1 VAIAOV GQOUyYapdKI Je
atraAd atmmopputravTikd. OAa Ta aeooudp Ba Trpétrel va TTAEvovTal e eaTO vEPO KAl GATTOUVI.
Mmropeite va kaBapigete Tn yudAivn TTOpTa TOU QOUPVOU WE éva VWTTO OQOUYYApP! Kal va TN
OTEYVWOTE PE XOpTi kKoudivag r upacudrivn Tetoéta. KaBapioTe To §wTEPIKO TOU POUPVOU UE
VWTTO oQOoUyydapl.

* [NoTé pnv BubiceTe TN cuokeur oTo vePd A GAAD Uypa yia Tov KaBapigud TnG.

* ATTOBNKEUATE TN CUOKEUN O€ A0QAAEG, KaBapod PEPOG.

MH XPHZIMOMMOIEITE ZKAHPA KAOAPIZTIKA!

KaBdpiopa Tou ®oUpvou pe ATud

AuTA n diodikacia oag Bonbd WaoTe va JAAOKWYOUV T UTTOAEIYPOTO KAl TO KAPEVa AiTTn TTou
OUYKEVTPWVOVTAI 0T ECWTEPIKA TOIXWHATA TOU QOUPVOU, XWPEIG TN XPron XNUIKWY TTOU JTTo-
pei va dIaBPWoouV TNV ECWTEPIKA ETTIPAVEIA TOU POUPVOU 0OG, WATE VA UTTOPEITE VA TA OTTO-
MOKPUVETE €UKOAQ.

1. AmopakpUvete OAa Ta £€aPTAPATA ATTO TO POUPVO.

2. BdATe 2 TroTripia vepd HECA OTO TOWI TTOU OOG TTOPEXETAI KAl BAATE TO OTO KATW PAPI.
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3. TupioTe 10 BIAKOTITN PUBPIONG BepPoKpaaiag @oupvou aTn Béon (6¢on kabapi-
OMOU PE aTo).

4. TupioTe 10 OIAKOTITN ETTIAOYAG QVTIOTACEWY OTN 60N g (k&Tw avtioTaon). H ev-
OeIKTIKA Auxvia Asitoupyiag Ba avAayel.

5. Metd tnv mapodo 30 AeTTTWv, yupioTe TOUG OIOKOTITEG OTN BEON ATTEVEPYOTTOINONG
«e», AVOIETE TNV TTOPTA TOU POUPVOU KAl OKOUTTIOTE TIG ECWTEPIKEG ETTIPAVEIEG TOU PE
éva KaBapo eAaQPWGS VOTIGUEVO TTAVi.

Texvikd XapaKTnPIoTIKA

MovTéAo: ®oupvog pe 3 EoTieg 1Z-8004
E€wtepikod MAdTog: 52 cm

ESwTtepiké Bdabog: 44 cm

ESwTepikd "Yywog: 36 cm

EowTtepiko MAdTOG: 40 cm
EowTtepik6 Babog: 39 cm

EowTtepikd "Yyog: 24 cm
OgppooTdrng: 40 - 230 °C

Kdtw avriotaon: 650 W

Méavw avriotaon: 650 W

HAekTpIikég e0TiEG:

- MeydAn eoTia: 180 HP, 1500W

- Mecaia goTia: 145 HP, 1000W

- Mikpn goTia: g 80 HP, 450W

Tdon Tpowodoaiag: 220-240V~50/60Hz.
lox0g (ouvoAikad): 4250W
XwpnrikéTnTa: 42Lt

Mpo&IdoTroINCEIS YIa TN CWOTH ATTOPPIYN TNG CUCKEUNG oUN@wva Je TNV Eupwiraiki

odnyia 2002/96/EK

)54

210 TEAOG TNG WOEANIUNG CWNAG TOU, TO TTPOIOV OeV TIPETTEI VO OTTOPPITITETAI PE TA QOTIKA
amoppippara. Mpémer va  amoppipbei ge  €I0IkA  KEVTPA  dIaPOopPOTIoINKEVNG  GUAAOYNG
ATTOPPIMPATWY TTOU OpifoUV 01 BNUOTIKEG OPXEG 1) OTOUG (QOPEIG TTOU TTAPEXOUV AUTH TNV
uTTnNpPEcia. H xwpioTh améppiyn HIOG NAEKTPIKAG OIKIOKA GUCKEUNG, ETTITPETTEI TNV OTTOQUYRA
mMOavWwy apvnTIKWY CUVETTEIWV Yia TO TTEPIBAAAOV Kal TNV uyeia atrd TNV akatdAAnAn atréppiyn
Kal ETMTPETTEI TNV AVAKUKAWGON TwV UAIKWY a1t TA OTTOia OTTOTEAEITAI WOTE VA ETTITUYXAVETAI
ONMAVTIKA £E0IKOVOUNGN EVEPYEIQG KA TTOPWV.

MNa TNV emonuavon TG UTTOXPEWTIKAG XWPIOTAG OTTOPPIWNG OIKIOKWY NAEKTPIKWY GUOKEUWY,
TO TTPOIGV PEPEI TO OMUA TOU JIAYPANPEVOU TPOXOPOPOU KADOU aTTOPPIMHATWY.



12

Eyyounon

* H eraipia MITIENPOYMIH gyyudTal Ta TpoidvTa TNG yia OTroIadATTOTE EAGTTWHUA KATOOKEUAG N
UAIKWV yia 800 (2) étn ammd TNV nuepopnvia ayopdg R Tapddoong PE TV TTPOOKOMION TG
amédeigng ayopdg. Edv 1o TTpoidv TTou €XeTe ayopdaoel, TTAPoUsIdoel EAGTTWUO KOTOOKEUNG 1)
UNIKWYV, atreuBuvBeite oto katdotnua ayopds R o€ efouciodotnuévo Kévipo Service
MIMENPOYMIH. MNa tnv evnuépwar| oag OXeTIKA Ye To TTANCIE0TEPO e€ouaiodoTnuévo Kévtpo
Service MMNENPOYMIH, emokegBeite Tn 10100€eAida pag www.benrubi.gr. Eivalr otnv
atrokAeloTIkA kpion Tng MITENPOYMTITH n avTikardoTtaon avTi €mdiopBwaong Tou EAATTWHATIKOU
TTPOIOVTOG.

* H gyydnon dev KAAUTITEl EAATTWHOTA TTOU Ba TTpokUWouv atrd guaioloyik ¢Bopd, aTrdoiuo,
AavBaopévn eykatdoTaon fj GUVTAPNON TOU TTPOIOVTOG, KOKO XEIPIOUO, AVTIKAVOVIKEG CUVOAKES
AeIToupyiag, un eQapuoyn Twv 0dnyIwv XpHong, METATPOTTN I ETTIOKEUN TOU TTPOIOVTOG ATTO W
e€oualodotnuévo Texvikd TTou dev avrkel ota Kévrpa Service MITENPOYMIH.

Etriong, n eyyunon dev KOAUTITEI TO TTOPOKATW EVOEIKTIKA AVOPEPOUEVQ:
o 2nuddia, aTroXPWUATIOUO ] YPOT{OUVIEG.

o Kayiparta egaitiag ékBeang o ewTIA 1] ASYQ.

o  BA4&Bn amrd Beppikd ook (ammoéToun aAAayn Bepuokpaaciag i Taong).

A MNEPIZ2OTEPEZ TN\HPO®OPIEZ:
(NEA) X. MIIENPOYMITH & YIOZ A.E.

Ay. Owpud 27, 15124, Mapouaoi — ABrjva,
TnA.: 210 6156400,
e-mail: benrubi-sda@benrubi.gr

©Ce

L
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EN

Thank you for having chosen an appliance from the IZZY range.

AN (B4

Please read these instructions carefully before using the appliance
and save them for future reference. Please keep the sales receipt
for guarantee purposes (pls see below “Guarantee and Customer
Service”) Any use which does not conform to the instructions will
absolve 1ZZY from any liability.

* Before connecting the appliance, check if the voltage indicated on the
appliance, corresponds with the mains voltage in your home.
* Always plug your device into an outlet that is earthed. Failure to comply
with this requirement may result in electric shock and possible serious
injury.
* Never leave the appliance unattended when in operation.
» Close supervision is necessary when your appliance is being used
near children. Ensure that they do not play with the appliance.
* This appliance is not intended for use by people with reduced physical,
sensory or mental capabilities, children or those with lack of experience
and knowledge, unless they have been given supervision or instruction
concerning use of the appliance by a person responsible for their safety.
* Disconnect the power cord from the supply mains:

— When you do not use the appliance

— Before cleaning and maintenance operations
* Never use the appliance for any other use than indicated.
* The device is intended for indoor use. Do not use the device outdoors.
* Do not store the appliance outdoors.
* The device is intended only for domestic use. Any other use will cancel
the warranty.
» Check the power cord periodically for possible damages. If the power
cord or the plug of the appliance has been damaged, do not use the
appliance and contact an authorized BENRUBI Service Center.
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» Make sure that the power cord does not come into contact with the hot
parts of the appliance or comes into contact with sharp corners.

* Do not place the appliance near heat sources, on or next gas or electric
hobs.

» Always use the appliance on a dry, flat surface, resistant to high
temperatures.

* Do not operate or place the device or parts in places of high humidity
or where it may get wet. Do not immerse the appliance in water or any
other liquid.

» The appliance should not get in contact with flammable material, as
curtains, draperies, walls and the like, when in operation.

» Only use metal pans or heat-resistant glass pans.

* Do not place any of the following materials in the oven:
cardboard, plastic, paper, or anything similar.

* Do not store any materials other than manufacturer's
recommended accessories in this oven when not in use.

» Always use the appliance on a dry, flat surface, resistant to high
temperatures. Particular attention is required on surfaces where the
temperature can cause problems. In these cases, it is recommended to
use additional heat-resistant surface.

* Do not pour cold water on the tray or in the oven while the device
surface is still hot. The device surface may get damaged as a result of
rapid heat changes and lead to personal injuries.

* Any error in connection cancels the warranty.

* Do not place the oven inside or under cabinets. You should not build
in the oven.

*» Use your device for cooking or heating food only. Do not use the device
and its accessories for other than the appropriate or recommended use
by the manufacturer.

* Do not attempt to operate the oven with the door open.

* Do not cover the appliance or place any objects above.

* The oven must have sufficient air flow. Keep at least 10cm space at
the back, 5cm from the sides and 100cm from the floor.

* An additional ventilation may be required as a result of heavy use of
the device for an extended period, for example: opening a window or
more effective ventilation or increasing the mechanic ventilation
systems if exists.

* If smoke is observed, switch off or unplug the appliance and keep the
door closed in order to stifle the flames.

* Never use highly corrosive or abrasive cleaning agents.

L
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» The oven should be cleaned regularly and any food deposits should
be removed.

* Failure to maintain the oven clean could lead to deterioration of the
surface that could adversely affect the life of the appliance and possibly
result in a hazardous situation.

* Avoid scratching door surface or nicking edges.

Attention: The surface of the oven is hot during operation.
Attention: Do not operate the oven when it is empty.

* This appliance is not intended to be operated by means of an external
timer or separate remote-control system.

» The door or the outer surface may get hot when the appliance is
operating.

* Never leave the power cable wrapped during use. Unwind it
completely.

* Do not move the appliance when it is in operation.

* Do not press the door with heavy materials, do not lean or place heavy
materials on the door while the oven door is open or do not carry by
holding the oven door.

* Please ensure the device is unplugged before replacing the device
lamp to prevent being exposed to a possible high voltage.

* Do not touch the appliance with wet or damp hands.

* If the appliance does get wet, immediately remove the power cord from
the wall outlet and contact one of the authorized BENRUBI service
centers.

* In case of a possible damage, do not attempt to repair the appliance
by yourself. Please contact one of the authorized BENRUBI service
centers. Any repair made by an unauthorized BENRUBI Service Center
CANCELS THE GUARANTEE.

* Any misuse of the device cancels the warranty.

* Only use original spare parts.

« The appliance conforms to EU directive 2014/30/EU on
Electromagnetic Compatibility, the 2014/35/EU Low Voltage Directive,
the 2011/65/EU RoHS Directive, the directive 2009/125/ EC for eco-
design and the EC regulation no. 1935/2004 on materials intended to
contact with food.

SAVE THESE INSTRUCTIONS

L
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Parts of the Appliance

000

Figure 1

9l

. Control panel
. Oven frame

. Handle

. Vessel
Heaters

. Oven feet

. Glass oven door
. Control knobs
. Round tray
10. Square tray
11. Rack

12. Hotplate



CONTROL PANEL

Large hotplate adjustment knob
Adjust the temperature of the large hotplate
by turning the knob clockwise to select the
desired temperature (1 — 3) depending on the
food of your choice.

Medium hotplate adjustment knob
Adjust the temperature of the medium
hotplate by turning the knob clockwise to
select the desired temperature (1 — 3)
depending on the food of your choice.

]

M
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Thermostat

Oven temperature adjustment knob

Set the oven temperature by turning
clockwise the knob to select the appropriate
temperature according to the food of your
choice. The gradation of temperature is from
90°C to 230°C.

Heater
selection
knob

Heater selection knob

E Upper heater
— Lower heater

E Upper and Lower heater

17



Small hotplate button (On/Off)

Note:

- Please note that the large hotplate cannot operate along with the oven.

- Medium and small hotplates can operate along with the oven.

- You may operate all three heaters concurrently, but not along with the oven.

Installation of Oven

Install this oven only in accordance with the installation instructions provided.

* Make sure that all the packaging materials are removed.

* Inspect the oven after unpacking for any visual damage such as misaligned or damaged door,
dents or holes in the door window, dents in the cavity. If any of the above are visible, DO NOT
INSTALL the oven and contact the dealer immediately.

* Place the device on a stable, flat surface. Minimum installation height: 100 cm.

» The oven must have sufficient airflow. Leave more than 10 cm from the rear, 5 cm gap from
the side.

* Do not place the oven in or under cabinets.

* When you choose where you will install the oven, make sure it is away from hot air, steam or
where it might get wet, otherwise the oven function may be affected.

» Make sure the oven door opens freely without being restricted by any objects.

* Do not place any object on the oven. Follow all the necessary ventilation conditions. If the
device is not ventilated properly during operation, it may overheat and eventually fail.

* Do not remove the legs from the bottom of the device.

* Do not cut off the mains plug because the device is not designed for permanent connection to
the mains.

Attention: The rear surface of the appliance should be put against the wall.

Before the First Use

NOTE: Smoke and odors may occur on the first use.
* Ensure that all 4 switches are set to “¢” and the small hotplate button to “O” position.

1. Clean the parts with hot water and soap. Rinse and dry the components thoroughly (see
section "Care and Cleaning"). Wipe the inside of the oven with a dry cloth.

2. Plug the device into the socket.

3. Turn clockwise the oven temperature adjustment knob to 230°C and the heater selection knob
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to @ The power indicator light will turn on.

4. Keep the oven on without any food for 15 minutes. This is done to eliminate any packing
residue that may have remained.

5. After the 15 minutes turn both the oven temperature adjustment and the heater selection
knobs to “e” position. The power indicator light will turn off.

6. Unplug your device from the mains.

How to Use the Oven

* Ensure that all 4 switches are set to “¢” and the small hotplate button to “O” position.

1. Plug your device into the wall socket.

2. Turn the oven temperature adjustment knob clockwise to the desired temperature (40°C -
230°C).

3. Turn the oven function knob clockwise to the desired function (upper heating element, lower
heating element, upper-lower heating elements). The power indicator light will turn on.

4. Place the rack and pan with the food at the desired height into the oven.

5. When finished cooking, turn both knobs to “e” position. The power indicator light will turn off.
6. Remove the pan from the oven.

CAUTION: Always use special oven mitts.

7. Unplug the device from the mains.

Notes:

* Do not touch the heating element while operating the oven.
* Do not place food that touches or is too close to the upper heating elements.

How to Use the Hotplates (Large & Medium Hotplates)

1. Plug the device into the socket.

2. Turn clockwise the large/medium hotplate adjustment knob to the desired temperature setting
(1-3). The power indicator light will turn on.

3. Place the pot/s on the hob/s.

4. When finished cooking, turn the large/medium hotplate adjustment knob to "e" position. The
power indication light will turn off.

5. Remove the pot/s from the hotplate/s.

CAUTION: Always use special oven mitts.

6. Unplug the device from the mains.

Note:
* The large hotplate can not operate along with the oven.

How to Use the Small Hotplate

1. Plug the device into the socket.

2. Push the small hotplate button to “I” position. The power indicator light will turn on

3. Place the pot on the hob.

4. When finished cooking, push the small hotplate button to “O” position. The power indicator
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light will turn off.

5. Remove the pot from the hob.

CAUTION: Always use special oven mitts.
6. Unplug the device from the mains.

Note:
* The small hotplate operates when the large and/or medium hotplate(s) are turned on.

Care and Cleaning

Warning: Be sure to unplug the oven and cool it before cleaning.

» Wipe inside the oven with a damp sponge, cloth or nylon scouring pad with mild detergent. All
accessories should be washed in hot soapy water. The glass door can be wiped with a damp
sponge and wiped dry with a paper or cloth towel. Clean the outside with a damp sponge. Wipe
the baking tray, wire rack and tray handle with absorbent paper, a towel or a soft cloth.

* Never immerse the appliance in water or any other liquids for cleaning. Store the appliance in
a safe clean place.

DO NOT USE ABRASIVE CLEANING AGENTS!

Steam Cleaning

This allows cleaning of the dirt that is softened by the steam created inside the oven without
using chemicals.
1. Remove all accessories from the oven. Put 2 glasses of water inside the square tray
and place the tray to the bottom shelf.

2. Bring the oven temperature adjustment knob to steam cleaning mode .

3. Bring the switch to lower resistance mode g
4. After operating the oven for 30 minutes turn the knobs to position “e”, open the door
and wipe the inner surface of the oven with a damp cloth.
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Technical Characteristics

Model: Oven with 3 hotplates 1Z2-8004
Outer width: 52 cm

Outer depth: 44 cm

Outer height: 36 cm

Inner width: 40 cm

Inner depth: 39 cm

Inner height: 24 cm

Thermostat: 40 - 230 °C

Bottom heater: 650 W

Top heater: 650 W

Supply voltage: 220-240V~50/60Hz.
Total Power: 4250W

Capacity: 42Lt

Hotplates:

- Large hotplate: 180 HP, 1500W

- Medium hotplate: 2145 HP, 1000W
- Small hotplate: @ 80 HP, 450W

Important information for correct disposal of the product in accordance with EC Directive
2002/96/EC

|

At the end of its working life, the product must not be disposed of as urban waste. It must be
taken to a special local authority differentiated waste collection centre or to a dealer providing
this service. Disposing of a household device separately avoids possible negative
consequences for the environment and health deriving from inappropriate disposal and enables
the constituent materials to be recovered to obtain significant savings in energy and resources.

As a reminder of the need to dispose of household devices separately, the product is marked
with a crossed-out wheeled dustbin.
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Guarantee & Customer Service

* BENRUBI Company guarantees its products for any manufacturing defect or defective
materials for a period of two (2) years from the date of purchase or delivery by presenting
purchase receipt. If your product malfunctions or you find any defects, please revert to the retail
location you have purchased it from or contact an authorized BENRUBI Service Centre. To find
the nearest authorized BENRUBI Service Centre, visit our website www.benrubi.gr. It is in the
discretion of BENRUBI Company to replace or repair the defective product.

» The warranty does not cover damages resulting from normal wear, breakage, scaling, improper
installation or maintenance of the product, mishandling, abnormal working conditions, failure to
implement the instructions, conversion or repair of the product by an unauthorized technician
who does not belong to the BENRUBI Service Centers.

Also, the warranty does not cover the following indicative factors:

« Stains, discoloration or scratches.

* Burns due to exposure to heat or flame.

» Damage from thermal shock (sudden temperature change or change of voltage).

FOR MORE INFORMATION PLEASE CONTACT:
(NEW) H. BENRUBI & FILS SA

27 Aghiou Thoma str, GR15124, Maroussi — Athens,
Tel.: +30210 6156400
e-mail: benrubi-sda@benrubi.gr
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