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EuxoploToUpE TIoU ETIAECATE UL CUOKELN TNG YKAUAG IZZY.

A (54

ABaoTe TPOoEKTIKA TIS 0dnyieg XprAoNG KAl KPATNOTE TS O ACQPOAEG
onueio ya HEMNMOVTIKY avagopd, padi ye Tnv andden ayopdg, n oroia
Aettouvpyel w¢ eyyonon (BA. mopokdiw «Eyyonon katr Efutinpétnon
MeAatwvy).

* [lpwv ouvvdéoete TN ovokeun BePalwbeite OTL N TACN TOU PEVPOTOC TNG
OUOKEUNG O0G QVTIOTOWKEL OmOAUTO OtV TAon TNG NAEKTPIKAG OOG
EYKATAOTAONG.

* [1dvta ouvvdEete T ouokeur oag pe Tpida Tov OlOBETeL yeiwon. H un
TPNON QUTAG TNG UTIOXPEWONG UTIOPEL VO 0BNYNOEL 0€ NAEKTPOTIANELQN KAl
eVOEXOUEVWG OE 0OPRAPO TPAUUATIOUO.

* Mnv a@rvete TIOTE TN OUCKEULN XWwPEIS emThpnon otav Ppioketal o€
AgLtoupyia.

* 2TEVN ETUTAPNON £ival amapaitntn OTav N CUCKELN €ival o€ Altovpyia kal
WBlaitepa OtavV PIKEAG TadLd 1 Atopa Pe EOIKES aVAYKES BplokovTal Yupw
atd avtrjv. BeBawwBeite 611 dev ailouv e Ta EEAPTAPATA I TN OUOKEUN.

* H ouokeur) Ogv TIPETIEL VO XPNOLHOTIOLETAL OTIO ATOPO PE EOIKEG AVAYKEG
(OwPaTIKEG 1} dlavonTikeS), Taldd ) dtopa Tou de  OlOBETOLV TNV
ATIOLTOUEVN YVWON KAl EUTIELRIA VIO TN XPNON TNG CUOKEULNG, XWPIS TNV
ETIITNPNON KATIOOL TIPOCWTIOU TIOU YVWPEICEL TOV TPOTIO AELTOUPYIOG TNG
OUOKEUNG Kal Ba eival utteLBUVOC yia TNV ACPAAELG TOUC.

* O£0TE EKTOC AELTOLPYIOG TN CUOKELN KAL ATIOCLVOLOTE ATIO TO PEVMAL

- Meté amé kGBe xprion

- Mpw amé tov kKabapLoud

- Mpwv TN PJETAKIVAOETE

* Mn XPNOWOTIOLEITE TN CUOKELN Yld OKOTIOUG TIEQA ATIO AUTOUG VIO TOUG
OTIO{0UG TTPOOPICETAlL.

* H ovokeurp autr) TpoopileTal ylo Xpron Ot €0WTEPIKO XwpPo. Mn
XPNOLUOTIOLETE TN CUOKELN OE UTIAIBPLO XWPO.



* H ovokeun autr Tipoopiletal JOVo VIO OIKLOKN xprion. KdBe AN xprion
OKUPWVEL TNV €yyunon.

» Xpnolotoleite TAvTa TN OUCOKELN ETTAVW O AOPAAr, OTEYVH, kabapr,
ETIEdN KAl AVTIBEPULKY ETILPAVELQ.

* Mn A€lToupyeite Kal Pnv TOTIOBETETE TN CUOKELN 1 PEPN TNG OE PEPN ME
uypacia iy oe onueia 61OV UToPEL va BpExeTal.

* [10TE YNV APAVETE T0 CWHPA TNG CUOKEUNG, TNV AVTIOTAON, TO KAAWDLO N
T0 BUOPA VO Bpoaxolv. e TEPITITWON TIOLU N CUCKEUN PPaxel, aalpEéoTe
OUEOWG TO KOAWOLO TOU PEVPATOG ATIO TNV TIPIda kal Pnv BAdete Ta XEPLO
0ag 010 vePO. Mn Bétete TOTE TN BPeyuUEVN OULOKEUN O€ Aeltoupyia Kal
ETIUKOWVWVNOTE HE €VO OTIO TA €EOVUOLOOOTNUEVO KEVTIPA ETIOKELWV
MMENPOYMITH.

* Mnv TOTIOBETEITE TN OULOKEUN KOVTIA O€ KOUPTIVEG, KATW ATO PAPLa N
VIOUAQTILA, 1 KOVTA o€ oTdNTIoTE Ba prtopoloe va eBapel attd Tov atuo.

* Mnv TOTIOBETEITE TN CLOKELN KOVTA O€ TOIXO N TAVW 0 AANEG OUOKEUEG.
AQroTe TOLAGXIOTOV 12€eK. EAEVUBEPO XWPEO OTNV TIAGTN KOl OTA TIAAIVA KOl
TIAVW aTIO T CUOKEUN.

* Mnv KOAOTITETE TN OUCKELN ) NV TOTIOBETE(TE TiTTOTA TIAVW O AUTH KATA
N Xpenon.

* MHN TOMNO®ETEITE tn cuokeur avw o€ £0Tieg koulivag.

* Mnv TECeTe TNV TIOPTA PE PAPLA VALK, YNV oTNPICeaTe €TTAVW TNG KAL PNV
TOTIOBETE TE BaPIG LAKG 0TV TIOPTA TNG CLUOKELNS GO0 QUTH £ival avolXn
KOL UNV JETOQEPETE TIOTE T CUOKELN KPATWVTOG TNV OTd TNV TOPTA TNG.

* H Kakn xprion tNg OUOKEUNG UTIOPEL VO TIPOKAAEDEL TOAUUATIOPO.

* Mnv aervete 10 KAAWDLO TOU PEVPOTOC VA KPEUETAL ATIO TNV GKPN TOU
TpameClov/ TIAYKOU ) 0€ ONUEIO TIOU PTIOPEL VA TO aPTIAceL KATIOO TTOLdL.
MnVv a@rveTe T0 KOAWALO VO OKOUUTIA OTIOLOONTIOTE (AT ETUPAVELA.

* H ouokeur) Ba TIPETIEL VA €XEL ETIOPKNA PON aépa. APrioTeE TOUAAXIOTOV
12¢eK. yOpw aTtO TN CUOKELN).

* [10TE NV 0QrVETE T0 KAAWOLO TOU PEVPOTOC DITTAWPEVO KATA TNV DIAPKELD
NG XPNoNnG TNG CUOKEUNG. =Z€OMAWOTE TO TEAEIWG.

* XPNOOTIOLE(TE TN CUOKELN 0AG PYOVO VIO TO PayEeipea 1) To (EOTaUA TwV
QaynTwv ca¢. Mnv XpNOIUOTIOLEITE TN CUCKELN KAl TO EEAPTHUATA TNG YLO
GAAN aTIO TNV eVOEDELYHEVN 1) TIPOTEIVOPEVN ATIO TOV KATAOKELOOTN XPNoN.
* H ouokeun dev Aettoupyel Otav N TOPTA £ival QVOLKTH.

* Mn XpNOJOTIOLEITE TIOTE OKANPEG, AELAVTIKG ) OLOBPWTIKA ATIOPPUTIOVTIKY
r OLOAUTIKA LYPA VIO TOV KABAPLOUO TNG CUOKEUNG.

MPOZOXH: H empdavela TNG CUCKELNG Eival Kauth Katd tn OLAPKEI TNG



Agrtoupyiag. Mnv ayyilete ta {eoTt@ PEPN TNG OUCKELNG KATA TN SLApKEL
NG AELToLpyiag.

MPOZOXH: Edv amd tn cuokeur| Byaivel JabPog KATVOG, ATIEVEPYOTIOLOTE
Kal BydAte tn ouokeur and tnv Tpifa auéowg. MepPLUEVETE va OTOPATACEL
va Byaivel karvog TPV AQALPETETE TO TIEPLEXOUEVO TOU YOUPVOU.
MPOZOXH: Mnv a@veTe TNV avtioTtaon NG CUCKELNG VA BPAXEL.

* Mn PETOKIVEITE TN OUOKELN OTAV QUTH €ival € AlTOLPYIQ.

* Mnv ayyiCeTe TN OLOKELN WE PPEYUEVA I VWTIA XEPLAL.

* Mn XPNOIUOTIOLEITE ETIEKTAON KAAWDIOU.

* H ouokeur) dev TIPOOoPICETAL VA AEITOUPYEL HE ECWTEPIKO XPOVOUETPO N
EEXWPLOTO 0LOTNUA TNAEXELPLOPOU.

* EAéyxete Katd OlOOTAMOTA TO KOAWDIO VYia TuXOV @BopEs. Mnv
XPNOLUOTIOLETE TN CUCKELN €AV TO KAAWDLIO PEVUATOG EXEL UTTOOTEL PBOPG
N av OUTH €XEL TIEOEL 1] €XEL UTTOOTEL BAGRN KaTA oTtolodnToTE TPOTO. AV
UTTOYIOOTEITE OTL N OUOKEULN €XEL UTIOOTEL BAGRN, ETIOTPEWTE TNV OTO
KOVTIVOTEPO €£OUCIODOTNHEVO KEVTIPO eTiiokeuwy MITENPOYMITH yua
etetaon.

e 2€ TIEPITTTIWON TIOU UTIAPXEL BV PAGRN, WNV ETIXEIPNOETE va TNV
ETILOKELAOETE POVOL 0aG. AteuBuvBeite oe €va amd Ta €¢0VOLOd0TNUEVA
KEvIpa etiiokevwv MIMENPOYMITH.

» K&Be emiokeun amo pn €€0U0LOO0TNUEVO TEXVIKO TWV KEVIPWV Service
MMENPOYMITH AKYPQNEI THN EIMYHZH.

» KGBe AavBaopévn xprion TG OLOKEUNG AKUPWVEL TNV €yy0NON.

* XPNOHOTIOLE(TE POVO YV Ol AVTOAAAKTLKA.

* AuT} N OULOKELR CUPUOPPWVETAL PE TNV Odnyia nAEKTpOUAyYVNTIKAG
oupBatotntag 2014/30/EE, v Odnyia XoaunAng taong 2014/35/EE, tnv
Odnyia 2011/65/EE vy tov TEPOPWOPO NG XPAONG  OPLOPEVWV
ETIKIVOUVWVY OUOLWV O€ NAEKTPLKO KAl NAEKTPOVIKO €COTIAlIOUO. ETtiong, pe
Vv Odnyia 2009/125/EK yia TIC oTAITOELS OIKOAOYIKOU OXEDIOOUOU VIO TO
TPOIOVTA TIOU  KOTOVAAWVOULV evépyela kal tov Kavoviopo (EK) Ap.
1935/2004 oOXeTKA UE TA LAIKGA KOL QVTIKE[UEVA TIOU TrpoopidovTal va
€pBouv o€ TP PE TPOPLUQ.

®YAA=TE AYTEX TIX OAHIIEZ
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Mivakag Mpoypauudtwy Kat MNpokabopiopévwy Xpdvwy Kal ©OEpHoKOACIV

2TOV TIAPOKATW Tivaka TtapatiBevial Ta TPOYPAUMATA Kal oL TIpoKaBoplouéveg BepUOoKPaCies Kal
XxpovoL. XpnoyotoleioTe tov mivaka Jévo yia avagopd.

O | [
Oepokpaoia (°C) 200 185 200 160 190
Xpbvog (Aetrtd) 15 25 15 12 20
Eopog Beppokpaciog (°C) | 65-200 | 65-200 65-200 65-200 65-200
E0pog Xpdvou (Aetttd) 1-60 1-60 1-60 1-60 1-60
SHE -
E H (omoénpavo @
n) (Cotapa) | (amdyusn)
©eppokpaoia (°C) 175 200 80 115 40
Xpbvog (Aetrtd) 30 30 4wpeg 12 Twpa
Eopog Beppokpaciog (°C) | 65-200 | 65-200 30-80 65-200 25-45
EGpog Xpovou (Aertd) 1-60 1-60 3;2;22‘2' 1-60 32&;&“

Mpwv v MNpwtn Xprion

* BeBawwBelte 61L n cuokeun gival amevepyotonuévn Kot dev elval otnv Tpida, Tpwy T XPron.

ZHMEIQZH: Evdéxetal va TIPOKOWEL KOTIVOG KOl OOWEG KAT& TNV TIpWTn XPron.

1. MAOveTe Ta pépn TNG OLUCOKeUNG. Agite TV evotnta “@povtida kat Kabaplopdg”
2. TomoBeTr|oTE TN OUOKELN o€ pia kKaBapry, eTmedn Kal AVTIBEPULKN ETIPAVELD.

3. ApalpéoTe amo TN CUOKELH Ta 6APTAUATAL.
4. Yuvd£OTE TN CUOKELN OTNV TIPICO. Oa AKOVOTEL évag rX0g Kal Ba avawouy yia Alyo OAEG oL AuxVieg
oTov Tiivaka eAéyxou (1), €metta Ba ofricouv Kal Ba TTapaueivel avappévn N Auxvia Tou TIARKTPOU

Aettoupyliag (9).

5. Mi€oTe ToV TANKTPO Aettoupyiog (9). ©a aKOUOTEL £VOg NXOG KAl OAEG OL AUXVIEG Ba avAayouv.
6. 2tV 066vn evdeitewv (12) Ba evaAacoovtal ot evoeitelg 190° kat 15min.

7. Mi€ote dladoyka To TIARKTPO Beppokpaoiag “+” (14) kal pubpiote tn Bepuokpacia atoug 200°C.
8. Miéote dladoxIkd To TTANKTPO Xpovou “-“ (11) kat puBuioTe Tov xpdvo ota 10 Aetttd.

9. Miéote 10 MAAKTEO Acttoupyiag (9). H tpobéppavon TG cuokeung Ba eKIVATEL.

10. 2tnv 086vn Ba evaAdooovTal n BepUoKPAcia Kal 0 Xpdvog (O€ avTioTpopn JETPNON) TIOU EXETE
eTAEEEL. H évdeltn ynoiuatog (13) Ba avayel.

11. Otav oAokANpwOEl TO TIPOYPAPHA, Ol AUXVIEG OTOV TTiVaKA EAEyXOU Ba ofrjcouv Kal aTnv 084vn
Ba eppaviotel n €vdeltn “OFF”. H evdelktikn Auxvia Asttoupyiag (9) Ba Ttopapeivel avapugévn.

12. Emetta amd Alyo Ba akouoTtel 3 Qopég “pmmt”, n cuokeur) Ba CTOPATACEL Kal Ba TTaPAEIVEL
QVOMMEVN N EVOEIKTIKA Auxvia Asttoupyiag (9).

13. H ouokeun eival £€Toun yla xprion.



Xpnon twv E¢aptnudtwy

Alokog CLAOYHG LYPWV & BpUUPETWY:
Xpnowotoleite tov dioko guMoyrig uypwv & Bpuppdtwv (18) yia eukoAOTEPO KABAPIOUA TNG
OUOKEUNG.

+ TortoBetoTe TOV BIOKO CUANOYNAG LYPWVY & BPuPPATWY (18) OTO KATW PEPOG TNG CUTKEUNG.

2xapeg ynoiuatog:
Mmopolv va xpnoyotowntouy yia v amo§Apavon GPOUTWY KABWS KAl YL TO HOYEIPENA TPOYAVWV
OVOKG KaL Yo {€otapua Titoag.

* 20PETE TN OXAPa Ynoipatog (17) oTiS UTTOBOKES TOWLOU/OXAPAG OTO TAGL TNG CUCKEUNG.

+ TormoBetOTE TN OXAPA TTIO KOVTA OTNV OVTIOTACN YLa YPNYOPAOTEPO KAL IO TPAYaVS Payeipeua.

» XpnowoToLleite Tavta yavTia goupvou OTav N CUCKELN eival Ce0Tr) Kal TOTIOBETEITE 1) aalpeite ta
eaptiuara.

Neplotpe@ouevn couPAa:
H mteplotpe@ouevn colAa givat KatGAMNAN yia Yrioto oAGKANPOL KOTOTIOUAOU.

1 TomoBetroTE TNV pia Tpouva NG coURAAG oTov déova kat BLOWoTe tn Bida.

2. TotOBETNOTE TO KOTOTIOUAO GTOV GEOVA KAl OTEPEWOTE TO OTNV TILPOUVA TIOU EXETE 10N BIOWOEL.
3. 2TePEWOTE KaL TN OEUTEPN TILPOUVA OTO KOTOTIOUAO KAl BIOWOTE.

4. 2tepewOTe TN 0OUPAA UE TO KOTOTIOUAO TOTIOBETWVTOG TIPWTA TO APLOTEPO AKPO OTNV APLOTEPN
UTTOBOXI) TNG CUCKEULNG KAL ETIELTON AKOUUTIAOTE TO Oeéi Akpo aTnv OefId uTtodOXT.

5. Metd 1o payeipeua, yla va apalpéceTe Tn ooUPAa, xpnowuotoleiote tn Aapn (21). TomoBetAoTe Ta
AYKIOTPO TNG AABAG OTIO TNV KATW PEPLE TNG GOUPRAAG. AVvaCoNKWOTE TIPWTO TN OEELA TIAEUPA KaL ETTELTA
OTIEAEUBEPWOTE TNV OPLOTEPN.

2nueiwon: XpnowoToLeite Ttavia €0IKA YAVTLA KouZivag yia TV aTtoQUYT| EYKAUUATWV.

2ET Y10 couBAdKIa:

1. TomoBetrote Tov déova aTov BIoKO TOU OET Kal BIOWOTE.

2. MepdoTe T0 KPEAG OTIG OOUBAEG.

Mpoooxn: EAEyETE TO KPEQG va PNV EPXETAL OE ETIOQN UE TO TIAVW YEPOG KOTA TNV TIEPLIOTPOPN.

3. TomoBeTNOTE TNV PUTEPN AKPN TNV TPUTIO TOU VOGS IOKOU KAl TILESTE TNV GAAN dKpn TG ooURAAG
WOTE VO KOUUTIWOEL OTN QaEdIG UTIOBOXK TOU ATIEVAVTL OIOKOU.

4. ZTEPEWOTE TO OET YO OOUPBAGKLA TOTIOBETWVTOG TIPWTA TO APLOTEPO GKPO OTNV OPLOTEPH UTIODOXN
TNG OUOKELNG KO ETTELTON OKOUUTINOTE TO Oeél AKpo aoTnv OefId uTTOdOXT.

5. Metd 10 payeipeua, yia vo 0QalpECETE TO OET YO OOUPBAGKLA, XPNOoOoTolEioTe T AaBr (21).
TomoBetOTE TO AYKIOTPA TNG AAPNG atd TNV KATW PEPLE TNG COUPAAG. AvaonKWOTE TTIPWTA TN dedLd
TIAEUPA KA ETIELTO OTIEAEUBEPWOTE TNV OPLOTEPN.

MeploTpe@OUEVO KUAVOPLKO KOAGOL:
1BaviKS yla TNyaVITEG TIATATEG, YnEEVOUG ENPoUG KApTIoUg Kal AAA OVaK.

1. TOTOBETAOTE OTO MEPLOTPEPOUEVO KAAGBL (15) Tov agova kal BldwaoTe Tov HeE TIG BidEC.
2. Avoitte 10 KaAGBL kol tomoBeTrioTE TO Qaynto. BePawbeite Ot €xete kAgioel koAd 1O
TIEPIOTPEPOPEVO KAAGBL TIPLV TO TOTIOBETHOTE OTN CUOKEUN.



3. Xpnowotmowvtog tn Aapn (21). ToroBetrote Ta AyKIOTPa NG AAPNG OTIS UTTIODOXES OPLOTER KAl
Oed1& Tou KaAaBLoU.

4. 2TEPEWOTE TO KOAGBL TOTIOBETWVIOG TPWIA TO OPIOTEPO GKPO OTNV UTIODOXN KOL ETTELTA
OKOUWTINOTE TO Ol AKPOo OTN BedLG UTTOOOXN KOl ATIOUOKEUVETE TN AaPn.

5. Mgt 10 pJayeipepa, Yo Vo aQalpECETE TO TEEPIOTPEPOUEVO KOAGBL, xpnooTtoleioTe TN Aapn (21).
TomoBeTOTE TO AYKIOTPO TNG AAPBAG aTtd TNV KATW PEPLA TOU KOAABLOU. AVOONKWOTE TIPWTA TN OeELd
TIAEUPA KA ETTELTO OTIEAEUBEPWOTE TNV OPLOTEPN.

2nueiwan: XpnoyomoLeite avia 0K yAvTIa koudivag yia TNV aTtoQuyr| EYKAUUATWV.

2NUEWWOELG:
e [l VO OTIOQUYETE TNV ETMAP TwV TPOPIHwv pe TV emdvw aviiotacn, Pn YeM(lete TOAD 1O

TIEPIOTPEPOUEVO KAAGOL.
* MOTE MH PIXNETE AG3L 010 TEPOTPEPOUEVO KOAGBL yia TNV amOQuYr EYKOUUATWY KOL
TPAUUOTIOMWV.

Tetpdywvo aviikoMNTkO KaAGOL

1BaviKS yia TNYaVITEG TTATATEG, YaPIOES KAl YL Jayeipepa.

1. Metd 10 Payeipeua, yla va apalpéoeTe To TETPAYWVO KaAGBL Tnyaviopatog (16), xpnoluoTole{oTe
TNV OTIOCTIWHEVN AABH.

2. AvoonkwaoTe TNV acPAAELld TG AABAG KAl TIECTE TIPOG TA HECO TNV AVTIBEPULKN EAACTIKN AKPN.
3. TomoBetote TNV PETOMIKN GKpn NG AaBnAg avapeca otnv umodoxr Tou KaAoBlou Kat
OTIEAEUBEPWIOTE.

4. TormtoBeTNoTE TNV OOPAAELT TNG AABAG KOL OPALPEDCTE TO KAAGBL OTIO Tr) CUCKEUN.

2nueiwon: Xpnoomoleite mavia €101k yAvTLa koudivag yia TNV atmoQuyr| EYKAUUATWV.

XpAon tng 2VOKELAG

* BeBawwBeite 61L n cuokeun gival amevepyotonuévn kat dev eival otnv Tipida, TP T XPron.

* ZUVIOTATAL VA TIPOBEPHAIVETE TN CUCKEUR YIa 5 AeTtTd Xwplg paynto Tipw 10 YroLo.

1. ToTtoBEeTAOTE TN CUCKELH O€ Wia KaBapr, ETITEDN KAl QVTIOEPULKE ETUPAVELD.

2. EmAéCte 10 efaptnua (15,16,17,19, 20) Tou Ba XPNOWWOTIOOETE VIO VA HOYEIPEWETE KOl
TIPOETOLUAOTE TO PaynTo.

3. ZuvOEOTE TN CLOKELN OTNV TIPICa. O©a AKOUCTEL £vag NX0g KAl Ba avawouv yia Alyo OAEG oL AuxVvieg
oTov Tiivaka eAéyxou (1), €metta Ba ofricouv Kal Ba TTapaueivel avappévn N Auxvia Tou TIARKTPOU
Aettoupyliag (9).

4. Téote Tov TANKTPO Asttoupylag (9). @a akouaTel Evag YOG Kal OAEG oL Auxvieg Ba avayouv.

5. EmAéCTe TO TTpdypaupa TIou BEAETE TTECOVTAG TO AVTIOTOLKO TIANKTPEO (8). H evOEIKTIKNA Auxvia Tou
TPOYPApPaTog Ba avaBoofrivel kal otnv 086vn ePeavioTel N TIPokaBopLouéVn BEpUoKpaoia Kat O
TIPOKOBOPLOUEVOS XPOVOS TOU TIPOYPAUUOTOG.

6. Meéate dladoyika Ta TIANKTPa pUBUIONG Bepuokpaaiag (14) “+” 1 “-” kal puBuioTe TNV emBuuNTA
Beppokpactia. 2tnv 086vn Ba ep@ovioTel N avtioton EVOELEn.
7. Miéote dladoxIka TO TTARKTPO puBuLoNG XpPovou (11) “+7 A “-”
21NV 086vn Ba eupavioTel n avtioTtown EvOeiEn.

8. Mitote 10 MAAKTPO ActToupyiag (9) Kal TO TPOYPOUUA TIOU EXETE ETUAEEEL BO EEKIVAOEL.

9. 21NV 086vn Ba evaAdooovTal N BepUOKPATia KAl 0 XPOVOS (0 avTIOTPOPN YETPNON) TIOU £XETE
eTUAEEEL. H évdeltn wnolpatog (13) Ba avayel.

2nuelwon: Katd tn SLpKELa TOU JAYELPEUOTOG, TIPOTEIVETAL VO AVAKATEVETE 1 VA YUPICETE TA TPOPLUC

Kal puBuioTe Tov €MBUUNTO XPOVO.
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Y10 KOAUTEPO OTIOTEAECHA.

10. TN péon Tou XPAvoU YnoiUaTog, Ba euPavIoTel oTnV 08dvn n Ev3eLEn Eurn Food Kait
Ba aKOUOTEL £VOG XOPAKTNELOTIKOG AXOG TIEVTE POPES. AVOIETE TNV TTOPTA TNG CUCKEUNG, OVOKATEYTE
1l YUpIOTE TO PayNTO Kal EavakAeloTe. To TIPOYPAUKA TIOU EXETE ETUAEEEL BO CUVEXIOTEL.

2nueiwon: Na tn Asrtoupyia nsplcﬁocpr’]g (mepoTpe@devn couPAa, OET yia cOUBAMIKIO & KUAMVOPIKO

kaAaBL), éote 1o ANKTPO (10) M. H evdeikTikr) Auxvia 6a avaBoaBrvel katd tn Aettoupyia. Ma va

QTEVEPYOTIOLAOETE T AETOUPYIQ TIEPLOTPOPS, TETTE TO TIAKTPO (10) KA Kot ) evdewTikr Auyvia
0a ofnoeL.

11. Otav oAokANpwOEl TO TIPOYPAPA, Ol AUXVIEG OTOV TTivaKa eAEyXoU Ba ofrjcouy Kal oTnyv 08dvn
Ba eppaviotei n evdeltn “OFF”. H evdelktikn Auxvia Aettoupyiag (9) Ba apapeivel avappévn.

12. Emetta and Ayo Ba akovotel 3 Qopég “pturt”, n ouokeur] Ba CTOPATAOEL Kal Ba TTOPAUEIVEL
avaupevn N evOEIKTIKN Auxvia Asttoupyiag (9).

13. AQaLpEoTe e TIPOCOXK TO EEAPTNUO TIOU EXETE TOTIOBETHOEL.

14. ZepBipete xpnoomouwvtag Aapideg.

2nueiwon: Mpwv ogpPipete, eAéyéte £dv TO PaynTo €xel payelpeutei. EGv xpelaletal eTumAov xpovo
yla va JayelpeuTei, eTavardpete tn dadikaoia Tipocapudloviag Tov Xpovo Kat tn Bepuokpaaia. O
XPOVOG payelpépatog e€aptdtal amd v TuKvOTNTa, 10 TIAX0G Kal Tn Vypacia tou gayntoo.

2NUELWOELG:
¢ EGv katd tn OIGPKE TOU PAYELPEPOTOG QVOIEETE TNV TIOPTA NG CUOKEUNG, N CULOKEL Ba
otagatAoel va Aettoupyei. Otav tnv kheloete TAAL, N ouokeur] Ba cuvexioel va AETOLPYEL OTO
TIPOYPOUUA TIOU EXETE ETIAECEL

* EGv katd ) didpkela Tou Payelpéuotog BEAETE va OElte TNV TIOPELD TOU JAYELPEPOTOS xw% va

QVOIEETE TNV TIOPTA, UTIOPELTE VA EVEPYOTIOLOETE TO ECWTEPIKO PG TIECOVTAS TO TIAKTPO (7) M. H
Auyvia Ba avaBoofrvel Kal 1o EcwTePIkd wg Ba Ttapapeivel avappévo yia 60 deutepoieta. Na va

" ) . " O . . . .
10 QMEVEPYOTIOLAOETE, TIELETE Eavd To TAkTpo (7) IEM. To EoWTEPIKO PWS AVAREL AUTOHOTA GTAV
avolyeTE TNV TIGPTA TOU PoUPVOU Kal GRAVEL OTAV TNV KAEIVETE.

XpAowes ZuhPBOUAES

* MpooBéate 1-2 KouTaMEG AGdL (avaAoya PE TNV TTOOOTNTA) KOL OVAKATEWTE TPV TO PJAYEIPEUQ.

* To HIKPOTEPQ CUCTOTIKG OTIAITOUV CUVABWG AlyOTEPO XPOVO PAYELPENATOS OTIO TA HEYOAUTEQQ.

* [la va €600QANOETE OUOLOPOPPO PAYEIPEUA, OTA YOG TOU XPOVOU HAYELPEUOTOG, TIPOTEVETOL VA
OVOKOTEVETAL TA TPOPIUA PECA OTOV KABO KATA TN SLAPKELD TOU JOYELPEPATOG.

* Ta OVOK TIOU KAVOVIKG JOYELPEVOVTAL O€ POUPVO PTIOPOUV ETTIONG VO JOYELPEUTOVV OTN QPLTECQ.

* Agv OUVIOTATOL TO POYEIPEPA ECALPETIKA ALTIOPWY CUCTATIKWV.

* H 10avikn TToodTNTa YIa TNV TIPOETOoaia Tpayavwy Tatatwy eival 500 ypauudpla.

* XpPNOWOTIOOTE TIPOKATOOKEVOTUEVN CUUN VIO VO ETOWPACETE YEULOTA OVAK YPHYOPO KAl EUKOAQ.
H mipotmtapaokeuaopévn COUN amattel emiong PIKPOTEPO XPOVO TIPOETOUOCIAG OO TN OTITKA COUN.
* TOTTOBETAOTE PO POPUA YNO{PaATog 1 éva Tawi eoUPVOU OTNV ATTOCTIWPEVN OXAPa €4V BEAETE va
WAOETE €Va KEIK N KIG N EQV BEAETE va TNyavIioETE EVBPAVOTA UAIKA 1 YEULOTA UAIKA.

* H ouokeur] gival kKatdAMNAN ya ZEotopa eayntou. a va §avaleoTaveTe T0 eaynto oog, pubuiote
TN Beppokpacia otoug 150°C yia Ewg Kat 10 AeTttd.



KaBaplopog & Zuvtipnon

|
-

* [pwv KaBapioete f amodnNKeOOETE T CUOKEUN oag, BYAATe v amod Tnv mpia Kal aeroTe v va
KPUWOEL.
* Névta kaBapilete N cuokewr kal Ta e§aptAuaTa PETA oMo KABE Xprion.

ESwtepIkr & ECWTEPLKN ETILPAVELQDL:.

* 2KOUTHOTE PE £Va VWTIO TIAVI KAL 0T OUVEXEID OTEYVWOTE.

* [Not€ pn xpnoototeite oXupd dSLABPWTIKA 1 AELOVTIKG KOBAPIOTIKA.

* [oTé PN XPNOIJOTIOLE(TE PETAMIKES BOVUPTOEG 1 GPOLYYAPIO VIO TOV KABapLoUO.
* MOTE unv BubiCete tn cuokeur ag vepd 1 GANO LYPO.

2T00YYUAS KaAGBL, 00oUBAC, OET yIa OOUPBAGKIO, QVTIKOMNTIKOG kaGd0G, oXApEG, SIoKOG GUMOYAG
uypwv & BpuUUATWY, AaBEG:

* JUVIOTATAL TO TIAOOLUO OTO XEPL PE Ce0Td VEPO KAL OATIOUVL. ZTEYVWOTE KAAG PETA TO TIAOOLUO.

* [Moté pn xpnotdoToleite LloXupd dLABPWTIKE i} AELOVTIKG KOBAPIOTIKA.

* [oT€ PN XPNOWOTIOLE(TE PETAMIKES BOUPTOES 1 OPOLYYAPLA VIO TOV KABAPLoUO.

Texvikd XapoktnpioTika

Movtého: Ppiteda aEpog/@oupvakt 1IZ-8245 122Y
Taon: 220~240V

2uxvotnta: 50/60Hz

loxug: 1700-max1800W

Xwpnukétnta: 12L

Mpocwbomolioels yia  Zwot Amdppwyn NS 2ZUOKeUns 20uwva ue tnv Eupwraikry Odnyia

2002/96/EK

P54

210 T€AOG NG WPEAUNG {WNG TOU, TO TIPOIOV DEV TIPETIEL VO ATIOPPITITETAL JE TA A0 TIKA ATIOPPIKPOTO.
Mpéttel va amopplpBel ot €OIKA KEVTPO DLAPOPOTIOINPEVNG CUAOYNG ATTIOPPLHUGTWY TIou opilouv ol
ONUOTIKEG OPXEG ] OTOUG QOPE(G TIOU TIAPEXOULV QUTH TNV UTINPEEoia. H XwploT amoppwyn uLag
NAEKTOIKAG OLKIOKI) OUOKEULNG, ETUTPETIEL TNV ATIOPUYN TUBAVWY OPVNTIKWY OCUVETIELWV Yld TO
TIEPIBAAOV KalL TNV LYEID OTIO TNV OKATAANAN ATIOPELWN KAL ETUTPETIEL TNV AVAKUKAWOT TWV VAIKWV
OTIO TA OTTOION ATIOTEAEITAL WOTE VO ETUTUYXAVETAL ONUAVTIKI £60LKOVOUNGN EVEPYELAS KOL TIOPWV.

o TNV €TONPOVON TNG UTIOXPEWTIKNG XWPELOTNG ATIOPPIYNG OLKIOKWY NAEKTPIKWY CUOKELWY, TO
TIPOIOV PEPEL TO GrA TOU BLOYPAUPEVOU TPOXOPOPOU KABOU OTIOPPLUUATWY.
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EyyoUnon kat E€uttnpétnon MeAatwv

* H etapia MMENPOYMIH eyyudtal ta Tpoidvia NG yla OTolodNTIOTE EAGTTIWUO KOTOOKEUNG 1
UAIKWV y1a 800 (2) £Tn amo tnv nuepopnvia ayopds f Topadoong Je TV TIPOOKOPION TNG amOdEENg
ayopdg. Edv 1o mpoidv Tou €XeTe QyOPAOEL, TIOPOUCIGOEL EAGTTWHO KATOOKEUNG 1 LAIKWY,
ameuBuvBeite 01O KOTAOTNUA ayopds A oe eéoualodotnuévo Kevipo Service MIMENPOYMIH. o
TNV EVNUEPWOT] OOG OXETIKA JE TO TTANCIECTEPO géouailodotnuévo Kévipo Service MIMTENPOYMITH,
ETIIOKEPDEITE TN LIoTOCEAID pag www.benrubi.gr. Eivat atnv amokAslotikn kpion tng MITENPOYMITH
N avikatdotoon avil emdlopBwong TOU EAATTWHATIKOV TIPOIOVTOG.

* H eyylnon &ev KOAUTITEL EAQTTWMPATA TIOU Ba TTIPOKUWOULV OTO QUCIOAOYIKH @Bopd, CTIACLUO,
ovoowpeuon oAdtwy, AavBaopévn eyKATAOTOON ) CLVIAPNGON TOU TIPOIOVTOG, KOKO XELPLOUO,
QVTIKOVOVIKEG OUVBNKEGS AsLToupylag, pun eQapuoyr Twv 0dnylwv XPHong, HETATPOTIH i ETILOKEUN TOU
TIPOIOVTOG OO WN €§0UCLOBOTNUEVO TEXVIKO TIoU Oev avrkel aTa Kévtpa Service MITENPOYMITH.

Emtiong, n eyyonon dev KAAUTITEL TA TIAPAKATW EVOEIKTIKA OVOPEPOUEVAL:
o InNuAdLO, ATTIOXPWHATIONO 1] YPAT(OUVIEG.

e Kayiuata e€attiag €kBeong o€ PWTIA I} AGYQ.

e BAABn omd Bepuikd ook (amdToun alayn Bepuokpaciag ) Téong).

A MEPIZ>OTEPEZ TAHPO®OPIEZ:
(NEA) X. MITENPOYMTIH & YIOZ A.E.

Ay. Owpd 27, 15124, Mapouvot — ABrva,
TnA./E€umtnpétnon Mehatwv: 210 6156400,
e-mail: benrubi-sda@benrubi.gr

oCE
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EN

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

A (54

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 IZZY from any
liability.
» Make sure your electricity supply is the same as the one shown on the
underside of the appliance.
* 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 it is operating.
* Close supervision is necessary when your appliance is being used near
children or infirm persons. Ensure that they do not play with the appliance.
* This appliance is not intended for use by persons 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.
» Switch off and unplug:

— After each use.

— Before cleaning.

— Before moving
* Never use the appliance for any other use than indicated.
* The device is intended for indoor use. Do not use the device outdoors.
* The device is intended only for domestic use. Any other use will cancel
the warranty.
« Always use the aplliance on a secure, dry, clean and heat resistant
surface.
* Do not operate or place the device or parts in places of high humidity or
where it may get wet.
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* Never let the body of the appliance, cord or plug get wet. If the appliance
does get wet, immediately remove the power cord from the wall outlet and
do not put your hands in the water. Never run the wet appliance and
contact one of the authorized BENRUBI service centers.

» Don't put the appliance near curtains, under shelves or cupboards, or
near anything that might be damaged by the escaping steam.

* The appliance must have sufficient airflow. Leave more than 12cm around
the appliance.

 Don't cover the appliance or put anything on top of it during use.

* DO NQOT place the appliance on kitchen stoves or hotplates.

» Do not press the door with heavy materials, do not lean on it or place
heavy materials on the door of the appliance while it is open and never
carry the appliance by holding the door.

» Misuse of the air fryer can result in injury.

* Do not let the power cord of the appliance hang over the edge of a table
or bench top or where a child could grab it. Do not let the power cord to
touch any hot surface.

* Never leave the power cable wrapped during use. Unwind it completely.
» Use the appliance only for cooking or reheating food. Do not use the
appliance and its accessories for other than the intended or recommended
use.

* The appliance does not work when the door is open.

» Never use highly corrosive or abstractive cleaning agents. Never use
metal scouring pads for cleaning.

CAUTION: The surface of the appliance is hot during operation. Do not
touch hot parts of the appliance during operation.

CAUTION: If black smoke is coming out from the appliance, switch off and
unplug immediately. Wait for the smoke to stop before removing the
contents from the oven.

CAUTION: Do not let the resistance of the appliance to get wet.

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

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

* Do not use an extension power cord.

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

» 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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* 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.

 Use only 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

Parts of the Appliance

1. Control panel

2. Body

3. Anti-thermal handle
4. Oven door

5. Non-slip feet

6. Air outlet



Control panel
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7. Internal light button

8. Program buttons with indication lights
9. Power button

10. Spit/round basket rotation button
11. Time setting buttons “+” / “-”

12. Display screen

13. Cooking indicator

14. Temperature setting buttons “+” / “-”

16
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Accessories

15. Rotating round basket

16. Square non-stick basket with detachable handle
17. Baking racks (2pcs included)

18. Drip & crumb tray

19. Rotating spit

20. Rotisserie skewer set

21. Round basket/spit installation & removal handle

17

21
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Programs and Preset Times and Temperatures

The following table lists the programs and the preset temperatures and times.

Use this table for reference only.

O
Temperature (°C) 200 185 200 160 190
Time (min) 15 25 15 12 20
Temperature range (°C) | 65-200 | 65-200 65-200 65-200 65-200
Time range (min) 1-60 1-60 1-60 1-60 1-60
i
23 ®
(dehydration) | (warming) | (frozen food)
Temperature (°C) 175 200 80 115 40
Time (min) 30 30 4hours 12 Thour
Temperature range (°C) | 65-200 | 65-200 30-80 65-200 25-45
) . 30min- .
Time range (min) 1-60 1-60 24hours 1-60 30min-2hours
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Before the First Use

« Make sure the appliance is switched off and unplugged before use.
NOTE: Smoke and odors may occur during first use.

1. Wash the parts of the appliance. See "Care and Cleaning" section.

2. Place the appliance on a clean, flat and heat-resistant surface.

3. Remove the accessories from the device.

4. Plug in the appliance. A “beep” will sound and all the indication lights on the control panel (1) will
turn on briefly, then they will turn off and the power button (9) will remain on.

5. Press the power button (9). A “beep” will sound and all the indication lights will turn on.

6. On the display screen (12) temperature 190° and 15min will alternate.

7. Press the "+" temperature button (14) in sequence and set the temperature to 200°C.

8. Press the time button "-" (11) in sequence and set the time to 10 minutes.

9. Press the power button (9). The appliance will start to preheat.

10.The display will alternate between the temperature and the time (in countdown) you have
selected. The cooking indicator (13) will turn on.

11. When the program is finished, the indications on the control panel will turn off and the display
will show “OFF”. The power indication light (9) will remain on.

12. After a while you will hear 3 “beeps”, the appliance will stop and the operation indication light
(9) will remain on.

13. The appliance is ready for use.

Accessories Use

Drip & crumb tray:
Use the drip & crumb tray (18) for easier cleaning of the device.

* Place the drip & crumb tray (18) on the bottom of the appliance.

Baking racks:
They can be used for fruit dehydration as well as cooking crispy snacks and heating pizza.

« Slide the baking rack (17) into the pan/rack slots on the side of the appliance.
* Place the rack closer to the resistance for faster and crispier cooking.
« Always use oven mitts when the appliance is hot and inserting or removing the accessories.

Rotating spit:
The rotating spit is suitable for roasting a whole chicken.

1 Place one fork of the spit and tighten the screw.

2. Place the chicken on the spit and attach it to the fork that you have already screwed on.

3. Attach the second fork to the chicken and screw.

4. Attach the chicken spit by first placing the left end into the left slot of the appliance, then place
the right end into the right slot.

5. After cooking, remove the spit using the handle (21). Place the handle hooks on the underside of
the spit. Lift the right side first and then release the left side.
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Note: Always use special kitchen gloves to avoid burns.

Rotisserie skewer set:

1. Insert the axis into the set disc and screw.

2. Thread the meat onto the skewers.

Caution: check that the meat does not come into contact with the top during rotation.

3. Insert the pointed end into the hole of one tray and press the other end of the skewer so that it
snaps into the wide slot of the opposite tray.

4. Secure the skewer set by first placing the left end in the left slot of the device and then touching
the right end to the right slot.

5. After cooking, use the handle (21) to remove the skewer set. Insert the hooks of the handle from
the bottom of the spit. First lift the right side and then release the left side.

Rotating round frying basket:
Perfect for french fries, roasted nuts and other snacks.

1. Place the rotating basket (15) on the shaft and screw it with the screws.

2. Open the basket and place the food. Make sure you close the rotating basket tightly before placing
it in the appliance.

3. Using the handle (21). Insert the hooks of the handle into the slots on the left and right of the
basket.

4. Secure the basket by first placing the left end in the slot, then place the right end in the right slot
and remove the handle.

5. After cooking, use the handle (21) to remove the rotating basket. Insert the hooks of the handle
from the bottom of the basket. First lift the right side and then release the left side.

Note: Always use special kitchen gloves to avoid burns.

Notes:
« To avoid food coming into contact with the upper resistance, do not overfill the rotating basket.
« NEVER POUR oil into the rotating basket to avoid burns and injuries.

Non-stick detachable cooking basket
Ideal for French fries, shrimp and cooking.

1. After cooking, to remove the non-stick detachable cooking basket (16), use the detachable
handle.

2. Press down the handle safety lock and press in the anti-thermal rubber edge.

3. Place the metal end between the basket slot and release.

4. Lift the handle safety and remove the basket from the appliance.

Note: Always use special kitchen gloves to avoid burns.

Using the Appliance

« Make sure the appliance is switched off and unplugged before use.
« It is recommended to preheat the appliance for 5 minutes without food before cooking.

1. Place the appliance on a clean, flat and heat-resistant surface.
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2. Select the accessory (15,16,17,19, 20) of your choice and prepare the food.

3. Plug in the appliance. A “beep” will sound and all the indication lights on the control panel (1) will
turn on briefly, then they will turn off and the power button (9) will remain on.

4. Press the power button (9). A “beep” will sound and all the indication lights will turn on.

5. Select the program of your choice by pressing the corresponding button (8). The program
indication light will flash and the screen will show the preset temperature and time of the program.
6. Press the temperature setting buttons (16) “+” or “-” successively and set the desired
temperature. The corresponding indication will appear on the screen.

7. Press the time setting buttons (11) “+” or “-” successively and set the desired temperature. The
corresponding indication will appear on the screen.

8. Press the power button (11) and the selected program will start.

9. The temperature and the time (counting down) you have chosen will alternate on the screen. The
cooking indication (13) will turn on.

Note: During cooking, it is recommended to stir or turn the food for best results.

10. In the middle of the cooking time, the indicator * turn Food. will appear on the display
and you will hear a beep five times. Open the door, stir or turn the food and close it again. The
program you have selected will continue.

Note: For the rotation function (rotating spit, skewer set & rotating basket), press rotation button

(10) . The indication light will flash during operation. To deactivate the rotation function, press

e,
the rotation button again (10) and the indication light will turn off.
11. When the program is finished, the indications on the control panel will turn off and the display
will show “OFF”. The power indication light (9) will remain on.
12. After a while you will hear 3 “beeps”, the appliance will stop and the operation indication light
(9) will remain on.
13. Carefully remove the installed accessory.
14. Serve using tongs.

Note: Before serving, check that the food has been cooked. If it takes extra time to cook, repeat the
process by adjusting the time and temperature. Cooking time depends on the density, thickness
and humidity of the food.

Notes:

« If you open the door during cooking, the appliance will stop working. When you close it again, the
appliance will continue to work in the program you have selected.

« If during cooking you want to see the progress of the cooking without opening the door, you can

activate the interior light by pressing the button (7) 2 The light will flash and the interior light will
remain on for 60 seconds. To turn it off, press the button (7) A’ again. The interior light
automatically turns on when you open the oven door and turns off when you close it.

* [MpocBéate 1-2 KOUTAALEG AADL (avAAOyQ LE TNV TTIOOOTNTA) KAl AVOKATEWTE TIPWV TO YOYEIPEUOQ.

* To HIKPOTEPQ CUCTOTIKG OTIAITOUV CUVABWG AlyOTEPO XPOVO PAYELPENATOS OTIO TA HEYAAUTEQQ.

* [l0 va €§00QANCETE OUOIOPOPPO LAYEIPEUD, OTO PO TOU XPOVOU PAYELPEUOTOG, TIPOTEIVETAL VA
OVOKOTEVETAL TA TPOPIUA PECA OTOV KABO KOTA TN SLOPKELD TOU JOYELPEPOTOG.

* Ta OVOK TIOU KAVOVIKG JOYELPEVOVTAL O€ POUPVO PTTIOPOUV ETTIONG VO JOYELPEUTOVY OTN QPLTECQ.

* Agv CUVIOTATOL TO POYEIPEPA ECALPETIKA ALTTOPWY CUCTATIKWV.
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* H 1daviki TooOTNTa YIa TNV TIPOETOoaCia Tpayavwy Tatatwy eival 1800 ypauudpla.

* XpPNOUOTIONOTE TIPOKATOOKEVOOUEVN COUN VIO VO ETOWUACETE YEULOTA OVAK YPHYOPa KAl EUKOAQ.
H mpomtapaokeuaopévn COUnN amattel emiong PIKPOTEPO XPOVO TIPOETOWACIAS OO TN OTITKA COUN.
* TOTTOBETNOTE PIO POPUA YNolPaTog 1 éva Tawi eovPVoU OTNV ATOCTIWPEVN OXApa 4V BEAETE va
WAOETE €va KEIK 1 KIG N GV BEAETE va TNyavioeTe €UBPAVOTA UAIKA 1 YEULOTA UAIKA.

* H ouokeur] givat kKatdAMNAn yia ¢eotapa @ayntou. Ma va §avaleoTaveTe 10 eaynto oog, pubuiote
TN Beppokpacia otoug 150°C yia Ewg Kat 10 AeTtTd.

Care and Cleaning

« Before cleaning and storage, unplug the appliance and let it cool down.
« Always clean the appliance and accessories after each use.

Body:
» Wipe with a damp cloth, then dry.

* Never use highly corrosive or abstractive cleaning agents.
* Never use metal scouring pads for cleaning.
« NEVER immerse the device in water or any other liquid.

Round basket, spit, skewer set non-stick cooking basket, racks, drip & crumb tray, handles:
« Hand washing with warm water and soap is recommended. Dry thoroughly after washing.
* Never use strong corrosive or abrasive cleaners.

*» Never use metal brushes or sponges for cleaning.

Technical Characteristics

Model: Air fryer/oven 1Z-8245 1ZZY
Voltage: 220~240V

Frequency: 50/60Hz

Power: 1700-max1800W
Capacity: 12L

Important Information for Correct Disposal of the Product in Accordance with EC Directive

2002/96/EC

)54

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 appliance 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 appliances 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./Customer Support: +30210 6156400
e-mail: benrubi-sda@benrubi.gr

eCe



