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EuxoploToUpE TIoU ETIAECATE PO CUOKELN TNG YKAUAG IZZY.

A (54

ABaote TPOOEKTIKA TIS odnylec xprAoNS KAl KPATHOTE TS O ACPOAES
onueio ya HEMNMOVTIKY avagopd, padi ye Tnv andden ayopdg, n oroia
Aettouvpyel w¢ eyyonon (BA. mopokdiw «Eyyonon katr Efutinpétnon
MeAatwvy).

* [lpwv cuvdEoete TN ouokeun BeBalwbeite OTL N TAON TOL PEVPATOS TNG
OUOKELNG O0C AVTIOTOWKEL ATOAUTO OTNV TAoN NG NAEKTPLKNG O0G
EYKATAOTAONG.

* [1dvta ouvdEete tn ouokeur oag pe Tipida Tou dlobETel yeiwon. H un
TPNON QUTAG TNG UTIOXPEWONG UTTOPEL Va 0dNYNOEL O NAEKTPOTIANEI KAl
EVOEXOUEVWG OE 0OPROPO TPAUUATIOUO.

* Mnv a@rivete TIOTE TN OUCKEULN XWwPIS emtipnon otav Ppioketal o€
AgLtoupyia.

* 2TEVN ETUTAPNON £lval amtapaitnTn OTav N CLUOKELN £ival O€ AelToupyia Kal
WBlaitepa OtV PIKEAG TIadLa 1] dtoda PE eOIKES QVAYKES BpiokovTal yupw
amd autrv. BeBawwBeite OtL dev Tailouv e Ta EapTAUATA I TN CUCKEUN.

* H ouokeur) Ogv TIPETIEL VA XPNOHOTIOLETAL OTIO ATOPA UE EIDIKES AVAYKEG
(owpatikée 11 dlavontikes), mawdid ) droua 1ou Og dloBETOLV TNV
QTIOLTOUEVN YVWON KAl EUTIELPIA VIO TN XPNON TG CUOKEUNG, XWPIG TV
ETIITAPENON KATIOIOU TIPOCWTIOU TIOU YVWPEICEL TOV TPOTIO AElTOLPYIOg TNG
OUOKEUNG Kal Ba eival uTteLBUVOG YIa TNV ACPAAELA TOUG.

* ©£0TE EKTOG AELTOLPYIOG TN CUOKELK] KAL ATIOCLVOEDTE AT TO PEVHAL:

- Metd amnd kG xprion

- Mpwv amé tov kabBaplopd

- Mpwv ™ HETAKIVAOETE

* Mn XPNOWOTIOLEITE TN CUCKEUN) YId OKOTIOUG TIEPA OTIO QUTOUG VIO TOUG
oTtoioug TtpoopileTal.

* H ouokeury aut Tpoopidetal Yo Xprion Ot €0WTEPIKO XWPo. Mn
XPNOJOTIOLE(TE TN OUOKELN O€ UTIAIBPLO XWPO.

* H ouvokeun autr Tpoopidetal JOVOo YA OIKLAKN Xprion. KaBe GAAn xprion



OKUPWVEL TNV gyyunan.

* XPNOWOTIOLE(TE TIAVTA TN CUOKELN ETTAVW O QOPAAr), OTEYVR, Kabapr,
ETUTIEDN KO AVTIBEPULKI ETULPAVELQ.

* Mn Aeltoupyeite Kat Pnv TOTOBETETE TN CUOKELN 1 PEPN TNG OE PEPN UE
uypacia ry oe onueia 6oV PTtopEl va Bpéxetal.

* [10TE PNV AQrVETE TO CWHPA TNG CUOKELNG, TNV AVTIOTOON, TO KAAWOLO N
TO BUOPO VO BpayoLv. 2€ TIEPITITWAON TIOU N CUCKELN BPOXEL, aPALPEDTE
OUEOWS TO KOAWOLO TOU PEVUATOG aTd TNV TIPICa Kal Unv BAeTe Ta XEPLO
0ag 010 vePO. Mn Betete TMOTE TN BPEYMEVN CUOKELUN OE AELTOLPYIO KOl
ETIKOVWVNOTE HE €va OTIO TO  €EOUOLODOTNUEVO KEVIPA  ETIIOKELWV
MMENPOYMITH.

* Mnv TOTIOBETE(TE TNV OUOKELN KOVTA O€ £0TiEG BEPUOTNTOC, TIAVW 1) OlTTAQ
o€ eoTia agpiou, PATL Koulivag.

* H ouokeur| Ba TIPETIEL VO EXEL ETTOPKN por agpa. AProTe TouAdxiotov 20
EKATOOTA YUPW OTIO TN CUOKELN.

* Mnv ToTOBETElTE TN OULOKELR KOVIA O€ KOUPTIVES, KATW atd pALa N
VTOUAQTILO, 1 KOVTA 0€ OTIOATIOTE B PTtopovoE va PBapEL attd Tov aTuO.

* Mnv KOAUTITETE TN OUCKEUN 1) NV TOTIOBETEITE TITTOTA TIAVW OE QUTH) KATA
N Xpenon.

MPOZOXH: Katd tn Xprion, va eiote OQTEQA TIPOCEKTIKOL KAl va PNV
QyVieTe TNV ETUPAVELD TNG OUOKEUNG KAL TNV £6000 a€pa, OTO oW PEPOG.
E¢€pxetal KaUTOS aéPaAg.

* H KOKr Xprion NG OUOKELNG UTIOPEL VA TIPOKOAEDEL TPAUUATIOUO.

* Mnv aervete 10 KAAWDLO TOU PEVPOTOC VA KPEUETAL ATIO TNV GKPN TOU
TPOTECIOV/ TIAYKOU 1) O ONUE0 TIOU PTTOPEL va T ApPTIALEL KATIOO TTOLdI.
Mnv a@rveTe TO0 KOAWALO VO OKOUMTIA OTIOLOdNTIOTE (EOTH ETIUPAVELQ.

* [TOT€ PNV ATTOOLVOEETE TN CUCKELH OTIO TO PEVPA TPARBWVTAC TNV OTO TO
KOAWASL0. ATTOOLVOEDTE TNV TPARWVTAG TIAVTA ATIO TO PIG.

* [10TE PNV aQNVETE T0 KAAWDLO TOU PEVPOTOC DITTAWPEVO KATA TNV OLAPKELD
NG XPrNonG tNG CUOKELNG. =—eOMAWOTE TO TEAEIWG.

* Mn xpnowJoTtoleite TTOTE OKANPG, AElOVTIKA 1 OLOBPWTIKA ATIOPPUTIOVTIKA
f OLOAUTIKG LYPA VL0 TOV KABAPLOPO TNG CUOKELNG.

MPOZOXH: H erupdvela TnG oLoKeLng eival kKauth Katd tn OLdpPKELa TNG
Aettoupyiag. Mnv ayyilete ta {eoTd PEPN TNG CUOKEUNG KOTA TN JLAPKELN
NG AELTOoLPYIiaG.

MPOZOXH: Mnv a@rivete Vv avtiotaon TnG CUCKEUNG VA BPOXEL.
MPOXOXH: Amoouvdéote auéows tn ouokeur amd tnv Tpifa v Oeite
OKOUPO Kamvo va Byaivel amd T cUoKeUN. MNMEPIHEVETE va CTANATIOEL N




EKTTOUTII KOTIVOU TIPOTOU OPALPETETE TOV KADO.

* 2UVIOTATOL N CUOKEUN Va UnV €ival o€ ouvexn Asttoupyia yia tavw omd 3
WPEG.

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

* Mnv ayyiCeTe TN OLOKELN WE PPEYUEVA I VWTIA XEPLA.

* Mn XPNOLJOTIOLEITE ETTEKTACN KAAWOIOU.

* H ouokeury dev Tpoopiletal va AElTOUpYEL Pe EWTEPIKO XPOVOUETPO N
EEXWPLOTO 0LOTNUA TNAEXELPLOPOU.

* EAgyxete Katd OlOOTNMOTO TO KOAWDIO VA Tuxov @Bopés. Mnv
XPNOLUOTIOLETE TN CUCKELN AV TO KAAWDIO PEVUATOS EXEL UTIOOTEL PBOPN
f OV AUTH €XEL TIECEL 1 €XEL LTIOOTEL BAGRN KOTA OTIOLOONTIOTE TPOTIO. AV
UTIOWIOOTEITE OTL N OUOKEUN €xel UTIOOTEL BAGPBN, ETIOTPEWPTE TNV OTO
KOVTIVOTEPO €¢OUCIOdOTNPEVO KEVTIPO eTilokeuwy MITENPOYMITH yua
etétaon.

e 2¢& TIEPITTTWON TIOU UTIAPXEL TiBavr BAGRN, unNVv ETUXELPNOETE va TNV
ETILIOKELAOETE POVOL 0aG. AteuBuvBeite oe €va amd 1a e¢ouolodoTnuéva
KEVTpa eTiokeLwv MIMENPOYMIH.

» K&Be emiokeur) amo pn €€0U0l0d0TNUEVO TEXVIKO TWV KEVIPWY Service
MMENPOYMIMH AKYPQNEI THN EIMYHZH.

» KGBe AavBaopévn xprion TS OLOKEUNG AKUPWVEL TNV £yyLNon.

* XpNOIJOTIOLEITE POVO YVNOLA AVTOANAKTIKA.

* AuT} N OULOKELN CUMPUOPPWVETAL PE TNV Odnyia nAeKTpOUAyVNTIKAG
oupBatotntag 2014/30/EE, v Odnyia XaunAng taong 2014/35/EE, tnv
Odnyia 2011/65/EE vy tov TEPOPWOPO NG XPAONG  OPLOPEVWV
ETIKIVOUVWVY OUOLWV OE NAEKTPLKO KaL NAEKTPOVIKO €COTTAlOUO. ETtiong, pe
Vv Odnyia 2009/125/EK yia TIG oAl OIS OLKOAOYIKOU 0XeDLO0UOU YO TO
TPOIOVTO TIOU  KATAVAAWVOUV eVEPYElD Kal tov Kavoviouod (EK) Ap.
1935/2004 OXeTKA PE TA LAKGA KOL QVTIKE[JEVA TIOU Trpoopidovial va
¢pbouv o€ eTtaen Pe TPOPIUA.

®YNA=TE AYTEX TIZ OAHTIEX
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Mivakag Mpoypauudtwy Kat MNpokaboplopévwy Xpdvwv Kal ©OEpHoKPACIWV

2TOV TIOPOKATW TIVOKO TTOPATIBEVTAL T TIPOYPAPUATO KAL Ol TIPOKOBOPIOUEVEG BEPUOKPATIES KAl

XPOVOL. XPNOoOTIOLEIOTE TOV TIiVAKA POVO YIa avapopd.
il
] oN

Zendywpa | Mondreg | PTEPOUYES =npoi
KOTOTIOUAOU kapTol
(Gfg’“o"p“‘“ 180 200 200 180 180 200
Xp6vog (min) 5 20 20 17 17 17
Evpog
Bepuokpaoiac | 80-200 | 80-200 | 80-200 | 80-200 | 80-200 80-200
(°C)
EGpog Xpdvou 1-60 1-60 1-60 1-60 1-60 1-60
(Aettd)
=
. Kaha- . p . MNatdreg
rapideg oK MmpiloAa Kk Aaxavika | KAMPEC
E?é;’“o'(p“‘“ 180 200 200 180 180 200
Xpo6vog (min) 17 22 27 14 22 37
Eopog
Bepuokpaoiac | 80-200 | 80-200 | 80-200 | 80-200 | 80-200 80-200
Q)
Edpog Xpovou 1-60 1-60 1-60 1-60 1-60 1-60
(Aettd)

Mpwv NV MNpwtn Xprion

« BeBawwBeite 611 n ouokeun eival amevepyoTtoinpévn Kat dev ival atnv Tipida, Tpv T XpRon.
ZHMEIQ3H: Evdéxetatl va TpoKOWEL KATIVOG Kal OOUEG KOTA TNV TIPWTN XPron.

1. MAOveTE T PEPN TNG oLOKeUNG. Agite Tnv evotnta “®povtida kot KoBaplopog”

2. TomoBeTrOTE TN CUCKELN o€ pia Kabapr), €Tmedn Kal AvVTIBEPULKN ETIPAVELQ.

3. TomoBetoTE TN OXdpPa (4) péoa oTov Kado (5).

2nuelwon: Mnv XpnoWOTIOLE(TE TN CUCKELN XWPIS TNV ATTOCTIWKEVN OXAPA.

4. TomoBetoTE TOV KADO OTNV UTIOOOXH TNG CUOKEUNG XWPIS @ayntd kal Befalwbeite o1l €xel
KOUNTIWOEL KOAA 0Tn B€on Tou.

> nueiwon: Edv o kadog dev KOUPTIWOEL KAAG aTnv uTtodoxr], N CUCKeUR Ogv Ba evepyoTtoLnOEi.

5. 2uvdéaTe TN ouokeun otny TPida. ©a aKoUCTEL £vag YOG, oTov Tiivaka eAéyxou (1) Ba avéayouv

Yo Alyo OAEG OL AUXVIEG KO ETTELTO BOl TIOPAUEIVEL AVOPIIEVO TO TIANKTPO £VEQYOTIOINONG (13).



6. Mi€ote Tov TTANKTPO Acttoupyiag (13). ©a akouaoTel £vag rxos, Ba avawouv oL AuXVvieg oToV TiivVaKa
€AEYXOU Kal TNV 086vn evdeifewv Ba evalaooovtal “185°C” kat “15”.

7. MiEoTe 10 TTANKTPO PUBULONG XPOVOU (10) katL puBpioTe ToV XPOVo ota 5 Aetttd.

8. MitoTe 10 TTAAKTPO PUBULONG Bepuokpaaiag (15) kat puBuioTe TN Beppokpaoia otoug 200°C.
9. Meéote 1o TMAAKTPO Asttoupyiag (13). H cuokeur) Ba §ekvAoEL KAl N ECWTEPLKN Auxvia Ba avayel.
21NV 086vn evdeifewv Ba evaAlaooovTal o xpbdvog Kal n Beppokpacia.

10. ‘Otav oAokAnpw6Eel To TPdYPAUUa, Ba akouoTel Evag NX0G 5 @opES, atnv 08dvn evdeitewy Ba
epoaviotel n €vdeltn “OFF” kat Ba ofriocouv OAeg oL Auyvieg. Emerta omd Alyo Ba mapapeivel

avaduévn n Auxvia Aertoupyiog (13).
11. H ouokeun eivat £Todn yla xpnon.

XpAon NG ZVOKEUNS

* BeBawwBelte 6L n ouokeun eival amevepyotonuévn kat dev eivat oty Tipida, oL I XPrion.
* JUVIOTATOL VO TIPOBEPPAIVETE T GUOKEUN YIO 5 AeTTTA XWwpiS payntd Tpv 10 YriowJo.

1. TTAOveTE Ta €PN TNG cLOKeUNG. Agite Tnv evotnta “®©poviida kat Kobaplopog”.

2. TomoBeTroTE TN CUCKELH o€ pia Kabapry, Timedn Kal avTIBEPULKN ETIPAVELQ.

3. TommoBetoTe TN OXGpa (4) uéoa otov Kado (5).

2nueiwon: Mnv XpnOLUOTIOLEITE TN CUOKEUA XWPIG TNV attooTiWpEVn oXdpa.

4. TomoBeTOTE TO POyNTO TMAVW OTN oXApPa (4) Kal TomoBeTroTe Tov K&do (5) otnv umodoxn NG
ouokeung. BeBalwbeite OTL 0 KADOG ExEl KOUUTIWOEL KAAG 0T B€on Tou.

2nueiwon: BeBawdeite 61t 1o payntéd atov kddo dev Eemepvaet v €vdeign “MAX”.

2nueiwon: EGv 0 kadog dev KOuPTIWoEL KAAG atnv uttodoxr), N cUoKeun OV Ba evepyoTtoLNOEL.

5. ZuvdEaTe TN ouokeun otnyv TPida. Oa aKOUCTEL £vag NfXOG, oTov Tiivaka eAEyxou (1) Ba avéayouv

yla Aiyo OAEG oL AuxVieg Kal ETETa Ba TTIOPAUEIVEL AVOUUEVO TO TIARKTPO £VEQYOTIOINONG (13).
6. Miéote Tov MANKTPO Acttoupyiag (13). ©a akouaTel £vag rxos, Ba avaywouv oL AuXVvieg GToV TiivVaKa
€AEYXOUL KoL oTnV 086vn evdeiiewv Ba evaraooovtal “185°C” kat “15”.

7. Migote DAdOYKIKA TO TIANKTPO ETIAOYAG TIPOYPOPUATWY (14) €wg dTou avaBooPraoel n avtiotokn
Auxvia (9) Ttou Tpoypduuotog TG Aoy cag (BA. evotnta “ lMivakag Tpoypauudtwy &
TIPOKOBOPLOUEVWV XPOVWY & BEPUOKPOOLWV”).

8. H €vdelgn tou TipoypauPaTog Tou EXETE ETIAEEEL Ba avaBoofrvel Kal oTtnv 086vn Ba eNeavVIOTOUV
n pokaboplopévn BepPokpaaia kal 0 TIPOKABOPIoUEVOS XPOVOG.

9. Mi€ote dLladoxIKA Ta TIANKTPO PUBULONG XPOVOU n (10) kat puBpiote Tov €TBLUNTO XPOVO.

10. Méote dladoxlka Ta TAAKIPO PUBULONG BepuoKpPaACiag n (15) kau puBuiote Vv
embupuntr Bepuokpaacia.
11. Mi€ote 10 ANKTPO Acttoupyiag (13). H cuokeun Ba Eekvrioel kal N ECWTEPLKA Auxvia Ba avaypel.
H evdeIKTIKNA Auxvia Tou Tipoypdpuuatog Ba avaBoofrvel kat atnv 086vn evdeitewv Ba evaldooovtal
0 XPOVOG Kal N BEPUOKPOOIa TTOU EXETE ETUAEEEL.
2nueiwon: Katd tn Sidpkela Tou HayELPEIATOG, TIPOTEIVETAL VO OVAKATEVETE TO TPOPIA HECA OTOV
k&S0 yLa KOAUTEPO OTIOTEAECHAL
- AgaiptoTe Tov Kado (5) yuploTe 1 avakoTEYTE TO PayNTO WE TIAAOTIKA A {0Ava epyaleia Kal
tontoBetiote §avd Tov kGdOo otn B€on Tou. To TIPGYPOUUA TIOU EXETE ETIAEEEL B CUVEXIOTEL.
12. ‘Otov 0AokANpwBEl 10 TIPdYPAUA, Ba akouaTel Evag NXOG 5 QOPES, otnv 086vn evdeitewy Ba
epoavioTel n €vdeltn “OFF” kat Ba ofrioouv OAeg oL Auyvieg. Emerta omd Alyo Ba mapapeivel



avapuévn n Auxvia Aettoupyiog (13).
13. Agalp€oTe Pe TIPOooxr Tov KGO0 amd tnv uttodoxn.
14. 2epPipete XpNOWOTIOWVTAS TIAAOTIKEG 1 EUAVEG AaBidEG.

2nueiwon: Mpwv oepBipete, eAEVETE €Gv TO QAYNTO €XEL PavelPeUTEL. Edv Xpeldletal eumAéov Xpdvo
yla va yavelpeutei, emavardBete tn dadikaoia TpooapudlovTag Tov Xpovo kal Tn Bepuokpaaia. O
¥xpovoc payelpéuatog éaptdral amd TNV TUKVOTNTA, T0 TIAXOS KAL TN UYPATia ToU gaynTov.

2NUEWWOELG:

¢ Edv dev matrioete kGO0 TANKTPO yia 60 SeutePOAETITA, N CUOKELH B UTIEL OE KATAOTOON
avapovAg. MNatfiote 1o TMAKTPOo Asrtoupyiag (13) yia va avayel ava n obévn.

* EGv BéAete va aMdéete 10 pdypauua katd ) SdpKeld NG Astoupyiag, TECTE T0 TANKTIPO
Aertoupyiag (13). EmAé€te 10 ipdypaupa TECOVTaS SladoxIkG TO0 TARKTPO ETIAOYIG TIPOYPAUNATWY
(14), puBpiote Tov XpOVo Kal TNV BepPoKPaoia TNG ETILAOYNAG 0Ag, Kal TILEOTE TO TIARKTPO A€tToupyiag
(13).

¢ EGv B¢éAete va OTAUOTACETE TO TPOYPAUUA TPV TOV ETUAEYUEVO XPOVO, TIECTE TO TANKIPO
Aettoupyiag (13) TapateTopéva.

* EQv BéAeTe va aMGEeTe T Beppokpaoia r/kat Tov Xpdvo katd tn SLdpkela tNG Asttoupyiag, Téote
Ta TIAAKTPO pUBULIONG Beppokpaciag (15) i/katl xpdvou (10) kat puBuiote aviiotoa. O kawvolpLog
XPOVOG Kal Beppokpaacia Ba eupaviotovy atnv 086vn evOeiewy.

* Y¢ epimtwon SlakoTNG PEVPATOG, OTav TO PEUUA ETTAVENBEL | GUOKELN Ba evepyoTtonBel kot Ba
ouvexloel To TPOYPAUMA TIOU £XETE ETUAEEEL.

« [avta kpatdate tov kado (5) amd tn Aaprn (6).

* Katd v agaipeon tou k&ddou, dwate Waitepn mPoooxr KaBWes UTopel va Byet atpos.

* Mnv KOAOTITETE TN OUCKEUN 1] WNv TOTIOBETE TE TioTa TTAvw € auTr] kKatd Tn XpPron.

* Mn yepilete tov kGdo pe AGdL fj omtolodrimote GAo uypo.

* Mnv tom00E<TElTE 0N CUTKEUT) EVPAEKTA OKEUN OO XAPTOVL, XOPTL, TTAAOTIKO KO TIOPEUPEPT UNKA.
« Mnv ToTtoB<TEite YUdAva oKeLn, KAELOTA SoXEla kaL TIAPEUPEPN UAKA TIOU JTIOPEL Va GTIAC0LY HE
NV Beppokpaaia.

* Mn xpnowotoLeite yudhva i KEpAULKE okeln.

XpAoWES ZUPBOUAEG

* [pocBéate 1-2 KOUTAALEG AADL (avAAOYQ LE TNV TTIOOOTNTA) KAl AVOKATEWTE TIPWV TO YOYEIPEUO.

* To HIKPOTEPQ CUCTOTIKA OTIAITOUV CUVABWG AlyOTEPO XPOVO PAYELPENATOS OTIO TO HEYAAUTEQQ.

* [lo va €§00QANCETE OUOIOPOPPO LAYEIPEUT, OTO PLOG TOU XPOVOU LOYEIREUATOG, TIPOTEVETAL VA
OVOKOTEVETAL TA TPOPLUA PECA OTOV KABO KOTA TN SLOPKELD TOU JOYELPEPOTOG.

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

* Agv OUVIOTATOL TO POYEIPEPA ECALPETIKA ALTIOPWY CUCTATIKWV.

* H 1davikr) ToodtnTa Yo TV TIPOEToacia tpayavwy Tatatwy eival 500 ypaupépla.

* XpPNOWOTIOOTE TIPOKATOOKEVOTUEVN CUUN VIO VO ETOWPACETE YEULOTA OVAK YPHYOPO KAl EUKOAQ.
H mpomtapaokeuaopévn COUnN amattel emiong PIKPOTEPO XPOVO TIPOETOACIAG OO TN OTITKA C0UN.
* TomoBeTAOTE PO POPUA Ynolpatog 1 éva tawi eoupvou OTNV ATIOOTIWHEVN OXAPa €AV BEAETE va
WAOETE €va KEIK 1 KIG N GV BEAETE va TNyavIioETE €VBPAVOTA UAIKA 1 YEULOTA UAIKA.

* H ouokeur] givat kKatdAMNAn ya ¢eotapa eayntou. Ma va §avaleoTaveTte 10 eaynto oog, pubuiote
TN Beppokpacia otoug 150°C yia Ewg Kat 10 AeTttd.
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Aetoupyia KaBuotépnong Evapéng

H cuokeur] éxel T duvatdtnta va pubuioete v évapén apydtepa. H duvatdtnta puBuiong ivat
ar6 30 Aetttd éwg 24 wpeg.

1. AQoU ETIAEEETE TO TIPOYPAPUA KOL PUBUICETE TN BeppoKpacia Kal ToV XPOVO, TIECTE TO TIAKTPO
Aettoupylag kaBuatépnong (11). Ztnv 086vn Ba epgoavioTel n évdeEn 1.0H.

2. MMéote 1a MARKTPa puBuong Xpovou N (10) ya va puBpicete petd amd moéon WP
emBupeite va EekvAoeL N cuokeun. MoTAOTE TO TARKTPO Asttoupyiag (13).

3. O1av ePAcEL 0 XpOVog KaBUOTEPNONG TIOU EXETE ETIAECEL, N CUCKELH Ba EEKIVATEL QUTOPATA.

2NUELDOEIG:
* 31N Aettoupyia kaBuotépnong Evapéng, Pnv TomobeTeite Payntd Tou aAoLwvovtat Ypryopa (TL.X.

KOTOTIOUAO, KPEQG, WAPL KATT).

* Mnv tomoBeteite kateyuyuéva eaynta.

* Mnv a@rjvete TOTE TN CUOKEUN XwpIg emurpnon otav Bpioketal atn Asttovpyia kaBuoTtépnong
€vapng.

* Mnv a@rijvete tn guokeun o€ Asitoupyia étav dev giote 010 omit. Byalete mGvia 10 KaAwdLo 1o
pebuatog amo tnyv Tpida.

KaBaplopdg kat ZuvtApnon

* Mpwv kaBapioete A amoBNKeVCETE TN CUOKELN oag, BydAte v amd tnv Tpila koL aPACTE TNV va
KPUWOEL.
* Névta kabapilete N cuokeur kal Ta e§aptAuaTa PETd amod KABE xprion.

ESwteplkn eQAVELQ:.

* 2KOUTIOTE PE £va VWTIO TIOVI KaL 0TN OUVEXELD OTEYVWOTE.

* [Moté un XpnoldoTole(te LIoXUPA SOPPWTIKA f AELOVTIKA KOBAPIOTIKA.

* ot PN XPNOWWOTIOLE(TE PETAMIKES BOUPTOES 1 GPOLYYAPLA VIO TOV KOBAPLOUO.

Anoomwyevog kddog & oxdpa:

* [TAOveTE pe Ce0TO vEPD KAl OOTIOUVL KOL OTEYVWOTE KAAA.

* [TOTE PN XPNOLUOTIOLEITE LoXUPA OLOBPWTIKG I AELOVTIKG KOBAPLOTIKA.

* ot PN XPNOLJOTIOLE(TE PETAMIKES BOUPTOES 1 GPOLYYAPLA VIO TOV KOBAPLOUO.
* JUGTAVETOL VA PNV TIAEVETE TA £§QPTARATA OTO TIAUVTAPLO TUATWV.

Texviké XapaKInPLoTIKE

Movtélo: Ppitéla aépa DIGITAL 1Z-8250 1ZZ2Y
Tdaon: 220~240V

2uxvétnta: 50/60Hz

loxug: 1700W — max 1800W

Xwpnukétnta: 8,2Lt
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Mpocwomoioels yia 1 Zwot Amdppwn NS 2uokeung 20uwva pe tnv Eupwmaikhy Odnyia
2002/96/EK

2T0 TEAOG TNG WPEAUNG (WG TOU, TO TIPOIOV OEV TIPETIEL VO ATIOPPITITETAL PE TA AOTIKA OTIOPPIUUOTA.
Mpétel va amopplpBel ot €10IKA KEVTPA BLAPOPOTIOINWEVNG CUANOYNG OTTOPPLUUATWY Ttou opilouv ol
ONUOTIKEG APXES ] OTOUG QOPEIG TIOU TTAPEXOLY AUTH TNV UTINEECIA. H xwploth amdppwyn Pog
NAEKTPIKAG OLKIOKI) OUCKEUNG, ETITPETEL TNV ATIOQUYR TIBAVWY OPVNTIKWY OCUVETIEWWV Yla TO
TEPBAMOV Kal TNV uyela amod TNV oKATAAMNAN artoppPn KAl ETITPETIEL TNV AVOKUKAWGN TWV VAIKWY
OO TA OTIOIO ATIOTEAEITOL WOTE VO ETUTUYXAVETOL CNUAVTIKY €E0LKOVOUNGN EVEPYELAS KOL TIOPWV.

fla TNV €MONUOVON TNG UTIOXPEWTIKNAG XWPLOTAG ATTOPPIWNG OLKIOKWY NAEKTPIKWY CUOKELWY, TO
TIPOIOV PEPEL TO GrPA TOU BLOYPAUPEVOU TPOXOPOPOU KABOU OTIOPPLUUATWY.

Eyyunon kau E€uminpétnon MeAatwv

* H etapia MMENPOYMIH eyyudtal ta TpoidvIa NG Yyl OTIoOdNTIOTE EAGTTIWHO KOTOOKEUNG 1
UAIKWV y1a 800 (2) £Tn amo tnv nuepopnvia ayopds f topadoong Je TV TIPOCKOPIoN TNG amodElEng
ayopds. Edv 1o Tpoidv Tou €xeTe ayopAoEl, TAPOUCLAOEL EAGTTWHO KATAOKEULAG 1 UAKWY,
ameuBuvBeite 01O KOTAOTNUA ayopds i ot éoualodotnuévo Kévipo Service MIMENPOYMIH. Ta
TNV eVNUEPWON 00G OXETIKA WE TO TTANCLECTEPO eéouatodotnuevo Kévipo Service MMENPOYMITH,
ETIIOKEPOE(TE TN IoTOOEA DO pag www.benrubi.gr. Eival otnv amokAelotikn kpion tng MMNENPOYMIMH
N avIkatdotoon avti emdlOpBwong TOU EATTWHATIKOU TIPOIGVTOG.

* H gyylnon &ev KOAUTITEL EAQTTWHATA TIOU Ba TTPOKUWOULV OTd QUOIOAOYIKY @BopPd, OTIACLUO,
ovoowpeuon aAdtwy, AavBaopévn eyKATAOTOCON ) OLVIAPNGCN TOU TIPOIOVTOG, KOKO XELPLOUO,
OVTIKOVOVIKEG GUVBNKEG AELToupyiag, pun eQapuoyr Twv 0dnNylwv XPHong, HETATPOTIN I ETILOKEUN TOU
TIPOIOVTOG OO WN €§0UCLOBOTNUEVO TEXVIKO TIoU Oev avrkel aTa Kévtpa Service MIMTENPOYMITH.

Ertiong, n eyyunon dev KAAUTITEL T TIAPAKATW EVOEIKTIKG AVAPEPOUEVA:
e 2NUAGdLO, OTIOXPWHATIONO I YPOTCOLVIEG.

o Kayipata g¢attiag €kBeong og ewTA 1 PAGYQ.

o BA&PN amod Bepuikd ook (amdtoun aAayr) Beppokpaciog i tdong).

TA MMEPIZ>OTEPEZ TN\HPO®OPIE>:
(NEA) X. MIMENPOYMIMH & YIOZ A.E.

Ay. Owpa 27, 15124, Mapouvot — ABrva,
TnA./E¢uttnpétnon MeAatwy: 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 air fryer 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.
* Never let the body of the appliance, cord or plug get wet. If the appliance
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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.

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

» The appliance must have sufficient airflow. Leave more than 20 cm
around the appliance.

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

» Don’t cover the appliance or put anything on top of it during use.
ATTENTION: During use, be careful and do not touch the air outlet, on the

back of the appliance. Hot air comes out.

» 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 pull the cord to disconnect the appliance from the electrical supply.
Instead grasp the plug and pull it to disconnect.

* Never leave the power cable wrapped during use. Unwind it completely.
* 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: Do not let the resistance of the appliance to get wet.
CAUTION: Unplug the appliance immediately if you see dark smoke
coming out. Wait for the smoke emission to stop before removing the
bucket.

* |t is suggested that it should not be used for more than 3 hours.

» 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.

* In case of a possible damage, do not attempt to repair the appliance by
yourself. Please contact one of the authorized BENRUBI service centers.

L
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» 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. Window

4. Detachable non-stick rack

5. Detachable non-stick bucket 8,2It
6. Bucket handle

7. Air outlet

8. Anti-slip feet



Control panel

10

11 12 13 14

9. Programs indication lights

10. Time setting buttons /
11. Delay function button

12. Display screen

13. Power button

14. Mode button “M”

15. Temperature setting buttons /

15

15
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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.

|k
French Chicken
Defrost
fries wings Nuts
'(l;ecr;]perature 180 200 200 180 180 200
Time (min) 5 20 20 17 17 17
Temperature 80-200 | 80200 | 80-200 | 80-200 | 80-200 | 80-200
range (°C)
Time range 1-60 1-60 1-60 1-60 1-60 1-60
(min)
- 5
=2
Shrimps Corn Steak Cake Vegetables | Potatoes
'(l;ecr)nperature 180 200 200 180 180 200
Time (min) 17 22 27 14 22 37
Temperature 80-200 | 80200 | 80-200 | 80-200 | 80-200 | 80-200
range (°C)
Time range 1-60 1-60 1-60 1-60 1-60 1-60
(min)

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. Place the rack (4) in the bucket (5).

Note: Do not use the appliance without the detachable rack.

4. Insert the bucket in the reception without food until it snaps into place.

Note: If the bucket does not fit well into the reception, the appliance will not turn on.

5. Plug in. A sound will be heard, all the lights on the control panel (1) will turn on for a while and

then the power button (13) will remain on.
6. Press the power button (13). A beep will sound, the lights on the control panel will turn on and
the display will show “185°C” and “15".

7. Press the time setting button (10) and set the time to 5 minutes.
8. Press the temperature setting button (15) and set the temperature to 200°C.
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9. Press the power button (13). The device will start and the internal light will turn on. The display
will alternate between time and temperature.
10. When the program is finished, it will beei 5 times, display will show “OFF” and all indications will

turn off. After a while the power indication
11. The appliance is ready for use.

Using the Appliance

» Make sure the appliance is switched off and unplugged before use.

(13) will stay on.

« It is recommended to preheat the appliance for 5 minutes without food before cooking.

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. Place the rack (4) in the bucket (5).

Note: Do not use the appliance without the detachable rack.

4. Place the food on the rack (4) and insert the bucket (5) in the reception until it snaps into place.
Note: Make sure the food in the bucket does not exceed the “MAX” indication.

Note: If the bucket with the rack do not fit well into the airfryer cavity, the appliance will not turn on.
5. Plug in. A sound will be heard, all the lights on the control panel (1) will turn on for a while and

then the power button (13) will remain on.

6. Press the power button (13). A beep will sound, the lights on the control panel will turn on and
the display will show “185°C” and “15”.

7. Press the mode button (14) successively until the corresponding indication (9) of the program of
your choice flashes (see section "Table of programs & preset times & temperatures").

8. The indication of the selected program will flash and the preset temperature and preset time will
appear on the screen.

9. Press successively the time setting buttons or A4 (1 Oﬁ set the desired time.

10. Press successively the temperature setting buttons or (15) to set the desired
temperature.
11. Press the power button (13). The device will start and the internal light will turn on. The display
will alternate between the selected time and temperature.
Note: During cooking, it is recommended to stir the food in the bucket for better results:
- Remove the bucket (5) turn or stir the food with plastic or wooden tools and put the bucket
back into place. The program you have selected will continue.

12. When the program is finished, it will beep 5 times, display will show “OFF” and all indications will

turn off. After a while the power indication @ (13) will stay on.
13. Carefully remove the bucket from the reception.
14. Serve using tongs.

Before serving, check if the food is cooked. If extra time is needed to be cooked, repeat the process
adjusting the time and temperature. The cooking time depends on the density, thickness and
moisture of the food.

Notes:
« If you do not press any button for 60 seconds, the appliance will enter standby mode. Press power



button (13) to turn on the control panel.

« If you want to change the program during operation, press the power button (13) by pressing
successively the mode button (14), set the time and temperature of your choice, and press the
power button (13).

« If you want to stop the program before the selected time, press the power button (13) for 3
seconds.

« If you want to change the temperature and/or time during operation, press the temperature (15)
and/or time (10) setting buttons and adjust accordingly. The new time and temperature will appear
on the display screen.

« In the event of a power outage, when the power is restored the appliance will activate and continue
the program you have selected.

« Always hold the bucket (5) by the handle (6).

* When removing the basket, be careful as steam may escape.

« Do not cover the device or place anything on it during use.

« Do not fill the bucket with oil or any other liquid.

« Do not place flammable containers made of cardboard, paper, plastic and similar materials into
the device.

* Do not place glassware, closed containers and similar materials that may break with the
temperature.

* Do not use glass or ceramic utensils.

» Add 1-2 tablespoons of oil (depending on the amount) and stir before cooking.

» Smaller ingredients usually require less cooking time than larger ingredients.

+ To ensure uniform cooking, in the middle of the cooking time, it is recommended to mix the food
in the frying basket during cooking.

* Snacks that are normally baked in the oven can also be cooked in the fryer.

+ Cooking extremely fatty ingredients is not recommended.

« The ideal quantity for preparing crispy potatoes is 500 grams.

+ Use pre-made dough to make filling snacks quickly and easily. Pre-made dough also requires less
preparation time than homemade dough.

* Place a baking tin or baking tray on the detachable rack if you want to bake a cake or quiche or if
you want to fry brittle or stuffed ingredients.

» The appliance is suitable for heating food. To reheat your food, set the temperature to 150°C for
up to 10 minutes.

Delay Function

The appliance has delay function. It can be set from 30 minutes to 24 hours.

1. After selecting the program and setting the temperature and time, press the delay function button
(11). The display will show 1.0H.

2. Press time setting button or N4 (10) to set after how long you want the appliance to start.
Press the power button (13)
3. When the delay time you have selected has passed, the appliance will start automatically.



Notes:

« In the delay start mode, do not put perishable food (eg chicken, meat, fish etc.).

* Do not place frozen food.

* Never leave the appliance unattended when it is operating in the delay function.

* Never leave the appliance in operation when you are not at home. Always disconnect the power
cord from the supply mains.

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.

Detachable rack & bucket:

» Wash with warm soapy water and dry thoroughly.

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

« It is recommended not to wash the parts in the dishwasher.

Technical Characteristics

Model: Air fryer DIGITAL 12-8250 1ZZY
Voltage: 220~240V

Frequency: 50/60Hz

Power: 1700W — max 1800W
Capacity: 8.2Lt

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

2002/96/EC

)51
[ ]
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



