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

* Mnv a@rivete TIOTE TN OUCKEULN XWwpPIC emtApnon o6tav PBpioketal o€
AgLToupyia.

* 2TEVN ETUTAPNON €ival amtapaitnTn OTav N CUCKEUN £ival O€ AEITOLPYIO KAl
Blaitepa 0TV PIKEAG TIALdLG 1) ATOPO UE EOIKES QVAYKES BplokovTtal YUpw
amd avtrjv. BeBawwBeite 611 dev Tailouv Pe Ta EQPTHAUATA I TN CUOKEUN.

* H ouokeur| OV TIPETIEL VO XPNOLWOTIOLETAL OTIO ATOUA UE ELOIKEG AVAYKES
(owpatikée 11 dlavontikes), mawdid r droua 1ou Ot dloBETOLV TNV
QTIATOVPEVN YVWON KAl EPTIELPIA YIA TN XPNON TNG OLOKEUNG, XWPIS TNV
ETITAPNON KATIOIOU TIPOCWTIOU TIOU YVWPEICEL TOV TPOTIO AELTOLPYIOG TNG
OUOKEUNG Kal Ba eival utteLBUVOC yia TNV ACPAAELG TOUG.

» O£0TE EKTOC AELTOUPYIaC TN CUOKELN KaL OTIOCLVOEDTE TNV ATIO TO PEVUAL
- Mpw tpocapudoETE 1 APALPECETE KATIOA PJEPN TNG.

- Metd amd kGBe xprion.

- Mpwv amté 1oV kKabapLopd TNG.

* Mn xPNOWOTIOLEITE TN CUOKELN Yld OKOTIOUG TIEQA ATIO QUTOUG VIO TOUG
OTI0{0UG TTPOOPICETAlL.

* H ovokeury autr) mpoopiletal ylo Xpnon ot €0WTEPIKO Xwpo. Mn
XPNOLUOTIOLEITE TN OUCKELN O€ LTIAIBPLO XWPO.

* H ouvokeun autr ipoopidetal Jévo VIO OLKLAKN Xprion. KaBe GANn xprion
OKUPWVEL TNV £yy0NON.

» XPNOIUOTIOLEITE TIAVTA TN CUOKEL ETIAVW OE AOPAAr], OTEY VR, KabBapr| Kal
eTtiredn eTueAvelQ.



* Mn A&ttoupyeite Kal Pnv TOTIOBETEITE TN CUOKELN 1) JEPN TNG, OE MEPN PE
uypaocia N oe onueia 6oV PTtoPEL va BpEXeTal.

* [MOTE pnVv aervete tn PYovada Tou Kivntrieda, To KaAwdlo f 1o Buoua va
Bpaxouv. 2e TEPITTTWON TIOU N CUOKELN PBPAaxel, aPalPEOTE AUEOWS TO
KOAWOBLO TOL PEVPOTOC ATIO TNV TIPICA KAl PNV BAZETE TA XEPLO OOG OTO VEPO.
Mn B€teTe TIOTE TN BPEYUEVN OUOKEUN OE AELTOLPYIA KAl ETIKOWVWVHOTE e
éva amod ta govalodotnueva kevtpa ettilokevwy MITENPOYMITH.

* Kpatote ta OAYTUAG OdG POKPLWG ammd 1O KIVOUMEVA UEPN KOl Ta
TIPOCAPUOCUEVA ECOPTIHATA.

* Mnv uttepPaivete TOTE TIG PEYIOTEG XWPENTIKOTNTES TIOU UTTIOOELKVUOVTAL.

* Na €l0TE TIPOOEKTIKOL OTOV ONKWVETE AUTH T CUOKELN YIOTL €ival Bapla.
Mptv TN ONKWOoEeTE, BERaLWOEITE OTL N KEPOAr EXEL AOPANTEL KOL OTL TO UTIOA,
TA EPYOAELQ, TO BLAPAVES KATIAKL KAL TO KOAWOLO £ival OTEPEWPEVA.

* XPNOIUOTIOLEITE YOVO TO PTIOA AVAUIENG TIOU TIOPEXETAL PE TN OLOKELN.

* Mn XPNOIUOTIOLEITE TN CUOKELN YE GDELO UTIOA.

* Mnv a@atpeite 10 PtoA amd TN BAon Tov Witep evw N ouokewn eival oe
AeLToupyia.

* Mnv aerjvete 10 KOAWDLIO TOU PEVPOTOC VO KPEUETAL ATIO TNV GKPN TOU
TPATECIOV/TIAYKOU ) O ONUEID TIOL UTTOPEL VO apTIGEEL KATToLlo Ttatdi. Mnv
APNVETE TO KAAWDLO VO AKOUUTIA OTtoladNTOTE CEOTH ETIUPAVELQ.

» Otav xpnolyortoleite oTtdTovAq, BeBalwbeite 0Tl BplokeTal pakpLd atd 1o
KIVOUMEVA EEQPTAATA VW OVAKOTEVETE.

* [TOTE PNV QVAONKWVETE TNV KEPAAN OTOV N CUOKEULN Eival OE Aettoupyia.

* [Mpwv BaAete 1} ByaAete tnv TIpila, PBeBalwbeite OTL 0 ETIIAOYEAS TOXUTHTWY
eivar otn B¢on “0”.

Mn XPNOLUOTIOLEITE TIOTE TO KOAWALO YIa VA TPARNEETE TO QLG aTtd TNV TIPICa.
MPOZOXH: Mn XpPnOWOTIOLEITE TN OUOKELR YA TNV avApn (eotwv
TPOPIUWV i LypPwWV TtoU ivarl Ttavw amd 60°C. Mrmopei va TipoKaAeoeL {nuLa
OTn CUOKELN.

* Mn XPNOLUOTIOLEITE AXUNEA AVTIKEIUEVA OTO WTIOA KOTA TN XPron Kal Tov
KaBapLopo.

» BeBawwbeite 611 10 KAAWDIO TPOPOOOCIAG deV EPXETAL OE ETIAPN UE TO
Ce0TA PEPN TNG OLUOKELNG.

* Mnv TOTIOBETE(TE TNV OUCKELN KOVTA O€ €0TiEG BEPUOTNTAG, TIAVW 1) OlTTAA
o€ 0Tia agpiov, patt koulivag r tavw o€ CeoTd POUPVO.

* H Kakn xprion tg OUCKEUNG UTIOPEL VO TIDOKOAEDEL TPAUUATIONO.

* [10TE PNV aQrvete T0 KOAWDLO TOU PEVPATOS DUMAWUEVO KATA TNV DLAPKELD
NG XPrNong tNG CUOKELNG. =—eOMAWOTE TO TEAEIWG.



* Mn XpNOWJOTIOLEITE TIOTE OKANPEA, AELAVTIKA 1 OLOBPWTIKA ATIOPPUTIOVTIKA
r OLOAUTIKG LYPA YO TOV KABAPLOPO TNG CUOKEUNG.

* Mn peTaKIveite TN ouoKeLn OTAV QUTH £ival O€ AlTOLpYia.

* Mnv ayyiCeTe TN CLOKEUN WE PPEYUEVA I VWTIA XEPLA.

* Mn XpNOLJOTIOLEITE ETTEKTACN KAAWOIOU.

* H ouokeury auty dev TPoopideTal Yo va AEITOUpyYel PE EEWTEPLKO
XPOVOOLOKOTITN 1 HE XWPLOTO OUOTNUA TNAEXELPLOPOU.

» EAEyXETE KOTA DLIAOTAPATA TO KAAWDLO Yia TUXOV PBOPEG.

* Mnv XpNOWJOTIOLEITE TN CUOKELN €AV TO KOAWOLO PEVPOTOG EXEL UTIOOTEL
PBopd 1 av autn ExeL TIEOEL 1 €xEL LTTIOOTEL BAGRN KOTA OTIOLOdNTIOTE TPOTIO.
AV UTIOYIOOTETE OTL N CUOKELN €XEL UTTOOTEL BAGPN, ETIOTPEWYTE TNV OTO
KOVTIVOTEPO €£0LOLODOTNUEVO KEVTIPO eTtiokevwyv MITENPOYMITH vyua
etetaon.

e 2€ TEPITTIWON TIOU UTIAPXEL BV BAGRN, MNV ETIXELPNOETE va TNV
ETILOKELAOETE POVOL 0aG. ATeuBuvBeite oe €va amd T1a £¢ouOLOdOTNUEVA
KévIpa etiiokevwv MIMENPOYMITH.

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

» KGBe AavBaopévn xprion TG OLOKEUNG AKUPWVEL TNV €yyLNON.

* XpnooTole{tal Jévo yvhola avTOAAAKTIKA.

* AUt} N OULOKEL CUPUOPPWVETAL PE TNV Odnyia NAEKTpOUAYVNTIKAG
ovppatétntag 2014/30/ EE, tnv Odnyio XopnAng tdong 2014/35/EE, tnv
Odnyia 2011/65/EE  yla 1OV TEPOPIOPO NG XPNONG  OPLOPEVWV
ETIKIVOUVWVY OUOLWV OE NAEKTPLKO KaL NAEKTPOVIKO €COTTAlOUO. ETtiong, pe
Vv Odnyia 2009/125/EK y1a TIg aTtalTr)OElG OLKOAOYLIKOU OXeDLACHOU YO Ta
TPOIOVTO TIOU  KOTOVOAWVOULV  eVEPYELD KOl Tov Kavoviopog(EK)  Ap.
1935/2004 oxeTK& Pe T LAKG KOL AVTIKE[YEVO TtOU Ttpoopilovtal va
€pBouv o€ TP PE TPOPLUQ.

®YNA=TE AYTEX TIZ OAHIIEX



Méepn tng ZUOKeLNG

. Yrtodoxn e¢apTnUATWY

. YTTOB0x M UTIOA

. MoxAGG avOpwong KEPaAng
. EThoy€ag taxutitwy pe evOEIKTIKN Auxvia (1-6)
. AVTIOALoONTIKG TTODAPAKLO

. MNp0ooTATEVTIKO KATIAKL

. AvogeidwTto oA 8t

. ZupWwtNPag

. ZUUWTAPOG PIKPOG

10. Avadeutnpag

11. AByodaptng
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Mpwv v MNpwtn Xprion

» KoBapiote ta gfaptrjuata pe (eotd vepd Kal OATIOUVL. ZETTAUVETE KAl OTEYVWOTE TIOAD KOAA Ta
eCaptiuata (BA. opdypa@o “epovtida Kal kaBaplopog”).

* [lpv OLVOPUOAOYNOETE TN OUCKEUN, OLYOUPEUTEITE OTL TO KOAWSIO TOU PEUPOTOG OtV gival
OLVOEDEPEVO E TNV TIPICA KaL OTL O ETIAOYEQG TAXUTHTWY Eival otn B€on “0”.

2UVaPUOAGYNON ZUOKEUNS

1. 2TpEWTE BECLOOTPOPA TOV HOYXAO avOPwWong KEQAANG (3) Kal avaonKWaoTE TV KEPAAT Tou pitep
€W¢ OTOV AoPONoEL OTNV ETTAVW BEON.

2. TOTIOBETAOTE TO TTPOCTOTEVUTIKO KATIAKL (6) OTNV KEPAAR TOU WIEEP PEXPL VA €QOPUOCEL OTN BEan
TOU.

3. TortoBetNoTE TO UTIOA (7) 0NV UTIOBOXI UTIOA (2) KAl OTPEWTE BEGLOCTPOPA VIO VO KOUUTIWOEL OTN
Baon. BeBawwBeite OTL TO UTIOA £XEL KOUPTIWOEL KOAG 0T Bdon.

4. TomtoBetoTE 10 EEGPTNUA NG ETIAOYNG 046 (8, 9, 10,11).

2nueiwon: Mévo oL QuuwTtApeg PTtopoly va ToTtoBeTNBoY Padi OTIS UTTODOYKES.

5. EvBuypopuioTte TNV eyKkoTA Tou €60PTAPOTOC e TO €uBoAo otnv umodoxn eéaptnuétwy (1) Tou
Bploketal 010 KATW PEPOG TNG KEPAANG TOU PiteP.

6. Miéote TMPog Ta TMAVW KAl OTPEYTE OPIOTEQOOTROPA TO ECAPTNUA TNG ETIAOYAG OAG PEXPL VO
“KoupTmwaoel” otn B€on tou.



7. 2ZTpEWTE BEGLOOTPOPA TOV HOXAO avUPwong KEPOANG (3) Kal TIEDTE TNV KEQAAT TOU WIEEP TIPOG Ta
KATW £wg OTou akouoTel “KAK”. O PHoxAOS aviywong (3) Ba emaveBAeL 0NV KABETN B€an.
8. H ouokeun eival €ton yla xpron.

2NUELWTELS:

* BeBawwBeite 6 1a e€aptApata €xouv TomoBeTNBEl cwaTtd 0T B€oN TOUG IO TN CWATH AETOUPYia
TOUL Miep.

« 000 BlapKel N avauign, UTTopEite va TPooOEoETE UAIKA ameuBeiag oTo UToA pixvovTtdg Ta yéoa amod
10 Gvotyua TPOCOAKNG UAKWY TIOU aXNHATICEL TO TIPOOTATEUTIKG KAAUUHATOG.

* Ag xpeladetal va a@alpECETE TO TIPOOTATEVTIKO KATIAKL yia va aAaEeTe eaptruarta.

XpnAon tou Migep

1. TOTOBETAOTE TN CUCKELN ETIAVW OE ACPAAN, OTEYVH KaBapEr Kal ETHTTEDN ETILPAVELQ.

2. BeBawbeite ot 0 emAoyéag taxutitwy (4) eivat otn Béon “0” kal cuvdEoeTe 10 BUOUO TNG
OuOKeung oag otnv pida. H evdelkTikr Auyvia Ba avoBoofrvel.

3. TortoBetnoTE TO PTIOA (7), TO TIPOCTATEVTIKO KAAUPUO (6) Kal To e€dpTnua TNG €TAoyng oag (8, 9,
10, 11).

4. ToTOBETAOTE TO LAIKG TIOU XPELACOVTAL YIO TNV TIOPACKEUN TNG OLVTAYNG OOG.

5. XpnowJoTonoTe Tov TIAOYED TOXUTATWY (4) yla va BECETE O€ AelToupyia TO WIEep Kal va ETIAEEETE
TNV Tax0TNTO TTou eTlBupeite (1-6). Agv elval amapaitnTo va XpNoWOToLETE pia uovo Tox0TNTa yia
pia 0AOKANPN cuvtayn. Oa xpelooTel va aAAGEETE TaxUTNTO AvAAOYa UE TO GTABLO 1) TN CUVIOYH TIOU
OOUAEVETE.

6. Otav avauelyvOeTe UEYANEG TTOOOTNTEG UTIOPEL VA XPELAOTEL VO PEWOETE TNV TAXUTNTA AOYW TOU
OYKOU TWV UAIKWY. Mnv UTTEPROIVETE TIOTE TN PEYIOTN XWPENTIKOTNTA TTIOU UTIOOEIKVUETAL.

7. Otav QUAXVETE Uia cuvTayr N OToio OTALTEL TIPOCONKN NEWV UAKWV (TT.X. AAEVPL), EWOTE TNV
TaxVTNTa KOBWG TIPOCBETETE VAIKY, Yo va amoguyeTte 10 Ttoillopa. ‘Otav 1a UAKG apxiocouv va
OMIOYEVOTIOLOUVTAL, ITIOPE(TE Va QUENOETE TNV ToXUTNTA.

8. Kpatrote tov emhovyeéa (4) otn Beon “P” ylia obvtoun Asttoupyia dlokekouuévng kivnong.

9. Otav 0AOKANPWOETE TN CLVTAYT 00G, OTPEWYTE TOV ETILAOYEQ TaXUTATWVY (4) otn Béon “0”.

10. AvOONnKWOoTE TNV KEQPOA TOu Wifep Kal agalpeéote 10 €aptnua (8, 9, 10, 11) Tou éxete
TOTIOBETHOEL KAl TO WTIOA (7).

NPOXOXH
* H péyiotn mooédnta cuotatikwy lvat 1.500 ypaupdpla.
« MoTé un XpnoWoToLElte TN CUOKELN YIa TTAVW attd 10 cuvexr AeTttd

EpyaAeia Avapigng kat Mepikég amd Tig XpAOELG Toug

AByoddptng: Ma afyd, KPEUQ, KOUPKOUTL, GTIOXO TTAVIECTIOVL, POPEYKA, KPEUA, TONCKELK, HPOUG,
OOUPAE. Mn xpnotyoTtoleite Tov aByoddptn yla TaxVPPEVOTA PiypoTa (TLY. yla va XTuttdte Boutupo
Kat axapn) — UTOPEL va TIPOKOAETETE PBOPG OTO EPYOAEID.

Avadeutripag: Ma KEK, PTIoKOTA, CUPN, YAAOO, YEULON, EKAEP KaL TIOUPE TIOTATAG.

Zupwthpag: Na piypoto e payid.



EmAoyég Taxutrtwy

O tapokdtw 0dnyieg eival eVOEIKTIKEG KAl BLAPEPOUY OVAAOYQ UE TNV TTOCOTNTA TOU UiyUOTOg OTO
JTIOA KAl TO CUOTATIKG TIOU AvVapLyVUOVTAL.

AByodaptng:

» Au¢note otadlakd oTn PEyLoTn TaxuTNTa 6.

Avadeutrpag:

* [Mapaokeun KpEPag pe Boutupo kat {axopn: apxiote Pe TNV eAGXOTn taxutnta 1, kol avérote
OTOdIOKA OTN PEYLOTN ToXLTNTA 6.

* [la va TtpocBéoete afya PEoa o€ XTUTINUEVA piyuota: 4 — 6.

* [la va TtpocBEoeTe aAeUPL, PPOUTA KATE: Taxutnta 1.

» KAaoIKa KELK: apyioTe OTnV eAaxLoTtn taxutnta 1, kat auérnoTte oTadlaKkd ot PEYLoTN 6.
* [la va ipocBéoete Boutupo o€ aAslpL: 1 — 2.

Zupwtnpag:

* ZEKIVAOTE PE TNV EAAXLOTN TOXUTNTA 1, KAt auéroTe oTadlakd otnv TaxutnTta 2.

2UUPBOUAES

* Eival kaAUTepO Ta afyd Tou xtutdte va Bpiokovial og Beppokpacia dwuartiou.

* [Mpw xtutioete 1o aoTpddla, Befaiwbeite OTL eV UTIAPXKEL BOUTUPO A KPOKOG ABYOU OTO XTUTINTAEL
Il OTO UTIOA.

* XpNOoWOTIOLETE KpUA UAIKA yla (0N EKTOG KAl GV N OUVTOYH OTtaLTel To avTiBeTO.

» Otav ytumdte Boutupo Kat {axapn yio TNV TIOPACKEL! PyHATOG KEIK, XPNOWIOTIOIEITE TTavIa
Boutupo o€ Bepuokpaoia dwPatiov f HOACKWOTE TIPWTA.

2UHBOUALS yia tnv Mapaokeur] Ywulolh

* [MoTé pnv LUTTEPPRAIVETE TIC PEYIOTEG TTOOOTNTESG — BA UTIEPPOPTWOETE TN GUCKEUN.

* [l TNV KAAJTEPN CLVTAPNON TOU PNXOVAUOTOG, APNVETE TIAVTA va Tiepvolv 20 AeTttd avapeoa o€
dU0 XPNOELG.

* EGv KoTOAGBETE OTL N CUOKEUN KATOTIOVEITAL, BECTE TNV EKTOG AELTOUPYIOG, APAIPETTE TN ULoT UUN
KOl ovapeitte xwplotd ta duo PéEpN.

* Ta LAIKG avaply vOovTal KAADTEPA €AV TOTIOBETACETE TIPWTA TA LYPA LAIKA.

* Ava dlIOTAPOTA, OTAUATATE T CUCKEUN KOL AQALPELTE TO piyua amd 1o QUUWTHPA.

* Ot dlpopol TUTIOL OAEUPLOU BOPEPOLY CNUAVTIKE WG TIPOG TG TIOCOTNTEG TOU LYPOU TIOU
amattouvtat. H koAMwdNng ver NG COUNG UTIOPEL va auEroeL CNUAVTIKA TNV KATamovnon otnv omoia
UTTOKELTAL N CUOKEUN. 20G OUUBOUAEUOUE VO ETIRAETIETE TN CUCKEULH €VW TIOPACKEVACETAL N COUN.
H Aettoupyia va pn EeTepvael Ta 7 AETTTA.



Mpotewvdueveg MoodTNTES YAIKWYV

Xpobvog
E¢dptnua Tayxotnta () MeyloTeC TTOOOTNTEG
ZUPWTNPES 1-3 3-5 1000g aAeLpt+538g vepod
AvadeuTtrpag 2-4 3-10 660g aAeupt+840g vepd
6 aoTPadla apywv
AByodaptng 5-6 3-10
eAOY10TN ToodTNTa
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Avtetwmon MpoBAnuatwy

20UTITWUa EmiAuon

o EAéyETE €OV TO QI BpiokeTal o€ KOAR eTa@n Pe v Tipila.

o EAéyETE €dV TO KOUWTI avVOWWONG €XEL KOUUTIWOEL OTN BE€on

H ouokeur| Oe Asttoupyel Tou.

o EAEyETE €AV TO PNXGVNUA AELTOUPYEL CLVEXWG TIEPLOCOTEPO
OO 6 AETITA KA TIEPUEVETE PEXPL VA KPUWOEL

©06puBOG OTO PUTIOA eV N o EAéyEte edv 10 PTOA glval owoTd TOTOBETNPEVO 0T BEON

OLOKEUN eival og Aettoupyia Tou.

(TO €GAPTNUA OKOUUTIAEL OTO | EAEVETE €AV TO EEAPTNUA ElVAL OWOTA TOTIOBETNEVO OTN

MTIOA KOTd TNV TIEPLOTPOPN) Béon Tou.

o EAéyETE €Gv TO TPOOTATEVTIKO KAAUUUO EXEL TOTIOBETNOEL

To TTPOOTATEVTIKO KAAUMMA

. . owoTd.
dev TALPLACEL OWOTA OTO . . . . . .
LITIOA o EA¢yEte €Gv TO UTIOA glval owoTd ToToBeTNUEVO OTN BEoN
' TOUL.

o EAéyETe €Gv TO ONEAdL OTOV ETIAOYEQ TAXUTNTAG OVTIOTOLKEL
OKPIBWG oTNV TaxVTNTA TIOU AVAPEPETAL OTO CWUA TNG GU-
OKEUNG.

o [leploTpeyte Tov mhoyEa TaxuTntag otn 6éon “0” kal e-
AeyEte Eava eGv AELITOUPYEL N CUCKEUN.

O HOXAOG ovOpwaong KEPAANG [ e EAéyETe €4V TO TIPOOTATEUTIKG KANUUPA €XEL TOTTOBETNOEL

Oev ETAVEPKETAL OTN B€on OWoTdA.

TOU PETA TNV TOTIOBETNON ToU | @ EAEVETE €AV TO UTIOA €lval CwOTA TOTIOBETNPEVD OTN BEon

WTIOA Kl TOU T(POO TATEVTIKOU Tou.

KOAUPOTOG

dpovrida kal KaBapiopdg

* ATIEVEQYOTIOLNOTE KAl ATIOCOULVOECTE TN CUCKEUN OTIO TO PEUUA TIPLV ATIO TOV KABAPIoWO.

H ouokeun O¢ Aettoupyel o€
OUYKEKPLUEVN TOXUTNTO

2(MUa TG OUOKEUNG:
* [MepGoTe PE Eva LYPO TIOVL, ETIEITO OTEYVWOTE.
* [NoTé pnv XPNOWOTIOLEITE AElOVTIKAG 1) BuBileTe OTO VEPO.

ABy0ddptng, avadeuthpag, {UUWTAEAG:
* [TAOVETE OTO XEPL KAL OTEYVWOTE TIOAD KAAQ.
* Mnv TIAEVETE OE TTAUVTAPLO TULATWV.

MTTOA, TPOOTATEUTIKG KAAUULA:

* [TAOVETE OTO XEPL KAL OTEYVWOTE TIOAD KOAQ.

* Mnv TIAEVETE OE TIAUVTHPLO TILATWV.

* [Noté pn xpnowJomoleite cupudTivn BouPToa, cUPPA KOLIVAG i ASUKAVTIKO yIa TOV KOBapIouo

* KpotroTe 1a PEPN TNG OUCKEUNG POKPLG OTIO TINYEG BEPUOTNTOG (ETIPAVELD KOUZVAG, GOUPVOG,
(POUPVOG UIKPOKUUATWY).
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Texviké XapaKTnEoTIKE

Movtélo: KouQivounxavn 1Z-1505 122Y
Tdaon: AC 220~240V

Juxvotnta: 50/60Hz

loxog: 1500W

Méyiotn xwpnukdtnTa UToA: 8L

MpocBoToloElS YIa TN ZwoT AmdépPyn TNG ZUOKEUNS 20uwva Je tnv Evpwrtaikn Odnyia

2002/96/EK

A

210 TENOG NG WPEALUNG CWNG TOU, TO TIPOIOV BEV TIPETIEL VO ATIOPPITITETAL HE TA A0 TIKA ATIOPP{HPATO.
Mpétel va amoppLPBEel o€ €OIKA KEVTPO DLAPOPOTIOINUEVNG CUAOYNG OTOPPHUGTWY TIou opilouv ol
ONUOTIKEG APXES ] OTOUG QOPEIG TIOU TIOPEXOLV AUTH TNV UTINPEECIa. H xwploth andppwyn Plog
NAEKTPIKAG OLKIOKI) OUOKEUNG, ETITPETEL TNV ATIOQUYH TIBOVWY CPVNTIKWY OCUVETIEIWV VIO TO
TEPBAMOV Kal TNV uyela amod TNV aKATAAMNAN amtdppPn KAl ETITPETIEL TNV AVOKUKAWGN TWV VAIKWY
OTIO TO OTTOIaN OTIOTEAETAL WOTE VA ETUTUYXAVETOL ONUOVTIKF EE0IKOVOUNGCT EVEPYELOG KOL TIOPWV.

fla TNV €MONPAVON TNG UTIOXPEWTLKNAG XWPLOTNAG ATIOPPIWNG OLKIOKWY NAEKTPIKWY CUOKELWY, TO
TIPOIOV PEPEL TO GrPA TOU BLOYPAUPEVOU TPOXOPOPOU KABOU OTIOPPLUUATWV.

Eyyonon kat E§uttnpétnon MeAatwv

* H etapia MMENPOYMIMH eyyudtal ta TPoidvIa NG Yo OTIoOONTIOTE EAGTIWUO KOTOOKEUNG N
UAIKWV y1a 800 (2) €Tn aTtd TNV NUEPOUNVia ayopds ) Tapddoong PE TNV TIPOCKOWIOT TNG aTtOdELENG
ayopds. EdGv 1o Tpoidv Tou €xeTe ayopAoEl, TAPOUCLAOEL EAGTTWHO KATAOKELAG 1 UAKWY,
ameuBuvBeite 01O KOTAOTNUA ayopds i ot éoualodotnuévo Kévipo Service MIMENPOYMIH. Ta
TNV EVNUEPWOT] 0OG OXETIKA JE TO TTANCIECTEPO éoualodotnuévo Kévipo Service MIMENPOYMITH,
ETIIOKEPDEITE TN LloTOCEAIDO pag www.benrubi.gr. Eivat atnv amokAelotikn kpion tng MITENPOYMIH
N avIKatdoToon avti emdlopBwong TOU EATTWHATIKOU TIPOIGVTOG.

* H gyyonon dev KOAJTITEL EAQTTWHPATO TIOU Ba TIPOKUWOUV aTIO QUOLOAOYIKY @Bopd, oTdoLYO,
ovoowpeuon oAdtwy, AavBoopévn eyKATAOTOON ) CLVIAPNGON TOU TIPOIOVTOG, KOKO XELPLOUO,
OVTIKOVOVIKEG GUVBNKEG AELTOUPYIaG, PN eQapuUoyr Twv 0dNYIWV XPNoNG, HETATPOTIN i ETILOKEUN TOU
TPOIOVTOG aTtd PN £60UCLODOTNHEVO TEXVIKO TIOL OV avhKeL ota Kévipa Service MINENPOYMITH.
Emtiong, n eyyonon dev KAAUTITEL TA TIAPAKATW EVOEIKTIKA OVOPEPOUEVQL:

e InuAdLO, ATIOXPWHATIONO 1] YPATCOLVIEG.

o Kayiuata e¢attiac ékBeong og pwTIA 1) PAGYQ.

o BA&BN amod Bepuikd ook (amétoun aAayr Bepuokpaciog A téong).

TA MEPIZ>OTEPES TAHPO®OPIES:

(NEA) X. MIMTENPOYMIMH & YIOZ A E. @ c €

Ay. Owpd 27, 15124, Mapouol — ABrva,
TnA./E¢uttnpétnon Melatwy: 210 6156400, e-mail: benrubi-sda@benrubi.gr

L
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EN

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

A

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.

* Never leave the appliance unattended when 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:

- Before fitting or removing parts.

- After each use.

- Before cleaning.

* 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 mixer on a secure, dry level surface.

* Do not operate or place the device or parts in places of high humidity or
where it may get wet.

 Never let the power unit, 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
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of the authorized BENRUBI service centers.

* Keep your fingers away from the moving parts and fitted attachments.

* Never exceed the maximum capacity.

* Be careful when lifting this appliance as it is heavy. Ensure the head is
locked and that the bowl, tools, outlet cover and cord are secure before
lifting.

* Use only the supplied mixing bowl.

* Do not use the appliance with an empty bowl.

* Do not remove the mixing bowl from the base of the mixer whilst it is in
use.

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

» When using a spatula, make sure it is away from the moving parts while
stirring.

* Never lift the head of the mixer when it is in operation.

 Before plugging or unplugging the appliance, please ensure that the
switch knob is at the “0” position. Never pull the power cord to disconnect
the appliance from the electrical outlet. Instead, grasp the plug and pull it
to disconnect.

ATTENTION: Do not use the appliance for mixing or chopping hot foods or
liquids over 60°C, because it may damage the appliance.

» Do not use sharp objects or washing steel wire balls on the bowl during
use and cleaning.

» Make sure that the power cord does not come into contact with the hot
parts of the appliance.

* Never place this appliance on or near a hot gas or electric burner or where
it could touch a heated appliance.

» Misuse of your mixer can result in injury.

* 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.

» 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.
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« 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.

» 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, the2011/65/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

. Accessories receptions
. Bowl reception

. Head lift lever

. Speed knob with indication light (1-6)
. Anti-slip feet

. Splashguard

. Inox bow! 8t

. Hook

. Small hook

10. Beater

11. Egg whisk

OO ~NOOOTAWN =




Before the First Use

« Clean the parts with hot water and soap. Rinse and dry thoroughly the components (see. section
"care and cleaning").

* Before assembling the appliance, ensure that the power cord is not connected into socket and the
speed selector is at "0" position.

Assembly

1. Turn the head lift lever (3) clockwise and raise the mixer head until it locks into place.

2. Place the splashguard (6) on the underside of the mixer head until it snaps into place.

3. Place the bowl (7) into the bowl reception (2) and turn it clockwise to secure it to the base. Make
sure the bowl is securely fastened to the base.

4. Install the accessory of your choice (8, 9, 10, 11).

Note: Only hooks can be placed together in the accessories’ receptions.

5. Align the notch to the accessory reception (1) located at the bottom of the food processor head.
6. Push upwards and turn the part of your choice counterclockwise until it clicks into place.

7. Turn the head lift lever (3) clockwise and press the mixer head down until you hear a “click”. The
lift lever (3) will return to vertical position.

8. The appliance is ready for use.
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Notes:

* Make sure the components are in the correct position for the mixer to work properly.

 During mixing, ingredients can be added directly to the bowl via the hinged section of the
splashguard.

« You do not need to remove the splashguard to change the head accessories.

Using the Mixer

1. Place the appliance on a stable, dry and flat surface.

2. Make sure that the speed knob (4) is in “0” position. Plug in. The indication light will flash.

3. Place the bowl (7), the splashguard (6) and the accessory of your choice (8, 9, 10, 11).

4 Add the ingredients needed to prepare your recipe.

5 Use the speed knob (4) to turn on and off the food processor and select the desired speed (1-6).
It is not necessary to use a single speed for the entire recipe. You may need to change speed
depending on the recipe.

6. When mixing large quantities, it may be necessary to lower the speed due to the volume of
materials. Never exceed the maximum capacity indicated.

7 When adding dry materials (e.g. flour), reduce the speed to avoid splashing. Until material are
combined, you can increase the speed the desired level.

8 Rotate the speed knob (4) at Pulse position "P" for shorter motions.

9. When finished, turn the speed knob (4) to “0” position.

10. Lift the mixer head and remove the accessory (8, 9, 10, 11) and the bowl (7).

ATTENTION

» The maximum amount of ingredients is 1.500 gr
* Never use the appliance for more than 10 minutes continuously.

The Mixing Tools and Some of Their Uses

Use the whisk: for eggs, cream, batters, fatless sponges, meringues, cheesecakes, mousses,
souffles. Don't use the whisk for heavy mixtures (e.g. creaming fat and sugar) — you could damage
it.

Use the beater: for making cakes, biscuits, pastry, icing, fillings, eclairs and mashed potatoes.

Use the dough hook: For yeast mixtures.

Recommended Speed

The below recommended speeds may vary depending on mix ingredients in the bowl.

Whisk: Gradually increase to 6.



Beater:

» Creaming fat and sugar: start on 1, gradually increase to a higher speed.
+ Beating eggs into creamed mixtures: 4 — 6.

* Folding in flour, fruit etc: speed 1.

* All'in one cakes: start on 1, gradually increase to 6.

* Rubbing fat into flour: 1 - 2.

Dough hook: start on 1, gradually increase to 2

» When whisking, use eggs at room temperature.

+ Before whisking egg whites, make sure there’s no grease or egg yolk on the whisk or bowl.

+ Use cold ingredients for pastry unless your recipe states otherwise

» When creaming fat and sugar for cake mixes, always use the fat at room temperature or soften it
first.

Tips While Bread Making

* Never exceed the maximum capacities — you may overload the machine.

« To protect the life of the machine, always allow a rest of 20 minutes between loads.

« If you hear the machine laboring, switch off, remove half the dough and do each half separately.

* The ingredients mix best if you put the liquid in first.

* Atintervals, stop the machine and scrape the mixture off the dough hook.

« Different typed of flours vary in the quantities of liquid required. The dough can have a significant
impact on the machine. You are advised to keep the machine under observation whilst the dough is
being mixed; the operation should not exceed 7 minutes.
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Suggested Ingredient Quantities

Time
Accessory Speed Max quantities
(min)
Dough hooks 1-3 3-5 1000g flour+538g water
Beater 2-4 3-10 6609 flour+840g water
6 egg whites
Whisk 5-6 3-10
min. quantity

L
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Troubleshooting

Symptom

Solution

The machine doesn't work

Check if the plug is in good contact with the socket.
Check if the rise button spring back in place.

Check if the machine works continuously more than 6
minutes, and wait until the motor cool down.

Noise in the mixing bowl when
working (the accessory scraped
the bowl)

Check if the mixing bowl is properly installed.
Check if the accessory installed properly on machine.

The splashguard doesn't fit the
mixing bow! properly

Check if the splashguard has been placed on the ma-
chine properly.

Check if the bowl installed properly on machine and
locked correctly.

The machine doesn’t work on
certain speed

Check if the mark on speed knob corresponds to the
speed silkscreen on the body.

Rotate speed knob to “0” and re-check if the ma-
chine works.

The head lift lever didn’t spring
back in place after installing the
bowl and splashguard.

Check if the splashguard placed on the machine

properly.
Check if the bowl is properly installed.

Care and Cleaning

* Always switch off and unplug before cleaning.

Mixer body:

» Wipe with a damp cloth, then dry.
*Never use abrasives or immerse in water.

Egg whish, beater, hook:
» Wash by hand, then dry thoroughly.
« Do not wash in the dishwasher.

Bowl, splashguard:

» Wash by hand, then dry thoroughly.

« Do not wash in the dishwasher.

* Never use a wire brush, steel wool or bleach to clean.

* Keep away from heat (cooker tops, ovens, microwaves).

L
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Technical Characteristics

Model: Mixer 1Z-1505 1ZZY
Voltage: AC 220~240V

Frequency: 50/60Hz

Rated input: 1500W

Maximum mixing bowl capacity: 8It

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

2002/96/EC

3

—
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.

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 @ c €
27 Aghiou Thoma str., GR15124, Marousi— Athens,

Tel./Customer Support: +30210 6156400, e-mail: benrubi-sda@benrubi.gr

L
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