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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.

* [1dvta ouvvdEETe TN ouoKewr oag pe Tipida Tou OlobETel 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 EIOIKES AVAYKEG
(owpatikée 11 dlavontkes), mawdid r droua 1ou Ot dloBETOLV TNV
QTIATOVPEVN YVWAON KAl EPTIELPIA YIA TN XPNON TNG OUOKEUNG, XWPIS TNV
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

- [ptv TN YETAKIVAOETE

* Mn XPNOLJOTIOLEITE TN CUOKELN yld OKOTIOUG TIEQA ATIO QUTOUG VIO TOUG
oTtoioug Tpoopiletal.

* H ovokeurp autr) TpoopileTal ylio Xpron ot €OWTEPIKO Xwpo. Mn
XPNOJOTIOLE(TE TN OUOKELN O€ UTIAIBPLO XWPO.

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



OKUPWVEL TNV gyyunaon.

* XPNOOTIOLE(TE TIAVTA TN CUOKEUN ETTAVW O QOPOAr, OTEYVR, KaBapn,
ETUTIEDN KO AVTIBEPULKY ETILPAVELQ.

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

* [10TE PNV AQVETE TO CWPA TNG CUOKELNG, TNV QVTIOTACN, TO KOAWDLO N
TO BUOPO VO Bpaxolv. 2€ TIEPITITWON TIOU N CUCKELN BPOXEL, AQALPEDTE
OUEOWS TO KOAWOLO TOU PEVUATOG aTd TNV TIPICa Kal Unv BAeTe Ta XEPLO
0ag 010 vePO. Mn Betete TOTE TN BPEYPEVN CUOKELN OE AElToupyia Kal
ETIKOVWVNOTE HE €va ATIO TO  €EOUOLOOOTNUEVO 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 ETIOPKN POr aépa. APrOTE ToLAGXLIoTOV 12
EKATOOTA YUPW OTIO TN CUOKEUN.

* Mnv TOTIOBETEITE TN OUOKEULR KOVIO O€ KOUPTIVEG, KATW OTIO PAPLa N
VTOUAQTILO, 1 KOVTA 0€ OTIOATIOTE B PTtopovoE va PBapEL attd Tov aTuO.

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

MPOZOXH: Katd tn Xprion, va eiote Wloitepa TTPOCEKTIKOL KAL VA unv
QyVilete TNV EMPAVELD TNG OUOKEVNG KaL TNV £6000 a€pa, OTO THoW 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€ onueio TIou PTopel va 1o apTidgeL KATolo Trondi.
Mnv a@rivete 10 KAAWDLO VA AKOUUTIG OTtoladNTIOTE (e0TN ETUPAVELQ.

* [TOT€ PNV ATTOOLVOEETE TN CUCKEL OTIO TO PEVPA TPARWVTAC TNV OTIO 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 em@dvela TnG CLOKELNG eival KauTA Katd tn SLGPKELA TNG
Aettoupyiag. Mnv ayyilete ta {eoT@ PEPN TNG CUOKEUNG KATA TN JLAPKELQ
NG AcLToupyiag.

MPOZOXH: Mnv a@rvete tnv avtiotaon TN CUOKELNGS va BPaxel.
MPOXOXH: Amoouvdéote auéows tn ouokeur amd tnv Tpifa v Oeite
OKOUPO Katvo va Byaivel amd tn ouoKeur). MNePIUEVETE VO OTOUATACEL N




EKTIOUTII KOTIVOU TIPOTOU OPALPETETE TOV KADO.

MPOZOXH: lMpémel va divetal WBlaitepn mpoooxr Otav UETAKIVEITE pIa
OUOKEUI TIOU TIEPLEXEL KAUTO AAdL ) GANO {eoTd vypd.

MPOZOXH: Zeo16¢ 0€pag KaL ATOG ATEAELBEPWVOVTAL KATA TNV apaipeon
ToU KA&dou. KpatioTte Ta XEPWA KAl TO TPOOWTO 00¢ Of QmMOCTAON
QOQOAEIOG YO va aTtOPUYETE EYKAUUATA.

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

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

* Mnv ayyiCeTe TN OLOKEUN WE PPEYUEVA I VWTIA XEPLA.

* Mn XPNOIUOTIOLEITE ETIEKTAON KAAWDIOU.

* H ouokeury dev Tpoopiletal va AEITOUPYEL PE EEWTEPIKO XPOVOUETPO N
LEXWPLOTO 0LOTNUA TNAEXELPLOPOU.

* EAéyxete Kotd OlOOTAMOTA TO KOAWDIO VIO TuXOV @BopEc. Mnv
XPNOLJOTIOLETE TN CUCKELN €AV TO KAAWDLIO PEVPATOG EXEL UTTOOTEL PBOPA
N av OUTH €XEL TIEOEL 1] €XEL UTTIOOTEL BAGPBN KOTG oTtolodnote TPoTo. AV
UTIOYIOOTEITE OTL N OUOKEULN €XEL UTTOOTEL BAGRN, €TOTPEWPTE TNV OTO
KOVTIVOTEPO €£0LOLODOTNUEVO KEVTIPO eTiiokevwy MIMENPOYMITH yua
etetaon.

e Y€ TEPITTIWON TIOU UTIAPXEL BV BAGRN, MNV ETIXELPNOETE va TNV
ETILOKELAOETE POVOL 0aG. ATeuBuvBEeite 0e €va amd Ta e¢ouolodOTNUEVA
KEvIpa etiiokevwv MIMENPOYMITH.

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

» KGBe AavBaopévn xprion TS OLOKEUNG AKUPWVEL TNV €yyLNon.

* XpNOLJOTIOLEITE POVO YVNOLO AVIOAAAKTIKG.

* AuT} N OULOKEL CUPUOPPWVETAL PE TNV Odnyia nAeKTpOUAyvVNTIKAG
oupBatotntag 2014/30/EE, v Odnyia XaunAng taong 2014/35/EE, tnv
Odnyia 2011/65/EE  yia 1OV TEPIOPIOPO NG XPNONG  OPLOPEVWV
ETIKIVOUVWVY OUOLWV OE NAEKTPLKO KAl NAEKTPOVIKO €COTIAlOUO. ETtiong, pe
Vv Odnyia 2009/125/EK y1a TIC oTAITOELS OLKOAOYIKOU OXEDIOOUOU VIO TO
TPOIOVTA TIOU KOTOVOAWVOULV evépyela kal tov Kavoviopo (EK) Ap.
1935/2004 oOXeTKA UE TA LAIKGA KOL QVTIKE[UEVA TIOU TtpoopidovTal va
€pBouv o€ £TTOPN PE TPOPLUQ.

®YAA=TE AYTEX TIX OAHIIEZ



Méepn tng ZUOKeLNG

. Mivakag eAéyxou

. 2O CUOKEUNAG
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s
8
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. ATTOOTIWUEVN QVTIKOAANTIKI) OXAPO

. ATIOOTIWPEVOS AVTIKOMNTIKOG kadog 11L
. MapaBupo kadou

. Napn k&dou

. 'E€odoc agpa

. AvTtioNoBnTIkG TSI

O~NO O~ WN

Mivakag eAéyyxou

10 11 12 13 14 15 16

9. EVOEIKTIKEG AUXVIEG TIPOYPAUMATWY

10. MARKTPO PUBLANG XPOVOU/BEPHOKPATIOG @



11. NMAKTpo avénong/peiwong xpodvou/Bepuokpaciag

12. OB06vn evdeitewv

|
13. TIAAKTPO Acttoupyiog @

14. TIAKTPO €TIAOYNAG TIPOYPOUUATWY

(mis)
00,

15. MAAKTPO KaBuoTtéPNong évapéng @

16. TTAAKTPO QwTIoPOoU

Mivakag Mpoypauudtwy Kal MNpokabopiouévwy Xpdvwv Kal ©OEpUoKpactwV

2TOV TIOPOKATW TIiVOKO TTOPATIBEVTAL Ta TIPOYPAPMUATO KAL Ol TIPOKOBOPIOPEVES BEPUOKPATIES Kal
XPOVOL. XPNOoUOTIOLEIOTE TOV TIiVAKA POVO YIa avapopd.

Natdeg Wapt lapideg Aaxavika
O©¢puokpaoia (°C) 200 180 180 180
Xpo6vog (min) 20 30 18 10
EOpog Beppokpaaiag (°C) 80-200 80-200 80-200 80-200
E0pog Xpdvou (Aetttd) 1-60 1-60 1-60 1-60

w;g 5 :l,., ; "__
il i drepovyeg I'I .
Mmpidora Aoukavika KOTOTIOUAOU oa
©¢puokpaoia (°C) 200 180 200 180
Xp6vog (min) 20 20 20 15
E0poc Beppokpaoiag (°C) 80-200 80-200 80-200 80-200
Evpog Xpdvou (Aetttd) 1-60 1-60 1-60 1-60

it élK AT o§r’]pdV0ﬂ Alarf]pnon
@POUTWV BepudInTOg
©¢epuokpaoia (°C) 180 180 120 90
Xpo6vog (min) 15 20 20 20peg
Eupog Beppokpaciog (°C) 80-200 80-200 80-200 80-200
E6pog Xpévou (Aerid) 1-60 1-60 1-60 1;;‘;2

* Ta ukpOTEPQ UAIKA amtattolV ouvrjBwes AtyOTePO XPOVO UAYELPELATOS ATIO TA UEYAAUTELO UAIKG
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Mpwv v MNpwtn Xprion

* BeBawwBeite 611 n ouokeur gival amevepyotolnpévn Kat dev eival otnv Tpida, Ty N Xperon.
HMEIQ3H: Evdéxetat va TpokOWeL kKamvOg Kal OOWES KATA TNV TTPWTN XPAON.
1. TIAOVETE Ta €PN TNG CUOKeLNAG. Agite TV evotnta “®Ppovtida kal Kabaplopog”

2. ©epUAVETE TN CUOKELN Yo 5 AeTttd xwpig @ayntd otoug 200°C. AkoAouBrote Ta BApaTta NG
evOTNTaG “Xprion NG CUOKEUNG”.

Xprion tng ZUCKELNG

* BeBawwBeite 61L N cuokeun eival amevepyoTtoinuévn kol Bev eivatl otnv Tipida, TPV T XPron.
* JuVIOTATOL VO TIPOBEPPAIVETE T GUOKEUN YO 3 AeTttd XxwpiS payntd Tpwv 10 YriowJo.

Inueiwon: Mnv tomoBeteite aviikoMNTkG XapTti wpic @ayntd evidc g @putéloc aépog,
TIPOKEWEVOL VA ATIOPUYETE TUXOV AVACHKWUG OTO E0WTEPLKS TOU k&dou 1 avapAedn.

1. ToTtoBEeTAOTE TN CUCKELN O€ Wia KaBapr, €TTEDN KAl AVTIOEPUIKN ETUPAVELQ.

2. TortoBetnote tn oxdpa (3) yéoa otov Kado (4).

2nueiwon: Mnv aQalpeite TG TIPOOTATEVTIKEG OLMKOVEG aTtd Tn oxdpd.

3. TomoBetroTe TO PayNTO TMAvVW 0T oXdpa (3) Kal TomoBeTroTe Tov K&do (4) otnv uttodoxn NG
ouokeung. BeBalwbeite OTL 0 KADOG ExEl KOUUTIWOEL KAAG 0T B€on Tou.

2nueiwon: BeBawOeite 611 10 @aynté aTov kKAdo BeV EETEPVAEL TA 2/3 TNG XWPNTIKOTNTAG TOU KASOU.
2nueiwon: EGv 0 kadog dev KOuPTIWoEL KAAG atnv uttodoxr), N cUoKeun OV Ba evepyoTtoLNOEL.

4. YuvdEoTe TN oUOKeun oTnv TPio. Oa akouoTel éva “prum”. 2tnv oBovn evdeitewv (9) Ba

|
EPPAVIOTEL N €VOELEN “- - - =" KaL oToV Tivaka eAEyxou (1) Ba avawel To TIANKTPO AELTOUPYIOG @
(13).

I
5. Mi€oTte TOoV TANKTPO Asttoupyiag (1 3). ©a aKouOTEL £vag NXog Kal Ba avawouv OAEC oL AUXVIES

I
OTOV THVaKa eAéyxou. Ta TTARKTPA AEtToupyiag (13) KOl ETIAOYNG KOL ETUAOYNG TIPOYPAUKATWY

,
(14) Ba avaBoofrivouv.

6. MiEote dAdOXIKA TO TANKTPO ETUAOYNG TIPOYPOAUMATWY (14) €wg otoL avapooProel To
TPOYPAUMA TIG €TILAOYAG 006G (BA. evotnta “Tivakag ipoypaupdtwy & TipoKaBopLopEVWY Xpovwy &
Bepuokpaotwy”). 2tnv 08ovn evdeitewv (9) Ba evaAdooovial n TipokaBoplopévn Bepuokpacia Kat
0 TIPOKABOPIOUEVOG XPOVOG TOU TIPOYPANUOTOG.

7. T€oTe 10 TTARKTPO PUBULoNG Xpbdvou/Bepuokpaaciag @ (10) éwg 610U OVOPBOORNOEL O XPOVOG.

MiEote BLOdOXIKA TO TIANKTPA n @ (11) ya va puBuioete TOV XpOVO NG ETIAOYNAG COG.

8. MMéote 10 TANRKTIPO puBPLIONG XpPbdvou/Bepuokpaoiag @ (10) €wg otou oavapoofroel n

Bepuokpacia. MeEote dladoxka Ta TTANKTPA n @ (11) yua va puBuioete ) Bepuokpacia tng
ETIAOYNG OOG.



9. 2V 086vn evdeitewv Ba evaldooovTal n eTAEYPEVN BEPPOKPATia KaL O XPOVOG.

I
10. Méote 10 MAAKTPO Acttoupyiag (13). H ouokeur] Ba &ekvrioel kat N ecWTEPLKN Auxvia Ba
avAYEL yla 3 AeTtTa.
11. EQv emuBupeite va EeKvr)oeL TO TIROYPOPUO ApYOTEQQ, TIECTE TO TIANKTPO KaBuaTéPNoNg £vapins

@ (15) Kau €metta MEOTE BLOBOXIKA TA TIANKTPA @ N @ (11) yia va puBpioete og don wpa
(TAeTTO €wg 24WpeG) BEAETE va EEKIVNOEL TO ETUAEYPEVO TIPOYPOUUO. ETELTa, TILESTE TO TTARKTPO

Astroupv[agm 3). MOAG TEPAOEL O ETUAEYPEVOG XPOVOG, N GUOKEUN Ba §EKIVAOEL OUTOUOTA.
2nuelwon: Katd tn SLapKELa TOU JAYELPEUOTOG, TIPOTEVETAL VA YUPICETE 1) VA OVOKATEVETE TA TPOPLUA
Méoa O0ToV KGO0 Yo KOAUTEPO QTIOTEAECUA. 2TN PEON TOU PAyEWPEUaTOg Ba eupavioTel n €voelln
“SHAKE" kan Ba akouotel 10 Qopég “pmum”.
- Apalpéoete Tov KAdo, OVAKOTEWETE I YUPIoTE Kal TOToBEeTroETE §ava Tov kado. To Tipdypauua
TIoU €xeTe eTINEEEL Ba ouvexoTEl auTOUATa.
2nueiwon: Ta mpoypdupata yia Mitoa, Ywui, Kék kal Amtoéhpavon dev dlaBétouy umevBiuLon yia

QAVOKATENA.
12. ‘O1av 0AokANpwOEl TO ETIAEYUEVO TIPOYPOPUA, BO AKOUCTEL £vag fXOG Kal aTtnv 086vn evoeifewyv
Ba eppavioTel N Evoeln “- - - -”. Metd omd Alyo n ouokeur| Ba OTaPATACEL Kot Ba PTTEL O€ KATAOTAON

|
avapovng. H evdelkTIkr Auxvia Asttoupylag (1 3) Ba mapapeivel avaupévn.
13. AQalp€oTe Pe TIPOooxr TovV KAGOo ard Tnv uttodoxn.

14. ZepBipete xpnoWOTIOWVTAS TTAAOTIKEG 1) E0AVES ANaBidEG.

2nueiwon: Mpwv oepBipete, eAévEte €dv 10 @aynTd €Xel payelpeutel. EGv xpeidletal sumAéov xpdvo
yla va pgayelpeutei, emavaldpete tn diadikaoia mpogapudloviag tov Xpdévo kat tn Bepuokpaaia. O
¥Xpdvoc uayelpéuatog e¢aptdtal amd TNV UKVOTNTA, T0 TTAXOC KAl TN UYPATia TOU paynTov.

2NUELDOEIG:

* Apapeite pe ipoooxr| Tov kado amd tnv uttodoyr. Mavia kpatdte tov kado (4) amd ) Aapn (6).
« Katd v agaipeon tou kadou, dwate WLaitepn mpoooyr Kabwg umopel va Byet atuédg.

* 2epPBipete xpnoyomouviag TTAACTIKES 1 EUAVES AaPideg.

« Eav BéAete va aMaete Tov Xpdvo i Tn Giémac{a Katd mn OLAPKELA TNG AslToupyiag, TEOTE TO
TIAAKTPO PUBULONG XPOVOU/BEPUOKPATIag (10) kot petd TAAKTPQ @ ) @ (11) puBuiote
avtioTtolya tn Bepuokpacia A/kal Tov xpovo.

* EGv BéAete va aMdéete 10 pdypauua Katd ) ddpKeEla NG Astoupyiag, mEoTE T0 TANKTIPO

I
Aettoupyiag (13). H ouokeur) Ba ptel o€ kaTotaon avapovrg. EvepyoTiolioTe Tn GUOKEUR Kal
EMAECTE TO VEO TIPOYPApA, T BepPoKPaaCta Kat TO XPAVOo.
« EQv BéAeTE VO OTAUATACETE TO TIPOYPOMMA TIPWV TOV ETUAEYHEVO XPOVO, TILECTE TIOPATETAUEVA TO

TIARKTPO (13).

* Mnv KOAOTITETE Th CUOKEUN 1) unv TomtoBetelte Timota Ttdvw o€ autr Katd th XpHon.

* Mn yeuiCete Tov KGBO PE AGDL ) OTIOLOdNTIOTE AANO LYPO.

* Mnv 1oTtoBeTelte 01N GUOKEUN EVPAEKTA OKEUN ATO XOAPTOVL, XAPTL, TIAACTIKS KOl TIAPEUPEPT UAIKA.
* Mnv 1otmtoBeteite YUdAva oKeln, KAELOTA SoXela KalL TTAPEUPEPK VALK TIOU PTIOPEL va oTIAGOUV HE
TNV Beppokpaacia.

* Mn xpnowottoleite yudAwva A Kepauiké okeon.

« [0 va EVEPYOTIOIACETE TNV ECWTEPLKNA AuXViQ, TILECTE TO TIARKTIPO QWTIOHOD (16). H Auyvia 6a
TIapapEivel avappévn yia 3 AeTttd Kat £Teta 6a oBACEL.
*+ Ye TeplmTwon SlLOKOTAG PELUATOG, GTAV TO PEUUA ETAVENDEL TO TTPOYPAUMA TNG ETUAOYIG O0Ag




[(e]

ouvexiCelL amod Tov XpGVo TIoU OTOUATNOE. MnV a@rVeTE TIOTE T CUOKEUNA XWPIG ETITHPNON

XpAGoLJES ZUPBOUAEG

* [pocBéate 1-2 KOUTAALEG AABL (avAAOya LE TNV TTOOOTNTA) KAl AVOKATEWTE TIPLV TO JOYEIPEUQ.

* T JIKPOTEPQ CUCTATIKA OTIAITOUV CUVABWG AlyOTEPO XPOVO PAYELPEPATOS OTIO Ta PEYOAUTEPQ.

* [lo va €§00QANCETE OUOIOPOPPO UAYEIPEUA, OTO PO TOU XPOVOU HAYELPEUOTOG, TIPOTEIVETAL VA
OVOKOTEVETAL TA TPOPIUA PECT OTOV KADO KATA TN BIGPKELD TOU POYELPEUATOG.

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

* Agv OUVIOTATOL TO POYEIPEPA ECALPETIKA ALTTOPWY CUCTATIKWV.

* H 1davikr) ToodTnTa yIo TNV TIPOEToacia tpayavwy Ttatatwy eival 600 ypauuépta.

* XpNOLUOTIO|OTE TIDOKATOOKEUACHEVN CUUN VIO VO ETOWHACETE YEULOTA OVAK YPrYOPO KOt EUKOAQ.
H mpomtapackeuaopévn COUnN amattel emiong PIKPOTEPO XPOVO TTPOETOOCIAS OO TN OTITKA C0UN.
* TOTOBETAOTE PO POPUA Ynolpatog 1 éva Tayi eovupPVoL OTNV ATTIOCTIWPEVN OXAPa €4V BEAETE va
WNOETE €Va KEIK N KIG N Qv BEAETE va TNyavIoETE EVBPAVOTA UAIKA I YEULOTA UAIKE.

KaBaplopdg kat ZuvtApnon

* Mpwv kaBapioete A amodnkeOoETE T oUTKELN 0ag, BYAATe v amd v mpifa KaL aPrjoTte v va
KpuwaoeL TouAdxLoTtov yia 30 Aetttd.
« Mavta kaBapifete TN CUCKELN Kal Ta E§APTANOTA LETA aTtd KABE XpAoN.

E€wteplkn ETQAVELQ:.

* YKOUTTIOTE UE €va VWTIO TIOVI KOL 0TN OUVEXELD OTEYVWOTE.

* [MoTé un XpNolJoToLE(Te LIoXUPA DOPPWTIKA f AELOVTIKA KOBAPIOTIKA.

* ot PN XPNOWOTIOLE(TE PETAMIKES BOUPTOES 1 GPOLYYAPLA VIO TOV KOBAPIOUO.

Anoomiwpevog kddog, axdpa:

* MAOveTE pe (e0TO vEPO KAl OOTIOUVL KOL OTEYVWOTE KOAJ.

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

* [OTE YN XPNOWOTIOLEITE PETAANKES BOUPTOES ) GPOUYYAPLO YIa TOV KOBOPLoWO.
* JUCTHVETOL VO NV TIAEVOVTAL TO EEAPTARATA OTO TTAUVTFPLO THATWV.

Texviké XapokTnELoTIKE

Movtédo: Oputeda agpa DIGITAL 1Z-8261 122Y
Taon: 220~240V

2uxvoétnta: 50/60Hz

loxug: 2500Watt

Xwpnukétnta: 11Lt
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Mpocwdomoioels yia n Zwot Améppwn NG 2ZUoKeung 20uwva ue v Eupwroikry 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 TIOPEXOLV AUTH TNV UTINEECIO. H xwploth andéppyn 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 VA ETUTUYXAVETAL ONUAVTIKI £E0LKOVOUNCN 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 mpoidv Tou €xete ayopdoEl, TAPOUCLAOEL EAGTTWHO KATAOKEULAG 1 UAKWY,
ameuBuvBeite 01O KOTAOTNUA ayopds i oe eéoualodotnuévo Kevipo 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 MIENPOYMIH
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 PN €§0UCLOBOTNUEVO TEXVIKO TIoU Oev avrkel aTa Kévtpa Service MIMTENPOYMITH.

Emtiong, n eyyunon dev KAAUTITEL TA TIAPAKATW EVOEIKTIKA OVOPEPOUEVAQL:
o InuAdLO, ATTIOXPWHATIONO 1] YPAT(OUVIEG.

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

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

TA MMEPIZ>OTEPEZ TN\HPO®OPIES:
(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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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 appliance 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.

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

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

CAUTION: Special care must be taken when moving an appliance
containing hot oil or other hot liquids.

CAUTION: Hot air and steam are released when removing the bin. Keep
your hands and face at a safe distance to avoid burns.

* It 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.
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» 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.

* 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

3
L]
) A 8
4 5 6

. Control panel

. Body

. Detachable non-stick rack

. Detachable non-stick bucket 11L
. Window

. Handle

. Air outlet

8. Anti-slip feet

~NoO o~ wWN -



Control panel
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10 11 12 13

9. Program indications

10. Time/temperature setting button @
11. Time/temperature increase/decrease buttons
12. Display

13. Power button
14. Menu button
15. Delay button
16. Light button @

14

15

16
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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.

Potatoes Fish Shrimps Vegetables
Temperature (°C) 200 180 180 180
Time (min) 30 18 10
Temperature range (°C) 80-200 80-200 80-200
Time range (min) 1-60 1-60 1-60

Chicken

Sausages wings
Temperature (°C) 180 200 180
Time (min) 20 20 20 15
Temperature range (°C) 80-200 80-200 80-200 80-200
Time range (min) 1-60 1-60 1-60 1-60

Bread

Cake

Dry fruit Keep warm
Temperature (°C) 180 180 120 90
Time (min) 15 20 20 2 hours
Temperature range (°C) 80-200 80-200 80-200 80-200
Time range (min) 1-60 1-60 1-60 1min-2hours

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

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. Heat the appliance for 5 minutes without food at 200°C. Follow the steps in the “Use of the

appliance” section.
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Using the Appliance

» Make sure the appliance is switched off and unplugged before use.
« It is recommended to preheat the appliance for 3 minutes without food before cooking.

Note: Do not put air fryer paper liner without food in the air fryer, to avoid from flying away or burning
by heating element.

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

2. Place the rack (3) in the bucket (4).

Note: Do not remove the protective silicones from the rack and the separator.

3. Place the food on the rack (3) and insert the bucket (4) in the reception until it snaps into place.
Note: Make sure the food in the bin does not exceed 2/3 of the bucket capacity.

Note: If the bucket with the rack do not fit well into the airfryer cavity, the appliance will not turn on.

I
4. Plug in. A “beep” will sound. The display (9) will show “- - - -” and the power button (13) will

turn on on the control pane@.

5. Press the power button (13). A beep will sound and all the indications on the control panel
] 00

will turn on. Power button (1 3) and menu button (14) will flash.

6. Press consecutively the menu button (14) until the program of your choice flashes (see
section “Table of programs & preset times & temperatures”). The preset temperature and preset
time of the program will alternate on the display (9).

7. Press the time/temperature setting button (10) until the time flashes. Press the @ or @
buttons (11) to set the time of your choice.

8. Press the time/temperature setting button (10) until the temperature flashes. Press the @

or @buttons (11) to set the temperature of your choice.
9. The display will alternate between the selected temperature and time.

I
10. Press the power button (1 3). The appliance will start and the internal light will turn on for 3
minutes.
Q (15) and then press the @ or

@r buttons (11) successively to set the time (1 minute to 24 hours) you wish the selected program

11. If you wish the program to start later, press the delay button

to start. Then press the power button(1 3). Once the selected time has elapsed, the appliance
will start automatically.
Note: During cooking, it is recommended to stir or turn the food in the bucket for best results. In the
middle of cooking, the “SHAKE” indicator will appear and 10 “beeps” will sound.:
- Remove the bucket, stir or turn the food and re-insert it. The selected program will continue
automatically.
Note: The Pizza, Bread, Cake and Dehydration programs do not have “SHAKE” reminder.
12. When the selected program is completed, a sound will sound and the display will show “- - - -".

I
After a while the appliance will stop and enter standby mode. The power indicator light (1 3) will
remain on.
13. Carefully remove the bucket from the reception.
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14. Serve using plastic or wooden 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:

« Carefully remove the bucket from the reception. Always hold the bucket (4) by the handle (6).

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

« Serve using plastic or wooden tongs.

« If you want to change the time or temperature during operation, press the time/temperature setting

TIME

TEMF,

button (10) and then buttons @ or @ (11) to set the temperature and/or time accordingly.

* If you want to change the program during operation, press the power button (13). The
appliance will enter standby mode. Turn on the appliance and select the new program, temperature
and time.

|
« If you want to stop the program before the selected time, press and hold the power button
(13).
« 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.

« To turn on the interior light, press the light button (16). The light will remain on for 3 minutes
and then will turn off.

« In the event of a power outage, when the power is restored, the program of your choice continues
from the time it has stopped. Do not leave the appliance unattended.

» 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 hot recommended.

+ The ideal quantity for preparing crispy potatoes is 600grams.

» 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.
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Care and Cleaning

« Before cleaning and storage, unplug the appliance and let it cool down for at least 30 minutes.
« 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 1Z-8261 1ZZY
Voltage: 220~240V

Frequency: 50/60Hz

Power: 2500Watt

Capacity: 11Lt

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.
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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
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