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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 ouvdEoete TN ouvokeun BePalwbeite OTL N TACN TOU PEVPOTOS 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 011 dev ailouv e Ta eEapTAPATA I TN CLOKEUN.

* 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
ETITAPNON KATIOOL TIPOCWTIOU TIOU YVWPEICEL TOV TPOTIO AElToLPYIiag NG
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 XPNOLOTIOLEITE TN CUOKELN YIa OKOTIOUG TIEQA ATIO QUTOUG YIA 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 £yyunon.

* 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 CUOKEULNG, TNV AVTIOTAON, TO KOAWALIO 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 TOTE TN BPEYPEVN CUOKELN OE AElToupyia Kal
ETIKOWVWVNOTE HE €va aTO 1A €EOUOLOOOTNUEVA  KEVTIPA ETIOKELWV
MMENPOYMITH.

* Mnv ToTOBETElTE TN OULOKELR KOVIA OE KOUPTIVES, KATW atd pALa N
VTOUAQTILO, 1] KOVTA 0€ OTIOATIOTE B PTtopovoE va PBapEl attd Tov aTuo.

* Mnv KOAOTITETE TN OUCKELN 1) NV TOTIOBETE(TE TiTTOTA TIAVW OE AUTH KATA
N Xenon.

MNPOZOXH: Katd tn Xprion, va eiote OQITEQA TIPOCEKTIKOL KAl VA PNV
ayyiCete v £60d0 aépa, 01O oW PEPOG TNG OUOKEULNG. EEEpXETAL KAUTOG

a

QEPAG.

* H KaKr Xprion tNg OUOKELNG PTIOPEL VA TIPOKOAEDEL TPAUUATIOUO.

* Mnv aerivete 10 KAAWDLO TOU PEVPOATOG VA KPEWETAL ATIO TNV GKPN TOU
TpameClov/ TIAYKOU 1) 0€ ONUEIO TIOU PTIOPEL VA TO aPTIAceL KATIOO TTOLdL.
MnVv a@rVETE TO KOAWDLO VO OKOUMTIA OTIOLOdNTIOTE (EOTH ETIPAVELQ.

* [10T€ PNV a@rvete T0 KOAWDIO TOU PEVPATOS DIMAWUEVO KATA TNV DLAPKELD
NG XPrNong tNG CUOKEUNG. ZeOTAWOTE TO TEAEIWG.

* Mn xpnotuoToleite TTOTE OKANPA, AElOVTIKA 1) OLOBPWTLIKA ATIOPPUTIOVTIKA
r OLOAUTIKG LYPA YO TOV KABAPLOPO TNG CUCKELNG.

MPOZOXH: H eru@dvela TN CUOKELNG gival KAUTA Katd tn OLIPKEL TNG
Agrtoupyiag. Mnv ayyilete ta {eota PEPN TNG OUCKELNG KATA TN OLAPKELX
NG ALToLpPYiag.

MPOZOXH: Mnv a@rivete Vv avtiotaon TnG CUCKEUNG VA BPOXEL

* Mn PETOKIVEITE TN OLUOKELN OTAV QUTH €ival O€ AlTOVPYIa.

* Mnv ayyiCeTe TN OLOKELN WE PPEYUEVA I VWTIA XEPLA.

* Mn XpNOJOTIOLE(TE ETTEKTOON KAAWDI{OU.

* H ouokeury dev Tpoopiletal va AElTOUPYEL PE EEWTEPIKO XPOVOUETPO N
EEXWPLOTO oLOTNUA TNAEXELPLOPOU.

* EAéyxete Katd OlOOTAMOTO TO KOAWDIO VA Tuxov @Bopés. Mnv
XPNOLIOTIOLETE TN CUCKEUN €AV TO KAAWDLO PEVPATOG EXEL UTTOOTEL PBOPG
f OV AUTH €XEL TIEOEL 1 €XEL LUTIOOTEL BAGRN KOTG OTIOLOONTIOTE TPOTIO. AV




UTIOYIOOTEITE OTL N OUOKEULN €XEL UTTOOTEL BAGRN, €TOTPEWPTE TNV OTO
KOVTIVOTEPO €¢0UCIODOTNPEVO KEVTIPO eTilokeuwy MITENPOYMITH yua
etétaon.

e 2¢& TIEPITTTWON TIOL UTIAPXEL TBavr) BAGRN, PNV ETIXELPNOETE va TNV
ETILIOKELAOETE POVOL 0aG. AteuBuvBeite oe €va amd 1a e¢ouclodotnuéva
KEVIpa etiiokevwv MMENPOYMITH.

* K&Be emiokeun amo pn €€0UCLO00TNUEVO TEXVIKO TWV KEVIPWV Service
MMENPOYMITH AKYPQNEI THN EIMYHZH.

» KGBe AavBaopévn xprion TN OUOKEUNG AKUPWVEL TNV €yyunaon.

* XpNOHOTIOLE(TE POVO YV oL AVTOAAAKTLKA.

* AUt} N OLOKEL CUPUOPPWVETAL PE TNV Odnyia NAEKTpOUAyVNTIKAG
ovppatétntag 2014/30/EE, tnv Odnyia XaunAng tdong 2014/35/EE, tnv
Odnyia 2011/65/EE  yia 1OV TEPOPIOPO NG XPNONG  OPLOPEVWV
ETIKIVOUVWVY OUOLWV O€ NAEKTPLKO Kal NAEKTPOVIKO €COTTAlOUO. ETtiong, pe
Vv Odnyia 2009/125/EK yia IS amaltroelg OIKOAOYIKOU 0XeDLO0UOU YO TO
TPOIOVTIA TIOU KOTOVOAWVOULV evépyela kal tov Kavoviopo (EK) Ap.
1935/2004 OXeTKA PE TA LAKKG KOL QVTIKEUEVA TTOL Trpoopidovtal va
¢pBouv o€ eTtaen PE TPOPIUA.

®YNA=TE AYTEX TIZ OAHIIEX
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Méepn tng ZUOKeLNG

1. Mivakag eAgyxou

2. 2P0 CUOKELNG

3. ATOOTIWHPEVOG AVTIKOAMNTIKOG KGdog 4,51
4. NoBr) avTikoANTKoU kGdou

5. ATToOTIWPEVN AVTIKOMNTIKA oxapa

Mivakag eAéyxou

12

6. EVOEIKTIKEG AUXVIEG TIPOYPAUMATWYV

7. NAAKTPO puBulong Bepuokpaaiag “+” /="
8. MNMAAKTpo Evapéng/mpoowpvig talong

9. MAAKTPO evepyotoinong/amevepyotmoinong
10. OB06vn evdeitewv

11. NMAAKTPO €TAOYNAG TIPOYPOUUGTWY “M”
12. MAAKTPa pUBULONG XPoVou “+7 / “-”



Mivakag Mpoypauudtwy Kat MNpokaboplouévwy Xpdvwy Kal ©€pUoKpactwy

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

XPOVOL. XPNOoOTIOLEIOTE TOV TIiVAKA POVO YIa avapopd.

©
©¢epuokpaaia (°C) 200 200 160 180 200
Xpbvog (Aetttd) 15 18 25 18 20
E0pog Beppokpaciag (°C) 80-200 80-200 80-200 80-200 80-200
E0pog Xpdvou (Aetttd) 1-60 1-60 1-60 1-60 1-60
O©¢puokpaoia (°C) 200 200 180 180
Xpovog (Aettdr) 18 35 13 12
E0poc Beppokpaoiag (°C) 80-200 | 80-200 80-200 80-200
E0pog Xpdvou (Aetttd) 1-60 1-60 1-60 1-60

Mpwv v MNpwtn Xprion

* BeBawwBeite 611 n ouokeur| elval amevepyotonpevn kat dev elval atnv mpida, Tpiv ) XpRon.

ZHMEIQ3H: Evdéxetat va TipokOWeL KaTvog Kal OOPES KOTA TNV TIPWTN Xerion.

1. TIAOveTE Ta pgéPN TNG cuokeung. Agite v evotnta “®Ppovtida kat Kabaplopog”
2. TomoBeTrOTE TN CUCKELH o€ pia kKabapry, Timedn Kal AvTIOEPULK ETIPAVELQ.
3. TomoBetoTe TN oxdpa (5) yéoa otov Kado (3).

2nueiwon: Ma m owoTr 1omobétnon g oxdpag (5) BeBawwbeite 6Tl T0 BeAGKL 0TO KEVIPO NG
oxdpag va deiyvel TIPOG TO PEoa.




4. TortoBetNOTE TN OXAPA UE TOV KABO OTNV UTIOBOXK TNG CUOKEUNG XWPIG @ayntod Kal BeRalwbeite
OTL €XEL KOUUTIWOEL KAAG oTn B€on Tou.

2nueiwon: Eav o k&dog pe 10 KaAdbL dev Kouumwoouy KaAd atnv utodoxr, n cuokeur] dev Ba
EVEPYOTTOUNOEL

5. ZuvdEaTe Tn cuokeun aTtnv TPICa. Oa avayouv yla Aiyo OAeG oL Auxvieg oTtov Ttivaka eAgyxou (1),
€metta Ba offioouv Kal Ba TTapapeivel avapuévn n Auxvia Tou TIARKTpoL £vapéng (9).

6. MiEote Tov TANKTPO evepyomoinong/amevepyoroinong (9). ©a akouoTel £€vag AX0G Kal OAES oL
Auxvieg Ba avayouv. 2tnv 086vn evdeitewv (10) Ba evarrdooovtal oL evoeitelg “185°C” kat “15min”.

7. Mi€ote 10 MAKTPO €T oynG Ttpoypaupdtwy “M” (11) €wg OTou N eVOEIKTIKA AuXViO
avapoaofrvel. Ztnv 08dévn evdeitewv (10) Ba evaldooovtal ot evdeitelg “200°C” kat “18min”.

8. Mitote 10 MAAKTPO PUBULONG XPOVou “-” yla va opiloete 10 Aetttd.

9. Mi€oTe 10 TMAAKTPO €vapéng/mpoowpvng mavong (8) kat 1o mpoypappa Ba EekvAoel. Ot
EVOEIKTIKEG Auxvieg Tpoypaupdtwy (6) Ba ofricouv kot Ba Topaueivel avoppévn n Auxvia tou

ETUAEYUEVOU TIPOYPAUMOTOG .

10. Ztnv 086vn evdeitewy (10) evoMAooOVTAL 0 ETAEYUEVOS XPOVOG (10min) kat ol TtpokaBoplopévn
Bepuokpaaia (200°C).

11. Otav oAokAnNpwBEl To emAeyPEVO TTPOYPAUMA, OAEG oL Auxvieg Ba offioouv kal Ba TTapaueivel
avaupevn Povo n Auxvio Tou TARKTPOU evepyoToinong/amevepyormoinong (9). H ocuokeury Ba
AELTOUPYNOEL VIO Alya DEUTEPOAETTTO.

12. ©0 aKoUOTEL €vag NX0G 5 POPES Kal N cuoKELH Ba OTOPATAOEL Kal Ba ival £Ton yia xpron.

XpAon NG 2ZVOKEUNG

* BeBawwBeite 61L N cuokeun ival amevepyotoinuévn kol dev elvat otnv Tipida, TPV T XPron.
* 2UVIOTATOL VA TIPOBEPPAIVETE TN CUCKEUR YLa 5 AeTITA XwpIS paynTo Tipwv 10 YHoo.

1. MAOveTe Ta pépn TNG OLUCOKeUNG. Aeite TV evotnta “@povtida kat Kabaplopdg”

2. TomoBeTr|oTE TN OUOKELN o€ pia kKabapr), €TedN Kal AVTIOEPULKT ETUPAVELQ.

3. TommoBetoTe TN oxdpa (5) yéoa otov Kado (3).

2nueiwan: Mnv XpnOLUOTIOLEITE T GUOKEUA XWPIC TNV amocTiwEVn aXdpa.

4. TomoBetoTE TO PayNTO TMAVW OTN oXaPa (5) Kal TOTMoBETOTE TOoV KAdO OTNV UTTOdOXN TNG
ouokeung. BeBalwbeite 011 0 KADOG ExEL KOUUTIWOEL KAAG 0Tn B€0n Tou.

2nueiwon: BeBawdeite 61t 10 paynté otov kado dev uttepPaivel tnv vdelEn “MAX”.

2nueiwon: EGv o kadog eV KOUPTIWOEL KAAA GTNV UTIOBOYXK), N CUCKEUR OV Ba evEPYOTTOLNOEL

5. JuvdéoTe tn ouokewr) otnv Tipida. ©a avawouv yla Alyo OAEG oL AuxVvieg oTov Tiivaka eAEyxoL (1),
€melta Ba oPfrioouv  Kal  Ba TIOPOMEIVEL  avodpévn o Auxvia  Tou  TTIAAKTPOU
evepyotoinang/amevepyotoinong (9).

6. lMiéote Tov TAKTPO evepyoToinong/amevepyotoinong (9). ©a akouoTel £vag fXOG KAl OAEG OL
Auxvieg Ba avéayouv. 21nv 086vn evdeitewv (10) Ba evaldooovtal ot evoeiels “185°C” kat “15min”.
7. MiEote dLadOXIKA TO TIANKTPO ETIAOYNG TIPOYPAPUATWY “M” (11) €wg éTou avdayel n avtioToxn
Auxvio otnv 0Bovn evdeitewv (10) (BA. evotnta “ lMivakag Tpoypopudtwy & TpokaBoplouévwy
XPOvwv & Beppokpaclv”).

8. MiEote dladoxIka Ta TTANKTIPO puBULoNG Bepuokpaciag (7) yla va pubuicete ) Bepuokpacia TNg
ETIAOYNG OG.

9. Miéote dladoXIKG Ta TTANKTPA PUBULONG XPOVoU (12) yia va puBuiceTe ToV XPOVO TNG ETILAOYNG
00G.



10. Mi€oTe 10 MANKTPO EVaPENG/TPOoWPLVAG TTAUONG (8) yla va EEKIVAOEL TO TIPOYPAUKA. TNV 086vn
evdeifewv (10) evaANGOTOVTAL O XPOVOG KO N BEPUOKPATIA TIOU £XETE ETUAEEEL.
2nuelwon: Katd tn S1édpKeLa TOU JAYELPEUOTOG, TIPOTEIVETAL VO AVOKATEDETE Ta TPOPIUA ECO OTOV
KGd0 yla KOAUTEPO OTIOTEAETQ:
- MECTE TO MANKTPO Evapéng/mpoowpvrig mavong (8), apapéoTe TOV KABO KAl AVOKATEYTE E
€va KOUTAAL XTn OUVEXELD, TOTIOBETACTE TOV KABO HJECQ OTN CUOKEUN Kal TIEOTE TO TAKTIPO
€vapéng mpoowpiviig TTadong (8) yla va CUVEXIOTEL TO TIPOYPAUA TIOU EXETE ETUNEEEL.
11. ‘Otav ohokAnpwBel T0 €TIAeYUEVO TTPOYPAUMPA, OAEG OL AuxVvieg Ba ofricouv Kal Ba Tapaueivel
avoppévn povo n Auxvia Tou TARKTIpou evepyotoinong/amevepyotoinong (9). H ouokeur) Ba
AELTOLPYNOEL VIO Alya OEUTEPOAETITA.
12. ©a akouoTel évag Nxos 5 @opES kal n ouokeur Ba otapatrioel. H Auxvia évopéns (9) Ba
TIAPAUEIVEL OVAPUEVN.
13. AQQLpEOTE E TIPOOOX] TOV KADO ATIO TNV UTIODOXN.
14. ZepBipete xpnoomowvtag AoPideg.

2nueiwon: Mpwv oepBipete, eAEVETE £Gv TO QayNTO EXEL pavelpeutel. EGv xpeidletal emmAéov xpovo
yla va yavelpeutei, emavardBete tn dadikaoia pooappdloviag tov Xpdvo kal tn Beppokpacia. O
Xpovoc yayelpéuatog eéaptdral amd TNV TUKVOTNTA, T0 TTAXOS KAL TN UYPACia TOU @ayntou.

2NUELWOELG:

* Navta kpatate Tov kGdo (3) omd ) Aapr| (4).

 Kata v agaipeon tou k&dou, dwate iaitepn mPoooyr kabwg PTopEl va ByeL otudg.
* Mnv KOAOTITETE TN OUCKELN ] UNVv ToTIoBETE TE TiMoTa TTAvw o€ auTr KAt TN XpPron.

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

XPAOLWES ZUUPBOUAEG

* MNpocBéaTe 1-2 KOUTAALEG AABL (avaAOyQ LE TNV TTOCOTNTA) KAl AVAKATEWYTE TPV TO POYEIPEUQ.

* TO PHIKPOTEPO CLUOTATIKA OTIOLTOUY GUVABWG AlYOTEPO XPOVO LOYELPEPATOG OTIO TO UEYAAUTEQQ.

* [l0 va €§00QANTETE OUOIOPOPPO LAYEIPEUT, OTO YOG TOU XPOVOU HAYELPEUOTOG, TIPOTEIVETAL VA
OVOKOTEVETAL TA TPOGLUA PECA OTOV KABO KATA TN BLAPKELD TOU POYELPEUATOG.

* Ta OVOK TIOU KOVOVLIKA HAYELPEVOVTAL OE GOUPVO UTIOPOUV ETIONG VO HAYELPEUTOUV OTN GPLTECQ.

* Agv OUVIOTATOL TO POYEIPEPA ECALPETIKA ALTTOPWY CUCTATIKWV.

* H 10avikn TTooOTNTa YIa TNV TIPOETOWOCia Tpayavwy Tatatwy eival 500 ypauudpla.

* XpNOLUOTIO|OTE TIPOKATAOKEUACUEVN CUUN VIO VO ETOWHACETE YEULOTA OVAK YPryOPa KOL EUKOAQ.
H ttpomtapaockevaopEvn OUN OTOLTEL £THIONG PIKPOTEPO XPOVO TIPOETOUACIAS attd TN OTUTIKY COuN.
* TomtoBeTNOTE Pl POPUA WNolpatog 1 éva tawi eoupvou OTNV ATIOOTIWKEVN OXAPa £V BEAETE va
WAOETE €Va KELK 1 KIG N €AV BEAETE va TNyavioeTe eUBPAUOTA LAKA ) YEPLOTA UNIKA.

* H ouokeun gival KatdAMnAn yia ¢éotapa @ayntov. Ma va §avalecTaveTe TO paynto oag, pubuiote
1n Beppokpacia otoug 150°C yia €wg Kat 10 Aetttd.



Mivakag Mpotevouevwy Xpovwy kol OEpHOKPACIWV

O mapakétw mivakag eival pévo yia avapopd.

* MPocapudoTE TOoV XPAVO Kal T BEPUOKPATIa PAYELPENATOS aVAAOYQ PE TIS TIPOTYWCEIS 0aG, TNV
TI0COTNTA KL TO JEYEBOG.

* Mporteivetal va avakateleTe 10 Qaynté Katd tn OLIPKE TOU HAYELPEPATOS IO TNV KOAJTEPN
KUKAO@Opia Tou BepPOD aépa.

EAGxotn-
Méeyiotn Xpdvog . Mpbobeteg
Moodtnta (Aettdr) Seprokpacia TIANpoQOpiEg
(yp.)
NETTTEG
KOTEWLYHEVEG 200-500 12-20 200°C ) )
TIOTATEC g\qurewre Katé .

. . LOPKELD TOU PAYELPEPATO
PpEOKEC ATt 200-500 18-30 180°C i HAVEPEETES
(8x8mm)

MmpilloAa 100-500 8-15 180°C
XOPWAHTPGOAS- | 444 50 10-20 180°C FuploTe GTOV PTG XPOVO
K TOU HOYELPEUATOG
MTuQTEKIO 100-500 7-14 180°C

['upioTe 01O PLOO XPOVO
Mroutékia 100-500 18-22 180°C TOU JOYELPEPOTOG
KOTOTIOUAOU

BeBawwBeite 611 10

p OTIOUAO EXEL

>mBog ) ) o Kotomouho . .
OTETIOUNOU 100-500 18-25 200°C HOYELPEVTEL TIOAD KaAQL.
KOTEYuYHEVES 100-500 10-15 200°C , o
KOTOUTIOUKIEG lupioTe 0TO PLOG XPOVO
Katewuypéveg 100-400 6-12 500°C TOU JOYELPEPOTOG
WOPOKPOKETES
Magivg/cupcakes 5 tepdxa 15-18 200°C

* Ta UkpOTEPQ UAIKA aTtattolV ouvriBwes AtyOTEPO XPOVO UAYELPELATOS ATIO TA UEYAAUTELO UAIKG

KaBaplopdg kat ZuvtApnon

* Mpwv KaBapioete f amoBNKeVCETE TN CUOKELN 0ag, ByAAte v amod Tnv TPifa Kal aQrjoTe TV va
KPUWOEL.
« MNévta kaBapilete TN CLOKELH KAl TA E§APTANATA PETA ATIO KABE Xprion.

ESwteplkn EQAVELQ:.

* 2KOUTTIOTE UE €va VWTIO TIOVI KOL OTN OUVEXELD OTEYVWOTE.

* [TOTE PN XPNOLUOTIOLEITE IoXUPG DLABPWTIKA 1 AELOVTIKG KABOPIOTIKA.

* [NoTé PN XPNOLJOTIOLE(TE PETAAIKES BOUPTOES 1 GPOLYYAPIA VIO TOV KOBAPLOUO.
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ATooTiwpeVog Kadog & oxdpa:

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

* [oté pn xpnowdoToLe(te loXupa SLOPPWTIKA I AELOVTIKA KOBAPIOTIKA.

* [NoTé PN XPNOWOTIOLE(TE PETAAIKES BOUPTOEG 1 GPOLYYAPIO VIO TOV KOBAPLoUO.
» O KAdOG Kal n oxdpa UTtopolV va TTAUBoUV OTO TTAUVTAPLO TUATWV.

Texvikd XapoKtnEwoTiKG

Movtélo: Oputéla agpog DIGITAL 12-8213 1IZ2Y
Taon: 220~240V

2uxvotnta: 50/60Hz

loxug: 1200W — max 1400W

Mpocwbomolioels yia 1 Zwot Amdppwyn NS 2uokeung 20uwva pe v Euvpwmaikhy Odnyia

2002/96/EK

)54

2T0 TENOG NG WPEAUNG {WNG TOU, TO TIPOIOV BEV TIPETIEL VO ATIOPPITITETAL E TA GO TIKA OTIOPPIKPOTO.
Mpémel va amoppleBei og e10IKA KEVTPO BLAPOPOTIOINUEVNG CUAAOYAG ATTOPPIUKAETWY TIou 0piouv ot
ONUOTIKEG APXES ) OTOUG QOPEIG TIOU TTAPEXOLV QUTH TNV UTINPEECia. H xwplotr améppwypn oG
NAEKTPIKAG OLKIOKI) OUCKEUNG, ETUTPETEL TNV ATIOPUYNR TIBAVWY OPVNTIKWY CUVETIEWV Yld TO
TePBANOV Kal TNV Lyela amo TNV akATAANAN améppIwn KAl ETUTPETIEL TNV AVOKUKAWGON TWY LAIKWY
OTIO TC OTIOIO ATIOTEAEITOL WOTE VO ETUTUYXAVETAL ONUAVTIKI] EE0IKOVOUNCN EVEPYELAG KOL TIOPWV.

fla TNV €TONPAvVON TNG UTIOXPEWTIKNAG XWPLOTAG ATIOPPIWNG OLKIOKWY NAEKTPIKWY CUOKELWY, TO
TIPOIOV PEPEL TO OrPA TOU BLOYPAUPEVOU TPOXOPOPOU KABOU OTIOPPLUHUATWY.
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Eyyonon

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

* H gyylnon &ev KOAUTITEL EAQTTWHATA TIOU Ba TIPOKUWOULV OTIO PUCLOAOYLKY BoPd, CTIACLUO,
ovoowpeuon oAdtwy, AavBaopévn eyKATAOTOON ) CLVIAPNGON TOU TIPOIOVTOG, KOKO XELPLOUO,
OVTIKOVOVIKEG CUVBNKEG AELTOLPYIOG, N EQAPUOYT TwY 0BNYLWV XPrIONG, JETOTPOTIN 1| ETILOKEUN TOU
TPOIOVTOG aTtd PN £60UCIOBOTNPEVO TEXVIKO TIOU OV aviKel ota Kévipa Service MIENPOYMIH.

Emtiong, n eyyonon dev KAAUTITEL TA TIAPOAKATW EVOEIKTIKG OVOPEPOUEVAL:
e 2nuAadLO, ATIOXPWHATIONO 1] YPATCOLVIEG.

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

o BA&Bn amod Bepuikd ook (amétoun aAayr) Bepuokpaciog A tdong).

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

Ay. Bwud 27, 15124, Mapouvol — ABrva,
TnA./E€umtnpétnon meAatwy: 210 6156400,
e-mail: benrubi-sda@benrubi.gr

e©Ce



12

EN

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

Safety interlocks

A 24

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 kettle 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.

» 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 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.

» 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.

* 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

L
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Parts of the Appliance

1. Control panel

2. Body

3. Detachable non-stick bucket 4,5L
4. Bucket handle

5. Detachable non-stick rack

Control panel

12

6. Programs indication lights

7. Temperature selection buttons “+” / “-”
8. Pause/Start button

9. On/Off button

10. Display screen

11. Program selection button “M”

12. Time selection buttons “+” / “-”
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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.

&
Temperature (°C) 200 200 160 180 200
Time (min) 15 18 25 18 20
Temperature range (°C) 80-200 80-200 80-200 80-200 80-200
Time range (min) 1-60 1-60 1-60 1-60 1-60
Temperature (°C) 200 200 180 180
Time (min) 18 35 13 12
Temperature range (°C) 80-200 80-200 80-200 80-200
Time range (min) 1-60 1-60 1-60 1-60

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 (5) in the bucket (3).

Note: For the correct placement of the rack (5) make sure that the arrow in the center of the rack is
pointing inwards.

4. Insert the rack with the bucket in the reception without food until it snaps into place.
Note: If the bucket with the basket does not fit well into the reception, the appliance will not turn on.
5. Plug in the appliance. All the lights on the control panel (1) will turn on briefly, then they turn off
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and the start button indication (9) will stay on.
6. Press the On/Off button (9). A sound will be heard and all the lights on the control panel will turn
on. On the display screen (10) “185°C” and “15min” will alternate.

7. Press the program selection button “M” (11) until the indicator light flashes. On the display
screen (10) the indications “200°C” and “18min” will alternate.

8. Press the time setting button “-” to set 10 minutes.

9. Press the Pause/Start button (8) and the program will start. The program indicator lights (6) will

turn off and the selected program light will remain on .

10. On the display screen (10) the selected time (10min) and the preset temperature (200°C)
alternate.

11. When the selected program is finished, all the lights will go out and only the light of the On/Off
button (9) will remain lit. The device will work for a few seconds.

12. It will beep 5 times and the device will stop and be ready for use.

Using the Appliance

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

1. 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 (5) in the bucket (3).

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

4. Place the food on the rack (5) and insert the bucket in the reception until it snaps into place.

Note: Make sure the food in the pot does not exceed the “MAX” indication.

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

5. Plug in the appliance. All the lights on the control panel (1) will turn on briefly, then they turn off

and the on/off button indication (9) will stay on.

6. Press the on/off button (9). A sound will be heard and all the lights on the control panel will turn

on. On the display screen (10) “185°C” and “15min” will alternate.

7. Press the program selection button “M” (11) successively until the corresponding indication on

the display screen (6) turns on (see section “Programs & preset times & temperatures”).

8. Press the temperature setting buttons (7) consequently to set the temperature of your choice.

9. Press the time setting buttons (12) consequently to set the time of your choice.

10. Press the pause/start button (8) to start the program. On the display screen (10) the time and

the temperature of the program you have chosen alternate.

Note: During cooking, it is recommended to mix the food in the bucket for best results:
- press the pause/start button (8), remove the bucket and mix with a spoon. Then place the
bucket back into place and press the pause/start button (8) to continue the program you have
selected.

11. When the selected program is finished, all the lights will turn off and only the on/off button
indication light (9) will remain on. The appliance will work for a few seconds.

12. It will beep 5 times and the appliance will stop. The start button indication (11) will remain on.
13. Carefully remove the bucket from the reception.

14. Serve using tongs.



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

Notes:

« Always hold the bucket (3) by the handle (4).

* 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 basket with oil or any other liquid.

» 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.

Table of Recommended Times and Temperatures

The table below is for reference only.

« Adjust the cooking time and temperature according to your preferences, quantity and size of food.
« It is recommended to stir the food during cooking for better circulation of hot air.



Min-Max quantity Time Additional
. Temperature . X
(ar) (minutes) information
Thin frozen fries 200-500 12-20 200°C
Home-made fries Stir during
200-500 18-30 180°C cooking
(8x8mm)
Streak 100-500 8-15 180°C Turn over half-
Pork chops 100-500 10-20 180°C way through the
Burgers 100-500 714 180°C :.Ota' cooking
ime.
Turn over half-
way through the
Drumsticks 100-500 18-22 180°C total cooking

time.

Make sure the
Chicken breast 100-500 18-25 200°C chicken is

cooked very well.

Frozen chicken nug-

100-500 10-15 200°C . '
gets Stir during
Frozen fish fingers 100-400 6-12 200°C cooking
Muffins/cupcakes 5 pcs 15-18 2000°C

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

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.

+ Detachable rack and bucket are dishwasher safe.

Technical Characteristics

Model: Air fryer DIGITAL 1Z-8213 1ZZY
Voltage: 220~240V

Frequency: 50/60Hz

Power: 1200W — max 1400W
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Important Information for Correct Disposal of the Product in Accordance with EC Directive
2002/96/EC

[ ]

At the end of its working life, the product must not be disposed of as urban waste. It must be taken
to a special local authority differentiated waste collection centre or to a dealer providing this service.
Disposing of a household 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.

Service & 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 Service: +30210 6156400
e-mail: benrubi-sda@benrubi.gr

e Ce
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