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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 XPNOWOTIOLEITE TN CUOKEUN YIA OKOTIOUG TIEQA ATIO AUTOUG VIO TOUG
oTtoioug TpoopileTal.

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

* H ovokeun autr Ttpoopiletatl JOVO YIa OIKLOKN Xpron. KaBe dAn xprion



OKUPWVEL TNV gyyunaon.

* 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 KAAWDLO 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
ETIKOVWVNOTE HE €va ATIO TO  €EOUOLOOOTNUEVO KEVIPA ETIIOKELWV
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 ] UNV TOTIOBETE(TE T{TTOTA TIAVW OE QUTH) KATA
N Xenon.

» H ouokeur) Ba TIPETIEL VO EXEL ETTOPKN por agpa. AProTe TouAdxlotov 10
EKATOOTA KEVO YUPW aTIO TN OUOKELN.

MNPOZOXH: Katd tn Xprion, va eiote OQTEQA TIPOCEKTIKOL KAl VA PNV
ayyiCete v £6000 a€pa, 01O THOW PEPOG TNG OUOKELNG. EEEPXETAL KAUTHG
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aEPAG.
* H KOKr Xpron NG OUOKELNG UTIOPEL VA TIPOKOAEDEL TPAUUATIOUO.

* Mnv aervete 10 KAAWDLO TOU PEVPOTOC VA KPEUETAL ATIO TNV GKPN TOU
TPameClov/ TIAYKOU 1) 0€ ONUEIO TIOU PTIOPEL VA TO aPTIAceL KATIOO TTaLdL.
MnVv a@rveTe T0 KOAWALO VO OKOUMTIA OTIOLOONTIOTE (AT ETUPAVELA.

* [10TE PNV aQrVETE T0 KAAWDLO TOU PEVPOTOS DITTAWPEVO KATA TNV OLAPKELD
NG XPNong TG CUCKEULNG. =EBMAWOTE TO TEAEIWG.

* Mn xpnouJoToleite TTOTE OKANPA, AElOVTIKA 1) OLOBPWTLIKA ATIOPPUTIOVTIKA
f OLOAUTIKG LYPA VIO TOV KABAPLOWO TNG CUOKEUNG.

MPOZOXH: H erupdvela TnG oLoKeLng eival kKauth Katd tn OLdpPKELa TNG
Aettoupyiag. Mnv ayyilete ta {eoT@ PEPN TNG CUOKEUNG KATA TN JLAPKELQ
NG ALToLpPYiag.

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

* Mn PETOKIVEITE TN OLOKELN OTAV QUTH) £ival O€ AlTOVPYIa.

* Mnv ayyiCeTe TN OLOKELN WE PPEYUEVA ) VWTIA XEPLA.

* Mn XpNOJOTIOLE(TE ETTEKTOON KAAWD{OU.

* H ouokeury dev Tpoopiletal va AElTOUpYEL PE EEWTEPIKO XPOVOUETPO N
LEXWPLOTO OVOTNUA TNAEXELPLOPOU.

* EAéyxete Katd OlOOTAMOTA TO KOAWDIO VYO TUXOV @BopEs. Mnv




XPNOLUOTIOLETE TN CUCKELN €AV TO KAAWDIO PEVUATOC EXEL UTIOOTEL PBOPA
f OV AUTH €XEL TIECEL 1 €XEL LTIOOTEL BAGPBN KOTA OTIOLOONTIOTE TPOTIO. AV
UTIOWIOOTEITE OTL N OUOKEUN €xel uTtooTel BAGPRN, ETIOTPEWPTE TNV OTO
KOVTIVOTEPO €¢OUCIODOTNPEVO KEVTPO emilokeuwyv MITENPOYMITH vua
etétaon.

* 2€ TEPITTIWON TIOU UTIAPXEL BV BAGRN, MNV ETIXELPNOETE va TNV
ETIOKELAOETE POVOL 0aG. AteuBuvBeite oe €va amd 1a £¢OUCLOdOTNUEVA
KEVIpa etiiokevwv MMENPOYMITH.

* K&Be emiokeun amo pn €€0UCLOO0TNUEVO TEXVIKO TWV KEVIPWVY Service
MMENPOYMITH AKYPQNEI THN EIMYHZH.

» KGBe AavBaopévn xprion TG OLOKEUNG AKUPWVEL TNV €yyLNoN.

* XPNOHOTIOLETE POVO YVNOLO AVTOAAAKTLKA.

* AUt} N OLOKeEL CUPUPOPPWVETAL PE TNV Odnyia nAeKTpOUaAyvVNTIKAG
ovpBatétntag 2014/30/EE, tnv Odnyia XaunAng tdong 2014/35/EE, v
Odnyia 2011/65/EE  yia 1OV TEPOPIOPO NG XPNONG  OPLOPEVWV
ETIKIVOUVWVY OUOLWV OE NAEKTPLKO KaL NAEKTPOVIKO €CoTTAlOUO. ETtiong, pe
Vv Odnyia 2009/125/EK yia IS amaltroelg OlKOAOYIKOU 0XeDLO0UOU YO TO
TPOIOVTA TIOU  KOTOVOAWVOULV evépyela kal tov Kavovioud (EK) Ap.
1935/2004 oXeTKA PE TA LAKGA KOL QVTIKE[JEVA TIOU Trpoopidovial va
¢pBouv o€ eTtaen PE TPOPIUA.

®YAA=TE AYTEX TIX OAHIIEZ

Mépn tng 2uoKeung

A

—

LY

1. Mivakag eAgyxou

2. 20 OUCKELNG

3. ATTOOTIWPEVOG AVTIKOAMNTIKOG KAdOG 6L
4. NaBr) avTikoAMNTIkoU Kadou

5. AtooTiwPEeVN AQVTIKOANTIKA oxapa

6. E¢odog agpa



Mivakag eAgyxou

13 12

7. NMAAKTPO pUBULONG BepuoKkpaaiag /
8. MAAKTPO €TNOYNAG TIPOYPOUUATWY

9. EVOEIKTIKEG AUXVIEG TIPOYPOUUATWY

10. MAAKTPO €vapéns/Anéng

11. TIAAKTPO pUBPLONG XPOVOU /

12. 'BEvdelgn Aettoupyiag
13. OBbvn evdeitewv

11
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Mivakag Mpoypauudtwy Kat MNpokaboplopévwy Xpdvwy Kal ©O€pHoKpACIV

2TOV TIOPOKATW TIVOKO TTOPATIBEVTAL TO TIPOYPAPUATA KAL Ol TIPOKABOPIOUEVEG BEPUOKPATIES Kal
XPOVOL. XPNOoOTIOLEIOTE TOV TIiVAKA POVO YIa avapopd.

©¢epuokpaaia (°C) 180 180 180 180
Xpovog (Aetttd) 12 25 12 18
E0pog Beppokpaoiag (°C) 80-200 80-200 80-200 80-200
EOpog Xpbvou (Aetttd) 1-60 1-60 1-60 1-60
O©eppokpaoia (°C) 160 200 145 180
Xpovog (Aetttd) 17 18 55 12
EOpog Beppokpaciag (°C) 80-200 80-200 80-200 80-200
E0pog Xpdvou (Aetttd) 1-60 1-60 1-60 1-60

Mpw tnv Mpwtn Xprion

* BeBawwBelte 61L N cuokeun ival amevepyoTtonuévn koL 8ev eival otnv Tpida, TP T XPrnon.
ZHMEIQZH: Evdéxetar va TpokOWeL KaTvOg Kal OOPES KOTA TNV TIPWTN Xerion.

1. TAOveTE Ta pgEPN TNG cuoKkeung. Agite v evotnta “®Ppovtida kat Kabaplopog”

2. TomoBeTrOTE TN CUCKELH o€ pia kKabapry, Timedn Kal AvTIOEPULK ETIPAVELQ.

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

4. TomoBeTAOTE TN OXAPA PE TOV KAOO OTNV UTIOBOXN TNG CUCKEUNG XWPEIG payntd kat BeBaiwbeite
OTL £XEL KOUUTIWOEL KAAG oTn B€on Tou.

2nueiwon: Eav o k&ddog Pe 10 KAAGBL OV KOUUTILOOUV KAAQ TNV LTIOBOXK, N CUOKELH Oev Ba
EVEPYOTTOLNOEL.

5. JuvdéoTe tn ouokewr) otnv Tipida. ©a avayouv yia Alyo OAEG oL Auxvieg oTov Tiivaka eAEyxoL (1),
¢metta 6a ofroouv kal Ba Ttapapeivel avaupevn n Auxvia Tou TARKTpou évapéng (10).

6. Mi€ote Tov TANKTPO £vapéng (10) yia 3 deLTEPOAETITA. Oa OKOUOTEL EVAG NXOG KL OAEG OL AUXVIEG
Ba avayouv. Ztnv 08ovn evdeitewv (13) Ba evaArdooovtal ot evdeitelg “200°C” kat “15min”.

7. Mi€oTe 1O TTARKTPO PUBULONG XPOVOU yla va opioete 10 Agtttd.

8. Mi€ote 10 TAKTPO €vapéng (10) kat n TpoBéppavon Ba Eekvroel. Ol eVOEIKTIKEG AUXVIEG
Tpoypappdtwy (9) Ba ofricouv Kal Ba TIAPAPEVOLY OVAUUEVES OL AUXVIEG GEpuOKpGOiGﬁ, XPOVOU

(11), emhoyng mpoypappdtwy (8) kat évapéng (10). H Auxvia évdelgng Acttoupyiag (12) 6a
OVAYEL

9. 2nv 086vn evdeitewv (13) evaANGOOOVTAL O ETHAEYHEVOG XPOVOS (10min) Kal OL TIPOKABOPLoUEVN
Bepuokpacia (200°C).

10. Otav oAokAnpwBel N tpoBépuavan, otnv 086vn evdeitewv Ba epgaviaTel “OFF”, GAeg oL Auxvieg



Ba ofrioouv Kal Ba TTapapeivel avappevn n Auxvia EvOeEng Asttoupylag ﬂ kol Ba avaBoofrivel n
Auxvia tou TAnkTpou evapéng (10). H cuokeur) Ba Aeltoupynaoel yia Aiya OEUTEPOAETTTA.
11. ©a akouaoTEl €vag NXog 5 POPES Kal N cUCKELH Ba oTaPATACEL Kal Ba eival £Toun ya xprion.

XpAon NG ZVOKELNS

* BeBawwBeite 611 n ouokeur gival amevepyomoinuévn kat dev ival otnv Tpida, v I XpHon-.
* 2UVIOTATAL VO TIPOBEPUAVETE TN GUOKEUR YIa 5 AeTITA XWwpIG @aynTto TpLv 10 YHGCLUO.

1. TAOveTE Ta pEPN TNG cuoKeUNG. Agite v evotnta “®Ppovrtida kot Kabaplopog”

2. TomoBeTr|OTE TN OUOKELN o€ pia Kabapr), €Tedn Kal AvTIBEPULKT ETUPAVELQ.

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

2nueiwon: Mnv XpNOOTIOLEITE TN CUCKEUA XWPIG TNV OTIOCTIWHEVN OXAPA.

4. TomoBetoTe 10 PoyNTd TAVW OTN oXaPa (5) Kal TOTMoBETOTE TOoV KAdO OTNV UTOdOXN TNG
OUOKeUNG. BeBawwbeite 6Tl 0 kKABOG £XEL KOUUTIWOEL KOAG OTN BE€an TOU.

2nueiwon: BeBoawbeite 611 T0 payntd atov KAdo Bev uttepRaivel Tnv EvoeEn “MAX”.

2nueiwon: Edv 0 kGdo¢ dev Koupmwoel KaAd otnv unodoyr, N CUCKEUR OV Ba evepyoTionOe.

5. ZuvdEaTe TN cuokeun aTtnV TPICa. Oa avayouv yla Aiyo OAeG oL Auxvieg oTov Ttivaka eAgyxou (1),
¢metta Ba offfioouv kal Ba Ttapapeivel avaupevn N Auxvia Tou TARKTpou Evapéng (10).

6. MEote Tov MARKTPO £vapéng (10) yia 3 SeUTEPOAETITO. O AKOUTTEL £VOG NXOG KOl OAEG OL AUXVIEG
Ba avayouv. 2tnv 086vn evdeitewv (13) Ba evaAaooovtal ot evdeitels “200°C” kat “15min”.

7. Migote dLadOoXIKG TO TTAAKTPO ETIAOYAG TIPOYPAUUATWY “h=d” (8) €wg OTOU aVAYEL N avTioTOoIKN

€VOEIKTIKN AuxVvia Tou Ttpoypaupatog (9) (BA. evotnta “ Mivakag tpoypopudtwy & TIpoKaBoplopEvVwY

XPOvwv & BepuoKpacIwv”).

8. 2nv 0B6vn evdeifewv Ba evaldooovtal n TPoKaBoplopevn BepUOKPOaia Kal XpOvog Tou

TIPOYPAUMATOG TIOU EXETE ETUAECEL.

9. Méote dladoxIKA Ta TTANKTPO pUBULONG Bepuokpaciog (7) yia va pubpioete tn Bepuokpacia g

ETIIAOYNG OCG.

10. Mi€oTte dladoxikd ta TANKTPa PUBULONG XPdvou (11) yia va puBuiceTe ToV XPOVO TNG ETIAOYNAG

00G.

11. Miéote 10 MANKTPO €vapéng (10) kal to TPoypaupa Ba Eekvroel. Ot evOEIKTIKEG AuxVies

Tpoypaupdtwy (9) Ba ofrRoouy kat Ba TTAPOPEIVEL avaupéVn N AuxVia TOU TIPOYPAKUOTOG TIOU £XETE

ETUAEEEL. ©a TTOPOPEIVOUYV OVAUUEVEG Ol AuXVIES GspUOKpaoiagﬁ ), xpovou (11), emAoyng
(

Tpoypappdtwy (8) kat évapéns (10). H Auxvia évdelgng Asttoupyiag 12) Ba avayel.
12. 21nv 086vn evdeitewv (13) Ba evaAAdooovTal N BEPUOKPACIO KAl O XPOVOG TIOU EXETE ETUAECEL.
2nuelwon: Katd tn SidpKeLa ToU PHAYELPENATOG, TIPOTEIVETAL VO AVAKATEVETAL TA TPOPIUA HECT OTOV
KABO yLa KOAUTEPO ATIOTEAEGUAL
- aQalpEoTe Tov KAdo (3) Kal avoKATEYTE PE €va KOUTAAL 2Tn CUVEXELD, TOTTOBETAOTE Tov KAdOo
MECQ 0T CLUOKEUN Y1a VO GUVEXIOTEL TO TIPOYPAUMA TIOU EXETE ETUAEEEL.
2nueiwon: Ot puBuicelg oag Ba dlatnpnBolV yia Tepittou 10 AETTId Aol aPalpECETE TOV KADO.
13. Otav 0AokANpwOEl To eTIAEYUEVO TIPOYPAUUA, OTNV 086vN evdeitewy Ba eppavioTtel “OFF”, dAeg

ol Auxvieg Ba ofrioouv kat Ba Tapaueivel avoppévn N Auxvia €vaelEng Asttoupylag kol Ba
avofBoofrivel n Auxvia Tou TAAKTpou évapéng (10). H ouokeury Ba Aeltoupynoel yia Alya
OEUTEPOAETITA.

Inueiwon: EGv BéAeTe va OTAUATACETE TO TPOYPAUUA TPV TOV ETIAEYPEVO XPOVO, THECTE yia 3
deutepOAeTTIa TO TIANKTPO £vapénc/Aiéng (10)



14. ©a OKOUOTEL €vag NXog 5 QOPES Kal n ouokeun Ba otapotriosl. H Auxvia évapéng (10) Ba
TIOPOPEIVEL AVAPMEVN.

15. Aalp€oTe Pe TIPoooxr Tov KAGOo amd tnv uttodoxn.

16. ZepPipete xpnoomolwvTtag EVALVEG N TIAOOTIKES AaPBidEG.

2nueiwon: Mpwv oepBipete, eAEVETE €4V TO QAYNTO €XEL PaveELPeUTEL. Edv Xpeldletal eumAéov Xpdvo
yla va yayelpeutei, emavaAdBete tn dodikaoia mpocapuéloviag tov Xpdvo kat T Beppokpacia. O
XPovoc payelpéuatog éaptdral amd TNV TUKVOTNTA, T0 TIAXOS KAL TN UYPACia TOU @aynTou.

2NUEWWOELG:

* MNavta kpatdrte Tov kado (3) amd ) Aapr] (4).

« Katd v agaipeon tou k&ddou, dwoTe 1dlaitepn Tpooox Kabwg umopel va Byet atudg.
* Mnv KOAOTITETE TN OUOKEUN 1] PNV TOTIOBETEITE TimoTa TTdviw o€ autr) katd TN XpPrion.

* Mn yepiCete Tov Kado pe AGdL fj ottolodrmote GAo Lypo.

XpAoWES ZUPPBOUAES

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

* To HIKPOTEPQ CUCTOTIKG OTIAITOUV CUVABWG AlYOTEPO XPOVO PAYELPENATOS OTIO Ta HEYAAUTEQQ.

* [la va €§00QaNOETE OPOLOPOPPO HAYEIPEUD, OTO UIOG TOU XPOVOU PAYELPEPOTOG, TIPOTEVETAL Va
OVOKOTEVETAL TO TPOGIUA PECA OTOV KADO KATA TN SLOPKELD TOU JOYELPEUATOG.

* Ta OVOK TIOU KOVOVIKA JOYELPEVOVTAL O POUPVO UTIOPOUV ETIONG VO JAYELPEUTOUV OTN QPLTECD.

* Agv OLVIOTATAL TO POYEIPEPA ECOLPETIKA ATTOPWY CUCTOTIKWV.

* H 1davikr ToodTNTa yIo TNV TIPOETOACIa Tpayavwy Tatatwy eivat 500 ypauuapla.

* XpNOWJOTIOW|OTE TIPOKATOOKEUACOUEVN CUUN VIO VO ETOWHACETE YEUIOTA OVAK YPryOPa KOl EUKOAQ.
H mipotmtapookeuaopévn COPN amattel emiong PIKPOTEPO XPOVO TPOETOUACIAGS OO TN OTITKA COUN.
* TOTTOBETAOTE PO POPUA YNO{PATOG 1 éva TaWi POUPVOU OTNV ATIOCTIWKEVN OXAPA £avV BEAETE va
YAOETE €VA KEIK N KIG N EQV BEAETE va TNyavioeTe EVBPAUOTA UAIKA 1) YEULOTA UAIKA.

* H cuokeun eivatl katédAnAn yia Céotapa gayntov. la va §ovaleoTavete 1o payntod oag, pubuiote
N 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 0 Gayntd Katd 1 OIPKEI TOU HAYELPEPATOS IO TNV KAAUTEPN
KUKAO@Opia Tou BepPOD aépa.

EAGxotn-
Méywotn | Xpdvog . Mpo6oBeTeg
Moootnta | (Aemtd) Oepuokpacia TIANPOPOPIES
(yp.)
NETTTEG
KOTEWUYHEVEG 200-500 12-20 200°C A ) .
TIOTATEC VOKOTEYTE KATA T BLGp-
. ) KELO TOU HOYELPEUATOS
bpeokeg matdteg 200-500 | 18-30 180°C
(8x8mm)
Mmpldra 100-500 8-12 180°C
Xolptva PTtPI{OAAKLOL 100-500 | 10-140 180°C lupiote otoV oG XPOVO
MTQTéKa 100-500 | 7-14 180°C TOU HAyelpeHaTos
['uplote otov pod xpovo
. i TOU POYELPEUATOG
Rgoumm KOTOTOL™ 1 100500 | 18-22 180°C
BeBawwBeite 611 10 KOTO-
TIOUAO €XEL UAYELPEVTEL
21B0G KOTOTIOUAOU 100-500 15-20 180°C TIOAU KA.
Koteywuypeveg ) i o
KOTOUTIOUKLEG 100-500 10-15 200°C ['upiote otOV PLOG XPOVO
Karswuyp;veg 100-400 6-12 200°C TOU POYEIPENATOS
WOPOKPOKETES
Mapvg/cupcakes 5 Ty 15-18 200°C

* Ta kpotepa LAIKA amattoov ouviBws AtyoTepO XPOVOo LAYEIPELQTOS aTO TA UEYAAUTERPA UAIKA

KoBaplopdg & Zuvtrpnon

* Mpwv kKaBapioete A amoBnKeOOETE TN OUCKEUN 0ag, ByAAte tnv amd tnv Tpila kal a@roTe TNV va
KPUWOEL.
« Névta kaBapilete TN cCLoKeLH Kal Ta E§APTANATA PETA ATIO KABE Xprion.

E€wtepikn em@Avela:.

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

* [TOTE PN XPNOLUOTIOLEITE LoXUPA OLOPBPWTIKA R AEIOVTIKG KABOPLOTIKA.

* [oT€ pn XPNOLWOTIOLE{TE PETAMIKES BOUPTOEG 1) GPOLYYAPLO VIO TOV KOBAPLOUO.
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ATooTiwpeVog Kadog & oxdpa:

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

* [Not€ pn xpnowotoleite loxupd SLOBPWTIKA 1 AELAVTIKG KOBOPLOTIKA.

* [NoTé PN XPNOLJOTIOLE(TE PETAAIKES BOUPTOES 1 GPOLYYAPLA VIO TOV KOBAPLOUO.
* JUCTAVETOL VO NV TIAEVETE TA EE0PTAPOTA OTO TTAUVTAPLO TILATWV.

Texvikd XapoKtnEwoTiKG

Movtého: dpiteda Aépog DIGITAL 1Z-8216 122Y
Taon: 220~240V

2uxvoétnta: 50/60Hz

lox0g: 1500W

MposBoTolRoElS YIa TN ZwoTh AmdpPyn TNG 2UOKEUNG 20uewva Pe tnv Euvpwmaikhy Odnyia

2002/96/EK

A

210 TENOG NG WPEALUNG CWNG TOU, TO TIPOIGV BEV TIPETIEL VOl ATIOPPITITETAL JE TA AOTIKA ATTIOPPIUPATA.
Mpétel va amoppLpBEel o€ €OIKA KEVTPO DLAPOPOTIOINPEVNG CUAOYNG OTTOPPHUGTWY TIou opilouv ol
ONUOTIKEG APXES ) OTOUG QOPEIG TIOL TTAPEXOLY QUTH TNV UTINPECIO. H XwpLoTr améppwn oG
NAEKTPIKAG OLKIOKI) OUCKEUNG, ETUTPETIEL TNV ATIOPUYR TIBAVWY OPVNTIKWY OCUVETIEIWV Yl TO
TePBAMOV Kal TNV uyela amod TNV aKATAAMNAN amtdpEPn KAl ETITPETIEL TNV AVOKUKAWGH TWV UAIKWY
OTIO TO OTTOIaN OTIOTEAE(TAL WOTE VA ETITUYXAVETOL ONUAVTIKT] EEOIKOVOUNGN EVEPYELOG KOL TTIOPWV.

fla TNV €MONUOVON TNG UTTIOXPEWTIKNAG XWPLOTAG AOPPIYNG OLKIOKWY NAEKTPIKWY CUOKELWY, TO
TIPOIOV PEPEL TO O A TOU BLOYPAPUEVOU TPOXOPOPOU KABOU ATIOPPLUUATWY.
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EyyoUnon kat E€uttnpétnon MeAatwv

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

* H gyylnon &ev KOAUTITEL EAQTTWHATA TIOU Ba TIPOKUWOULV OTIO PUCLOAOYLKY BoPd, CTIACLUO,
ovoowpeuon oAdtwy, AavBoopévn eyKATAOTOON ) CLVIAPENON TOU TIPOIOVTOG, KOKO XELPLOWO,
OVTIKOVOVIKEG OUVBNKEG AELTOLPYIOG, UN EQAPPOYH TwY 0dNYLWV XPrONG, HETOTPOTIN | ETILOKEUN TOU
TPOIOVTOG aTtd PN £60UCIOBOTNPEVO TEXVIKO TIOU OV aviKel ota Kévipa Service MIENPOYMIH.

Emtiong, n eyyunon dev KAAUTITEL TO TIAPAKATW EVOEIKTIKG OVOPEPOUEVQL:
e 2nuAadLa, 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 Mehatwv: 210 6156400,
e-mail: benrubi-sda@benrubi.gr

e©Ce
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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 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.
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* Never let the body of the appliance, cord or plug get wet. If the appliance
does get wet, immediately remove the power cord from the wall outlet and
do not put your hands in the water. Never run the wet appliance and
contact one of the authorized BENRUBI service centers.

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

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

» The appliance must have sufficient airflow. Leave more than 10 cm
around the appliance.

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
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regulation no. 1935/2004 on materials intended to contact with food.

SAVE THESE INSTRUCTIONS

Parts of the Appliance

6

A

——

QUL

1. Control panel

2. Body

3. Detachable non-stick bucket 6L
4. Bucket handle

5. Detachable non-stick rack

6. Air outlet



Control panel
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7. Temperature selection buttons /
8. Program selection button

9. Programs indication Ii%hts

10. Start/stop button

11. Time selection buttons /

12. Operation indication
13. Display screen

12

11

10

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.

Temperature (°C) 180 180 180 180
Time (min) 12 25 12 18
Temperature range (°C) 80-200 80-200 80-200 80-200
Time range (min) 1-60 1-60 1-60 1-60
Temperature (°C) 160 200 145 180
Time (min) 17 18 55 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).

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
and the start button indication (10) will stay on.

6. Press the start button (10) for 3 seconds. A sound will be heard and all the lights on the control
panel will turn on. On the display screen (13) “200°C” and “15min” will alternate.

7. Press the time setting button to set 10 minutes.

8. Press the start button (10) and the preheat will start. The program indicator lights (9) will turn off
and the temperature (7), time (11), program selection (8) and start (10) indication lights will remain

on. The operation indication ﬂ (12) will turn on.

9. On the display screen (13) the selected time (10min) and the preset temperature (200°C)
alternate.

10. When pre-heating is complete, the display will show “OFF”, all the indication lights will turn off,

the operation indication ﬂ will stay on and the start button (10) will flash. The appliance will work
for a few seconds.
11. It will beep 5 times and the device will stop and be ready for use.
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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 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 bucket 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 start button indication (10) will stay on.

6. Press the start button (10) for 3 seconds. A sound will be heard and all the lights on the control
panel will turn on. On the display screenﬁ3) “200°C” and “15min” will alternate.

7. Press the program selection button “k=d" (8) successively until the corresponding indication of
the selected program (9) turns on (see section “Programs & preset times & temperatures”).

8. The preset temperature and time of the selected program will alternate on the display screen
(13).

9. Press the temperature setting buttons (7) consequently to set the temperature of your choice.
10. Press the time setting buttons (11) consequently to set the time of your choice.

11. Press the start button (10) to start the program. The program indicator lights (9) will turn off and
the light of the program you have selected will remain on. The temperature (7), time (1ﬂprogram

selection (8) and start (10) indication lights will remain on. The operation indication (12) will
turn on.
12. On the display screen (13) the selected time and temperature alternate.
Note: During cooking, it is recommended to mix the food in the bucket for best results:
- remove the bucket (3) and mix with a spoon. Then place the bucket back into place to
continue the program you have selected.
Note: Your settings will be retained for approximately 10 minutes after you remove the bucket.

13. When the selected program is complete, the display will show “OFF”, all the indication lights will

turn off, the operation indication ﬂ will stay on and the start button (10) will flash. The appliance
will work for a few seconds.

Note: If you want to stop the program before the selected time, press for 3 seconds the start/stop
button (10)

14. It will beep 5 times and the appliance will stop. The start button (10) will remain on.

15. Carefully remove the bucket from the reception.

14. Serve using wooden or plastic 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.
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» 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 500-600 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 Time Temperature Additional
quantity (gr) (minutes) P information

Thin frozen fries 200-500 12-20 200°C

Home-made fries 200-500 18-30 180°C Stir during cooking

(8x8mm)

Streak 100-500 8-12 180‘;(3 Turn over halfway

Pork chops 100-500 10-140 180°C through the total

Burgers 100-500 7-14 180°C cooking time.
Turn over halfway
through the total

Drumsticks 100-500 18-22 180°C cooking time.
Make sure the

Chicken breast 100-500 15-20 180°C chicken is cooked
very well.

Frozen chicken 100-500 10-15 200°C

nuggets Stir during cookin

Frozen fish fingers | 100-400 6-12 200°C 9 ¢

Muffins/cupcakes 5 pcs 15-18 200°C

* Smaller ingredients usually require less cooking time than larger ingredients.
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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 1Z2-8216 122Y
Voltage: 220~240V

Frequency: 50/60Hz

Power: 1500W

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
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