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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
eVOEXOUEVWC O€ 0ORAPO 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.

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

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

* [10TE PNV AQrVETE TO CWHPA TNG CUOKELNG, TNV AVTIOTOON, TO KAAWOLO N
TO BUOPO VO BpayoLv. 2€ TIEPITITWAON TIOU N CUCKELN BPOXEL, aPALPEDTE
OUEOWS TO KOAWOLO TOU PEVUATOG aTd TNV TIPICa Kal Unv BAeTe Ta XEPLO
0ag 010 vePO. Mn Betete MOTE TN BPEYMEVN CUOKEUN OE AELTOUPYIO KOl
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 ETTOPKN por agpa. AProTe TouAdxlotov 10
EKATOOTA YUPW OTIO TN CUOKELN.

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

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

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

* H KOKr Xprion NG OUOKELNG UTIOPEL VA TIPOKOAEDEL TPAUUATIOUO.

* Mnv aerivete 10 KOAWDLIO TOU PEVPOTOC VO KPEUETAL ATIO TNV GKPN TOU
TPOTECIOV/ TIAYKOU 1) O ONUE0 TIOU PTTOPEL va T ApPTIALEL KATIOO TTOLdI.
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 erupdvela TnG oLoKeLng eival kKauth Katd tn OLdpPKELa TNG
Aettoupyiag. Mnv ayyilete ta {eoT@ PEPN TNG CUOKEUNG KATA TN JLAPKELQ
NG AcLToupyiag.

MPOZOXH: Mnv a@rvete tnv avtiotaon TN CUOKELNGS va BPaxel.

* 2UVIOTATOL N CUOKEUN Va unVv €ival oe ouvex Asttoupyia yia tdvw amd 3

WPEC.




* Mn UETOKIVEITE TN OUOKELN OTAV QUTH €ival OE AelTovpyia.

* Mnv ayyiCeTe TN CLOKEUN PE PBPEYUEVA I VWTIA XEPLA.

* Mn XpNOLJOTIOLEITE ETTEKTACN KAAWOIOU.

* H ouokeury dev Tpoopiletal va AEITOVPYEL PE EEWTEPIKO XPOVOUETPO N
EEXWPLOTO 0LOTNUA TNAEXELPLOPOU.

* EAéyxete Katd OlOOTAMOTO TO KOAWDIO via TuXov @Bopés. Mnv
XPNOIOTIOLE(TE TN OUCKELN €AV TO KAAWDLIO PEVPATOG EXEL UTTOOTEL PBOPA
f av OUTH €XEL TIEOEL 1] €XEL LUTTOOTEL BAGPBN KOTG oTtolodnToTE TPOTI0. AV
UTTOYIOOTEITE OTL N OUOKELN EXEL UTTOOTEL BAGRN, €TOTPEWYTE TNV OTO
KOVTIVOTEPO €£OUCIODOTNUEVO KEVIPO eTiiokeuwy MIENPOYMITH yua
etetaon.

e 2€ TEPITTIWON TIOU UTIAPXEL TUBAVr) BAGRN, MNV ETIXELPNOETE va TNV
ETILOKELACETE POVOL 0aG. AteuBuvBeite oe €va amd 1a £¢ouaLOdOTNUEVA
KEvIpa etiiokevwv MMENPOYMITH.

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

» KGBe AavBaopévn xprion TG OLOKEUNG AKUPWVEL TNV €yyLNoN.

* XPNOHOTIOLEITE POVO YVNOLO AVTOAAAKTLKA.

* AUt} N OULOKEL CUPUOPPWVETAL PE TNV Odnyia NAEKTpOUAYVNTIKAG
ovppatétntag 2014/30/EE, tnv Odnyia XaunAng tdong 2014/35/EE, tnv
Odnyia 2011/65/EE  ylia 1OV TEPOPIOPO NG XPNONG  OPLOPEVWV
ETIKIVOUVWVY OUOLWV OE NAEKTPLKO KaL NAEKTPOVIKO €COTTAlOUO. ETtiong, pe
Vv Odnyia 2009/125/EK yia TIG amalTroElg OLKOAOYIKOU 0XeDLO0UOU YO TO
TPOIOVTA TIOU  KOTOVOAWVOULV evépyela kal tov Kavoviouod (EK) Ap.
1935/2004 oxeTkG PE TA UAKG KOL OVIIKEPEVA TIOU TIpoopifovial va
€pBouv o€ TP PE TPOPLUQ.

®YNA=TE AYTEX TIZ OAHIIEX
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9. 'Evdeln Acttoupyiag

10. OB06vn evdeitewv

11. EvOEIKTIKEG AUXVIEG TIPOYPOUUGTWY

12. TAAKTPO Pelwong Bepuokpaaiag/xpovou “-”
13. MAAKTPO pUBULONG Beppokpaciag/xpdvou
14. MAAKTpOo avénong Beppokpaoiag/xpdvou “+”
15. MAAKTPO évapéng/mavong “Start/Cancel”

16. MNMAAKTPO emhoyng Tpoypdupatog “Function”
17. MAAKTpo Asttoupyiag “ON/OFF”

Mivakag Mpoypauudtwy & MNpokaboplopévwy Xpdvwv Kal ©€pUoKpaoLwY

2TOV TIOPOKATW TIiVOKO TTOPATIBEVTAL T TIPOYPAPUOTO KAl Ol TIPOKOBOPIOUEVEG BEPUOKPATIES KAl
XPOvoL. XPNOUOTIOLEIOTE TOV TIVOKO POVO YO avVapopd.

E2 HE B
PTEPOUYES | Aoukavika Matéteg | Tapta | Mitoa | Mukomatdra
KOTOTIOUAOU
?g;’“o"pa"‘“ 180 190 190 180 180 190
Xpovog (min) 20 10 13 10 10 38
E0pog
Beppokpaoiac 80-200 80-200 | 80-200 | 80-200 | 80-200 80-200
(°C)
EGpog xpdvou 1-60 1-60 1-60 1-60 1-60 1-60
(min)
UM @
= [@ %
. MTtpillOA . - p
Kotomouho Tapideg a Wapt Ké duotikia
(Gfé;)“OKp“"‘“ 190 170 180 200 150 190
Xpo6vog (min) 20 10 13 20 14 10
Evpog
Beppokpaoiac 80-200 80-200 | 80-200 | 80-200 | 80-200 80-200
(°C)
Edpog xpdvou 1-60 1-60 1-60 1-60 1-60 1-60
(min)




Mpwv v MNpwtn Xprion

* BeBawwBeite 611 n cuokeur] eival amevepyotionuévn kat dev ival atnv Tpida, Tpiv N XpRon.
HMEIQ3H: Evdéxetat va TipokOWeL kamvOg Kat OOPESG KOTA TNV TIPWTN XPHoN.-

1. TIAOVETE Ta €PN TNG CUOKeLNAG. Agite TV evotnta “®Ppovtida kal Kabaplopog”

2. TomoBeTrOTE TN CUCKELH o€ pia KaBapry, Timedn Kal avTIBEPULKN ETIPAVELQ.

3. TomoBetoTe TN oxdpa (5) péoa otov Kado (6).

2nueiwaon: Mnv XpnOWOTOLELTE TN GUCKEUA XWPIS TNV ATIOCTIWUEVN TXAPA.

4. TomoBetAOTE TOV KADO OTNV UTIODOXN TNG CUOKEUNG XWPIS payntd kal BePaiwbeite OTL €xel
KOUMTIWOEL KOAA OTN B€on Tou.

2nueiwon: Edv 0 kGdo¢ dev KOUPTIWOEL KAAG atnv uTtodoxr), N CUCKEUR OV Ba EvepyoTTOoLNOEL.

5. 2uvdéoTe TN ouokeun otnv TIPICa. Oa akouoTel Eva “pmurt” kol otov Tivaka eAgéyxou (1) Ba
avayouv OAeG OL AUXVIEG.

2nueiwon: Eav dev méoete kamowo mMAAKTPO yia 60 SeutepdAeTtta, oL Auxvieg Ba ofrjoouv kot n
OUCKeUN Ba WTEL 0 KOTAOTOON avOROoVAG Kol Ba Tapaueivel avaupévn n Auxvia Tou TIARKTPoU
Aewtoupyiag (17).

6. Mi€oTe 10 TARKTPO €TAOYAG TIPOYPAPHOTOG (16) £wg OTou OpXioel va avaBooPrivel N Auxvia Tou

TIPOYPAPUOTOG .

7. Mi€ote 10 MANKTPO “+” (14) R “-” (12) yia va puBpioete ) Bepuokpacio otoug 200°C.

8. MiéaTe 10 TMANKTPO PUBULONG Bepuokpaaiog/xpdvou (13) kat TESTE TO TTARKTPO “+” (14) “-" (12)
yla va oploeTe 5 AeTttd.

9. Méote 10 MAAKTPO évapéng/mavong (15) 1 TEPIHEVETE YA 5 GEUTEPOAETITA KAl N CUOKELH Ba
EekvnoeL.

10. Zrov Tivoka eAEyxoL Ba avayel N Auxvia EVOELENG Aeltoupyiog E (9), Ba mopapeivel avappévn

n Auxvia , Ta TAKTPa -7 (12) kot “+7(14) kaBwg kAl To TAAKIPa  pUBULONG
Bepuokpaciac/xpovou (13), évapénc/mavong (15) kat Asttoupyiog ON/OFF (17). Znv 08dvn
evoeitewv (10) Ba eppaviCeTal 0 €TIAEYUEVOG XPOVOG.

11. Otov ohokAnpwBel To eTAeyUEVO TTPOYPOUMA, Ba aKOUCTEL £Vag AXOG 3 POPEG. 2TV 08dvN
evoeitewv Ba eupavioTel yia Alya deutepolettta “OFF”, Ba ofricouv OAEG oL AuXViEG OTOV TIiVOKO
eAEyxou kal Ba Ttapapeivel avappévn n Auxvia Tou TARKTPoU Asttoupyiog ON/OFF (17).

12. H ocuokeun gival £€Toun yla xprion.

XpAon NG ZVOKEUNG

« BeBawwBeite 611 n ouokeur eival amevepyoTioinpévn Kat dev ival atnv Tipida, Tpv Th XpRon.

* JuvioTdTal va TipoBepUaiveTe TN CUOKEUR YO 5 ATt Xwpig @ayntd Tpv 10 YHCLUO.
* Mnv TOTIOBETEITE TO AVIIKOMNTIKG XAPTi Xwpig @ayntd evidg G Qpirélag aépog, TIPOKEWEVOU Va
QATTOQUYETE TUXOV OVAOHKWUA OTO EOWTEPLKO TOU KADOU ) avAPAEEN.

1. TIAOveTE Ta PéPN TNG cuoKeung. Agite Tnv evotnta “®Ppovtida kot Kabaplopog”
2. TotoBEeTAOTE TN CUCKELN O€ ia kaBapr, ETIMEDN KAl AVTIBEPULKN ETUPAVELQ.
3. TomoBetoTe TN oxdpa (5) péoa otov Kado (6).

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



4. TomoBeTOTE TO PaynTo TAVW OTN OXAPaA (5) Kal ToToBETOTE TOV KAdO (6) oTNV LTIOdOXN TNG
ouokeung. BePBalwbeite 0L 0 KADOG ExEl KOUUTIWOEL KAAG 0Tn B€on Tou.

2nueiwon: Befawdeite 611 To payntéd otov k&Gdo Bev £PXETAL OE ETIAPK HE TNV avTioTAON.
2nueiwon: EGv 0 kGd0¢ dev KOUPTIWOEL KAAG aTtnv uTtodoXT, N CUCKEUR OV Ba EvePyOTTOLNOEL.

5. 2uvd€oTe TN ouoKeun otV TPICa. ©a AKOUCTEL Eva “UTiTT” KAl OTOV TTiVOKA EAEyXOU Ba avaywouv
OAEG OL AUXVIEG.

2nueiwon: Eav dev uéoete kAmow TARKTPO yia 60 deutepdAeTtTa, oL Auxvieg Ba ofrjoouv kat
OUOKEUN Ba PTEL O KATAOTOON AVAUOVG Kal Ba Ttapapeivel avappévn n Auxvia Tou TIARKTPOU
Aettoupyiag (17).

6. MiEoTe T0 MANKTPO ETIAOYNG TtPOoYpAaupatog “Function” (16) €éwg 6tou apyioel va avaBoofrivel To
TPOYPAUMA TIOU eTIBUVWELTE (BA. evotnTa “TTiVOKAG TIPOYPOPUATWY & TIPOKOABOPIoUEVWY XPOVWY &
Bepuokpactwv”).

7. MEoTe T0 TANKTPO PUBULONG BEPUOKPOTIaG/XPOvou (13) Ewg OTOU EPPAVIOTEL BEELA OTTO TNV 08GVN
evoeitewv (10) n évdelgn “°C” Migote dladoyika ta TARKTPA “-"(12) i “+” (14) ywa va puBuicete
Bepuokpacia TN ETAOYAG COG.

8. Mi€oTe 10 MANKTPO pUBUIONG Bepuokpaaiag/xpdvou (13) Ewg 6Tou eppavioTel OefLd ato v 086vn
evoeitewv (10) n €vdeltn “min”. Miéote dladoxika Ta TANKTPA “-"(12) 1 “+” (14) yia va puBpuioete 10
XPOVO NG ETIAOYNAG 00G.

9. Mi€oTe 10 TANKTPO €vapéng/mavong (15) N TEPUEVETE Yo 5 SEUTEPOAETITA KAL N CUOKELN Ba
gekvnoel. H ecwteptkr) Auxvia Ba avayel.

10. Ztov Tivaka eAEyxou Ba avayel n Auxvia EvOelEng Aeltoupyiog E (9), Ba mopapeivel avappévn
N Auxvia Tou ETIAEYUEVOU TIPOYPAUPATOG, Ta TIARKTPA “-” (12) kat “+”(14) kabwg Kal Ta TANKTIPA
pLuBuoNG Beppokpaaiag/xpovou (13), évapéng/mavong (15) kat Asttoupyiog ON/OFF (17). Ztnv
000vn evdeitewv (10) Ba eppavifeTal 0 ETUAEYPEVOS XPOVOG.
2nueiwon: Kata tn SLdpkela Tou JayeipePaTtog, TIPOTEVETAL VA YUPICETE 1] va aVOKATEVETE Ta TPOPLUA
Mé€oa oTov KABO Yo KOAUTEPO OTIOTEAECHA:
- Apalp€aete tov Kado, aVOKATEYETE Kal TOTIOBETHOETE Eava Tov KadO. To TPOYPAUHA TIOU EXETE
€TNEEEL Ba ouvexLoTel auTtouaTa.
EvaMakTtiké:
- Miéote 10 MAKTPO Start/Cancel, apapéocte Tov kKGO0, QVOKATEWYETE KAl TOTIOBETACETE {ava
Tov kado. Méote Eava 1o TARKTpo Start/Cancel Kal 10 TPOYPAUUG TIOU £XETE €TAEEEL Ba
ouvexlotel avtduata.
2nueiwon: EGv dev tomobetAceTe oV KGO0 péoa oe 60 deutepOAETTTa, TO TIPOYPAPUQ TIOU EXETE
€TIAEEEL akupwveTal. Ot Auyvieg Ba oBRooUV Kal N CUCKELH Ba UTTEL OE KATAOTAON AVOHOVAG Kal Ba
Tiapapeivel avaupévn n Auxvia tou TIARKTeou Asttoupyiag (17).
11. Otov ohokAnpwBel 10 €TAEYUEVO TTPOYPOUUA, Ba aKOUCTEL £Vag AXOG 3 POPEG. 2TV 086vN
evoeitewv Ba eupavioTel yia Alya deutepodlettta “OFF”, Ba ofricouv OAEG oL AuXVvieG OTOV TIiVOKO
€AEyXOUL Kat Ba Ttapapeivel avaupévn N Auxvia Tou TARKTpou Asttoupyiag ON/OFF (17).
2nueiwon: Eav BéAete va aMaGEeTe Tov Xpdvo i T Bepuokpacia katd tn ddpKela TNG AElToupyiag,
TIEOTE TO TIARKTPO pUBUIONG Bepuokpaciag/xpdvou (13) Kal puBpicte avtioTtoa Tov XPOvo 1 N
Beppokpacia e Ta MARKTPa “-" 1 “+”.
2nueiwon: Edv BéAete va aMaieTe To TPOYpappa Katd tn OLdpKela NG Aettoupyiog, TECTE TO
TIAAKTpO Start/Cancel (15). EmAéSte o Tipdypappua Tiou BéAeTe, puBuiote Tn Bepuokpacia & to
XpOvo kal TEoTe AL To TAAKTPO Start/Cancel (15).
2nuelwon: EAv BEAETE va CTAUOTACETE TO TIPOYPOUKA TIPLY TOV ETILAEYHUEVO XPOVO, TILECTE TO TIAKTPO
Aettoupyiag ON/OFF (17).
12. AQaLPEDTE UE TIPOOOXTI] TOV KADO aTIO TNV UTIODOXN.
13. ZepPipete xpnoHOTTOWVTAS TTAAOTIKES 1 E0AVES AaPBideg.

2nueiwon: Mpwv oepBipete, eAEVETE €GvV TO QAYNTO EXEL PaveLPeUTEL. Edv Xpeldletal emmAéov Xpdvo
ya va pavelpeutei, emavoAdBete 1n dadikaoia Tpooapudloviag 1o Xpdvo kat 1 Bepuokpacia. O




XPOVoG pavelpéuatog e€apTaTal omd TNV TIUKVOTNTA, TO TIAYO0G KAl TNV Lypaoia Tov @ayntou.
2NUEWWOELG:

* MNavta kpatdrte Tov kado (6) amd ) Aapn (7).

 Kata v agaipeon tou kddou, dwate Iaitepn TPOCTOoxr KABWGS UTIOPEL va ByEL aTpoG.

* Mnv KOAOTITETE TN OUOKEUN 1] PNV TOTIOBETEITE TimoTa TTdvw o€ autr) katd TN XpPrion.

* Mn veuiCete Tov KABO YE AGBL ] OTIOLOBATIOTE AANO LYPO.

* Mnv tonto0<tEite 0 CUCKEUT) EVPAEKTA OKEDN Omd XAPTOVL, XOPTI, TAACTIKO KOl TIOPEUPEPT UNKA.
* Mnv TomtoBeteite yudAiva okeun, KAELOTA doxeia kat TIOPEUPEPT] UAKA TIOU UTIOPEL VO GTIGOOLY E
TNV Beppokpaacia.

* Mn xpnowotoLeite yudhva i KEPAUIKE OKELN.

« Edv Oev TECETE KATIOO TIARKTPO Yo 60 deutepOAeTTa, oL Auxvies Ba ofrjoouv kal n cuokeun Ba
MTEL 0€ KATAOTOON avauovig Kal Ba Ttapapeivel avappévi n Auxvia Tou TTARKTpou Asttoupyiag (17).
* Y& mepimtwon SLaKOTIG PEUUATOG, OTAV TO PEVNA ETTAVEADEL Ba TIPETIEL va puBuiceTe omd TNV apxn
TO TIPOYPOUUA TNG ETIAOYNAG OOG.

XpAoWES ZUPPBOUAES

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

* To PIKPOTEPQ CUCTOTIKG OTIALTOUV CUVABWG AlYOTEPO XPOVO UAYELPEUOTOG OTIO TA HEYAAUTEQQ.

* [la va €§00QaNOETE OPOLOPOPPO HAYEIPEUD, OTO UIOG TOU XPOVOU PAYELPEPOTOG, TIPOTEVETAL Va
OVOKOTEVETAL TA TPOGLUA PECA OTOV KABO KATA TN SLOPKELD TOU JOYELPEPATOG.

* Ta OVOK TIOU KOVOVIKA JOYELPEVOVTAL OE POUPVO PTIOPOUV ETTIONG VO JAYELPEUTOUV OTN PPLTECD.

* Agv OLVIOTATAL TO POYEIPEPA ECOLPETIKA ATTOPWY CUCTOTIKWV.

* H 1davikr} ToodTNTa yIa TNV TIPOETOWACIa Tpayavwy Ttatatwy eival 1000 ypouudplo.

* 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 YNOlPaTog 1 éva Tawi eoVPVOU OTNV ATTIOCTIWPEVN OXAPa €4V 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 Ewg Kat 10 AeTttd.

KaBaplopdg kat ZuvtApnon

* Mpwv kKaBapioete f amoBNKeVCETE TN CUOKELN 0ag, ByaAte v amd tnv mpila kol apACTE TNV va
KPUWOEL TOUAAXLOTOV Yia 30 AETTTG.
* MNavta kaBopilete TN cuokevr| Kal Ta e§aptAuaTa JETA amod KABE xprion.

ESwteplkn eQAVELQ:.

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

* Moté pn XxpnolJoToLete LIoXUPG SLOBPWTIKA A AELAVTIKG KOBAPIOTIKA.

* [oTE PN XPNOLJOTIOLE(TE PETAAMIKES BOUPTOES 1 GPOLYYAPIA VIO TOV KOBAPLOUO.

Anoomwyevog kddog & oxdpa:

* MAOveTE Pe (eoTO vEPO KAl CATIOVVL KOL OTEYVWOTE KAAQ.

* [TOTE PN XPNOLUOTIOLEITE LOoXUPG OLABPWTIKA I AELOVTIKG KOBOPLOTIKA.

* [NoTé PN XPNOLJOTIOLE(TE PETAAIKES BOUPTOES 1 GPOLYYAPIA VIO TOV KOBAPLOUO.
* JUCTHVETOL VO NV TIAEVETE TA €E0PTANOTA OTO TTAUVTAPLO TILATWV.
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Texviké XapaKTnEoTIKE

Movtélo: Optéla agpog DIGITAL 12-8222 122Y
Tdaon: 220~240V

Juxvotnta: 50/60Hz

loxog: 1500W

Xwpnukdtnta: 4.5Lt

MpocBoToloElS YIa TN ZwoT Amdpplyn NG 2UOKeUNng 20uewva Pe tnv Euvpwmaik Odnyia

2002/96/EK

A

210 TENOG NG WPEALUNG CWNG TOU, TO TIPOIOV BEV TIPETIEL VO ATIOPPITITETAL HE TA A0 TIKA ATIOPP{HPATO.
Mpétel va amoppLpBel ot €BIKA KEVTPO BLAPOPOTIOINKEVNG CUAOYNG ATOPPIHUGTWY TIou oplouv ol
ONUOTIKEG APXES ) OTOUG QOPEIG TIOU TTAPEXOLY AUTH TNV UTINPECia. H xwplotr améppyn oG
NAEKTPIKAG OLKIOKI) OUOKEUNG, ETITPETEL TNV ATIOQUYH TIBOVWY CPVNTIKWY OCUVETIEIWV VIO TO
TEPBAMOV Kal TNV Lyela amod TNV aKATAAMNAN amtdpEPn KAl ETITPETIEL TNV AVOKUKAWGH TWV VAIKWY
OTIO TO OTTOIaN OTIOTEAE(TAL WOTE VA ETUTUYXAVETOL ONUAVTLKT EE0IKOVOUNGN EVEPYELOG KOL TTOPWV.

fla TNV €MONUOVON TNG UTIOXPEWTIKNAG XWPLOTAG ATTOPPIWNG OLKIOKWY NAEKTPIKWY CUOKELWY, TO
TIPOIOV PEPEL TO O A TOU BLOYPAPUEVOU TPOXOPOPOU KABOU ATIOPPLUUATWY.

L
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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,
ETIIOKEPDEITE TN LIoTOCEAID pag www.benrubi.gr. Eivat atnv amokAslotikn kpion tng MITENPOYMITH
N avikatdotoon avil emdlopBwong TOU EAATTWHATIKOV TIPOIOVTOG.

* H eyylnon &ev KOAUTITEL EAQTTWMPATA TIOU Ba TTIPOKUWOULV OTO QUCIOAOYIKH @Bopd, CTIACLUO,
ovoowpeuon oAdtwy, AavBaopévn eyKATAOTOON ) CLVIAPNGON TOU TIPOIOVTOG, KOKO XELPLOUO,
QVTIKOVOVIKEG OUVBNKEGS AsLToupylag, pun eQapuoyr Twv 0dnylwv XPHong, HETATPOTIH i ETILOKEUN TOU
TIPOIOVTOG OO WN €§0UCLOBOTNUEVO TEXVIKO TIoU Oev avrkel aTa Kévtpa Service MITENPOYMITH.

Emtiong, n eyyonon dev KAAUTITEL TA TIAPAKATW EVOEIKTIKA OVOPEPOUEVAL:
o InNuAdLO, ATTIOXPWHATIONO 1] YPAT(OUVIEG.

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

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

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

Ay. Owpd 27, 15124, Mapouvot — ABrva,
TnA./E€umtnpétnon Mehatwv: 210 6156400,
e-mail: benrubi-sda@benrubi.gr

oCE
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EN

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

A (54

Please read these instructions carefully before using the appliance and
save them for future reference. Please keep the sales receipt for guarantee
purposes (pls see below “Guarantee and Customer Service”) Any use
which does not conform to the instructions will absolve 1ZZY 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
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where it may get wet.

* 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 10 cm
around the appliance.

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

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

» Misuse of the air fryer can result in injury.

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

* Never pull the cord to disconnect the appliance from the electrical supply.
Instead grasp the plug and pull it to disconnect.

* Never leave the power cable wrapped during use. Unwind it completely.
* Never use highly corrosive or abstractive cleaning agents. Never use
metal scouring pads for cleaning.

CAUTION: The surface of the appliance is hot during operation. Do not
touch hot parts of the appliance during operation.

CAUTION: Do not let the resistance of the appliance to get wet.

* 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.

» 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
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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

‘f&‘f— "/ — /3
l{ 1l | I SN\ T3 1 1777
"'\)‘i/" - 7 | f

1. Control panel

2. Transparent window

3. Body

4. Anti-slip feet

5. Detachable rack with ceramic coating

6. Detachable 4.5L bucket with ceramic coating
7. Handle

8. Air outlet



Control panel
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9. Operation indication

10. Display screen

11. Programs indication lights

12. Temperature/time decrease button “-”
13. Temperature/time setting button

14. Temperature/time increase button “+”
15. “Start/Cancel” button

16. “Function” program selection button
17. Power button “ON/OFF”

17

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.

B
vc\:/ir:;:en Sausages Fries Egg Pizza s:;\;ite;
Temperature (°C) 180 190 190 180 180 190
Time (min) 20 10 13 10 10 38
Temperature range (°C) 80-200 80-200 80-200 | 80-200 | 80-200 | 80-200
Time range (min) 1-60 1-60 1-60 1-60 1-60 1-60
mlEEE =
Chicken | Shrimps Steak Fish Cake | Peanuts
Temperature (°C) 190 170 180 200 150 190
Time (min) 20 10 13 20 14 10
Temperature range (°C) 80-200 80-200 80-200 | 80-200 | 80-200 | 80-200
Time range (min) 1-60 1-60 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 (6).
Note: Do not use the appliance without the detachable rack.
4. Insert the bucket in the reception without food until it snaps into place.

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

5. Plug in. A “beep” will be heard and all indication lights will turn on.

Note: If you do not press any key for 60 seconds, the lights will turn off and the appliance will enter
the standby mode and the power indication %vill remain on.

6. Press the “Function” button (16) until the program indication light starts to flash.

7. Press button “+” (14) or “-” (12) to set temperature to 200°C.

8. Press the temperature/time setting button (13) and press the “+” (14) or “-” button (12) to set 5
minutes.

9. Press the Start/Cancel button (15) or wait for 5 seconds and the appliance will start.
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10. On the control panel operation indication E (9) will turn on, the program indication will
remain on, as well as the buttons “-” (12) and “+” (14), the temperature/time setting button (13),
the Start/Cancel button (15) and the power ON/OFF button (17). The display (10) will show the
selected time.

11. When the selected program is finished, a “beep” will be heard 3 times. The display will show
“OFF” for a few seconds, all the lights on the control panel will turn off and the indication of the
power button ON/OFF (17) will remain on.

12. The appliance is 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.
+ Do not put a paper liner without food in the airfryer, to avoid it flying away or burning by the heating
element.

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 (6).

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

4. Place the food on the rack (5) and insert the bucket (6) in the reception until it snaps into place.

Note: Make sure the food in the bucket does not come into contact with the heating resistant.
Note: If the bucket with the rack do not fit well into the airfryer cavity, the appliance will not turn on.
5. Plug in. A “beep” will be heard and all indication lights will turn on.

Note: If you do not press any key for 60 seconds, the lights will turn off and the appliance will enter
the standby mode and the power indication (17) will remain on.

6. Press the "Function” button (16) until the desired program starts flashing (see section "Table of
programs & preset times & temperatures").

7. Press the temperature/time setting button (13) until the indication “°C” appears on the right of
the display screen (10). Press the “-” (12) or “+” (14) buttons successively to set the temperature
of your choice.

8. Press the temperature/time setting button (13) until the indication “min” appears on the right of
the display screen (10). Press the “-” (12) or “+” (14) buttons successively to set the time of your
choice.

9. Press the Start/Cancel button (15) or wait for 5 seconds and the appliance will start. The internal
light will turn on.

10. On the control panel operation indication ﬂ (9) will turn on, the program indication will
remain on, as well as the buttons “-” (12) and “+"(14), the temperature/time setting button (13), the
Start/Cancel button (15) and the power ON/OFF button (17). The display (10) will show the selected
time.
Note: During cooking, it is recommended to stir or turn the food in the bucket for best results:
- Remove the bucket, stir or turn the food and re-insert it. The selected program will continue
automatically.
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Alternatively:
- Press the Start/Cancel button, remove the bucket, mix and reinsert the bucket. Press the
Start/Cancel button again and the selected program will automatically resume.
Note: If you do not place the bucket within 60 seconds, the selected program is cancelled. The
indication lights will turn off and the device will enter standby mode and the power button
indication (17) will remain on.
11. When the selected program is finished, a “beep” will be heard 3 times. The display will show
“OFF” for a few seconds, all the indications on the control panel will turn off and the indication light
of the ON/OFF button (17) will remain on.
Note: If you want to change the time or temperature during operation, press the temperature/time
setting button (13) and adjust the time or temperature with the “-" or “+” buttons respectively.
Note: If you want to change the program during operation, press the Start/Cancel button (15).
Select the program of your choice, set the temperature & time and press the Start/Cancel button
(15) again.
Note: If you want to stop the program before the selected time, press the ON/OFF button (17).
12. Carefully remove the bucket from the reception.
13. 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:

+ Always hold the bucket (6) by the handle (7).

« When removing the bucket, 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.

« 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.

« If you do not press any key for 60 seconds, the lights will turn off and the appliance will enter the
standby mode and the power indication (17) will remain on.

« In the event of electricity disconnection, when the power is restored, the appliance will continue to
work from the time it has stopped and complete the program you had set.

» 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 1000 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.

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 & stirring rod:

» Wash with warm soapy water and dry thoroughly.

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

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

Technical Characteristics

Model: Air fryer DIGITAL 12-8222 12ZY
Voltage: 220~240V

Frequency: 50/60Hz

Power: 1500W

Capacity: 4.5Lt

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

2002/96/EC

)54
[ ]
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



