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Please read this user manual first!

Dear Customer,

Thank you for purchasing this Beko product. We hope that you get the best results from your product which has been
manufactured with high quality and state-of-the-art technology. Therefore, please read this entire user manual and
all other accompanying documents carefully before using the product and keep it as a reference for future use. If you
handover the product to someone else, give the user manual as well. Follow all warnings and information in the user
manual.

Remember that this user manual is also applicable for several other models. Differences between models will be
identified in the manual.

Explanation of symbols

Throughout this user manual the following symbols are used:

Important information or useful hints
about usage.

Warning of hazardous situations with
regard to life and property.

,’ Warning of electric shock.

/N
it Warning of risk of fire.

Warning of hot surfaces.

Arcelik A.S.
Karaagag caddesi No:2-6
34445 Sitlice/Istanbul/TURKEY

Made in TURKEY

q3

This product was manufactured using the latest technology in environmentally friendly conditions.
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tl Important instructions and warnings for safety and
environment

This section contains safety

instructions that will help protect from

risk

of personal injury or property

damage. Failure to follow these
instructions shall void any warranty.

General safety
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This appliance can be used by
children aged from 8 years and
above and persons with reduced
physical, sensory or mental
capabilities or lack of experience
and knowledge if they have been
given supervision or instruction
concerning use of the appliance
in a safe way and understand the
hazards involved.

Children shall not play with the
appliance. Cleaning and user
maintenance shall not be made
by children without supervision.
The appliance is not to be used
by persons (including children)
with reduced physical, sensory or
mental capabilities, or lack of
experience and knowledge,
unless they have been given
supervision or instruction.
Children should be supervised
and ensure they do not play with
the appliance

If the product is handed over to
someone else for personal use or
second-hand use purposes, the

user manual, product labels and
other relevant documents and
parts should be also given.

Never place the product on a
carpet-covered floor. Otherwise,
lack of airflow beneath the
product will cause electrical parts
to overheat. This will cause
problems with your product.
Installation and repair procedures
must always be performed by
Authorised Service Agents. The
manufacturer shall not be held
responsible for damages arising
from procedures carried out by
unauthorised persons which may
also void the warranty. Before
installation, read the instructions
carefully.

Do not operate the product if it is
defective or has any visible
damage.

Ensure that the product function
knobs are switched off after every
use.

Electrical safety

If the product has a failure, it
should not be operated unless it
is repaired by an Authorised
Service Agent. There is the risk of
electric shock!

Only connect the product to a
grounded outlet/line with the



voltage and protection as
specified in the “Technical
specifications”. Have the
grounding installation made by a
qualified electrician while using
the product with or without a
transformer. Our company shall
not be liable for any problems
arising due to the product not
being earthed in accordance with
the local regulations.

Never wash the product by
spreading or pouring water onto it!
There is the risk of electric shock!
The product must be
disconnected during installation,
maintenance, cleaning and
repairing procedures.

If the power connection cable for
the product is damaged, it must
be replaced by the manufacturer,
its service agent or similarly
qualified persons in order to avoid
a hazard.

Only use the connection cable
specified in the “Technical
specifications”.

The appliance must be installed
so that it can be completely
disconnected from the mains
supply. The separation must be
provided by a switch built into the
fixed electrical installation,
according to construction
regulations.

Rear surface of the oven gets hot
when it is in use. Make sure that
the electrical connection does not
contact the rear surface;
otherwise, connections can get
damaged.

Do not trap the mains cable
between the oven door and frame
and do not route it over hot
surfaces. Otherwise, cable
insulation may melt and cause
fire as a result of short circuit.
Any work on electrical equipment
and systems should only be
carried out by authorised and
qualified persons.

In case of any damage, switch off
the product and disconnect it
from the mains. To do this, turn
off the fuse at home.

Make sure that fuse rating is
compatible with the product.

Product safety

WARNING: The appliance and its
accessible parts become hot
during use. Care should be taken
to avoid touching heating
elements. Children less than 8
years of age shall be kept away
unless continuously supervised.
Never use the product when your
judgment or coordination is
impaired by the use of alcohol
and/or drugs.

Be careful when using alcoholic
drinks in your dishes. Alcohol
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evaporates at high temperatures
and may cause fire since it can
ignite when it comes into contact
with hot surfaces.

e Food Poisoning Hazard: Do not let
food sit in oven for more than 1
hour before or after cooking.
Doing so can result in food
poisoning or sickness.

e Do not place any flammable
materials close to the product as
the sides may become hot during
use.

e During use the appliances
becomes hot. Care should be
taken to avoid touching heating
elements inside the oven.

e Keep all ventilation slots clear of
obstructions.

e Do not heat closed tins and glass
jars in the oven. The pressure
that would build-up in the tin/jar
may cause it to burst.

e Do not place baking trays, dishes
or aluminium foil directly onto the
bottom of the oven. The heat
accumulation might damage the
bottom of the oven.

e Do not use harsh abrasive
cleaners or sharp metal scrapers
to clean the oven door glass since
they can scratch the surface,
which may result in shattering of
the glass.
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Do not use steam cleaners to
clean the appliance as this may
cause an electric shock.

(Varies depending on the product
model.)

Placing the wire shelf and tray
onto the wire racks properly

It is important to place the wire
shelf and/or tray onto the rack
properly. Slide the wire shelf or
tray between 2 rails and make
sure that it is balanced before
placing food on it (Please see the

Do not use the product if the front
door glass removed or cracked.
Do not use the oven handle to
hang towels for drying. Do not



hang up towel, gloves, or similar
textile products when the grill
function is at open door.

Always use heat resistant oven
gloves when putting in or
removing dishes into/from the hot
oven.

Place the baking paper into the
cooking pot or on to the oven
accessory (tray, wire grill etc)
together with the food and then
insert all into the preheated oven.
Remove the excess parts of the
baking paper overflowing from the
accessory or the pot in order to
prevent the risk of touching the
oven’s heating elements. Never
use the baking paper in an
operating temperature higher
than the indicated value for the
baking paper. Do not place the
baking paper directly on the base
of the oven.

WARNING: Ensure that the
appliance is switched off before
replacing the lamp to avoid the
possibility of electric shock.

Do not close the top cover before
the hotplates or burners cool
down.

Wipe the top cover dry before
opening it in order to avoid water
leakage to the rear and inner
sections of the oven.

The appliance must not be
installed behind a decorative door
in order to avoid overheating.
Product must be placed directly
on the floor. It must not be placed
onto a base or a pedestal.
WARNING: Unattended cooking
on a hob with fat or oil can be
dangerous and may result in fire.
NEVER try to extinguish a fire with
water, but switch off the
appliance and then cover flame
e.g. with a lid or a fire blanket.
CAUTION: The cooking process
has to be supervised. A short
term cooking process has to be
supervised continuously.
WARNING: Danger of fire: Do not
store items on the cooking
surfaces.

The appliance is not intended to
be operated by means of an
external timer or separate
remote-control system.
WARNING: Use only hob guards
designed by the manufacturer of
the cooking appliance or
indicated by the manufacturer of
the appliance in the instructions
for use as suitable or hob guards
incorporated in the appliance. The
use of inappropriate guards can
cause accidents.
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Prevention against possible fire risk!

e Ensure all electrical connections
are secure and tight to prevent
risk of arcing.

e Do not use damaged cables or
extension cables.

e Ensure liquid or moisture is not
accessible to the electrical
connection point.

Intended use

e This product is designed for
domestic use. Commercial use
will void the guarantee.

e This appliance is for cooking
purposes only. It must not be
used for other purposes, for
example room heating.

e This product should not be used
for warming the plates under the
grill, drying towels, dish cloths etc.
by hanging them on the oven
door handles. This product should
also not be used for room heating
purposes.

e The manufacturer shall not be
liable for any damage caused by
improper use or handling errors.

e The oven can be used for
defrosting, baking, roasting and
grilling food.

Safety for children

e WARNING: Accessible parts may
become hot during use. Young
children should be kept away.

e The packaging materials will be
dangerous for children. Keep the
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packaging materials away from

children. Please dispose of all

parts of the packaging according
to environmental standards.

Electrical products are dangerous

to children. Keep children away

from the product when it is
operating and do not allow them
to play with the product.

¢ Do not place any items above the
appliance that children may reach
for.

e \When the door is open, do not
load any heavy object on it and do
not allow children to sit on it. It
may overturn or door hinges may
get damaged.

Disposing of the old product

Compliance with the WEEE Directive and
Disposing of the Waste Product:

This product complies with EU WEEE Directive
(2012/19/EU). This product bears a classification
symbol for waste electrical and electronic equipment
(WEEE).

This product has been manufactured with high quality
parts and materials which can be reused and are
suitable for recycling. Do not dispose of the waste
product with normal domestic and other wastes at the
end of its service life. Take it to the collection center
for the recycling of electrical and electronic equipment.
Please consult your local authorities to learn about
these collection centers.

Compliance with RoHS Directive:

The product you have purchased complies with EU
RoHS Directive (2011/65/EU). It does not contain
harmful and prohibited materials specified in the
Directive.

Package information
e Packaging materials of the product are

manufactured from recyclable materials in
accordance with our National Environment



Regulations. Do not dispose of the packaging
materials together with the domestic or other
wastes. Take them to the packaging material
collection points designated by the local
authorities.

Future Transportation

Keep the product's original carton and transport
the product in it. Follow the instructions on the
carton. If you do not have the original carton,
pack the product in bubble wrap or thick
cardboard and tape it securely.

To prevent the wire grill and tray inside the oven
from damaging the oven door, place a strip of

cardboard onto the inside of the oven door that
lines up with the position of the trays. Tape the
oven door to the side walls.

Do not use the door or handle to lift or move the
product.

Do not place any objects onto the product and
move it in upright position.

Check the general appearance of your product
or any damages that might have occurred
during transportation.
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P General information

Overview

1 Top lid 7 Handle

2 Burner plate 8 Front door

3 Control panel 9 Lamp

4 Wire shelf 10 Shelf positions

5 Tray 11 Grill heating element
6 Lower part

12 3 4 5 6 7 8
Warning lamp
Thermostat lamp
Thermostat knob
Function knob
Hotplate Rear left
Hotplate Front left
Hotplate Front right
Hotplate Rear right

QO N OO wWw NN =
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Package contents

ccessories supplied can vary depending on
he product model. Not every accessory
described in the user manual may exist on
your product.

User manual
2. Oven tray
Used for pastries, frozen foods and big roasts.

—_

3. Deep tray
Used for pastries, large roasts, juicy dishes, and
for collecting the fat while grilling.

4. Wire Shelf
Used for roasting and for placing the food to be
baked, roasted or cooked in casserole dishes to
the desired rack.

5. Placing the wire shelf and tray onto the

telescopic racks properly

(This feature is optional. It may not exist on
your product.)

Telescopic racks allow you to install and remove
the trays and wire shelf easily.

When using the tray and wire shelf with
telescopic racks, make sure that the pins at the
rear section of the telescopic rack stands against
the edges of the wire shelf and tray.
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Technical specifications

External dimensions (height / width / depth) 850 mm/600 mm/600 mm

Cable type / section min.HO5VV-FG
3x2,5mm’/5x1,5mm?

Inner lamp 15-25 W

Basics: Information on the energy label of electrical ovens is given in accordance with the EN 60350-1 / IEC
60350-1 standard. Those values are determined under standard load with bottom-top heater or fan assisted
heating (if any) functions.

Energy efficiency class is determined in accordance with the following prioritization depending on whether
the relevant functions exist on the product or not. 1-Cooking with eco-fan, 2- Turbo slow cooking, 3- Turbo
cooking, 4- Fan assisted bottom/top heating, 5-Top and bottom heating.

echnical specifications may be changed alues stated on the product labels or in the

ithout prior notice to improve the quality of documentation accompanying it are obtained
he product. in laboratory conditions in accordance with

) — - relevant standards. Depending on operational
Figures in this manual are schematic and may and environmental conditions of the product,
not exactly match your product. these values may vary.

12/EN



K Installation

Product must be installed by a qualified person in
accordance with the regulations in force. The
manufacturer shall not be held responsible for
damages arising from procedures carried out by
unauthorized persons which may also void the
warranty.

Preparation of location and electrical
installation for the product is under customer’s
responsibility.

DANGER:
The product must be installed in accordance
with all local electrical regulations.

DANGER:
Prior to installation, visually check if the
product has any defects on it. If so, do not

have it installed.
Damaged products cause risks for your safety.

Before installation

To ensure that critical air gaps are maintained under
the appliance, we recommend that this appliance is
mounted on a solid base and that the feet do not sink
into any carpet or soft flooring.

The kitchen floor must be able to carry the weight of
the appliance plus the additional weight of cookware
and bakeware and food.

If the range is placed on a base, measures have to be
taken to prevent the appliance slipping from the base.
The appliances must not be installed behind a
decorative door in order to avoid overheating.

k=3
=3
H [ s

=T = h
e 8 |
E 85 mmmin ~i 65 mm min
S —»f —i «————————
¥, —

e |tcan be used with cabinets on either side but in
order to have a minimum distance of 400mm
above hotplate level allow a side clearance of
65mm between the appliance and any wall,
partition or tall cupboard.

e |tcan also be used in a free standing position.
Allow a minimum distance of 750 mm above the
hob surface.

e (") Ifacooker hood is to be installed above the
cooker, refer to cooker hood manufacturer'
instructions regarding installation height (min
650 mm).

e The appliance corresponds to device class 1, i.e.
it may be placed with the rear and one side to
kitchen walls, kitchen furniture or equipment of
any size. The kitchen furniture or equipment on
the other side may only be of the same size or
smaller.

e Any kitchen fumniture next to the appliance must
be heat-resistant (100 °C min.).

Safety chain

If your product has 2 safety chains;

The appliance must be secured against overbalancing

by using the supplied two safety chains on your oven.

Fasten hook (1)by using a proper peg to the kitchen

wall (6) and connect safety chain (3) to the hook via

the locking mechanism (2).

ik
]

-
e

Stahility hook

Locking mechanism

Safety chain (supplied and mounted to oven)
Firmliy fix chain to cooker rear

Rear of cooker

Kitchen wall

If your product has 1 safety chain;

The appliance must be secured against overbalancing
by using the supplied one safety chain on your oven.
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Follow below steps in the picture to secure the safety
chain to your product.

Lt

tability chain to be as short as practicable to
void oven tilting forward and diagonal to avoid
ven side tilting.

Cooker stability chain for cookers is not designed with
bracket engagement slot.

Installation and connection

Product can only be installed and connected in
accordance with the statutory installation rules.

0 not install the product next to refrigerators

r freezers. The heat emitted by the product

ill increase the energy consumption of
cooling appliances.

e (arry the product with at least two persons.
e Product must be placed directly on the floor. It
must not be placed onto a base or a pedestal.

Do not use the door and/or handle to carry or
move the product. The door, handle or hinges
get damaged.

Electrical connection

Connect the product to a grounded outlet/line
protected by a miniature circuit braker of suitable
capacity as stated in the "Technical specifications”
table. Have the grounding installation made by a
qualified electrician while using the product with or
without a transformer. Our company shall not be liable
for any damages that will arise due to using the
product without a grounding installation in accordance
with the local regulations.
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DANGER:

The product must be connected to the mains
supply only by an authorised and qualified
person. The product's warranty period starts
only after correct installation.

Manufacturer shall not be held responsible for

damages arising from procedures carried out
by unauthorised persons.

DANGER:

The power cable must not be clamped, bent or|
rapped or come into contact with hot parts of
the product.

A damaged power cable must be replaced by

a qualified electrician. Otherwise, there is risk
of electric shock, short circuit or fire!

The mains supply data must correspond to the data
specified on the type label of the product. The rating
plate is either seen when the door or the lower cover is
opened or it is located at the rear wall of the unit
depending on the unit type.

Power cable of your product must comply with the
values in "Technical specifications” table.

DANGER:

Before starting any work on the electrical
installation, disconnect the product from the
mains supply.

There is the risk of electric shock!

Connecting the power cable

hile performing the wiring, you must apply
ith the national/local electrical regulations
and must use the appropriate socket
outlet/line and plug for oven. In case of the
product's power limits are out of current
carrying capability of plug and socket
outlet/line, the product must be connected
through fixed electrical installation directly
without using plug and socket outlet/line.

1. If a power cable is not supplied together with
your product,a power cable that you would select
from the table (Technical specifications, page 12)
in accordance with the electrical installation at
your home must be connected to your product by
following the instructions in cable diagram.

If it is not possible to disconnect all poles in the supply

power, a disconnection unit with at least 3 mm contact

clearance (fuses, line safety switches, contactors)
must be connected and all the poles of this
disconnection unit must be adjacent to (not above) the
product in accordance with IEE directives. Failure to
obey this instruction may cause operational problems
and invalidate the product warranty.




2. Open the terminal block cover with a screwdriver.
Insert the power cable through the cable clamp
below the terminal and secure it to the main body
with the integrated screw on cable clamping

3.

4. Connect the cables according to the supplied

dditional protection by a residual current

ircuit breaker is recommended.

component.

diagram.

31 4]

Single phase
220/230/240V AC

* Copper bridge (EN)

Two phase
380/400/415V AC

Three phase
380/400/415V AC

5. After completing the wire connections, close the

6. Route the power cable so that it will not contact

terminal block cover.

the product and get squeezed between the

product and the wall.

Power cable must not be longer than 2m
because of safety reasons.

e Push the product towards the kitchen wall.
Adjusting the feet of oven

Vibrations during use may cause cooking vessels
to move. This dangerous situation can be
avoided if the product is level and balanced.

For your own safety please ensure the product is
level by adjusting the four feet at the bottom by
turning left or right and align level with the work
top.

Final check

1. Reconnect the product to the mains.

2. Check electrical functions.
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B Preparation

Tips for saving energy

The following information will help you to use your appliance

in an ecological way, and to save energy:

e Use dark coloured or enamel coated cookware in the
oven since the heat transmission will be better.

O While cooking your dishes, perform a preheating
operation if it is advised in the user manual or cooking
instructions.

e Do not open the door of the oven frequently during
cooking.

e Tryto cook more than one dish in the oven at the same
time whenever possible. You can cook by placing two
cooking vessels onto the wire shelf.

e Cook more than one dish one after another. The oven
will already be hot.

e You can save energy by switching off your oven a few
minutes before the end of the cooking time. Do not
open the oven door.

Defrost frozen dishes before cooking them.
Use pots/pans with cover for cooking. If there is no
cover, energy consumption may increase 4 times.

e Select the burner which is suitable for the bottom size
of the pot to be used. Always select the correct pot size
for your dishes. Larger pots require more energy.

. Pay attention to use flat bottom pots when cooking with
electric hobs.

Pots with thick bottom will provide a better heat
conduction. You can obtain energy savings up to 1/3.

e Vessels and pots must be compatible with the
hotplates. Bottom of the vessels or pots must not be
smaller than the hotplate.

. Keep the hotplates and bottom of the pots clean. Dirt
will decrease the heat conduction between the hotplate
and bottom of the pot.

. For long cookings, turn off the hotplate 5 or 10 minutes
before the end of cooking time. You can obtain energy
savings up to 20% by using the residual heat.

Initial use
First cleaning of the appliance

The surface might get damaged by some
detergents or cleaning materials.

Do not use aggressive detergents, cleaning
powders/creams or any sharp objects during
cleaning.

Do not use harsh abrasive cleaners or sharp
metal scrapers to clean the oven door glass since
they can scratch the surface, which may result in
shattering of the glass.
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1. Remove all packaging materials.

2. Wipe the surfaces of the appliance with a damp cloth or
sponge and dry with a cloth.

Initial heating

Heat up the product for about 30 minutes and then switch it

off. Thus, any production residues or layers will be burnt off

and removed.

WARNING
Hot surfaces cause burns!
Product may be hot when it is in use. Never touchi

the hot burners, inner sections of the oven,
heaters and etc. Keep children away.

Always use heat resistant oven gloves when
putting in or removing dishes into/from the hot
oven.

Electric oven

1. Take all baking trays and the wire grill out of the oven.

2. Close the oven door.

3. Select Static position.

4. Select the highest oven power; See How to operate the

electric oven, page 18.

Operate the oven for about 30 minutes.

Turn off your oven; See How to operate the electric oven,

page 18

Grill oven

1. Take all baking trays and the wire grill out of the oven.

2. Close the oven door.

3. Select the highest grill power; see How to operate the
grill, page 20.

4. Operate the grill about 30 minutes.

5. Turn off your grill; see How to operate the grill, page 20

Hot plate

1. Any production residues or conservation layers must be
burnt before the first use. Operate the hotplate at middle
temperature level for 8 minutes without any vessel on it.
No pots or containers should be placed onto the hotplate
during this procedure.

28t

Smoke and smell may emit for a couple of hours
during the initial operation. This is quite normal.
Ensure that the room is well ventilated to remove
the smoke and smell. Avoid directly inhaling the
smoke and the smell that emits.




E] How to use the hob

General information about cooking

Never fill the pan with oil more than
one third of it. Do not leave the hob
unattended when heating oil.

Overheated oils bring risk of fire. Never
attempt to extinguish a possible fire
with water! When oil catches fire,
cover it with a fire blanket or damp
cloth. Turn off the hob if it is safe to do
50 and call the fire department.

e Before frying foods, always dry them well and
gently place into the hot oil. Ensure complete
thawing of frozen foods before frying.

e Do not cover the vessel you use when heating oil.

e Place the pans and saucepans in @ manner so
that their handles are not over the hob to prevent
heating of the handles. Do not place unbalanced
and easily tilting vessels on the hob.

e Do not place empty vessels and saucepans on
cooking zones that are switched on. They might
get damaged.

e Qperating a cooking zone without a vessel or
saucepan on it will cause damage to the product.
Turn off the cooking zones after the cooking is
complete.

e As the surface of the product can be hot, do not
put plastic and aluminum vessels on it.

Such vessels should not be used to keep foods
either.

e  Use flat bottomed saucepans or vessels only.

e Put appropriate amount of food in saucepans
and pans. Thus, you will not have to make any
unnecessary cleaning by preventing the dishes
from overflowing.

Do not put covers of saucepans or pans on
cooking zones.

Place the saucepans in a manner so that they
are centered on the cooking zone. When you
want to move the saucepan onto another cooking
zone, lift and place it onto the cooking zone you
want instead of sliding it.

Using the hobs

1

Hotplate 14-16 cm

Hotplate 22-24 cm

Hotplate 8-10 cm

Hotplate 18-20 cm is list of advised diameter of
pots to be used on related burners.

Using hotplates

Hotplate knobs can be turned in both directions in a
way that will provide temperature control in steps.

S oo =

If the hob is equipped with hotplates featuring
Booster function, relevant hotplate will be
marked with a red dot.

Overheating protection

Hotplates that have a power above 1000 W are

equipped with an overheating protection. Overheating

protection decreases the power of the hotplate in

following cases:

e There is no vessel or saucepan on the hotplate.

e There is an empty vessel or saucepan on the
hotplate.

e The bottom of the vessel or saucepan is not flat.

Turning on the hotplates

Use hotplate knobs to operate the hotplates. Move the

hotplate knobs to the relevant level in order to obtain

the desired cooking level

g) g!
simmering | roasting,
boiling

warming | stewing, | cooking,
simmering | roasting,
boiling

Turning off the hotplates
Turn the hotplate knob to OFF (upper) position.

17/EN



[ How to operate the oven

General information on baking, roasting
and grilling

WARNING

Hot surfaces cause burns!

Product may be hot when it is in use. Never
touch the hot burners, inner sections of the
oven, heaters and etc. Keep children away.
Always use heat resistant oven gloves when
putting in or removing dishes into/from the hot
oven.

DANGER:
Be careful when opening the oven door as
steam may escape.

Exiting steam can scald your hands, face
and/or eyes.

Tips for baking

e Use non-sticky coated appropriate metal plates
or aluminum vessels or heat-resistant silicone
moulds.

e Make best use of the space on the rack.

e Place the baking mould in the middle of the shelf.

e  Select the correct rack position before turning
the oven or grill on. Do not change the rack
position when the oven is hot.

e Keep the oven door closed.

Tips for roasting

e  Treating whole chicken, turkey and large piece of
meat with dressings such as lemon juice and
black pepper before cooking will increase the
cooking performance.

e |t takes about 15 to 30 minutes longer to roast
meat with bones when compared to roasting the
same size of meat without bones.

e Each centimeter of meat thickness requires
approximately 4 to 5 minutes of cooking time.

e |et meat rest in the oven for about 10 minutes
after the cooking time is over. The juice is better
distributed all over the roast and does not run out
when the meat is cut.

e Fish should be placed on the middle or lower
rack in a heat-resistant plate.

Tips for grilling

When meat, fish and poultry are grilled, they quickly

get brown, have a nice crust and do not get dry. Flat

pieces, meat skewers and sausages are particularly
suited for grilling as are vegetables with high water
content such as tomatoes and onions.

e Distribute the pieces to be grilled on the wire
shelf or in the baking tray with wire shelf in such
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a way that the space covered does not exceed
the size of the heater.

e Slide the wire shelf or baking tray with grill into
the desired level in the oven. If you are grilling on
the wire shelf, slide the baking tray to the lower
rack to collect fats. Add some water in the tray
for easy cleaning.

Foods that are not suitable for grilling
carry the risk of fire. Only grill food
which is suitable for intensive grilling
heat.

Do not place the food too far in the
back of the grill. This is the hottest area
and fatty food may catch fire.

How to operate the electric oven
Select temperature and operating mode

1 2

Thermostat knob

Function knob
Set the Function knob to the desired operating
mode.
2. Set the Temperature knob to the desired

temperature.

» Qven heats up to the adjusted temperature and
maintains it. During heating, temperature lamp stays
on.
Switching off the electric oven
Turn the function knob and temperature knob to off
(upper) position.
Rack positions (For models with wire shelf)
It is important to place the wire shelf onto the side rack
correctly. Wire shelf must be inserted between the
side racks as illustrated in the figure.
Do not let the wire shelf stand against the rear wall of
the oven. Slide your wire shelf to the front section of
the rack and settle it with the help of the door in order
to obtain a good grill performance.
(Varies depending on the product model.)
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Grill

A Small grill at the ceiling of the oven is

in operation. Suitable for grilling.

e Put small or medium-sized
portions in correct shelf position
under the grill heater for grilling.

e Set the temperature to

maximum level.
e Tumn the food after half of the
grilling time.
Operating modes Full grill
P 9 , \2%% Large grill at the ceiling of the oven is
The order of operating modes shown here may be in operation. It is suitable for grilling
different from the arrangement on your product. large amouﬁt of meat.
Top and bottom heating . . e Put big or medium-sized
Top an_d bottom _heatmg are in portions in correct rack position
operanon. Food is heated under the grill heater for grilling.
— simultaneously from the top and e Setthe temperature to
bottom. For example, it is suitable for maximum level.
cakes, pasries, or cakes and ¢ Tum the food after half of the
casseroles in baking moulds. Cook grilling time
with one tray only. '
Bottom heating
Only bottom heating is in operation. It
is suitable for pizza and for
S subsequent browning of food from
o the bottom.
This function must be used for easy
0 steam cleaning as well.
==
Cooking times table Baking and roasting
he timings in this chart are meant as a guide. 1st rack of the oven is the bottom rack.
6 imings may vary due to temperature of food,
hickness, type and your own preference of

cooking.

. Beef steak (whole)/ | One level 25 min. 250/max,
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(**) In a cooking that requires preheating, preheat at the beginning of cooking until the oven reached to adjusted

temperature.

Tips for baking cake

e  |fthe cake is too dry, increase the temperature
by 10°C and decrease the cooking time.

e  |fthe cake is wet, use less liquid or lower the
temperature by 10°C.

e |fthe cake is too dark on top, place it on a lower
rack, lower the temperature and increase the
cooking time.

e |f cooked well on the inside but sticky on the
outside use less liquid, lower the temperature
and increase the cooking time.

Tips for baking pastry

e |fthe pastry is too dry, increase the temperature
by 10°C and decrease the cooking time.
Dampen the layers of dough with a sauce
composed of milk, oil, egg and yoghurt.

e |[f the pastry takes too long to bake, pay care that
the thickness of the pastry you have prepared
does not exceed the depth of the tray.

e |f the upper side of the pastry gets browned, but
the lower part is not cooked, make sure that the
amount of sauce you have used for the pastry is
not too much at the bottom of the pastry. Try to
scatter the sauce equally between the dough
layers and on the top of pastry for an even
browning.

Cook the pastry in accordance with the mode
nd temperature given in the cooking table. If
he bottom part is still not browned enough,

place it on one lower rack next time.

Cooking times table for grilling

Grilling with electric grill

Tips for cooking vegetables

e |fthe vegetable dish runs out of juice and gets
too dry, cook it in a pan with a lid instead of a
tray. Closed vessels will preserve the juice of the
dish.

e |favegetable dish does not get cooked, boil the
vegetables beforehand or prepare them like
canned food and put in the oven.

How to operate the grill

WARNING
Close oven door during grilling.
Hot surfaces may cause burns!

Switching on the grill

1. Turn the Function knob to the desired grill symbol.

2. Then, select the desired grilling temperature.

3. If required, perform a preheating of about 5
minutes.

» Temperature light turns on.

Switching off the grill

1. Turn the Function knob to Off (top) position.

Foods that are not suitable for grilling
carry the risk of fire. Only grill food
which is suitable for intensive grilling
heat.

Do not place the food too far in the
back of the grill. This is the hottest area
and fatty food may catch fire.

Veal chops 250/max 25...30 min.

*Preheat for 5 minutes

**If the grill temperature of your product cannot be adjusted, the grill will work at the maximum temperature.

20/EN



Maintenance and care

General information

Service life of the product will extend and the
possibility of problems will decrease if the product is
cleaned at regular intervals.

DANGER:
Disconnect the product from mains supply
before starting maintenance and cleaning

works.
There is the risk of electric shock!

DANGER:
Allow the product to cool down before you
clean it.

Hot surfaces may cause burns!

e (lean the product thoroughly after each use. In
this way it will be possible to remove cooking
residues more easily, thus avoiding these from
burning the next time the appliance is used.

e No special cleaning agents are required for
cleaning the product. Use warm water with
washing liquid, a soft cloth or sponge to clean
the product and wipe it with a dry cloth.

e Always ensure any excess liquid is thoroughly
wiped off after cleaning and any spillage is
immediately wiped dry.

e Do not use cleaning agents that contain acid or
chloride to clean the stainless or inox surfaces
and the handle. Use a soft cloth with a liquid
detergent (not abrasive) to wipe those parts clean,
paying attention to sweep in one direction.

e (This feature is optional. It may not exist on
your product.)

Do not use solid metal scrapers or abrasive
cleaning materials to clean the glass cover. Glass
surface can get damaged.

he surface might get damaged by some
detergents or cleaning materials.
Do not use aggressive detergents, cleaning
powders/creams or any sharp objects during
cleaning.
Do not use harsh abrasive cleaners or sharp
metal scrapers to clean the oven door glass
since they can scratch the surface, which may
result in shattering of the glass.

Do not use steam cleaners to clean the
ppliance as this may cause an electric shock.

Cleaning the hob

Electric hobs

1. Turn off the hotplates and wait until they cool
down.

2. If necessary, clean the plates with a cleaning
agent (you can obtain cleaners/softeners from
specialty stores).

3. Warm only for a few minutes after cleaning in
order to have their top section dried.

4. Apply a thin layer of machine oil onto the top
surface of the hob regularly in order to protect it.

Cleaning the control panel
Clean the control panel and knobs with a damp cloth
and wipe them dry.

If your product is equipped with buttons/knobs
do not remove the control buttons/knaobs to
clean the control panel.

Control panel may get damaged!

Cleaning the oven

To clean the side wall

(This feature is optional. It may not exist on your

product.)

1. Remove the front section of the side rack by
pulling it in the opposite direction of the side wall.

2. Remove the side rack completely by pulling it
towards you.

"

(This feature is optional. It may not exist on your
product.)

The inner side walls (A) and/or the rear wall (B) of your
product may be coated with catalytic enamel. Catalytic
walls have a light matte colour and a porous surface.
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Catalytic walls of the oven should not be cleaned.

Porous surfaces of the catalytic walls are automatically

cleaned by absorbing and converting the spilled oil
t d carbon dioxi

Easy Steam Cleaning
It ensures easy cleaning because the dirt (having

waited not for too long) is softened with the steam that

forms inside the oven and the water drops condensing

on the inner surfaces of the oven.

1. Remove all accessories inside the oven.

2. Pour 500 ml of water into the oven tray and place
the tray at the 2nd rack of the oven.

.

3. Set the oven to easy steam cleaning mode and
run at 100°C for 25 minutes.

4. Open the door and wipe the inner surfaces of the
oven with a damp sponge or cloth.

5. Use warm water with washing liquid, a soft cloth
or sponge to clean the persistent dirt and wipe it
with a dry cloth.

Clean oven door

To clean the oven door, use warm water with washing

liquid, a soft cloth or sponge to clean the product and

wipe it with a dry cloth.

Don't use any harsh abrasive cleaners or sharp
metal scrapers for cleaning the oven door.
They could scratch the surface and destroy the|
glass.

Removing the oven door

1. Open the front door (1).

2. Open the clips at the hinge housing (2) on the
right and left hand sides of the front door by
pressing them down as illustrated in the figure.
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1 2 3
1 Front door

2 Hinge

3 Oven

3. Move the front door to half-way.
4. Remove the front door by pulling it upwards to
release it from the right and left hinges.

Steps carried out during removing process
o should be performed in reverse order to install

he door. Do not forget to close the clips at the

hinge housing when reinstalling the door.

Removing the door inner glass

(This feature is optional. It may not exist on your
product.)

The inner glass panel of the oven door can be
removed for cleaning.

Open th d

1 Frame
2 Plastic part



Pull towards yourself and remove the plastic part
installed to upper section of the front door.

1 Inner glass panel

2 Outer glass panel

3 Plastic glass panel slot-Lower

As illustrated in figure, raise the innermost glass panel
(1) slightly in direction A and pull it out in direction B.

When installing the inner glass panel (1), make sure
that the printed side of the panel faces towards the
inner.

It is important to seat lower corner of inner glass panel
into the lower plastic slot.

Push the plastic part towards the frame until you hear
a "click".

Replacing the oven lamp

DANGER:

Before replacing the oven lamp, make sure
that the product is disconnected from mains
and cooled down in order to avoid the risk of

an electrical shock.
Hot surfaces may cause burns!

he oven lamp is a special electric light bulb
hat can resist up to 300 °C. See Technical
specifications, page 12 for details. Oven lamps
can be obtained from Authorised Service
Agents or technician with licence.
mPosnion of lamp might vary from the figure.

he lamp used in this appliance is not suitable

or household room illumination. The intended

purpose of this lamp is to assist the user to
see foodstuffs.

he lamps used in this appliance have to
ithstand extreme physical conditions such as
emperatures above 50 °C.

If your oven is equipped with a round lamp:
Disconnect the product from mains.
2. Turn the glass cover counter clockwise to remove

If your oven lamp is of type (A) shown in the figure
below, remove it by rotating as shown and replace
it. If it is of type (B), pull and remove it as shown

in the figure and replace it.

Install the glass cover.
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B Troubleshooting

Oven emits steam when it is in use.

e Itis normal that steam escapes during operation. >>> This is not a fault.

Product emits metal noises while heating and cooling.

e When the metal parts are heated, they may expand and cause noise. >>> This is not a faul.

Product does not operate.
e The mains fuse is defective or has tripped. >>> Check fuses in the fuse box. If necessary, replace or
reset them.

e Product is not plugged into the (grounded) socket. >>> Check the plug connection.
Oven light does not work.
e Qven lamp is defective. >>> Replace oven lamp.
e Poweris cut. >>> Check if there is power. Check the fuses in the fuse box. If necessary, replace
or reset the fuses.
Oven does not heat.
e Might not be set to a certain cooking function and/or temperature. >>> Set the oven to a certain
cooking function and/or temperature.
e Poweris cut. >>> Check if there is power. Check the fuses in the fuse box. If necessary, replace
or reset the fuses.
Consult the Authorised Service Agent or
echnician with licence or the dealer where you
have purchased the product if you can not
remedy the trouble although you have
implemented the instructions in this section.

Never attempt to repair a defective product
yourself,
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AlafaoTe mpwTa TO TAPOV EYXEIPibIo XpRong!

Ayarnté MeAam,

EuxapiaToupe Trou TrpotiyRoare éva mpoiov Beko. EATTICoupe va éxete Ta kaAlTepa ammoteAéopaTa aTo 1o TTPOiov
00G, TO OTTOI0 EXEI KATACKEUAOTET Pe uwnAR TToIOTTA KA TEXvoAoyia aixung. Mo mv ao®aeia oag kal mv
owoTh xpion-Aeimroupyia Tou TPOTdVTOG, SIaBACTE TTPOTEKTIKA OAOKANPO TO TPV EYXEIPIBIO XPAONG KaI Ta GAA
OUVOOEUTIKG EYYPOQA, TTPIV XPNOILOTIOIRTETE TO TIPOTdY, kal QUAGETE TO WG avagopd yia peAovTikA xpron. Av
TIapadwaoeTe T0 TTPOidV ae GAAov, TTapadWaTe padi kai To eyxeIPidIo XPARaNG. TnPEite OAES TIG TTPOEIBOTIOINTEIG
Kall TTANPOQOPIES TTOU TIEPIEXOVTAI OTO EYXEIPIBIO XPHONG.

Na Bupdare o1 auto TO €yXEIPidIo XpAONG Exel TTIaNG EQapuoyr Kal O€ apketd AAa povTéAa. O1 dlagopég
avapeoa og oviéha Ba avapépovTal aTo eyxeIPidIO.

Inpacia Twv oupfoAwv

Ze 6An v €kTaon Tou TTOPOVTOG EyXEIPIBIOU XPAANS xpnalpoTrololval Ta e8¢ GUPBOAa:

ZNHOVTIKEG TTANPOYOPIES 1 XPATIHES
OUUBOUAEG OXETIKG E TN XPAON.

Mpoeidotmoinon yia KATaoTdoEIS TTOU
amotehoUv Kivouvo yia T {wn kal mv
TIEPIOUTIAL.

Mpoeidomoinan yia nAektpoAngia.

Mpogidottoinon yia kivduvo
TTUPKAYIGG.

Mpogidotroinon yia Beppés
ETTIPAVEIES.

B B B B B

Arcelik A.S.
Karaagag caddesi No:2-6
34445 Sitliice/Istanbul /TURKEY
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I] INHAVTIKEG 00NYies Kal TTPOEIOOTTOINOEIC VIO TV AOQAALIN Kal
10 TTEPIBAAAOV

To TUAUA auTO TTEPIEXEI 0DNYiEC
ao@aAgiag ou Ba cag Bonbrioouv
VQ TIPOCTATEUTEITE T TOV Kivduvo
TPAUPATIOUOU KAl UNIKWV {nuiwv. H
UN TAPNON QUTWY Twv 0dnylwv Ba
EXEl WC ATTOTEAETA TNV AKUPWON
k&Be eyyunong.

FevikG yia TNV ao@AAeIa
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H ouokeun auth umopei va
xpnolpotoindei amd maudid amd
8 eTwv Kal avw kai amod droya
HE PEIWPEVEC CWHATIKEC,
Q1oBNTNPIOKES A TIVEUHATIKEG
IKavVOTNTES N ME EANEIYN
EUTTEIPIOG KA YVWONG, OV TOUG
€xel dobei emTApnon A
EKTTAIOEUTT OXETIKA E TN XPHoN
NG GUCKEUAG e ATQOAr TPOTIO
KQll KATAVOOUV TOUG EVEXOUEVOUG
KIvoUvoug.

Ta maudid dev Ba mpéTrel va
Traiouv pe TN ouokeun. O
KaBapIoUOC Kal N GUVTAPNON
amé 10 XpAoTn dev Ba TpETEI va
yiveral amd maidid Xwpig
EmiBAewn.

H ouokeun dev poopideTal yia
xphon amé aroua
(Tepihappavopévwy Taidiwy) Je
HEIWUEVEC CWHATIKEC,
aloBNTNPIOKES A dlavonTIKEG
IKavVOTNTES N ME EANEIYN
EUTTEIPIOG KAl YVWONG, EKTOC Qv

T Gropa autd £xouv AApel
EMITAPNON 1 KaBodAynon.

Ta maudid ou emitnpouvTal dev
Ba Tpémel va TTaiouv Je T
OUOKEUN).

Av 10 TTPOIOV TTaPadOBET O€
TpiTOV Y10 TTPOOWTTIKA XPAoN A
yia Xprion Tou w¢
HETAXEIPITUEVOU TTPOIOVTOC,
TpéTel va TapadoBouv padi Tou
KQlI TO EYXEIPIdIO Xprong, Ol
ETIKETEC TOU TTPOIOVTOC KAl TOL
AAa OXeTIKG e TO TTPOIOV
£YypaQa Kal EEAPTAUATAL.

Z¢ Kayia TepitTwon unv
TOTTOBETATETE TO TTPOIOV TTAVW
o€ dATEDO TTOU KAAUTITETAI E
XaAi | HOKETO. AIOQOPETIKA, N
ENEIYN pon¢ aépa KATw aTmod To
POV Ba TTPOKAAEDEI
UTTEPBEPUAVON TWV NAEKTPIKWY
ecapTnuaTwy. Autd Ba
TTPOKOAETEI TTPOBAAATA WE TO
POV 0aC.

O1 diadikacieg eykardoTaong
KO ETTICKEUWYV TTPETTEI TTAVTA VO
ektehoOvTal aTrd adEIOUXOUG
TeXViTeC. O KATAOKEUAOTAG DEV
Ba @épel kapia euBivn yia {nuiEC
T0U B TTPOKUYOUV aTTo
d1adikaaieg Tou ekTeAoUVTAl
até Jn adelodotnuéva ATopa,
TPAYMA TTOU PTTOPEI ETTIONG Va



aKUpWwael TV gyyunon. Mpiv v
eykaraoTtaon, dlapaoTe
TTPOTEKTIKA TIG 0dNYiEC.

Mn XpnOIHOTTIOINCETE TO TTIPO IOV
av gival EAaTTWHATIKG f £XEI
otroladAToTe 0paTh {NMIA.
EAEyxete 611 T KOUPTTIA TWV
AEITOUPYIWV TOU TIPOTOVTOC
QTTEVEPYOTTOIOUVTAI UETA ATTO
kGBe xpnon.

HAekTpIKA 00QaAEia

Av 10 TTpOidV TTapOUTIACE]
BAGPBN, dev Ba mpEmel va
xpnolpoTroleital, éwg dTou
ETTIOKEVAOTET aTTO TOV
ade1000TNUEVO avVTITTPOOWTTO
o€pPIC. YTApxE! Kivduvog
nAekTpotAngiag!

2UVOEETE TO TTPOTIOV VO o€
YEIWUEVN TTPICA/YPAUMR WE TV
TAoN KAl TPOCTACia TTOU
TPOPAETIETAI OTIG "TEXVIKEG
mpodiaypagéc”. AvabéaTe Tnv
eykardoTaon tng yeiwong o€
TOTOTTOINUEVO NAEKTPOAGYO av
XPNOIMOTTOIEITE TO TIPOTOV LE A
Xwpic peraoxnuaroti. H
gTaipeia pag dev Ba gEpel v
€uBlvn yia otroladATToTE
TPoRAfUATA TTPOKUYOUV AOYyW
Hn YEiwong Tou TTPOT6VTOC
oUPQWVaA JE TOUG TOTTIKOUG
kavoviouoUg.

[MoTE PNV TTAEVETE TO TTPOTOV
amAwvovtag / xuvovtag vepd

avw Tou! Yapxel Kivduvog
nAektpotrAngiag!

To mpoidv TpETEl va ival
amoouvdedeEVO ato TV TTpila
katd Tig d1adIKATiEg
£YKATAOTAONG, GUVTAPNONG,
KOBapITHOU Kl ETTICKEUWV.

Av utrooTei {nuIA 1O KaAwSIo
oUvdeang OTo pPEUA, AUTO
TPETTEI VA QVTIKOTOOTOBE! atrd
TOV KOTAOKEUAOTTR, TOV
avtimpdowTd Tou oépPIC 1 amod
dropo We mapodyola egeidikeuan,
yia TV ammo@uyn Kivoivou.
Xpno1poTIOIEiTE POVO TO KOAWDIO
oUvdeong TTou TTPORAETTETAI OTIC
"TexvikéC TTpOdIaypaAPEC”,

H cuokeun TTpémel va
eyKaTaoTaBei €701 woTe va ival
€QIKTA N TTARPNG amoouvdean
¢ amd 1o dikTuo. H
amooUvdeon TPETTEI VA YiveTal
eite JEOoW EVOC PIC PEUNATOC
DIKTUOU, €iTE HECW DIAKOTITN
EVOWHATWHEVOU OTN OTOBEPN
NAEKTPIKNA eykardoTaaon,
OUPPWVA LE TOUG
KOTOOKEUAOTIKOUG KOVOVIOUOUG.
H mriow em@dveia Tou golpvou
atokTd uwnAn Bepuokpaaia
oTav XpnoIPOTIOIEITAI O POUPVOC.
BeBaiwBeite 611 n olvdeon
PEUHATOC DEV EPXETAI OE ETTAQN
HE TNV TTiow em@AveId, alIwg
0l GUVOETEIC TTOPOUV Va
UTTOOTOUV {NUIAL.

5/EL



Mnv ray1deueTe T0 KAAWdIO
PEUPATOC AVAETT 0TV TTOPTA
TOU QOUPVOU KAl TO TTAQICI0 TN
OUOKEUAC KAl UNV TO TIEPACETE
TTAVW OTTO BEPUES ETTIPAVEIEG.
AMIWwG, ptropei va Alwael n
HOvwan Kal va TTPokAnBEi pwTia
AOYW BPaXUKUKAWUOTOC.
OtroleadATIOTE £pyaTieC o€
€€OTTAIOUO KAl GUCTAPATA TTOU
AsitoupyoUv Pe nAektpiopd Ba
TpéTTel va ekteholvTal POVO aTro
eouaiodotnuévo Kal
TOTOTIOINUEVO TTPOCWTTIKO.

2€ TIEPITITWON OTTOI0CdATIOTE
(nuIdg, atmevepyoTroIRCTE TN
OUOKEUN KOl aTTOOUVOEDTE TV
amoé Vv Tapoxr PEUMATOC
diIkTUoU. M va 1O KAVETE AUTO
QTTEVEPYOTTOINTTE TOV

Ao QAAEI0BIOKOTITN TNG OIKIOKAG
£yKaTdoTOONG.

Befaiwbeite 611 N ovopaoTikA
TIUA PEUMATOC TG ACPAAEING
gival oluQwvn Je Ta
XAPOKTNPIOTIKA TOU TTPOTOVTOC.

Ac@daheia TTpoibvTog
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MPOEIAOMOIHZH: H cuokeun
Kal Ta TTPOooTIEAGTIHA pépn TNG
amokToUv uynAn Beppokpacia
KaTd TN XpAon. Oa mpéTel va
TTPOCEXETE VO NV ayyideTe Ta
oToIxeia BEpuavong
(avtioTdoeig). Oa mpETel va
KpaTaTe Pakpid Ta TaIdid

nAIKiag pikpdTEPNG TWV 8 ETWV
EKTOC av autd Bpickovral utré
dlapkn ETTIBAEYN.

[oTé Wn XPNOIMOTIOINOETE TO
TPOIOV av N Kpion oagn o
OUVTOVIOPAC TWV KIVACEWV O0C
EXEI ETINPEQOTEI ATTO TN XPNON
OIVOTTVEUHATOC Kal/f) TOEIKWV
OUCTWV.

[MpooéxeTe OTAV XPNTIUOTIOIEITE
aAkooAouxa TToTa oTa gayntd
oag. To oIvoTTveuda eEaTyideTal
o€ uYnAég Bepuokpaaieg Kal
HTTOPET VO TTPOKOAETEl QWTIA,
aQou UTTopEi va avagAeyei av
£pBEI O€ ETTOPN € KAUTEG
ETTIQPAVEIEC.

Mnv TotroBeteite 0TTOIO0ATIOTE
£UQAEKTA UAIKG KOVTG OTO
TPOidV yiaTi oI TTAEUPEC TOU
uTTopEi va BepuavBoly TTOAD
KOTA TN XPAON.

Karé tn xpon n cUoKeuR
atokTd uwnAn Beplokpaaia. Oa
TIPETTEI VO TIPOTEXETE VA PNV
ayyicete Ta oToIxeia BEpUaAvVONS
(avTIoTAOEIG) HECT OTO POUPVO.
Alatnpeite kaBapd amod epmddia
OAa Ta avoiypaTa agpIoHOU.
Mn Beppaivete 0TO POUPVO
oQpayIouEva HETANIKA doxeia
kal yudhiva Baca. H tieon mou
avamTioaetal oTo PETAMIKG
doxeio/Bado pmopei va
TPOKOAETEI KPNEN TOU.



Mnv TotroBeTeite diokoug Kal
TaYId ynaoiyatog, mara A
ahouplIvoxapTo ateudeiag Tavw
oTn BGoN Tou Xwpou Tou
@oUpvou. H cuoowpeuon TG
BeppdtnTag utmopei va
mpokaAéoel {nuid oTn BAon Tou
XWwpou Tou goUpvou.

Mn xpnolpoTroleite okAnpd
KaBapIoTIKA TPoidVTA )
QIXMNPES METAAIKEC EUOTPEC YIa
TOV KaBapIoU6 ToU TCaIoU TG
TOPTAC TOU YOUPVOU, YIaTi AUTA
Ta €idn YITOPOUV va Xapagouv
TNV ETIPAVEIQ, HE EVOEXOUEVO
QTOTEAEO A TO OTTATIWO TOU
T(auI00.

Mn xpnoipoTolEiTe
QTHOKOBAPIOTEC YIa TOV
kaBapIopé Tou TTPoidvTog yiaTi
UTTopEi 101 va TTPOKANBE
nAektpotrAnéia.

(Alo@épel av@loya We TO povTEAD
TOU TTPOIOVTOG.)

2WoTA ToTToBETNON NG
OUPUATIVAG OXAPAC Kal TOU
diokou Tavw oTIC CUPUATIVES
UTTODOXEC

Eivar onuavriké va tomoBeTeite
OwoTa TAVW 0TV UTTOdOX! T
oupuarivn oxapa Kai/f 1o dioko.
TomoBeTAOTE TN CUPHATIVN
oxapa i To dioKo avapeca OTIC
2 payeg kai BePaiwbeite OTI
ICOPPOTIET TTPIV TOTTOBETATETE

@aynté mévw Tou (deiTe TO
akdAoubo oyAua)

Exel agaipebei A payioel 1o TCauI
NG UTTPOCTIVAG TTOPTAC.

H AaBn T¢ TOPTAC TOU POUpPVOU
dev gival OTEYVWTAPIO TIETOETWV.
Mnv KpepaTe TETOETES, YAVTIO N
TapduoIa TPoIoVTa aTTo
Ugacpa otav eivar evepyr n
AsIToupyia yKPIA e QVOIKTA
mopTa.

Na XpnOIUOTIOIEITE TTAVTOTE
QvBEKTIKG O€ BepuOTNTA YaAVTIa
(@oUpPVOU BTaV TOTTOBETEITE 1
agaipeite paynta amd 1o
@oupvo.
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TomoBeTAOTE TO XAPTi YNTiPaATOg
0T0 OKEUOC i OTO £€APTNMA
@oUpvou (diokog, oxapa, K.ATT.)
Hadi Je To ayntd kal 0T
ouvéxela ToToBeTAOTE Ta OAQl O€
TpoBeppacévo golpvo.
AgaipéoTe Ta TTAEovAlovTa
TUAMATA TOU XOPTIOU YnOilaTog
rou EexelAiCouv atmd 1o e€apTnua
A T0 OKEUOC, WOTE VA ATTOTPATIE
0 Kivduvo¢ va ayyigete Ta
BepUavTIKG aTOIXEID TOU
@oUpvou. Na un xpnoluoTroleite
TIOTé TO XApPTi YnoipaTog o€
Bepuokpaaia AsiToupyiag
HEYOAUTEPN QTTO TV
EVOEIKVUOUEVN TIPA Y10 TO XOPTI.
Mnv ToTroBeTEiTE TO XQPTI
ynoiparog ameubeiag otn pdon
TOU (oUpVoU.
MPOEIAOMOIHZH: Na
BePalwveoTe OTI N CUOKEUR gival
QTTEVEQYOTTOINUEVN TTPIV
QVTIKATACTACETE TO YWC, YIA VAl
OTTOQPUYETE TO EVOEXOMEVO
nAekTpOTANEiaC.

Mnv kAgiveTe TO TTAVW KAAUpMA
TTPIV KPUWOOUV 01 NAEKTPIKES
€0TIEG ) O EOTIEG AEPiOU.
ZKOUTTICETE TO TTAVW KAAUMMA YIO
VQ OTEYVWOEI TIPIV TO OVOIEETE,
yI0 va atro@uyeTe diappor vepoU
TPOG TA oW KAl ETWTEPIKA
TUAMATA TOU OUpPVOU.

H ouokeur| dev TTpETEl va
eyKaTooTaBE TIoW ATTo

dlakoounTIKA TTOPTA
TTPOKEIPEVOU Va aTTOPeUXBei
uttepBEpUavon.

To mpoidv TpETEl va
TomoBetnBei ' euBeiag Tavw
oTo damedo. Agv TpETTEl va
TOTToBETNBE i TTAVW O€ Bdon 1
Bd6po.

MPOEIAOMOIHZH: To
payeipepa e Aitog fi Aadi o€
TAGKQ E0TIWV XWPIG ETITAPNON,
HTTOPEI Va €ival ETTIKIVOUVO Kal
MTTOPET Va Yivel aITia QuTIAC.
MOTE pnv mmxeIprnoeTe va
OBNAoETE WIa TETOIA QWTIA WE
vepd, aANG aTTEVEPYOTTOINTTE TN
OUOKEUN KOl KOTOTTIV KAAUWTE TN
OAOYQ, TT.X. HE EVO KATTAKI A UE
kouRépTa TupboBeonc.
MPOZOXH: H diadikacia
HayeIpéUaTog TTPETTEN va
emmpeital. Mia oOvTopn
diadiKagia payelpéUaTog TPETTEN
Vv ETTITNPEITAI DIAPKWG.
MPOEIAOMOIHZH: Kivduvog
PWTIAC: Mn @uAdooETe €idn
TAVW OTIC ETTIQAVEIES
payelpépaTog.

H cuokeun auTh dev TpoopileTal
VIO XEIPIOUO PEOW EEWTEPIKOU
XPOVOJIAKOTITN 1) XwpIoToU
OUOTAUATOS TNAEXEIPIOWOU.
MPOEIAOMOIHZH:
XpnoiJotolgite uovo
TTPOCTATEUTIKA TTAGKAG EOTIWV
TOU £X0UV OXEDIAOTEI ATTO TOV



KOTAOKEUAOTA TNG CUCKEUAC
HayeIpéUaTog A Tou
avagépovTal aTmo Tov
KOTOOKEUAOTH TNG CUCKEUAC
oTIC 0dnYieC yIa XpAon wg
KOTAGAANAWY A} T TTPOCTATEUTIKA
TAGKAG ECTIWV TTOU €ival
EVowpaTwpEVa oTn ouokeun. H
XPHon akatdAAnAwv
TTPOCTOTEUTIKWY UTTOPET VOl
TTPOKOAETEI ATUXAMATAL.

l'1a Thv ao@aAeia Tou PO IdVTOg
amé ewTId:

BeBaiwbeite 611 1O QIC TAIPIALE
kaAd otnv Tpida, WOTE va Unv
TTOPAyoVTal OTTIVEPEC.

Mn xpnoipotrolgite KaAwdia Tou
€xouv utroaTei {nuid A gival
KoMMéva, oUTe KaAwdio
ETTEKTAONG, TTAPA UOVO TO APXIKO
KaAWdI0 TNG GUOKEUNG.
Befaiwbeirte 611 dev uTApXEl
uypo f uypaagia oTnv TPICa oTNV
otroia £xel ouvdEBEi TO TTPOTOV.

MpoBAeTépevn XpHoN

To TPOIOV auTO £XEI OXEDIAOTE
Y10 OIKIOKA Xprion. Aev
ETITPETIETAI N ETTAYYEAUATIKA
xpfon.

H ouokeun auth €xel oxedlaoTei
HOVO IO XpHon payeIpéUaTog.
Aev TTPETTEI va XpNOIHOTTOINGE
yia GAou¢ okotroug, OTTwE yia
BEpUavon Tou Xwpou.

To mpoi6v autd dev Ba TpéTel
Va XPNOIPOTTOIEITAl YIO
BEpuavan Twv TIATWY KaTw atmod
TO YKPIA, Y10 KPEPAOUA OTIG
AQBEC TTETOETWV KAl TTAVIWV
MATWVY KAT. yIa OTEYVWHA KAl
etriong dev mpéTel va
xpnaoipoTroiEital yia Bépuavon.
O kataokeuaoTig dev Ba eival
uTTEUBUVOC YIa OTTOIOOATTOTE
BAGPN TTpoKANBEi atmd
AavBaaopévn xphon A xelpliouo.
O @oUpvog ptopei va
xpnoipoToinBei yia v
amoéyuen, TO Jayeipepa Kal T0
WAGIKO GaynTou GTO YOUPVO KAl
N oXAapa.

AcopaAeia TTaidiwv

MPOEIAOMOIHZH: Ta
TTPOCTIEAATIA PEPN PTTOPET VO
QTTOKTAGOUV UPNAR
Bepuokpaaia katd TN XpAON.
MpéTrel va KpaTaTe Ta HIKPA
TaudId JaKpIA.

Ta uhikd ouokeuaoiag Ba eival
emmiKivduva yia ta Taidid.
Kparare Ta UNIKG ouokeuaaiog
HakpId amrd TTaIdId. ATTOPPITITETE
OAa Ta pépn TNG cUCKEUATTag
OUPPWVA LE TOUG
mepIBarAovToAoyikoUg
KQVOVIGHOUG.

Ta mpoidvra Tou Acitoupyolv e
NAEKTPIONO gival eTTIKivOuva yIa
10 TaudId. Kparare 1a maidid
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HaKP1G aTro T0 TTPOioV 6Tav
AEITOUPYET KaI UNV TOUG
ETMITPETTETE VA TTAICOUV LE TO
TPOIOV.

*  Mn tomoBeteite TAvw Ao T
OUOKEUR TTPAYMATA TTOU
HTTOopOUV Va TTpoaTraBRcouy va
@Taoouv Ta TaIdid.

+  Orav n mopTa TNG CUOKEUAG
gival avoIKTh, unv TOTTOBETEITE
TAvVW TNG oTrol0dATToTE BapU
QVTIKEIJEVO KOl NV OPACETE TA
Taidid va kaBioouv Tavw Tng.
Mropei va mpokAnBei avarpoT
TNG CUCKEUNG 1 va TTdBouv
{nu1d o1 evTeaEdEC TNG TTOPTAC.

TeAhikny 5166eon Tou a0l TPOIdVTOG

Zuppopowan pe v Odnyia wepi arofARTWV

nAekTpikoU ka1 nAektpovikol e§omhicpol (AHHE)
Kai TeAIKA B166ean Tou TPOidVTOG:

To Tpoidv autd cuppopewveral e Tnv Odnyia g
Eupwmaikig Evwong mepi amoBAfTwy nAekTpIKol
kai nAektpovikou e€ommAiopol (AHHE) (Odnyia
2002/96/EE o€ ouvduaopé ue 2003/108 EE kai Tnv
2012/19/EE). To mpoidv @éper oUPBoAO TagIvOUnong
Y10 aTtORANTA NAEKTPIKOU Kl NAEKTPOVIKOU
eomhiopol (AHHE).

To TIpoidv auTd £xEI KATAOKEUAOTET [ E0pTAATA
kal UNIKG uynAAG TToI6TTAG T OTTOIa PTTOPOUV Va
gmavaypnaoiygotoinBolv kai ival katdAAnAa yia
avakUkAwan. Mnv ammoppiyete 1o amépAnTO TIPOidV
padi pe Ta kavoviké oikiakd Kar GAa atmoppippaTa
070 TEAOG TNS WPENIING CwNS ToU. MapadwaTe T0 O€
KEVTPO OUANOYAG YIat TNV avakUKAwGN nAEKTpIKOU Kal
nAekTpovikoU e€oTTAIgOU. ZNTAOTE TTANPOPOPIES aTTO
TIG TOTTIKEG OOG OPXES OXETIKA ME QUTA TA KEVTPO
OUMOYAG.
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Zuppopewan pe v O8nyia epi mepiopiopol
XPAONG OpICHEVWY EMIKiVEUVWY ouaiwv (RoHS):
To TpoidV TToU xeTe TTPOUNOEUTEI CULMOPPUWVETA [E
v O8nyia Tng EupwmaikAg évwong Tepi
TIEPIOPITUOU XPAONG OPITHEVWV ETTIKIVOUVWY
ouaiwv (RoHS) (2011/65/EE). Aev Trepiéxel
ETMIKIVOUVO KaI OTTAYOPEUPEVA UAIKG TTOU OpidovTal
otv Odnyia.

TehikA 8160eon Twv UAIKWV

OUOKEUATIag

+  Ta ukikd ouokeuaaiag eival emkivduva yia Ta
maidid. Alampeite Ta UNIKG ouoKeuaoiag o€
A0QaAéS PépOg pakpid amd Ta Taidid. Ta
UNik& ouaKeuaaiag Tou TIPOIOVTOG €ival
KATOOKEUQOpEVA aTTd avaKuKAWoIPa UNikd. H
TeAIKR B1G0eaT) TOUG TTPETTEI VOl YivETal OWOTA
Kal e dloAoyh oUp@wvn HE TIC 0BNyieg yia Ta
avakukAoUpeva amroBAnTa. Aev TpéTel va
QTTOPPITITOVTAI YA PE TO KAVOVIKA OIKIAKA
amoppipuaTa.

TehikR S160gon Tou Aol TTPoidVTOG

¢« QuA&ére To apyIkd KouTi Tou TTPOIBVTOG Kal
METOAQEPETE TO TIPOTOV PECT OE AUTO.
AkoAoubiaTe Tig 0dnyieg TAvVW GTO
XOpTOKIBWTIO. Av BEV EXETE TO APXIKO
XOPTOKIBWTIO, CUCKEUAATE TO TIPOTOV O€
TIPOCTATEUTIKO e QUOTAIBES 1} XOVTPO XOPTOVI
Kl OTEPEWOTE KAAG TN oUGKeuaaia e
KOAMNTIKA TaIVia.

« o va amo@Uyete Znuid g TOPTA TOU
QoUpvou aTI6 TN OXAPA KaIl TO 8iTKO TToU
Bpiokovtal Péoa aTov PoUpvo, TOTTOBETAOTE
£VQ KOPHATI XaPTOVIOU OTNV ECWTEPIKA TTAEUPA
NG TOPTAG TOU YoUpvou oV BETN TTOU
Bpiokovtal o1 diokol. AéaTe e Taivia Ty TTopTa
ota mAaivé TG Torxwuara.

*  Mn xpnaiyotoigite Tnv TopTa fi TN AaBA TS YIa
TNV avOWwan A T JETaKivnan ToU TTPOTOVTOC.

Mnv TOTIOBETEITE OTTOIA0NTIOTE AVTIKEiMEVD
VW OTN GUOKEUN KOl JETAKIVEITE T HOVO
oe 6pBia BEON.

EAEYETE TN YEVIKA EUQAVIOT TOU TIPOTOVTOG
00G yIa TUXOV {NMIEG TTOU MTTOPET va EXOUV

poKAnBei kard T peTagopd.




P Fevikeg mAnpogopieg

FevikA emokoTNON
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Mévw kaAupua
MAGKa €0TIV agpiou
Mivakag eAéyyxou
ZupparTivn oxapa
Ajokog

Karw TuRpa

-~ 0 oo
3 o

12 3 4
MpoeidoToinTikA Auyvia
Auxvia BeppoaTdrn
MepIoTPOPIKO KOUWTTi BEPOTTATN
MePIoTPOQYIKO KOUPTTT AEITOUPYILWY
HAekTpikn €oTia Miow apioTepr
HAekTpikA eaTia Eumpdc apioTeph
HAekTpikA eoTia Eumpog degid
HAekpikA oTia Miow degid

Ao

MrpoaoTivA mopTa
dwg

O¢oeIg 10 YOUPVO
AvrioTaon ykpIA
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Mepiexopeva ouokeuaoiag

a TTapEXOUEVA agETOUAP UTTOPET Val

1aQEPOuV avaoya Je To HOVTEAD TOU

poiovTog. Evdéxetal oTo TPOidv oag va unv
uTréipxouv 6Aa Ta ageaoudp TTou
TIEPIYPAQOVTal OTO EYXEIPIDIO XPATTN.

Eyxeipidio xpfiong

2. Tayi golpvou

Xpnaiyotroigital yia Tapackeuaouata iung,
KOTEWUYHEVA TPOPIUA KAl eyaAa wnTa.

—_

3. BaBo Tayi
Xpnaiyotroigital yia Tapackeuaouata iung,
pey@Aa yntd, eayntd We TTOAAG uypd kai yia
GUMOYA TOU AITTOUG KOTA TO WHOIKO YE YKPIA.

4. Zuppdmivn oxapa

XpPNGIUOTTOIEITaI YIa WAGIHO Kal yIa
ToTT0BETNGN GTNV £mMBUUNTA UTTOB0XA TOU
@gayntoU TTou TpOKeITal va wnBei fy va
HaVEIPEUTE] payou.
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LwoTi TOToBETNON TG GUPHATIVIG OXApag
Kol TOU 5ioKOU OTIG TNAEOKOTTIKEG UTTOBOXES
(AuTd TO XOPOKTNPIOTIKO Eival TPOAIPETIKS.
Evdéxetal va pnv utrdpxel oTo dikd oag
mpoidV.)

O1 TNAeoKOTTIKEG UTTOBOXEG ETTITPETTOUV VO
TOTTOBETEITE KA VO OQaIPEiTE EUKOAA TOUG
diokoug kai T auppaTivn axdpa.

Otav xpnoipotolgite T0 HiOKO Kal TN GUPHATIVN
oXApa Ue TNAEOKOTTIKEG UTTOBOXEG, VO
BeBaiwveaTe 611 01 TIEIpOI OTO TTIOW TUAKA TNG
TNAEOKOTTIKAG UTTOB0XNG BpickovTal OE ETTaQN
e Ta AKPa TNG TUPHATIVIG OXAPAG Kal TOU
diokou.




TeXVIKEG TTPODIAYPAPES
E¢wrepikéc diaotdoeic (Uyog / mAdroc / Babo 850 y1A./600 x1A./600 XIA.

Tumog kaAwdiou / diatoun eAay. HOBVV-FG
3x25xA2/5x15x\2

818

220 1A

Eowrepiko ow 15-25 W

#  Baoikd: O1 TAnpoQopieg OXETIKG e TNV evepyelakh oiavan NAEKTPIKWY GOUPVWY TTapExovTa
olpewva pe To podtuTio EN 60350-1 / [EC 60350-1. O1 TipéG autég TTpoodiopifovial UTT TUTTOTTOINUEVO
@oprTio Pe Asitoupyieg BEpuavong pe katw-mdvw avtiotaon f Bépuavong e uoBontnan avepioThpa
(av uTtapyer).

H karnyopia evepyeiakng amddoong TpoadIopieTal GUPPWVa PE TV TTIO KATw TTPOTEPAIOTNTA avAAOYa
Qv 01 QVTIOTOIKES AEITOUPYIiES UTTAPXOUV OTO TIPOidY A Y. 1- Mayeipepa e oik. avepioThpa, 2- Apyd
payeipepa TolpuTo, 3- Mayeipepa Touputo, 4-Mavw kar katw BEpuavon e uoBorBnan aveuioThpa, 5-
Mévw kai k&tw BEppavan.

O1 TEXVIKEG TTIPOBIAYPOYES UTTOPET VOl O1 TIPEG TTOU avagépovTal OTIG TIVAKIOES Tou
poToTIOINBOUV XWPIG TPONYoUuEVN poToVTOG ) o€ AN EvTuTia TEKUNPIWONG
150Troinon yia T BeATiwon Tng ToI6TTAG 0U TO OUVOJEUOUV EXOUV HETPNOET OE

TOU TTPOTOVTOG. £PYQOTNPIAKEG OUVBNKEG GUNQWVA LE TA

- - - OxeTIKG TTPOTUTIA. AVaAOya LE TIC TUVBAKES

O1 e1kveg 010 TGV eyxeipidio . Aerroupyiag ko TePIBAAAOVTOC TOU
epihapBavovtal yia Adyoug oxnuaTikng TTPOTOVTO, OI TIHES QUTES UTTOpE] Va
TEIKOVIONG KOl MOVO Kal PTropei va pnv BiagEpouV.

TaIPIAZoUV aKPIBWS LE TO TTPOTOV Oag.
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EykaraoTtaon

To Tpoibv Ba Trpémel va eykaTaoTabei ammd
TIOTOTIOINUEVO ATOUO GUHQWVA LE TOUG I0XUOVTEG
kavoviopoUg. AlagopeTiké Ba akupw6ei n eyyunon.
O karaokeuaoThg dev Ba Gépel Kapia euBlvn yia
{nuiég Trou Ba TpokUWouv aTtd SladIKaaieg TTou
ekTeAoUVTal IO [N ad€1000TNEVA ATOPA KAl UTTOPET
VO OKUPWOEI TNV €yyunaon.

H mpoctoipacia g 6éong Tou TPoidvToC Kal

TWV EYKATAOTAOEWY PEUNATOS VIO TO TIPOTOV

ammoteAoOv €uBUVN Tou TIEAGTN.

KINAYNOZ:
To mpoiov TpEmel va eykataoTabei oUPQwva

e OGAOUG TOUG TOTTIKOUG KAVOVIOHOUG
€yKaTaoTAOEWY agPiou Kai/f NAEKTPIKWY
EYKATAOTAOEWV.

KINAYNOZ:
MMpiv TV eykataoTaon, eAEyETe OTTIKG av TO

TPOTOV TTaPoUTIadel oTroI00ATIOTE EAGTTWHAL.
Av vai, T6T€ Unv T0 EYKATAOTAOETE.

Ta mpoidvta ou éxouv utrooTei Znuid givai
€MIKivuva yia v ac@aAeid oag.

Mpiv TV eykatdoToon

l'a va diaoc@aAioTel 611 diatnpolvTal Ta oUCIWAOUG
onuaaiag avoiyuara aépa KATw atmd T GUCKEUN,
ouvIaToUE N oUoKeur auTh va TotroBeTnBei oe
oTaBepy Baon kar Ta TdIa va un Pubidovtal o€
omoIodnTToTE XaAi A HaAakn emévouan damédou.

To damedo G Koudivag TIPETTEN VOl EXEI ETTAPKN
avToxn Yia 1o BAPOG TNG GUOKEUAS TV To TIPOCBETO
BAapog GAWV Twv PayEIPIKWY GKEUWV KOl TWV
TPOQILWV.

k=
£
— )
: -
& i
£ LB ”
E 65 mmmin | ~ 65 mm min
g L _- -
<t
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+  Mmopei va xpnoipotoinBei pe viouhdmia oe
orroladritrote amd TIg dU0 TTAEUPES, AAAG yia va
éxete eAdyiomn améoTaon 400 xIA. mévw amd
TV TTIAGKa 0TIV ETITPEWTE TTAEUPIKS Didkevo
65 XIA. avapeoa oTn oUoKeUn kal
OTTOIOVOATIOTE TOIXO0, IOXWPICTIKO A WnAd
VTOUAQTTI.

+  Mropei emiong va xpnaiyomoinBei kar ag pn
evToIxIopévn BEan. ApraTe eAaI0TN améoTaan
750 xIA. TTévw ommd TV EMQAVEIR TG TTAGKOG
€0TILVV.

« (") Av rpbkermar va eykaTaoTobe
aTopPOPNTAPAS TIAVW OTTO T GUOKEUN
payeipéparog, avaTtpégte aTic odnyieg Tou
KOTAOKEUQDTH TOU ATTOpPOPNTAPA OXETIKA [E
70 UYog TommoBETNANG (eAdxiaTo 650 IA.).

*  Houokeun avTioToIxEl € CUOKEUNR KaTnyopiag
1, OnA, pmopei va TotroBetnBei pe 1o TTicw
ToiYWua KaI pia TAEupd ae ToiX0 koudivag,
¢mimmAo koudivag i CUOKEUT OTTOIoUdHTTOTE
peyéBoug. To EmmAo koudivag A n cuokeun
otnv aAAn TAeupd Pttopei va givar uévo idiou f
pikpdTepou peyéBoug.

+  Omoiodnmorte EmmAo kougivag ditTha aTn
ouokeun Ba TpETel va £xel avToxr) O€ UWnAéQ
Beppokpaaieg (TouhdyiaTov £wg 100 °C).

AAucida ac@alciag

Av 10 TpoioV oag £xel 2 ahuoibeg aopalciag:

[MpETTel vo TIPOCTATEUETE T CUCKEUR aTTO QVATPOTT

XPNOILOTIOIWVTAG GTO GOUPVO OO TIG TIAPEXOHEVES

d00 ahuoides aopaleiag.

ZTEPEWOTE TO AyKIaTEO (1) aTov T0iX0 TG Koulivag (6)

XPNaIMOTIOIVTAG KaTaAAnAo BUCa Kal oUVOEDTE

v aAugida ao@akeiag (3) oTo AyKIoTPO PETW TOU

pnxaviopol ao@ahiong (2).



EykardoTtaon kai 60véeon

To mmpoibv autd emTpéTETaI VO EyKaTAOTABE! KOl va
OUVdEBE HOVO GUPQWVA PE TOUG IOXUOVTES EBVIKOUG
KOVOVIGUOUC EYKATAOTATEWV.

Mnv eyKaTaOTAGETE TN CUOKEUN BiTTAQ OE
wuyeia f karaykTeg. H BeppdmTa mou
EKTTEUTIETAI ATTO T CUCKEUN Ba TPOKAAETE!
augnuévn karavaAwaon evEPYEINg yia TIG
OUCKEUES WUENG.

«  Tompoibv TIPETTEI VO PETAPEPETAI ATTO
TouhdioTov U0 dropa.

+  Tompoibv pémel va TomoBetnBei aTr' eubeiag
mévw oTo 8amedo. Aev TTpETTel va ToTToBETBEi
mévw ae Baon i Badpo.

1 AykioTpo aTabEpOTTOINONG

2 Mnxaviopos aopaAiong

3 Alucida ao@aheiog

4 2TepewaTe 0TaBepd ThY aAuCida aTo oW
MEPOG TNG TUOKEUAS ayEIPENATOC

5 Miow PEPOG CUTKEUNRG MAYEIPENATOS

6 Toixog Kougivag

Av 1o mpoiov aag éxel 1 alugida acpaAciag:

[TpETTEl VO TIPOGTATEVETE T CUCKEUR ATTO AVATEOTTA

XPNOIMOTIOIWVTAG OTO POUPVO 0AG TNV TIAPEXOUEVN

pia ahucida aogaeiag.

AkoAoubfoTe Ta TTAPaKATW BAUATA OTNV EIKOVA YO

va aTepewaeTe TNV aAucida ao@aleiag aTo Tpoiov

00G.

A 5555 O
H aAuoida euoTéBeiag TpEmel va gival 600
kovTA 600 gival TTPakTIKG duvartody, yia va
TTOQEUYETAI KAON TTPOG T EUTTPOG Kl
SIayWvIa YIa VO OTTOQEUYETAI N TIAEUPIKN
KAion.

AAuoida oTaBePATNTAS VIO CUCKEUEG MAYEIPELATOG
TroU €V £Xouv OXedIAOTE e £yKOTT TUUTTAEENG TOU

oTnpiypaTog.

Mn xpno1WoTIOIEITE TV TIOPTA KA/ TN AABH
ng yia TNV aviywaon f Tn YeTakivnon Tou

poiovTog. H mopta, n AaBh kai ol
pevteaédeg abdaivouv Jnuid.

HAekTpiki gUvdeon

ZuvdEéaTE TO TIPOTOV O€ yelwpévn TTPICalypapun TTou
TIPOOTATEUETAI OTTO AOQANEIOBIOKOTITN Wivi TUTTOU WE
KOTAAANAN ovopaaTIKA TIPA PEUPATOS OTTWG
avagépetal aTov Tivaka "TexVIKEC TIPodIaypapES'.
AvabéaTe TV eykataoTacn g yeiwang oe
TMOTOTTOINPEVO NAEKTPOAGYO Qv XPNTIHOTIOIE(TE TO
TIPOIdV e A xwpic peTaoxnuaToT. H eTaipeia pag
Bev Ba gEpel T €uBUVN yia OTTOIEGOATIOTE JNUIES
TIPOKUWOUV AGyw XpAaNG TOU TTPOTBVTOC XWpig
EYKATAOTOON YEIWONG TTOU CULMOPQWVETAI E TOUG
TOTTIKOUG KAVOVIOOUG.

KINAYNOZ:

H povada emTpémeral va ouvdebei o1o

gUoTNHa Slavoung agpiou Povo adelolxoug
TeXViTeS. H EPiodog eyyunong TG GUOKEURG
EEKIVA OVO ETA aTTO OWOTNA EYKATACTAOT.
O karaokeuaoTng 8ev Ba @éper Tnv euBlvn
yia {nuigg ou mpokUwouv amé diadikaaieg
TIoU ekTEAOUVTAI ATTO N adeIodoTnUEVD
dropa.

KINAYNOZ:

To kaAwdIo peupaTog dev TPETTEN vl

GuUoiyyeTal, va Auyidetal, va oupTriéGeTal fy
va £pxETal o€ EmaQn pe Jeatd onueia Tng
ovédag.
Av 10 KaAwdio TpoYodoTiag utoaTei {npid,
TIPETTEI VO QVTIKATAOTABET aTTd adEIOUY0UG
TeXViTES. AlaQopeTIKA, UTIAPXE! KivOUVOG
NAEKTPOTTANEIOG, BPOYUKUKAWMATOG ) QWTIAG)

Ta dedoyéva ¢ TTapoxAc PEUHATOC BIKTUOU TTPETTEI
va avTiaToiyoUv ata 6edopéva Trou opifovtal aTnv
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eTikéra 00U TOU TTPOTidVTOG. MTTopeite va deite TV
Tvakida oToIxeiwv gite avoiyovrag Tnv opTa f 10
KOTW K&GAUpHa, i oTO TTiow ToiXWUa TG Movadag
avahoya pe Tov T0TT0 TG Hovadag.
To KaAWdI0 PEUPATOG TOU TTPOTOVTOC TTPETTE Va
OUUMOPOUWVETAI JE TIG TIPEG GTOV TTiVOKQ "TEXVIKES
TTPOdIAYPAPEC".
KINAYNOZ:
Mpiv EekivhaeTe omoladrToTe epyacia ot
NAEKTPIKN EYKATAOTAON, ATTOCUVOETTE T
GUOKEUN aTrd TV TapoxT pEUMATOG SIKTUOU.
Ymapyxe! kivduvog nAektpomAngiag!

Z0vdeon Tou KaAwdiou pedparog

Kard v KaAwdiwaon, Tpémel va
UMMOPQWVEDTE JE TOUG EBVIKOUG/TOTTIKOUG
INAekTPOAOYIKOUG KaVOVIOHOUS Kol TTPETTEN va

xpnoiyoTolgirte miga/kaAwdio kal QI Tou
eival katdMnAa yia 1o oupvo. Ze
TIEPITITWON TTOU Ta 6pIal I0XUOG TOU
TPOTOVTOG UTTEPRAIVOUV TIG TIMEG PEUMATOC
TOU QI Kal TG TTpidag/Tou kaAwdiou
pelpaTog, T0 TPOTdV EéTEl va ouvdEDEi
ameuBeiag péow oTaBepng NAEKTPIKAG
€yKaTAOTAONS XWPIG XPAON QIG KAl
Tpiag/kahwdiou pedpaTog.

1. Av dev apéxeral kaAwdio peupaTog padi pe
TO WPOTOV, TIPETTEI GTN CUCKEUN GTG VA
ouvdeBei kaAwdio pedpaTog TTou Ba emAEyE
a6 Tov Trivaka Baaoer g dIaBETIUNG OIKIOKAG
006 NAEKTPIKAG eyKaTaoTaong. H alvdeon
TIPETTEI VA YIVEI PE THPNOT TWV 0BNYIWV OTO
B1aypappa KaAwdiwaong. TEXVIKES TPodIaypapéEs,
oehida 13

Av bev gival duvarh n amooivdean GAwv Twv TTOAwV

omv Tpogodoaia peduarTog, TETel va auvdebei pia

diaraén amopbvwong We AAXIOTO OIGKEVO ETTAQWY 3

XIA. o€ 6GAoUG TOUG TTOAOUG (AOPAAEIEG,

aopahelodIakoTTeG ypappunc, emageic). OAol ol

moAo1 TG povadag amoaivdeong TTpETel va ival

kovta gtV Koudiva (aAAG 61 amté TTavw) oUuewva

HE TOug IoXUOVTEG KavoviauoUg (Tr.x. Tng IEE yia 1o

Hv.Baa.). H pn ouppdpewaon pe auth v odnyia

pTTopei va TpokaAéael Aeiroupyikd ipoBARpaTa Kal

akUpwan e £yylnang Tou TTpoidvToc.
Y uvioTaTal emiong TPOoBeTn TPOoTAC |
e PEAE pelpaTog dIaPPONG.

2. Avoire 10 KGAUMLQ TOU PTTAOK TWV OKPODEKTWV
pe éva karoapiol.
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3. Mepdote 10 kaAwdIo pelpaTog Péoa amd 1o

OQIYKTAPA KOAWBIOU KATW atTd TOV aKPOdEKT
KQI OTEPEWATE TO OTO KUPIO GLPA HE TNV
evowpaTwyévn Bida Tou oQIykTAPa KaAwdiou.

4. TuvdEoTe Ta KaAWDIO UPGWVA LE TO

TIOPEXOLEVO DIAYPAMHA.

Alo gdogig
380/400/415VAC

Mia @don
220/230/240 V AC

* XdhAkivn yepupwon

Tpeig paoeic
380/400/1415 V AC

5. Metd v oAokApwaon Twv oUVOETEWY Twv
KaAwdiwv, KAEIOTE TO KAAUHUO TOU UTTAOK
QKPOOEKTWV.

MepdoTe T0 KAAWDIO PEUPATOS WATE VO PNV ival
O€ ETTAQR Y€ TO TTPOIdV KaI va Un oupTmECETal
QVAPETA OTO TTPOTOV KAl TOV TOIXO.
Mo Adyoug aopaleiag 1o kKahwdio dev
pETTEN v £XEI HAKOG MEYOAUTEPO T 2
TP

« ZTTPWETE TN POVAdA TTPOG TOV TOIXO TNG
kougivag.

¢« P@Bpion Twv modiwv Tou poupvou
O1 kpadagyoi kaTé T xpAon UTTopei va
TIPOKOAEGOUV ETAKIVAON TWV HAYEIPIKWY
okeuwv. AutA n emmikivduvn KatdoTtaon PTmopei
va aTmo@euxBei av n povada eival
opIdovTiwpévn Kail kaAG aTaBepottoimpévn.
la m dikA oag aoedAeia BeBaiwbeite 611 N
povada gival opigovTia pubpicovrag Ta TEaoEpa
6810 OTO KATW PEPOG HE TTEPIOTPOPR TOUG
apiaTepd f degid kar eubuypapyioTe Ty
TTPOOWTTO WE TV ETTIGAVEIQ EPYATITG.

Tehikog éAeyxog

1. Emavaouvdéote ™ povada aTo pedpa Siktlou.

2. EMeyére 1ig nAexTpikég AeiToupyieg.



Il Npoeroipaoicg

MpokTikéEG GUPPOUAEC yIa €oikovounon

evépyeiag

O1 mAnpogopieg Trou akohouBolv Ba oag

BonBAoouv va XpnoIHOTIOIEITE TN CUCKEUR OTG |E

0IKOAOYIKO TPOTIO KalI Va EE0IKOVOEITE EVEPYEIQ:

+  Xpnaolyotoieite aT0 PoUPVO OKEUN TKOUPOU
XPWHATOG A e ETKAAUWN GUdATOU (payif),
emeIdn €101 n PeTagopd BepudnTag Ba eivan
KaAUTEEN.

+  Orav payeipelete Ta eaynTa oag,
TTPOBEPIAVETE v TUVICTATAI OTO EYXEIPIDIO
XPAOTN A OTIG 0dNYiES HaYEIPEUATOG.

¢« Kar 1o yayeipeua Pnv avoiyere guxva my
TIOPTA TOU YOUPVOU.

+  [poomabAoTe va PayeIpeUETeE TUYXPOVWG
TEPITOdTEPA aTtd Eva GaynTé GTO PoUpVo bTav
eival Guvardv. Mmopeite va JayeipEwere
TOTTOBETWVTAG BUO PAYEIPIKA OKEUN OTN
oupuaTivn axapa.

« Mayeipetete éva gaynTé perd amoé 1o Ghho. O
@oUpvog Ba gival AdN CeaToc.

+  Mmopeite va e€0IKOVOUATETE EvEPYEID
oprvovTag 10 poUpvo aag Aiya AETITA TTPIV TO
TENOG TOU XpOVou payelpépaTog. Mnv avoiyete
TNV TTOPTA TOU POUPVOU.

¢+ Amoyuyxete Ta KATEWUYEVD TPOPIA TIPIV T
HOVEIPEYETE.

¢ XPnOIUOTTOIEITE YIO TO YAYEIPEPUA KATGAPOAES
KaIl TNYAVIa JE KaTTaKI. Av BEV XpnCIWOTIOIETAl
KOTTAKI, N KOTavOAWoT EVEPYEIOG PTTOPET va
auénBei 4 popég.

«  EmAéEre v eoTia agpiou Trou eival kataAnAn
yla 1o péyebog g BAong Tou oKeUoug TTou
TIPOKEITAI Va XpnalpotroinBei. Mavra emAéyere
70 OWOTO PEYEBOG OKEUOUG YIa Ta QaynTd oag.
lNa Ta peyahutepa okeln amaireital
TIEPITOOTEPN EVEPYEIQ.

¢+ [lpooéyere va XpnOIPOTIOIEITE OKEUN WE ETTITTEDN
Baon orav payelpelete e NAEKTPIKES TIAGKES
EQTILVV.

Ta okeln pe Baceis eyahou Trayoug Ba
Trapéxouv kaAUTepn petagopd BepudTac.
Mmopeite €101 va e€oikovounoeTe £wg 1/3 g
EVEQYEIDG.

+  Ta doxeia kar o1 KatoapdAeg TIPETTEN va €ival
oupBard Ye TIg nA. eaTies. H Baon Twv akeuwv
Oev TTPETTEN val Eival JIKPOTEPN OTTO TV
NAEKTPIKA €aTia

« Alompeite TIG NA. €0TiEG KAl TIG BATEIG Twv
okeuwv ae kabapn kardoTaan. Or Bpopiés Ba
elwaouy Tn getagopd BeppdTnTag avaueoa
omv nA. eatia kai T BAon Tou OKEUOUG.

«  Tia payeipepa peyaAng didpkeiag,
amevepyotroleite v nA. £oTia 5 €wg 10 Aerrtd
TIPIV T0 TEAOG TOU XPOVOU JAYEIPEPATOC.
Mmopeite €101 va e€oikovounaete £wg 20% Tng
EVEPYEIQG JE TN XPAON TNG UTTOAEITTOUEVNG
BeppodTTaC.

ApxIikn Xphon

MpwTog KABAPITHOG THG CUTKEURG

H emipdaveia umopei va utmoaTei npit amo
0pIOHEVA ATTOPPUTIAVTIKG F) KABAPIOTIKA
UAIKG.

Mn xpno1hoTIoIEiTE YIa TOV KaBaPITUO
OKANPA aTTOPPUTTAVTIKA, OKOVEG/KPENES
kaBapiopoU 1 oTTOIadATIOTE aIXUNPA
QvTIKEIpEVa.

—_

AgaipéaTe dAa Ta uAikd Guokeuaaiag.

2. ZKOUTTIOTE TIG EMQAVEIEG TIC CUOKEUNG PE éva
eAagppd uypo TTavi | SQouyyap! Kal OTEYVWOTE
Je Eva GAAo Travi.

Apxixn 8éppavan

Qepudvete 10 TPOTOV YIa TIEPiTIOU 30 AeTITé KOl JeTa

amevepyotoiaTe T0. E1a1 TUXOV KaTdAoITTa f

€MOTPWOEIC Ba Kaouv kal Ba atrouakpuveoly.

MPOEIAOMOIHZH!
O1 KauTég emipaveleg TpokaAolv ykauparal

H ouokeun uropei va Bpioketal ag uynAg
Bepuokpaaia étav xpnaipotoieital. Moté va
unv ayyidete TIg JEOTEG £OTIEG, TA ETWTEPIKA
TUAKATA TOU QOUpVOU, Ta aTOIXEIT
Bépuavang KA. Kpatdre Ta aidid pakpiél
Na xpnoigoTroigire Taviote avBekTikG o€
BepuoTNTA YAVTIO GOUPVOU OTAV TOTTOBETEITE

N AQAIPEITE PayNTa ATTO TO YOUPVO.

HAekTpIKOG PolpvOg
1. Bydhte amd 10 oUpvo 6Aoug Toug diokoug
ynaiyarog Kai ™ oupudrivn oxdpa.

KAeioTe v TOPTA TOU YOUpPVOU.

EmAEgre Zramikr 6éon.

EmAEgTe TNV uwnAGTEEN 100 TOU YKPIA, BA.
TpdTmoc¢ x€IpIaOU TOU NAEKTPIKOU POUPVOU,
oehida 21.
AgnaTe 10 poupvo va Aciroupynael yia 30 At
AmevepyomroInaTe 10 oUpvo oag, BA. Tpdmog
XEIPIGLIOU TOU NAEKTPIKOU QoUpvou, aeAida 21

o

o o
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(Doupvog YKPIA

w

o~

BydAre amd 1o goupvo 6Aoug Toug diokoug
wnaoiyatog Kal ™ ouppdrivn axapa.
KAeioTe tnv 16T TOU YOUPVOU.

EmAEEe v uwnAdTepn 100 ToU YKPIA, BA.
Tpdmog xpriong Tou ykpIA, oeAida 24.

AopnoTe 10 PoUpvo va Aeiroupynael yia 30 AeTTTa.

ATtevepyottoIfaTe 10 YKpIA aag, PA. Tpomog

Xxpnang tou ykpiA, oehida 24

HAexTpiIkn €oTia

1.

Tuxo6v kardAoitra amd myv apaywyn f
EMOTPWOEIS BIATAPNONG TTPETTEN va KAV TTPIV
TV TEWTN XPAoN. APAOTE TNV NAEKTPIKA €aTia
va AEITOUpYnoEl o€ eaaio ettimedo
Beppokpaaiag yia 8 AeTé xwpic okewog Tavw
G. Aev Ba Tpémel va TomroBeBolv
oTroIadATIOTE OKeUN 1) BOXEia OTNV NAEKTPIKA
eotia ot didpkela authg e diadikaaiog.

"0 dUo TTEPITIOU WPES KATA TNV TPWTN
\eIToupyia utropei va TrapayBei oo Kai
kammvag. Auto eival TOAU QuaioAoyikd.
BeBaiwbeite 611 0 xwpog agpideral KaAa yia
VO OTTOMOKPUVETAI O KATIVOG KAl N 0T .
Amo@elyete TNV o' €UBEiag £10TTVON TOU
KammvoU Kal Tng 00uA¢ TTouU TTapdyovral.
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B Nwg va xpnotpomoieire Tnv whaka oTiwy

levIKEG TTANPOQPOPIES VIO TO PAYEIPEUA

[Noté unv MpoaBéaete aTo TyavI AddI
Trévw aTmd 1o £va TPiTo Tou UYOUE Tou.
Mnv a@rveTe TV TTAGKA ECTIRV XWPIG
emTpnon 6tav {eataivere AGdI. H
uTrepBEPpavan Tou Aadio0 TIPOKAAET
Kivouvo Qutiag. Mnv Tpoomabioere
TOTE va OPNoETE EVOEXOHEVN PWTIA
pe vepo! Otav 10 A&dI mdoel urid,
KaAUTE TO e KOUREPTa KaTAoRETNG
Qwtidg i e éva uypd Travi.
ATTEVEQYOTTOIROTE TNV TTAGKA EOTIWY,
av gival aoQaNég va 1o KAVETE, KAl
TNAeQwvaTe anv MupooBeaTikn
uTTnpETia.

¢« [piv 10 TNYGVIOPA TPOQiUWY, TIGVTa va Ta
OTEYVWVETE KaAG. Katommv Tommobeteite Ta
TIPOCEKTIKA PETA OTO KAUTO AddI. Na
e€ao®ahilete O Ta KaTEWUYUEVD TPOGILA
€xouv amoyuyBei TTAPWS TTPIV Ta TNyaVioETE.

+  Orav feoTaivere T0 AadI Pnv KAAJTITETE TO
OKEUOG.

+  TomoBereite 10 TNYAVIO KO TIC KATOAPOAES UE
TpOTIO WATE 01 AABES TOUG va Unv eival TTavw
amd TIG €0TiEG, yIa va aTmo@UyeTe Béppavan Twv
AaBwv. Mnv tomroBerteite TTGvw aTnV TTAGKA
€0TIWV OKeln Tou dev eival aTaBepd 1
MTTOPOUV VO avaTpaTmolV €UKoAQ.

* Mnv TomroBeteite kEVA OKEUN KOl KATGAPOAEG O€
avopuéveg eoTie. Mmopei va utroaTolv {nuid.

+  H Aeiroupyia pi1ag €0Tiag xwpic okelog A
karoapodAa Tavw g Ba TTpokaAéaer {nuid o
OUGKEUN. ATIEVEPYOTTOIEITE TIC £OTIEG GTAV
TEAEIWVETE TO PaYEipEUa.

«  Emeidn n emedaveia Tou Tpoiovog uTopei va
gival kauTr, unv ToTToBETEITE TIAVW TNG OKEUN
amd aAoupivio Kal TTAAOTIKO.

Autd Ta okeln dev Ba TTpéel va
xpenaipotololvTal o0Te yia T QUAAEN Twv
TPOPIHWV.

+  Xpnolyotoigite JOVO KATGAPOAES 1) OKeUN e
emimedn Baon.

+  TomoBereite v katdAAnAn ToooTTa GayNTOU
péoa oTi¢ Katoapdhes Kal Ta Tnyavia. Eron dev
Ba xpelaoTei va kaBapilete GokoTa, agou Ba
QTTOTPEWETE TNV UTTEPXEIAION TOU QaynToU.

Mnv TotmoBereiTe TO KATTAKIO ATTO TIG
KaToOPOAES A Ta TNyvia TTAvw OTIG EOTIEC.

TomoBeTEiTe TIC KATOAPOAES £TC1 WOTE Va €ival
KEVTPOPIOWEVEG TIAVW OTN €0Tia. Av BEAETE va
METOKIVAOETE TNV KATOOPOAQ O€ GAAN £0TIa,
ONKWATE TNV KOl TOTIOBETATTE T 0N €CTIA TTOU
B€AeTe avTi va Tn gUpETE.

XpAon Twv TTAAKWY E0TIWV

1

HAektpikA eoTia 14-16 ex.

HAekTpIkA €oTia 22-24 €x.

HAektpikn €oTia 8-10 k.

HAekrpikn eoTia 18-20 ex. eival AioTa
OUVIOTWHEVNG DIAKETPOU TKEUWV TTPOS XPAAT
o€ avTioTOIXEG £OTiES aEpiou.

XpAon NAEKTPIKWY EGTIWV

Ta TepIoTPOQPIKA KOUuPTNd TNG TTAAKAG ECTIWV
pTropoUv va TEpIaTPagoUV Kal aTig U0
KaTeUBUVOEIC WOTE VO TIAPEXOUV EAEYXO TNG
Beppokpaaiac o€ Bruara.

BN -

Av n TTAGKa €0TIWV Eival e0TTAICHEVN e

o NAEKTPIKEG €0TiEG TTOU DiaBETOUV AciToupyia
Evioxuong Béppavong (taxeiag 6¢puavang),
n avtioToIxn nAekTpIKA £0Tia Ba

EMONUAIVETQl PE I KOKKIVR TEAETQL.

MpooTagia amwd umepBippavan

O1 nAexTpIKéG €aTieG P 100 Avw Twv 1000 W

diaétouv TTpoaTaaia amé umepBéppavon. H

TIpogTaCia amod uTEpBEPUavaN Pelwvel TNV 10%0 TG

NAEKTPIKAG £aTIag UTO TIG EEAC TUVBAKEG:

«  Aev umtdpyel okewog A katoapdAa TTavw otV
NAEKTPIKY €aTia.

« Ymapxel kevd okelog i KaToapoAa Tavw oty
NAEKTPIKY €aTia.

« ToKatw PEPOG TOU OKEUOUG 1 TNG KATOAPOAAG
dev eivar emmitredo.
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Evepyotroinon Twv nAEKTPIKWY EGTIWV

[0 70 XEIPIOPO Twv NAEKTPIKWY EOTIWV
XPNOILOTIOINDTE Ta TIEPITTPOPIKG KOUUTTIG TOUG.
PuBpioTe Ta TIEPIOTPOPIKE KOUPTTIAN TWV NAEKTRIKWY
0TIV OTO QVTIOTOIXO ETTITTIEDO YIO VOl ATTOKTATETE TO
€mBupNTO €TiTedo JayeIpEPaTog.

Bpaaiyo, Jayeipey

alyoppaaiy | a,

0 ynaipo,
Bpdoiuo

Bpaaiyo, jayeipey
olyoBpaoiy | g,
0 Whaiyo,
Bpaoiyo
Amevepyomoinon Twv NAEKTPIKWY ECTIWV
['upiaTe TO TIEPIGTPOPIKG KOUWTTI NAEKTPIKAG EOTIAG
ot Béan amevepyorroinang (mavw).
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E TpoTroo Xpnono Tou Poupvou

FevikéG TTANPOPOpPIES OXETIKA HE TO
YNOIMO YAUKWY, TO YROIHO GayNTWV Kal
TO YAOIPO OF YKPIA

MPOEIAOMOIHZH!

O1 kauTég emIQaveleg TTpokahouv gykaupaTa!
H ouokeur uopei va Bpioketal og uygnin
Beppokpaaia 6tav xpnaoipotoieital. Moté va
unv ayyidete TIg {EOTEC £OTIES, TA ECWTEPIKA
TUAKATA TOU POUPVOU, Ta OTOIXEI
B¢puavang kA, Kpartdre 1o maidia pakpid!
Na xpnoipoTolgite Tavote avOekTIKA OF
BepudTnTa YavTIa polpvou OTav TOTIoBETE TE
i agaipeite aynTé amoé 1o Youpvo.

KINAYNOZ:

Mpoaéxete 6TaV avoiyeTe TNV TTOPTA TOU

oUpvou Kabwg utmopei va diaguyer aTuoc.
O aruog ou Byaivel utropei va feparioel Ta
xépia, To TpodowTOo Kai/f Ta péria oag.

MpakTikég oUPPOUAES yia YTIHO YAUKWV

+  Xpnoiyotroleite katdAMnAoug avTikoAnTIKoUG
peTaANikoug diokoug fi avtioTolxa aAoUIvEVIa
oKeln 1) POPUES TINIKOVNG QVBEKTIKEG OTN
BepudTnTa.

¢ XPnOIUOTTOIEITE ATTOTEAETUATIKG TO XWPO OTIG
UTTOdOXEC.

+  TomoBeteite T Pdpa Wnaoiyatog o peoaia
Béan oTig uTodoxEg.

«  EmAéEre T owotr B€on aTo PoUpvo TIPIV
avaweTe 10 Poupvo 1 T0 YKPIA. Mnv aAAadete
Bean oty umodoyn 6T1av 0 YoUpvog gival
Ceatoc.

o Alamnpeite TNV TIGPTA TOU QOUPVOU KAEITTH).

MpakTikég cupBOUAES yia YOO OF Tawi

+  TaamoreAéopara Tou payeipéuarog Ba gival
KOaAUTEPQ AV XPNOIMOTIOINTETE O€ OAOKANPO
KOTOTIOUAO, YOAOTTOUAG KaIl HEYGAQ KOPHATIO
KPEQTOG KapuKeUpaTa OTTWG XUpd Apoviol kal
Haupo TITIEP!.

o XpedQovral 15 €wg 30 Aetrtd TEpIoGOTEPO VIO
VO WNOETE KPEQG pE KOKaAQ GE OUYKPION HE
idiou PeyEBOUG KPEAG Xwpic kOKaAQ.

+  Qampémel va utroAoyideTe Trepitou 4 éwg 5
AeTTTé XpOVO PayEIPEPATOG VA EKATOOTO
TIAXOUG TOU KPEQTOG.

« Merd 1o payeipepa, a@AoTe TO KPEAG OE nPEPia
010 PoUpvo yia Tepitou 10 Aetrd. ETain
€0WTEPIKOI wHoi poipddovTal opoIdUopPa O

0o 1O YNTO Kal Bev oTdgouv drav KOTTEl TO
KPEQG.

«  To wdapi Ba Tpémel va ToToBeTEiTal OTN PeTaia
fi otV k&Tw BEON OTIC UTTOBOXES O OKEUOG
avBekTIkO o€ Bepud™Ta.

NpakTikég OUPBOUAEG yIa YATIHO OTH OXApa

(YxpIA)

Orav whvete o€ YKPIA KPEAG, WAPI Kal TTOUAEPIKG, Ta

QaynTa aTmoKTOUV YPAYOPa KAQE XpWwHa, £XOuv

wpaia KpouaTa Kal dev aTeyvwvouv. Ta emmimeda

KOWMATIO, TO GOURAGKIA Kl Ta AOUKAVIKA, GAAG Kl

T0 AaXavIKG Pe YeyaAn TIEPIEKTIKOTNTA OE VEPO, OTTWG

TOUATEG KaI KPEPUUBIA, eivar 1B1aiTEPA KATAAMNAG yIa

YAOIUO O€ YKPIA.

«  Karaveipete 1a Koudria Tou TTPOKEITAl va
ynBouv ot GUPUATIVR XAPA 1 GTO TAYI JE
oupaTivn oxépa e TET010 TPOTTO WOTE N
EMQAVEIQ TTOU KAAUTITETOI VO NV UTTEPRAIVEI
T0 TIEPIYPAMLA TG QVTIGTACNC.

+  TomoBeThaTE TN CUPUATIVN OXAPA Ay TO TAWI E
oxapa o1o EmMBUPNTO eTTITTEDO OTO POUPVO. Av
YAVETE OTN GUPMATIVN OXApa, TOTTOBETATTE TO
TaWi otV KaTwtePn BEan yia Tn cUAoyA Twy
Aimov. MpoaBEéaTe aTo Tawi Aiyo Aiyo vepo yia
va BIEUKOAUVETE TOV KaBapIoud Tou.

Y10 WHOIPO GTO YKPIA TTPOKAAOUV
Kivouvo Trupkayidg. Na Yhoiuo ato
YKPIA XPNOIUOTIOIETE HOVO TPOPINT
ToU €ival katdAMnAa yia Ty vrovn
B€puavon kard 1o YAaIUo o€ YKPIA.
Mnv TomroBeTeite 10 GayNTO TTOAU
Tiow o10 paeI Tou YKPIA. AT gival
T0 710 {€OTO oNeio Kal éva eaynTd pe
TTOA0 AiTTOG pTTOpEi va midoel gwrid.

ii Ta Tpd@iua Tou Bev gival KatdAnAa

Tpo1mog XeIpIGHOU TOU NAEKTPIKOU
@oupvou
EmiAoyn Bsppokpaaiag kai TpoTOU AciToupyiag

1 2

[MepIoTPOQPIKG KOUTTi BEPUOTTATN

[MePIOTPOPIKO KOUPTT AEITOUPYILWV
PuBuioTe 10 koupTti Oepp. °C oty embupunt)
Bepuokpaaia.
2. PubyioTe 0 KOUPTTi AEIToupyItv aTov EmMBUPNTO
TPOTIO AeIToupyiag.

AN =
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» O goUpvog Bepuaivetal wg T pubuiopévn
Beppokpaacia kal karomiv diatnpei auth T
Beppokpaacia. Kard  Bépuavon, n Auvia
BePUOKPATIOG TIOPALEVE QVOUEV.
AmevepyoToinon Tou nAekTpikoU @oUpvou
["upioTe TO KOUPTTI AEITOUPYIWV KOl TO KOUTTI
Bepuokpaaoiag atn Béon amevepyotoinang (Tavw).
Eivar onpavtikd va tormoBemnBei owata n cuppdTivn
oxapa ot oupparivn utrodoxn. H cuppdrivn axapa
TIPETTEI Va €10aXBOEi QVAUET OTIC GUPUATIVEG
uTTOd0XEG OTTWG QaiveTal OTNV EIKOVA.

Mnv a@raete ™ ouppaTivi oxdpa va gival ge emagh
JE TO TTicW ToiYWHa Tou PoUpvou. MepdaTe T
OUPUATIV OXAPA OTO UTTPOGTIVO PEPOC TNG
uTT0d0XNG KOl GTABEPOTTOIACTE TN BETN TOU PE T
BorBeia NG TTOPTAC YIa VO OTTOKTATETE KOAY
amodoan yKpIA.

Ala@épel avaloya e TO JOVTEAO TOU TTPOIOVTOC. )

Tpoémor Acitoupyiag

H oe1pé Twv TpdTTWV AgIToupyiag TTou avagEpovTal
€dw pmopei va diagéper amd  diappubuion aTo
TIPOTOV TTOU KOTEXETE.

Top and bottom heating (Mévw kon kaTw
avrigraon)

A€IToUpyolV N TTAvW Kai N KATw
avtiotaan. To gaynto Beppaivetal
opoIdUop@a aTTd TIAVW Kal KATW.
lNa Tapadelypa, n emAoyn eival
KataAMnAn yia kEIK, yAukd Copng A
KEIK ka1 ouvTayég payol ae GOPUES
ynoiuarog. Mayeipepa e éva dioko
jo6vo.
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Bottom heating (Kéarw avrioTtaon)

O,

Grill (Tx

A4

A)

AeIToupyei povo n KaTw avriotaon.
Aeitoupyia KatdAAnAn yia TTitoa Kai
ako6Aoubo Eepownalpo Tou eaynTol
ammd 10 KATW PEPOG.

AutA n Aerroupyia TpéTiel va
XPNCIUOTTOIETaI KO YIa TOV EUKOAO
KaBapiopé e aro.

NEITOUPYET TO HIKPO YKPIA OTNV

0poOr TOU Polpvou. AeiToupyia

KaTa)\)\n)\n Y10 WACIHO YKPIA.
TomoBetaTe WikpoU A peaaiou
peyéBoug Pepideg TN owoTh
B¢an pagiol yia WAGIHO YKPIA.

+  PuByioTe T Bepuokpaaia aTo
péyiaTo eTimedo.

+  TupioTe 10 aynTé Petd 10 iod
XPOVO YnaipaToc.

Full grill (TkpIA duvard)

AAad

AeIToupyei 10 PeYGAO YKPIA oV
0poor Tou Golpvou. Eival Tpdtrog
KATGANAOG Y10 TO WAGIHO OTO YKPIA
MEYGAWY TTOOOTATWY KPEATOG.

+  TomoBetoTe kdtw oTd TV
avtioTaon YKpIA pepideg
peyahou 1 Jeaaiou peyEBoug
0T owoTh Béan oty
uTrodoxA Y10 WAGIHO YKPIA.

+  PuByioTe T Beppokpagia ato
péyioTo etrimedo.

+  TupioTe 10 aynTé perd 10 iod
XPOVo ynaoiparog.



Mivakag Xpovwv payeipépaTog

Yioipo YAUKwv Kai payntwv

O1 xpbvor aTov Trivaka autdv EXOUV HOVO
VOEIKTIKO OoKOTTO. OI Xpdvol pTmopei val
510¢€pouv Adyw Tng Beppokpaaiag, Tou
TIAXO0UG Kal TOU TUTTOU TWwV TPOQidwy, KaBws
Kal avaAoya We TIG HayEIPIKES Oag
TIPOTIUACEIS.

H 1n umodoxn Tou Poupvou ival N KATwW
uTrod0X 1.

“Mholoia {0 -E- 2%..35
: : -

)
MmpiZoAa Eva ermimedo 2 . £
yooyapiola karémiv 180 ... 190

25 herrr, 250/éy.,

| Wpa . (Beemmeio } LS ] 08 W f AX

(**) NMa dladikaaieg payelpéuartog otou xpeldderal TTpoBEppavan, TTPoBEPUAVETE TO POUPVO OTNV apXf TS

diadikaaiag éwg étou BACEl aTn pubpiouévn Beppokpaaia.

MpakTikég oUPBOUAES yIO YATIHO KEIK

Av 10 KEIK €ival TTOAU oTeyvd, auéfoTe T
Bepuokpaaia mepimou 10 kal PEIWOTE TO XPOVO
payeipéuarog.

Av 10 KEIK €ival UypO, XPNOIOTTOINGTE AlyOTEPO
uypd A xaunAwaTe Tn Bepuokpaaia kara 10°C.
Av 10 KEIK €ival TTOAU OKoUPO OTO TTAVW LEPOG,
TOTTOBETAOTE TO € XAUNAOTEPO €TTiTTEDO,
XaunAwarte T Beppokpaaia kar auéhoTe 1o
XPOVO LayEIPEPATOC.

Av payelpeitnke Kahd eowtepiké aAAG KOANGE
eEwrepIKa, xpnaipotoinate Aiydtepo uypd,
XaunAwarte T Beppokpaaia kar auéhoTe 1o
XPOVO LayEIPEPATOC.

Hpuxﬂxsg oupBouAég yia ynoipo YAukwv {ipng

Av 10 yAUKO QUung gival TTOAD aTeyvd, aughaTe
N Bepuokpaaia Tepiou 10 kal PEIWATE TO
XPOVO PayeIpEaTog. Yypavete Ta QUAAG {UUNG
JE piyua amé yaAa, Aadi, auyd kar yiaolpTi.
Av 10 yAUKS QNG xpeiddeTar TTOAU Xpdvo yia
va YnBei, Tpoaére 1o Tayog Tou YAukoU {0ung

TTOU EXETE TTAPAOKEUATEI dev UTTEPRaivEl TO
Ba&bog Tou Tawiou.

Av n évw Aeupd Tou yAukoU ZUpNng
EepownBei oG TO KATW PEPOG BEV EXE
payelpeutei, Befaiwbeite 611 n TogdtNTa
OGGAToag ToU £XETE XPNOIUOTIOINTE! YA TO
YAUKO C0png Gev eivar TTOAD PeyaAn aTo KATW
pépog Tou yAukou. MpoamabnhaTe va poipdoete
T GAATGQ OPOIGUOPPA AVAPETT OTIG GTPWOEIG
NG Z0pNgG yia opoidpopo Sepownaiyo.

MayeipeUete 10 YAUKO UHNG CUPQWVA WE TOV
pOTIO KAl TN BEpUOKpaTia TToU avagépovTal
ooV Trivaka JayelpéuaTog. Av 1o KATw PEPOG

€€akohouBei va Unv WAVETaI APKETE, TNV
E€TOMEVN POPA TOTTOBETAOTE TO O Ia B0
XaunAdtepa aTo goUpvo.

NpakTikég oupBouAég yia payeipepa Aaxavikwv

Av TeAEILOOUY Ta UYPA OTO TTIATO AQYAVIKWY
Kl oTEYVWOEN TTOAU, TOTE PayelpéyTe TO O€
OKeWOG Pe kammdki avTi yia Tawi. Ta kAEIoTd
okeln diatnpolv Ta uypd Tou TATOU.
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¢« Avéva maro Aaxavikwy dev payelpeleral,
BpaaTe Ta Aaxavikd aTTd TIpIV ) TIOPACKEUATTE
T0 OOV QaynTo Yia guvtipnaon oe Rada kal Petd
TOTIOBETATTE T GTO YOUPVO.

Tp61T0G XPARONG TOU YKPIA

MPOEIAOTOIHZH!
KAeivere TV TTOPTA TOU GOUPVOU OTAV WVETE

JE YKPIA.
O1 KQUTEG EMIQAVEIEG UTTOPOUV Va
TpoKaAéoouv eykalparal

Evepyotroinon Tou ykpiA

1. TupioTe 10 kKouuTTi AgIToupyIwV BEGIOATPOYA OTO
€mBupnT6 aUUROAO TkpIA.

2. Karomv emAégre v emBuun Beppokpaaia
YKPIA.

Mivakag Xpovwv payeipépaTtog yio yKpIA

WAo1po pe NAEKTPIKG YKPIA

* avaoya pe Taxos
*NpoBeppavere yia 5 Aerra
**Av n Beppokpacia ykpiA Tou TPoidvTog aag dev gival pubuiopevn, 1o ykpIA Ba AciToupyei otn péyioTn Beppokpaaia.
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3. Av amaiteital, TpoBepudverte yia Tepitou 5
Aetttd.

» AvéBer n Auyvia Bepuokpaciog.

Amevepyotroinon tTou yKpIA

1. Tupiore 10 KoupTTi AeiToupyitv o Béon Off
(Amrevepyortroinan) (TTavw).

IO WAGIHO OTO YKPIA TTPOKaAOUV
Kivduvo Trupkayidg. I'a whoigo ato
YKPIA XpnOIPoTIOIEITE PEVO TPOPIUA
TI0U €ival KatdAMnAa yia v évrovn
BEppavan kara 10 YAGIHO O€ YKPIA.
Mnv ToTTOBETEITE TO PAYNTO TIOAU
TTiow 10 PAQ! TOU YKPIA. AUTO €ival
70 TTI0 {£0TO ONpeio Kai éva aynTo pe
TIO0AU AiTTOC pTTopei va midoel gurid.

n Ta 1po@Ipa Trou dev eival kKatdAnAa




TuvTnPNON Kol PPOVvTISa

Fevikég TAnpoPopieg

H diéipkeia weéAiung wng Tou TrpoidvTog Ba augnoei
Kal N ouxvotTa Twv TPoPAnuaTwy Ba pelwdei av To
TIpoiov Kabapiletal g kavovikd HIaoTAuaTa.

KINAYNOZ:
ATIOOUVOEDTE TH CUCKEUR ATTO TNV
Tp0(0d0C I PEUMATOC BIKTUOU TIPIV

EeKIVAOETE EpYaOieg GuvTAPNONG Kal
kaBapiopou.
Ymapyxe! kivduvog nAektpomAngiag!

H emipaveia umopei va utoaTei npit amo
0pIOHEVA ATTOPPUTIAVTIKA F) KABAPIOTIKA
UAIKG.

Mn xpno1hoTIoIEiTE YIa TOV KaBaPITUO
OKANPA aTTOPPUTTAVTIKA, OKOVEG/KPENES
kaBapiopoU 1 oTTOIadATIOTE aIXUNPA
QvTIKEipEVa.

Mn XPNO1UOTIOIEITE ATUOKABAPIOTEG YIa TOV
kaBapioud Tou TPOTOVTOS yiaTi Pmopei £T01
va TTpoKANBEi nAekTpotrAngia.

KINAYNOZ:
Aorvete T Hovada va KpUWGEl TIpIV TV
KaBapioeTe.

O1 KauTEG EMIQAVEIEG PTTOPOUV Va
TpoKaAéoouv eykalparal

+  KaBapilete 10 TPOibV GXOAACTIKA HETA ATTO
k&Be xpAon. Me tov 1pd10 QUTO Bal €ival TTI0
€UkoAn n amopudkpuvan KaTaoiTTwy
HOVYEIPEPATOG, ATTOPEUYOVTAG VA KAOUV TV
€TOWEVN POPA TToU Ba XpnaioTToInbei n
OUOKEUN.

« Aev amaitoUvrar £151Ka kaBapioTikd TTpoidvta
yla Tov kaBapiopd Tou TpoidvTog. MNa va
kaBapioeTe 10 TTPOidV XpnatuotoifaTe xAlopd
vepd e uypd MAuaiyarog, Eva Johakd Travi f
OQOUYYApI KAl OKOUTTIOTE TO g Eva OTEYVO
TTavi.

¢« Navra e€ao@aAileTe 6TI OKOUTTICETE OXOAIDTIKG
6Aa Ta mheovadovta uypd Wetd Tov kaBopiaud
kal 611 okouTTiCETE Apeaa KABE uypod TToU TUXOV
XUBei.

*  Mn xpnoipotolgite KaBapIOTIKG TIPOIOVTQ TTOU
TEPIEXOUV 08U 1 xAwpivn yia va kaBapioeTe Tig
avogeidwreg emeAaveles kal Tn Aapn.
XpnoiyotoioTe éva pohakd Travi e uypod
QTToPPUTIAVTIKO (TToU BEV Xapalel) yia va
kaBapioete autd Ta PEPN OKOUTTICOVTAG Ta,
aA\G TIpoaESTe va GKOUTTICETE TIPOG i
karelBuvan.

¢ (AuTo TO XOPUKTNPICTIKO Eival TTPOAIPETIKO.
Evdéxetan va pnv utrdpxel oTo d1k6 Gog
mPOiov.)

Mn xpnoidotoleite yia Tov kabapioué Tou
yuaAivou kaAUpPaTog GKANPEG PETOAAIKEG
&uaTpeg i kaBapiaTikd uAika Tou xapadouv. H
EMQAVEIQ TOU YUONIOU UTTOPET Va UTTOOTE
.

KaBapiop6g Tng TAdKAg £0TIWY

HAekTpikég TAGKEG 0TIV

1. AmevepyotroINaTe TIG NAEKTPIKEG TTAGKES Kall
TIEPIMEVETE VO KPUWOTOUV.

2. Av xpeidlerar, kaBapioTe Tig TTAAKEG e Eva
kaBapioTikG (UTTOpEiTE va TTpounBeuTeite
TrpoidvTa KaBapiGpou/ TrepIToinang a€ 181k
karaoTAPaTa).

3. Merd Tov KaBapiopd BeppaveTe udvo yia Aiya
AeTTTé yia va OTEYVWOEN TO TIAvW PEPOG TOUG.

4. AmAwveTe TOKTIKG pia AeTrT oTpwon Aadiol
HNXQVAG OTNV TTAVW ETTIYAVEIR TG TTAAKAG
ECTIWV VIO TNV TIPOCTATA TNG.

KaBapiopog Tou mivaka eAéyxou
KaBapidete Tov Trivaka eAEyXou Kal Ta TIEPIOTPOPIKA
KOUPTTIA PeE éva uypd TTaVi Kl OTEYVIIVETE pE
OKOUTTIONA.

Vv 10 TTpoidv oag dIabéTel
KOUNTTIG/TTEPITTPOPIKG KOUUTTIG EAEYXOU, NV
O QQAIPEITE yIa va KaBapioeTe Tov TTivaka
eAéyxou.
O mivakag eAEyxou Ptmopei va utroaTei {nuid!

KaBapiopog Tou goupvou

lNa va kaBapioere To TALUPIKO TOIXWHA

(AuTO TO XOPUKTNPIOTIKO Eival TPOAIPETIKO.

Evdéxeral va pnv utrdpyel o1o dik6 ag mpoidv.)

1. AQaipéoTe TO UTTPOCTIVO THALA TOU TTAEUPIKOU
mAaigiou TpaBwvrag o ae dielBuvan avtiBemn
aTrd TOU TOIXWHATOC.

2. AgaipéaTe 10 TTAeUpIkd TTACiGI0 TTARPWG
TPABWVTAG TO TTPOG TO PEPOG TAC.
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KaraAuTikd Toigwpara
(AuTo TO XAPUKTNPIOTIKO Eival TTPOAIPETIKO.
EvdéxeTan va pnv utrdpyel o1o 3ik6 oag mpoiov.)
Ta eowTEPIKA TIAEUPIKA TOIXWHATA (A) KaI/f TO TTIoW
Toixwya (B) Tou TTpoidvTog Ptmopei va eival
KOAUPWEVO JE KOTAAUTIKS GUAATO. Ta KATAAUTIKA
TOIXWHATA £XOUV EAAQPWG AT XPWUA KOl TTOpwdN
em@avela. Ta KaTaAuTIKa TOIXWHATA TOU GoUPVOU
dev Tpémer va kaBapigovtar. O TTOPWAEIS ETIPAVEIES
TWV KATAAUTIKWY TOIXWHATWY €ival
autokaBapIOpeveS e UnxaviauoUls amoppod®nang
KQI JETATPOTTAG Twv AadIV TTOU TIG pUTTivOUVY (O
arpo kai 810€eidio Tou GvBpaKa).

EUkoAog kaBapiopog pe aTpuod

E€ao@alidel elkoho kaBapiopd emeidn or pUTTol (TTou

Oev E£X0UV TIAPALEIVE! YIa TTOAD Kaipd) HOAGKWVOUY

HE TOV aTUO TTOU OXNHATIZETOI OTO ETWTEPIKO TOU

@oUpVOouU Kal e TIG aTayoveS vepol TTou

OUUTTUKVIVOVTAI TIAVW OTIG ECWTEPIKES ETTIGAVEIES

TOU (OUpPVOU.

1. AgaipéoTe 6Aa Ta aeaoudp pEaa aTmod 10
poupvo.

2. Piére 500 ml vepd atov bigko Tou YoUpvou Kal
ToTroBeTATTE TOV BigKo aTn 8elTEPN OYXpa TOU
poupvou.
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3. PubyioTe T0 oUpvo aToug eUkoAn Asitoupyia
kaBapiopou pe aTpo Kai va Tpégel otoug 100 ° C
yia 25 AeTrTa.

4. Avoi€re Tnv TIOPTA KQI GKOUTTIOTE TIG ECWTEPIKES
EMIQAVEIEG TOU QOUPVOU € Eva EAAQPA UYPO
OQOUYYapI 1 TTavi.

5. Ta va kaBapioete TOUG ETTIOVOUS PUTIOUG,
XpnoigotoInaTe XAapo vepo e uypo
TAugipaTog, Eva YaAakod Travi i ogouyydpr Kai
OKOUTTIOTE JE £va aTEYVO TTaVi.

KaBapioTe TNV TOPTA TOU QPOUPVOU.

la va kaBapioete Ty OpTA TOU PoUpVOoU,

xpnoiyotoifate xMapd vepd pe uypd mhuaiparog,

éva pahakod Travi i oouyydpl yia va kaBapioeTe 1o

P0GV KOl OKOUTTIOTE TO e £va OTEYVO TTavi.

Mn xpnoipotoigite okAnpd kabapioTIKa

poiovTa Tou Xapadouv i aixunpég
METAANIKEG EUOTPEG YIa TOV KABaPITUS TG
TOPTAG TOU POUPVOU. AuTd TOI €0 PTTOPOUV
va Xapagouv TV EMQAVEID Kal va
KaTaoTPEWOUV TO YUOAI.

A(pulpwn NG TTOPTAS TOU YOUPVOU
Avoiére tn umpoaTiviy opTa (1).

2. Avoiére Ta kAT 010 TIEQIBANUA TWV PEVTETESWV
(2) otn Be§1a ka1 oV apIoTeP TTAEUPG TNG
HTTPOOTIVAG TIOPTAG TTIECOVTAG TO TIPOG TO KATW
OTTwC Seixvel n EIKOVA.

1 2 3

1 MpooTivi TopTa
2 MevTeaég



12 3

3. MeTaKIVAGTE TN PTTPOCTIVA TIOPTA WG TO PETO TNG
BI06pOAS TNG.

4. AgaipéoTe T PTmpooTIvi TTOPTa TpaBwvTag T

P0G Ta TTAVW YIa va TNV EAEUBEPWOETE OTTO TO

€10 kal Tov apIOTEPD PEVTETE.

a BApaTa Tou ekTeAEaTKAV 0T Sladikacia

Qaipeong Ba mpémel va ekteAeaTOUV OE

VTIOTPOQN OEIPA YIa VA ETTAVATOTTOBETNBE |
mopTa. Mnv Eexdoete va kAEioeTe Ta KAITT 0TO
TePIBANMa TOU PevTETE OTav EyKATAOTACETE
Al TV TTOPTa.

Ag@aipeon Tou E0wTEPIKOU T{OMIOU
mopTag

(AuTo TO XAPUKTNPIOTIKO Eival TTPOAIPETIKO.
EvdéxeTan va pnv utrdpyel o1o 3ik6 oag mpoiov.)
To eowtepikd T¢auI TG TTOPTAS TOU YOUPVOU UTTOPEI
va agaipeBei yia va kabapioTei.
Avoitre TV TTOPTA TOU (POUPVOU.

1 MAaigio

2 MAaoTIKG £§apTUa

TpaPngre TPOg T0 PEPOG GAG Kal AQaIPETTE TO
TTAQOTIKO £6GPTNUQ TTOU €ival TEPEWNEVO OTO TIAVW
TUAKG TNG PTTPOCTIVAG TIOPTAG.

1 Eowrepikd 1¢ap1
2 Egwrepikd 100
3 MAaoTikr umrodoxh 1¢apiol-Katw
Omwg deixvel n €IKGVA, AVUYWOTE TO TTIO ETWTEPIKO
1¢au1 (1) ehagpd atnv kateuBuvon A kai TpaBRAETe To
&éw oy karetBuvan B.

Orav tomobereire 10 E0WTEPIKO T¢AMI (1), BeBaiwBeite
O n TUTTWpEVN TTAEUPA TOU TCOI0U aVTIKPIGE! TO
€owTePIKG T¢I

Eival onpavTiKO n KGTw ywvia Tou E0WTEPIKOU
1opIoU va edpadel YEoa oty KaTw TTAAOTIKN
uTTodox ().

Z1pwere 10 TTAAGTIKG £6GPTNUA TTPOG TO TTAQITIO WG
OTOU aKOUATET 0 AXOG "KAIK".
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AvTIKATAOTAGH TOU AOUTITAPO TOU
(poUpvou

KINAYNOZ:

Mpiv avtikaraothoete ™ Aduma Tou
poUpvou, BePalwBeite 6TI N oUCKEUN EXEI
amoouvoeBei aTmd To pelpa dIKTUOU Kal EXEl
KPUWOEL, Y10 VO QTTOQUYETE TOV KivOuvo
NAeKTPOTTANEIOG.

O1 KauTEG EMIQAVEIEG PTTOPOUV Va
TpoKaAéoouv eykalparal

TO QG TOU POUPVOU TTEPIEXE EIDIKO
AQUTITAPQ QVOEKTIKO OE BepOKpaTTies Ewg
300 °C. BA. Texvikés mpodiaypagEg,
oehida 13 yia Aetrropépeieg. Mmopeite va
QTOKTAOETE AQUTITAPES VIO TO QWG POUPVOU
amd adelodotnuévo atpRIg.

H 6¢on Tou QWTIOTIKOU WTTOpET VO SI0pEPEI
1o TOU OXAKATOC.

H AGUTa TTOU XpnoIoTIolEiTal O auTh TN
ouokeun dev gival KatdAAnAn yia guTioud
OIKIOKWY Xwpwv. H TpoBAeTouevn xpraon
autc ¢ Adumag gival va Bondd 1o xphom
va BAETel Ta TpOGINA.

O1 AayTreg o XpnoioTololvTal o€ auth
oUOKEUN TIPETTEN va ival avBeKTIKEG O€
aKPaiEG PUOIKEG TUVBNRKES OTTWG
Beppokpaaies mavw amd 50 °C.

ICHCICH N
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Av 0 polpvog oag gival e{omAiopévog PE

OTPOYYUAS QWTIOTIKO:

1. AToouvdEQTE T GUOKEUR OO TO BiKTUO
pEUUATOC.

2. Tlepiotpéwte 0 yuaAIvo KGAUPpa
apIoTEPOOTPOQA YIA VA TO AQAIPETETE.

OTTWG oV EIKOVA TTOPAKATW, AQAIPEDTE T
TIEPIOTPEPOVTAG Tr) OTTWG QAIVETAI OTNV EIKOVA
Kal avTikataoTAoTE Tn. Av gival T0TT0U (B),
TPAPALTE TN KOl AQaIPEDTE TN OTTWG QaiveTal




B Avriperdmion mpopAnuétwy

O @oupvog avabibel arjio OTOV XpnaijomoleiTal..

+  Eivar guoiohoyiko va Siagelyel aTuog katd my didpkeia e Aemoupyiag. >>> Auté ev givar BAGSN.

To nmpoiov exmepmel peralAikotc Bopofoug kard n Beppravon kai Woutn.

+ Ortav 1o petahhika pépn BeppavBoly, umopei va dlaaTtaholv kal va TipokaAégouv B0pupBo. >>> Aurd

Oev eivar BAGBN.
To mpoiov dev Asiroupyei.

¢+ Haogdheia pedarog iktlou ival kapévn 1y amevepyottonuévn. >>> EAEyETe Ti¢ aopaAsies oTo

Kouti ao@aAgiwv. Edv eivar amapaitnto, QvTIKATaoTAOTE 1} EMAVEVEQYOTTOIROTE TIS.
+ Tompoidv dev éxel ouvdeBei om (yeiwpévn) Tpila. >>> EAEyEre Tnv alvdeon Tou QIg.
To puwg Tou poupvou bev Aeiroupyel.
«  EAarmwuarikég Aapmmpag. >>> AVTIKQraoTioTe 1o Aaumripa.
+  'Exe diakorrei 1o pedpa. >>> EAEyETe av umdpyer peuua. EAEyETe Tic aopdAcies ato kouri
AoQaAEIwV. Av XpEIGLETaI, QVTIKATAOTAOTE 1} EMAVEVEQYOTTOINOTE TIC AOQAALIES,
O (poupvog Sev Beppaiveral,
« Aev éxel puBioTel n herroupyia kai/i n Beppokpaaia. >>> PuBuicTe m Aitoupyia kai 1
Bepuokpaaia e o mAfkTPo/KouuT AsiToupyiwv kai/j Ogpp. °C.
«  Exe Siakorrei To pedpa. >>> EAEyETe av umrdpyel peuua. EAEyée Tic aopdAciec ato kouri
QAQOQPAAEIWV. AV XPEIGLETAI, QVTIKATAOTAOTE 1} EMAVEVEQYOTTOINOTE TIC AOQAALIES,
Vv TTPA TV EQAPUOYH TWV 0dNYIWV TS
VOTNTAG QUTAG, BEV UTTOPEITE Va
TTOKATAOTAOETE TO TTPORAAMA, TOTE
oupBouAcuTeiTe TOV 0GEI0BOTNPEVO
avTimpdowo aépRIS f TO KATAOTNHA 6TIOU
ayopdoare 10 TPOTdV. Xe kayia mePITTWon
unVv ETIXEIPACETE Va ETIOKEVATETE UOVOI OAG
¢éva Tpoidv Trou apouaiddel PAGRN.
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NAP. SEITANIAHE A.E.

NOAYZTYAO KABAAAZ THA 2510 392 180-3
YFAOKATAZTHMA AOHNQN

AAIMOY 8 KAX ZAAOITOY, AAIMOZ

THA 211 012 2829-30-31-32

E-mail: seitanidis@otenet.gr

H eraipeia NAP.ZEITANIAHZ A.E. oag euxapioTei yia Ty npotiynon nou deifare ayopalovrag TG
ouokeugS beko kat 0ag Napéxer Tov NApakdTw Xpovo eyyinong and T NEPOUnVia ayopds Toug. Av Héoa
oty DIAPKEId TG €YYUNONG N CUCKEUN OGC XPEIQOTE EMICKEUR, WMOPEITE va EVNUEPWOEITE via Ta
£EOUOIOBOTNUEVD Service and To TNAEPWVIKO KEVTPO TNC £TAIPEIQ Jag aTo TRAEpwvo 2510 392511 /

2510 392512

WYFEIA 3 XPONIA KATAWYKTEZ 3 XPONIA
KOYZINEZ 3 XPONIA POYPNOI MIKPOKYMATQN 2 XPONIA
MAYNTHPIA 3 XPONIA MIKPOIZYIKEYEZ - ZKOYTIEZ 2 XPONIA

AP, ETYHIHX....civininne

ONOMATETQNYMO AFOPAZTH....

.................................................................................. AP. TIAPAZTAT. AFOPAL......ooverei it
AIEYOYNZH. ..ot sctrss s MONTEAQ ZYZKEYHY

JEIPIAKOZ APIOMOZX ZYZKEYHZ ..o,
THA L HMEP/NIA ATOPAE. ...t

ZOPACMAA & YNOTPADH NOQAHTH

AP. NAPAXTAT. AFTOPAX....oooirernr vt
ONOMATETIONYMO AFOPAZTH......covviercereis MONTEAQ ZYZKEYHZ....oorieren e
.................................................................................. 2EIPIAKOZ APIOMOZ ZYZIKEYHZ.....ovcvevvcreciien
AIEYOYNZH. ..ot ctriseien e HMEP/NIA ATOPAZ......ccomnirimeninsssmseressessies
THA: . IMPAFIAA & YTTOTPADH NOAHTH.......cciiienee
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OPOI KAI MPOYMNO®EZEIZ IZXYOZ THE MAPOYZHE EITYHEHE

1, Ma va woxe n napoloa eyyinon 8a Npenel va oupnAnpwBolv NAPWG Kai va Unoypapoly Se6vTug pe
PpovTida Tou neAdTn kal Ta dUo uépn ™¢ eyyunong. To anc‘)xoupa yia TAv ETGIpEiG Ba npene va
TaxudpopunBel pe cuoThpévn anlc'ro)\n f va npom«)pneal oTa vpacpeso ™mg, eraipeiag pag (MoAloTuho
KaBahag T.© 1402 , T.K.64003) evroc 10 nuephv and Ty nuepopnvia ayopdc,.

2, H epyooTaciakr} eyylnon KAAUNTEN Tov XpOVO NOU avaypapETal OTOV OXETIKG Mivaka yia KGBE uokeun,
KGBe avmpcAia f BAGBN nou OMEIAETaI GNOKAEIOTIKA O KATACKEUAOTIXKO EAGTTWOUA | EAGTTWHATIKO
£EAPTAHA TG OUOKEUnG. H anokatdoTaon Trig BAGRNG viveral evieAms Swpedv Sia TG avTIKaTdoTaons
1} emokeung Tou eAaTTopaTkoU efapTipaTos. e kapia nepinTwan dev npoBAéneTar n avrikardoracn
G cuokeuric. O kATavaAWTAC ogeiiel pe Bikég Tou Sonaveg va Ndgl TNV CUOKEUT GTO KOVTIVOTEDD
eEouoi0BoTNHEVOD service TNG ETAIPIAG.

3. H eTaipeia Jag diatnpei To dikaiwua va kaBopilel Tov TPORE Kai TOMO ENICKEUAG TwV BAABOV KATA TV
anéAuTn kpion TG .

4. H eyyonon dev kohinte PAGBEG nmou opeilovral Gueca f EUUeca Ot apéAeld , nNapaisipn , Kakn
EYKATAOTACN Ka NAONS QUOEWC ENEPRAOT oTn ouokeur] and un £EoUdIODOTAEVO CUVEPYEIO , KAKT
XPAON Kal EANMR OuvVTAPNON TNG OUOKEUrG. Eniong n etaipeic pag Sev guBUveral yia BAGBeg nou
OMEINOVTAI Og KAKA NAEKTPIKN oUvBeon o TAON SIGMOPETIKS and Tnv avaypagouevn oTn mivakida Tng
GUOKEURG , OE PN YSIWHEVO PEUHATOBOTN f O HETABOALC TG Tdong. Inig kaAlwelg TG eyylnong dev
oupnepthapBavovtal Ta euBpaucta efapTAuaTa Onwe evOEIKTIKG QVOMEPOUNE YUANIVEG Kat NMAQOTIKES
ENIPAVEIEG , AUXVIEG K.O.

5. H gyylnon napéxeTal NPogG TOV GpXIKG ayopaaTr Ka IGXUEl and Tnv NHEPONNVia ayopds TnG CUCKEURS.
6. H napolioa eyyunon npéner va cuvedeleTar and TiHoAOYIo fi Seitio Alavikig n@Anong i pwToavTiypagpo
auTou.

ANoQUYETE TV aMCIWoN TNG EyyUnong kGt TNG Mvakidag unTpwou nou BRiOKETar OTO NICW HEPOG TNG
OUCKEUNG.

QUAGETE TV eyyunon kai Jetd Tnv AnEn Te.
MpookopioTe Thv o€ KGOE AITRPA YIa EMOKEUN.
NPOZOXH

ZE MEPIMTQEH NOY AEN ZTAAEL H KAPTA EFTYHZIEQZ ENTOZ 10 HMEPQN STHN ETAIPETA AEN
IZXYEI H EfTYHZH THZ ZYZKEYHZ MOY EMIAEZATE

SERVICE AEYKON XYYKEYQN
AGHNA 210 2116649 | OEZZAAONIKH 6947424284
MAKPHZ ®QTIOZ 6932366733 | [ArOYPHZ N, K 21A O.E, 6936065106
MATPA 2610 640810 | BOAOZ 22410 94130
XOPMIMAZ NIKGAAOZ 6932 437700 | NAOYMIAHZ TEQPIIOZ 6981972363
IQANNINA 26510 31947 | KOMOTHNH 25310 33711
TZOYTIAZ XPHITOZ 6945 306990 | NANAZOYAHZ KONZTANTINOQZ 6932 587473
SERVICE THAEOPALEQN ~ HIFI
AGHNA 210 8836512 | OEXXAAONIKH 2310 429229
MANQAOTIOYAQZ FEQPIOZ ZAMIOZ NMAPAZIXOZ
TIATPA 2610 622388 | BOAOZ 24210 30113
HAIONOYAOZ AHMHTPIOE MAPTAPITOYAHZ OEOAQPOZ

e S

nPOx :
XQPOE
IPAM /MOY

NAP. SEITANIAHE A.E,
MOAYZTYAO KABAAAZ

T.0 1402, T.K.64003
THA 2510 392180-3
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Molimo prvo pro€itajte ovaj priruénik za korisnika!

PoStovani Korisnice,

Hvala vam Sto ste izabrali Beko proizvod. Nadamo se da ¢ete uzivati u najboljim rezultatima vaSeg proizvoda koji je
proizveden pomocu najmodernije tehnologije visoke kvalitete. Stoga, molimo vas paZljivo pro€itajte ovaj cijeli prirucnik
za korisnika i sve druge pratec¢e dokumente prije upotrebe proizvoda i Suvajte ih kao referencu za buducu upoterbu.
Ako urucite ovaj proizvod nekom drugom, takoder mu/joj predajte i ovaj prirucnik za korisnika. Slijedite sva
upozorenja i informacije u ovom prirucniku za korisnika.

Zapamtite da se ovaj prirucnik za korisnika moZe primijeniti i za nekoliko drugih modela. Razlike izmedu modela ¢e
biti identifikovane u ovim uputstvima.

Pojasnjenje simbola

Sljededi simboli su koriteni u ovom prirucniku za korisnika:

Vazne informacije ili korisni savjeti za
upotrebu.

Upozorenje za opasne situacije po
pitanju Zivota i imovine.

,’ Upozorenje u vezi elektro Soka.

/N
it Upozorenje u vezi rizika od poZara.

Upozorenje na vruce povrsine.

Arcelik A.S.
Karaagag caddesi No:2-6
34445 Sitlice/Istanbul/TURKEY

c E Made in TURKEY
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[lVaina uputstva i upozorenija za sigurnost i okolis

Ovaj odjeljak sadrzi sigurnosna
uputstva koja ¢e vam pomoci da se
zastitite od rizika od liCne povrede ili
oStecenja imovine. Ne pridrzavanje
ovih uputstava ce ponistiti svaku
garanciju.

Opce mijere sigurnosti

4/BS

Ovaj uredaj mogu koristiti djeca
dobi od 8 godina i starija kao i
osobe sa reduciranim fiziCkim,
¢ulnim ili mentalnim
sposobnostima ili sa nedostatkom
iskustva i znanja ukoliko im je
obezbijeden nadzor ili uputstvo u
vezi upotrebe uredaja na
bezbijedan nacin i razumijevanja
opasnosti koje mogu biti
ukljucene.

Djeca se ne smiju igrati sa
uredajem. Djeca bez nadzora ne
smiju obavljati radnje oko CiS¢enja
i odrzavanja.

Uredaj nije namijenjen za
upotrebu od strane osoba
(ukljuCujuci djecu) sa smanjenim
fizickim, osjetilnim ili mentalnim
sposobnostima ili s nedostatkom
iskustva i znanja, osim ako su pod
nadzorom ili ako su instruirani po
pitanju upotrebe uredaja.

Djeca koju nadgledate ne smiju
se igrati s uredajem.

Ako je proizvod urucen nekom
drugom za licnu upotrebu ili da se

koristi kao rabljeni proizvod,
takode treba uruciti prirucnik za
korisnika, oznake proizvoda i
druge relevantne dokumente kao i
dijelove proizvoda .

Nikada ne postavljajte proizvod na
tepih-pokrivene podove. U
spurotnom, manjak protoka zraka
ispod proizvoda Ce prouzrokovati
pregrijavanje elektricnih dijelova.
To Ce prouzrokovati probleme s
vasim proizvodom.

Postupke ugradnje i opravke
uvijek moraju izvoditi ovlasteni
serviseri. Proizvodac se nece
drzati odgovornim za oStecenja
nastala usljed procedura koje su
izvodile neovlastene osobe Sto
takode moze prouzrokovati da
garancija bude nevazeca. Prije
ugradnje, pazljivo procitajte
uputstva.

Nemojte koristiti uredaj ukoliko je
u kvaru ili ako na njemu ima
vidljivih oStecenja.

Uvjerite se da su funkcijske tipke
proizvoda iskljucene nakon svake
upotrebe.

Elektricna sigurnost

Ukoliko proizvod ima gresku, ne bi
trebalo njim rukovati dok se
greSka ne popravi od strane
zastupnika iz ovlastenog servisa.
Postoji rizik od elektro Soka!



Proizvod spojite samo na
uzemljeni izlaz/vod s naponom i
zastito kao Sto je specificirano u
odjeljku "TehniCke specifikacije".
Neka uzemljenje izvrSi
kvalifikovani elektricar dok se
proizvod koristi sa ili bez
transformatora. NaSa kompanija
nece biti odgovorna za bilo kakve
probleme nastale zbog toga Sto
proizvod nije bio uzemljen u
skladu sa lokalnim regulativama.
Nikada ne perite proizvod
poljevanjem ili posipanjem vode
po njemu! Postoji rizik od elektro
Soka!

Proizvod mora biti iskopCan za
vrijeme ugradnje, odrzavanja,
CiSCenja i popravke.

Ako je napojni kabal za
prikljuCivanje proizvoda oStecen,
isti se mora zamijeniti od strane
proizvodaca, njegovog zastupnika
ili slicnih kvalifikovanih osoba da
bi se izbjegli nezeljeni rizici.
Koristite samo kabal za
prikljucivanije koji je specificiran u
odjeljku "TehniCke specifikacije".
Uredaj mora biti ugraden tako da
se moze u potpunosti iskopcati sa
mreze. Separacija mora biti
obezbijedena bilo pomocu
glavnog utikaca, bilo pomocu
sklopke ugradene u fiksnu
elektricnu instalaciju, u skladu sa
konstrukcionim propisima.

Straznja povrSina pecnice zagrije
se prilikom koristenja. Budite
sigurni da elektricni prikljucak
nema kontakta sa straznjom
povrSinom; u suprotnom, spoj se
moze oStetiti.

Nemojte dozvoliti da se napojni
kabal zaglavi izmedu vrata
pecnice i okvira i nemojte voditi
kabal preko toplih povrSina. U
suprotnom, izolacija kabla bi se
mogla istopiti Sto moze izazvati
pozar kao rezultat kratkog spoja.
Sve radove na elektriCnoj opremi i
sistemima trebaju izvoditi samo
ovlaStene i kvalificirane osobe.

U slucaju bilo kakvog oStecenja,
iskljucite uredaj i iskopCajte ga sa
napajanja. Da biste ovo uradili,
iskljucite osiguraC u Kuci.
Provjerite da je jaCina osiguraca
kompatibilna sa vasim
proizvodom.

Sigurnost proizvoda

UPOZORENJE: Uredaj i njegovi
dostupni dijelovi postaju vreli za
vrijeme upotrebe. Potrebno je
voditi raCuna da bi se izbjeglo
dodirivanje grijnih elemenata.
Djecu mladu od 8 godina treba
drzati dalje od uredaja ukoliko
nisu pod stalnim nadzorom.
Osobe Cije su prosudbe ili
koordinacija smanjene pod
uticajem alkohola i/ili droga ne
smiju koristiti uredaj.
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e Budite oprezni kada Kkoristite
alkoholna pi¢a u vaSem posudu.
Alkohol isparava na visokim
temperaturama i moze izazvati
pozar jer se zapali kada stupi u
kontakt sa vrucim povrSinama.

e Nemojte stavljati nikakve zapaljive
materijale u blizini proizvoda jer i
boCne strane mogu postati vruce
tokom upotrebe.

e Uredaj postaje vru¢ za vrijeme
upotrebe. Potrebno je voditi
racuna da bi se izbjeglo
dodirivanje grijnih elemenata
unutar pecnice.

e Drzite sve otvore za ventilaciju
oGis¢enim od prepreka.

e Nemojte zagrijavati zatvorene
konzerve niti staklene posude u
pecnici. Pritisak koji se moze
stvoriti u tim
konzervama/posudama moze
dovesti do njihovog pucanja.

e Nemojte stavljati pladnjeve za
pecenje, posude ili aluminijsku
foliju direktno na dno pecnice.
Akumuliranje toplote moglo bi
uzrokovati oStecenja na dnu
pecnice.

e Nemojte koristiti gruba abrazivna
sredstva za CiScenje ili oStre
metalne strugace da Cistite staklo
na vratima pecnice jer oni mogu
izgrebati povrsinu, $to moze
rezultirati lomom na staklu.
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Nemojte koristiti Cistace na paru
da Cistite uredaj jer bi to moglo
prouzrokovati strujni udar.
(Varira u ovisnosti od modela
proizvoda.)

Ispravno postavljanje ziCanog
nosaca i pladnja na stalke za
reSetku

Vazno je da se zicana reSetka iili
pladanj postave ispravno na
stalak. Umetnite ziCanu reSetku ili
pladanj izmedu 2 tracnice i
osigurajte da bude uravnotezeno
prije nego stavite hranu na to
(Molimo pogledajte slijedecu

sli




Nemojte Koristiti proizvod ukoliko
je staklo na prednjim vratima
uklonjeno ili slomljeno.

Rucka na pecnici nije susilo za
peSkire. Nemojte vjeSati peskir,
rukavice ili slicne tekstilne
proizvode kada je u funkciji rostilj
sa otvorenim vratima.

Uvijek koristite rukavice za
pecnicu otporne na vrucinu kada
stavljate ili uklanjate posude u/iz
vrele pecnice.

Postavite papir za pecenje u
posudu za kuhanje ili na dodatnu
opremu pecnice (pladanj, zicanu
reSetku itd.) zajedno s hranom i
potom ubacite sve u prethodno
zagrijanu pecnicu. Uklonite viSak
dijelova papira za pecenje koji se
preljeva izvan dodatne opreme ili
posude da bi se sprijecio rizik
dodirivanja grijnih elemenata
pecnice. Nikada ne koristite papir
za peCenje na radnoj temperaturi
koja je viSa od naznacene
vrijednosti za papir za pecenje.
Nemojte stavljati papir za peCenje
direktno na bazu pecnice.
UPOZORENJE: Budite sigurni da
je uredaj iskljuCen prije mijenjanja
lampice kako biste izbjegli
mogucnost strujnog udara.
Nemojte zatvarati poklopac sve
dok se kola na ploCi za kuhanje ili
gorionici ne ohlade.

Posusite poklopac prije nego ga
otvorite kako biste izbjegli curenje
vode na straznjim ili unutrasnjim
dijelovima uredaja.

Uredaj ne smije biti instaliran iza
dekorativnih vrata kako bi se
izbjeglo pregrijavanje.

Proizvod se mora postaviti
direktno na pod. Ne smije se
stavljati na neku podlogui ili
postolje.

UPOZORENJE: Kuhanije bez
nadzora na ploci za kuhanje sa
masnocom ili uljiem moze biti
0pasno i moze izazvati pozar.
NIKADA ne pokuSavajte gasiti
vatru vodom, nego iskljucite
uredaj i potom pokrijte plamen sa,
npr. poklopcem ili dekom.
OPREZ: Proces kuhanja se mora
nadgledati. Kratkotrajni proces
kuhanja se mora neprestano
nadgledati.

UPOZORENJE: Opasnost od
pozara: Nemojte ostavljati stvari
na povrSinama za kuhanje.
Uredaj nije namijenjen za
rukovanje sredstvima nekog
eksternog programatora ili
posebnog sistema daljinskog
upravljaca.

UPOZORENJE: Koristite samo
Stitnike ploCe za kuhanje
dizajnirane od strane proizvodaca
uredaja za kuhanije ili one koji su
naznaceni od strane proizvodaca
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uredaja u uputstvima za upotrebu
kao pogodne za Stitnike ploCe za
kuhanje, ugradene u ureda;.
KoriStenje neadekvatnih Stitnika
moze prouzrokovati nezgode.

Za sigurnost od pozara na proizvodu;

e Provjerite da li utika¢ odgovara
uticnici kao i to da ne uzrokuje
iskrenje.

e Ne upotrebljavajte oStecen ili
sjecen ili produzni kabal osim
originalnog kabla.

e Budite sigurni da tecnost ili vlaga
na uti¢nici ne dospiju u proizvod
preko utikaca.

Predvidena upotreba

e (vaj proizvod je dizajniran za
upotrebu u domacinstvu.
Komercijalna upotreba nije
dopustena.

e (vaj uredaj je samo za kuhanje.
On se ne smije koristiti u druge
svrhe, na primjer grijanje
prostorije.

e Uredaj se ne smije koristiti za
zagrijavanje tanjira ispod rostilja,
suSenje peskira ili krpa itd.
vieSanjem istih na ruckama kao ni
u svrhu zagrijavanja.

e Proizvodac nije odgovoran za bilo
kakve Stete uzrokovane
nepropisnim koristenjem ili
greSkama pri rukovaniju.

e Uredaj se moze koristiti za
odmrzavanje, pecenje, przenje |
rostiljanje hrane.
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Sigurnost za djecu

e UPOZORENJE: Pristupacni dijelovi
mogu postati vruci tokom
upotrebe. Malu djecu treba drzati
dalje od uredaja.

e Ambalazni materijali mogu
predstavljati opasnost za djecu.
Drzite ambalazne materijale dalje
od dohvata djece. Molimo odlozite
sve dijelove pakovanja i skladu sa
ekoloSkim propisima.

e ElektriCni proizvodi predstavljaju
opasnost za djecu. Drzite djecu
dalje od proizvoda kada je on u
funkciji i nemojte dozvoliti djeci da
se igraju s tim proizvodom.

¢ Ne ostavljajte iznad uredaja bilo
kakve predmete koje djeca mogu
dosegnuti.

e Kada su vrata otvorena, nemojte
stavljati bilo kakve teSke
predmete na njih i ne dajte djeci
da sjedaju na njih. Vrata se mogu
oboriti ili se mogu oStetiti Sarke
na vratima.

Odlaganje starog proizvoda

Uskladenost sa WEEE Direktivom i odlaganje
otpadnog proizvoda:

Ovaj proizvod je u skladu sa EU WEEE Direktivom
(2012/19/EU). Ovaj proizvod posjeduije klasifikacijski
simbol za otpadnu elektriCnu i elektroniCku opremu
(WEEE).

Ovaj proizvod je proizveden od visoko kvalitetnih
dijelova koji se mogu ponovo upotrijebiti i koji su
pogodni za recikliranje. Nemojte odlagati otpadni
proizvod s obi¢nim kucénim i drugim otpadima Ciji je
vijeka trajanja proSao. Odnesite taj otpad na
odlagaliste za reciklazu elektriéne i elektronicke



opreme. Molimo vas posavjetujte se sa lokalnim

institucijama da saznate gdje se nalaze ova odlagalista.

Uskladenost sa RoHS Direktivom:

Proizvod koji ste kupili je u skladu sa EU RoHS
Direktivom (2011/65/EU). On ne sadrZi nikakve Stetne i
zabranjene materijale specificirane u ovoj Direkfivi.

Odlaganje materijala za pakovanje

e Materijal za pakovanje predstavlja opasnost po
diecu. Cuvajte materijal za pakovanje na
sigurnom mjestu van dohvata djece. Materijali za
pakovanje ovog proizvoda napravljeni su od
recikliraju¢eg materijala. Pravilno ih odloZzite i
sortirajte ih u skladu sa uputstvima za reciklazu
otpada. Nemojte ih odlagati zajedno sa obi¢nim
kucnim otpadom.

Odlaganije starog proizvoda.
e SaCuvajte originalnu kutiju u koju je proizvod bio
upakovan i transportujte proizvod u istoj. Slijedite

uputstva na kutiji. Ukoliko nemate originalnu
kutiju, upakuijte proizvod u zastitnu foliju sa
zraénim mjehuri¢ima ili debelu kartonsku
ambalazu i Cvrsto omotajte ljepljivom trakom.
Da histe sprijecili da Zi¢ana polica i pleh ostete
vrata pecnice, stavite komad kartona sa
unutradnje strane vrata pecnice, tako da
odgovara poloZaju pleha. Zalijepite trakom vrata
pecnice za bocne zidove.

Ne koristite vrata ili ruéku da biste podizali ili
premijestali ovaj proizvod.

Nemojte stavljati nikakve predmete na proizvod
i pomjerajte ga u uspravnom polozaju.

Provjerite generalno izgled vaSeg proizvoda
radi hilo kakvih oSteéenja koja su se mogla
desiti tokom transporta.
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P Opée informacije
Pregled

1 Poklopac na vrhu 7 Drdka

2 Plo¢a gorionika 8 Prednja vrata

3 Upravljatka ploca 9 Lampa

4 Zigani nosa¢ 10 Polozaji police

5 Pladanj 11 Grijni element roétilja
6 Doniji dio

12 3 4 5 6 7 8

Lampica upozorenja

Termostatska lampa

Termostatska sklopka

Funkcijska sklopka

Ringla Straznji lijevi

Ringla Prednji lijevi

Ringla Predniji desni

Ringla StraZniji desni

QO N OO wWw NN =
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Sadrzaj pakovanja

Isporuceni pribor se moZe razlikovati ovisno od
modela proizvoda. Svaki komad dodatnog
pribora koji je opisan u priru¢niku za korisnika
ne mora biti isporucen uz vas proizvod.

—_

Uputstvo za upotrebu

Pladanj pecnice

Upotrebljava se za peciva, zamrznutu hranu i
velike pecenice.

Duboki pladanj

Upotrebljava se za peciva, velike pecenice, sotna
jela, kao i za prikupljanje masnoce tokom
roStiljanja.

Zidani nosa¢

Upotrebljava se za przenje i za postavljanje hrane
koju treba peci, priti ili kuhati u loncu na Zeljenoj
polici.

Ispravno postavljanje Zi¢anog nosaca i
pladnja na teleskopske stalke

(Ova funkcija je opcionalna. Ona se mozda
nece nalaziti na vaSem proizvodu.)
Teleskopski stalci omogucavaju vam da lako
postavite i uklonite pladnjeve i Zi¢ani nosac.
Kada koristite pladnjeve i zi¢ani nosac sa
teleskopskim stalcima, osigurajte da zakaCke na
straznjem odjeljku teleskopskog stalka stoje
nasuprot rubova Zi¢anog nosaca i pladnja
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Tehnicke specifikacije

Vanjske dimenzije (visina/Sirina/dubina) 850 mm/600 mm/600 mm

Prednji desni

Unutradnja lampica 15-25 W

Osnove: Informacije o elektricnim peénicama na etiketi o energiji date su u skladu sa EN 60350-1 /
|EC 60350-1 standardima. Te vrijednosti su determinirane pod standardnim opterecenjem sa donjim-
gornjim grijacima ili funkcijama zagrijavanja potpomognutim ventilatorom (ukoliko postoje).

Klasa energetske efikasnosti je determinirana u skladu sa slijedecim prioritetima Sto zavisi od toga da li
relevantne funkcije postoje na uredaju ili ne. 1-Kuhanje uz eco-ventilator, 2- Turbo sporo kuhanje, 3-
Turbo kuhanje, 4- Zagrijavanje donje/gornje povrsine potpomognuto ventilatorom, 5- Zagrijavanje
donje i gornje povrsine.

ehnicke specifikacije su podlozne izmjenama rijednosti prikazane na naljepnicama uredaja
bez prethodne obavijesti kako bi se pobolj§ao ili u priloZzenoj dokumentaciji postignute su u
kvalitet uredaja. laboratorijskim uvjetima u skladu sa

) . - relevantnim standardima. Ovisno o uvjetima

like u ovom prirucniku su shematske i~ okoline i rada uredaja, ove vrijednosti mogu
moguce je da se ne podudaraju tacno s vasim varirati.
uredajem.
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K Instalacija

Proizvod mora biti ugraden od strane ovlaStene osobe
u skladu sa propisima koji su na snazi. U suprotnom,
garancija ¢e postati nevazeca. Proizvoda¢ se nece
drzati odgovornim za oSteéenja nastala usljed
procedura koje su izvodile neovlastene osobe i
garancija moZe hiti nevazeca.

Priprema lokacije i elektro instalacije za ovaj
proizvod je u nadleznosti korisnika.

OPASNOST:

Prilikom instalacije, uredaj mora biti spojen u
skladu sa svim lokalnim propisima o plinskim
i/ili elektriénim instalacijama.

[ 2 OPASNOST:

Prije instalacije, izvrSiti vizuelno provjeru da li
na proizvodu ima bilo kakvih nedostataka. Ako
da, nemojte vrsiti instalaciju.

O8teceni proizvodi predstavijaju rizik za vasu
sigurnost.

Prije instalacije

Da bi se osiguralo da ispod uredaja postoji prostor za

zrak, $to je od kljuénog znacaja, preporucujemo da se
uredaj postavi na ¢vrstu podlogu i da noZice ne utonu

u tepih ili bilo kakav meki prekrivac za pod.

Kuhinjski pod mora biti takav da moZe podnositi tezinu
uredaja i dodatnu tezinu posuda i pribora za kuhanje i
hrane.

£
T =3 Y ——

o

£ ! el
E 65 mmmin ! ~ 65 mm min
—— j+-——————

s e,
—

e MoZe se koristiti uz ormarice sa obje strane, ali
da bi se ostvarila minimalna udaljenost od
400mm iznad nivoa ploGe za kuhanje, ostavite

zazor sa strane od 65mm izmedu uredaja i zida,
pregrade ili visokog plakara.

e MozZe se koristiti i kao samostojeci uredaj.
Omogucite minimalnu razdaljinu od 750 mm
iznad povrsine ploge za kuhanje.

e (") Kada je potrebno ugraditi kuhinjsku napu
iznad Stednjaka, pogledaijte prilozena uputstva od
proizvodaca kuhinjske nape za pravilno
odredivanje visine ugradnje (min 650 mm).

e Uredaj odgovara klasi uredaja 1, tj. moZe se
postavljati sa straznjim dijelom i jednom stranom
uz kuhinjske zidove, kuhinjski namjestaj ili
opremu hilo koje veli€ine. Kuhinjski namjestaj ili
oprema sa druge strane mogu biti samo iste
veliine ili manj.

e Kuhinjski namjestaj koj se postavlja pored
uredaja mora hiti otporan na toplotu (minimalno
100 °C).

Sigurnosni lanac

Ako va$ proizvod ima 2 sigurnosna lanca;

Uredaj se mora osigurati od neuravnotezenosti

koriStenjem dva sigurnosna lanca koji se isporuguju uz

pecnicu.

PriCvrstite kuku (1) koriste¢i odgovarajuci klin na

kuhinjski zid (6) i poveZite sigurnosni lanac (3) na kuku

pomocu mehani kljucavanje (2

Kuka za stabilnost

Mehanizam za zaklju¢avanje

Sigurnosni lanac

Cvrsto pricvrstite lanac na straznji dio $tednjaka
Straznji dio Stednjaka

Kuhinjski zid

Ako va$ proizvod ima 1 sigurnosni lanac;

Uredaj se mora osigurati od neuravnotezenosti
koriStenjem isporu¢enog jednog sigurnosnog lanca na
vadoj pecnici.

DO~ WN —
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Slijedite dolje navedene korake koji su dati na slici da
biste pricvrstili sigurnosni lanac na vasem proizvodu.
- : &) 5

Lanac za stabilnost treba biti kratak koliko god
e to praktitno moguce kako hi se izbjeglo
naginjanje peénice prema narpijed i
dijagonalno da bi se izbjeglo naginjanje
pecnice na stranu.

Lanac za stabilnost Stednjaka za Stednjake koji nisu
dizjanirani sa prorezom za konzolno priévrcivanje.

Instalacija i povezivanje
Proizvod se iskljucivo moZe instalirati i prikljuciti u
skladu sa statutarnim pravilima instalacije.

Nemojte instalirati proizvod pored frizidera ili
amrzivata. Toplota koju emitira va$ proizvod
Ge povecati potro$nju energije uredaja za

rashladivanje.

e Proizvod trebaju prenositi najmanje dvije osobe.
e Proizvod se mora postaviti direktno na pod. Ne
smije se stavljati na neku podlogu ili postolje.

Ne koristite vrata i/ili rucku da biste prenosili ili
premjestali ovaj proizvod. Vrata, rucka ili
baglame se mogu oStetiti.

Elektricno spajanje

Prikljucite proizvod na uzemljenu uti¢nicu/vod koji su
zaSti¢eni minijaturnom automatskom sklopkom
odgovarajuéeg kapaciteta kao $to je navedeno u tabeli
"Tehnicke specifikacije". Neka uzemljenje uradi
kvalifikovani elektri¢ar dok se proizvod koristi sa ili bez
transformatora. NaSa kompanija nece biti odgovorna
za hilo kakva oStec¢enja koja mogu nastati zbog
koritenja proizvoda bez uzemljenja u skladu s
lokalnim propisima.
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OPASNOST:
Uredaj mora biti spojen na napojnu mrezu
samo od strane ovlaStene i kvalifikovane

osobe. Period garancije za proizvod pocinje
samo nakon ispravno izvrene instalacije.
Proizvodat se nece drZati odgovornim za
oStecenja nastala uslied procedura koje su
izvodile neovlastene osobe.

OPASNOST:
Kabal za napajanje se ne smiije pritiskati,
savijati ili gnjegiti, niti doci u kontakt sa vrugim

dijelovima na proizvodu.

OStecdeni kabal za napajanje se mora zamijeniti
od strane kvalifikovanog elektricara. U
suprotnom, postaji rizik od elektro Soka,
kratkog spoja ili pozara!

Podaci napojnog voda moraju odgovarati podacima
navedenim na etiketi o tipu proizvoda. PloCica sa
podacima o napajanju moZe se vidjeti kada se otvore
vrata ili donji poklopac ili se nalazi na straznjem zidu
jedinice, ovisno o tipu jedinice.

Napojni kabal vaSeg proizvoda se mora slagati sa
vrijednostima iz tabele "TehniCke specifikacije".

OPASNOST:

Prije zapocinjanja bilo kakvog rada na
elektriénim instalacijama, iskop&ajte uredaj iz
napajanja.

Postoji rizik od elektro Soka!

Spajanje napojnog kabla

Dok obavljate spajanje Zica, morate se
pridrZavati nacionalnih/lokalnih propisa o
lelektricnoj energiji i morate koristiti
odgovarajucu utiénicu/vod i utika€ za peénicu.
U sluGaju da su energetska ograni¢enja
proizvoda izvan trenutnog kapaciteta nosivosti
utikaGa i uticnice/voda, proizvod se mora
spojiti direktno preko fiksne elektriéne
instalacije, bez koriStenja utikaca i
utinice/voda.

1. Ako napojni kabal nije isporucen uz va$
proizvod, napojni kabal koji odaberete iz tabele
(Tehnicke specifikacije, Stranica 12) u skladu sa
elektro instalacijama u vasem domu mora bii
spojen na vas proizvod slijedeci uputstva u
dijagramu kablova.

Nije moguce prekinuti sve polove u izvoru napajanja,

jedinica prekida s minimalno 3 mm kontaktnog zazora

(osiguradi, prekidaci linijske sigurnosti, kontaktori)

mora biti spojena i svi polovi ove jedinice prekida

moraju biti u blizini (ne iznad) proizvoda u skladu sa
|EE direktivama. Ne pokoravanje ovim uputstvima




moze prouzrokovati probleme u radu i uciniti
nevazec¢om garanciju za proizvod.

Preporucuje se dodatna zastita putem
prekidaca strujnog kola zaostale elektricne

energije.

2. Otvorite odvijatem poklopac prikljuénog bloka.

3. Umetnite napojni kabal kroz obujmicu za kabal
ispod prikljucka i pricvrstite ga na glavno tijelo s
integrisanim vijkom na komponenti obujmice za

kabal.

4. PoveZite kablove prema prilozenom dijagramu.

Jedna faza
220/230/240 V AC

31 4]
L2

: 5
1l &

Dvije faze
380/400/415V AC

* Bakreni most

380/400/415V AC

5. Nakon Sto ste zavrsili spajanje Zica, zatvorite

poklopac priklju¢nog bloka.

6. Vodite napojni kabal tako da ne dode u kontakt s
proizvodom i da ne bude prignjecen izmedu

proizvoda i zida.

Napojni kabl ne smije biti duZi od 2 m iz
sigurnosnih razloga.

Gurnite proizvod prema kuhinjskom zidu.
PodeSavanje nozica peénice
Vibriranje tokom kuhanja moZe prouzrokovati
pomjeranje posuda za kuhanje. Ova opasna
situacija se moze izbje¢i ukoliko je porizvod ravan
i balansiran.
Radi vaSe vlastite sigurnosti molimo osigurajte da
je proizvod ravan tako $to Cete podesiti njegove
nozice na dnu okrecudi ih lijevo ili desno i
poravnajte sa radnom ploCom.

Zavr$na provjera

1. Ponovo spojite proizvod na elektriCnu mrezu.

2. Provijerite elektricne funkcije.
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B Priprema

Savjeti za ustedu energije
Sliedede informacije ¢e vam pomodi da koristite vas uredaj na
ekoloSki nacin i da Stedite energiju:

e Koristite emajlirane plehove ili plehove tamne boje u
pecnici jer ée time biti ostvaren bolji prenos toplote.

e Prilikom pripremanja jela, izvrSite operacije prethodnog
zagrijavanja ako se to savjetuje u korisnickom
prirucniku ili uputama za kuhanie.

e  Ne otvarajte ¢esto vrata peénice za vrijeme kuhanja.

e PokuSajte istovremeno kuhati (spremati) viSe od jednog
jela u pecnici kad god je to moguce. MoZete kuhati
tako Sto éete staviti dvije posude za kuhanje na resetku
rostilja.

e Spremajte viSe jela jedno za drugim. Pecnica ce ve¢ biti
vruéa.

e Mozete ustediti energiju tako §to cete iskljuciti vasu
pecnicu par minuta prije isteka vremena kuhanja. Ne
otvarajte vrata pecnice.

Odmrznite zamrznuta jela prije kuhanja.

Koristite Serpe/tave sa poklopcima za kuhanje. Ukoliko
nema poklopca, potroSnja energije se moZe uvecati 4
puta.

e (Qdaberite gorionik koji je prikladan za veliinu dna
posude koju Cete koristiti za kuhanje. Uvijek odaberite
ispravno veli¢inu posude za spremanie vasih jela. Vede
posude zahtijevaju viSe energije.

e Vodite ra¢una o tome da koristite posude sa ravnim
dnom kada kuhate na elektriénoj ploci za kuhanje.
Posude sa debelim dnom ée omoguditi bolju
provodljivost toplote. MoZete postici uStedu energije i
do 1/3.

e Posude za kuhanje moraju biti kompatibilne sa kolima
za kuhanje. Dno posude ne smije biti manje nego Sto je
kolo na kojem ¢e se kuhati.

e (Qdrzavajte kola za kuhanje i dna posuda Gistim.
Prljavstina ¢e umanijiti provodljivost toplote izmedu kola
za kuhanje i dna posude.

e 7Zaduza kuhanja, iskljucite kola za kuhanje 5 ili 10
minuta prije isteka vremena kuhanja. MoZete postici
ustedu energije i do 20% koriste¢i preostalu toplotu.

Prva upotreba

Prvo éiScenje uredaja

Neki deterdZenti i materijali za €i§cenje mogu
izazvati oStecenja na povrSini.

Nemojte koristiti agresivne deterdzente,
praskove/kreme za CiScenje ili bilo kakve ostre
predmete dok Cistite.

1. Uklonite sve materijale kori§tene za pakovanje
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2. Obrisite povrSine uredaja vlaznom krpom ili spuzvom i
posusite krpom.

Pocetno zagrijavanje

Ukljucite uredaj da grije nekih 30 minuta i zatim ga iskljucite.

Na taj nacin, bilo kakvi ostaci proizvodnje ili slojevi ¢e

sagorjeti i biti uklonjeni.

UPOZORENJE
Vruce povrsine izazivaju opekotine!
Uredaj moze biti vru¢ kada se koristi. Nikad

nemojte dirati vruce gorionike, unutradnje dijelove
pecnice, grijalice itd. Drzite djecu dalje od
uredaja.

Uvijek koristite rukavice za pecnicu otporne na
vrucinu kada stavijate ili uklanjate posude u/iz
vrele pecnice.

Elektricna pecnica
1. Izvadite sve pladnjeve za pecenije i reSetku rostilja van iz
pecénice.

2. Zatvorite vrata pecnice.

3. Odaberite poloZaj Static.

4. Odaberite najvecu jacinu rostilja; pogledajte Kako
rukovati elektricnom pecnicom, Stranica 18.

5. Pustite peénicu da radi oko 30 minuta.

6. Iskljucite vaSu pecnicu; Pogledajte Kako rukovati
elektricnom pecnicom, Stranica 18

Pecnica sa rostiljom

1. Izvadite sve pladnjeve za pecenije i reSetku rostilja van iz
pecnice.

2. Zatvorite vrata pecnice.

3. Odaberite najvecu jacinu rostilja; pogledajte Kako
rukovati rostiljom, Stranica 20.

4. Pustite pecnicu da radi oko 30 minuta.

5. Iskljucite vaSu pecnicu; Pogledajte Kako rukovati
rostiljom, Stranica 20

Kola (ringle) za kuhanje

1. Sviostaci iz procesa proizvodnje ili slojevi sredstava za
konzerviranje moraju sagorjeti prije prve upotrebe.
Ukljucite kola i pustite da rade na nivou srednje
temperature oko 8 minuta bez ikakvih posuda na kolima.
Nikakve posude ili spremnici ne bi trebali biti stavljeni na
kola za vrijeme ove procedure.

Dim i miris mogu se javiti tokom nekoliko sati

o prilikom inicijalnog pustanja u rad. To je sasvim
normalno. Osigurajte da je prostorija dobro
ventilirana da bi se uklonio dim i miris.
Izbjegavajte direktno inhaliranje dima i mirisa koji
se ispusta.




B Kako koristiti ploéu za kuhanje

Opste informacije o kuhanju

Upotreba ploce za kuhanje

jedne trecine. Ne ostavljajte plocu za
kuhanje bez nadzora kada se zagrijava ulje.
Pregrijano ulje predstavlja rizik od pozara.
Nikada nemojte pokuSavati gasiti mogudi
pozar vodom!Kada je ulje zahvaceno
vatrom, pokrijte ga protivpoZarnim ¢ebetom
ili vlaznom krpom. Iskljucite plodu za
kuhanje ako je bezbjedno da se to uradi i
pozovite vatrogasnu sluzbu.

g Nikada nemojte puniti tavu uljem vise od

e Prije przenja hrane, uvijek ju dobro posusite i njeZno
stavite u vrelo ulje. Osigurajte da se smrznuta hrana u
potpunosti otopi prije prZenja.

e Nemojte pokrivati posude koje koristite kada zagrijavate
ulje.

e Postavite tave i duboke tave na nacin da njihove rucke
ne budu iznad ringle kako biste sprijecili grijanje rucki.
Nemojte stavljati na ringle posude koje nisu balansirane
i koje se lako naginju.

e  Ne stavljajte prazne posude i duboke tave na zone
kuhanja koje su uklju¢ene. Mogle bi se oStetiti.

e Ako ukljucite zone kuhanja da rade bez posude ili
duboke tave na njima to moZe prouzrokovati oStecenja
na proizvodu. Iskljucite zone kuhanja nakon zavr3etka
kuhanja.

e (Obzirom da povrsine na proizvodu mogu biti vrude, ne
stavljajte plasticne i aluminijske posude na njih.

Takve posude se ne bi trebale koristiti niti za Cuvanje
hrane.

Koristite tave ili drugo posude samo sa ravnim dnom.
Stavite odgovarajucu koli¢inu hrane u duboke tave ili
drugo posude. Stoga necete trebati Ciniti bilo kakva
nepotrebna CiScenja jer Cete time sprieciti da jela kipe
van.

Ne stavljajte poklopce tava ili drugog posuda na zone
kuhanja.

Stavite tave tako da su one centrirane na zoni kuhanja.
Kada Zelite premjestiti posudu na drugu zonu kuhanja,
podignite je i postavite na zonu kuhanja koju odaberete,
nemojte je vuci po povrsini.

1

Ringla 14-16 cm

Ringla 22-24 cm

Ringla 8-10 cm

Ringla 18-20 cm je popis predlozenih precnika
posuda koje treba koristiti na odgovarajucim
gorionicima.

Uoptreba ringli

Tipke na plo€i za kuhanje mogu se okretati u oba pravca na
nacin koji obezbjeduje kontrolu temperature korak po korak.

ko je ploca za kuhanje opremljena s obiljezjiem
"Booster" funkcije za ringle, odgovarajuca ringla
Ce biti oznaCena crvenom tackom.

S~ wnN =

Zastita od pregrijavanja

Ringle Cija je snaga preko 1000 W opremljene su sa zastitom
od pregrijavanja. Zastita od pregrijavanja umanjuje snagu
ringle u slijedecim slucajevima:

. Ukoliko nema nikakve posude ili duboke tave na ringli.
e Ukoliko se na ringli nalazi prazna posuda ili duboka

tava.
. Ukoliko dno posude ili duboke tave nije ravno.
Ukljuéivanje ringli

Koristite tipke za ringle da rukujete ringlama. Podesite tipke
za ringle na odgovarajuci nivo kako biste postigli Zeljenu

jacinu kuhanja
zagrijavanje kuhanje,
przenje,

kuhanje,

przenje,
vienje

pirjanje,
krckanje

zagrijavanje | pirjanje
krékanje

Isklju¢ivanije ringli
Okrenite tipku za ringle u poloZaj "OFF" (iskljuceno) (prema
gore).
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[ Kako rukovati pe¢nicom
Opce informacije o pecenju, przenju i
rostiljanju

OPASNOST:
l &Vodite racuna kada otvarate vrata pecnice jer

iz njene unutraSnjosti mozZe izlaziti para.
Izlazeéa para moze prouzrokovati opekotine na
vaSim rukama, licu i/ili o€ima.

Hrana koja nije pogodna za roStiljanje
nosi sa sobom rizik od pozara.
Roétiljajte samo hranu koja je podesna
za veliku toplotu przenja.

Nemojte stavljati hranu suviSe daleko u
pozadinu rostilja. To je najtopliji dio
pecnice i zamascéena hrana se moze
zapaliti.

A

Savjeti za pecenje

e Koristite odgovarajuce oblozZene neljepljive
metalne ploCe i aluminijske posude ili silikonske
kalupe otporne na toplotu.

e Maksimalno koristite prostor na polici.

e Postavite kalup za pe¢enje na srednju policu.

e (daberite ispravan polozaj police prije nego
ukljucite pecnicu ili roétilj. Ne mijenjajte polozaj
police kada je peénica vruca.

e Drzite vrata pecnice zatvorenim.

Savjeti za przenje

e Tretiranje cijelog pileta, ¢urke i velikih komada
mesa sa zaCinima poput limunovog soka i crnog
bibera prije kuhanja povecati ¢e performanse
kuhanja.

e  Pecenje mesa s kostima traje oko 15 do 30
minuta duZe u poredenju sa przenjem mesa bez
kosti iste velicine.

e Svaki centimetar debljine mesa zahtijeva vrijeme
kuhanja otprilike 4 do 5 minuta.

e Pustite da meso odstoji u pecnici oko 10 minuta
nakon zavrSetka kuhanja. Sok se bolje
rasporeduje po cijelom komadu pecenja i ne curi
kada se meso sijece.

e Ribu treba staviti na srednju ili donju policu u
pladnju otpornom na toplotu.

Savijeti za rostiljanje

Kada se meso, riba i perad pripremaju na rostilju, brzo

poprime smedu boju, imaju finu koricu i ne isuSuju se.

Ravni komadi, mesni raznji¢i i kobasice posebno su

podesni za rostilj, kao i povrce sa velikom koli¢inom

teCnosti kao Sto su paradajz i crveni luk.

e Rasporedite komadice koji Ce se roétiljati na
reSetci ili na plehu za peCenje sa reSetkom na
takav nacin da pokriveni prostor ne prelazi
velicinu grijaca.

e Gurnite reSetku ili pleh za pecenje sa reSetkom
na Zeljeni nivo u pecnicu. Ako roétiljate na resetci,
gurnite pleh za pecenje na donju policu kako bi
se pokupila masnoca. Dodajte malo vode u pleh
za pecenije radi lakSeg CiScenja.
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Kako rukovati elektricnom pe¢nicom
Odaberite temperaturu i naéin rada

1 2

Termostatska sklopka

Funkcijska sklopka
Podesite tipku temperature na Zeljenu
temperaturu.
2. Podesite funkcijsku sklopku na Zeljeni rezim rada.
» Pecnica se zagrijava do podeSene temperature i
odrZava je. Tokom zagrijavanja, lampica temperature
ostaje ukljucena.
Iskljuéivanje elektricne pecnice
Okrenite funkcijsku sklopku i tipku za temperaturu u
poloZaj isklju¢eno (prema gore).
Vazno je pravilno postaviti Zi¢anu reSetku na Zicani
nosac. Zitana resetka mora biti umetnuta izmedu
nosaca kao $to je prikazano na slici.
Nemojte dopustiti da Zi¢ana reSetka stoji naslonjena na
straznji zid pecnice. Kliznite vaSu reSetku na prednji
odjeljak nosaca i namjestite je uz pomo¢ vrata kako
histe postigli dobre performanse rostiljanja.
(Varira u ovisnosti od modela proizvoda.)

—_ N —

Nacini rada
Redoslijed rezima rada prikazan ovdje moze odstupati
od redoslijeda na vaSem proizvodu.



Gornje i donje zagrijavanje

— Gornje i donje zagrijavanje su u
funkciji. Hrana je zagrijana

s— istovremeno s donje i gornje strane.
Na primjer, to je pogodno za kolace,
tiestenine, ili kolace i kaserole u
kalupima za pecenje. Kuhanje samo
sa jednim plehom.

Zagrijavanje dna

Samo zagrijavanje donje strane je u

funkciji. To je pogodno za pizze i za

s kasnije rumenjenje hrane s donje
= strane.

Ova funkcija mora biti koriStena za

lako CiS¢enje parom takode.

Tabela vremena kuhanja

Rodtil
N\A/

Puni rostilj
AVavavd

Mali roétilj na stropu pecnice je u

funkciji. Podesno za rostiljanje.

e Stavite male ili srednje velike
porcije na odgovarajucu policu
ispod grijaca rotilja za przenje.

e Podesite temperaturu na
maksimum.

e QOkrenite hranu nakon Sto
protekne polovina vremena
roStiljanja.

Veliki rostilj na stropu pecnice je u
funkciji. Podesno za rostiljanje velikih
koli¢ina mesa.

e Stavite velike ili srednje velike
porcije na odgovarajucu policu
ispod grijaca rostilja za
ro$tiljanje.

e Podesite temperaturu na
maksimum.

e QOkrenite hranu nakon Sto
protekne polovina vremena
roStiljanja.

Pecenje i przenje

remena U ovoj karti sluze kao vodic. Vremena
6 mogu varirati zbog temperature hrane,
debljine, vrste i vasih viastitih preferencija u
vezi kuhanja.

1. polica pecnice je donjapolica.

(**) Za procese kuhanja koji zahtijevaju prethodno procesa dok pecnica ne dostigne podeSenu
zagrijavanje, unaprijed zagrijte pecnicu na poGetku temperaturu.
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Upute za pecenje kolaca

e Akoje kolaC previSe suh, povecajte temperaturu
za nekih 10 i smanjite vrijeme kuhanja.

e Ako je kolaC vlazan, koristite manje te¢nosti ili
snizite temperaturu za 10 .

e Ako je kolaC previSe taman na vrhu, postavite ga
na nizu policu, snizite temperaturu i povecajte
vrijeme kuhanja.

e Ako je skuhano dobro s unutradnje strane ali je
gnjecavo s vanjske strane koristite manje
teCnosti, snizite temperaturu i povecajte vrijeme
kuhanja.

Upute za pecenje tijesta

e Akoje kolaC previSe suh, povecajte temperaturu
za nekih 10 i smanjite vrijeme kuhanja. NavlaZite
slojeve tijesta sosom od mlijeka, ulja, jaja i
jogurta.

e Ako traje predugo da se kolac ispece, pobrinite
se da debljina tijesta koje ste pripremili ne
premasuje dubinu pleha.

e Ako je gornja strana kolaCa postala braonkasta,
ali donja strana jo$ nije kuhana, uvjerite se da
koli¢ina sosa koji se upotrijebili za kola¢ nije
prevelika na dnu kolaga. PokuSajte ravnomjerno
rasporediti sos izmedu i po slojevima tijesta kako
bi ravnomjerno porumenili.

Pecite tijesto u skladu sa rezimom rada i
emperaturom koji su dati u tabeli kuhanja.

ko donii dio jo§ nije dovoljno rumen, slijedeci
put ga stavite na jednu policu nize.

Uputstva za kuhanje povréa

e Akojelo od povréa ostaje bez sokova i postaje
previSe suho, kuhajte ga u tavi sa poklopcem
umjesto u plehu. Zatvorene posude ¢e sacuvati
sokove koje daje jelo.

e Ako se jelo od povréa ne skuha, prokuhajte
povr¢e unaprijed ili ga pripremite kao
konzerviranu hranu i stavite u peénicu.

Kako rukovati rostiljom

UPOZORENJE
Zatvorite vrata peénice tokom pecenja na

rostilju.

Vruée povrSine mogu izazvati opekotine!

Ukljucivanije rostilja

1. Okrenite funkcijski sklopku do Zeljenog simhbola
roétilja.

2. Zatim odaberite Zeljenu temperaturu rostilja.

3. Ako je potrebno, uradite prethodno zagrijavanje
oko 5 minuta.

» Lampica temperature se pali.

Iskljucivanje rostilja

1. Okrenite funkcijsku sklopku u polozaj Off
(iskljuceno) (prema gore).

Hrana koja nije pogodna za roStiljanje
& nosi sa sobom rizik od pozara.
Rostiljajte samo hranu koja je podesna
za veliku toplotu prZenja.
Nemojte stavljati hranu suviSe daleko u
pozadinu rostilja. To je najtopliji dio
pecnice i zamascéena hrana se moze
zapaliti.

Vrijeme pripremanja hrane koritenjem funkcije rostilja

Rostil lekt il

e 1 a5 P 20.25 min
250/max 20...25 min.

ovisno o debljini
*Prethodno zagrijati tokom 5 minuta
**Ako temperaturu rostilja vaSeg proizvoda nije moguce podesiti, rostilj ée raditi na maksimalnoj tem
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Odrzavanije i njega

Opste informacije

Zivotni vijek proizvoda e biti produZen, a ucestali
problemi ¢e se smanjiti ukoliko se proizvod Gisti u
redovnim intervalima.

OPASNOST:

IskljuCite uredaj s glavnog napajanja prije
zapoCinjanja aktivnosti oko odrZavanija i
Ciséenja.

Postoji rizik od elektro Soka!

OPASNOST:

Sacekajte da se uredaj ohladi prije ¢is¢enja.
\ruée povrSine mogu izazvati opekotine!

e (istite temeljito proizvod nakon svake upotrebe.
Na taj nacin ¢e biti moguce lakSe uklanjanje
ostataka kuhanja, te oni nece gorjeti prilikom
narednog koriStenja uredaja.

e  ZaciSéenje uredaja nisu potrebna posebna
sredstva za CiS¢enje. Koristite toplu vodu s
tecnoScu za pranje, mekanu krpu ili spuzvu da
oCistite proizvod i zatim ga prebriSite suhom
krpom.

e Uvijek osigurajte da bilo kakav visak te€nosti
bude temeljito obrisan nakon ¢iS¢enja i sve §to je
proljeveno da se odmah posusi brisanjem.

e Nemojte koristiti sredstva za GiScenje koja sadrze
kiseline ili hlorid da biste Cistili povrSine od
nehrdajuc¢eg materijala ili od inoksa niti za
CiS¢enje rucke. Koristite mekanu krpu sa te¢nim
deterdZentom (ne abrazivnim) da prebriSete te
dijelove, obratite paznju da briSete u jednom
smijeru.

e (Ova funkcija je opcionalna. Ona se mozda
nece nalaziti na vaSem proizvodu.)
nemojte Koristiti krute metalne strugalice ili
abrazivne materijale za CiS¢enje da biste Cistili
stakleni poklopac. Staklena povrSina bi se mogla
oStetiti.

Neki deterdzenti i materijali za ¢iSéenje mogu
izazvati oStecenja na povrsini.

Nemojte koristiti agresivne deterdZente,
praSkove/kreme za CiScenje ili bilo kakve oStre
predmete dok Cistite.

Nemojte koristiti istace na paru da Cistite
uredaj jer bi to moglo prouzrokovati strujni
udar.

Ciscenje ploce za kuhanje.
Elektricne ploce za kuhanje
1. Iskljucite kola za kuhanje i saCekajte da se ohlade

2. Ako je potrebno, oCistite kola sa sredstvom za
CiS¢enje (sredstva za CiS¢enje/omeksivate mozete
pronaci u specijalozovanim prodavnicama).

3. Zagrijete samo na par minuta nakon CiS¢enja kako
bi se njihovi gornji odjelci osusili.

4. Redovno nanosite tanki sloj masinskog ulja po
povrSini ploce za kuhanje kako biste je zastitili.

FREETIRIIIRLLELIIIANGY
BECEIFERAEROEIFSRRNEOY
55503 s

Ciséenje kontrolne ploce
QOcistite kontrolnu plocu i kontrolne tipke vlaznom
krpom te ih potom osusite.

ko je proizvod opremljen
dugmadima/tipkama, nemojte uklanjati
kontrolnu dugmad da Cistite kontrolnu tablu.
Kontrolna tabla bi se mogla oStetiti!

CiSéenje pecnice

Ciscenje bocnih zidova

(Ova funkcija je opcionalna. Ona se mozda nece

nalaziti na vaSem proizvodu.)

1. Uklonite predniji dio bonog nosaca tako Sto Gete
ga povuci u smjeru suprotnom od boc¢nog zida.

2. Uklonite bocni nosa¢ u potpunosti tako $to éete
ga povuci prema sebi.

Kataliticki zidovi

(Ova funkcija je opcionalna. Ona se mozda nece
nalaziti na vaSem proizvodu.)

Unutra3nji bocni zidovi (A) i/ili straznji zid (B) vaSeg
proizvoda mogu biti obloZeni katalitickim emajlom.
Kataliticki zidovi imaju svijetlu mat boju i poroznu
povrsinu. KatalitiGki zidovi peénice se ne trebaju Gistiti.
Porozne povrSine katalitiCkih zidova Ciste se
automatski upijanjem i pretvaranjem prolivenog ulja
(para i ugljiéni dioksid).
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ako ¢iScenje parom
To osigurava lako CiScCenije jer se prijavstina (bez
predugog Cekanja) omeksa pomocu pare koja se
formira unutar pecnice i vodenih kapljica koje se
kondenzuju na unutraSnjim povrSinama pecnice.

1. Uklonite sav pribor iz pecnice.

2. Ulijte 500 ml vode u pladanj pec¢nice i postavite
pladanj na 2. policu u pecnici.

3. Postavite pecnicu na jednostavan nacin rada
¢iScenje parom i rade na 100 ° C 25 minuta.

4. Otvorite vrata i obriSite unutrasnje povrSine u
pecnici sa vlaznom spuzvom ili krpom.

5. Koristite toplu vodu s teénoScu za pranje, mekanu
krpu ili spuzvu da oCistite postojana zaprljanja i
zatim prebrisite suhom krpom.

Ciséenje vrata pecnice

Da biste o€istili vrata pecnice, koristite toplu vodu s

tecnoScu za pranje, mekanu krpu ili spuzvu da oistite

proizvod i zatim prebriSite suhom krpom.

Nemojte koristiti bilo kakva gruba abrazivna
redstva za ¢iScenje ili oStre metalne strugace
a GiSéenje vrata pecnice. Njima se moze

izgrebati povrsina i unistititi staklo.

Skidanje vrata pecnice

1. Otvorite prednja vrata (1).

2. Otvorite spojnice na kucistu Sarke (2) na desnoj i
lijevoj strani prednjih vrata tako Sto cete ih
pritisnuti prema dolje kako je prikazano na slici.
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1 2 3
1 Prednja vrata
2 Sarka

12 3

3. Pomijerite prednja vrata do polovine.

4. Uklonite prednja vrata povlatenjem prema gore
kako biste ih oslobodili veze sa Sarkama na lijevoj
i desnoj strani.

Koraci koje ste izvodili prilikom procesa
skidanja trebali bi biti ponovljeni obrnutim
redosljedom kada sklapate vrata. Nemojte
zaboraviti zatvoriti spojnice na kugistu Sarki
prilikom postavljanja vrata.

Uklanjanje unutrasnjeg stakla na

vratima

(Ova funkcija je opcionalna. Ona se mozda nece
nalaziti na vaSem proizvodu.)

UnutraSnja staklena ploCa na vratima pe¢nice moZe se
skinuti radi ¢iscenja.

Otvorite vrata pecnice.




1 Okvir

2 Plasticni dio

Povucite prema sebi i uklonite plasticni dio postavljen
na gornjem odjeljku prednjih vrata.

Lampica u pecnici je specijalna elektriéna
sijalica koja moZe podnijeti temperaturu i do
300 °C. Pogledajte Tehnicke specifikacije,
Stranica 12 za viSe detalja. Lampice za
pecénicu se mogu naci kod Ovlastenih
Servisera.

Pozicija lampice moze biti drugacija od one
prikazane na slici.

Lampica koja se koristi u ovom uredaju nije
pogodna za osvjetljavanje prostorija u
domacinstvu. Namijenjena upotreba za ovu
lampicu je da pomogne korisniku da vidi
namirnice.

1 Unutradnja staklena ploCa

2 Vanjska staklena plo¢a

3 Plasti¢ni prorez staklene ploce - donji
Kao $to je prikazano na slici, lagano podignite
najskrovitiju staklenu ploCu (1) u smjeru A i povucite je
van u smjeru B.

Kada postavljate najskrovitiju staklenu plodu (1), budite
sigurni da ispisana strana ploCe bude okrenuta prema
unutradnjoj staklenoj ploci.

Vazno je da se donji ugao unutrasnje staklene ploce
smijesti u donji plasticni prorez.

Gurajte plasticni dio prema okviru dok ne ¢ujete zvuk
"KIik",

Zamjena svjetla u pecnici

OPASNOST:
Prije zamjene sijalice u peénici, budite sigurni

da je uredaj iskljucen iz elektro mreZe i
ohladen kako biste izbjegli rizik od elektro
Soka.

Vruce povrSine mogu izazvati opekotine!

Lampice koje se koriste u ovom uredaju
moraju podnositi ekstremne fizicke uslove kao
Sto su temperature iznad 50°C.

Ukoliko je vasa pecnica opremljena okruglom

lampicom:

1. Iskopcajte proizvod sa napajanja.

2. Okrenite stakleni poklopac u smjeru suprotnom od
smjera kretanja kazaljke na satu kako biste ga
skinuli.

CHCICNS!

3

p! p
prikazano na slici u nastavku, izvadite je tako $to
Cete je rotirati kao $to je prikazano i zamijenite je.
Ako je lampica tipa (B), povucite je i izvadite kao

Vratite stakleni poklopac na mjesto.
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B Riesavanje problema

Pecénica ispusta paru kada je u upotrebi..
e UobiCajeno je da tokom rada iz uredaja izlazi para. >>> Nije rijec o kvaru.
Proizvod odasilje metalne zvukove dok se zagrijava i hladi.
e Kada se metalni dijelovi zagrijavaju, mogu se Siriti i praviti zvukove. >>> Nije rijec o kvaru.
Proizvod ne radi.
e Osigura¢ napajanja je pokvaren ili je pregorio. >>> Provjerite osigurace u Kutiji s osiguracima. Ako je
potrebno, zamijenite ih ili vratite u pocetni polozaj.
e Proizvod nije ukljucen u (uzemljen) uticnicu. >>> Provjerite utikac na kablu.
Svjetlo u pecénici ne radi,
e Sijalica u pecnici je pokvarena. >>> Zamijenite sijalicu u pecnici.
*  Napajanje je prekinuto. >>> Provjerite da i ima napajanja. Provjerite osigurace u kutiji s
osiguracima. Ako je potrebno, zamijenite ih ili vratite u pocetni poloZaj.
Pecnica se ne zagrijava.
e Funkcija i/ili temperatura nisu podesene. >>> Podesite funkciju i temperaturu pomocu sklopke/tipke
Za odabir funkcije ili temperature.
*  Napajanje je prekinuto. >>> Provjerite da i ima napajanja. Provjerite osigurace u kutiji s
osiguracima. Ako je potrebno, zamijenite ih ili vratite u pocetni poloZaj.
Ukoliko ne moZete ukloniti problem ¢ak iako
ste implementirali uputstva iz ovog odjeljka,
posavjetujte se sa ovlastenim serviserom ili
trgoveem kod kojeg ste kupili va$ proizvod.

Nikada ne pokuSavajte sami popravljati
neispravan proizvod.
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