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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.

Warning of risk of fire.

Warning of hot surfaces.
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Arcelik A.S.
Karaagae caddesi No:2-6
34445 Sitlice/ Istanbul/ TURKEY

Made in TURKEY
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This product was manufactured using the latest technology in environmentally friendly conditions.
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t 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

e 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.

e 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

e |f the product is handed over to
someone else for personal use or
second-hand use purposes, the
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user manual, product labels and
other relevant documents and
parts should be also given.
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!
Never touch the plug with wet
hands! Never unplug by pulling on
the cable, always pull out by
holding the plug.

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.

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
evaporates at high temperatures
and may cause fire since it can
ignite when it comes into contact
with hot surfaces.

Food Poisoning Hazard: Do not let
food sit in oven for more than 1
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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.

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

e (Varies depending on the product
model.)

Placing the wire shelf and tray
onto the wire racks properly
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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
following fi

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 power
cord of the appliance is
unplugged or circuit breaker is
switched off before replacing the
lamp to avoid the possibility of
electric shock.

The appliance must not be
installed behind a decorative door
in order to avoid overheating.

Prevention against possible fire risk!

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

Do not use damaged cables or
extension cables.

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

Intended use

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

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

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.

The manufacturer shall not be
liable for any damage caused by
improper use or handling errors.
The oven can be used for
defrosting, baking, roasting and
grilling food.

Safety for children

WARNING: Accessible parts may
become hot during use. Young
children should be kept away.
The packaging materials will be
dangerous for children. Keep the
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.
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¢ 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.

CGompliance with RoHS Directive:

The product you have purchased complies with EU
RoHS Directive (2011/65/EU). It does not contain
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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

e 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.

e 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.




Overview

[ N N

Control panel
Wire shelf
Tray

Handle

Door

© 0 N ®

Fan motor (behind steel plate)
Lamp

Top heating element

Shelf positions

F General information

S w o =

1

Function knob
Digital timer
Thermostat knob
Thermostat lamp

\S]
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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.

1. User manual
2. Standard tray

Used for pastries, frozen foods and big roasts.
3. Wire grill

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




Technical specifications

Total power consumption 2.5 kW

nstallation dimensions (height / width / deth **590 or 600 mm/560 mm/min. 550 mm
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.

** See. Installation, page 12.

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
and environmental conditions of the product,

Figures in this manual are schematic and may these values may vary.
not exactly match your product.
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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
ith 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

The appliances must not be installed behind a
decorative door in order to avoid overheating.
The appliance is intended for installation in
commercially available kitchen cabinets. A safety

12/EN

distance must be left between the appliance and the

kitchen walls and furniture. See figure (values in mm).

e Surfaces, synthetic laminates and adhesives

used must be heat resistant (100 °C minimum).

Kitchen cabinets must be set level and fixed.

e |fthereis a drawer beneath the oven, a shelf
must be installed in order to seperate from the
oven and drawer.

e (arry the appliance with at least two persons.

e Hold the oven from the slots for handling on both
sides to move it.

e Before installing the product, remove all
materials and documents inside.

e Kitchen fumniture must be in compliance with the
dimensions given in the figure below. At the rear
section of the kitchen furniture, an opening must
be cut out with the dimensions given in the figure
below to ensure sufficient ventilation.

Do not install the appliance next to
refrigerators or freezers. The heat emitted by
he appliance will lead to an increased energy
consumption of cooling appliances.

he door and/or handle must not be used for
lifting or moving the appliance.




550"

min.
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Installation and connection

e The product must be installed in accordance with
all local gas and electrical regulations.

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
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product without a grounding installation in accordance
with the local regulations.

AN

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!

After the installation, make sure that the screws are
sufficiently tightened and the oven does not move.
Oven may tip over during use if it is not installed as per
the instructions and if the screws are not sufficiently
tightened.

For products with cooling fan (This may not
exist on your product.)

e Connection must comply with national
regulations.

e The mains supply data must correspond to the
data specified on the type label of the product.
Open the front door to see the type label.

e 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!

Power cable plug must be within easy reach
after installation (do not route it above the
hob).

\While 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.

Plug the power cable into the socket.

Installing the product

1. Slide the oven into the cabinet, align and secure it
while making sure that the power cable is not
broken and/or trapped.

Secure the oven with 2 screws as illustrated.

1 Cooling fan
2 Control panel
3 Door

The built-in cooling fan cools both the built-in cabinet
and the front of the product.

Cooling fan continues to operate for about 20-
30 minutes after the oven is switched off.

If you have cooked by programming the timer
of the oven, cooling fan will also be switched
off at the end of the cooking time together with
all functions.

Final check
1. Operate the product.
2. Check the 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.

e 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 Try to 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.

e Defrost frozen dishes before cooking them.

Initial use
Time setting

hile making any adjustment, related symbols
ill flash on the display.

Press 1=/ keys to set the time of the day after the
oven is energized for the first time.

For touch control models, touch 2= first and
hen use " / "= to set the time of the day.

Confirm the setting by touching () symbol and wait for
4 seconds without touching any keys to confirm.
1 23 4 5 6

D < eco

Pl o @
12 11 10 9 8 7
1 Adjustment key
2 Keylock symbol
3 Clock symbol
4 Alarm volume symbol (This may not exist on your
product,)
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5 Eco mode symbol

6 Plus key

7 Minus key

8 Time slice symbol

9 Alarm symbol

10 End of Cooking Time symbol
11 Cooking Time symbol

12 Program key

If the initial time is not set, clock will run
starting from 12:00 and ® symbol will be
displayed. The symbol will disappear once the
time is set.

Current time settings are canceled in case of
power failure. It needs to be readjusted.

CHIC]

First cleaning of the appliance

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.

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
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.

>

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.

5. Operate the oven for about 30 minutes.

6. 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 fo operate
the grill, page 24.

4. Operate the grill about 30 minutes.

5. Tum off your grill; see How to operate the grill,

page 24

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.
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B 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 Let 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. The baking tray to be slid
must be of a size that covers the whole grilling
area. This tray might not be provided with the
product. Add some water in the baking tray for
€asy 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

Your oven is equipped with pop-out knobs that

protrude when you press them.

1. Pressinwards to protrude the knob and then turn
it to make the desired setting.

2. When the cooking process is finished, press the
knob inwards.
Select temperature and operating mode

1 2

—

Function knob

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

temperature.

» Oven heats up to the adjusted temperature and
maintains it. During heating, temperature lamp stays
on.
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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.)

Operating modes

The order of

operating modes shown here may be

different from the arrangement on your product.
Top and bottom heating

Top and bottom heating are in
operation. Food is heated
simultaneously from the top and
bottom. For example, it is suitable for
cakes, pastries, or cakes and
casseroles in baking moulds. Cook
with one tray only.

Bottom heating

Fan support

Only bottom heating is in operation. It
is suitable for pizza and for
subsequent browning of food from
the bottom.

This function must be used for easy
steam cleaning as well.

ed bottom/top heating

Top heating, bottom heating plus fan
(in the rear wall) are in operation. Hot
air is evenly distributed throughout
the oven rapidly by means of the fan.
Cook with one tray only.

Operating with fan

%,

Fan Heating

-y

The oven is not heated. Only the fan
(in the rear wall) is in operation.
Suitable for thawing frozen granular
food slowly at room temperature and
cooling down the cooked food.

Warm air heated by the rear heater is
evenly distributed throughout the
oven rapidly by means of the fan.
It is suitable for cooking your meals in

A different rack levels and preheating is
@ not required in most cases. Suitable
for cooking with multi trays.
This function must be used for easy
steam cleaning as well.
"3D" function

Full grill
v

Grill+Fan
NA

o

Top heating, bottom heating and fan
assisted heating (in the rear wall) are
in operation. Food is cooked evenly
and quickly all around. Cook with one
tray only.

Large grill at the ceiling of the oven is
in operation. It is suitable for grilling
large amount of meat.

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

e Set the temperature to
maximum level.

e Turn the food after half of the
grilling time.

Grilling effect is not as strong as in

Full Grill

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

e Set the desired temperature.

e Tum the food after half of the
grilling time.
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Using the oven clock
1 2 3 4 5 6

12 1"

10 9 8 7

Adjustment key

Keylock symbol

Clock symbol

Alarm volume symbol (This may not exist on your
product.)

Eco mode symbol

Plus key

Minus key

Time slice symbol

Alarm symbol

10 End of Cooking Time symbol
11 Cooking Time symbol

12 Program key

Maximum time that can be set for end of
cooking is 5 hours 59 minutes.
Program will be cancelled in case of power

failure. You must reprogram the oven.

Moo =
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hile making any setting, related symbols will
lash on the display. You must wait for a short
ime for the settings to take effect.

If no cooking setting is made, time of the day
cannot be set.

Remaining time will be displayed if cooking
ime is set when the cooking starts.

Cooking by setting the cooking time;

You can set the oven so that it will stop at the end of

the specified time by setting the cooking time on the

timer.

1. Select the function for cooking.

2. Touch® until ] symbol appears on display for
cooking time.

3. Set the cooking time with = / = keys.

» » After the cooking time is set, (el symbol and the

time slice will appear on display continuously.

4. Place the dish into the oven and set the
temperature with temperature knob. Cooking will
start.

20/EN

» Cooking time starts to count down on display when
cooking starts and all parts of time slice symbol is it.
The set cooking time is divided into 4 equal parts and
when the time of each parts ends, the symbol of that
parts tuns off. So you can understand the ratio of
remaining cooking time to total cooking time easily.

Setting the the end of cooking time to a later

time;

After setting the cooking time on the timer, you can set

the end of cooking time to a later time.

1. Select the function for cooking.

2. Touch ® until Pl symbol appears on display for
cooking time.

3. Set the cooking time with = / ™= keys.

» » Once the Cooking Time is set, (el symbol will

appear on display continuously.

4. Touch® until = symbol appears on display for
the end of cooking time.

5. Press I /™= keys to set the end of cooking time.

» After the cooking time is set, 12 symbol plus =

symbol and the time slice will appear on display

continuously. Once the cooking starts, = symbol
disappears.

6. Place the dish into the oven and set the
temperature with temperature knob. Cooking will
start.

» Oven timer calculates the startup time by

deducting the cooking time from the end of

cooking time you have set. Selected operating mode
is activated when the startup time of cooking has
come and the oven is heated up to the set
temperature. It maintains this temperature until the
end of cooking time.

» Cooking time starts to count down on display when

cooking starts and all parts of time slice symbol is it.

The set cooking time is divided into 4 equal parts and

when the time of each parts ends, the symbol of that

parts tuns off. So you can understand the ratio of
remaining cooking time to total cooking time easily.

7. After the cooking process is completed, "End"
appears on the displayed and the timer gives an
audio warning.

Audio warning sounds for 2 minutes. To stop the
audio warning, just press any key. Audio warning
will be silenced and current time will be displayed.



If you press any key at the end of the
audio warning, the oven will restart
operating. Turn the temperature knob and
function knob to "0" (off) position to
switch off the oven in order to prevent re-
operation of the oven at the end of
warning.

Activating the keylock

You can prevent digital timer from being intervened
with by activating the key lock function.

1. Touch = until & symbol appears on display.

» "OFF" will appear on the display.

2. Press ¥ to activate the key lock.

» Once the key lock is activated, "On" appears on the
display and the & symbol remains lit.

Digital timer keys are not functional when the
key lock is activated. Key lock will not be

lcancelled in case of power failure.

To deactivate the keylock

1. Touch = until & symbol appears on display.
» "On" will appear on the display.

2. Disable the key lock by pressing the "= key.
» "OFF" will be displayed once the keylock is
deactivated.

Setting the alarm clock

You can use the timer of the product for any warning
or reminder apart from the cooking program.

The alarm clock has no influence on the functions of
the oven. It is only used as a warning. For example,
this is useful when you want to turn food in the oven at
a certain point of time. Timer will give an audio
warning at the end of the set time.

1. Touch (™ until £ symbol appears on display.

Maximum alarm time can be 23 hours
and 59 minutes.

2. Set the alarm duration by using *I* / ™= keys.

Function keys for alarm tone, time of day,
display brightness and temperature keys
should be at 0 (OFF) position.

» 0 symbol will remain lit and the alarm time will

appear on the display once the alarm time is set.

3. Atthe end of the alarm time, & symbol starts
flashing and the audio warning is heard.

Turning off the alarm

1. Audio warning sounds for 2 minutes. To stop the
audio warning, just press any key.

» Audio warning will be silenced and current time will

be displayed.

Cancelling the alarm;
1. Touch C until & symbol appears on display in
order to cancel the alarm.
2. Press and hold ™= key until "00:00" is displayed.
larm time will be displayed. If the alarm time

and cooking time are set concurrently, shortest
ime will be displayed.

Changing alarm tone

1. Touch 22 until <% symbol appears on display.

2. Adjust the desired alarm tone with == / == keys.

3. The tone you have set will be activated in a short
time.

» Selected alarm tone will appear as "b-01", "b-02"

or "b-03" on the display.

Changing the time of the day

To change the time of the day you have previously set:

1. Touch == until  symbol appears on display.

2. Set the time of the day with == /== keys.

3. The time you have set will be activated in a short
time.

Economy mode

You can save energy with economy mode while
cooking by setting cooking time in the oven.

This mode completes the cooking with the inner
temperature of the oven by switching off the heaters
before the end of cooking time.

Setting the economy mode

1. Touch i symbol until eco symbol appears on
display.

» "OFF" will appear on the display.

2. Enable economy mode by touching = key.

» Once the economy mode is activated, "On" appears

on the display and the eco symbol remains lit.

Disabling economy mode

1. Touch i== symbol until eco symbol appears on
display.

» "On" will appear on the display.

2. Disable economy mode by touching ™= key.

» "Off" will be displayed once the eco mode is

deactivated.

Setting the screen brightness

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

product.)

1. Touch = until d-01 or d-02 or d-03 appears on
display for display brightness.

2. Setthe desired brightness with == /™= keys.

» The time you have set will be activated in a short

time.

21/EN



Cooking times table

Baking and roasting

he timings in this chart are meant as a guide.

imings may vary due to temperature of food,
hickness, type and your own preference of
cooking.

9 1st rack of the oven is the bottom rack.

Caes n Sy B

Small cakes Standard fray* -E-__ 2.3

2 levels 1-Pastry tray* 35...50
3-Standard tray”

Sponge cake One level Round springform pan
with a diameter of 26 cm
on wire grill**

1-Round springform pan
with a diameter of 26 cm
on wire grill*
4-Round springform pan
with a diameter of 26 cm
on pastry tray**
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25 min,
250/max, then
190

70...90




25 min, 150 ... 210
250/max, then
180 ... 190

SR e

It is suggested to perform preheating for all foods.

* These accessories may not supplied with the product.

** These accessories are not supplied with the product. They are commercially available accessories.
Cooking table for test meals

Meals in this cooking table are prepared according to

EN 60350-1 to make it easier for control institutes to

h d

ound springform pan
with a diameter of 26 cm
on wire grill**

2 levels 1-Round springform pan
with a diameter of 26 cm
on wire grill*
4-Round springform pan
with a diameter of 26 cm

ne leve
with a diameter of 20 cm
on wire grill™*

It Is suggested to perform preheating for all foods.
* These accessories may not supplied with the product.
** These accessories are not supplied with the product. They are commercially available accessories.

23/EN



T|ps for baking cake
If the 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.

T|ps for baking pastry
If the 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 |fthe 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 |fthe 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
and temperature given in the cooking table. If
he bottom part is still not browned enough,

place it on one lower rack next time.

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.

Cooking times table for grilling

Lamb chops Wire grill 250/max 20..25 min,

Veal chops Wire grill 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.

Meals in this cooking table are prepared according to
EN 60350-1 to make it easier for control institutes to
test the product

Toast bread Wire grill 250/max

It Is suggested to perform 5-6 minutes preheating for all foods broiling.
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[ 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.

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

Control panel may get damaged!

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.

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
appliance as this may cause an electric shock.

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

Cleaning the oven

To clean the side wall (Varies depending on the

product model.)

(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

Catalytic walls
(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.
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
(steam and carbon dioxide).

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.
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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.

During the easy steam cleaning mode,
water that is placed in the tray to soften
lightly formed residues/dirt within the
oven cavity will evaporate and condense
in the oven cavity and inner glass of the
oven door, therefore water may drip when
the oven door is opened. Wipe away the
condensation as soon as the oven door is
opened.

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.

hey 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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Door

Hinge lock(closed position)
Oven

Hinge lock(open position)

4, Remove the front Vv(vj—dor by pulling it upwards to
release it from the right and left hinges.

Steps carried out during removing process
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 the oven door.




1 Frame
2 Plastic part

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

4 123

1 Innermost glass panel

2 Inner glass panel

3 Outer glass panel

4 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.
Repeat the same procedure to remove the inner glass
panel (2).

The first step to regroup the door is reinstalling inner
glass panel (2).

As illustrated in figure, place the chamfered corner of
the glass panel so that it will rest in the chamfered
corner of th i

Inner glass panel (2) must be installed into the plastic
slot close the innermost glass panel (1).

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

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!

The oven lamp is a special electric light bulb
that can resist up to 300 °C. See Technical
specifications, page 11 for details. Oven lamps

can be obtained from Authorised Service
Agents or technician with licence.

Position of lamp might vary from the figure.

The lamp used in this appliance is not suitable
for household room illumination. The intended
purpose of this lamp is to assist the user to

see foodstuffs.

The lamps used in this appliance have to
withstand extreme physical conditions such as
temperatures above 50 °C.

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

3. 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.

4. Install the glass cover.
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Troubleshooting

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

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

e The mains fuse is defeot"iive or has tripped. >>> Check fuses in the fuse box. If necessary, replace or
reset them.

into the (grounded) socket. >>> Check the plug connection.

e Oven lamp is defective. S>> Replace oven lamp.
e Power is cut. >>> Check if there is power. Check the fuses in the fuse box. If necessary, replace
or reset the fuses.

e Might not be set to a certain cooking function and/or temperature. >>> Set the oven to a certain
cooking function ana/or temperature.
e Inmodels equipped with a timer, the timer is not adjusted. >>> Adjust the time.
(In products with microwave oven, timer controls only microwave oven.)
e Power is cut. >>> Check if there is power. Check the fuses in the fuse box. If necessary, replace
or reset the fuses.

{In models with timer) Clock display is blinking or clock symbol is on.
e Aprevious power outage has occurred. >>> Adjust the time / Switch of the product and switch it on
again.

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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Tito prirucku si precitajte ako prvi!

Vézeny zakaznik,

Dakujeme, Ze ste si vybrali vyrobok Beko. Difame. Ze sa dockate tych najlepSich vysledkov od vyrobku, vyrobeného
vo vysokej kvalite a s najmodernej$imi technoldgiami. Preto vam odpori¢ame, aby ste si ttto pouZzivatelskd prirucku a
iné sprievodné dokumenty precitali pred pouZitim vyrobku celé a aby ste si ich odloZli pre referenciu v budtcnosti. Ak
rdru prevediete na ind osobu, dajte tejto osobe aj uZivatel'skl prirucku. Riadte sa vSetkymi varovaniami a
informéaciami uZivatel'skej prirucky.

Pamaétajte si, Ze tato uZivatelska prirucka sa moze vztahovat aj na niektoré dalie modely. Rozdiely medzi modelmi st
v prirucke presne vwwmedzené.

Vysvetlivky k symbolom

V celej uZivatel'skej prirucke sa pouzivajd nasledujlice symboly:

Dolezité informéacie alebo uZitoné tipy
pre pouZivanie.

Vlystrahy pred nebezpecnymi situdciami
tykajlice sa ohrozenia Zivota a majetku.

Vlystrahy pred zasahom elektrickym
pridom.

Vlystrahy pred nebezpetenstvom
poziaru.

Vlystrahy pred hortcimi povrchmi.

B B BB

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

c E Made in TURKEY
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Tato Cast obsahuje bezpeCnostné
pokyny, ktoré vam pomozu predist
riziku zranenia a poSkodenia majetku.
PoruSenie tychto pokynov moze viest
k zruSeniu zaruky.

VSeobecna bezpecnost

Tento spotrebi¢ nesmie byt
pouzivany detmi vo veku menej
ako 8 rokov a osobami so
znizenymi fyzickymi, zmyslovymi
alebo duSevnymi schopnostami
alebo osobami s nedostatkom
skusenosti a znalosti, ak nie su
pod dozorom zodpovednej osoby
alebo ak nedostanu pokyny
tykajuce sa bezpecného
pouzivania spotrebica alebo
nerozumeju moznym rizikam.
Deti sa so spotrebicom nesmu
hrat. Cistenie a uzivatelska
Udrzba stroja nesmie byt
vykonavana detmi bez dozoru.
Spotrebic nie je urCeny na
pouzitie osobami (vratane deti) so
znizenymi fyzickymi, senzorickymi
alebo duSevnymi schopnostami
alebo bez nedostatku skusenosti,
bez toho, aby boli pod dohladom
alebo preskolen.

Deti sa so spotrebiCom nesmu
hrat.

Ak vyrobok date niekomu inému
na osobné vyuzitie alebo vyuzitie z
druhej ruky, mali by ste mu dat aj
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ﬂ Dolezité pokyny tykajuce sa bezpecnosti a zivotného prostredia

navod na pouzitie, Stitky
produktov a dalSie relevantné
dokumenty a sucasti.

Montaz a opravu musia vzdy
vykonavat autorizovani servisni
technici. Viyrobca nebude
zodpovedny za Skody, ktoré maju
povod v postupoch, ktoré
vykonaju neopravneng osoby a
moze to mat za nasledok zruSenie
zaruky. Pred montazou si pozorne
preCitajte tieto pokyny.

AK je vyrobok chybny alebo ak ma
akekolvek viditelné poSkodenie,
nepouzivajte ho.

Po kazdom pouziti skontrolujte,Ci
je funkény gombik vypnuty.

Elektricka bezpecnost

Ak méa produkt poruchu, nemal by
sa obsluhovat, kym ho neopravi
autorizovany servisny technik.
Hrozi riziko zasahu elektrickym
prudom!

Len pripojte vyrobok k uzemnene;
zasuvke/sieti s napatim a
ochranou ako je to uvedené v
Casti , Technické Specifikacie”. Ak
pouzivate vyrobok s
transformatorom alebo bez neho,
montaz uzemnenia prenechajte
na kvalifikovaného elektrikara.
Nasa spolocnost nebude niest
zodpovednost za ziadne problémy



spdsobené neuzemnenim v
sulade s miestnymi predpismi.
Vyrobok nikdy neumyvajte
rozptylenim alebo nalievanim vody
nan! Hrozi riziko zasahu
elektrickym pradom!

zastrcky sa nikdy nedotykajte
mokrymi rukami! Nikdy
neodpdjajte vytiahnutim kabla,
vzdy vytiahnite uchopenim
Z4strcky.

Vlyrobok sa pocas montaze,
Udrzby a postupov Cistenia a
opravy musi odpojit.

Ak je kabel sietoveho pripojenia
pre vyrobok poskodeny, musi ho
vymenit vyrobca, jeho servisny
agent alebo podobne
kvalifikovana osoba, aby sa
predislo rizikam.

Zariadenie sa musi namontovat
tak, aby sa Uplne mohlo odpojit
od siete. Oddelenie sa musi
zabezpecdit bud sietovou
zastrckou alebo spinacom
zabudovanym do pevnej
elektrickej inStalacie v sulade s
montaznymi predpismi.

PoCas pouzivania sa zadna stena
rary zohrieva. Uistite sa, 7e
pripojenie elektriny sa nedotyka
zadného povrchu, inak sa
spojenia mozu poskodit.
Nedovolte, aby sa sietovy kabel
zachytil medzi dvierka rary a ram,
ani ho nenasmerujte cez hortice

povrchy. Inak sa izolacia kablov
moze roztavit a sposobit poziar v
dosledku skratu.

VSetky prace na elektrickych
zariadeniach a systémoch by mali
vykonavat iba autorizovani
kvalifikovani odbornici.

V pripade akéhokolvek
poSkodenia vypnite pristroj a
odpojte ho od sietového zdroja.
Aby ste tak urobili, vypnite poistky
v domacnosti.

Uistite sa, Ze menovity vykon
hodnota poistky je kompatibilny s
vyrobkom.

Bezpecnost produktu

VYSTRAHA: Spotrebi¢ a jeho
pristupné ¢asti sa mozu pocas
pouzivania velmi zohriat. Davajte
pozor, aby ste sa nedotkli
vyhrevnych prvkov. Deti vo veku
do 8 rokov udrziavajte mimo
dosah, okrem pripadu, Ze na ne
neustale dozerate.

Vyrobok nikdy nepouzivajte v
pripade, ked mate ovplyvneny
Usudok alebo koordinaciu po
poziti alkoholu a/alebo liekov.

Ak v riadoch pouzivate alkoholické
napoje, davajte pozor. Alkohol sa
pri vysokych teplotach vyparuje a
moze spdsobit poziar, pretoze sa
moze vznietit, ak pride do styku s
hordcimi povrchmi.

Nekladte Ziadne horlavé latky do
blizkosti produktu, pretoze boCné
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strany sa pocas pouzivania
zohreju.

e Pocas pouzivania sa spotrebi¢
zohreje. Davajte pozor, aby ste sa
nedotkli vyhrevnych prvkov vo
vnutri rdry.

e Nezakryvajte ziadny z vetracich
otvorov.

e Vrdre neohrievajte uzatvorené
konzervy a sklené pohare. Tlak,
ktory sa v plechovke/pohari
nahromadi, moze sposobit, ze
pohar praskne.

e Nekladte pekace, riad alebo
hlinikové folie priamo na dno rdry.
Nahromadenie tepla moze
poskodit dno rary.

¢ Na Cistenie sklenenych dvierok
riry nepouzivajte silné abrazivne
Cistiace prostriedky ani ostré
kovove Skrabky, pretoze mozu
poskriabat povrch, Coho
dosledkom moze byt rozbitie skla.

e Na Cistenie zariadenia
nepouzivajte parné Cistice,
pretoze by to mohlo spdsobit
zasah elektrickym pradom.

e (LiSi sa v zavislosti od modelu
produktu.)

Spravne umiestnenie drotenej
policky a plechu na drotené
podstavce

Je dolezité, aby ste spravne
umiestnili drétent policku a/alebo
plech na podstavec. Drotenu
policku alebo plech zasunte medzi
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2 vodiace liSty a skor, ako nari
polozite jedlo, uistite sa, ze je v
rovnovahe (pozrite si nasledujuci
obrazok).

-

=

Ak je sklo na prednych dvierkach
odstranené alebo prasknute,
vyrobok nepouzivajte.

Rukovat rury nie je urCend na
suSenie utierok. PoCas pouzivania
funkcie grilovania nedavajte na
otvorené dvierka utierky, rukavice
ani podobné vyrobky.

Ked' vkladate alebo vyberate
nadoby do alebo z hortcej rury,
pouzivajte vzdy teplovzdorné
rukavice urcené na pouzitie v rure.
Papier na pecenie dajte do

pekaca alebo do prislusenstva




rary (plech, gril, atd.) spoloCne s
jedlom a potom vSetko zasurite do
predhriatej rary. Odstrante Casti
papiera na pecenie precnievajlce
okraje pekaca alebo prislusenstvo,
aby ste predisli nebezpecenstvu
kontaktu s vykurovacimi telesami
v rure. Papier na pecCenie nikdy
nepouzivajte pri teplote
prekracujuce uvedenut hodnotu na
obale papiera na pecenie. Papier
na pecenie nedavajte priamo na
dno rdry.

VYSTRAHA: Ne7 zatnete lampu
vymienat, uistite sa, ze napajaci
kabel spotrebica je odpojeny
alebo istic je vypnuty, aby ste tak
predisli moznosti elektrického
Soku.

SpotrebiC nesmie byt inStalovany
za ozdobnymi dvierkami, aby sa
zabranilo prehriatiu.

Zaruka produktu voCi poziaru

Uistite sa, Ze zastrCka zapojend v
zasuvke tak aby nedoSlo k
iskreniu.

Nepouzivajte poSkodeng, zrezané
alebo nadpojené kable, vynimkou
sU iba originalne kable.

Uistite sa, ze v zasuvke, do ktorej
bude produkt pripojeny nie je
vihko.

Zamyslané pouzitie

Tento vyrobok je navrhnuty na
pouzivanie v doméacnosti.
Komercné vyuzitie nie je pripustné.

UPOZORNENIE: Tento spotrebic je
urceny len na varenie. Nesmie sa
pouzivat na iné ucely, napriklad
na vykurovanie miestnosti.

Tento vyrobok sa nesmie pouzivat
na ohrievanie tanierov pod grilom,
na susenie uterakov, utierok atd'.
tak, ze ich zavesite na rucky a na
vykurovacie ucely.

Vlyrobca nebude zodpovedny za
Ziadne Skody spdsobené
nespravnym pouzivanim alebo
manipulaciou.

Rura sa moze pouzivat na
odmrazovanie, pecenie, opekanie
a grilovanie jedla.

Bezpecnost deti

VYSTRAHA: Pristupné ¢asti mozu
byt poCas pouzitia horuce.
Uchovajte z dosahu malych deti.
Obalové materialy su pre deti
nebezpecné. Obalové materialy
drzte mimo dosahu deti.
Likvidujte vSetky Casti balenia v
sulade s predpismi o zivotnom
prostredi.

Elektrické vyrobky su pre deti
nebezpecné. Drzte deti mimo
dosahu vyrobku, ked pracuje a
nedovolte detom, aby sa s
vyrobkom hrali.

Nad spotrebi¢ neukladajte ziadne
veci, na ktoré by deti mohli
dosiahnut.

Ked' su dvierka otvoreng,
nevkladajte na spotrebic Ziadne
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tazké predmety a nedovolte
detom sediet na spotrebici. Moze
sa prevratit alebo sa mozu
poskodit panty dvierok.

Likvidacia starého vyrobku

V siilade so smernicou o odpadoch z
elektrickych a elektronickych zariadeni a
zneskodiovani odpadov:

Tento produkt je v stilade so smernicou o odpadoch z
elektrickych a elektronickych zariadeni EU
(2012/19/EU) Tento produkt obsahuje symbol
triedeného odpadu pre odpadové elektrické a
elektronické vybavenie (WEEE).

Tento produkt bol vyrobeny z vysoko kvalitnych ¢asti a
materidlov, ktoré mozu byt znovu pouZité a st vhodné
na recyklaciu. Na konci Zivotnosti odpad z produktu
neodstrariujte s beznym odpadom z domdcnosti ani s
inym odpadom. Recyklujte ho v zbernom mieste
uréenou na recyklaciu elektrického a elektronického
vybavenia. Pre zistenie informacii o zbernych miestach
kontaktujte miestne Urady.

V stilade s Obmedzenim pouzivania niektorych
nebezpecnych latok v elektronickych a
elektrickych zariadeniach:

Tento produkt bol zakipeny v stilade so smermicou 0
odpadoch z elektrickych a elektronickych zariadeni EU
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(2011/65/EU) Neobsahuije Ziadne nebezpe¢né alebo
zakazané materidly Specifikované smernicou.

Likvidacia obalového materialu

e (Obalové materialy st pre deti nebezpecné.
Obalové materialy uchovavajte na bezpecnom
mieste, mimo dosahu deti. Obalové materialy
vyrobku st vyrobené z recyklovatelnych
materidlov. Riadne ich zlikvidujte a roztriedte v
stlade s pokynmi na recyklaciu odpadu.
Nelikvidujte ich spolu s beznym odpadom z
doméacnosti.

Buduca preprava

e QdloZte si povodnu krabicu z vyrobku a vyrobok
prepravujte v nej. Postupujte podla pokynov na
krabici. Ak nemate povodnu krabicu, vyrobok
zabalte do bublinkového obalu alebo do hrubého
kartonu a bezpecne ho zalepte paskou.

e Aby ste drotenému grilu a podnosu v rire
zabranili poSkodeniu dvierok rury, na vnitornu
stranu dvierok rury viozte pas karténu, ktory sa
zhoduje s polohou podnosov. Zalepte paskou
dvierka rury s boénymi stenami.

¢ Na dvihanie alebo prenaSanie vyrobku
nepouZivajte dvierka, ani ricku.

Na vyrobok nekladte Ziadne predmety a
preslvajte ho vo vzpriamenej polohe.

Skontrolujte celkovy vzhlad vyrobku, ¢i
neobsahuje akékolvek poskodenie, ktoré sa
mohlo vyskytnt pri preprave.




F Vseobecné informacie
Prehlad

1 Ovladaci panel 6 Motor ventildtora (za ocelovou platriou)
2 Drétenad policka 7 Svetlo

3 Plech 8 Horny ohrevny prvok

4 Rucka 9 Polohy polic

5 Dvierka

1
Funkény gombik
Digitalny Casovac
Gombik termostatu
Svetlo termostatu

N
w
n

S w o =
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Obsah balenia

Dodané prislusenstvo sa méZe odliSovat v
avislosti od modelu produktu. Véetko

prislusenstvo popisané v pouzivatel'skej
prirucke sa s vasim produktom nemusi
doddvat.

1. PouZivatelska prirucka

2. Standardny plech
Pouziva sa pre cestoviny, mrazeng jedld a velké
pecenie.

3. Drotena mriezka

PouZiva sa na opekanie a na poloZenie pokrmov,
ktoré budete piect, opekat alebo varit v misach

na poZadovany podstavec.
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Spréavne umiestnenie drotenej policky a
plechu na teleskopické podstavce

(Tato funkcia je volitefnd. Vo vaSom produkte
nemusf existovat.)

Teleskopické podstavce vdam umoziuju
jednoduché vkladanie a vyberanie plechov a
drotenej policky.

Pri pouzivani plechu a drotenej policky s
teleskopickymi podstavcami sa ubezpette, 7e
koliky v zadnej Gasti teleskopického podstavca
zapadli na okraje drétenej policky a plechu.




Technickeé parametre

Celkovy prikon

Vnuitorné osvetlenie 15/25 W

Z&Klady: Informdcie na energetickom Stitku elektrickych rir st udavané v sulade s normou EN 60350-1 /
IEC 60350-1. Tieto hodnoty st ur€ené pri Standardnom zataZeni s funkciami ohrievaca z dolnej a hornej
strany alebo ohrievania za pomoci ventilatora (ak je sti¢astou vyrobku).

Trieda energetickej €innosti je uréena v stlade s nasledujlicim stanovenim priorit, v zavislosti od toho, i
ma vyrobok podstatné funkcie, alebo nie. 1 - Varenie s ekologickym ventilatorom, 2- Varenie s
turboventilatorom, 3 - Turbovarenie, 4 - Dolné/horné ohrievanie za pomoci ventilatora, 5 - Horné a dolné

ohrievanie.
** Pozrite si Gast MontdZ, strana 12.
echnické parametre sa mézu zmenit bez Hodnoty uvedené na Stitkoch produktov alebo vi
predchadzajliceho upozornenia za iéelom sprievodnej dokumentacii boli dosiahnuté v
lepSenia kvality vyrobku. laboratdrnych podmienkach v stlade s

prislu$nymi normami. V zavislosti od
prevadzkovych podmienok a podmienok

mObrézky V tejto pritutke st schematické a okolitého prostredia vyrobku sa tieto hodnoty

nemusia sa Uplne zhodovat s vasim vyrobkom. mozu ISi.
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K] Montaz

Vlyrobok musi namontovat kvalifikovana osoba podla
platnych predpisov. V opatnom pripade zaruka stratf
platnost. Viyrobca nebude zodpovedny za $kody, ktoré
majui pdvod v postupoch, ktoré vykonajli neopravnené
0soby a moZe to mat za nasledok zruSenie zaruky.

Priprava miesta a montaz privodov elektriny
pre vyrobok je na zodpovednosti zakaznika.

NEBEZPEGENSTVO:
Vyrobok musi byt namontovany v stlade so

Setkymi miestnymi plynovymi a/alebo
elektrickymi nariadeniami.

NEBEZPEGENSTVO:
Pred montdZou vizudlne skontrolujte, ¢i na
yrobku nie st Ziadne zavady.

Ak s, vyrobok nemontujte. Poskodené
vyrobky predstavuju riziko pre vasu
bezpecnost.

Pred montazou

Spotrebi€ je uréeny na montaz v bezne dostupnych
kuchynskych skrinkach. Bezpecna vzdialenost musi
byt ponechand medzi spotrebitom a kuchynskymi
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stenami a nabytkom. Pozrite si obrazok (hodnoty st v

mm).

e Povrchy, syntetické lamindty a lepidla musia byt
teplovzdorné (minimalne 100 °C).

e Kuchynskeé skrinky musia zarovnané a upevneng.

e Akje za rdrou zasuvka, medzi riru a zasuvku
musf byt namontovana priehradka.

e Pristroj prenaSajte za pomoci najmenej dvoch
0s0b.

e Akchcete riru presundt, drzte ju za manipulacny
sloty na oboch stranach.

e Pred inStalaciou produktu vyberte zvnitra vSetky
materidly a dokumenty.

e Kuchynsky nabytok musi zodpovedat rozmerom
uvedenym na obrdzku nizSie. Na zadnej strane
kuchynského nabytku je nutné vyrezat otvor s
rozmermi uvedenymi na obrazku nizSie, aby sa
zabezpectilo dostatoéné vetranie.

yrobok nemontujte do blizkosti chladniciek
alebo mrazniciek. Teplo, ktoré vyrobok

Zaruje, bude zvySovat spotrebu energie
chladiacich spotrebicov.

Na drZanie alebo prendsanie vyrobku
nepouzivajte dvierka a/ani ricku.




550"

min.
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Montaz a pripojenie
e Produkt moZete namontovat a pripojit jedine v
stlade so zakonnimi pravidlami pre montaz.
Elektrické pripojenie
Vlyrobok pripojte k uzemnenej zasuvke/sieti, chranenej
miniattrnym istiGom s vhodnou kapacitou tak, ako je
to uvedené v tabulke , Technické parametre”. Ak
pouZivate vyrobok s transformatorom alebo bez neho,
montaz uzemnenia prenechajte na kvalifikovaného
elektrikara. NaSa spolocnost nezodpoveda za Ziadne
Skody, ktoré st spdsobené v dosledku pouZivania
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vyrobku bez namontovaného uzemnenia v stlade s
miestnymi predpismi.

'NEBEZPECENSTVO:
yrobok musi k sietovému zdroju pripojit iba

autorizovana a kvalifikovana osoba. Zaruéna
doba vyrobku zacina plynt iba po spravnej
montazi.

\lyrobca nebude zodpovedny za $kody, ktoré
majli pévod v postupoch, ktoré vykonajd
neopravnengé osoby.




NEBEZPECENSTVO:
Sietovy kabel nesmie byt stisnuty, ohnuty, ani

stladeny, ani nesmie prist do styku s horticimi
¢astami vyrobku.

Poskodeny sietovy kabel musi vymenit
kvalifikovany elektrikdr. V opatnom pripade
existuje riziko zasahu elektrickym priidom,
skratu alebo poziaru!

e Pripojenie musi byt vykonané v stlade s
miestnymi predpismi.

e Udaje sietového napdjania sa musia zhodovat s
tidajmi uvedenymi na typovom §titku vyrobku.
Otvorte predné dvierka, aby ste videli typovy
Stitok.

e Sietovy kabel vasho vyrobku musi byt v stlade s
tabulkou , Technické parametre”.

NEBEZPEGENSTVO:
Pred zacatim akejkolvek prace na
elektroinStalcii odpojte vyrobok od sietového

zdroja.
Hrozi riziko zasahu elektrickym pridom!

Zastrcka sietového kdbla musi byt po montazi
[ahko dostupna (nenasmerujte ju ponad

platiiu).

Pri zapajani spotrebica treba dodrZiavat
narodné/miestne elektrické predpisy a je
potrebné pouzit prislusnt zasuvku/konektor a
zastréku pre ruru. V pripade, Ze vykonové
limity spotrebica presahujli prenosovi kapacitu
zastréky a zasuvky/konektora, musi byt
vyrobok pripojeny priamo cez pevnu elektricky
inStaldciu bez pouZitia zastréky a
zasuvky/konektora.
Zasurite sietovy kabel do zasuvky.
In$taldcia produktu
1. Zasuiite ruru do skrinky, zarovnajte ju a zaistite,
pricom sa uistite, Ze sietovy kabel nie je ziomeny
a/alebo uviaznuty.

Ruru zaistite pomocou 2 skrutiek tak, ako je to
Zndzornené.

Po inStalacii zaistite, aby vSetky skrutky boli dostatocne
utiahnuté a aby sa rdra nehybala. Ak inStaldcia nebola
vykonana podla pokynov alebo skrutky neboli
dostatotne utiahnuté, za prevadzky sa rira moze
prevratit.

Per vyrobky s chladiacim ventilatorom (Vo
vasom produkte nemusi existovat'.)

1 Chladiaci ventilator
2 Ovladaci panel
3 Dvierka

Zabudovany chladiaci ventilator chladi tak zabudovan
skrinku, ako aj prednu stranu vyrobku.

Chladiaci ventildtor pokraduje v chode dalSich
20 - 30 minGt po vypnuti rary.

Ak varite naprogramovanim ¢asovaca rury, na
konci doby varenia sa spolu so vSetkymi
funkciami vypne aj chladiaci ventildtor.

Zaverecna kontrola
1. Ovlddanie spotrebica..
2. Skontrolujte funkcie.
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B Pripravy

Tipy na Setrenie energiou

Nasleduijice informacie vam pomoZu pouZivat vas

spotrebi¢ ekologicky a Setrit energiou:

e Vrlre pouZivajte tmavé alebo smaltované nadoby,
pretoZe lepSie prenasaju teplo.

e Ked varite pokrmy, vykonajte predhriatie, ak to
odportca pouZzivatelska prirucka alebo pokyny na
varenie.

e Pocas varenia neotvdrajte dvierka rury prili$
¢asto.

e Vidy ked je to moZné, pokuste sa v rure varit
viac ako len jedno jedlo stcasne. MoZete varit
tak, Ze na drotentl mriezku poloZite dve varné
nadoby.

e Varte jedla hned za sebou. Rra uZ bude hortca.

e Energiu mdZete usetrit aj tak, Ze riru vypnete par
mint pred dobou skonenia varenia. Neotvarajte

dvierka rdry.
e Pred varenim mrazeného jedla ho rozmrazte.
Prvé pouzitie

Nastavenie ¢asu
Pocas vykondvania akychkolvek nastaveni
budu blikat na displeji prislusné symboly.

Stlagenim kldves /™= nastavte ¢as, potom &o riru
prvykrat zapojite.

Pri dotykovych modeloch ovladania sa najskor
dotknite Hacidlai a potom pouzite e / ™=na

nastavenie ¢asu.

Potvrd'te nastavenie dotknutim sa symbolu (2 a
pockajte 4 sekundy bez toho, aby ste sa dotkli
ktoréhokolvek tladidla, ¢im vyber potvrdite.

1 2 3 4 5 6

© gy eco

P o @

12 1 10 9 8 7

Tlagidlo nastavenia
Symbol uzamknutia tlacidiel
Symbol hodin

Symbol hlasitosti alarmu (Vo vasom produkte
nemusi existovat')

S w o =
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5 Symbol eko rezime

6 Tlacidlo plus

7 Tlagidlo minus

8 Symbol ¢asového kolace
9 Symbol Alarm

10 Symbol skoncenia doby varenia
11 Symbol doby varenia
12 Tlacidlo programu

k nie je pociatoény ¢as nastaveny, hod/i_rly sa
spusti od 12:00 a zobrazi sa symbol (&),
Symbol po nastaveni ¢asu zmizne.

©]

Nastavenia aktudlneho Casu sa v pripade
ypadku pridu stratia. Bude ich potrebné
nastavit znovu.

Prvé Gistenie vyrobku

©

Niektoré saponéaty alebo Cistiace ldtky mozu
poSkodit povrch.

Pocas Cistenia nepouzivajte agresivne
saponaty, Gistiace prasky/krémy, ani Ziadne
ostré predmety.

Na cistenie skla na dvierkach riry nepouZivajte
hrubé drsné Cistiace prostriedky alebo ostré
kovové Skrabky, pretoZze mozu poskriabat
povrch, ¢o moZe mat za nésledok rozbitie skla.

1. Odstrante vSetky obalové materidly.

2. \Vyutierajte povrchy produktu vihkou tkaninou
alebo Spongiou a utrite ich tkaninou.

Prvé zahriatie

Vlyrobok zahrievajte asi 30 minut a potom ho vypnite.
Déjde tak k spaleniu a odstraneniu v3etkych vyrobnych
zvySkov alebo vrstiev.

VAROVANIE
Hortice povrchy spdsobuijti popdleniny!
\lyrobok mdZe byt pocas pouzivania hortici.

Nikdy sa nedotykajte hortcich horéakov,
vnltornych Gasti rdry, ohrievacov atd’. Drzte
mimo dosahu deti,

Ked vkladate alebo vyberate nadoby do alebo z
horticej riry, pouzivajte vzdy teplovzdorné
rukavice urcené na pouzitie v rire.

O

Elektricka rira

1. Vyberte z riry v3etky plechy na pecenie a droteny
gril.

2. Zatvorte dvierka rry.



Vlyberte polohu Static (Staticka).

Vlyberte najvy$Si vykon grilu. Pozrite si Gast Prdca

S elektrickou rirou, strana 18.

5. Nechajte riru bezat po dobu 30 mindt.

6. Vypnite rlru; pozrite si ¢ast Prdca s elektrickou
rdrou, strana 18

Grilovacia rira

1. Vyberte z riry v3etky plechy na pecenie a droteny
gril.

2. Zatvorte dvierka rry.

W

3. Vyberte najvyssi vykon grilu. Pozrite si ast

Prevédzka grilu, strana 24.

4. Nechajte riru bezat po dobu 30 mindt.
5. Vypnutie grilu si pozrite v Gasti Prevddzka grilu,

strana 24

Dym a zapach sa mozu $irit niekolko hodin
9 pocas prvej prevadzky. Toto je Uplne normalne.
Zaistite, aby bola miestnost dobre vetrana, aby
ste odstranili dym a zapach. Zabréarite
priamemu vdychovaniu dymu a zapachu, ktory

sa vytvra.
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B Praca s riirou

Vseobecné informacie o peceni,
opekani a grilovani

VAROVANIE
Hortce povrchy spdsobuji popéleniny!
yrobok mdZe byt poCas pouzivania horci.

Nikdy sa nedotykajte hortcich horakov,
vnltornych Gasti rdry, ohrievacov atd’. Drzte
mimo dosahu deti,

Ked vkladate alebo vyberate nadoby do alebo z
horticej riry, pouZivajte vzdy teplovzdorné
rukavice urcené na pouzitie v rire.

NEBEZPECENSTVO:
Davaite pozor pri otvarani dvierok riry, pretoZe

moze unikat para.
Unikajlica para vam moze obarit ruky, tvar
a/alebo odi.

Tipy na pecenie

e Pouivajte vhodné kovové plechy s nelepivym
naterom alebo hlinikové nadoby alebo
teplovzdorné silikdnové formy.

e (o najlepSie vyuZite priestor podstavca.

e Formu na pedenie polozte do stredu podstavca.

e Pred zapnutim rdry alebo grilu vyberte spravnu
polohu podstavca. Ked' je rira hortica, nemerite
polohu podstavca.

e Dvierka na rire nechajte zatvorené.

Tipy na opekanie

e Spracovanie celého kurata, moriaka a velkych
kusov mésa pomocou dresingov, ako napriklad
citrénovej Stavy a Gierneho korenia pred varenim
zvySi vykon varenia.

e Maso s kostami opekajte o priblizne 15 az 30

mindt dihsie, ako rovnaku porciu mésa bez kosti.

e Kazdy centimeter hriibky mésa si vyZaduje dobu
varenia priblizne 4 az 5 mintt.

e Po dopedeni nechajte méso odpocivat v rire asi
na 10 mindt. Stava sa lepsie rozloZf po celom
pecenom mase a pri krdjani nevytekd z masa.

e Ryby by ste mali poloZit na stredny alebo dolny
podstavec do teplovzdorného plechu.

Tipy na grilovanie

Ked grilujete méaso, ryby a hydinu, rychlo zhnednd, su

chrumkavé a nevysusia sa. Pre grilovanie st obzvlast

vhodné ploché kusky, ihlice na méaso a omacky, ako aj
zelenina s vysokym obsahom vody, ako napriklad
paradajky a cibule.

e Kusky, ktoré idete grilovat, rozloZte po drotenej
mriezke alebo po plechu na pecenie s drotenou
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mriezkou takym spdsobom, aby pokryty priestor
nepresahoval velkost ohrievaca.

e Drotend policu alebo plech na pecenie s grilom
zasurite do riry na poZadovanu Urovef. Ak
grilujete na drétenej polici, zasurite plech na
pecenie do dolného podstavca, aby zachytaval
mast. Plech na pedenie, ktory pouZivate na
zachytavanie masti, musi pokryt cell grilovaciu
plochu. Tento plech sa nemusi doddvat spolu so
spotrebicom. Do plechu na pecenie pridajte
trochu vody kvoli [ahSiemu Cisteniu.

Potraviny, ktoré nie st vhodné na
grilovanie, predstavujl riziko poZiaru.
Grilujte iba jedlo, ktoré je vhodné na
intenzivne teplo pri grilovani.

Jedlo neumiestriujte prili$ daleko do
zadnej Casti grilu. Toto je najhortcejSie
miesto a mastné jedlo sa moZe vznietit.

Praca s elektrickou rurou

Va3a rira obsahuje vyskakovacie gombiky, ktoré po

stlaeni vyCnievajll.

1. Po stlateni smerom dnu bude gombik vy&nievat a
Zelané nastavenie potom vykonajte jeho otacanim.

L e

2. Po ukonCeni procesu varenia stlatte gombik
smerom dovnlitra.
Vyber teploty a rezimu prevadzky

—

Funkény gombik

Gombik termostatu
Funkény gombik nastavte na Zelany prevadzkovy
rezim.
2. Gombik teploty nastavte na Zelanu teplotu.
» Rura sa zahreje na nastaven( teplotu a uchova si ju.
PoCas zahrievania teplotny indikator zostdva svietit.
Vypnutie elektrickej rary
Funkény gombik a gombik teploty otoGte do vypnute;j
(hornej) polohy.

e Y



Polohy podstavca (pre modely s drotenou
mriezkou)

Je doleZité, aby ste drotend mriezku spravne umiestnili
na dréteny podstavec. Drotena mriezka musf byt
vloZzena medzi drétené podstavce tak, ako je to
zndzornené na obrazku.

Nedovolte, aby drotena mriezka stala oproti zadnej
stene riry. Preto zasurite droteny mriezku do prednej
Casti podstavca a podla potreby ju vyrovnajte pomocou
dvierok, aby ste dosiahli dobry vykon grilovania.

(LiSi sa v zavislosti od modelu produktu.)

Prevadzkové rezimy

Poradie prevadzkovych rezimov znazornené na tychto
obrézkoch sa moze Ii8it od usporiadania na vasom
vyrobku.

Horné a spodné ohrievanie

Horné a spodné ohrievanie je v
prevadzke. Jedlo sa ohrieva stc¢asne
zhora aj zdola. Je to vhodné,
napriklad, pre kolace, cestoviny
alebo kolace a miskové jedld vo
formdach na pecenie. Varte len s
jednym plechom.

Spodné ohrievanie

V prevadzke je len spodné ohrievanie.
Je to vhodné na pizzu a na nasledné
stmavnutie jedal z dolnej Gasti.

----------- Tato funkcia musi byt pouZitd aj pre
[ahké Gistenie parou.

Spodné/horné ohrievanie podporené
ventildtorom

%

V prevadzke je horné ohrievanie,
dolné ohrievanie plus ventilator (v
zadnej stene). Pomocou ventilatora sa
hortci vzduch velmi rychlo a
rovnomerne rozsiri po celej rure.
Varte len s jednym plechom.

Prevéadzka s ventilatorom

%,

Rura sa nehreje. V prevadzke je len
ventilator (v zadnej stene). Mrazené
granulované jedlo sa roztapa pomaly
pri izbovej teplote a varené jedlo sa
ochladzuje.

Vyhrievanie ventilatorom

V prevadzke je ohrievanie s
asistenciou ventilatora (v zadnej
stene).

Pomocou ventilatora sa hortci vzduch
velmi rychlo a rovnomerne rozsiri po
celej rire. Vo vacSine pripadov sa
predhrievanie nevyZaduje. Vhodné na
varenie vaSich jedal na roznych
Urovniach podstavcov. Vhodné na
varenie s viacerymi plechmi.

Tato funkcia musi byt pouZitd aj pre
[ahké Gistenie parou.

Funkcia ,3D"

A%

V prevadzke je horné ohrievanie, dolné
ohrievanie a ohrievanie s asistenciou
ventildtora (v zadnej stene). Jedlo sa
rovnomerne a rychlo vari z kazdej
strany. Varte len s jednym plechom.

Uplné grilovanie

V prevadzke je velky gril v strope rry.
Je vhodné na grilovanie velkych porcif
méasa.

e Velké alebo stredné porcie na
grilovanie dajte do spravnej
polohy na podstavec pod grilovaci
ohrievac.

¢ Nastavte teplotu na maximélnu
Groven.

e Po polovici ¢asu grilovania otocte
jedlo.

Grilovanie + ventilator

ww

b

Ucinok grilovania nie je taky silny, ako

pri tplnom grilovani

e Malé alebo stredné porcie na
grilovanie dajte do spravnej
polohy na policu pod grilovaci
ohrievac.

e Nastavte Zelanu teplotu.

e Po polovici ¢asu grilovania
otocte jedlo.
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Pouzivanie hodin riry

1 2 3 4 5 6

D ) eCo

U A

12 1 10 9 8 7

Tlagidlo nastavenia

Symbol uzamknutia tlacidiel
Symbol hodin

Symbol hlasitosti alarmu (Vo vasom produkte
nemusi existovat')

Symbol eko rezime

Tlacidlo plus

Tlagidlo minus

Symbol ¢asového kolace
Symbol Alarm

10 Symbol skoncenia doby varenia
11 Symbol doby varenia

12 Tlacidlo programu

Moo =

© 0o N o Ol

Maximalny Cas, ktory mdZete nastavit na
ukondenie varenia, je 5 hodin a 59 mintt.
Program sa zrusi v pripade vypadku pridu.
Ruru musite preprogramovat.

Pocas vykondvania nastaveni na sa displeji
obrazi stvisiace symboly. Musite kratky ¢as

pockat, kym sa nastavenia pouzijd.

k nevykonate Ziadne nastavenie varenia,
nebudete mdct nastavit ¢as v ramci dia.

Zobrazi sa zostavajlici ¢as ak je ¢as varenia
nastaveny akonahle varenie zacne.

Varenie pomocou nastavenia ¢asu varenia:

Ruru moZete nastavit tak, aby sa zastavila na konci

$pecifikovaného ¢asu, a to nastavenim doby varenia

na ¢asovaci.

1. Vyberte funkciu varenia.

2. Dotknite sa polozky (&, kym sa na displeji

nezobrazi symbol [=1 pre ¢as varenia.

3. Nastavte &as varenia pomocou kldves =me.

» »P0 nastaveni ¢asu varenia sa na displeji zobrazi

symbol [21a cas sa odpocitava.

4. Do rury vioZte riad a teplotu nastavte pomocou
. tlacidla nastavenia teploty. Spusti sa varenie.

» Gas varenia sa zacne odpocCitavat na displeji, ako

nahle zacne varenie a v3etky Casti ¢asového symbolu
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sa rozsvieti. Nastavend doba varenia sa rozdelia do 4
rovnakych ¢asti, a ked ¢as kazdej Casti skonci, symbol
také Casti sa vypne. Tak lahko Zistite zodpovedajlice
¢as varenia a vSetko bude jednoduchsie.

Nastavenie konca ¢asu varenia na neskorsiu

dobu:

Po nastaveni asu varenia na ¢asovaci moZete nastavit

koniec ¢asu varenia.

1. Vyberte funkciu varenia.

2. Dotknite sa polozky (5, kym sa na displeji
nezobrazi symbol [=1 pre ¢as varenia.

3. Cas varenia nastavte pomocou klaves = /==,

» »Akondhle je ¢as varenia nataveny, na displeji sa

rozsvieti symbol P

4. Dotknite sa polozky ), kjm sa na displeji
nezobrazi symbol = pre koniec ¢asu varenia.

5. Stladte Klavesy =l / ™= a nastavte koniec asu
varenia.

» Po nastaveni ¢asu varenia sa na displeji zobrazi

symbol 2 a symbol =|. Akonéhle varenie zacne,

symbol = zmizne.

6. Do rury vioZte riad a teplotu nastavte pomocou
tlaidla nastavenia teploty. Spusti sa varenie.

» Casovaé riry vypogita Eas spustenia odpoctom

Gasu varenia od konca ¢asu, ktory ste nastavili.

Vlybrany prevadzkovy rezim sa aktivuje, ked nastane

¢as zaciatku varenia a rura sa rozohreje na nastavent

teplotu. UdrZi tlito teplotu aZ do konca Casu varenia.

» Gas varenia sa zacne odpocCitavat na displeji, ako

nahle zacne varenie a v3etky Casti ¢asového symbolu

sa rozsvieti. Nastavend doba varenia sa rozdelia do 4

rovnakych ¢asti, a ked ¢as kazdej Casti skonci, symbol

také Casti sa vypne. Tak [ahko Zistite zodpovedajlice
¢as varenia a vSetko bude jednoduchsie.

7. Po dokongeni varenia sa na displeji zobrazi "End"
a ¢asovac vyda zvukové upozornenie.

8. Signal alarmu bude zniet pocas 2 mint. Ak
cheete zvukové upozornenie vypnut, stlacte
[ubovolné tladidlo. Zvukové upozornenie sa stisi a
zobrazi sa aktudlny ¢as.

k na konci zvukového varovania stlagite
[ubovolny kldves, rlra sa znovu spusti.
Otocte tlacidlo pre nastavenie teploty a
funkcie do pozicie "0" (vypnuté) a vypnite
rdru, aby ste predili opatovnému
spusteniu rdry po konci upozornenia.

Zapnutie zamky tlacidiel

Aktivovanim funkcie zamky tlacidiel moZete predist

pouZivaniu rdry.

1. Dotknite sa polozky ==, kym sa na displeji
nezobrazi symbol (&,



» Na displeji sa zobrazi hlasenie ,OFF“.

2. Stladenim tlagidla <= aktivujete zamku tlacidiel.
» Po zapnuti zamky tlaCidiel sa na displeji zobrazi
hlasenie ,0n“ a symbol (& zostane svieti.

lagidld riry nie st funkéné, ked je funkcia
amky tlacidiel zapnutd. Zamka tlacidiel sa v

pripade vypadku pradu nezrusi.

Aby ste deaktivovali zamku tlacidiel
1. Stlacte {22 a7 kym sa na displeji nezobrazi symbol

» Na displeji sa zobrazi hlasenie ,On*“.

2. Vypnite zamku tlacidiel stlaGenim tlagidla "=,

» Po vypnuti zamky tlaCidiel sa zobrazi hlasenie

»OFF (VYP)).

Nastavenie budika

Casovat produktu moZete pouZivat na akékolvek

vystrahy alebo pripomienky, mimo programov varenia.

Budik nema Ziaden vplyv na funkcie riry. PouZiva sa

iba ako forma varovania. Toto je napriklad uZitotné

vtedy, ked' chcete jedlo v rire otoit v uréenom

¢asovom bode. Po uplynuti nastavenej doby zaznie

zvukové upozornenie ¢asovaca.

1. Dotknite sa polozky (&, kym sa na displeji
nezobrazi symbol &),

Maximalny Cas alarmu méZe byt 23 hodin
a 59 mindt.

2. Pomocou tlaidiel /™= nastavte trvanie alarmu.

Funkéné tlacidld pre ton alarmu, dennt
dobu, jas displeja a nastavenie teploty
musi byt v pozicii O (OFF).
» Po nastaveni ¢asu alarmu zostane symbol alarmu £
svietit a na displeji sa zobrazi ¢as alarmu.
3. Nakonci &asu alarmu zacne blikat symbol £ a
zaznie zvukové upozornenie.

Vypnutie alarmu

1. Signal alarmu bude zniet pocas 2 minit. Ak
cheete zvukové upozornenie vypnut, stlacte
[ubovolné tlacidlo.

» Zvukové upozornenie sa stiSi a zobrazi sa aktudlny

¢as.

ZruSenie alarmu:

1. Dotknite sa polozky &, kym sa na displeji
nezobrazi symbol £, aby ste zrusili alarm.

2. Stlate a podrZte stlacené tlacidlo ™= kym sa
nezobrazi ,00:00“.

Zobrazi sa ¢as budika. Ak sti¢asne nastavite
Cas alarmu a ¢as varenia, zobrazi sa kratsi z

Casov.

Zmena ténu alarmu

1. Dotknite sa polozky 2, kym sa na displeji
nezobrazi symbol <),

2. Pozadovany t6n alarm nastavte klavesmi = / we.

3. Tdn, ktory nastavite, sa aktivuje behom kratkej
chvilky.

» Zvoleny ton alarmu sa na displeji zobrazi ako ,b-01*,

,b-02“ alebo ,b-03".

Zmena denného Gasu

Ak chcete zmenit ¢as dria, ktory ste predtym nastavili:

1. Dotknite sa polozky :&, kym sa na displeji
nezobrazi symbol (5.

2. Nastavte as pomocou kldves = / ==,

3. Cas, ktory nastavite, sa za chvilu aktivuje.

usporny rezim

MdZete Setrit energiu v Uspornom rezime, ak budete

varit s nastavenim ¢asu varenia.

Tento rezim dokoni varenie pri vnutornej teplote rdry

a vypnutych vykurovacich prvkoch pred koncom ¢asu

varenia.

Nastavenie isporného rezimu

1. Stlatte symbol :== a7 kym sa na displeji nezobrazi
symbol eco .

» Na displeji sa zobrazi hlasenie ,OFF“.

2. Aktivujte Usporny rezim stladenim klavesu <.

» Jakkmile sa zamok aktivuje, na displeji sa zobrazi

"On" a symbol tsporného rezimu zostane rozsvieteny.

Deaktivacia isporného rezimu.

1. Stlatte symbol 3% a7 kym sa na displeji nezobrazi
symbol eco rezimu.

» Na displeji sa zobrazi hlasenie ,On*“.

2. Usporny reZim deaktivujte stladenim kldvesu ™.

» "Off" sa zobrazi akondhle sa zdmok deaktivuje.

Nastavenie jasu obrazovky

(Tato funkcia je volitefnd. Vo vaSom produkte

nemusf existovat.)

1. Stlate i a7 kym sa na displeji nezobrazi d-01
alebo d-02 alebo d-03 a nastavte jas.

2. Pozadovany jas nastavte pomocou klaves ohe /-

» Gas, ktory nastavite sa aktivuje za chvilu.
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Harmonogramy varenia Pecenie a opekanie
Casy uvedené v tejto tabulke st myslené ako 9 1. podstavec rary je spodny podstavec.

usmernenie. Casy sa mozu odliSovat v
avislosti od teploty jedla, hribky, typu a
vaSich vlastnych preferencii varenia.

Kolace na Jeden zasobnik tandardny plech” i 180 25..30

plechu

Malé kolage Jeden zasobnik tndadmyplecs [ ~T L 8 b 88 | 5.3
]

2 zasobniky 1-Plech pre pecivo® (5] 1-3 150 35...50
3-Standardny plech”
Jeden zdsobnik Okruhla tortova forma s
priemerom 26 cm na
drotené mriezke””

2 zésobniky 1-Okrihla tortovd forma s
priemerom 26 cm na
drotené mriezke**
4-Okruhla tortova forma s
priemerom 26 cm na
plechu pre pe¢ivo™

Zasobniky ech pre pedivo
3-Standardny plech®
5-Hiboky plech*
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25 min. 250/max, 150 ... 210

Odportica sa, aby ste vSetky potraviny predhriali.

* PrisluSenstvo sa nemusi dodavat spolocne so spotrebicom,

** PrisluSenstvo sa nedoddva spoloCne so spotrebi¢om. St to komeréne dostupné vyrobky.
Tabul'ka na pripravu kontrolnych jedal

Jedla v tejto tabulke st pripravené v stlade s normou

EN 60350-1, &im sa skusky produktu pre kontrolné

inStitlcie zjednoduSuju

Suslenka Jeden tandardny plech® ] 140 20..30
zésobnik
2 zésobniky 1-Standardny plech* 1-3 140 20..30
3-Plech pre pecivo®

Malé kolate Jeden Standardny plech* ) 160 25..35
zésobnik
2 zésobniky 1-Plech pre pedivo*
3-Standardny

2 zésobniky 1-Okrihla tortova forma s
priemerom 26 cm na
drotené mriezke**
4-Okruhla tortova forma s
priemerom 26 ¢cm na
plechu pre pecivo™

Jeden Okruhla Cierna kovova
zasobnik forma s priemerom 20 cm

Odportca sa, aby ste vSetky potraviny predhriali
* Prislusenstvo sa nemusi dodavat spoloGne so spotrebicom.
** PrisluSenstvo sa nedoddva spoloéne so spotrebitom. St to komeréne dostupné vyrobky.
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T|py na pecenie kolatov
Ak je kolac prili§ suchy, zvyste teplotu 0 10 °C a
skratte dobu varenia.

e Akje kolac vinky, pouZite menej tekutiny alebo
znizte teplotu o 10 °C.

*  Akje kolaC na horngj strane prilis tmavy, polozte
ho na niZ8i podstavec, znizte teplotu a predizte
dobu varenia.

e Ak je dobre upeceny zvnlitra, ale je lepkavy na
vonkajSej strane, pouzite menej kvapaliny, znizte
teplotu a prediZte dobu pecenia.

T|py na peéeme petiva
Ak je pecivo prili§ suché, zvyste teplotu 0 10 °C
a skratte dobu varenia. Navihéite vrstvy cesta
omackou zloZenou z mlieka, oleja, vajicok a
jogurtu.

e Ak pecenie peciva trva prili§ diho, davajte pozor,
aby hridbka peciva, ktoré ste si pripravili,
nepresahuje hibku plechu.

e Ak horna strana peciva zhnedne, ale dolna nie je
upedena, uistite sa, Ze mnozstvo Stavy, ktoré ste
pouZili na pecivo nie je na dolngj strane peciva
prili§ velké. Pokuste sa rozmiestnit omacku
rovnomerne medzi vrstvami cesta a na horngj
strane peciva, aby pecivo rovnomerne zhnedlo.

Pecivo pecte v stlade s rezimom a teplotou
uvedenou v tabulke varenia. Ak spodné strana
nie je stéle dostatocne hnedé umiestnite ho

Varné harmonogramy pre grilovanie
Grilovanie na elektrickom grile

Tipy pre varenie zeleniny

e Aksa jedlu zo zeleniny mifia Stava a zacina byt
suché, uvarte ho v panvici s vekom namiesto
plechu. Uzatvorené nadoby uchovaju Stavu v
jedle.

e Ak sa zeleninové jedlo neuvari, prevarte si
zeleninu vopred alebo ho pripravte ako jedlo z
konzervy a vloZte ho do rdry.

Prevadzka grilu

VAROVANIE
Pocas grilovania zatvorte dvierka rdry.
Hortce povrchy mozu spdsobit popéleniny!

Zapnutie grilu

1. Funkény gombik otoGte na Zelany symbol
grilovania.

2. Potom vyberte Zelan( teplotu grilovania.

3.V pripade potreby vykonavajte predhrievanie
priblizne 5 mintt.

» Temperature light turns on.

Vypnutie grilu

1. Funkény gombik otoGte do vypnutej (hornej)
polohy.

Potraviny, ktoré nie st vhodné na
grilovanie, predstavujl riziko poZiaru.
Grilujte iba jedlo, ktoré je vhodné na

intenzivne teplo pri grilovani.

Jedlo neumiestriujte prili$ daleko do
zadnej Casti grilu. Toto je najhortcejSie
miesto a mastné jedlo sa moZe vznietit.

Telai ol 250 % 30 min”

v zavislosti od hribky
*Predhrievajte po dobu 5 mintt

**Ak nie je moZné nastavit teplotu grilu na spotrebiéi, gril bude fungovat pri maximéinej teplote.

Jedla v tejto tabulke st pripravené v stlade s normou
EN 60350-1, &im sa skusky produktu pre kontrolné

Hriankovy chiieb 250/max

Obrétte jedlo po 2/3 celkovej doby pecenia.
Odporigame, aby ste v pripade grilovania vSetkych jeddl nastavili predhrievanie zhruba na 5-6 minit.
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[ Udrzba a starostlivost

Vseobecné informacie
V pripade pravidelného Cistenia sa Zivotnost produktu
predlZi a zniZi sa mnoZstvo astych problémov.

NEBEZPECENSTVO:
Pred zacatim (drzby a Cistenia odpojte vyrobok|

od zdroja napdjania.
Hrozi riziko zasahu elektrickym pridom!

NEBEZPEGENSTVO:
Pred gistenim vyrobku ho nechaijte vychladnut.

Horlice povrchy mozu spdsobit popdleniny!

e Po kazdom pouZiti produkt dokladne vyCistite.
Tymto spdsobom moZete ovela [ahSie odstranit
mozné zvySky jedal, pretoZe zabranite ich
pripaleniu pri dalSom pouZiti spotrebica.

¢ Na Cistenie produktu nie st potrebné Ziadne
zvlastne Gistiace pripravky. Na Cistenie produktu
pouZite teplt vodu s Cistiacim prostriedkom,
jemn latku alebo Spongiu a utrite ju suchou
latkou.

e Po Cisteni sa vzdy ubezpette, Ze ste dokladne
zotreli vSetku nadmerny kvapalinu a okamZite
dosucha utrite vSetky rozliatia.

e Na cistenie nehrdzavejlicich alebo neoxidujcich
povrchov a ricky nepouZivajte Cistiace
prostriedky, ktoré obsahuju kyseliny alebo
chloridy. Tieto Casti odistite tak, Ze ich utriete
jemnou latkou s tekutym saponatom (nie drsnym),
priom musite davat pozor, aby ste ich utierali
jednym smerom.

Niektoré saponéaty alebo Gistiace ldtky mozu
poSkodit povrch.
Pocas Cistenia nepouzivajte agresivne

saponaty, Gistiace prasky/krémy, ani Ziadne
ostré predmety.

Na cistenie skla na dvierkach riry nepouZivajte
hrubé drsné Cistiace prostriedky alebo ostré
kovové Skrabky, pretoZze mozu poSkriabat
povrch, ¢o moZe mat za nésledok rozbitie skla.

Na Cistenie zariadenia nepouZivajte parné
CistiCe, pretoZe by to mohlo spdsobit zasah

elektrickym pradom.

Cistenie ovladacieho panela
Ovladaci panel a gombiky vyCistite vihkou tkaninou a
utrite ich dosucha.

k je vas produkt vybaveny
lacidlami/gombikmi, pri &isteni ovladacieho
panela neodstrariujte oviddacie gombiky.
Ovladaci panel by sa mohol poskodit!
Cistenie rary
Ak chcete vycistit' boénu stenu(LiSi sa v
zavislosti od modelu produktu.)
(Tato funkcia je volitefnd. Vo vaSom produkte
nemusf existovat.)
1. Odstrarite prednu ¢ast boéného podstavca jeho
potiahnutim smerom od bocnej steny.
2. Uplne vyberte bocny podstavec jeho potiahnutim
smerom K sebe.

Katalytické steny

(Tato funkcia je volitefnd. Vo vaSom produkte
nemusf existovat.)

Vnutorné bocné steny (A) a/alebo zadna stena (B)
vasho produktu mdzu byt pokryté katalytickym
smaltom. Katalytické steny majli svetiomatni farbu a
porovity povrch. Katalytické steny riry by sa nemali
Cistit. Porovité povrchy katalytickych stien sa
automaticky vycistia absorbovanim a konvertovanim
rozliateho oleja (para a kyslicnik uhlicity)

Zarucuje jednoduché Cistenie tym, Ze necistoty (ak sa
nenechaju prili§ diho zaschn(it) zmakéi kvapdckami
pary vo vnUitri rdry, vodné kvapky sa kondenzuju na
vnitornom povrchu rdry.

1. Z vnitra riry vyberte vietko prisluenstvo.
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2. Nalejte do plechu do riry 500 ml vody a poloZte
plech na druhy regal rdry.

3. Nastavte riru na jednoduché parné Gistenie
rezimu a spustite na 100°C po dobu 25 mint.

4. Otvorte dvierka a utrite vnttorné povrchy riry
vihkou Spongiou alebo tkaninou.

5. Na Cistenie produktu pouZite teplt vodu s
Cistiacim prostriedkom, jemnu latku alebo Spongiu
a utrite ju suchou latkou.

\/ reZzime jednoduchého Cistenia parou sa
voda, ktora bola naliata do z&sobnika na
zmakcenie zvySkov jedla/Spiny vndtri riry,
bude vyparovat a kondenzovat sa na
vnltornych povrchoch rdry a skla dvierok
rdry, takze pri otvoreni dvierok riry moze
dochadzat ku stekaniu vody. Utrite
kondenzat hned po otvoreni dvierok.

Cistenie dvierok rury

Ak chcete odistit dvierka riry, produkt oistite
pomocou teplej vody s Cistiacim prostriedkom, jemnej
latky alebo Spongie a utrite ho suchou latkou.

Na Cistenie dvierok rlry nepouzivajte Ziadne
drsné, abrazivne Cistiace prostriedky, ani
kovové Skrabky. M6Zu poskriabat povrch a
poskodit sklo.

Odstranenie dvierok riry

1. Otvorte predné dvierka (1).

2. Otvorte svorky na kryte pantov (2) na pravej a
[avej strane prednych dvierok tak, Ze ich stlacite
nadol tak, ako je to zndzornené na obrazku.
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1 Dvierka

2 Zamok zavesu(zatvorena poloha)
3 Rira

4 Zamok zavesu (otvorend poloha)

4. Predné dvierka Wbérte tak, Ze ich vytiahnete
nahor, aby sa uvolnili z pravého a lavého pantu.

Kroky vykonané pocas procesu odstranenia
dvierok vykonajte pri montazi dvierok v
opacnom poradi. Nezabudnite zatvorit svorky
na kryte pantov, ked' znovu nasadzujete
dvierka.

Odstranenie vnitorného skla dvierok
(Tato funkcia je volitefnd. Vo vaSom produkte
nemusi existovat.)

Panel vnutorného skla dvierok riry sa da vybrat kvoli
Cisteniu.

Otvorte dvierka rdry.



1 Ram

2 Plastovy diel
Tahajte smerom k vam a vyberte plastovd ¢ast
primontovanu k homnej ¢asti prednych dvierok.

4 123

1 Najvntornejsi skleneny panel

2 Vndtorny skleneny panel

3 Vonkajsi skleneny panel

4 Plastovy otvor na skleneny panel - dolny

Podla zobrazenia na obrazku mierne zdvihnite
najvnitornejsi skleneny panel (1) v smere A a
vytiahnite ho von v smere B.

Vnutorny skleneny panel (2) vyberte zopakovanim tohto
postupu.

Podla zobrazenia na obrazku umiestnite skoseny okraj
skleneného panelu tak, aby bol na skosenom okraji
plastového otvoru.

plastového otvoru v blizkosti najvnitornejSieho
skleneného panelu (1).

Pri montaZi najvnutornejSieho skleneného panelu (1) sa
ubezpette, Ze potlacena strana panelu smeruje ¢elom
k vnitornému sklenenému panelu.

Je doleZité, aby ste dolny okraj vnitorného skleneného
panelu umiestnili do dolného plastového otvoru.
Plastovii Gast tladte smerom k ramu, pokym nebudete
pocut ,cvaknutie”,

Vymena Ziarovky v rire

NEBEZPECENSTVO:

Pred vymenou Ziarovky v rire sa uistite, Ze
vyrobok je odpojeny zo siete a Ze je
vychladnuty, aby ste predisli riziku zasahu
elektrickym pradom.

Hortce povrchy mozu spdsobit popéleniny!

Osvetlenie riry je Specidlna elektrickd Ziarovka,
ktord odoldva teplotam aZ do 300 °C.
Podrobnosti ndjdete v ¢asti Technické
parametre, strana 11. Svetla do riry mozete
ziskat u vasho autorizovaného servisného
zastupcu.

L H B

Prvym krokom pri preskupeni dvierok je opatovné
namontovanie vnitorného skieneného panelu (2).

Poloha svetla sa mdZe liSit od toho, ktoré je
obrazené na obrazku.

)

Ziarovka pouzitd v tomto spotrebiéi nie je
hodna na osvetlenie miestnosti. Zamyslanym
(iGelom tejto Ziarovky je pomdct uZivatelovi
vidiet na potraviny.

IS
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Ziarovky pouZité v tomto spotrebici musf 3. Akje vaSe svetlo v rire typu (A), ktory je .
drzat extrémne fyzické podmienky, napr. vyobrazeny nizSie, vyberte svetlo otoCenim (pozrite
eploty nad 50 ° C. si obrazok) a vymerite ho. Ak je svetlo typu (B),
— —— zatiahnite a vyberte svetlo (pozrite si obrazok) a
AK je vasa riira vybavena okrihlym svetiom: vmerite ho

1. Vyrobok odpojte zo siete.
2. Skleny kryt vyberte otacanim proti smeru
hodinovych ruciciek.

(B

4. Namontujte skleny kryt.
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RieSenie problémov

ely zahrejti, moZu sa roztiahnut a vydavat zvuky. >>> Nejde o poruchu.

Produkt nepracuje.

e Sietova poistka je chybna alebo sa prepalila. >>> Skontrolujte poistky v poistkovej skrinke. AK je to
nutné, vymerite ich alebo ich prepnite.

* Viyrobok nie je zapojeny do (uzemnenej) zasuvky. >>> Skontrolujte pripojenie zastrcky.

e Svetlo v rire je chybné. S>> VWmerite svetlo v rure.
e Doslo k vypadku pridu. >>> Skontrolujte, ¢i je pritomny prid. Skontrolujte poistky v poistkovej
skrinke. Ak je to nutné, poistky vymerite alebo ich prepnite.

e Mozno nie je nastavena konkrétna funkcia varenia a/alebo teplota. >>> Nastavie riru na konkrétnu
funkeiu varenia a/alebo teplotu.

¢ Namodeloch vyhavenych ¢asovatom nie je Sasovaé nastaveny. >>> Nastavie cas.
(Pri produktoch s mikrovinnou rtrou oviada €asovac len mikrovinnd riru.)

e Doslo k vypadku pridu. >>> Skontrolujte, ¢i je pritomny prid. Skontrolujte poistky v poistkovej

e Prediym doslo k vjpadku pridu. >>> Nastavte cas/Vyrobok vypnite a potom ho znovu zapnite.,

k problém nedokazete odstranit, hoci ste
postupovali podla pokynov uvedenych v tejto
Casti, obratte sa na autorizovaného servisného
technika alebo predajcu, u ktorého ste si
zakupili vyrobok. Nikdy sa nepokusajte sami

opravit pokazeny vyrobok.
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AiaBaoTe pwra TO TAPOV EYXEIPIDIO XpARONG!

Ayarmnté TMeAdmn,

EuyapioToUpe Tou mporiproarte £va Tpoidv Beko. EATTiCoupe va £xete Ta kaAUTEPa ammoteAépaTa A6 TO TTPOIGV
0ag, TO OTI0i0 £XEI KATAOKEUAOTE e UWnA TToI6TATA KOl TexvoAoyia aixung. INa Ty ao@aAeia oag kair Ty
owaTh xpron-Acimoupyia Tou TpoidvTog, diaBdaTe TpoaekTIkA 0AOKANPO TO TTAPGV EyXEIPidIO XpraNg Kai Ta GAAa
OUVOOBEUTIKG £yypaQa, TIPIV XPNOIHOTIOIACETE TO TIPOIGV, KAl QUAGETE TO WG avagopd yia peAOVTIKY Xpran. Av
TTOpadWOETE TO TIPOIGV a€ AoV, TTapadwaTe padi kai 1o eyxelpidio xprong. Tnpeite 6Aeg TIC TipoeIdoTToINaEIg
KaI TTANPOQOPIES TTOU TIEPIEXOVTAI OTO EYXEIPIdIO XPRONG.

Na BupaoTe 611 autd 10 eyxeIpidIo Xprong Exel ETioNG @apuoyr kai o€ apketd GAAa povTéAa. Or diagopég
avaueoa ae poviéha Ba avagépovTal aTo eyxeIpidio.

Inpagio Twv gUpBoAwv

Z& OAn TV £kTaOT TOU TIAPAVTOG EYXEIPIDioU XPriaNG XPno1poTToIouvTal Ta £¢¢ aUPBOAa:

INUAVTIKEG TIANPOGOPIE A XPAOTLES
OUPBOUNG OXETIKA e TN Xprion.

MMpogidomoinon yio kaTaoTACEIS TToU
amoteAouv Kivouvo yia T {wr kar Ty
TIEPIOUTIAL

Mpogidomoinon yia nAektpoTmAngia.

Mpoeidomoinan yia Kivduvo
TTUPKAYIAG.

Mpogidomoinon yia Bepuég
ETMIQAVEIEG.

B B B B B

Arcelik A.S.
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ﬂinpavrlxég odnyieg Kai TPOEIBOTTOINOEIS Yia TNV aoPaAEia Kal
10 MEPIBAAAOV

To TUAUA auTo TTEPIEXEI 0DNYiES
ao@aAeiag ou Ba oag fonbAoouy
Va TIPOCTATEUTEITE ATTO TOV KivOuvo
TPAUMATIOHOU Kal UAIKWV {nuiwv. H
un TPNON auTwWY Twv 0dnyIwv Ba
EXEI WG aTTOTEAEOA TNV AKUPWON
kGBe eyyunong.

FevIKA yI0 TNV 00QAAEIa
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H ouokeun auth uTopei va
xpnoluotoinBei amd maidid amod
8 eTwv Kal avw Kal amd aropa
HE PEIWPEVEC TWUATIKEG,
QI0BNTNPIOKES A TIVEUPATIKEG
IKavVOTNTES A ME EAAEIYN
EUTTEIPIAC Kal YVWaNg, av TOUg
€xel 00Bei emTApnon A
EKTTaIOEUTN OXETIKA WE TN XPrHoN
TNG GUOKEUAG WE aa@aAr TpOTTO
KQl KATAVOOUV TOUG EVEXOUEVOUG
KIvOUvVoUG.

Ta maidid dev Ba TpéTel va
Traidouv We T ouokeur|. O
KaBapIoUOE Kal n guvTRpnon
amd 10 XpAoTn dev Ba TTPETE va
yiveral amé Taidid Xwpig
emiBAeyn.

H guaokeun dev TpoopieTal yia
xprhon amoé aroua
(Tepihappavopévy Taidiwv) We
HEIWMEVEG OWHATIKEG,
a1o8NTNPIOKES A DlAvVONTIKES
IKavVOTNTES A ME EAAEIYN
EUTTEIPIAG KAl YVWanG, EKTOC av

10 dropa auTa £xouv AGBEl
EMITAPNON 1 KaBodAynan.

Ta maudid mou emTnpouvTal dev
Ba mpémel va raifouv e T
OUOKEUR.

Av 10 TTpoidV TTapadoBbei o€
TPITOV Y10 TTPOOWTTIKA XPron i
yIa XPAON TOU WG
METAYEIPIOPEVOU TTPOIGVTOC,
mrpétrel va mapadoBolv padi Tou
KaI TO €yXEIPidIO XpAONG, Ol
ETIKETEC TOU TTPOIOVTOC KAl TO
GANQ OXETIKG JE TO TTPOIOV
EYypaQa Kal EEapTApATa.

O1 d10diKaaoieg eykataoTaong
KOl ETTIOKEUWY TTPETTEI TTAVTA v
ektehoUvTal ATTO AdEIOUXOUG
TEXVITEC. O KATAOKEUAOTAS dEV
Ba @épel kapia euBlvn yia {npigg
TT0U B0 TTPOKUWOUV aTTo
dladikaaieg TTou eKTEAOUVTAI
amd un adelodotnuéva atoua,
TTPAYMA TTOU UTTOPEI ETTIONG Va
aKUpwael TV gyyunaon. Mpiv v
gykataoTaan, diapaoTe
TTPOTEKTIKA TIG 0dNYiES.

Mn XpNOIUOTIOIRTETE TO TTPOIdV
av gival EATTWUATIKG 1 EXEI
OTTOIadNTTOTE OPATH {NMIA.
EAéyXeTE OTI TA KOUPTTIA TWV
AEITOUPYIWV TOU TTPOIOVTOG
QTTEVEPYOTTOIOUVTAI LETA ATTO
kGBe xprion.



HAeKTPIKA ao@aAcia

Av 10 TTpOIbV TTapoUTIdaEl
BAGRN, dev Ba péTTel va
XpnoIdoTToIEiTal, €W OTOU
ETMIOKEVAOTED aTTO TOV
ade10d0TNUéVO avTITTPOOWTTO
o€pPIC. YTapye! Kivouvog
nAekTpoTTANGiag!

2UVOEETE TO TTPOIOV HOVO O€
Yelwpévn TTpiCa/ypappn Y TNV
1d07M KO TTPOaTACia TTOU
TTPOBAETIETAN OTIG "TEXVIKEG
podiaypa@ég”. AvabéaTe Tnv
eykardoTaon g yeiwong o€
TNIOTOTIOINMEVO NAEKTPOAGYO Qv
XPNOIHOTTOIEITE TO TTIPOIOV LE
XWpig peTaoynuanoTy. H
eTaipeia pag dev Ba eépel v
€uBlvn yia oTToI0dATTOTE
TTpoAAuaTa TTPOKUYWOUV Adyw
N YEiwaoNG TOU TTPOIOVTOG
oUP@WVA LE TOUG TOTTIKOUG
KavovIouoUg.

MMoTE PNV TTAEVETE TO TTPOIOV
atAwvovTag A XUvovtag vepd
Tavw Tou! YTrapxel Kivduvog
nAekTpoTTANGiag!

MoTé unv ayyicete 10 QIG pe uypd
xépia! ToTé unv aQaAIpEiTe T0 QIG
até Tnv Tpida TpapwvTag TO
kaAwdIo, TTavTa va TpaBare 1o
id10 70 QIC.

To TpoidV TTPETTEI va Eival
atmoouvdedepEVO aTmo Thv Trpida
KaTd TIG B108IKATiEC

eykardaoTaong, GuvTHPNONG,
kaBapITUoU Kal ETTIOKEUWV.
Av utroaTei ¢nuId 10 KaAwdI0
olvdeong 1o pelpa, auto
TIPETTEI VO AVTIKATAOTABET OTTO
TOV KATAOKEUAQTH, TOV
avTimpdowTd Tou a€pPIg i aTmod
aTopo We TTapbpola geidikeuan,
yI0 TNV aTTOQUYN KIVOUVOU.
H ouokeun TTpEmel va
eyKkaTaoTaBEi £T01 WOTE va gival
€QIKTA N TTARPNG ammooUvdeon
NG amd 1o diktuo. H
atmooUvOean TTPETTEN Va YiveTal
gite Yéow evog @Ig pelPaTog
OIKTUOU, EiTE HEOW BIOKOTTTN
EVOWUATWHEVOU OTN OTOBEPN
NAEKTPIKA EyKaTAOTAON,
OoUPPWVA LE TOUG
KOTOOKEUAOTIKOUG KAVOVIOUOUC.
H mriow emi@davela Tou oupvou
QTToKTA UYnAR Bepuokpaaia
4Tav XpnOIPOTIOIEITaI O POUPVOC.
BeBaiwBeite 611 n olvdean
PEUNATOG DEV EPXETAI OE ETTOPN
HE TNV oW EMIQAVEIQ, AMIWG
01 OUVOETEIG UTTOPOUV Va
utroaToUv {nuid.
Mnv Tray10eUeTe T0 KAAWBSIO
PEUNATOC AVAPETT OTNV TTOPTA
TOU (OUPVOU Kal TO TTAQICI0 TNG
OUOKEUNG KAl InV T0 TIEPACETE
TTAVW aTro BeppES EMIQAVEIEC.
AMIwG, ptTopei va Alwael n
uévwan kai va TpokAnBei wTid
AOYWw BPaxUKUKAWLATOG.
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OmoleadnoTe Epyacies o€
€COTTAIONO KOl OUOTAUATA TTOU
AeIToupyoUV pe NAEKTPIOUO Ba
TTPETTE VA eKTEAOUVTAI OVO aTTO
€¢ouaiodoTnUEVO Kal
TNIOTOTIOINMUEVO TTPOTWTTIKS.

2€ TIEPITITWAT OTTOI00dATTOTE
{NUIGG, OTTEVEPYOTTOINTTE TN
OUOKEUN KOl aTTOOUVOEDTE TNV
aTré TNV TTApOXK| PEUMATOS
OIKTUOU. 'l val TO KAVETE QUTO
QTTEVEPYOTIOINATE TOV
ao@aAEI0810KATTTN TNG OIKIOKAG
eykardoTaong.

BeBaiwBeite 611 N ovouaaoTikA
TIA PEUMATOC TNG ACQAAEING
gival gupQwvn Je Ta
XAPOKTNPIOTIKA TOU TIPOIOVTOC.

AcQaAeia TTPOIdVTOg
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MPOEIAOMOIHZH: H ouokeun
KaI TO TTPOOTTEAATIHA péPN TNG
atokToUv uynAf Beppokpaaia
katd T XpAon. Oa TpéTel va
TTPOCEXETE VA NV ayyieTe Ta
oTolxeia BEpuavong
(avmioTaoelg). Oa mpétel va
KpaTaTe paKpId Ta TTadIG
nAIKiag pikpdTePNG TWV 8 ETWV
€KTOG av autd Bpiokovral uto
dlapkr tTifAeyn.

MMoTE N XPNOIMOTTOINCETE TO
TPOidv av n kpion cagf o
OUVTOVIONAG TV KIVATEWY 0aG
EXEl ETTNPENOTEL aTTO TN XPAON

OIVOTTVEUHATOG Kall/f) TOEIKWV
OUCIWV.

MpoaéxeTe OTAV XPNOIUOTIOIEITE
aAkooAoUxa TToTa aTa paynTd
oag. To ovoTveuda egarpidetal
o€ UYnAéG Bepokpaaies Kal
UTTOPE va TTPOKOAETEI QWTIA,
apoU JTropei va avagAeyei av
€pBeI O€ ETAPNA JE KAUTES
ETIQPAVEIEC.

Mnv ToTroB¢eTEiTE OTTOIONTTOTE
€0QAeKTa UAIKG KOVTA OTO
POV yiaTi oI TTAEUPEG TOU
uTTOpEi va BepuavBolV TTOAU
KOTa TN XPAON.

Kartd n xprion n OUoKeun
aTToKTA UWNAR Bepuokpaaia. Oa
TIPETTEI VO TIPOTEXETE VA NV
ayyicete Ta aToIxEia BEpuavong
(avTioTAOEIG) HETA OTO YOUPVO.
Aiatnpeite kaBapd amd eumddia
6Aa Ta avoiypaTa agpiouou.

Mn Bepuaivete aTo goUpvo
o@payIopéva PETOANIKG doxeia
kar yudhiva Bdada. H triean mou
QvOTITUCCETAI OTO PETAAAIKO
doxeio/Bado pmopei va
TTPOKAAETEI EKPNENA TOU.

Mnv TotroBeteite diokoug Kal
TaYIA Ynaoiyatog, mdTa A
ahoupivoxapto ameubeiag mavw
oTn BGoN Tou XWwpou Tou
@oUpvou. H auaowpeuan g
BeppdtnTag utmopei va
TTPoKaAETEl CnuIG aTn BAon Tou
XWpou Tou goUupvou.



Mn xpnoluoToleiTe aKANpPA
kaBapiaTikd TpoidvTa 1
aIxunPEES MeTaMIkES EUOTPEG Yia
TOV KOBapPIoW6 Tou T{auIoU TNG
TTOPTAC TOU QoUpVOU, yiaTi autd
10 €idN PTTOPOUV Va Xapatouv
TNV ETIPAVEIQ, PE EVOEXOUEVO
OTTOTEAEOA TO OTTATINO TOU
1ap1ou.

Mn xpnoIuoTTOIEITE
aTpokaBapIoTéG yia ToV
kaBapIop6 Tou TTPOIdVTOG yIaTi
uTTOpEi €701 va TTPOKANBEi
nAektpotAngia.

(Ala@épel avaloya e To POVTEND
TOU TTPOIGVTOG.)

2WaTA ToroBETNON NG
OUpPATIVRG OXAPAg Kal ToU
diokou TTavw OTIC CUPMATIVEG
utrodoxég

Eival anuavtik6 va tomroBeteite
owaoTa Tavw oTtnv utrodoxn ™

oupuarivn axapa kai/r 1o dioko.

ToToBETATTE TN CUPHATIVN
oxapa i 10 8ioKo AVAPETA OTIG
2 payeg Kal Bepaiwbeite OTI
IO0PPOTIEI TTPIV TOTTOBETAOETE
@aynTo TAvw Tou (deEiTE TO
akdAouBo oxAua)

Exel agaipeBei A payioel 1o TCAWI
NG MTTPOCTIVAG TTOPTAG.

H AapR ¢ TopTag TOU PoUpvou
Oev Eival OTEYVWTAPIO TIETOETWV.
Mnv KpeudTe TIETOETEG, YAVTIA R
TTaPOUOIN TTPOIOVTA aTTO
Ugaapa 6tav eival evepyn n
AsIToupyia YKPIA e QVOIKTA
TOPTA.

Na xpnaoipoTroleite TAvToTE
QvOEeKTIKG g€ BepudTNTA YaAVTIO
@oUpvou GTav TOTTOBETEITE 1
agaipeite payntd amd 1o
@oupvo.

TotroBetoTe TO XAPTI YNaiuaTog
070 OKeUOG i aTo €¢dpTNUa
@oupvou (diokog, oxdpa, K.AT.)
Madi pe To aynTé Kal aTn
OUVEXEID TOTTOBETAOTE TO OA O€
TTPOBEPUATHEVO POUpPVO.
AgaipéaTe Ta TTAEOvVAlovTa
TUAMATA TOU XOPTIOU YnaidaTog
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TroU &exelIAiCouv amd To E€apTNUa
A T0 OKEUOG, WOTE VA ATTOTPATTE
0 Kivduvog va ayyicete Ta
Bepuavtikd aToIxeia Tou
@oUpvou. Na un XpnolUoTIOIEITE
TTOTE TO XAPTi YnaoipaTog o€
Beppokpaaia Acitoupyiag
MEYOAUTEPN ATTO TV
EVOEIKVUOEVN TIA YIa TO XOPTi.
Mnv ToTroBeTEiTE TO XOPTI
ynaiuarog ameubeiag aTn Baon
TOU OUPVOU.

+ [IPOEIAONOIHZH: BeBaiwbeite
0TI T0 KAAWAIO PEUPATOC TNG
OUOKEUNG €XEl atroouvoebei amod
TNV TTPiCa 1) 0 BIAKATITNG
KUKAWUOTOG £XEI
atmevepyoTtroindei piv
avTiKaraoTAoETe T AduTTa, yia
va atroQuyeTe TV TlavdTnTa
NAEKTPOTTANGIaG.

* H ouokeun dev TTPETEN va
eykataoTaBei Tiow amod
dlakoounTikA TépPTA
TIPOKEIMEVOU Va ATTOPEUYBEi
uttepBEépuavan.

o TV ao@AAEIa ToU TTPOIGVTOG

amd ewTId:

+  BeBaiwBeite &11 1O QIC TOIPIALE!
kaAd oTnv Tpida, WOTE va unv
TrapdyovTal oTTIvenpeg.

*  Mn xpnoidotolgite KaAwdia TTou
€XouV uTToaTEl {NWId A eival
KOMMEVQ, 0UTE KaAwdIo
ETTEKTAONG, TTAPA UOVO TO APXIKO
KOAWSIO TNG CUOKEUNG.
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BeBaiwBeite 611 dev uTTApXE!
uypo A uypaaia atnv TpiCa aTnv
otroia €xel ouvdEBEi TO TTPOIGV.

MpoBAeTTOMEVN XPAON

To TpoidV auTd éxel oxedIAOTE
yia OIKIaKA XpAon. Aev
ETITPETTETAI N ETTAYYEAUATIKE
xpran.

MPOZOXH: H ouokeur aut
€xel oxedlaoTei pudvo yia xpAon
HayelipépaTog. Agv TTPETTEl va
xpnoiyotroinBei yia dAAoug
OKOTTOUG, OTTWG YIa Bépuavaon
TOU XWPOU.

To TTpoi6v auTd dev Ba TpéTel
va XPNoIPoTIoIEITal VIO
BEpuavan Twv TIATWY KATW aTd
T0 YKPIA, Y10 KPEUAOHA OTIG
AABEG TTETOETWV Kal TTAVIWY
ATWY KATT. yIa OTEYVWHA KAl
etriong dev péTel va
XpnaluoTTolEiTal yia BEpuavan.
O karaokeuaoTrg dev Ba ival
UTTEUBUVOC YIa OTTOIAdNTTOTE
BAGRN TpokAnBei amod
AavBaapévn xpAon A XEIPITUO.
O @oUpvog ptopei va
xpnoluotoInBei yia Tnv
améYuen, TO HayEipePa Kal To
WraIPo @ayntou aTo YoUpVo Kal
N OXAapa.

AcgaAeia TTaIdiwv

MPOEIAOMOIHZH: Ta
TTPOCTIEAATIHA PPN UTTOPET VO
QTTOKTATOUV UWNAN



Bepuokpaaia kard n xpron.
Mpétrel va KpaTATE TO MIKPA
TTadIA JOKPIA.

Ta uAikd ouokeuaaiag Ba gival
TIKivouva yia ta Taidid.
Kpartdre Ta UNIKG ouokeuaaiag
HaKPIG aTT6 TTaidId. ATToppITITETE
OAa Ta pépn TNG CUCKEUATIAG
OoUPPWVA LE TOUG
TrepIBarAovToAoyikoUg
KavovIouoUg.

Ta poidvTa TTou AsIToupyoUV pE
NAEKTPIONO eival eTIKivOuva yia
10 TaIdId. Kpartdre Ta maidid
MAKPIA aTT6 TO TTPOIOV 6TAV
AeITOUpVET Kal pnv Toug
EMITPETIETE VA TTAICOUV LE TO
TTPOIOV.

Mn TotroBeTeite TTAVW ATT6 TN
OUOKeUN TTPAYUATA TTOU
uTTOpOUV Va TTpoaTraBicouy va
@TaoouV Ta TTaIdIAL.

Ortav n mopTaA TNG CUCKEUNS
gival avoIkTh, unv ToTroBETEITE
TTAVW NG 0TTo100ATTOTE BapU
QVTIKEIMEVO KAl NV OQPATETE Ta
Taudid va kabioouv Tavw Tng.
Mrropei va TTpokAnBei avarpoTn
TNG GUOKEUAG 1 va TTaBouv
{NU1G oI YeVTETEDES TNG TTOPTAC.

TehikR 8160gon Tou TTAAIOU TTPOIOVTOG
Zuppopewon pe v OBnyia Tepi omofAATWY
nAexTpiKoU Kol nAekTpovikou e§omAiopod (AHHE)
Kai TENIKA 8160€an Tou TTPoidvTOG:

To 1poidv autd cuppopewveTal e Tnv Odnyia e
Eupwmaikri¢ Evwong mepi amopAfiTwy nAekTpikou
Kai nAektpovikou egomrAiguou (AHHE) (Odnyia
2002/96/EE o€ guvduaopo pe 2003/108 EE kai Ty
2012/19/EE). To mpoi6v @épel aUpBoAo Tagvopnang
yia amdpAnTa nAeKTPIKOU Kal NAEKTPOVIKOU
eéomhiopol (AHHE).

To Tpoidv auTé EXEI KOTAOKEUAOTEN e eEapTApaTa
Kai UNIKG uwnAng TroI6TNTag Ta oTToia PTTopolv va
emavaypnaipoToInBoulyv kai eival kataAAnAa yia
avakukhwan. Mnv amoppiyete 1o amdpAnTo mpoidv
padi pe Ta Kavovikda oIKIaKA Kal GAa amroppippara
oTo TEA0g TG weEAIUNG Cwiig Tou. MapadwaTe T0 o€
KévTpo ouMoyng yia TNV avakUKAwan nAEKTPIKOU Kal
nAekTpovikoU eomAIgHoU. ZntaTe TAnpogopieg oo
TIG TOTTIKEG GG OPXES OXETIKA UE AUTA TA KEVTPA
ouhoyrig.

Zuppopewon pe v Odnyia epi TEPIOPITOU
XPAong opiopévwy emiKivduvwy ouaiwv (RoHS):
To TTPoi6V TToU £XETE TTPOUNBEUTEI CUHOPPUVETAI E
v Odnyia g Eupwraiknig évwong mepi
TIEPIOPITHOU XPrONG OPICHEVWV ETTIKIVOUVWY
ouaiwv (RoHS) (2011/65/EE). Aev Tepiéxel
emKivduva kai aayopeupéva UAIKA Trou opidovTal
otnv Odnyia.

TehikA 31600 TwV UAIKWY

OUoKeUATiag

+  Ta ukikd ouokeuaaiag eival emkivduva yia Ta
mraidid. Alatnpeite 1o uNIKG GuOKeEuaoiag o€
aoQaNég pépog pakpid amd ta raidid. Ta
UAIKG oUOKeUaOiag Tou TIPOiGVTOG €ival
KOTaoKEUaopéva amd avakukAwaipa uAikd. H
TeNIKr) D1G6eaT| TOUg TIpETTE val yiveTal owoTa
Kai e diahoyr oUuewvn pe TIg 0dnyieg yia Ta
avakukhoUpeva amopAnTa. Aev péTel va
aToppiTITovTal Padi Le Ta KavovIKA OIKIaKA
amoppiyuara.

TehikR 8160gon Tou TTAAIOU TTPOIOVTOG

¢ QuAagre To apxIkd KouTi TOU TTPOIGVTOG Kal
METAQEPETE TO TIPOIGV LETT a€ auTO.
AkoAoubriaTe TIg 0dnyieg Tavw 07O
XapTokiBwrio. Av dev £XETE TO APXIKO
XAPTOKIBWTIO, TUCKEUATTE TO TIPOIGV €
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TIPOCTOTEUTIKG pE QUTONIBEG ) XOVTPO XapTOVI
KOl OTEPEWATE KAAG Tr) CUCKEUATTQl g
KOMNTIKA TaIvia.

l'a va amoglyeTe {npid 0Tn TOPTA TOU
(QoUpvoU aTId T aXApa Kail 1o digko TTou
Bpiokovral péaa aTov eoUpvo, TOTTOBETATTE
€Va KOPMATI XapTOVIoU 0TV ECWTEPIKNA TTAEUPA
NG TOPTAG TOU YoUpvou aTnv Béon TTou
Bpiokovtar o1 diokol. AéaTe ye Tavia Ty ToOPTA
oTa TAQivA TG ToIKwaTO.

Mn xpnopoToigite Tv TopTa fi TN AaBr TG yia
TNV aviywaon i T YETAKivon TOU TTPOiOVTOC.

Mnv ToToBETE ITE OTIOIBATIOTE QVTIKEIUEVT
Gvw TN GUOKEUN KOl METAKIVEITE TN YOVO

oe 6pBia BEaN.

EAEyETE T yevIKN EUQAvION TOU TTPOIOVTOG
0aG yia TUXOV {NUIEG TTOU UTTOpET va £Xouv

pokAnBei kard T petagopa.
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B levikeg TAnpo@opieg

Fevikn emokoTNON
/"/’/—\

e

4
1 Mivakag eAéyxou 6
2 Tupparivn axapa

3 Aiokog 7
4 Mo 8
5  Mopra 9

Motép avepioThpa (Tiow amd 10 XaAIRdIVO

¢haopa)

bwg

Mévw avtiotaon
©éoeig 010 PoUpvo

MMePIOTPOPIKO KOUWTTi AEITOUPY IV
Wnolakdg xpovodiakdTng
Mep1oTpoPIKG KoupTTi BepUOOTATN
Auyvia BeppooTdrn

B w N -
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Mepiexopeva cUoKEUATiag

a TTapeOpEVa ageooudp PTIopeEi va
DiagEpouv avaloya e TO JOVTENO TOU
poidvTog. Evdéxetal aTo TPoidv oag va pnv

uTréipXouv 6Aa Ta afeagoudp Tou
TIEPIYPAPOVTQI OTO EYXEIPIDIO XPAATN.

1. Eyxepidio xpfiong

2. Kavovikog diokog
Xpnaiyotolgital yia Tapaokeudopata Jupng,
KOTEWUYWEVA TPOQILA Kal HEYOAQ ynTd.

3. Zuppdmvn oxapa
XpnoiyoTolgital yia WAGIHO Kal yia
TOTOBETNON OTNV EMOUPNTH UTTOdOXT| TOU
@aynTou Trou TipdkeITal va ynbei A va

payelpeutei payoa.
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ZwoTh TomoBéTnON TG OUPPATIVIG aXapOg
Kol Tou 3iokou aTIG TRAEOKOTTIKEG UTTOBOXES
(AUTO TO XAPOKTNPIOTIKOG EiVal TTPONIPETIKO.
Evdéxeral va pnv utrdpyxel oo Sik6 oog
TPOIoV.)

O1 AeoKOTTIKEG UTTODOXES ETTITPETIOUV VO
TOTIOBETEITE KOl VO AQQIPEITE EUKOAQ TOUG
diokoug kai T auppdTivn oXapa.

Ortav xpnoiyotolgite 1o dioko Kai T gupudmivn
oXApa pe TNAEOKOTTIKEG UTTOBOXEG, VO
BePaiwveaTe 611 01 TIEIpOI 0TO TTOW TUARA TG
TNAeokoTIKAG UTTOdOXAS BpioKOVTaI O€ ETAYR
JE Ta AKPO TG GUPHATIVIG OXAPAG KOl TOU
diokou.




TexvikéG TpodIaypaEg
2.5 kW

AlaoTdogic eykatdoTaong (Uwog/mhatoc/Babo **590 11 600 }1A./560 xIA.Jehdy. 550 xIA.
Eowrepiko ow 15/25 W

Baoikd: O1 TAnpo@opieg OXeTIKA PE TNV EVEPYEIAKT OTHAvVOT) NAEKTPIKWY GOUPVWY TTOPEXOVTA
oUpewva pe 1o pdtutro EN 60350-1 / IEC 60350-1. O1 Tiuég autég mpoadiopifovTal uTrd TuToToINpévo
@opTio e AerToupyieg BEppavang pe katw-évw avtioTaon ) 8épuavong pe umoBontnon avepioTipa
(av uTapxel).

H kamyopia evepyelakng amodoong mpoadiopiletal GUeWva e Ty Mo KATW TTPoTEPaIGTNTA avAAoya
av oI QVTIOTOIXEG AEITOUPYIEG UTTAPYXOUV GTO TIP0IdV i Ox1. 1- Mayeipepa pe oik. avepioipa, 2- Apyod
payeipepa ToupuTo, 3- Mayeipepa TolppTo, 4-Mavw kar katw Bépuavan Pe umopordnan avepioTipa, 5-
Mévw kai kamw B¢puavan.

** BA. Eykardoraon, oedida 14.

O1 TexvIKEG TTIPODIAYPOPES PTTOPET VO 01 TIPEG TTOU avapéPOVTal OTIG TTIVAKIOES TOU
potroTroInBolv Xwpig TTponyouevn PoidVTOG f a€ GAAQ EVTUTIOl TEKUNPIWONG

e1doToinon yia m BeAtiwon g moidTag 0U T0 GUVOdEUOUV EXOUV ETPNOET OE

TOU TTPOIOVTOG. EPYAOTNPIaKES OUVBNKEG TUNQWVA E TO

OXETIKG TTPATUTIOL AVAAOYQ WE TIG TUVBAKEG
Aeimoupyiag kai TepIBaAAovTog Tou

01 €1KOVeG aTO TTaPOV EYXEIPIDIO 16'rpo'|'c">v10g, 01 TIpEG auTéG pTTopEi va
epIAapBdavovtal yia Adyoug axnuaTikig lagepouy.

ameikdviong Kal Povo kai uTropei va punv
TaIPIGJOUV OKPIBWG E TO TTPOIGV 0aG.
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EykartaoToon

To mpoidv Ba mpemel va eykatacTabei amo
TNOTOTIOINUEVO ATONO GUPUVA WE TOUG I0XUOVTEG
kavovigpoug. AiagopeTika Ba akupwBei n eyyunon.
O karaokeuaoThg 6ev Ba QEpel kapia eubivn yia
{nuigg TTou Ba TpokUwouv amd diadikacieg Tou
eKTEAOUVTAI O ) adel0d0TNUEVA ATOMA KAl JTTOPET
va aKUpWael TRy eyyinan.

H mpoetoipaaia g Béang Tou TpoidvTog Kal
WV EyKaTaoTaoEWY PEUPATOS Y1 TO TIPOIOV

lammoteAoUv €uBivn Tou TTEAGT.

KINAYNOZ:
To Tpoidv TpéTel va eykaTaaTabei TUNGWVa

JE GAOUG TOUG TOTTIKOUG KaVOVIoHOUG
EYKATAOTATEWY QEPIOU KA/ NAEKTPIKWY
EYKATAOTATEWV.

KINAYNOZ:
Mpiv TNV eykat@aTaon, eAEyEre oTmIKG av T0
PoidV TTapouaialel omrolodnToTE EAGTTWHA.

Av vai, T0T€ unv T0 eyKaTaoTATETE.
Ta mpoidvTa TToU £XOUV UTIOOTET {NuIG €ival
emikivduva yia v ao@aAei oag.

Mpiv TV gykardoTaon
H guokeun mpoopiletal yia eykardoTaon o€
euTIopIKG SIABET IO GUGTAPATA VTOUAATTILV
kougivag. Oa TpETel va TTapageivel i amdoTaon
ao@aAeiag avapeaa aTrn GUOKEUR Kal TOUG TOIX0UG
Kai Ta émmmmAa g kougivag. BA. eikdva (TIEg ae xIA.).
o Oremeaveieg, ol GUVBETIKEG ETIKAAUWEIS KaI TO
GUYKOANTIKA UAIKG TTOU XpnoiyotTolouvTal Ba
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TIPETIEI Va £XOUV QVTOXN OF UWNAEG
Beppokpaaieg (TouldyioTov €wg 100 °C).

«  Tavrouhdmia Tng kougivag TPETE! va gival

opIgovTia Kal KaAG OTEpEWpEVaL.

«  Avumdpyxel ouptapl KaTw atod 10 PoUpvo,

TpéTEl va eykataaTabei éva pag! avaueaa ato
QOUPVO KaI TO GUPTAPI.

*  Houokeun TpETTEl va PETAQEPETAI OTTO

TouhdixiaTov 500 droya.

«  Tiava PETaKIvAOETE TO QOUPVO, KPATATTE TOV

aTé TIG EGOXES XEIPITUOU ToU OTIG BUO TIAEUPEG
TOU.

«  Tpiv eykatagTroeTe T0 TPOIOV, agaipéaTe dAa

T UNIKG KQll TOEVTUTTOL OTTO TO EGWTEPIKO TOU.

*  To vrouhdm koudivag Ba TpéTel va

OUPHOPQUVETAI g TIG BIA0TAGEIG TTOU
avaéPOVTal aTNV TIAPAKATW EIKOVA. ZTO TTIOW
TUAWA TOU VTOUAaTTIOU Kougivag, TIPETTEN VOl
KoTTei éva avoiypa pe Tig d1aoTaoEIg TTou
avagéPOVTal aTNV TIAPAKATW EIKOVA YIa VOl
BI00QONOTET ETTAPKIS OEPITHOC.

Mnv eyKaTaoTAOETE TN OUCKEUR diTTAa o€
yuyeia ) katapOktes. H BeppomTa mou
EKTIEUTIETAI ATTO TN OUOKEUT B0 TTPOKOAETEI
auénpévn KaTavaAwan evEPYEIag yia TIG
OUOKEUEG WOEng.

Mn xpnoipoTolgite TRV TOpTA Ka/r) TN AaBA
9 NG yia TNV aviywan A Tn YETakivnan Tou

TTpOiOVTOG.




550"

* ehdy.
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* ehdy.

Eykardortaon kai o0vdeon

«  To mpoi6v autd emTpémeTal va eykaraoTadei
kai va ouvdebei povo oupgwva pe Toug
10x00VTEG EBVIKOUG KavOVIoOUG
EYKATOOTAGEWV.

HAekTpikn o0v8eon

ZuvdEaTe TO TTPOIGV O€ YeIwpPEVN TTPICalypaupr TTou

TpoaTaTelETal aTd AoPAAEIODIAKATITN pivi TOTIOU e

KOTAAANAN ovouaaTIK TiuA PEUPOTOS 6TTWG

QVOQEPETAI OTOV TTIVOKA "TEXVIKEG TIPOdIaYPaPES”.

AvabéaTe v eykaTaoTacn e yeiwong o€

TNOTOTIOINUEVO NAEKTPOAGYO av XpNOILOTIOIEITE TO

TPOidV WE fi Xwpig peTaoynuamiaT. H etaipeia pag
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dev Ba géper v euBlvn yia 0TToIEGOATIOTE {NUIES
TrpokUwouv Adyw XpRonNg Tou TTPOIdVTOS Xwpig
EYKOTAGTAON YEIWONG TTOU GUULOPQWVETAI LE TOUG
TOTTIKOUG KOVOVIOHOUG.

KINAYNOZ:

H povada emrpémetal va ouvdebei ato
oUoTnpa diavoung agpiou uévo adelolyxoug
TexviTes. H mepiodog eyylnang G GUOKEURG
exiva povo perd amd owaoTh eykataaTaan.
O karaokeuaoTAg dev Ba Gépel TV ubivn
yia {nuIEG TToU TTpoKUWouV o dladikaaieg
TIoU ekTEAOUVTAN OTTO U adEI0dOTNUEVT
aroya.




KINAYNOZ:
To kaAwdio peupaTog dev TPETEN VOt
ouoiyyetal, va Auyiletal, va oupTiéGeral f

va EpXETal O€ ETTAPN WE JETTE Oonuegia TG
povadag.

Av 10 KOAWdIO TPOPOdOTiag UTIOATE {NnId,
TPETE va avTIKataoTabei amd adelouyoug
TeXViTeG. AIaQOpETIKG, UTIGpXE! Kivauvog
nAekTpOTIANEiag, PPaxUKUKAWUATOS A QwTIAC!

*  Houvdeon TPETTEI VO CUPHOPPWVETAI HE TOUG
€BvikoUg kavovioHoUG.

*  Ta dedopéva TG TAPOXNG PEUPATOG DIKTUOU

TPETTEN va avTiaToIXoUv aTa dedopéva Tou

opiovTal aTnV TIKETA TUTTOU TOU TIPOIGVTOC.

l'a va deite mv eTikETa TUTTOU AVOIigTE TN

MTTPOGTIVI| TIOPTAL

To kaAwd10 petaTog Tou TPOIGVTOG TTPETEI Va

OUHHOPQUWVETAI [E TIG TIEG OTOV TTivaka

"TexvikéG TTpodIaypaQEC”.

Z1epewoTe T0 PoUpvo pe 2 Bideg OTrwg deixvel n
EIKOVa.

MeTé v eykatdoTaon, BeBaiwbeite 6T o1 Bideg
£XOUV OQIXTEI OPKETA KAl O POUPVOG BEV PETAKIVEITAL.
O @oupvog umopei va avarparei kara m xpron av
dev eykataoTabei oUpQuva pe TIG 0dnyieg Kal av o
Bideg dev £xouv @IxTET PKETA.

Mo wpoidvra avepioThpa wi&ng (EvoéxeTal va

nv uTrapxel 1o SIKO6 GOG TPOIOV.)

KINAYNOZ:
Mpiv gekivoete omroladrToTe epyaaia otV

NAEKTPIKY| EYKOATAOTAOT, GTIOCUVOEDTE TN
OUOKEUR amd TV TTapoXr| peupaTog SIKTUou.
Ymépxel kivduvog nAektpotrAngiag!

0 @IG ToU KaAwdiou pelpaTog TPETTEN VOl
cival e0koha TTPOaTIEAGOINO HETE TNV
cykataaTaon (aAhd Ox1 Tévw amd Ty TAGka
EOTIVV).

Karé tnv kaAwdiwan, Tpémel va
OULPOPPWVEDTE E TOUG £BVIKOUG/TOTTIKOUG
NAeKTPOAOYIKOUG KAVOVIOUOUG Kal TTPETTEN va
XpnolyoToleite mpi¢a/kahwdio Kal QIg TTou
eival kat@AAnAa yia 10 oUpvo. Ze
TIEPITITWGON TTOU T OpIa 10XU0G TOU
TIPOIOVTOG UTTEPRAIVOUV TIG TIUEG PEUHOTOG
TOU QIG Kal TNG TIPiag/Tou KaAwdiou
pedpaTog, TO TPOIOV TPETTEI v OUVOEDE
ameubeiag péow aTaBePAS NAEKTPIKAG
EYKATAaTAONG XWPIC XPRon I Kal
Tpidag/kaAwdiou pedpaTog.

ZuvdEaTe T0 KaAWBIO pEtaTOg OTNV TIPICa.

EykardoTaon Tou mpoidvTog

1. TomoBetAaTE TO POUPVO PETA OTO VIOUAATTI,
€UBUypappioTE TOV KaI OTEPEWTTE TOV KAl
ouyxpovwg BePaiwbeite om To kaAwdIO
pedparog dev £xel UTIOOTET {nuIa kai/f) Bev xel
TayI10€euTEl.

1

2

Vi

1 AvepioTipag wogng

2 Mivakag eAéyxou

3 Mépta

O evowpaTwyévog avepioTApag wugng wUxel kai 1o
VTOUAQTTI €VTOIXIONOU KOl TO PTTPOCTIVO PEPOG TOU
TTPOIOVTOC.

0 avepioTipag wieng auveyidel va Aeimoupyei

9 20-30 AeTrTGl YET TNV OTTEVEPYOTIOINGT) TOU
(poUPVOU.AV payelpéware Pe
TIPOYPAHUATIONO TOU XPOVODIaKATITN TOU
@oupvou, Ba amevepyotroinbei kai o
aveploTpag Wuéng ato TEAoG Tou Xpdvou
payeipépaTog padi pe OAG TG AeiToupyieg.

Tehikog €Aeyxog

1. Aeimoupyia Tou TTpoidvTOG.

2. EAéy&re mig Aermoupyieg.
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Al Nposroipaaicc

MpoakTikéG TUPPOUAEG yIa e§oikovOunON

EVEPYEIONG

O1 mAnpogopieg TTou akohouBolv Ba oag

BonBAgouv va XpnaoIuoTIoIEiTE T GUOKEUR 0Og PE

0IKOAOYIKO TPATTO KAl va EE0IKOVOEITE EVEPYEIQL:

«  XpnoiyoToieite aT0 PoUpvo okeUn aKOUPOU
XPWHATOG 1 Y EMKAAUWN GudATOU (payié),
eme1dr| €101 n peragopd BeppdmTag Ba eivan
KOAUTEPN.

«  Orav payeipetete Ta gaynta oag,
TIPOBEPPAVETE v TUVICTATAI GTO EYXEIPIBIO
XPAOTN 1 OTIG 0dnyieg payeipéuaTog.

«  Kard 1o yayeipepa pnv avoiyere guyva my
TIOPTA TOU QOUPVOU.

«  [poomabraTe va payeipeUeTe auyXpOVWG
mepIgadTEPa aTmod Eva GaynTd aTo GoUpvo OTaV
eivan duvartdv. MopeiTe va payeIpEWeTe
ToTroBeTwvTag 600 payeipikd okeln oTn
oupparivn axdpa.

«  Mayeipeuete Eva @aynTo Wetd amoé 1o GAAo. O
@oupvog Ba givar Adn (EaToG.

*  Mmopeite va e€oikovounoeTe vépyeia
oPrvovrag 1o oUpvo aag Aiya AeTITa TIpiv 10
TEAOG TOU Xpdvou payeipéparog. Mnv avoiyete
TNV TIGPTA TOU GOUPVOU.

o ATTIOWUYETE TO KATEWYUYHEVA TPOPIA TTPIV TO
HayEIpEYETE.

Apxikn xpiion

PUBuon wpag

[Otav kavere kamoia pUBuian, atnv 086vn Ba
avaBooBrvouv Ta avtioTolxa oUuBoAa.

MiéoTe Tor TARKTPG /™= yia va puBuioeTe TV Wpa
orav Te6ei yia TIPWTN Qopa o€ AciToupyia 0 GoUpvog.

[0 T HOVTEND e XEIPITTAPIO APAG, ayYigTe
0 2 TTPWTO KAl 0T GUVEKEID
XPNOIMOTIOIRDTE TO o | - yia va opioeTe

v TpEKOUTT Wpa.

EmReBaiwate Tn pubpion ayyiloviag 1o cupBoo ()
KaI TepIpEVeTe 4 deuTePOAETITa XWPig va ayyiteTe

Kavéva TTARKTPO, yia va oAokAnpw6ei n empeBaiwan.
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1 MAAkTpo PUBUIONG

2 20pBoA0 KAEIBWUATOG TTARKTPWY

3 20ppoAo Clock (PoAor)

4 Y0ppoAo évraang fxou e1domoinang (Evdéxeral
va Unv uTrapyel oTo dIkG oag TTPoidv.)

5 Z0pBoAo oIk. Aemoupyiag

6 MAAKTPO Zuv

7 MAAkTpo Meiov

8 20pBoAo ypagruatog xpbvou

9 20ppoAo Eidomoinang

10 Z0uPoho End of Cooking Time (Qpa Aqéng)

11 Z0uPBoho Cooking Time (AlGpkela)

12 TMAAkTpo Program (Mpdypappa)

Edv dev Exel puBMIOTET N apXIKr WPa, TO
9 poAOI Ba Eekiviael va Aeimoupyei amo Tig
12:00 kai Oa eypavioTei gty 086vn 10

oUuBoAo ®.To oUuBoAo autd Ba ayel va
ejgavilerar dtav pubuIoTEi N wpa.

01 puBpiceIg TPEXOUTTG WPAG OKUPWVOVTAI
6 o¢ TepiTTwaon diakothg pedpatog. H wpa

TpéTel va puBpIoTei TaAI.

Mpwtog KaBAPIOPOS TNG CUGKEUNAG

H emoaveia pmopei va umoaTei {nuid amd
0pIOUEVT ATTOPPUTTAVTIKG ) KaBapIaTIKG
UNIKG.

Mn xpnoipotolgite yia Tov Kabapiopd
okAnpd amoppuTIaVTIKG, OKOVEG/KPENES
kaBapiapoU ) oToIadATIOTE QIXUNPG
QVTIKEIYEV.

AoaipéaTte 6Aa Ta UAIKG ouokeuaaiag.
ZKOUTTIOTE TIG ETTQAVEIEG TIC GUOKEUNG PE Eva
ehagppd uypd TTavi i Gouyyap! Kal GTEYVWOTE
e €va Ao TTavi.

N —



Apxikn 8éppavon

Oeppavere 10 TIPOIGY yia TIEPITIOU 30 AETITA KaIl PETAL
amevepyotoIfaTe T0. ‘ETa1 Tuxdv Katdhoima
emoTpwoelg Ba kaolv kai Ba amopakpuvBoly.

MPOEIAOMOIHZH!
O1 kautég emipdveieg TTpokaholy eykadparal

H guokeun pmopei va Bpiokeral ag upnAn
Bepuokpaaia 6tav xpnaiyoToleital. Moté va
unv ayyicete Tig {ETTEG €QTIES, TA ETWTEPIKA
TUAPATO TOU QOUPVOU, Ta aTOIXEID
B¢puavang kAtr. Kpardre Ta maudia pakpid!
Na xpnaoiyoToleite TAvTOTE QVOEKTIKG O€
BepudtnTa yavtia olpvou dtav ToToBeTEiTE
1 agaipeite aynté amd 10 PoUpVO.

HAekTpIKOG olpvog

1. ByaAte amd 1o golpvo dhoug Toug diokoug
WnoipaTog Kai Tn cuppaTivn oxdpa.

KAeioTe Tnv TépTal TOU PoUpvou.

EmiAégre Zramkn Béon.

EmiAégre Tv uwnAdTepn 100 Tou YKPIA, BA.
Tpdmog xeipiooU ToU NAEKTPIKOU PoUpVOU,
oehida 21.

o

5. AgriaTe 10 @oUpvo va Aeitoupynaer yia 30 AeTTTd.

6. AmevepyomoifoTe 10 oUpvo aag, BA. Tpdmog
XEIPITLIOU TOU NAEKTPIKOU @oupvou, aehida 21

®olpvog YKpIA

1. ByaAte amd 1o golpvo dhoug Toug diokoug
WnaoipaTog Kai T auppanivn oxapa.

2. KkeigTe TV MOPTA TOU POUPVOU.

3. EmAEGE v uwnAGTEPN 10XU TOU YKPIA, BA.
Tpdmog xpriong Tou ykpiA, oeida 28.

4. AgnaTe 10 Qoupvo va Asitoupynaerl yia 30 AeTTTd.

5. AmevepyomroifoTe To yKpIA aag, BA. Tpomrog

xenong rou ykpih, oeAida 28

Il U0 TePiTIOU WPES KATA TNV TIPWTN
eIroupyia pmopei va apayBei oopn kai

katmvag. Auto gival TTOAU QuUaIOAOyIKO.

BeBaiwbeite 611 0 XWpog aepileral KaAG yia

VO ATTOUAKPUVETAI O KOTIVOG Kal N OO,

Amogelyete TV atr' eubeiag elgTIvor Tou

kammvou Kal NG oouig Trou Trapdyovral.
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B Tpo1TOC XPAONG TOU YPOUPVOU

Fevikég TANPOQOpIES OXETIKA HE TO
YNOIHO YAUKWYV, TO YAGILO QaynTWV Kal
TO YNOIUO O YKPIA

MPOEIAOMOIHZH!
O1 kautég emipdveleg Tpokalolv eykauparal

H guokeun pmopei va Bpiokeral o€ upnAn
Bepuokpaaia 6tav xpnaiyoToleital. Moté va
unv ayyicete Tig {ETTEG €QTIES, TA ETWTEPIKA
TUAPATO TOU QOUPVOU, Ta aTOIXEID
B¢puavang kAtr. Kpardre Ta maudia pakpid!
Na xpnaoigoToleite TAvTOTE QVOEKTIKG OF€
BepudtnTa yavtia olpvou dtav ToToBeTEiTE
1 agaipeite aynté amd 10 PoUpVO.

KINAYNOX

Mpooéxete b1V AVOiYETE TV TIOETA TOU
(poUpvou KaBwg ptropei va diaguyel aTuds.
O arpdg mou Pyaivel ptropei va feparioel Ta
¥EpIa, TO TTPOOWTIO Kau/f Ta pdmia oag.

HpaKTlxsg oupBouAég yio yAoIpo YAukwv
Xpnaopotoigite kar@AnAoug avtikoAnTIKoUg
peTahhikoUg diokoug i avigToixa ahoupivévia
OKEUN A @OpUES OIAIKGVNG OVOEKTIKEG OTN
BeppotnTa.

+  XpnoIYOTIOIEITE ATTOTEAETUATIKA TO XWPO OTIG
UTTOd0XEG.

«  TomoBeTeite TN @OpPa WnoipaTog 0T peoaia
B¢an oTig UTTOBOXES.

«  EmA&Ge T owaoTh 6€on aTo golpvo Tpiv
avaweTe 10 GoUPVO A 10 YKPIA. Mnv aAaleTe T
8¢an omnv uTodoyr| 6Tav 0 PoUpvog Eival
(eaTo.

o NiompeiTe TV TOPTA TOU YOUPVOU KAEIDTH).

MpakTikég GUPBOUAES yia whaIPO OE Towi

+  TaamoteAéopara Tou payeipéuatog Ba ivan
KOAUTEPA av XpnoIKoTToIRCETE GE OAOKANPO
KOTOTIOUAO, YaAOTIOUAG Kail eyGAa KOPpATIa
KPEQTOG KAPUKEUPATA OTTWG XUPO AEPOVIOU Kall
palpo TTEPI.

o XpeidZovtar 15 €wg 30 Aetrtd epioadTepo yia
VO WAOETE KPEAG e KOKaAQ OE OUYKPIOT LE
id10u peyEBOUG KpEG XwPig KOKAAQ.

¢ OaTmpémel va uTohoyilete TepiTou 4 wg 5
AeTTdl xpdvo payeipépaTog avd ekarooTd
TIAXOUG TOU KPEQTOG,.

« Mera 1o payeipepa, a@roTe To KPEAS O€ NEEPia
0710 oUpvo yia Tepitrou 10 Aetrtd. ‘Etoi n
EOWTEPIKOI (wpoi poipadovTal opoidopea o€
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6Ao 70 WnT6 KO Bev aTACoUV GTAV KOTTET TO
KpEag.

«  To wapi Ba Tpémel va TomobeTeiTaN OTN Pecaia
i oV KaTw B€an oTIg uTTOd0XES O OKEUOG
avBekTikd o€ BeppdTTa.

MpakTikég gupuBoulés yia ywnaipo ot oxdpa

(YKpIA)

Orav whvete ag ykpIA kpEag, WAp! Kal TIOUAEPIKA, TO

@aynTa amokTolv ypryopa KAPE Xpwud, £XOuV

wpaia kpoUaTa kai 8ev aTeyvwvouy. Ta emimeda

KOpATIa, Ta GouPAdKIa Kar Ta AoukavIKa, aAAG kal

10 AaXavIKG e peyaAn TEPIEKTIKOTNTA OE VEPO, OTTWG

ToudTES KOl KpePUdIa, ival 1diaitepa katdAnAa yia

YroIUo O€ YKPIA.

«  Karaveipete Ta KOpPATIa TTOU TIPOKEITAI VA
wnBouv aTn ouppATIV aXdpa f) GTO TaYI e
OUpNATIVN OXAPa JE TETOIO TPOTIO WATE N
EMQAVEID TIOU KAAUTITETOI VA NV UTTEPPAIVEI
TO TTEPIyPANA TG AVTIOTAOTG.

«  TomobetAaTe TN GUpUdTIivn oxXapa fi T0 Sioko
wnaipaTog pe oxapa aTo emBuunTd eTTimedo
0710 PoUpVO. Av WIAVETE OTN GUPHATIVI OXdpa,
ToTroBeTrOTE TO BiOKO WnaiuaTog oY
Katwtepn 6éan yia T guAhoyn Twv Ay, O
diokog wnaoiparog rou Ba TomobeTnBei TpETE
va €xel PeyeBog ou KaAUTITEI AN TNV
EMQAVEIQ YnoipaTog pe T0 YKPIA. AuToS 0
Oiokog eVOEXETAI VO PNV TIOPEXETAI LE TO
mpoidv. MpoaBéoTe aTo dioko wnaipaTog Aiyo
vepo yia va S1eukoAUveTe Tov KaBapioud Tou.

Ta 1p6@IUa Tou Bev eival katGAAnAa
Y10 WAOIHO OTO YKPIA TIPOKOAOUV
Kivduvo Trupkayidg. I'a wroipo ato
YKPIA XpnoIUoTIOIEiTE POVO TPOQIUA
TI0U €ival kat@AAnAa yia Ty évtovn
BEppavan kaTd 10 WHGIKO T€ YKPIA.
Mnv TotroBeTeiTe 10 PaynTd TTOAD
Tiow GT0 PAPI Tou YKPIA. AuT €ivail
70 10 (0TS ONEio kal éva eaynTo Le
oAU AiTrog ptmopei va mdoer gwrid.




Tpoémog Xe1pioo0 TOU NAEKTPIKOU
@oUpvou

1

1 MMePIOTPOPIKO KOUWTTi AEITOUPY IV

2 Mep1oTpoPIKG KoupTTi BepUOOTATN

O @oupvog aag diabétel uBifdueva KOUPTTIA T

omoia Byaivouv 6Tav Ta ECETE.

1. MiéoTe TPOg Ta péaa yia va Byel TO KOUUTTT KAl
KaTOTIV yupiaTe To aTnv emBupunTr pUBuIoN.

A

2. Orav éxer ohokAnpwoei n diadikaaia
HayEIPEPATOG, TIEDTE TO TIEPIOTPOPIKG KOUWTT]
TTPOG Ta PETL.

1. PuBpioTe 10 koupTi Gepy. °C aTnv embupn
Beppokpaaia.

2. PubyioTe 10 koupTri AciToupyiwv aTov mBuunTd
TpOTIO A€iToupyiag.

» O @oUpvog Beppaivetal wg Tn pubuiouévn

Beppokpaadia kai KatoTiv diatnpei auTh T

Beppokpaaia. Kard m Bépuavan, n Auxvia

BepPOKPaATIag TTAPAPEVEI OVAHUEVT.

Amrevepyotroinon Tou NAEKTPIKOU @olpvou

l'upioTe TO KOUWTTI ASITOUPYIWV KalI TO KOUTTI

Beppokpaaiag otn BEon amevepyomoinang (Tavw).

Eival anuavtiké va TomoBetnei cwatd n gupudrivn

oxapa atn guppaTivn utodoxr|. H auppativn axdpa

Tpémel va eioaybei avapeaa oTig GUPUATIVEG

uTrodoX£G OTIWG QaiveTal OTNV EIKGVL.

Mnv a@roeTe T guppdTivn oxdpa va ivar oe magr

JE TO TTioW TOiXWHa Tou QoUpvou. MepdaTe Tn

OupudTivn 0XAapa OTO PTIPOCTIVE PEPOG TNG

uTrodoyn¢ kai aTabepotroifaTe Tn 6o Tou WE T

BorBeia TG TOPTAG yIa v OTTOKTAOETE KA

amodoan ykpIA.

(Alagéper avahoya e To POVTEAO TOU TTPOIGVTOG.)

Tporror AciToupyiag
H oe1pd Twv TpoTIWY ASIoupyiag TTou avagEpovTal
edw pmopei va dlagépel amod  diappuBpion aTo
TIPOIOV TIOU KOTEXETE.

Top and bottom heating (Mévw ko kéTw

avtioTaon)

AeimoupyoUv n TIavw Kai n KaTw
avrioTaon. To @aynTé BeppaiveTal
OpoISpOPPa OTTO TTIAVW KAl KATW.
MNa mapadelypa, nemAoyr ival
KOTAANAN yia kEIK, yAukd C0png R
KEIK KaI guvTayég payol O POPHES
wnaiparog. Mayeipepa pe éva dioko
povo.

Bottom heating (Katw avrtioToon)

O,

Nermoupyei Pévo n katw avtiotaon.
Aermoupyia kar@AAnAn yia TriToa Kai
akoAouBo gepownaipo Tou eaynTol
aTmé T0 KATW PEPOG.

AuTi n AeiToupyia TpéTiEl va
XPNnoIyoTolgital Kai yia Tov EUKOAO
KaBapIopo e aTpo.

Fan supported bottom/top heating
(KéTtw/mévw avrioTaon pe uropondnan
QvEUIGTAPQ)

o

AermoupyoUv n avw Kar Kamw
avTioTaon guv 0 avepioTAPAS (07O
Triow Toiwua). O Bepudg aépag
KOTavELETAI OPOIGOPPA aE OAO TO
(QoUpPVO TIOAU ypriyopa xdpn aTov
avepioTipa. Mayeipepa pe éva
0igKo povo.
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Operating with fan (AeiToupyia pe avepioTipa)
O @oupvog dev BepuaiveTal.

'ééé AeiToupyei pévo o avepiaTripag (oTo
Triow Toixwua). KatdAAnAn

Aeimoupyia yia apyé Emaywua

KOTEWUYpEVOU QaynTou G€ WIKPA

Koupdma og Bepokpaaia dwyartiou

Kall yIa KPUWUa TOU HOYEIPEPEVOU

ayntou.
Oepuodg agpoag
N O Bepuog aépag Tou Beppaivetal
@ amo v Tow avtioTaon
-y KOTavELETAI OPOIGOPPA aE OAO TO
p— (QoUpPVO TIOAU ypriyopa xdpn aTov
@;Ja avepIoThpa.
1 ¢ EIVG[ KOTGANAN Aanupwa yia
HayeipEpa Twy QaynTwy oag o€

O10QOopETIKA ETTiTIEdO OV UTTOdOXN
KQI OTIG TIEPITGOTEPES TIEPITITWOEIS
Oev amaiteital mpobEppavan.
KarédAAnAo yia payeipepa pe
ToANoUg diokoug.

AuTi n AeiToupyia TpéTiEl va
XPNnoIyoTolgital Kai yia Tov EUKOAO
KaBapIopo e aTpo.

"3D" function (Aerroupyia "3D")

- AermoupyoUv n avw Kar Kamw

avTioTaon Guv n avTioTaon pe

— utroPorBnan avepioTipa (oTo TTHow
Toixwpa). To gaynté Beppaiverar
OHOIGUOP®A KAl YPIYOPa aTTO OAEG
TG TTACUPES. Mayeipepa e Eva dioko
povo.

Full grill (FkpiA duvaro)

AN Nermoupyei 10 PeyGho ykpIA aTnv

opo@n Tou eolpvou. Eival 1pomog

KOTAAANAOG Y0 TO WAGIHO GTO YKPIA

HEYAAWY TTOCOTATWY KPEATOG,

+  TomoBethaTe KATW ATIO TNV
avTioTaon ykpIA pepideg
peyahou f peaaiou peyeBoug
oTn owaoTh 6éan oty

uTrodox( yia WAGIHO YKPIA.

+  PubyioTe m Beppokpaaia aTo
pEyIaTO ETTiTIEDO.

+  TupioTe 0 QaynTé Petd 10 WIco
XPOvo ynaiuarog.
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Grill+Fan (FkpiA+Aépag)
VW
& H 10%0¢ wnaiparog ato yKpIA dev
eival T16go évrovn 600 e 10 TkpIA
duvaro.
«  TomoBeTAOTE YIKPOU i peaaiou
peyéBoug pepideg aTn OwaTr

6¢an pagiou yia YraoIPo YKpPIA.
«  Pubuiote My emBupnT)
Beppokpaaia.
+  TupioTe 0 QaynTé Petd 10 WIco
XPOvo ynaiuarog.

Xprion Tou poAoyiou Tou poUupvou

1 23 4 5 6

12 1 10 9 8 7

MAAkTpo PUBUIONG

20pBoA0 KAEIBWUATOG TTARKTPWY

20ppoAo Clock (PoAor)

Y0ppoAo évraang fxou e1domoinang (Evdéxeral
va Unv uTrapyel oTo dIkG oag TTPoidv.)
Z0pBoAo oIk. Aemoupyiag

MAAKTPO Zuv

MAAkTpo Meiov

20pBoAo ypagruatog xpbvou

20ppoAo Eidomoinang

10 Z0uPoho End of Cooking Time (Qpa Aqéng)
11 Z0uPBoho Cooking Time (AlGpkela)

12 TMAAkTpo Program (Mpdypappa)

B w N -

o N o O»

©

0 péyioTog xpdvog yia piBpion Tou TéAoug
ng diadIkaoiag payeIpEUaTog eival 5 Wpeg

kal 59 AetTé.

To mpdypaypa Ba akupwbei ae TepiTTwan

dlakoTmg peuyarog. Mpémel va

ETAVATIPOYPAUATIOETE TO PoUpVO.

‘000 KkaveTe kaTOIEG PUBUITEIG, OTNV 086VN
Ba avaBoapBrvouv ta avtiotolxa oUUBoAa.
Mpémel va epipévere Aiyo yia va
evepyotoinBouv ol pubyioeig.




v Oev £xel yivel kapia plBpion
payeipépaTog, dev PTropei va pubIoTE N
péxouaa wpa.

O xpdvog Tmou amopével Ba eupaviaTei av o
pOVOG payelpépaTog £xel pubuIaTel dTav
lapxiCel To payeipepa.

Mayeipepa pe puBuon Tou Xpovou payeipéPOTOS:
Mmmopeite va puBpiceTe T0 oUpvo WOTE va
oTapatioel aTo TéAog Tou KaBopiopévou xpdvou,
puBuidovTag 10 XPAvo payelpéuaTog aTo PoAd!.

1. EmAESre T Acimoupyia yia payeipepa.

2. AyyigeTo ® ¢wg 610U aTNV 086V EPPaviaTEi TO
oUpporo (el Y10 70 XpOvo payeIpéuaToc.

3. PuBuioete Tn didipkeia payeipEPaTog e T
TARKTpo / -

» » AQoU opIaTei 0 Xpdvog payeipéparog, atnv 086vn

Ba epgavileTar ouvexwg 10 oUUPOAO ')1.

4. TomoBeTtAaTE TO PayNTd EGT OTO POUPVO Kal
pubuioTe Tn Beppokpaaia e TO TEPIGTPOPIKO
koupTri Beppokpaaciag. To payeipepa 6a apyioel.

» Otav &kivaer To yayeipepa, atnv 086vn apxidel

avTioTpogn PETPNAN TNG SIAPKEING PAYEIPELATOS KAl

OAa Ta TuApaTa HEPOUg xpdvou aTo aUPROAO Eival

avappéva. H puBuiopévn SIApKEIa PayeIpéuaTog

umrodiaipeiTal o€ 4 ioa Pépn kai 6Tav TEAEIWVEI 0

XPovog ot kabe pépog, 1o aUpPoAo autol Tou PEPoug

oBrvel. ‘Etol pmopeite va kataAapete eUkoAa v

avahoyia TG UTTOAEITOUEVNG BIAPKEIOS MOYEIPEUATOS

WG TIPOG TN GUVOAIKF IGPKEID POYEIPEUATOC.

PUBmaon Tng wpag ARng payeipépatog o€

METOYEVETTEPN WPA:

Aol puBpiceTe TO XpOVO PayeIpEPATOG OTO

XPOVOLETPO, UTTOPEITE va puBuioeTe T At Tou

XPOVOU PaYEIPEPATOS OE LETAYEVEDTEPN WPA.

1. EmAESte T Acimoupyia yia payeipepa.

2. Ayyige 10 L. Ewg dTou oV 086VN EPeavioTEi TO
oUpporo (el Y10 70 XpOvo payeIpéuaToc.

3. PuBuioete Tn didipkeia payeipEPaTog e T
TARKTpo / -

» » AQoU £xel opiaTei 0 Xpovog payeipéuarog, aTny

086vn Bt eppavideTar ouvexws o oUupoo 2,

4. AyyigeTo ® ¢wg 610U aTNV 086V EPPaviaTEi TO
apBora= mou umroBnAGver TV Gpa Aqgng
payeIpEPaTog.

5. Théote Ta TAAKTPa I =y 10t vor puBpioete Ty
wpa AEng payeipéuarog.

» AQOU opIaTei 0 Xpdvog payeipépatog, aTnv 086vn

8a epgavidoviar auveytg Ta auppora = kai 1

kabwg kal o empépoug xpovog Ba epgaviletal oy

086vn ouvexopeva. Agou Eekiviael To payeipeua, To

oluBoo ')i(ea TIaYel va eugaviZeTal.

6. TomoBetoTe T0 PaynTé péaa GT0 POUPVO KAl
pubuioTe Tn Beppokpaaia e TO TEPIGTPOPIKO
koupTri Beppokpaaciag. To payeipepa 6a apyioel.

» O XpovodiakoTI TG TOU PoUpvou utroAoyilel

auTtopaTa TNV WPA EVApENg apaIpwVTAG Th

Sidpkela paysipéparog oo TNV wpa Ang

payeipéparog ou pulpicare. O emAeypévog

TPOTIOC AcIToupyiag evepyoToieitar otav £xel pOaoe!

n wpa évapéng, kai o olpvog Beppaivetal aTn

pubuiopévn Beppokpaaia. Aiarnpei T Bepuokpaaia

auTr wg T0 TEAOG TNG BIAPKEING PAYEIPEUATOC.

» Otav &kivaer To yayeipepa, atnv 086vn apxidel

avTioTpogn PETPNAN TNG SIAPKEING PAYEIPELATOS KAl

OAa Ta TuApaTa HEPOUg xpdvou aTo aUPROAO Eival

avappéva. H puBuiopévn SIApKEIa PayeIpéuaTog

umrodiaipeiTal o€ 4 ioa Pépn kai 6Tav TEAEIWVEI 0

XPovog ot kabe pépog, 1o aUpPoAo autol Tou PEPoug

oBrvel. ‘Etol pmopeite va kataAapete eUkoAa v

avahoyia TG UTTOAEITOUEVNG BIAPKEIOS MOYEIPEUATOS

WG TIPOG TN GUVOAIKF IGPKEID POYEIPEUATOC.

7. AgoU ohokAnpw@ei n diadikaaia payeipépaTog,
oTnv 066vn Ba epgavioTei n évoeign «End»
(TéAog) kai Ba nyroer To orua g1domoinang.

8. To onpa eidotoinong Ba nxnoel yia 2 Aetrtd. Na
va BI0KOWETE TV NYNTIKA €10TT0INGN, OTTAG
mETE 0moI0dATTOTE TTARKTPO. H NYNTIKNA
e1domoinan Ba ataparioel kai Ba eppaviaTe n
TPEXOUGA WPA.

Av TIaTAOETE OTTOI00NATIOTE TTARKTPO OTO

9 ¢hog Tou xpdvou eidomoinang, o
(poUpvog Ba Eekiviiael TaAI T AeiToupyia
Tou. l'upioTe T0 KoupTTi Beppokpaaiog
kai 10 KoupTri Aeiroupyiag otn Béon "0"
(off) yio va oBAoeTe T0 oUpvo, WaTE va
QTmoTPATTEi N €K VEOU AEITOUpYia TOU
QoUPVOU KaTA TO TEAOG TNG
TpoeIdoToinaNg.

Evepyotoinon Tou KAEISWHOTOG TTARKTPWY

Mmopeite va eummodioeTe T un e§ouaiodotnuévn

XPAaN TOU GOUPVOU EVEPYOTIOIWVTAG TN AEmoupyia

KAgidwpa TARKTpwY.

1. Ayyigre 10 i éwg 6TOU EUQaVIOTET OTNV 086vN TO
oUppoAo (.

» Z1nv 086vn Ba eppavioTei n évoeign «OFF»

(Avevepyn AciToupyiay).

2. Théote To TAAKTPO I yia val evepyoTrolfioeTe To
KAgidwpa TTARKTPWY.
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» Agou éxel evepyotroinBei To kKAeidwpa TTARKTpwY,
otnv 086vn epgavicetar n évaeign «Ony (Evepyn
Aeitoupyia) Kai 1o GUPPOAO (i TTAPAPEVEI VAPUEVO.

a TIAAKTPO TOU @oUpvoU dev AeIroupyouv
6Tav gival evepyoTroinpEéVo To KAEIdwHO

MKTpwv. To kKAeidwpa TAAKTpwY dev Ba
aKupwOei o€ TEPITTWON d10KOTMG PEUPATOG.

Mo va amevepyomoIoeTe TO KAEIdwpA TTARKTPWY
1. Ayyigre 10 322 éwg 6TOU EU@aVIOTET OTNV 086vN TO
oUppoho
» Z1nv 066vn Ba epopaviaTei n évdeign «Onx» (Evepyn
Aeimoupyia).
2. AmevepyotroIfoTe TO KAeidwpa TAAKTPWY
TECOVTG TO TIAAKTPO ™.
» Agou aTrevepyotroinBei To kAsidwpa TTAAKTPWY Ba
eppavioTei n évdeign "OFF" (Amevepyomoinon).
PUBuan Tou pohoyiou e1dotroinang
MTopeiTe va XxpnoIPOTIoIRCETE TO XPOVOBIAKATITN TNG
OUOKEUNG Y10 OTTOIadATIOTE TIPOEIdOTIOINGN 1y
uTrevBUpIon TEPA a6 TO TIPOYPANKA HAYEIPEUATOC.
To pohdi eidomoinang dev £xel emidpacn oTig
AeiToupyieg Tou @oUpvou. XpnoIoTIoIEiTal HOVO WG
mpoeidomoinan. MNa Tapddelypa auté eival xpiaiuo
otav BEAETE va yupioeTe TO GaynTd aTO POUPVO Hia
opiopévn wpa. O xpovodiakdmTng Ba dwael pia
NXNTIKA €160TT0iNOT) GTO TEAOG TOU XPBVOU TTOU
puepiomke
Ayyigre 10 (2 wg 610U EPgavIOTE TV 086VN TO
oUpporo
(0] uéwo-rog XPOVOG €180TT0INaNG YTTOPET
va gival 23 wpeg kal 59 AeTTa.

2. PubuioTe T diapkeia éwg Ty g1domoinon
XPNOIHOTIOIVTAS Ta TIARKTPG e / ™=,

Ta mARKTpa Acimoupyiag yia Axo
e1doToinoNng, TPEXOUTa WA,
QwTEIVOTNTG 006VNG, KaI T TTAAKTPO
Bepuokpaaiag Ba TpéTel va gival aTn
8¢an 0 (OFF-Amevepyotoinuévng
karaaTaong).

» MOAig puBpioTei o xpdvog e1domoinong, To
oUpporo 0 6o TIApaEIVEl QVOPEVO Kal 0 XpOVOG
e1domoinong Ba epgavierar aTnv 086vn.

3. Z10 T€A0g TOU Xpdvou £1d0TIoiNaNG, T0 OUUBOAO
0 6o apxioel va avaPoaoprivel kai akoUyeTal
NXNTIKO Gipa TTPOoEIdoTToINaNG.

Amevepyorroinan g 1dotoinong

1. To onua eidomoinong Ba nxnoer yia 2 Aetrra. MNa
va BI0KOWETE TV NYNTIKA €10TT0INGN, OTTAG
METTE OTOI0OATIOTE TIAAKTPO.
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» H nxnrikn e1dommoinan 6a otapamioer kar Ba

EuQavIoTE 1 TPEXOUCA WPO.

AkUpwon Tng NXNTIKAG &1d01oinang

1. Tiava akupwoeTe T e1dotoinan, ayyigre 1o . ®
¢wg 61ou 0TV 086V eppavioTei To oUPBoAo

2. éaTe Kal KpaATAGTE TIATNUEVO TO TIAAKTPO ™=
£wg 6Tou eppaviaTei n évoeign «00:00».

Oa euaviaTei 0 xpdvog eidomoinang. Av
EXOUV OPIOTE] TAUTOXPOVA O XPOVOG
£100TT0INONG KAl 0 XPOVOG PaYEIPEUATOG, TOTE
Ba epQavIoTE 0 TUVTOOTEPOG XPOVOG.

AAAayn TOvou £I501TOII‘|0I‘|§

1. Ayyigre 10 i éwg 6TOU EUQaVIOTET OTNV 086vN TO
o UpPoAO D).

2. PuByioTe Tov emBupnTé fxo e1doTmoinang e Ta
TAfKTp e / -

3. Onjxog Tou éxete puBpioel Ba evepyotroinBei oe
o UvVTOMO XPOVIKO B1aaTna.

» O emeypévog fxog e1dotoinong Ba eppavioTei

omv 066vn wg "b-01", "b-02" fj "b-03".

AM\ayi TnG TPEXOUTAG WPG

l'a va ahageTe TV TpEXOUCA WPA TTOU EiXaTE

pubuioer 7dn:

1. Ayyicre 10 i éwg 6TOU OTNV 086VN EPOAVITTET TO
oupporo (&,

2. PubpioTe TV Tpéxouaa wpd pe Ta TAKTpC 4
-

3. O xpovog ou £xete pubpioel Ba evepyorroinBei
o€ gOVTOlO XPOVIKO dIaoTNa.

Oikovopikdg TpOTTog AsIToupyiag

MmopeiTe va e§oIKOVOPNOETE EVEPYEID JE TV

OIKOVOIKI| A€IToupyia, puBuidovTag 10 Xp6vo

payeIpEPaTog aTo GOUPVO.

AuTi n AeiToupyia oAoKANpwvEl TO payeipepa e Tnv

eowTtepIKr BepUokpaaia Tou oupvou

QTTEVEPYOTTOIWVTAG TOUG BEPUAVTAPES TIPIV ATT6 TO

TEAOG TOU XPAVOU PayeIpEPATOC.

PUBian Tou oikovopikoU TpoTTou AsiToupyiag

1. Ayyidre 10 328 éwg 6TOU OTNV 086VN EPOAVITTET TO
oUppoAo eco.

» Z1nv 086vn Ba eppavioTei n évoeign «OFF»

(Avevepyn AciToupyiay).

2. EvepyomoinoTe v oikovopikA Aeimoupyia
ayyiZovtag To kAeidi

» Agou éxel evepyotroinBei To kKAeidwpa TTARKTpwY,

otnv 086vn epgavicetar n évaeign «Ony (Evepyn

Aeimoupyia) kar 1o GUPBOAO TTAPAPEVET AVAUPEVO.



ATmrevepyotroinon Tou OIKOVOUIKOU TPOTTOU

AerToupyiog

1. Ayyigre 10 322 éwg 6TOU OTNV 086VN EPPAVITTET TO
oUppoAo eco.

» Z1nv 066vn Ba epopaviaTei n évdeign «Onx» (Evepyn

Aeimoupyia).

2. ATevepyoTIoIfaTE TOV OIKOVOWIKO TPATIO
ayyidovtag 10 TTAAKTPO "=,

» Agou amevepyotroinBei 1o kASidwpa TAAKTpwWY Ba

eppavioTei n évdeign "OFF" (Amevepyomoinon).

Setting the screen brightness

(AuTO TO XAPOKTNPIOTIKO EiVal TTPONIPETIKO.

EvdéxeTan va pnv utrapyxel oo 51k 0ag TPOi6v.)

1. Ayyigre 10 322 éwg 610U T0 d-01 i T0 d-02 i TO d-
03 eygaviaTei aTnv 086vn yIa T QWTEIVOTNTA

086vi

popa dlapéTpou 26
cm Tavw o€

@opua diapérpou 26
cm Tévw o€
ouppanivn oxapa™*
4-Z1poyyuhi Audpevn
@opua diayérpou 26

1-Afokog yia yAukd
Qoung*
3-Kavovikég digkoc*

2. PuByioTte Ty emBuunm ewtevotnTa ayYifovTtag
Tat TIAfKTPC e /-,

» O xpovog Trou Exete pubuioer Ba evepyotmoinbei o€

o UvVTOMO XPOVIKO B1aaTna.

Mivakag xpovwv payeipéparog

01 xpbvoI OTOV TTivaKa auTOV EXOUV UOVO

9 EvOeIKTIKO oKoTd. O1 Xpdvol PTTopeEi va
D1apEpouv Aoyw Tng Beppokpaaiag, Tou
TIEXOUG Kl TOU TUTIOU TWV TPOPipwY, Kabwg
Kal avaAoya e TIG JayEIpIKEG 0ag
TIPOTIUATEIG.

WAoo YAUKWY KOl pOyNTWY

H 1n uTrodoxn Tou poupvou eival n KaTw
utrodox 1.
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3 diokol 1-Aigkog yia yAuka
Qoung”
3-Kavovikog digkoc*
5-BaBu rayi*

2 diokot 1-Aiokog yia yAuké
Qoung’
3-Kavovikog diokog*

Apvaki prrouti i 25 ehay.
(yaarpag) 250/max,

KoT6TI0UAD
(1,8-2 kiha) Kkaromy 180 ...

TahomotAa 25 ehay.
(5.5 kiha) 250/max,
Kkaromiv 180 ...
190

Evag Siokog Kavowxocdioxoe | [&] | 3 | 200 | 20.30

TuvioTdral va xpnoigoroleite TTpoBEpuavan yia 6Aa Ta gayntd.
* Autd Ta ageaoudp eVOEXETOI va UnV TTOPEXOVTal adi e TO TIPOIOV.
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dieukoAlvovTal Ta IVOTITOUTO EAEyXOU OTIG DOKIPES

Mivakag payeipéparog yia yedpara Sokipwv
TOU TTPOIOVTOG

Ta yebpara ae autov ToV TTVOKA JOYEIPEUATOS
Trapackeualovral gUpewva pe 10 EN 60350-1 yia va

| Kouhoupi | Evacdiokoc | Kavowkdedioxog | L | 3 ] 140 | 20.30
@

2 digkol 1-Kavovikog diokog* ) 1-3 140
3-Afgkog yia yAukd
ounc
A

1-Afokog yia yAukd (] 1-3 150 35..50
Qoung*
3-Kavovikég digkoc*
-

@dppa diapérpou 26
cm TavW O€ gUPHATIVN

1-Z1p0yyUAn Auduevn 35..45

popua diapétpou 26
Cm TAVW O€ CUPPATIVY
oxapa*
4-Z1poyyuln Audpevn
popa dlapéTpou 26
cm mavw o Bigko yia

sy
2TPOYYUAGG Haupog
ueTaAAikdg Biokog

ZUVIgTATOl Vo XpnoiUoTIolEiTe TTpoBEpuavan yia 6ha Ta gayntd.
* Aurd 1o aegoulp evdExeTal va unv mapéxovral padi e To Tpoiov.
** Autd Ta ateaoudip dev rapéxovial padi pe To Tpoidv. Eival eumopikd diabéoipa agegoudp.
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MpakTikég GUUBOUAES yIa YNGIPO KEIK

*  AvrToKEIK gival TIOAD oTeyvd, auéoTe T
Beppokpaaia mrepitrou 10°C Kal YEIWATE TO
XPOVO payeIpéuaToc.

¢ AvT0KEIK €ival uypod, XpNOILOTIOINATE AyOTEPO
uypd 1 xaunhwaTe T Bepuokpaaia katd 10°C.

*  AvrTo KEIK gival TIOAU OKOUPO OTO TTIAVW LEPOG,
TOTOBETATTE TO GE XapunAdTEPO TTiTEDO,
XaunAwoTe Tn Bepuokpaaia kai aughoTe T
XPOVO payeIpéuaToc.

¢ Av payeipeUTnKe KaAd ECWTEPIKA A KOMUEI
e€wTepIKA, XpnoipoTroInaTe Aiy6TePO uypo,
XaunAwoTe Tn Bepuokpaaia kai aughoTe T
XPOVO payeIpéuaToc.

HpaKTlxsg oupBouAég yia yRoipo YAukwy J0png
Av 10 YAUKO QNG givar IO aTeyVO, augRoTe
N Bepuokpaaia mepimou 10°C kai PeIwaTe T0
XPOvo payeipéuatog. Yypdvete 1a @UAa {UpNng
pe piyua amd yaha, Add, auyo kal yiaolpr.

* Av 10 yAuk6 Qung xpe1adetal ToAD xpdvo yia
va wnbei, mpoaégTe 1o TaY0g Tou yAukoU {uung
TIoU €x€Te TIOPACKEUATE! dev utrepPaivel T0
BaBog Tou TawIOU.

* Avn mavw TAEUpa Tou yAukoU CUpng
EepownBei aMG To KaTW PEPOG BEV EXE
payelpeutei, Befaiwbeite 6T n TOGOTNTA
oGAToag TTOU £XETE XPNOILOTIOIATE! YIO TO
yAukd Coung dev gival TOAD peyaAn oTo kdTw
pépog Tou yAukoU. MpoaTradhoTe va poipdoete
N 0GATOO OPOIOPOPPA aVAPETT OTIG GTPWOEIG
TN GUHNG Y10 OUOIOHOPPO EEPOYATILO.

mMavapeUm 10 YAUKG {UpNG TULGWVA e TOV

pOTTO Kail T BeppoKpaaia Tou avagépovial
oToV Trivaka payelpéuarog. Av o KTw PEPOG
€¢akoAouBei va pnv wrveral apkerd, mv
eMOEVN Popd TOTTOBETAOTE TO € pia BEon
XapnAdTEPQ GTO QOUPVO.

MpakTikég GuPPOUAES yia payeipepa Aayavikwv

¢ AvTeheiwaouv Ta uypd aTo TATO AdXAVIKWV
KaI OTEYVWOEN TIOAU, TOTE JayeIpéYTe TO OE
OKeUOG We kammdaki avTi yio Tawi. Ta kAEIoTa
okeln diatnpoly Ta uypd Tou TTATOU.

¢ Avéva maro Aayavikwy dev payeipeUeTal,
BpdoTe Ta Aaxavika amd TpIv A TTapacKeUaaTe
T0 0QV QayNTo yia ouvTApnan o€ BAla kal PeTd
TOTTOBETACTE TO OTO POUPVO.
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Tpo1rog XpRoNG TOU YKPIA

MPOEIAOMOIHZH!

KAeivere Tnv mépTa TOU PoUpPVOU BTaV WHVETE
ME YKPIA.

O1 kauTég emipaveleg Pmopoly va
TpokaAéoouv eykaldpatal

Evepyotroinan Tou ykpIA

1. TupioTe To KoupTr Aermoupyiwv de€16aTpOPa 0TO
emOuuntd auuBoAo MkpIA.

2. Karomv emAéEre Tnv emBupn Beppokpaacia
YKPIA.

3. Av amaiteital, TPoBepUAVETE yia TiEpiTIOU 5
Aemrd,

» AvaBer n Auyvia Beppokpaaiog.

Amrevepyotroinon Tou yKpIA

1. TupiaTe 0 KouuTi AcIToupyiwy aTn Béan Off
(Amevepyotroinan) (Tavw).

Ta 1p6@IUa Tou Bev eival katGAAnAa
Y10 WAOIHO OTO YKPIA TIPOKOAOUV
Kivduvo Trupkayidg. I'a wroipo ato
YKPIA XpnoIUoTIOIEiTE POVO TPOQIUA
TIou gival kat@AAnAa yia Tnv évtovn
BEppavan kaTd 10 WHGIKO T€ YKPIA.
Mnv TotroBeTeiTe 10 PaynTd TTOAD
Tiow GT0 PAPI Tou YKPIA. AuT €ivail
70 10 (0TS ONEio kal éva eaynTo Le
oAU AiTrog ptmopei va mdoer gwrid.




Mivakag xpovwv payeipépaTog yio yKpIA

WYAaIHOo pe NAEKTPIKO YKPIA

# avahoya pe Téxog

*NpoBeppavere yia 5 Aetrrd

*Av 1 Bep i

Ta yebpara ae autov ToV TTVOKA JOYEIPEUATOS dieukoAlvovTal Ta IVOTITOUTO EAEyXOU OTIG DOKIPES

EN 60350-1

Ppuyaviopévo Tuppdrivn oxapa

TupioTe TO PaynTo PETA Ta 2/3 TOU CUVOAIKOU XPOVOU WNTINATOG OTO YKPIA.

29/EL



E zuvinpnon kai gpovrida

Fevikég TAnpo@opieg

H diapkeia weéAiung whg Tou poidvtog Ba aunei
Kai n ouyxvémnta Twv mpopAnudTwy Ba peiwbei av To
Tpoidv kaBapiletal g€ kavovikd dlooTriuaTa.

KINAYNOZ:
ATOOUVOEDTE T GUOKEUN aTTO TV
popodoaia pelaTOS JIKTUOU TIPIV

EeKIvAOETE Epyacieg ouvtpnang kai
kaBapiopo0.
Ymépxel kivduvog nAektpotrAngiag!

KINAYNOZ:
Agrivete TN HovASQ VO KPUWTE! TIPIV TNV
kaBapioeTe.

O1 kauTég emipaveleg Pmopoly va
TpokaAéoouv eykaldpatal

*  KabapiCete 10 TPOiGV OXOAAOTIKG PETA OTIO
KaBe xprion. Me Tov Tpdmo autéd Ba eival o
€0KOAN n aTTopaKpuUVaT KATCAOITTLWY
payeIpEPATOG, OTTOPEUYOVTag va Kaolv Ty
emmopevn eopd tou Ba xpnaipotoinbei n
OUOKEUN.

o Aev amarmolvTar €191k KaBapIoTIKA TIPoidvTa
yia Tov kaBapiopo Tou TPoidvTog. I'a va
kaBapiceTe 1o TIPOIdV XpnaipotoIfaTe XAiapd
vepd e uypo TAUTipaTog, £va pakako Travi f
O@OUYYAp! Kal GKOUTTIGTE TO JE Eva aTEYVO
Travi.

«  Navra e&ao@ahileTe 6T oKouTTi(ETE GXOAAGTIKA
OAa Ta mAeovalovTa uypa ETA Tov KaBopIopo
kai 61 gkouTriCeTe Gueaa kaBe uypd TTou TuXOV
XUBei.

* Mn xpnoigooieite KaBapIoTIKA TTPOiIGVTA TTOU
mepIEXouv 00 i xAwpivn yia va kaBapiceTe Ti
avogeidwreg em@daveieg kai T Aapn.
XpnoiyomoinaTe éva paAakd mavi pe uypd
aTmopPUTIAVTIKS (TTou dev Xapddel) yia va
kaBapioeTe auTa Ta Pépn oKOUTTICOVTAG Ta,
aMG TpoaEgTe va aKouTTICETE TIPOG Pt

KaTeubuvan.
H emoaveia pmopei va umoaTei {nuid amd
0pIoPEVT ATTOPPUTTAVTIKG 1) KaBapIaTIKG
UNIKG.

Mn xpnoipotolgite yia Tov Kabapiopd
okAnpd amoppuTIaVTIKG, OKOVEG/KPENES
kaBapiapoU ) oToIadATIOTE QIXUNPG
QVTIKEIYEV.
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Mn XpnoIHOTIOIEITE ATHOKOBAPIOTES VIO TOV
9 kaBapIopo Tou TTPOIOVTOG YIaTI UTTOpET £T01

va TTPoKANBei nAekTpoTrAngia.

KaBapiopodg Tou mivaka eAéyxou
KaBapidete Tov mrivaka eAéyxou kai Ta TIEPIOTPOPIKA
KOUpTTIA e Eva uypd Travi Kal GTEYVWIVETE JE
oKOUTTIOHA.

V 10 TPoidv oag di1abéTel
KOUNTTIG TTEPITTPOPIKG KOuuTTId EAEYXOU, pnv
O aQaIpEiTe yia va KaBapioeTe Tov Trivaka
ehéyyou.
O mivakag eAéyxou utropei va utroaTei {nuid!

KaBapiopég Tou polpvou

Mo va kaBapioete To TAEUPIKO ToiXwHa(AI0@EPE!

avéAoya pe To povTéAo TOU TTPOIGVTOS.)

(AUTO TO XAPOKTNPIOTIKOG EiVal TTPONIPETIKO.

Evdéxeran va pnv utrapyxel oTo S1k6 0ag TPOi6v.)

1. AQaipéaTe 10 PTTPOCTIVO TURKA TOU TIAEUPIKOU
mAaioiou TpaBwvTag 1o o€ dietBuvan avtiBen
aTré TOU TOIXWUOTOC,

2. AgaiptaTe 10 TAEUPIKO TAQiTI0 TIAfPWG
TPABWVTAG TO TIPOG TO EPOG Ol

KataAuTiKG TOIXWHATO

(AUTO TO XAPOKTNPIOTIKOG EiVal TTPONIPETIKO.
Evdéxeran va pnv utrapyxel oTo S1k6 0ag TPOi6v.)
Ta eowTepIKa TAEUPIKA TOIXWHATA (A) KaI/f TO TIoW
Toixwpa (B) Tou TPoi6vTOG pTTopEi va gival
KOAUPPEVO e KaTaAuTIKG audATo. Ta KaTaAuTIKG
TOIXWHOTA £XOUV EAAPPWG JOT XPWHA Kal TTOpwdn
em@avela. Ta KataAuTikd ToIxwPaTa ToU oUpvou
dev pémel va kabapiovTal. O1 TopwdEIS EMQAVEIES
TWV KOTAAUTIKWY TOrXwudmwy eival
auTokaBapIZOPEVES e PNXAVIOUOUS aTToppoenang
KQI PETATPOTING Twv AadIWV TTOU TIG PUTIAIVOUV (OE
aTpo kai di0¢gidio Tou vBpaka).



EUkoAog kaBapiopog pe aTud
E¢aogahiel elkoho kaBapiopo emeidr| o1 puTTol (TTou
Oev EXOuv TIaPApEVE! Y10 TIOAU KaIPO) JOAOKWYOUV
pe Tov aTud TToU GXNUATICETaI GTO ECWTEPIKG TOU
@oUpvou Kai pe TIg aTayoveg vepol Trou
OUTIUKVWVOVTQI TIAVW OTIG ECWTEPIKES ETTIGAVEIES
TOU QOUpPVOU.
1. AgaipéaTte 6Aa Ta ageooudp péoa atmo T0
QoUpVvo.
2. Pigre 500 ml vepd oTov dioko Tou goupvou Kal
ToT0BETAOTE TOV digKo aTn delTepn GXApPa ToU
(Qoupvou.

3. PubuioTe 10 @oupvo oTtoug 0koAn Acroupyia
kaBapiopol pe atud kai va Tpéel atoug 100 ° C
yia 25 Aemrd.

4. Avoi€te Tv TTOPTO KOl GKOUTTIOTE TIG ECWTEPIKES
EMQAVEIEG TOU QOUPVOU g Eva eEAappPa uypd
o@ouyydpl fi Tavi.

5. Tava kaBapioete Toug eTmiovoug pUTroug,
xpnoigomoifaTe xAlapd vepd pe uypd
TAugipaTog, Eva paAakd Travi f apouyydp Kai
OKOUTTIOTE JE Eva aTeyvo Travi.

Karé n S1dpkeia Tg Aeimoupyiag
9 eUKoAou kaBapiopoU e arud, 1o vepd 1o
oTroio £xel ToroBeTNBET OTOV BioKO YIa

VO JOAGKWOEI TIG GUTTWPEUMEVEG
eha@pég amoBEéaeig/akabapaies péoa
oTov BdAapo Tou polpvou Ba g&aTuioTei
ka1 Ba oupTiukvwOei péoa otov BaAapo
TOU (OUPVOU KOl OTO EGWTEPIKO TCAYI
TOU (OUPVOU KOl ETTOUEVWG MTTOPET VOl
oTdEel vepO OTAV QVOIYETE TNV TTIOPTA TOU
(QOUPVOU. ZKOUTTIOTE KOl ATTOOKPUVETE
TO QUUTTUKVWUA VEPOU QUETWG MONIG
QvoigeTe TNV APTA TOU POUPVOU.

KaBapioTe TRV OpTQ TOU POUpPVOU.

l'a va kaBapioeTe TR TOPTA TOU POUPVOU,
XpnaipgomoinoTe XAapd vepd e uypd TTAUCIPOTOG,
¢va paAakd avi i aeouyyapi yia va kabapioeTe T0
TIPOIOV KOl GKOUTTIOTE TO € EVal OTEYVO TTAVI.

Mn xpnoipoTolgite akAnpG kaBapiaTIKG

POoidVTa TIOU XaPAZouv I QIXuNPES
LETOANIKEG E00TPEG yia TOV KaBapiopd Tng
TopTag TOU PoUpvou. AuTd Ta €idn PTTopolv
va XOapagouv TNV ETIAVEIQ Kal VO
KATAOTPEWOUV TO YUQAI.

A(pcupwn NG TOPTUG TOU PoUpVOU
Avoiére T pmrpooTiviy TopTa (1).

2. Avoiére Ta KMTT 070 TTEPIBANMA TwV HEVTETESWY

(2) aTn 6e€1G ka1 aTNV apIoTEPr) TTAEUPG TNG

PTTPOCTIVAG TIOPTAG ECOVTAS T TIPOG TA KATW

omwg Beiyvel n eikova.

Mépta

MmAokdpiopa pevieaé(kAeioT BEan)
®oupvog

MmAokdpiopa pevieaé(avoixT BEan)

1
2
3
4
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3. MetakiviaTe Tn pIrpoaTIvi} TOPTA WG TO PETO TN
6|06p0}y’1§ mng.

4. AgaipéaTe T pﬁpocmvr'] TopTa TPABWVTAG TNV ‘
TTPOG Ta TTAVW yIa va TV eEAeuBepwoeTe aTmod TO
BeC10 KaI TOV OPIOTEPD PEVTEDE.

a Bripara Tou ekteAéaTnkav aTn diadikagia
apaipeang Ba mpémel va ekteAeaTolv o€
avTioTpogn oeipd yia va emavaromofemBei n
mopta. Mnv Eexaoete va kAgioeTe Ta KAITT G0

TIEPIBANHQ TOU peVTEDE OTAV EYKOTATTAOETE
AN TRV TTOPTO.

A@aipeon Tou eowTePIKOU TOMIOU
mopTag

(AuTO TO XAPOKTNPIOTIKO EiVal TTPONIPETIKO.
Evdéxeran va pnv utrapyxel oo Sikd oag TPoiov.)
To eowTtepIkd T¢AWI TNG TOPTAG TOU YOUPVOU ITTOpPE
va aaipebei yia va kabapioTei.
Avoite TV TTOpTa TOU GOUPVOU.

1 MAaioio
2 MAaoTIKG §apTnUa
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TpaBrre TPog To PEPOS TOG KaI APAIPEDTE TO
TAaOTIKG £GAPTNUA TTOU Eival OTEPEWUEVO GTO TIAVW
TUALO TG WTTPOCTIVIAG TIGPTA,

4 123

To o eowtePIkG TCaWI

Eowrepikd 1¢au1

Ewrepikd 1api

MAaoTikh uTrodoxn T¢apiot-Karw

Omwg deixvel n €IKGVA, AVUWWOTE TO TTIO ECWTEPIKO
1¢au (1) ehagpa oty karelBuvan A kar Tpaphre To
¢¢w oTnv karelBuvan B.

EmavaldBete Ty idia diadikacia yia va agaipéoeTe
T0 EOWTEPIKO TCAWI (2).

SN =

To TpwT0 Prjua yia TRV ETAvVacuvapuoAdynon g
TopTag eivar va TomoBeTnOei 1o HEUTEPO ETWTEPIK
1A (2).

Omwg deixvel n eIk6va, TomobeTAGTE TN AofoTunpuévn
ywvia Tou T¢apIol waTe va aTnpieTal o
AoSotunpuévn ywvia ¢ TAaoTikAg uTTodoxNC.



To eowtepikd T¢Ap (2) Tpée oBeTnOei péoa
oTnv TAGGTIKNA UTTOd0X[) KOVTA GTO IO ECWTEPIKO
1¢ap (1).

Orav ToTmobETEITE TO TTI0 E0WTEPIKG T¢AW (1),
BePaiweite 611 n TUTTWPEVN TTAEUPA TOU TCaWIOU
avTIKPiEl TO ETWTEPIKG TCAWL.

Eival anuavtiké n katw ywvia Tou E0WTEPIKOU
1Capiol va edpader yéoa otV KATW TACOTIKA
utrodox().

Zpwére 10 MAaoTIKG £&dpTnpa TTPOG TO TTAGITI0 Ewg
6tou akouaTei 0 A0S "KAIK".
AVTIKATAOTAGT TOU AQUTITAPO TOU

poUpvou

KINAYNOZ:
[Mpiv avTikataoTAOETE TN AGUTTa TOU
poupvou, BePaiwbeite OTI N CUTKEUN EXEl

amoauvdebei amod 1o pedpa SIKTOU Kal EXEI
KpUWatel, yia va amo@UyeTe ToV Kivouvo
nAektpoTrAngiag.

O1 kauTég emipaveleg Pmopoly va
TpokaAéoouv eykaldpatal

0 QWG TOU POUPVOU TIEPIEXE EIOIKO

auTImpa avBekTIKG Ot BeppoKpaaies Ewg
300 °C. BA. Texvikés mpodiaypagés,
oehida 13 yia Aetrropépeieg. Mmopeite va
QTOKTATETE AQUTITAPES YIO TO PG PoUPVOU
amd adelodotnuévo aépPig.

H 6¢an Tou QwTIaTIKOU PTTOPET Va DIaQEpEl
amté Tou OxfuaTOg.

H AauTa ou xpnoipoTolgital g€ auTh
9 ouakeun Oev gival kataAANAN yia QuTiopo
OIKIOKWY Xwpwv. H TpoBAeTouevn xpron

auTtAg TG AduTag eival va fonBa 1o xpAam
va BAETEI Ta TPOPIMAL.

01 AGuTTEG TIOU XpNaIYoTIoIo0VTal € QUTA T
OUCKEUN TIPETTEN VAl Eival AVOEKTIKEG O€
aKpaieg PUOIKEG TUVBRAKES OTTWG
Bepuokpaaieg mavw amd 50 °C.

Av 0 @oUpvog aag givar E§0TTAITHEVOS PE

OTPOYYUAO QWTICTIKO:

1. AmoguvdEaTe T GUOKEUN Ao TO JiKTUO
peduarog.

2. Mepiotpéwte 10 yudAivo KGAupPa
apICTEPOOTPOPA VIO VA TO OPAIPEDETE.

3. Avn Auyvia Tou @oUpvou aag givar T0TTou (A)
OTTWG aTNV EIKGVO TIAPOKATW, AQAIPEDTE TN
TIEPIOTPEPOVTAG TN OTTWG QaiveTal OTNV EIKOVA
Kai avTikaraotiaTe Tn. Av givai TUtrou (B),
TPABACTE TN KaI aQaipEaTe TN OTIwg GaiveTal
oTnV EIKOVA KaI QVTIKOTAOTAGTE 1.

4. TomoBeTAaTe T0 YUdAIVO KAAUPLOL.
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AvrigeTwirion mpoBAnudrwy

diapkeia g Aermoupyiag. >>> Aurd Oev eivai BAGPN.

To mpoiov exmrepTrel yetaAhikole Bopufouc kata 'rn" %pyavan m lpui,n

«  Ortav 1o petaANika pépn BeppavBoulv, prmopei va dlaaTtaholv kai va TpokaAéaouv 86puBo. >>> AuTd

- leveivai BAaBn.

To mpoidy Bev Aerroupyei.

«  Haogdheia peGuarog SikTdou eival kapévn 1y amevepyotoinuévn. >>> EAEYETe TIC aopdAeies aTo
Kouri aogaAeiwy. EQv eival amapaitnro, avrikaraaTiaTe 1 EMAVEVEQYOTTOINTTE TIC.

*  Tomipoidv dev Exer ouvdeBel o (vsuwpévn) ipia. >>> EAEyETe TV aUVOEDTN TOU QIC.

«  Ehamwparikég Aautmpag. >>> Avr/Karaarnare 10 Aaurrripa.
«  'Exel Siakorei T0 psuua >>> EAEyére av urrdpyel pedua. EAEyETe Tic aopdAeies oo kouri
{ £7al, QVTIKATAQTHOTE 1) ETTAVEVEQYOTIOINOTE TI AOPAAEIES.

O poupvog Sev Beppaiver

o DNevéyer puBuioTein
Bepokpacia e 1o mANKTpo/kouuTi Asiroupyiwv kai/ly Ogpp. °C.
¢ Ze PoviEha e§omAIoEVa e XPOVODIaKATITN, Sev Exel pUBIOTET 0 XpovodiakdTTg. >>> PuBuiaTe tnv
wpd.
(Ze Tpoi6VTa E POUPVO UIKPOKUMATWY, O XPOVOBIOKATITNG EAEYXEI HOVO TO POUPVO UIKPOKUPATWY.)
«  'Exel Siakotei To pedpa. >>> EAEyéTe av UITC(p)(EI pevua. EAsyfre TIC aafpaAs/sg aro Kouri
A

oupyia kai/j n Bepuokpaaia. >>> Pubiote T Asitoupyia kai

Ynnpge Biakotm pedarog. >>> PUBIiaTe TNV wpa / ATTEVEQYOTTOIRATE T GUCKEUN Kal
EVEPYOTTOINATE TNV TIAAI

V TTOPG TNV EQAPHOYI TwV 0dNYIWY TG
EvoTNTAG QUTAG, dEV PTTOPEITE VOl
ammokataoTAoETE TO TPORAAUA, TOTE

oupBouAeuTEiTE TOV dEIOdOTNWEVD
avTipéowTo o€PPIS f TO KaTdoTna 610U
ayopdoate T0 TTPOidV. Z€ Kayia TepiTTWon
unV ETIXEIPATETE VA ETITKEUAOETE PHOVOI 0QG
¢va rpoidv TTou Trapouaiadel BAGRN.
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NAP. SEITANIAME A.E.

NOAYETYAO KABAAAL THA 2510 392 180-3
YTMOKATAZTHMA AQHNOQN

AAIMOY 8 KAI ZAAOITOY, AAIMOE

THA 211 012 2829-30-31-32

E-mail: seitanidis@otenet.gr

EFTYHZH

H eraipeia NAP.ZEITANIAHZ A.E. oag euxapioTel yio Ty npotipnon nou &eifare ayopdlovrag Tig
OUOKEUEC beko Kal 0ag NapExe! ToV NapakdTw Xpovo eyyunong anod Tny nuepopnvia ayopdc Toug. Av péca
oy SIGPKEI TG €yyUNONG 1 CUCKEUN OGG XPEINOTEl EMIOKEUN, MNOPEITE va evnuepwBeiTe yia Ta
£E0UCIOBOTNHEV service and To TNAEPWVIKG KEVTPO TN ETAIpEIa Hag oTo THAEpwvo 2510 392511 /

2510 392512

WYTEIA 3 XPONIA KATAWYKTEZ 3 XPONIA

KOYZINEZX 3 XPONIA POYPNOI MIKPOKYMATOQN 2 XPONIA

NAYNTHPIA 3 XPONIA MIKPOXYZKEYEZ - ZKOYNEZ 2 XPONIA
ONOMATENQNYMO ATOPAZTH.....oovovvvivnrisreenne AP. EITYHZHZ

AP. NMAPAZTAT. ATOPAZ

AIEYOYNIH. oot v MONTEAQ ZYZKEYHY.....coms e isanines
................................. ZEIPIAKOZ APIOMOZ ZYZKEYHZ.....coovnrireinrene
THA ¢ i . HMEP/NIA ATOPAL

AP ETTYHIHZ v ssssismessnssssssonsanse s

AP NAPAZTAT. ATOPAZ ..o sismssisssnsisens

MONTEAO ZYZKEYHZ ..o nnrvomrissssenenins

ZEIPIAKOZ APIOMOZ ZYIKEYHE..oivivrimirinnnes

AIEYOYNIH. oo sissrmss s snssrienss HMEP/NIA ATOPAL......onnvcmaririncmmsnnssismmssratinsssins

THA ¢ i s ZOPATAA & YNOTPADH NOAHTH..............




OPOI KAI NPOYNOOEZEIE IEXYOX THE MAPOYZHE EFTYHEIHE

1. IMa va 1ox0el n napoloa eyyinon 8a npéngl va oUnANP@OoUY NAMPWG KAl va Unoypapoly SEOVTWE He
®povTida Tou neAdTn kar Ta Svo pépn TG eyyinong. To andkopua yia Ty eraipeia Ba npénel va
Taxudpopnel Pe ouotnpévry emoTold f§ va npookounBel ota ypageia The etaipeiag pag (MoAdoTuAo
KaBahag T.© 1402 , T.K.64003) evrog 10 nuepmy and Tny nEepounvia ayopdc,

2. H gpyooTaoiakr} eyylnon KaAUNTEL Tov XpOVO rOU avaypageTal oTov OxeTIkO nivaka yia Kabe ouokeun,
kGBe avopahio 1} BAGRH mou o@eiAeTal anOKASIOTIKG OE KATAOKEUAOTIKO EAGTTWHA 1} EAGTTWNATIKG
€EAPTNWA TNG OUOKEURG. H anokatdoTaar Tng BAAPNG yiveTal evrehwg Swpedv Sia Tng ovTiKataoTaong
1} EMIoKeUnC Tou eAaTTepaTIkoU eEapTiaTog. e kapia nepinTwon dev NPoBAENETal N avTIKATAOTAOT)
NG CUCKEUNG. O KaTavaAwThg oPeidel pe SikéG Tou BAnAveg va nagl TNV CUOKEUN OTO KOVTIVOTEPO
£EouCIoBoTNEVD service TNG ETaplag,.

3. H eraipeia pag Siatnpei To Sikaimpa va kabopidel Tov TPONO Kal TONO ENIOKEUNG Twv BAABGV KATA TNV
andAuTn Kpion THG .

4. H eyylnon dev kahunTer BAGBEC rou ogeidovral dueca 1 éupeca oe augheia , nOpalenn , Kakn
EYKaTAOTAON KO AAONG QUOEWC néPBaAon OTn OUOKEUR and pn eEouciodoTnuévo ouvepyeio , Kakr
Xphon ko eAinf ouvripnon TG ouokeuns Eniong n eraipeia pag Sev eublveral via PAABeG rou
OPEINOVTaI O€ KOKM) NAEKTPIKT OOVOEDN OE TAON SIGPOPETIKY and Ty avaypa@opevn otn rvaxkida Tng
OUOKEUNG , UE UN YEIWHEVO PeUpaTodOT } 08 HETABOALG TG TAONG, ZTIG KAAUWEIG TNG eyyunong Sev
oupnepidapBavovral Ta eUBpauoTa eEAPTAPATA ONWE EVBEIKTIKA AVOMPEPOUPE YUOMVES KAl MATUTIKES
EMPAVEIEG , AUXVIE K.a.

H eyyUnorn napéxeTal Npog Tov apyIkd ayopaaTr) Kar Vel and Ty nUepopnvia ayopac Tng OUCKEUTG.

6. H niapoloa gyylnon npénel va guvodsUeTal and TIOAOYIO ) SeATIO Alavikic nwAnong 1 putoavTlypagpo
auTou.

ANOQUYETE TV AAACINOT TG EYYUNONG KaI TG Mvakidag UNTRMmou nou BRIoKETAl 010 Niow LEPOG TG
OUOKEUNG.

GUAGETE TNV EYYUNON Kai METG TNV ARER TG
TpoUKOMIGTE TNV OE KABE aiTNHA VIO EMOKEUN.

nPOTOXH
ZE MEPINTQEH MOY AEN ZTAAET H KAPTA EITYHZEQZ ENTOZ 10 HMEPQN ZTHN ETAIPETA AEN
IZXYEL H EITYHZH THZ ZYZKEYHZ NOY EMIAEZATE

SERVICE AEYKON YYEKEYON
AOHNA 210 2116649 | OEXIAAONIKH 6947424284
MAKPHZ ®QTIOZ 6932366733 | 'ArGYPHI I, K 1A O.E, 6936065106
NATPA 2610 640810 | BOAOX 22410 94130
XOPMIMAZ NIKOAAQZ 6932 437700 | NAQYMIAHE TEQPIIOZ 6981972363
IQANNINA 26510 31947 | KOMOTHNH 25310 33711
TZOYIIAZ XPHETOZ 6945 306990 | NANAZOYAHZ KONITANTINOZ 6932 587473
SERVICE THAEOPAZEON ~ HIFL
AGHNA 210 8836512 | OEXZAAONIKH 2310 429229
MANQAOTIOYAQZ TEQPFOZ SAMIOZ NTAPAZXOZ
fIATPA 2610 622388 | BOAQZ 24210 30113
HATONOYAQZ AHMHTPIOE MAPIAPITOYAHE QEQAQPOZ

e WK mm e m—m——m— e — e — e ——————————

POX :
XQPOL
'PAM / MOY
NAP. ZEITANIAHE A.E.
NOAYITYAO KABAAAX
T.0 1402, T.K.64003
THA 2510 392180-3
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