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DEAR CUSTOMER,

The cooker is exceptionally easy to use and extremely efficient. After reading the instruction
manual, operating the cooker will be easy.

Before being packaged and leaving the manufacturer, the cooker was thoroughly checked
with regard to safety and functionality.

Before using the appliance, please read the instruction manual carefully.
By following these instructions carefully you will be able to avoid any problems in using the
appliance.

It is important to keep the instruction manual and store it in a safe place so that it can be

consulted at any time.
It is necessary to follow the instructions in the manual carefully in order to avoid possible
accidents.

Caution!
Do not use the cooker until you have read this instruction manual.

The cooker is intended for household use only.

The manufacturer reserves the right to introduce changes which do not affect the
operation of the appliance.
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SAFETY INSTRUCTIONS

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.

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 ha-
zards involved. Children shall not play with the appliance.
Cleaning and user maintenance shall not be made by chil-
dren without supervision.

Warning: Unattended cooking on a hob with fat or oil can
be dangerous and may result in fire.

NEVER try to extinguish a fire with water, but switch off
the appliance and then cover flame e.g. with a lid or a fire
blanket.

Warning: Danger of fire: do not store items on the cooking
surfaces.

Warning: If the surface is cracked, switch off the appliance
to avoid the possibillity of electric shock.

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

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



SAFETY INSTRUCTIONS

Warning: 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.

Warning: Ensure that the appliance is switched off before re-
placing the lamp to avoid the possibillity of electric shock.

You should not use steam cleaning devices to clean the
appliance.

Danger of burns! Hot steam may escape when you open the
oven door. Be careful when you open the oven door during
or after cooking. Do NOT lean over the door when you open
it. Please note that depending on the temperature the steam
can be invisible.



SAFETY INSTRUCTIONS

® Always keep children away from the cooker.
While in operation direct contact with the cooker may cause burns!

® Ensure that small items of household equipment, including connection leads, do not touch
the hot oven or the hob as the insulation material of this equipment is usually not resistant
to high temperatures.

® Do not leave the cooker unattended when frying. Oils and fats may catch fire due to
overheating or boiling over.

® Do not allow the hob to get soiled and prevent liquids from boiling over onto the surface
of the hob. This refers in particular to sugar which can react with the ceramic hob and
cause irreversible damage. Any spillages should be cleaned up as they happen.

® Do not place pans with a wet bottom on the warmed up heating zones as this can cause
irreversible changes to the hob (irremovable stains).

® Use pans that are specified by the manufacturer as designed for use with a ceramic
hob.

® If any defects, deep scratches, cracks or chips appear on the ceramic hob, stop using the
cooker immediately and contact the service centre.

® Do not switch on the hob until a pan has been placed on it.

® Do not use pans with sharp edges that may cause damage to the ceramic hob.

® Do not look directly at the halogen heating zones (not covered by a pan) when they are
warming up.

® Do not put pans weighing over 15 kg on the opened door of the oven and pans over 25
kg on the hob.

® Do not use harsh cleaning agents or sharp metal objects to clean the door as they can
scratch the surface, which could then result in the glass cracking.

® Do not use the cooker in the event of a technical fault. Any faults must be fixed by an
appropriately qualified and authorised person.

® In the event of any incident caused by a technical fault, disconnect the power and report
the fault to the service centre to be repaired.

® The rules and provisions contained in this instruction manual should be strictly observed.
Do not allow anybody who is not familiar with the contents of this instruction manual to
operate the cooker.

® The appliance has been designed only for cooking. Any other use (for example for heat-
ing) does not comply with its operating profile and may cause danger.



HOW TO SAVE ENERGY

Using energy in a respon-
sible way not only saves
money but also helps the
environment. So let’s save
energy! And this is how you
== [== candoit:
®Use proper pans for cooking.
Pans with thick, flat bases can save up to 1/3
on electric energy. Remember to cover pans
if possible otherwise you will use four times
as much energy!
®Match the size of the saucepan to the
surface of the heating zone.
A saucepan should never be smaller than a
heating zone.
®Ensure heating zones and pan bases
are clean.
Soils can prevent heat transfer — and repeat-
edly burnt-on spillages can often only be
removed by products which cause damage
to the environment.
® Do not uncover the pan too often
(a watched pot never boils!).
Do not open the oven door unnecessarily
often.
Switch off the oven in good time and make
use of residual heat.
For long cooking times, switch off heating
zones 5 to 10 minutes before finishing cook-
ing. This saves up to 20% on energy.
Only use the oven when cooking larger
dishes.
Meat of up to 1 kg can be prepared more
economically in a pan on the cooker hob.

® Make use of residual heat from the
oven.

If the cooking time is greater than 40 minutes
switch off the oven 10 minutes before the
end time.

Important! When using the timer,
set appropriately shorter cooking
times according to the dish being
prepared.

oOnly grill with the ultrafan after closing
the oven door.

®Make sure the oven door is properly
closed.

Heat can leak through spillages on the door
seals. Clean up any spillages immediately.
®Do not install the cooker in the direct
vicinity of refrigerators/freezers.
Otherwise energy consumption increases
unnecessarily.



UNPACKING

N

During transportation, protec-
tive packaging was used to
protect the appliance against
any damage. After unpack-
ing, please dispose of all
elements of packaging in a
way that will not cause dam-
age to the environment.

All materials used for packaging the appli-
ance are environmentally friendly; they are
100% recyclable and are marked with the
appropriate symbol.

Caution! During unpacking, the packag-
ing materials (polythene bags, polystyrene
pieces, etc.) should be kept out of reach of
children.

DISPOSAL OF THE APPLIANCE

Old appliances should not sim-
ply be disposed of with normal
household waste, but should
be delivered to a collection and
recycling centre for electric and
electronic equipment. A symbol
shown on the product, the in-
struction manual or the packag-
ing shows that it is suitable for recycling.

Materials used inside the appliance are
recyclable and are labelled with information
concerning this. By recycling materials or
other parts from used devices you are making
a significant contribution to the protection of
our environment.

Information on appropriate disposal centres
for used devices can be provided by your
local authority.



DESCRIPTION OF THE APPLIANCE
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1 Temperature control knob

2 Oven function selection knob

3, 4, 5, 6 Heating zone control knobs
7 Temperatureregulatorsignal light L
8 Hob signal light R

9 Oven door handle

10 Drawer

11 Ceramic hob



SPECIFICATIONS OF THE APPLIANCE

Ceramic hob:

3a
4a
4a 5a 5a
6a

@18 cm
@ 14,5cm
@21 cm
@ 14,5cm

Baking tray* Grill grate
(drying rack)

Roasting tray*

*optional
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INSTALLATION

Mounting the overturning prevention

Installing the cooker bracket.

® The kitchen should be dry and airy and
have effective ventilation according to the
existing technical provisions.

The bracket is mounted to prevent overtur-
ning of the cooker. When the overturning
prevention bracket is installed, a child who
climbs on the oven door will not overturn the

® The room should be equipped with a ven- .
appliance.

tilation system that pipes away exhaust
fumes created during combustion. This
system should consist of a ventilation
grid or hood. Hoods should be installed
according to the manufacturer’s instruc-
tions. The cooker should be placed so
as to ensure free access to all control
elements.

® Coating or veneer used on fitted furniture
must be applied with a heat resistant
adhesive (100°C). This prevents surface
deformation or detachment of the coat-
ing. If you are unsure of your furniture’s
heat resistance, you should leave ap-
proximately 2 cm of free space around
the cooker. The wall behind the cooker
should be resistant to high temperatures.
During operation, its back side can warm
up to around 50°C above the ambient
temperature.

® The cooker should stand on a hard, even
floor (do not put it on a base).

Cooker, height 850 mm
A=60 mm

® Bef tart using th ker it should
efore you start using the cooker it shou B=103 mm

be leveled, which is particularly important
for fat distribution in a frying pan. To this
purpose, adjustable feet are accessible
after removal of the drawer. The adjust-
ment range is +/- 5 mm.

Cooker, height 900 mm
A=104 mm
B=147 mm
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INSTALLATION

Electrical connection

Warning!

All electrical work should be carried out by a
suitably qualified and authorised electrician.
No alterations or wilful changes in the electric-
ity supply should be carried out.

Fitting guidelines

The cooker is manufactured to work with
three—phase alternating current (400V
3N~50Hz). The voltage rating of the cooker
heating elements is 230V. Adapting the
cooker to operate with one-phase current is
possible by apropriate bridging in the connec-
tion box according to the connection diagram
below. The connection diagram is also found
on the cover of the connection box. Remem-
ber that the connection wire should match
the connection type and the power rating of
the cooker.

The connection cable must be secured in a
strain—relief clamp.

Warning!

Remember to connect the safety circuit to the
connection box terminal marked with \&’. The
electricity supply for the cooker must have a
safety switch which enables the power to be
cut off in case of emergency. The distance
between the working contacts of the safety
switch must be at least 3 mm.

Before connecting the cooker to the power
supply it is important to read the information
on the data plate and the connection diagram.

12
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INSTALLATION

wire must be connected to the

CONNECTION DIAGRAM

Caution! Voltage of heating elements 230V

PE terminal

Caution! In the event of any connection the safety

Recommen-
ded

type

of connection
lead

1

For 230 V earthed one—phase
connection, bridges connect 1-2—-3
terminals and 4-5 terminals, safety

wire to @

HO5VV-F3G4

For 400/230 V earthed two—phase
connection, bridges connect 2-3 ter-
minals and 4-5 terminals, the safety

wire to @

HO5VV-F4G2,5

For 400/230V earthed three—phase
connection, bridges connect 4-5 ter-
minals, phases in succession 1,2 and

3, earth to 4-5, the safety wire to @

L1, L2, L3=live, N=earth terminal, PE= safety wire terminal

HO5VV-F5G1,5
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OPERATION

Before first use

®Remove packaging, empty the drawer,
clean the interior of the oven and the hob.

®Take out and wash the oven fittings with
warm water and a little washing—up liquid.

®Switch on the ventillation in the room or
open a window.

®Heat the oven (to a temperature of 250°C,
for approx. 30 min.), remove any stains and
wash carefully; the heating zones of the hob
should be heated for around 4 min. without
a pan.

14



OPERATION

Controlling the heating zones of the ceramic hob.

Choice of cookware

Choose a pan with a diameter that is at least as large as the heating zone. For roasting tins
there is a special widened heating zone of 140x250. Do not use pans with a concave or
convex base. Always remember to put a proper cover on the pan. We recommend the use
of pans with thick, even bases.

If the heating zones and pans are solied it is impossible to make full use of the heat.

WRONG

Heat level selection

The heating zones have different levels of heat. The level of heat can be adjusted gradually
by turning the appropriate knob to the right or left.

Examples of knob settings

0 Switch off
° MIN. Warming up
[e)e]
1 Stewing vegetables, slow cooking °*
° Cooking soups, larger dishes ,/ \\
2 Slow frying —
° Grilling meat, fish
3 MAX. Fast heating up, fast cooking, frying

15



OPERATION

Zone heating indicator

If the temperature of a heating zone exceeds
50°C this is signalled by an indicator which
lights up for that zone.

When the heating indicator lights up it warns
the person using the cooker against touching
a hot heating zone.

For about 5 to 10 minutes after a heating
zone is switched off it will still have residual
heat that can be used, for example to warm
up or keep dishes warm without switching on

another heating zone.

Zone heating indicator

16



OPERATION

Oven with automatic air circula-
tion (including a fan and top and
bottom heaters)

The oven can be warmed up using the bottom
and top heaters, as well as the grill. Operation
of the oven is controlled by the oven function
knob — to set a required function you should
turn the knob to the selected position, as well
as the temperature regulator knob — to set a
required function you should turn the knob to
the selected position.

The oven can be switched off by setting both
of these knobs to the position “®”/“0”.

Caution!

When selecting any heating func-
tion (switching a heater on etc.) the
oven will only be switched on after
the temperature has ben set by the
temperature regulator knob.

17
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Rapid Preheating
Top and bottom heater, roaster and fan
on. Use to preheat the oven.

Defrosting
Only fan is on and all heaters are off.

Fan and combined grill on

When the knob is turned to this posi-
tion, the oven activates the combined
grill and fan function. In practice, this
function allows the grilling process to
be speeded up and an improvement
in the taste of the dish. You should
only use the grill with the oven door
shut.

Enhanced roaster (super roaster)
In this setting both roaster and top
heater are on. This increases tem-
perature in the top part of the oven’s
interior, which makes it suitable for
browning and roasting of larger por-
tions of food.

Roaster on.

Roasting is used for cooking of small
portions of meat: steaks, schnitzel,
fish, toasts, Frankfurter sausages,
(thickness of roasted dish should not
exceed 2-3 cm and should be turned
over during roasting).



OPERATION

Ia

Bottom heater on

When the knob is set to this position
the oven is heated using only the
bottom heater. Baking of cakes from
the bottom until done (moist cakes
with fruit stuffing).

Top and bottom heaters on

Set the knob in this position for co-
nventional baking. This setting is ideal
for baking cakes, meat, fish, bread
and pizza (it is necessary to preheat
the oven and use a baking tray) on
one oven level.

Top heater, bottom heater and fan
are on.

This knob setting is most suitable
for baking cakes. Convection baking
(recommended for baking).

When the functions have been
selected but the temperature knob is
set to zero only the fan will be on. With
this function you can cool the dish or
the oven chamber.

Independent oven lighting
Set the knob in this position to light up
the oven interior.

ECO Heating

This is an optimised heating function
designed to save energy when pre-
paring food. At this knob position, the
oven lighting is off.

18

Switching on the oven is indicated by two
signal lights, R, L, turning on. The R light
turned on means the oven is working. If the L
light goes out, it means the oven has reached
the set temperature. If a recipe recommends
placing dishes in a warmed-up oven, this
should be not done before the L light goes out
for the first time. When baking, the Llight will
temporarily come on and go out (to maintain
the temperature inside the oven). The R sig-
nal light may also turn on at the knob position
of “oven chamber lighting”.



OPERATION

Use of the grill

The grilling process operates through infrared
rays emitted onto the dish by the incandes-
cent grill heater.

In order to switch on the grill you need to:

® Set the oven knob to the position marked
grill,

® Heat the oven for approx. 5 minutes (with
the oven door shut).

® |Insert a tray with a dish onto the appropri-
ate cooking level; and if you are grilling
on the grate insert a tray for dripping on
the level immediately below (under the
grate).

® Close the oven door.

For grilling with the function grill and
combined grill the temperature must be
set to 220°C, but for the function fan and
grill it must be set to a maximum of 190°C.

Warning!

When using function grill it is rec-
ommended that the oven door is
closed.

When the grill is in use accessible
parts can become hot.

It is best to keep children away
from the oven.

19



BAKING IN THE OVEN - PRACTICAL HINTS

Baking

we recommend using the baking trays which were provided with your cooker;

it is also possible to bake in cake tins and trays bought elsewhere which should be
put on the drying rack; for baking it is better to use black trays which conduct heat
better and shorten the baking time;

shapes and trays with bright or shiny surfaces are not recommended when using the
conventional heating method (top and bottom heaters), use of such tins can result in
undercooking the base of cakes;

when using the ultra-fan function it is not necessary to initially heat up the oven
chamber, for other types of heating you should warm up the oven chamber before
the cake is inserted;

before the cake is taken out of the oven, check if it is ready using a wooden stick (if
the cake is ready the stick should come out dry and clean after being inserted into
the cake);

after switching off the oven it is advisable to leave the cake inside for about 5 min;

temperatures for baking with the ultra-fan function are usually around 20 — 30 degrees
lower than in normal baking (using top and bottom heaters);

the baking parameters given in Table are approximate and can be corrected based
on your own experience and cooking preferences;

if information given in recipe books is significantly different from the values included
in this instruction manual, please apply the instructions from the manual.

Roasting meat

cook meat weighing over 1 kg in the oven, but smaller pieces should be cooked on
the gas burners.

use heatproof ovenware for roasting, with handles that are also resistant to high
temperatures;

when roasting on the drying rack or the grate we recommend that you place a baking
tray with a small amount of water on the lowest level of the oven;

it is advisable to turn the meat over at least once during the roasting time and during
roasting you should also baste the meat with its juices or with hot salty water — do
not pour cold water over the meat.

20



BAKING IN THE OVEN - PRACTICAL HINTS

ECO Heating

® ECO Heating an optimised heating function designed to save energy when
preparing food.
® You cannot reduce the cooking time by setting a higher temperature; preheating
the oven is not recommended.
® Do not change the temperature setting and do not open the oven door during

cooking.

Recommended setting for ECO Heating

Type Oven Temperature (°C) Level Time
of functions in minutes
dish
Sponge cake 180 - 200 2-3 50-70
Muffins 180 - 200 2 50-70
ECO
Fish 190 - 210 2-3 45-60
ECO
Beef 200 - 220 2 90-120
ECO
Pork 200 - 220 2 90 - 160
ECO
Chicken 180 - 200 2 80 - 100

21




BAKING IN THE OVEN - PRACTICAL HINTS

Oven with automatic air circulation (including a fan and top and bottom heaters)

Type of Type Temperature Level Time
dish of heating (°C) (min.)
Sponge cake O 160 - 200 2-3 30-50
Sponge cake Py 150 3 25-35
Muffins O 160 - 170 " 3 25-402
Muffins 155-170 " 3 25-402
Pizza O 220-240 " 2 15-25
Fish O 210 - 220 2 45 - 60
Fish e 190 2-3 60 - 70
Sausages 220 4 14-18
Beef O 225 - 250 2 120 - 150
Pork O 160 - 230 2 90- 120
Chicken 180 - 190 2 70-90
Chicken O 160 - 180 2 45 - 60
Vegetables E] 190 - 210 2 40 - 50
Vegetables 170 - 190 3 40 - 50

The times are apply to dish that is placed into a cold oven. For the preheated oven, the times should be

reduced by about 5-10 minutes.

" Preheat
2 Baking smaller items

Note: The figures given in Tables are approximate and can be adapted based on your own experience
and cooking preferences.
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TEST DISHES. According to standard EN 60350-1.

Baking
Type of dish Accessory Level Type Temperature Baking
of heating (°C) time 2
(min.)
Baking tray 4 O 160 1 28-322
Baking tray 3 BN 155 1) 23-262
Small cakes Baking tray 3 150 26-302
2+4
Baking tray 2 - baking tray 1 202
Roasting tray | or roasting tray 150 27-30
4 - baking tray
Baking tray 3 OJ 150-160" | 30-402
Baking tray 3 X 150 - 170 25-352
Shortbread Baking tray 3 150 - 170 » 25.352
2+4
Baking tray 2 - baking tray ) 1 _ac2)
Roasting tray | or roasting tray @] 160-175 25-35
4 - baking tray
Wire rack +
Fatless sponge black _baklng 2 E] 170-180 " 38-462
cake tin
diameter 26cm
2
Wire rack + 2 bllack baking
black baking tins placed
i ia- - ) -652
Apple pie i aftegr ;:;dua O 180 - 200 50 - 65
diameter 20cm back right,
front left

" Preheat 5 minutes, do not use Rapid preheat function.

2The times are apply to dish that is placed into a cold oven.
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TEST DISHES. According to standard EN 60350-1.

Grilling
Type of dish Accessory Level Type Tempoerature Time
of heating (°C) (min.)
White bread ) 3 1
toast Wire rack 4 [~ 220 3-7
r\éva:rsetirrmagctlta; 4 - wire rack 1st side 13 - 18
- i o ) -
Beef burgers (to gather 3 r?rzstlng 220 2nd side 10 - 15
drops) y
Y Preheat for 8 minutes, do not use Rapid preheat function.
Roasting
Type of dish Accessory Level Type Tempoerature Time
of heating (°C) (min.)
Wire rack + 2 - wire rack
roasting tray ) F
(to gather 1- r?rzstmg 180 - 190 70 -90
drops) Y
Whole chicken
Wire rack + 2 - wire rack
roasting tray ) . — ) }
(to gather 1 r:)re;stlng s 180 - 190 80 - 100
drops) Y

The times are apply to dish that is placed into a cold oven. For the preheated oven, the times should be
reduced by about 5-10 minutes.
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CLEANING AND MAINTENANCE

By ensuring proper cleaning and mainte-
nance of your cooker you can have a sig-
nificant influence on the continuing fault-free
operation of your appliance.

Before you start cleaning, the cooker must
be switched off and you should ensure
that all knobs are set to the “®”/“0” posi-
tion. Do not start cleaning until the cooker
has completely cooled.

Ceramic hob

® The hob should be cleaned regularly after
each use. If possible, it is recommended
that the hob is washed while still warm
(after the heating zone indicator goes
off). Do not allow the hob to get heavily
stained; particualrly from burnt—on spill-
ages from boiled over liquids.

When cleaning do not use cleaning
agents with a strong abbrasive effect,
such as e.g. scouring powders contain-
ing an abrasive, abrasive compounds,
abrasive stones, pumice stones, wire
brushes and so on. They may scratch the
hob surface, causing irreversible dam-
age.

Large spillages that are firmly stuck to the
hob can be removed by a special scraper;
but be careful not to damage the ceramic
hob frame when doing this.

-
) 0
juy o)
Scraper for cleaning the hob

S
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Caution! The sharp blade should always
be protected by adjusting the cover (just
push it with your thumb). Injuries are pos-
sible so be careful when using this instru-
ment — keep out of reach of children.

® Appropriate light cleaning or washing
products are recommended, such as e.g.
any kind of liquids or emulsions for fat
removal. If the recommended products
are not available, it is advisable to use a
solution of warm water with a little wash-
ing—up liquid or cleaning products for
stainless steel sinks.



CLEANING AND MAINTENANCE

Oven

The oven should be cleaned after every
use. When cleaning the oven the lighting
should be switched on to enable you to
see the surfaces better.

The oven chamber should only be washed
with warm water and a small amount of
washing-up liquid.

e Steam Cleaning function:

-pour 250ml of water (1 glass) into a bowl
placed in the oven on the first level from
the bottom,

- close the oven door,

- set the temperature knob to 50°C, and
the function knob to the bottom heater

position [;]

- heat the oven chamber for approximately
30 minutes,

- open the oven door, wipe the chamber
inside with a cloth or sponge and wash
using warm water with washing-up liquid.,

Caution!

Do not use cleaning products contain-
ing abrasive materials for the cleaning
and maintenance of the glass front
panel.

Replacing the halogen bulb in the oven

Before replacing the halogen bulb, make
sure the appliance is disconnected from
the electric mains to avoid a possible
electric shock.

Set all control knobs to the position “e”/*“0”
and disconnect the mains plug,

Unscrew and wash the lamp cover and
then wipe it dry.

Pull the halogen bulb out using a cloth or
paper. If necessary, replace the halogen
bulb with a new one.

- voltage 230V

- power 25W

-G9

Replace the halogen bulb in its socket.
Screw in the lamp cover.

;R
&

Oven lighting

Note! Make sure not to touch the halogen
directly with your fingers.
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CLEANING AND MAINTENANCE

Door removal

In order to obtain easier access to the oven
chamber for cleaning, it is possible to remove
the door. To do this, tilt the safety catch part
of the hinge upwards (fig. A). Close the door
lightly, lift and pull it out towards you. In order
to fit the door back on to the cooker, do the
inverse. When fitting, ensure that the notch of
the hinge is correctly placed on the protrusion
of the hinge holder. After the door is fitted to
the oven, the safety catch should be carefully
lowered down again. If the safety catch is not
set it may cause damage to the hinge when
closing the door.

A

Tilting the hinge safety catches

27

Removing the inner panel

1.

Pull the upper door slat loose. (fig. B, C)




2. Pull the inner glass panel from its seat

(in the lower section of the door). Re-
move the inner panel (fig. D).

. Clean the panel with warm water with
some cleaning agent added.

Carry out the same in reverse order to
reassemble the inner glass panel. lts
smooth surface shall be pointed up-
wards.

Important! Do not force the upper
strip in on both sides of the door at
the same time. In order to correctly fit
the top door strip, first put the left end
of the strip on the door and then press
the right end in until you hear a “click”.
Then press the left end in until you hear
a “click”.

Removal of the internal glass panel
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CLEANING AND MAINTENANCE

Regular inspections

Besides keeping the oven clean, you should:

carry out periodic inspections of the con-
trol elements and cooking units of the
cooker. After the guarantee has expired
you should have a technical inspection of
the cooker carried out at a service centre
at least once every two years,

fix any operational faults,

carry out periodical maintenance of the
cooking units of the oven.

Caution!

All repairs and regulatory activities
should be carried out by the ap-
propriate service centre or by an
appropriately authorised fitter.



OPERATION IN CASE OF EMERGENCY

In the event of an emergency, you should:

® switch off all working units of the cooker

disconnect the mains plug

call the service centre

some minor faults can be fixed by referring to the instructions given in the table below.
Before calling the customer support centre or the service centre check the following points
that are presented in the table.

PROBLEM REASON ACTION
1. The appliance does not Break in power supply. Check the household fuse
work. box; if there is a blown fuse

replace it with a new one.

2. The oven lighting does not | The bulb is loose or damaged. | Tighten up or replace the
work. blown bulb (see ‘Cleaning
and Maintenance’).
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TECHNICAL DATA

Voltage rating 230/400V~50 Hz
Power rating max. 10,0 kW
Cooker dimensions H/W/D 85 x 60 x 60 cm

The product meets the requirements of European standards EN 60335- 1; EN60335-2-6.

The data on the energy labels of electric ovens is given according to standard EN 60350-1 /
IEC 60350-1. These values are defined with a standard workload a with the functions active:
bottom and top heaters (conventional heating) and fan assisted heating (forced air heating),
if these functions are available.

The energy efficiency class was assigned depending on the function available in the product
in accordance with the priority below:

Forced air circulation ECO (ring heater + fan) L=
Forced air circulation ECO (bottom heater + top + roaster + fan)
Conventional mode ECO (bottom heater + top) =

During energy consumption test, remove the telescopic runners (if the product is fitted with any).

Certificate of compliance CE

The Manufacturer hereby declares that this product complies with the general requirements pursuant to the
following European Directives:

® The Low Voltage Directive 2014/35/EC,

® Electromagnetic Compatibility Directive 2014/30/EC,

® FErP Directive 2009/125/EC,
and therefore the product has been marked with the Cce symbol and the Declaration of Conformity has been
issued to the manufacturer and is available to the competent authorities regulating the market.
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ATAMHTE NEAATH

H koudiva arroreAei ouvduaoud tng eEQIPETIKG EUKOANS XpNONS Kai TNS 10avIKAS armédoong.
Apou oiaBdoere 1ic 0dnyieg, n xpnon g koulivag osv Ba eival kavéva mpdLBAnua.

H kouliva mmou Byaivel arré 10 EpYOOTACIO TTPIV CUCKEUAOTEI EAEyxETal EEOVUXIOTIKG OTa OnpEia
EAEyxOU 600V apopd TNV aoEAAEIa Kal AEITOUPYIKOTNTA THS.

AiafdaoTe TPOCEKTIKG TO £yXEIPIOI0 0ONYIWV TTPIV XPNOIUOTTOINCOETE TN CUOKEUN.
H thpnon twv odnyiwv mou mepiAauBavovrar g€ autd 6a oag mPooTareloel ammo eoPaAuévn
Xenon.

QuAdére 10 gyxeIpidIO aUTO Kal KPATHOTE TO £TOT WOTE va BpioKeTal TTAVTAa KOVTEG 0aG.
AKOAOUBNOTE TTPOTEKTIKA TIC 00NYIES XPHONS TTPOKEILEVOU VA QTTOQPUYETE aTUXALATA.

lMpoooyn!
Xpnoiuotroinote tnv Kouliva uévo apou diaAoeTe 1O eyxeElpidio auTo.
H kouliva mmpoopilerai u6vo yia oIKIaK XpHon.

O karaokeuaoTtn¢ o1atnpei 10 dIKAiwua TPOTTOTTOINOEWY TTOU OeV ETNPEAJouV TN
Agitoupyia TnG oUOKEUNS.
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OAHrFIEZ ZXETIKEZ ME THN AZ®AAEIA XPHZHZ

Mpoooxn. Kard tn xprion n CUCOKEUN Kal Ta TTPOCRACIKa
eCapTApaTa TNG yivovtal kautd. H mlavétnta emmagng pe
Ta BEPUAVTIKA PEOQ TTPETTEI VA QVTIMETWTTICETAI UE 101AITEPN
@povTida. Ta TTaidId NAIKIag KATW Twv 8 €TWV TTPETTEI va
TTOPAPEVOUV JOKPIA, EKTOC AV gival UTTO ouvexr) ETTIBAEWN.

AUTAl N OUOKeUR MUTTOPEI va xpnoluotroinBei amd TTaidid
NAIKIOG 8 €TWV Kal Avw Kal ATOUA PE PEIWPEVEG OCWUATIKEG,
a1I00NTNPIAKEG 1 dIAVONTIKES IKAVOTNTEG | EAAEIYN EUTTEIPIAG
KAl yvwong, €av éxouv AABel Tnv atrapaitntn €TiBAewn
OUYKEKPIMEVEG OONYIEC OXETIKA PE TN XPrRON TNG OUOKEUNG
ME ao@aAr] TpOTTO. Ta TTAIdIG dEV TTPETTEI VA TTAICOUV HE TN
ouokeury. O kaBapioudg Kal N ouvtrpnon dev TTPETTEl va
yivovTal a1rd TTaIdId Xwpeic eTTiBAEWn.

Mpoooxn. To payeipeua o€ €oTia Pe AITTOG | AAdI Xwpig
ETMTAPNON UTTOPEI va gival €TTIKIVOUVO KAl VA TTPOKOAECEI
TTUPKAYyIQ.

MOTE unv TTpooTradrioeTe va oBACETE TN QWTIA PE VEPO,
OAAG QTTEVEPYOTTOINOTE TN OUCKEUN KOl OTn OUVEXEIA, Ka-
AOWTE TN QAOYQ VIO TTOPADEIYUA PE KATTAKI 1] 1N EUPAEKTN
KOUBEpTa.

Mpoooxn. Kivduvog TTupkayldg: Mn TOTTOBETEITE QVTIKEIMEVA
oTnNV ETTIPAVEIQ TOU PJAYEIPEUATOC.

Mpoooxn. Edv n emedveia tTng €0Tiag eival omacpévn,
QATTEVEPYOTTOINOTE TNV TTAPOXH PEUMATOC YIA VA ATTOPUYETE
TNV NAEKTPOTTANGIQ.

Katd tn xprion, N OUCKEUN YivETal KAUTH. ZUCTAVETAI VO
TIPOCEXETE VIO VA ATTOPUYETE TNV ETTAPH UE Ta BOEpUd OTOIXEID
MEOQ OTO POUPVO.
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OAHrFIEZ ZXETIKEZ ME THN AZ®AAEIA XPHZHZ

Ta dlaBEéoiya eEapTAPATA PTTOPET KATA T XPrion va yivouv
KQUTA. 2UCTAVETAI TA TTAIOIA VA TTAPAUEVOUV HOKPIA ATTO TN
OUOKEUN.

Mpoooxn. Mnv XpnOIYOTTOIEITE AEIQVTIKA KABAPIOTIKA 1
AIXHMNPA METOAAIKGA QVTIKEIMEVA VIO VA KABAPIOETE TO YUAAI
TNG TTOPTAG, KABWG PTTOPEI Va ypaT{OuVioOouV TNV ETTIYAVEIQ,
TTPAYHA TTOU UTTOPEI va 0dNnyroEl 0€ OTTACIKO TOU YuaAiou.

Mpoooxn. BeBaiwBeite 6TI N CUOKEUN €ival ATTEVEPYOTTOIN-
MEVN TTPIV AVTIKATAOTAOETE TN AQUTTA VIO VA ATTOQUYETE TNV
mOavOeTNTA NAEKTPOTTANEIOC.

Mn xpnOIUOTIOIEITE ECOTTAICNO KOBAPIOUOU PE OTHO yia va
KaBapioeTe TNV Koudiva.

Kivdouvog eykaupdtwyv! Kard 1o avolypa NG TTOpTag TOU
QOUPVOU UTTOPEI va dlappeloel KAUTOG aTuog. Katd 10 Hao-
YEIPEHA ] META TO JAYEIPEPA AVOIETE TNV TTOPTA TOU POUPVOU
TIPOOEKTIKA. Mnv OKUBETE TTAVW atrd TNV TTOPTA OTAV TNV
avoiyete. Na BupaoTe o1 avaAoya pe Tn BEpPoKpaaia 0 aTudg
MTTOPEI Va PNV €ival opatog.

NMpoooxn. To payeipeua TTPETTEN va eTTITNPEITAL. TO HayEipepa
MIKPAG OIAPKEIAG TTPETTEI VA ETTITNPEITAI DIOPKWG.

NMpoooxn. XpnoluoTrolgioTe YOVO KAAUUPATA EOTIWV OXEDI-
QOMEVA ATTO TOV KATOOKEUAOTA TNG OUOKEUNG 1] TTOU UTTOOEI-
KVUOVTQI WG KATAAANAQ a1rd TOV KATOOKEUAOTH OTIG 00NYiEG
Aeiroupyiag. H xprion akatdAANAWY KAOAUPUATWY PTTOPET Va
TIPOKAAECEI ATUXAMATA.
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OAHrIEZ ZXETIKEZ ME THN AZ®AAEIA XPHZHZ

® [lpocéTe 1I01aiTeEPa Ta TTAIdIA TTOU BpioKovTal KOVTA oTnv Kouliva. H dueon emagn pe
Kouliva TTou BpiokeTal g€ AsiToupyia PTTopEi va TTpokaAéael eykauuaral

® [IpETTEl VO TTPOCEXETE WATE Ol PMIKPEG OIKIOKEG OUOKEUEG Kal TA KOAWDIO TOUG va unv £p-
XOVTal O€ QUEDT ETTAPNA UE TOV BEPUAIVOUEVO POUPVO 1 TNV £0TIA, KABWG N JOVWAON TOUG
Oev gival avOeKTIKr) o€ UWNAEG BEPUOKPATIEG.

® Mnv ToTT00€TEITE EUPAEKTA UAIKG OTO OUPTAPI, KABWG EVOEXETAI VO AVOPAEYOUV KATA TN
XPAOoN Tou @oupvou.

® KaTd TO TNYAVIOUO PNV AQrVETE TNV KOudiva Xwpig TTITAPNOT. Ta Aadia Kal Ta AiTrn YTTopeEi
va ava@Aeyolv Adyw utrepBépuavong.

® Mnv a@rveTe TNV €0Tia va AepwBEei kal va xuBouv eTTavw TNG uypd aTTd To payeipepa. Autd
IoxUel €101KA yia Tn {axapn, n otroia avTiOpd YE TNV KEPAMIKNA €0TIA KAl UTTOPEI VO TTPOKO-
Aéoel un avaoTpéwiun {nuid. Evdexoueveg akabapaieg TTPETTEl va a@aipouvTal GUETA.

® Mnv TOTTOOETEITE OTIG CEOTEG (WVEG JaYEIPEUATOG OKEUN WE Bpeypévn BAan, KaBWG pTTopei
Va TTPOKAAECOUV N AVOOTPEWINEG AAANOYEG OTNV €0TIO (UN aPaIPOUPEVOI AeKEDEG).

® XpnOoIYOTTOINOTE OKEUN TTOU TTPOTEIVOVTAI OTTO TOV KOTOOKEUAOTH) KAl €ival OXEdI0oUEVA
ylo XpAON O€ KEPAUIKI) £OTIA.

® Mnv XpnoIPOTTOIEITE OKEUN aTTO TTAACTIKG Kal GAOUHIVIO. Allwvouv a€ UWNAEG BepuoKpaaieg
Kal uTTopouv va BAGYOUV TNV KEPAUIKN) £0TIA.
Mnv gvepyoTTOIEiTE TNV E0TIA XWPIG VA £XETE TOTTOBETACEI OKEUOG TTAVW OE AUTH.
MeTaAAIKG avTIKEIUEVA OTTWG Paxaipia, TTIPoUVIa, KOUTAAIO Kal KATTAKIO KOBWGE Kal QUAAQ
aAoupiviou dev TTPETTEI va TOTTOBETOUVTAI TNV ETTIPAVEIQ HAYEIPEUATOG, KABWGS UTTOPEI va
yivouv KauTd.

® ATtTayopeUETal N XPrON OKEUWY UE QIXPNPES AKPES KABWGS PTTOPEI va TTIPOKAAETOUV Cnuid
OTNV KEPAUIKI| EOTIA.

® Mnv ToTr00ETEITE TTAVW OTNV TTOPTA TOU POUPVOU OTAV QUTA gival avoixTh, okeln dvw Twv
15 KIAWV Kal TNV €0Tia Avw Twv 25 KIAWV.

® Mnv XpnOoIUoTIOIEITE AEIOVTIKA KOBOPIOTIKA A aiXunEd WETAAAIKA QVTIKEIMEVA YA va KO-
Bapioete TO yUaAi TNG TTOPTAG, KABWG UTTOPEI Va TTPOKAAEGOUV PWYUEG OTNV ETIQAVEIQ,
TIPAYHQ TTOU UTTOPEI va 0dNynRoEl o€ OTTACIPO TOU YUaAIOU.

® AtrayopeUeTal n TOTTOBETNON KAUTWY OKEUWYV Kal VOETWY (Travw a1 75 ° C), Kabwg Kai
€UPAEKTWYV UAIKWV aTO doxeio Tou aupTapiou.

® ATttayopeUeTal n Xprion Koudivag Pe TEXVIKA eAaTTwpaTa. Tuxdv BAABEG uTTopouv va eTTi-
810pBwOoUV Povo atrd aropa Pe TNV KATAAANAN appodidTnTa.

® ¢ TrepimTwon TeXVIKAG BAGBNG atmoouvdéoeTe apéowg TNV Koudiva atrd 10 NAEKTPIKO
pelpa.

® H ouokeur UTTOpPEI va XPNoIPoTToINBei POVO yia TOUG GKOTTOUG YIa TOUG OTTOIOUG £XEl
oxediaaTtei. OAeg o GAAEG xpnoelg (TrTapadeiyuaTtog xdpn n B€puavan XWPou) TTPETTEN Va
BewpouvTal E0PAAUEVES Kal ETTIKIVOUVEG.
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E=OIKONOMHZH ENEPTEIAZ

Omolog xpnoliyoTolei
evépyela pe utevBuvo
TPOTTO TTpooTaATEUEl OXI
HOVO TOV OIKOYEVEIOKO
TpoUTToAoyIOuO, aAAd
evepyei ouveldntd yia 1o
@UOIKO TTEPIBAAAOV. [T auTd
ag BonBrnooupe, ag €E0IKOVOUNOOUNE
NAEKTPIKA evépyeia! MTTopeite va 1o KAVETE
pe Tov akdAouBo TpATTO:

® XpAon Twv cwWoOTWV HAYEIPIKWYV
OKEUWV

O1 kaToapOAeg ue emiTredn Kai Trayid Bdaon
EMTPETTOUV Va £€oikovounOei €wg kai 10 1/3
NG NAEKTPIKAG evépyelag. Mn Eexdoete 10
KOTTAKI, SIQQOPETIKA N KATAVAAWGON EVEPYEIAG
au&dveTal KaTd TE0OEPIG POPEC!

® EmiAoyn HOYEIPIKWV OKEUWV yid TNV
€MIPAvEIA TNG {WVNG HAYEIPEUATOG.

To okeUOG PayelpéPaTog Oev TTPETTEN TTOTE VA
gival gIKpOTEPO aTTd TN {UVN PAYEIPEUATOG.
® PpovTida yia Kabap1d6TNTa TWV {WVWV
HOYEIPEMATOG KAl TWV BACEWV TWV
KATOOPOAWV.

O1 akaBapoieg eutmodifouv Tn PeTAPOPA
BeppodTNTAG - 01 TTOAU KOpEVEG akaBapaieg
ouxva a@aipolvTal JOVO HPE TTPOIOVTA TTOU
EXOUV APKETA PeYAAEG TTEPIBAANOVTIKEG
ETTITTITWOEIG.

®@ ATTOQUYETE TNV TEPITTA
«TTAPAKOAOUONON TWV KATGUPOAWVY.
Emiong punv avoiyete ouyxva tnv mTopTa TOU
@oUpVoU Xwpig Adyo.

"Eykaipn arrevepyotroinon Kai XpRon tng
UTTOAEITTOMEVNG BEPUOTNTAG.

Ze mepimTwon mou n O1dpKEIO TOU
MayeIPEPATOG gival HEYAAN, ATTEVEPYOTTOINOTE
TIG (wveg payelpéuatog 5-10 Aemrtd mpiv
TNV oAokApwaon Tou. Me TOV TPOTIO QUTO
Ba egoikovounoeTe €wg Kal 20% NAEKTPIKN
EVEPYEIQ.

I
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Xpnon @oUpvou POvo yia HEYAAEG
TMOOOTNTEG PAYNTWV.

Kpéag €wg 1 KIAG payeIpeUETE TTIO OIKOVOUIKG
g€ JIa KAToapOAa OThV €0TIO JAYEIPEPATOG.
® XpRon TnNG EVATTONEVOUCAG BEPUOTNTAG
TOU (OoUpVou.

Ortav 10 payeipepa diapkei TaAvw atrd 40
AETTTA, atTevEPYOTTOINGTE TOV POUPVO 10 AeTTTA
TIPIV TNV OAOKARPWGON TOU PaYEIPEUATOG.

Mpoooxn! Z¢ TepiTTwon xprong Tou
TTPOYPANMATIOTH, PUBUICTE avTioToIXA
MIKpOTEPN OIGPKEID JAYEIPEUATOG.

® WAoipo pe Beppod aépa kal KAEIOTH
TTOPTA TOU GOUPVOU.

® KAcioTe TnVv MOPTA TOU POUpPVOU
TPOCEKTIKA. H Bepuodtnta diagelyel
amo TIG akaBapaieg TTou UTTApPYXOUV OTa
TapeppUouaTa NG TopTag. Eival kaAd va
KaBapioTe TIG akaBapaieg AuETWG.

® Mnv tomroBeteite TNV Kouliva o€
dueon yeiTvioon PE YUYEio/KOTOWUKTEG..
H xprion amd autd nAeKTPIKAG EVEPYEIQG
au&averal xwpig Adyo.



ANOITMA ZYZKEYAZIAZ

N

H cuokeun TTpooTateleTal
atré {NUIES KATA TN YETAPOPA
TNG. MeTdé TNV ATTOCUOKEUO-
Oia TNG OUOKEUNG, 0QaIPEDTE
Ta ETMPEPOUG OTOIXEID TNG OU-
oKeuaoiag Katd TpOTTo TToU
Oev aTrelAei TO TTEPIBAAAOV.
OAa Ta UAIKG TTOU XpnoidoTToloUvTal yIda
TN ouokeuaoia eival aBAapn yia 10 QUOIKO
mePIBAAAoV, 100% avakukAWaIPa Kal £X0uv
onpavOei ye 1o KatdAANAo aUpBoAo.

Mpoooyn! Ta UAIKG ouokeuaaoiag (COKOUAEG
atré TToAuaIBUAEVIO, KOUPATIO TTOAUCTEPIVNG
K.ATT.) TTPETTEI KOTA TNV OTTOOUCKEUOTIa va
@QUAdooovTal oKpId atrd Ta TTaIdId.
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AMOZYPZH AMNO TH XPHZH

H ouokeun autn €xel onuavoei
gupewva pe Tnv Eupwtraikn
Odnyia 2012/19/EE kal
TOV TTOAWVIKO VvOUO yia Ta
amoBANTa €18WV NAEKTPIKOU
Kal NAEKTPOVIKOU €EOTTAICHOU
Me TO oUPBoAO diaypappévou
doxeiou atTroBARTWV.

H onuavon autr) TAnpogopei 611 0 £v Adyw
€€OTTAIONGG PeTd TNV TTEPiodo XprRong Tou,
Oev ptropei va ToroBeTnBei padi GAAa OIKIaKE
QTTOPPIMMATA.

O xpnoTtng eival UTTOXPEWHUEVOG VO TOV
Tapadwaoel OTOV QOpEA ATTOKOWIONG
XPNOIMOTTOINMEVOU NAEKTPIKOU Kal
NAEKTpOVIKOU €&omAiopoUl. O @opéag
OTTOKOMIONG, HETAEU AAAWYV TO TOTTIKG ONUEIa
OTTOKOUIBNG, TO KATAGTANATA KAl Ol KOIVOTIKEG
Hovadeg, atmoteAoUv T0 KATAAANAO cUoThua
yia TNV TTapddoon Tou €€0TTAIGOU auToU.

H katdAANAN d160ean Tou XPNCIUOTTOINKEVOU
NAEKTPIKOU Kal NAEKTPOVIKOU €EOTTAICUOU
ouuBdaAAer otnv amouyn BAaBepwyv
OUVETTEIWV VIO TNV UYEia TwV avBpwttwyv
Kal To TTEPIBAAAOV, TTOU OXETICOVTAI PJE TNV
TTapOUCia ETTIKIVOUVWY CUCTATIKWY KOl TNV
akaTtdAANAn atmoBrkeuon Kal eTegepyaaia
Tou €€OTTAIoOU auToU.



MEPIFPA®H NPOIONTOX

11

{
3,4 T 56
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1 2
9
10

1 Emoyéag Bspuopubuiorn

2 EmiAoyéag Asitoupyiag @oupvou

3, 4, 5, 6 EmiAoyeic eAéyxou Twv {wvwv Layeipéuarog
7 Evdeién Asitoupyiag Bepuopubuiortry L

8 Evodeién Asitoupyiag koulivas R

9 AaBh méprag rou poupvou

10 Suprdpr

11 Kepauikn otia
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XAPAKTHPIZTIKA MPOIONTOZX

3a @18 cm

4a @14,5cm
4a oa 5a @21 cm

6a @14,5cm

2Xapa yia yKkpiA
(okdAa oteyvwuarog)

Tayi wnoiuarog
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ErKATAZTAZH

PUBuion koulivag

® O xWwpog TnG koudivag TTPETTEl va gival
OTEYVOG KAl EUAEPOG Kal va DIABETEN KAAO
€€agPIOPO, evw N BEon TNG koudivag TTpé-
TTEl va ETITPETTEI TNV EAEUBEPN TTPOCGRACN
o€ OAa TO OTOIXEIO EAEYXOU.

H kouliva avrikel oTnv KAdon Y, dnAadn
MTTOpEi OTN Pia TTAEUpd va UTTAPXEl YnNAO
£mTAO 1) TOiX0G. Ta TTPpog TOTTOBETNON
EmMTTAQ TTPETTEN Va SIaBETOUV ETTEVOUON
Kl KOAAEG TTOU va avTéxouv Toug 100 °C.
> & IOQOPETIKN TTEPITITWON, UTTOPET AUTO
va €XEl ATTOTEAEGUA TNV TTAPAPOPPWON
NG EMIQAVEING A TNV ATTOKOAANON NG
€MEVOUONG.

TotroBetrioTe TNV Kouliva o€ OKANPO,
ETTITTEDO TTATWHA (UNV TNV TOTTOBETEITE OE
Baon atpIgNg).

O1 atroppoPnTHPEG TTPETTEI VO TOTTOOE-
TOUVTOI CUPQWVA UE TIG ETTICUVATITOUEVEG
odnyieg xpnong.

Mpiv a1mé TN XPrion OIYOUPEUTEITE OTI N
koudiva eival owoTd euBuypappiopévn,
KGTI TO OTTOIO €ival IBIAITEPA ONUAVTIKO YIX
TNV OPOIOUOP®PN EEATTAWON TOU AiITTOUG OTO
TNYAvi.

MNa 10 okotrd autd uTTdpyouv dlaBéaiua
puBuICOpEVa TTOdIO, T OTToIa E€ival TTPO-
oBdoiya agpou BydAete To oupTapl. EUpog
puBuIoNG +/- 5mm.

NMPOZOXH! EykataoTtioTe
Tov [Bpaxiova oToOepOoTTOi-
NoNG TTPOKEINEVOU va OTTO-
QUYETE TNV AVATPOTI TNG
OUOKEUNG.
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EykardoTaon Tou Bpayxiova ota@epoTroi-
nong Tng koudivag.

O Bpaxiovag atabepoTroinong eykabioTaral
TIPOKEIJEVOU VO ATTOTPATTEI N AVATPOTTA TNG
kougivag. Otav o Bpaxiovag otabepoTtroinong
€ival ToTToBeTNUEVOG, N GUOKEUR OEV UTTOPEI
va avaTtpaTtrei, av yia mapddeiyua KAToio
Taudi avéBel oTnv TOPTA TNG KOulivag.

>uokeun pe uwog 850 mm
A=60 mm
B=103 mm



ErKATAZTAZH

20vdeon TnG Koulivag oTnv
NAEKTPIKNA eyKaTdoTAON

Mpoooxn!

H ouvdeon pe Tnv eykatdoTaon UTTOpPEi
va yivel Jovo atrd eCEIBIKEUUEVO EYKA-
TAOTATN TTOU O1aB£TEl TNV KATAAANAN
yia auto appodidtnta. AtrayopelovTal
0l Un £€0UCI0d0TNUEVEG TPOTTOTTOINOEIG
N oAAayEG OTNV NAEKTPIK €yKaTA-
aTaon.

Odnyieg yia TOV eyKATAOTATN

H eoTia gival epyooTaoIOKE KATAOKEUAOUEVN
WOTE VO TPOPODOTEITAI PE TPIPACIKO EVAAAQC-
odpevo pevpa (400V 3N~50Hz). H ovopaoTi-
Kr) TGon Twv BEPUAVTIKWYV OTOIXEIWV TNG KOU-
Civag eival 230 V. H petatpoTtry Tng Koudivag
TTPOKEINEVOU VA TPOPODBOTEITAI JE HIOVOPATIKO
pevpa (230 V) eival duvaTr péow TNG KOTAA-
AnAng ouvdeong TNG oploAwpidag cupewva
ME TO OXNMOTIKO didypappa. To oxnuatikod
O1dypappa cUVOECEWY ATTEIKOVICETAI ETTIONG
O€ ONUEIO KOVTA OTNV NAEKTPOAOYIKH OUVOEDN
NG Koudivag. H rpdafacn atnv oploAwpida
gival duvatr a@ou aTTayKIOTPWOETE TA YO-
vTlaKia pe éva emitredo katoaidl. Mn Eexdoe-
TE v ETMIAEEETE TO OWOTO KAAWDIO oUVOEDNG,
AapBavovtag utrdwn Tov TUTTo oUVOEDNG Kal
TNV OVOUAOTIKH 10XU TNG KOUdivag.

To kaAwdio olvdeong TTPETTEl va oUVOEDET
070 KaAWdIO avakou@iong TG TAoNng NG
Koudivag.
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Mpoooxn!

Mn &exdoete va ouvd£TETE TO TTPO-
OTOTEUTIKO KUKAWWPO OTOV OKPODEKTN
ouvdEoNG TNG OPIoAWPIdAG PE TNV
€vdeign @ H nAekTpIKA eykatdoTaon
TTOU TPOYOBOTE TNV Koudliva TTPETTEI
va O100€Tel KATAAANAO OI1aKOTITN
ACQAAEIOG TTOU ETTITPETTEI TNV BIOKO-
A TNG TPOYOBOCIag OE TTEPITITWON
€KTOKTNG avAykng. H améoTtaon
METAEU TWV ETTAPWY TOU JIAKOTITN
ac@aAgiog TTPETTEl va gival TOUAAYI-
oTov 3 mm.

Mpiv ouvdéoeTe TNV Koudiva 0TNV NAEKTPIKA
€yKOTAOTOON, SIOBACTE TIG TTANPOPOPIEG OTNV
TMVOKi®a TOU KOTOOKEUQOTH fj OTO OXNMATIKO
Sldypappa.

Mpoooxn! O eykaTaoTdTng UTTOXPEOUTAI VA
eKOWOEI OTOV XPNOTN «TTIOTOTTOINTIKG OUVOE-
ong TNG Koudivag oTnV NAEKTPIKA EyKOTAOTA-
on» (BpiokeTal aTNV KAPTA £yyUNONG).
AlapopeTIkdG TPOTTOG 0UVOEONG TNG Koudivag
atrd auTtdv TToU aTTEIKOVICETaI 0TO SIdYyPaPUa
utTopei va TTpokaAéael BAARN oTnv Koudiva.



ErKATAZTAZH

AIATPAMMA MIGANQN
a ZYNAEZEQN

I ] Mpoooxn! Tadon BepuavTikwy oToixeiwy 230V.

I | Mpoooyn! Xe k&Be aglvdeon, O TTPOOTATEUTIKOG
2 aywyog TTPETTEl va OUVOEETAI JE TOV AKPOOEKTN
: ' @) oovdeang DPE.

[ ]
1 ®
J A SUVIOTWHEVO €id0G
@ E’ ® ‘ kaAwdiou oUVdEoNC

1 | Na diktuo 230 V, povoaaiki ouvdeon 3 a
JE OUdETEPO aywYO, TIPETTEI VA YEQU- . HO5VV-F3G4
pwBoUvV o1 akpodEékTeG 1-2-3 kai 4-5, 0 1N~ ? i\ 3X 4 5
TIPOOTATEUTIKOG Aywyog va ouvdeDEei 1 @Qs mm
oT0 Lt [

2| MNa diktuo 400/230 V, Sipaoikr| oov- 3Q 4
dean pe oudéTepo aywyo, Tpémel va [ 2N~ j& 5& HO5VV-F4G2,5
YEQUPWBOUV Ol aKPOBEKTEG 2-3 Kal 4X 2,5 mm?

4-5, 0 TTPOCTATEUTIKOG aywyos va
ouvdeBei oTo

e
®
)

3 >¢ diktuo 400/230 V, Tpipacikr olv-
Oeon pe oudEéTEPO aywyo, TTPETTEl va 3N~
YEQUPWOOUV oI akpodéKTEG 4-5, ol
aywyoi ¢dong va ouvdebouv oTo 1, 2 1
Kal 3, 0 oudETEPOG aywydg aTo 4-5, 0
TIPOCTATEUTIKOG AywYOG GTO@

HO5VV-F5G1,5
5X 1,5 mm?

44
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Aywyoi paong - L1 L2, L3, N - oudétepog aywydg - PE TTpooTaTEUTIKOG aywyog
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XPHZH

Mpiv TNV TTpWwTN XPAON TNG Koudivag

® 0QaIPECTE TA OTOIKEIO TNG CUCKEUATIAG,
EKKEVWIOTE TO GUPTAPI, KaBapioTe To BGAaUO
TOU QOUPVOU Kal TNV €0Tia ATTO Ta HECA €p-
YOOTOOIOKNG OUVTAPNONG,

® aQaIpEOTE TOV EEOTTAIGO TOU YOUPVOU Kal
TTAUVETE XPNOIPOTTIOIWVTAG {EOTO VEPO HE TNV
TTPOCBAKN UypPOoU yia TO TTAUGIKO TTIATWY,

@ £vEPYOTTOINOTE TOV £CAEPIOUO TOU XWPOU
| avoigre 10 TTapdbupo,

® (coTAveTE TOV POUPVO (0Toug 250 °C, Trepi-
1ToU 30 AETTTA), apaIpEOTE TIG aKABOPTieEg Kal
TTAUVETE KOAG. O1 QWVEG JAYEIPEPATOG TTPETTEI
va BeppavBouV yia TTEPITTOU 4 AETTTA XWpIG TN
XPron OKEUWV.

® cKTEAEDTE TIG EPyaTieg ouvTPNONG oUW-
Qwva pe TIG 0dnyieg ao@aAeiag.

Mpoooxn! Mpiv TNV evepyotroinon Tou
POUPVOU OQAIPECTE TNV TTPOCTATEUTIKA
HEMBPAVN a1rd TOUG TNAEOKOTTIKOUG 08N-
youg.
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XPHZH
"EAeyxog AsiToupyiag Twv {WVWwV HAYEIPEPATOS TNG KEPAMIKNG ECTIOG
EmiAoyn okeloug

EmA£ETE OKEUOG OTTOU TO PEYEBOG KAI TO OXNMa TNG BATNG gival TTEPITTOU idI0 e TNV ETTIPAVEIQ
NG {WvVNG JaYEIPEPATOG TTOU XpnalyoTrolgital. MNa Ta okeun TUTToU pnxng KatoapoAag Xpnaol-
poTroigiTal n €181Kr {wvn pJayeipEPaTog pe dilaoTaoelg 170x265. Mn Xpno1doTToIEiTETKEUN UE
koiAn 1 kupTh Bdon. Mn §exaoeTe 0TI TO MATO TTPETTEI VA EXEI TTAVTA VA CWOTA ETTIAEYUEVO
KOTTAKI. ZUGTAVETAI N XPHON OKEUWV LE XOVTPN KOl OTPOYYUAEEVN BAan.

O1 BPWHIKEG ETTIPAVEIEG TWV (WVWV PAYEIPEUATOS KAl TWV OKEUWV EPTTOSIOUV TNV TTARPN
EKMETAANEUON TNG BEPPOTNTAG.

P

NAGOZ ANAGOZ

EtmiAoyn 8gpuIKAG 10XU0G

O1 Qveg payelipéuaTtog €xouv TTOANATTAG eTTiTTeda BEPUIKAG 10XU0G. MTTOpEiTE Vva pubuiceTe
oTadIOKA TNV BEPUIKNA 10XU, TTEPIOTPEPOVTAG TOV ETTIAOYEQ TTPOG Ta ECIA 1] TTPOG TO APICTEPA.

Aladoxikég eveigelg eTIAoyEa

KAeioTh ,/ \\
EAaxioTO0, TpoBEpuavon

Mayvioua Aaxavikwy, apyo payeipeua
Mayeipepa couTtwy, HEYAAUTEPWY YEUUATWY
Apyo Tnyaviopa

WYHoIuo KpéaTog, Wyapiwv

MéyioTo, ypriyopn TTpoBépuavan, yprAyopo HayEipeUa, YPryopo TNYAvIoUO

We Nne e o
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XPHZH

"Evdei1gn 8éppavong Tng {wvng

> TTEPITITWON TToU N BeppoKpaacia TNG (wvng
payeipépatog utrepPei Toug 50 °C, Ba avayel
n €vOEIgn yia TN CUYKEKPIYEVN Jwvn.

O owTtiop6g TnG €vdeltng BE€ppavong NG
{Wwvng TTPOEIBOTTOIET TOV XPrOTN WOTE VA PNV
£€pBel Tuxaio o€ €M@ YE TNV KAUTH {wvn
HayeIpéPaTog.

Metd Tnv atrevepyotroinon Bépuavong tng
Wvng HayEIPEPATOG, UTTAPYXEI OKOPN OUCOW-
peupévn BepuikA evépyela yia Trepitrou 5-10
AETTTA, n oTToia PTTOPEl va XpPnOoIUoTToINBEi,
yia mmapddelyua, yia va BgppavBoulv A va
d1atnpnBouv feoTd Ta QaynTd Xwpig va ivai
amapaitnTn n evepyotroinon Bépuavong Tng

. C

‘Evdeién 6épuavang te {wvng
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XPHZH

DoUpvog PE AVAYKAOTIK] KUKAo@opia
aépa (Avw avTioTaon + KATW avTioTaon
+ avedIoTAPAG)

O @oUpvog ptropei va BeppavBei xpnaipoTrol-
WVTOG TNV KATW Kal Avw avTioTaon, Kabwg
Kal TNV wnoTiépa. H puBuion Asitoupyiog
TOU QoUpvou auToU YiveTal Je Tov eTTIAOYEQ
AgiToupyiag Tou @oupvou - n puBuion ouvi-
oTaTAl OTNV TTEPIOTPOPN TOU £TMIAOYEQ OTRV
eMAeyuEVN AciToupyia,

KaBwg Kkal Tov emAoyéa pubuiong Tng Oep-
gokpaoiag - n pubuion ouvioTaralr oTnv
TTEPIOTPOPN TOU ETMIAOYEQ OTNV ETTIAEYPEVN
TINA TNG Beppokpaaiag.

H atrevepyoTtroinon yiveral ye Tnv Totmo8éTnon
Kal Twv OUo emmAoyéwv aTtn Béon, e ”/,0”.

Mpoooxn!

H evepyotroinon Tng Bépuavaong (Bep-
MavTAPAG, KATT.) PE EVEPYOTTOINUEVN
OTTOIAOATTOTE ATTO TIG AEITOUPYiEG TOU
@oUpvou yiveTtal uévo PETE TN pUBUIoN
NG Bepuokpaaiag.
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0 Emoyn undév

W

A

Tayeia TpoBépuavon

Evepyotroinuévn kK&tw Kal avw avTi-
oTOON, YNOTIEPA KAl OVEUIOTAPAG.
Xprion atnv TTpoBépuavan eoupvou.

Atréyuén

Evepyotroinpévog eival yévo o ave-
MIOTAPAG, XWPIG TN XPHon KArtrolag
avTioTaong.

Evepyotroinpévog aveuioThpag,
Ppuyaviépa Kal dvw BeppavTipag
H xprion Tng Asitoupyiag autig otnv
TTPAEN 0OG ETTITPETTEI VA ETTITAXUVETE
Tn diadikacia ynaoiuarog kai va BeA-
TIWOETE TA YEUOTIKA XOPOAKTNPIOTIKA
TWV QAyNTWV.

Evioxupévn ynoTiépa
(Ymrepykpid))

H evepyotroinon tng Asitoupyiag
KEVIOXUPEVNG WNOTIEPAG» KABIOTA
duvaTd TO WHOIUO LE EVEPYOTTOINMEVN
Tautoxpova Tnv avw avriotaon. H
Aerroupyia auTr) emTPETTEI TNV QUEN-
Mévn BepuoKkpaacia oTo TTAvVW TUAMA
ToU BaAdpou Tou YoUpvou, TO OTToI0
€XEl ATTOTEAETUA TO POOOKOKKIVO
XPWHA Tou YeUPATOG, KABIOTWVTAG
duvaTo £TTiONG TO WHOIUO TOU PEYO-
AUTEPOU TUANATOG TOU.

Evepyotroinpévn ynoTiépa

To emM@AVEIAKO «WACILO GTO YKPIA»
XPNOIYOTIOIEITAl YIa TO WHOIYO HI-
KPWV HPEPIdBWV KPEQTOG: WTTPICOAEG,
oviToeA, wapla, TooT, AOUKAVIKAKIA,
@puyaviopévo ywyi (To Téyog Tou
wnuévou @ayntou dev TTPETTEl va
gival peyaoAUTepo amd 2-3 ekatooTd,
EVW KATA TO WAOIYO TIPETTEl VA TO
avaTTod0YUPIoETE).



XPHZH

ECO

Evepyotroinpévn kdrtw avriotaon
>1n B¢éon auth Tou eTmAOYEQ, O POoUp-
VOG XPNOIYOTTOIEF HOVO TNV KATW avTi-
otaon. Wnoipo {uung atmod KATw (TT.X.
uypr CUUN Kai JE YERIon @POUTWV).

EvepyoTroinpévn KATw Kol Gvw
avrtioTaon

H pUBuion Tou emAoyéa atn Béon
auTr emTPETTEN TN B€ppavaon Tou
@oUpVvou pe GUPPATIKG TPOTTO. Idavi-
KO yla TO WHOIUO KEIK, KPEATOG, Wa-
pPILV, WYwHIOU, TTToag (aTTapaitnTn
givalr n TpoBépuavon Tou @oupvou
Kal N XpAon Towiwv OKOUPOU XPw-
HOTOG) WHOIYO O€ £va ETTITTEDO.

Evepyomroinpévog avepioThpag
Avw Kal KATw avTioTaon

>tn B€on autr Tou eTmIAoyéa, o
Poupvog ekTeAET TN Asitoupyia CUpN.
ZUpPBATIKOG POUPVOG PE QVEMIOTAPA
(AeiToupyio oUVIOTWHPEVN KATA TO
ynaipo).

PwTIOP6G PoUupvou
H pUBuion Tou emAoyéa otn B€on
QUTA ETTITPETTEI TO QWTIOKO TOU Ba-
Ad&uou Tou @oupvou.

Asgitoupyia 8éppavong ECO

XPNOIMOTIOIVTAG TN AEITOUpYia auTh
EVEPYOTTOIEITAI N BEATIOTOTTIOINUEVN
uéBodog Bépuavong Pe OKOTTO TNV
€€olkovounaon evépyelag Katd tnv
TIPOETOIMACIA TWV QAYNTWYV. TN
B¢on autr Tou €TTIAOYEQ O QWTICUOG
TOU QOUPVOU gival EVEPYOTTOINUEVOG.
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‘Evdei1gn Asitoupyiag

H evepyotroinon Tou @oupvou onuaTodoTEi-
Tal a1é 10 Avappa dUo evoeiEewv eAEyyxou,
NG €voeIgng Asitoupyiag (evepyotroinong)
NG Koudgivag R kai TG €vdeIEng eAéyxou Tou
Beppopubuiot) L. To dvappa tng €voeigng
eAéyxou R onuatodotei Tn Agitoupyia Tou
@ouUpvou. To ofAaIPo TNG £vOeIENG eAEyxoU
L onuatodorei TnVv emiTeugn TG £mMOUPNTAG
Beppokpaaiag ato poupvo. Edv oTig ouvta-
V&G TTPORAETTETAI N TOTTOBETNGN TOU PayNTOU
O€ TTPOBEPPAIVOUEVO POUPVO, TOTE TTPETTEI VO
TO KAVETE TTIPIV TO TTPWTO OBOIMO TNG £VOEIENG
eAéyxou L. Katd mn diodikacia ynoiparog, n
€voeign L Ba avdBel kai Oa ofrjvel TepIodIKG
(diatpnon Bepuokpaaiag evidg Tou Balauou
Tou @ouUpvou). H évdeign eAéyxou R ptropei
€TTiong va avayel otn B€on Tou emmAoyEéa
«PWTIOPOG POUPVOU».

ZNHAVTIKO!

® Kartd n ypriyopn Tpobépuavon oTo 6GAa-
MO TOu @OUpPVOU, OEV TTPETTEI VO UTTAPXEI
Tawi Ye CUPN | GAAQ QVTIKEIYEVA TTOU BEV
atroteAolv €EOTTAIOUG TOou @oUpvou. H
XPNon TnG Asiroupyiag Taxeiag mpobEp-
Javong 6tav o TTPOYPAMMATIOTAG gival
TIPOYPANHATIONEVOG OEV GUVICTATAI.



XPHZH

Xprion ynoTiépag

H diadikacia ynoiyatog Aappdvel xwpa wg

amotéAeopa NG dpdong oTo QaynTd UTTé-

PUBPWV AKTIVWV TTOU EKTTEUTTOVTAI OTTO TNV

TTUPOKTWHEVN AVTIOTACT) TOU POUPVOU.

MNa Tnv evepyoTtroinan NG YnoTIEPAG TTPETTEI

va:

® pubpioeTe TOV ETTIAOYEQ TOU POUPVOU OTN
eéon.rror]pswbvswl ME TO oUPBOoAO
A,

) Eppdvus TOV OUPVO YIa TTEPITTOU 5 Ag-
TIT (M€ KAEIOTA TNV TTOPTA TOU OUPVOU).

® TOTTOBETOETE OTO POUPVO TO TaWi OTO
KOTAAANAO €TTITTEDO, EVW) OTNV TTEPITITWON
YnoigaTog OTn oXApa va TOTTOBETHOETE
OTO XANNAS eTTITTEDO (KATW Q116 TNV OXA-
pa) T0 Tawi GUANOYRG Tou AiTToug,

® KAgioeTe TNV TTOPTA TOU GOUPVOU.

2ZTIG AEITOUPYIEG WYHOINO KOl EVIOYXUMEVO
YRoiyo n Bepuokpacia TPETEl va pub-
MioTei oToug 220°C, evw oTn AgiToupyia
YNAoIUo PE avepioTApa oToug 190°C.

Mpoooxn. To wAoluo yiveTai
ME TNV TTOPTA TOU POUPVOU
KAEIOT).

Ortav xpnoigoTrolgital N Yn-
oTiépa, Ta dlabéoiua CapTi-
MaTa JTTOPEI VA gival KauTd.
2 UVIOTATAI VO UNV QQrVETE TA
TTaidId va £pBouv o€ €TTaPn
ME TOV QOoUpPVO.
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WHZIMO ZTO ®OYPNO - NPAKTIKEZ ZYMBOYAEZ

WYnuéva Tpoidvra

OUVIOTATAI N TOTTOB£TNGCN TOU TTEPIEXONEVOU OTA TAWIA TTOU aTTOTEAOUV EPYOCTA-
010K6 €€OTTAIONO TNG Koudivag,

TO TTEPIEXOUEVO UTTOPET £TTIONG Va TOTTOBETNOEI O€ POPUES KAl TAWIG TOU EUTTOPIOU,
T OTTOia TOTTOBETOUVTAI OTN OKAAQ OTEYVWHATOG, YIA TO YACIUO GUVICTATAI
n Xpnon Halpwyv TaYIWV TToU €ival aywyoi BepdTnTag KOl CUVTOMEUOUV
TO XpOVO Ynoiuarog,

&Tav XpnOoIUoTToIEiTE TN GUUBATIKN B€puavan (dvw Kal KEATw avTioTaon) dev auvi-
OTOUHE TN XPAON QOPHWYV KOl TAWIWYV JE AVOIXTOXPWHN Kal AAUTTEPR ETTIQAVEIQ,
KaBWG PE TN XPrion autou Tou TUTTOU POPPWY UTTOPET TO KATW WEPOG TNG CUUNG
va peivel aynto,

&Tav XPNOIYOTTOIEITE TN A€ITOUpYia KUKAopopiag Bepuol agpa, n Tpobépuavaon
ToU BaAdpou Tou poupvou Sgv gival aTTapaiTNTN, AVTIBETA YIa TOUG UTTOAOITTOUG
TUTTOUG Béppavang, o BAAauog BEpuavong eival atrapaitnTo va BepuavOei Tpiv
atd TNV TOTTOBETNON TOU TTEPIEXOMEVOU,

pIv ByAAeTe TN CUUN atTd TO POUPVO, EAEYETE TNV TTOIOTNTA WYNOIUOTOG XPNOI-
MoTrolwvTag EUAGKI (av n {UuN WrveTal cwoTd OTav TPUTINOEN TTPETTEN va gival
oTeYVO Kal KaBapo),

OUVIOTATAI VO AQACETE TO TTEPIEXOPEVO OTO YOUPVO PETA TNV ATTEVEPYOTTOINCN
TOU yIQ TTEPITTOU 5 AeTTTq,

n Bepuokpacia Twv TTPOIGVTWY TTOU WAvovTal PE TN AEIToupyia KUKAOQopiag
Beppou aépa gival cuvABwg TrepiTrou 20-30 Babuoug xaunAdTepn atTd T0 CUW-
BaTikd wroiuo (ue TN XPAon TG Avw Kail KATw avTioTaong)

ol TTapdueTpol TTou divovTal OTOV TTivaKa €ival eVOEIKTIKOI Kal JTTOPOUV va TTpo-
OapPooTOUV avAAoya UE TNV EUTTEIPIA OAG Kal TIG HAYEIPIKEG OAG TTIPOTIMACEIG,
av ol TTANPo@opieg TTou TrTapéxovTal aTa BIBAI JayEIPIKAG OTTOKAIVOUV GNUAVTIKA
atrd TIG TIUEG OTO EYXEIPIOIO 0dNYIWY, AKOAOUBAGCTE TIG 00NYieg OTO €yXEIPIDIO.

YAoIpo KpedTwV

>1ov @oUpVo payelipelovTal HEPIOEG KPEATOG Gvw Tou 1 KIAOU, avTiBeTa PIKPOTEPEG
MEPIBEG gival KOAUTEPA VA payeIpeUOVTAl OTNV EOTIA

YIQ TO WACIUO CUVIOTATAI VO XPNOIUOTTOIEITE TTUPAVTOXQ OKEUN, EVW KAl Ol XEIPO-
AABEG QUTWYV TWV OKEUWV TTPETTEI VA €ival AVOEKTIKEG 0€ UWNAEG BEpUOKPATiEG,
éTav WAVETE OTN OKAAQ OTEYVWUATOG 1 TN OXAPa, CUVICTATAl N TOTTOBETNON
TOU TOWIoU OTO XAPNASTEPO eTTiITTESO padi ue YIKPA TToodTNTA VEPOU,
TOUAGXIOTOV pia @opd oTa Péoa Tou XPOVOU JOYEIPEPATOG, GUVIOTATAI VO AVATTO-
doyupioeTe TO KpEag oTNV AAAN TTAEUPd, EVW KaTA TN SIGPKEIQ TOU JAYEIPEPATOG
gival emioNg aTTapaiTnTo KOTA SIA0TAUOTA VA TTEPIXUVETE TO KPEAG PE TO {oupi
TOU 1| C€0TO - aAPUPO veEPOD, VW) QVTIOETA TO KpEag Oev TTPETTEl va TTEPIXUVETAI
ME KpUO vePOD.
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WYHZIMO ZTO ®OYPNO - NPAKTIKEZ ZYMBOYAEZ

AsiToupyia Beppavong ECO

® ypnoipotroiwvtag TN Aeimoupyia Bépuavang ECO, evepyotroigital n BeEATIOTO-
TroiNuévn HEB0dOG BEpUavong Pe OKOTTO TNV €E0IKOVOUNGN EVEPYEIQS KATA TV
TTIPOETOINACIA TWV PAYNTWY,

® 0 XPOVOG YNOiuaTog dev UTTopEi va peiwbei pubuifovtag uwnAdTepeS BepuoKpa-
gieg, 6gv guvIoTATal £TTIONG N TTPOBEPUAVOT TOU POUPVOU TTPIV TO WHTIMO,

® punv avoiyeTe TNV TTOPTA KAl YNV aAAAleTe TIG pubpicelg Bepuokpaaiag katd 1o

WNaoluo.
ZUVIOTWHMEVEG TTOPAMETPOI XPAONG TNG AsiToupyiag Béppavong ECO
EiSog ynoipatog I\snf)upyl'u Oeppokpacia Emimedo Xpovog [min]
@oupvou (°C)

MavreoTavi 180 - 200 2-3 50-70

KEIK pe payia/kék 180 - 200 2 50-70

Wapi 190 - 210 2-3 45 - 60

ECO

Boeio kpéag 200 - 220 2 90 - 120

Xoipivo Kpéag 200 - 220 2 90 - 160

Kotémouho 180 - 200 2 80 - 100
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WHZIMO ZTO ®OYPNO - NPAKTIKEZ ZYMBOYAEZ

doUpvog e avaykaaTiKr) KUKAo@opia agpa (Gvw avTioTaon + KATw avTtiotaon + avepioTrpag)

Eidog wnaiparog A;gg:sg‘ijq Ospp(tzg)mciu Emiredo Xpovog [min]
MNavreomavi OJ 160 - 200 2-3 30- 50
MavTeoTravi X 150 3 25-35

KEIK pe payid/kéik [j 160-170" 3 25-402

KEIK ye payid/kEik 155-170" 3 25-402

Mitoa O 220-240" 2 15 - 25
Wapl O 210 - 220 2 45- 60
Wapi 190 2-3 60 - 70
AoukavikdKia 220 4 14-18
Boelo kpéag C] 225 - 250 2 120 - 150
XolpIvé KPEQC O 160 - 230 2 90 - 120
Kotétrouho T 180 - 190 2 70-90
KototouAo O 160 - 180 2 45 - 60
Aaxavika C] 190 - 210 2 40 - 50
Aaxavika 170 - 190 3 40 - 50

O1 xpovol 1oxUouv, epdoov dev TTapaTiOeTal DIAPOPETIKG yia Un Beppaivopevo BdAapo. e TTpoBepUacpévo
®oUpVvo, 01 XpOvol TTPETTEl VA PEIwWBOUV KaTd TTePITToU 5-10 AeTTTd.

" TMpoBeppdveTe TOV GdEI0 POUPVO

201 xpdvol Trou TrapartifevTal IoXUoUV Yo WHGCIPO O€ PIKPEG POPHES

Mpoooxn. O1 TapdueTPOI TTou divovTal aTov TTivaKa gival VOEIKTIKOI Kal JTTopoUV va TTPOGappooTolV avaAoya
UE TNV EPTTEIPIO OAG KAl TIG HAYEIPIKEG TOG TTPOTIUATEIG.
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AOKIMAZTIKA ®ATHTA. Z0p@wva pe To TpéTuTro EN 60350-1.

WYnoigo yAukwv
Eidog @payntou ESapTApara Emiredo AeiToupyia Ogppokpa- | Xpovog yn-
B8épuavong oia oiyarog ?
(°C) (min.)
Tawi ywpiot 4 O 160 " 28-322
Tayi ywpiol 3 A 1551 23-262
i ; 1) 302
Mikpd hue | T w00 3 150 26 - 30
2+4
Tawi ywuiot | 2 -Tayi Ywpiolu
Tayi ynoiua- f ynaoipatog 150 27-302
TOG 4 - Tayi yw-
MioU
Tawi wpiol 3 O 150 - 160 " 30-402
Tawi Ywpiot 3 150-170" | 25-352
Tapra Tawi Wwpiow 3 150 -170 " 25-352
Awpide
(AwpiBeg) ST
Tawi ywyiot | 2 -Tayi ywpiol
Tayi ynoipa- | 1 ynoiparog @) 160-175" | 25-352
TOG 4 - Tayi yw-
uiou
Zxapa + @op-
Mavieamavi | - pa pe pavpn 2 O 170-180" | 38-462
Xwpic AiTTog emioTpwaon
26 cm
2
Zxapa + duo Ol POPHES
QOPUES pE oTn oxdpa
MnAdTITOl Jaupn eTi- ToTrOBETOUVTAI E] 180-200" 50-652
oTpWon diaywvia de€i&
@20 cm TTiow, aploTe-
P& PTTPOCTA

" MpoBepudvere TOV GdeI0 POUPVO, PNV XPNOIUOTIOIEITE TN A&ITOUpYia Taxeiag TTpoBEépuavong.

201 xpovol Ioxuouyv, epdoov dev TTapaTiBeTal SIAPOPETIKA yia un Bepuaivopevo BaAapo. Ze TTpobepua-
OMEVO QOUPVO, 01 XPOVOI TTPETTEI VA JEIWBOUV KaTd TrepiTrou 5-10 AeTTTd.
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AOKIMAZTIKA ®ATHTA. Z0p@wva pe To TpéTuTro EN 60350-1.

WRoiuo o1o YKPIA
Eidog @ayn- EgaprApata Emimedo AgiToupyia | Ogppokpa- Aidpkeia
TOU Béppavong oia (AeTrTd)
(°C)
TooT atmod . — 1 )
AEUKG Wy TxGpa 4 & 220 3-7
2xapa + Tawi
. . ynoipatog 4 - oxapa )
MmieTékia atréd h . = 1 1st side 13- 18
BoBIVG kpgag | (VAT OUA- | 3-TaYi wnoi- ] 220 2nd side 10 - 15
Aoyn uypwv paTtog
oTayévwy)

" TMpoBeppdveTe TOV AOEI0 POUPVO EVEPYOTTOIWVTAG TOV VIO 8 AETITE, UNV XPNOIPOTIOIEITE TN AeIToupyia
ypriyopng mpobéppavang.

WYnoiuo
Eidog @ayn- EgaprApara Emitredo Asitoupyia | Oegpuokpa- Aidgpkeia
TOU Béppavong oia (AeTrTd)
(°C)
Zxdpa + Tayi
wnoipatog 2 - oxdpa __
(yla 1 - Tayi ynoi- 180 - 190 70-90
OUAAoOYR Twv parog
OAOkAnpo OTayOVWV)
KOTOTTOUAO TXapa + Tayi
ynaoiyatog 2 - oxapa
(ya T ouA- | 1 - Tayi ynoi- 180 - 190 80 - 100
Aoyn uypwv paTtog
oTayévwy)

O1 xpévor 1IoxUouV, epdaov dev TTapaTiBeTal SIAPOPETIKA yIa Un Beppaivopevo BAAapo. X TTpoBepUacuévo
@oUpVo, Ol XPOVOI TTPETTEI VO JEIWBOUV KaTd TTepiTTou 5-10 AETTTA.
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KAOGAPIZMOZ KAI ZYNTHPHZH ®OYPNOY

H @povrTida Tou XprRoTn TTPOKEINEVOU N KOU-
Civa va eival ouvexwgs kabapn Kal n owoTh
ouvTAPNON TNG £XOUV GNUAVTIKO AVTIKTUTTO
oTNV TAPATacn g XPNong Tg Xwpig Trpo-
BAARuaTa Asitoupyiag.

Mpiv atrd Tov KaBapPIoUO, ATTEVEPYOTTOI-
NnoTe TNV Koudiva, agou BeRaiwbeite OTI
6Aol o1 emAoyeig Bpiokovtal atn B€on
«® » [ «0». O KOOOPIOHOG TTPETTEI VA YiVETAI
HOVO a@ouU Kpuwaoel N koudiva.

Kepapikn goTia
® KabapioTte TNV €0Tia TAKTIKA PETA OTTO
KGBe xprion. Edv eival duvatdv, ouvioTa-
Ta1 N TTAUON TNG Koudivag dTav givail (eaTh
(apou ofnoer n €vdeign Bépuavong Tng
wvng). Mnv agrjvete TNV €oTia va AepwBei
o€ JeydAo Babuo, 1Id1aiTepa aTTd KApPEva
KOUMATION

Mnv xpnoigoTrolgitTe A€IQVTIKG péoa
KaBapIopoU pe peyaAn AciavTikr) dpdan,
OTTWG YIa TTaPAdEIyUa OKOVEG OTTOEEONG
AEKEDWV TTOU TTEPIEXOUV AEIQVTIKA PECQ,
AEIQVTIKEG TTAOTEG, AEIAVTIKEG TTETPEG,
eENA@POTTETPA, oUpPa KATT. EvdéxeTal
va xopda&ouv Tnv EMQAVEID TNG £0TIAG,
TTPOKAAWVTOG W QVOOTPEWIUEG CNUIEG.
O1 peydAeg akaBapaoieg TTOU TTPOTKOA-
AwvTal €vTova oTnV €0Tia YTTOPOoUV va
agaipebouv pe Tn xprion €18IKNG EUOTPAG.
MpoaégTe 1dIaiTEPO WOTE VA PNV TTPOLe-
vAoeTE {nuia oTO TTAQICIO TNG KEPAMIKAG
€oTiag.

< )

%0
o
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MpoooxA! H aixunpn Aetrida mTpéTel
TTAVTOTE VO TTPOCTATEVUETAI, JETOKIVWVTAG TO
TEPIBANMA (TTIECTE ATTAWG PE TOV AVTIXEIPA).
Kartda mn xprion Tng mpéTrel va gioTe 181aitepa
TTPOOEKTIKOI - KivOuvog Tpaupatioyou -
KPATAOTE TNV HOKPIA atrd Ta TTaIdId.

® >UuVvIOTATal N XPAon AWV PECWV
KaBapiouou ) TTAUGIUATOG TTOU TTEPI-
€XOUV TIG OXETIKEG OUOTACEIG, OTTWG
6Aol o1 TUTTOI UYPWV i YOAOKTWHATWY
TTOU ATTORAKPUVOUV TO AITTOG.

> TTEPITITWON TToU OV €xeTe TTPOCRACN
OTO CUVIOTWHEVA TTPOIGVTA, GAG CUVI-
oToUdE va Xpnolyotroleite dlaAlpaTa
{eoTOU vEPOU e TNV TTPOOBRKN uypou
TATWY ] KABAPIOTIKOU YIO AVOEEIdWTOUG
VEPOXUTEG.

Ma va TTAUVETE Kal va KoBapioeTe TNV €TT1-
@AvEIQ, XPNOIKOTIOINOTE TTavi JaAakd Kal
AETTTO TTOU ATTOPPOPA KOAG TNV Uypaaia.
MeTd amd kaBe TTAUGN OKOUTTIOTE KOAG
TNV KEPAUIKI EOTIA PEXPI VO OTEYVWOEL.

MpoagégTe 1d1aiTEPO WOTE ATTO TNV TTPO-
OKPOUGN TWV PETAAAIKWY OKEUWV N
GAAWV QVTIKEINEVWV JE aiXpunped dKkpa va
MV TTPOKANBEI {NuIG TNV KEPAUIKA £OTIA,
BaBiég ypaToouviég kal Bpauauara.

ZNUAVTIKO!

Ma Tov KaBapiopd Kal TN OUVTH-
pPNoN UN XPNOIMOTIOIEITE KAVEVA
TPOIdV a@aipeong Aitroug, AsiavTi-
KG KaBapIoTIKA i} péoa aréguong.

MNa va ka@apiocete TRV TTPOoOYN
TOU @OoUpPVOU XPNOIUMOTIOINOTE
HOvo {016 vEPO TTPOCOBETOVTAG HI-
KPR TTOoOTNTA UYPOU KaBapiouou
mdTWV N T¢apiwv. Mn xpnoipotrol-
€iTe YOAGKTWHA KABapIoHOU.



KAOGAPIZMOZ KAI ZYNTHPHZH ®OYPNOY

®Poupvog

® KabBapioTe To @oUpvo PETE aTTd KAOE
XPAoN. Katd Tov kaBapiopd Tou @oup-
VOU, EVEPYOTTOINOTE TO QWTICPS YyIa va
BAETTETE KAAUTEPQ TO XWPO EPYATIAG.

® KabapioTe T0 BGAaU0 Tou oupvou Pévo
pE Ce0TO vEPO TTPOCOETOVTAG WIKPK TTO-
ooTNTA UYPOU TTIATWV.

® KaBapioudg pe atpo-Steam Clean:
-BdATe oTO TAWI TTOU BPICKETAI GTO POUPVO
(oTo TTpWTO ETTITTESO OTTO KATW) 0,25 AiTpal
vepou (1 oTApI),
-KAgioTe TNV TTOPTA TOU POUPVOU.
-pubpioTe TOV eTIAOYEéa BepPokpaagiag
oT1oug 50°C kai Tov TmAoYEa AEITOUPYILIV
oTnVv KATw avTioToon,
-BepudveTe TOV BAAQUO TOU QOUPVOU Yia
Trepitrou 30 AeTTTd),
-avoigTe TNV TTOPTA TOU POUPVOU, GKOUTTI-
OTE TO E0WTEPIKO TOU BaAGOU e Eva TTavi
1] OQOUYYdpI Kal 0T CUVEXEIQ TTAUVETE e
CeoTO vePO Kal uypod TTIATWV.

® Metd 10 TTAUCIUO 0 BAAOUOG TOU OUPVOU
TIPETTEI VO OKOUTTIOTE HEXPI VA ViVEl EVTE-
Awg oTEYVOG.

® Ta emopaATwPéva OToIXEIO TOU €EOTTAI-
opoU TNG KOUCivag TTPETTE va TTAEVOVTAI JE
d1dAupa CeaTOU VEPOU Kal UypouU TTIATWV.
® Mn XPNOIYOTIOIEITE UYPA TTOU TTEPIEXOUV
opyavikda ogéa (T1.x. KITPIKO 0U), Ta oTToia
MTTOPEI va TTPOKAAETOUV POVINOUG AekE-
0&G ) apaUpwaorn Tou KEPANIKOU OUGATOU.

Mpoooxn! lMNa Tov kaBapiopd Kai ou-
VTAPNON TWV YUGAIVWY TTPOCOYEWV
un xpnolyotroleite péoa kabapiouou
TTOU TTEPIEXOUV AEIQVTIKA UAIKA.
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KAOGAPIZMOZ KAI ZYNTHPHZH ®OYPNOY

AvTikaTtdoTaon Tng Adumrag aloyévou

TOU QoUpvou

Ma va amo@uyete TNV mMOAVOTNTA NnAE-
KTPOTANSiag, TpIV aVvTIKATOOTACETE TNV
Adptra aAoyovou Befaiwbeite 611 0 £§o-
TAIOHOG gival ATTEVEPYOTTOINUEVOG.

TotroBeTr|oTE GAOUG TOUG ETTIAOYEIG PUBLI-
onNG oTo onuEio «®» / «0» Kal ATTOOUVOE-
aTE TNV TTAPOXH NAEKTPIKOU peUNATOG.
=eB1IdwaTe Kal TTAUVETE TO KAAUPUQ TNG
AapTtrag kai BupnBeite va To OTEYVWOETE
KOAd.

A@aipéaTe TN AduTTa aAoyodvou Xpnoiuo-
TTOIWVTAG éva TTavi | XapTi, EVW av gival
ATToPaAiTNTO  AVTIKATACOTACTE Tn AAQUTTA
ahoyévou pe pia kaivoupia G9.

-Taon 230V

-loxug 25W

MepdoTe TPOOEKTIKA TN AGUTTA AAoyOvou
oTnv utrodoxn TNG.

MepdoTe TO KAAUPPA TNG AAPTTOG.

b
&

Qwrioudés poupvou

Mpoooxn: Kard Tnv TomroBéTnon mpooés-
TE VO Unv ayyiere Tn Adutra aAoyévou pe
Ta 3AXTUAG Cag!
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KAOGAPIZMOZ KAI ZYNTHPHZH ®OYPNOY

A@aipeon mopTag

MrTropeite va a@aipéoeTe TNV TTOPTA TTPOKEI-
MEVOU va aTToKTHOETE EUKOASTEPN TTPOCRACN
01O BAAQO TOU POUPVOU Kal Yia KaBapiouo.
MNa va 10 KAveTe QUTO, aVOIgTE TNV TTOPTA,
ONKWOTE TNV ao@AaAeia TTou BpioKeTal OTO
pevTea€ TTpog Ta TTavw (oxnua A). KAeioTe
eAa@Pd TNV TTOPTA, ONKWAOTE TNV Kal BYAATE
TNV Pe KaTelBuvan TTpog Ta eutrpds. MNa va
TOTTOBETATETE TNV TTOPTA OTNV Koudiva, aKo-
AouBnoTe Tnv avtioTpogn oeipd. Katd tnv
TOTTO0£TNON, BERaIWOEITE OTI N EYKOTTA TOU HE-
VTEDE €XEI E10€ABEI CWOTA OTNV UTTOBOXT TOU.
A@oU TOTTOBETATETE TNV TTOPTA OTO YoUpPVO,
TTPETTEI APECWG VO APrOETE TNV AOQAAEIA KOl
VO TNV TTOTAOETE TIPOCEKTIKA. H e0paAuévn
TOTTOBETNON TNG AOPAAEIAG EVOEXETAI KATA TO
KAgioIuo TNG TOPTAG va TTPoKaAéoel BAGRN
OTOV JEVTEDE.

A

Avaohkwon aocQalgiwy LEVTETE
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A@aipgon ecwTEPIKOU T{OMIOU
e [MéoTe oTO oOnueia TTOU QaivovTal OTO
oxAPa Kal ByAaATe Tov TTAvVW TIAXN TNG
mopTag. (ox. B, N




KAOGAPIZMOZ KAI ZYNTHPHZH ®OYPNOY

2. AQaIPECTE TO ECWTEPIKO YUAAi aTTd TN OTE-
péwon (0To KATW PEPOG TNG TTOPTAG). ZX. A
Kal A1.

Mpoooxn! Kivduvog mrpokAnong BAABNg
oTn oTepéwon Tou YuoAioU. To yuaAi
wPETTEl va To TpAPBReTe TTPOg Ta £§w Kal
6X1 VO TO OVOOTNKWOETE TIPOG TA ETTAVW.
3. MAUOveTe 1O TCAUI pE CeOTO vEPO TTPOTOE-
TOVTOG MIKPH TTooOTNTA pécou KaBapiouou.
MNa va emavartommoBeTAoceTe Ta TCAPIA OKO-
AouBnoTe TNV avtioTpogn aeipd. To Agio TuN-
pa Tou TlapIoU TTPETTEl VO BPIOKETAI ETTAVW,
Ol KOPMEVEG YWVIEG OTO KATW PEPOG.
Mpoooxn! Mnv miéeTe TauTOXPOVO TOV
TAvW TTAXN Kal a1ro Tig U0 TTAEUpEG TNG
mwopTaG. Na va eyKATACTACETE OWOTA TOV
TAvW TTAXN TNG TTOPTAG, TOTTOBETACTE TTPW-
Ta TO aploTEPO AKPO TOU TTAXN OTNV TTOPTA
Kal TTETTE TO Oegi AKPO PEXPI va OKOUTETE TO
XOPOKTNPIOTIKO «KAIK». TN OUVEXEIQ, TTIECTE
TOV TTAXN OTNV QapIoTEPH TTAEUPA HEXPI VO
OKOUOETE TO «KAIK».

11 10

Agaipeon eowrepikwv téauiwy 3 t¢auia.

D1

1T———
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Aqaipeon eowrepikwv Téauiwy 2 T¢auia.

Mep1odikoi éAeyyol

Mépav Twv dpacTnPIOTHTWY TTOU €XOUV OTO-
X0 N Koudiva va Trapapeivel kabapr, TTPETTEN
€TTiONG va:

® TTPAYUOTOTIOIEITE TTEPIOBIKOUG AEITOUPYI-
KOUG €AEYXOUG TWV OTOIXEIWV EAEYXOU Kal
TWV Jovadwv Agitoupyiag TngG Koudivag.
Metd TN AR€n TN eyyunong, o TEXVIKOG
€Neyxog TNG Koudivag TTPETTEl va YiveTal
TOUAdXIOTOV KGBe dU0 Xpodvia atd TO
onueio TEXVIKAG €EUTTNPETNONG,
ETMIOIOPOWVETE TA EVTOTTIONEVA AEITOUPYI-
K& EAQTTWHATA,

TIPAYHUATOTIOIEITE TTEPIODIKI) CUVTAPNON
TWV POVAdwWV £pyaaiag TNG Koudivag,

Mpoooxn! Kdabe emokeur| kai epyaacia pub-
MIONG TTPETTEl VA TTPAYHOTOTIOIEITAI ATTO TO
KaTAAANAO onpeio TEXVIKAG £EuTTNPETNONG 1
atT6 £E€0UCIOBOTNHEVO TEXVIKO EYKATAOTAONG.



EMIAYZH MPOBAHMATQN

Orav Trapoucidetal kaTroia BAGRN:

® (QTTEVEPYOTIOINOTE TIG HOVADEG AeITOUPYiag TNG Koudivag

® QOTTOCUVOEDTE TO NAEKTPIKO PEUA ATTO TO YOUPVO
® OpICPEVEG MIKPEG BAABEG pTTOpOUV va emdlopbwBouv atrd Tov idlo Tov XpHoTn
akoAouBwvTag TIG 0dnyieg TTou TrapaTiBevtal oTov TTapakdTw Trivaka. Mpiv Tmi-
KOIVWVIOETE PE TNV UTTNPECIA EEUTTNPETNONG TTEAOTWV 1 TO TUANA £EUTTNPETNONG,
eAEYETE Ta TTAPAKATW OTOIXEIO TOU TTIVOKA.

MpoBAnpa

Artia

AvTIJETWTTION

1. H ouokeun) &ev Aeitoupyei

n Tpo@odoacia pelpaTog EXEl
OlaKOTTEN

eAEYETE TNV ao@daAeia Tng
eykatdoTtaong Tou oOTITIOU,
QVTIKATAOTAOTE TNV £QOCOV EXEI
KOEi

2. O ewTIOPOG TOu PoUpvou
O¢ev Asitoupyei

n AGuTTa gival xaAapd ouvoepévn
f XaAaouévn

AVTIKATAOTAOTE TNV KAPEVN AGUTTO
(Oeite TO KEQAAQIO KaBapiopdg kai
ouvtipnon)

3.Ztnv 006d6évn TOU
TPOYPOAUMUATIOTH €XEI
EPPAVIOTEI N KUKAIKA wpa
«0,00».

n OUOKEUN gixe ammoouvdedei atrd
10 8iKTUO 1 UTTAPEE TTPOCWPIVA
amwAeia Tdong

puBuiaTE TNV TPEXOUTT WP
(deite AegiToupyia
TIPOYPAUUOTIOTH)

TOU

4. O aveploTApag oTnv
avtioTaon Bgpuou aépa dev
Aeiroupyei

Kivuvog utrepBéppavong! ATToouvoEéaTe apéowg To GoUpvo atod To
OikTUO (0OPAAEIn). ATrEUBUVOEITE GTO TTANCIECTEPO TUNMA EEUTTNPE-

mong.

Edv 10 TpoBANua dev eTTIAUBEL, aTTOGUVOETTE TNV TTAPOXH NAEKTPIKOU PEUUATOS KAl AVOQEPETE
TO0 0@AApa oTo Kévrpo TexvikAg EEutTnpéTnong.

Mpoooxn! OAeg o1 eTMOKEUES TTPETTEI VO EKTEAOUVTAI HOVO OTTO EIBIKEUPEVOUG TEXVIKOUG.
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TEXNIKA XAPAKTHPIZTIKA

OvopaoTikA 180N 230/400V~50Hz
OvopaoTikA 10XUG uéy. 10,0 kW
AlaoTdoelg kouivag (Gyog/mAarog/BaBog) 85/60/60cm

To 1Tpoidv TTANpoi TIg atTraIthoelg Twv TTpoTUTTwy EN 60335-1, EN 60335-2-6, TTou 1oxUouv
otnv Eupwtraikn ‘Evwon.

Ta oToIXEIO OTIG EVEPYEIAKEG ETIKETEG TWV NAEKTPIKWV GOUPVWY avaypa@ovTal CUPQWVA JE TO
mpoTutto EN 60350-1/IEC 60350-1. O1 TIEG auTéG KaBopIfovTal VI TTPOTUTTO POPTIO PE EVEP-
YOTTOINMEVEG TIG AEITOUPYiES: KATW Kal dvw avTioTaon (CUPBATIKR AEIToupyia) Kal UTTOaTHPIEN
Béppavaong pe Tov avepioThpa (€Av ol AEIToupyieg auTég ival SIOBETIUEG).

H katnyopia evepyelakAg amrdodoang £xel kaBopIoTei cUPPWVA PE TN SIoBETIUN AEIToupyia Tou
TTPOiI6VTOG avaAoya Pe TNV akdAouBn TrpoTepaidTnTa:

AvaykaoTikr Kukhogopia aé¢pa ECO (avTtioTaon KukAogopiag Bepuou aépa +
QVEUIOTAPAG) ECO
AvaykaaTikr) kukhogpopia aépa ECO (kdtw avriotaon + dvw + wynoTiépa +
QVEPIOTAPAG) ECO

>upBarikn Aeiroupyia ECO (katw avriotaon + dvw) =

Katd Tov mpoadiopioud TnG KATavAAWONG EVEPYEING, Ol TNAETKOTTIKOI 0Onyoi TTPETTEl va aQal-
pouvTal (EQOCOV UTTAPXOUV OTOV EEOTTAICUO TOU TTPOIOVTOG).

AAAWON KOTOOKEUOOTH:

O kaTaoKEUAOTAG BNAWVEI OTI TO TTPOIOV AUTO TTANPOI TIG BACIKEG ATTAITHOEIG TWV EUPWTTATKWV
00nyIWV TTOU TTaPATIOEVTAI TTAPAKATW:

e 00nyia xaunAig taong 2014/35 / EE,

e 00nyia nAekTpopayvnTikng oupparotnrag 2014/30/EE,

e 00nyia oikohoyikou oxedlacopuou 2009/125/EK,
Kai yia auTo €xel anuavBei C € kai £xel ekd0BEi yia To TTPOIOV auTd SHAWGCT CUPHOPPWONG
O106£01unN OTIG ETTOTITIKEG APXES TNG AYOPAG.
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