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Dear User,

Our objective is to make this product provide you with the best output
which is manufactured in our modern facilities in a careful working
environment, in compliance with total quality concept.

Therefore, we suggest you to read the user manual carefully before
using the product and, keep it permanently at your disposal.

Note: This user manual is prepared for more than one model. Some of
the features specified in the Manual may not be available in your
appliance.

All our appliances are only for domestic use, not for commercial use.

Products marked with (*) are optional.

“Conforms with the WEEE Regulations.”
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IMPORTANT WARNINGS

1. Installation and repair should always be performed
by “AUTHORIZED SERVICE”. Manufacturer shall not be
held responsible for operations performed by unauthorized
persons.

2. Please read this operating instructions carefully.
Only by this way you can use the appliance safely and
in a correct manner,

3. The oven should be used according to operating
instructions.

4. Keep children below the age of 8 and pets away
when operating.

5. WARNING: The accessible parts may be hot while using
the grill. Keep away from children.

6. WARNING: Fire hazard; do not store the materials on
the cooking surface.

7. WARNING: The appliance and its accessible parts are
hot during operation.

8. Setting conditions of this device are specified on
the label. (Or on the data plate)

9. The accessible parts may be hot when the grill is
used. Small children should be kept away.

10. WARNING: This appliance is intended for cooking. It
should not be used for other purposes like heating a room.

11. To clean the appliance, do not use steam cleaners.




12. Ensure that the oven door Iis completely closed
after putting food inside the oven.

13. NEVER try to put out the fire with water. Only shut
down the device circuit and then cover the flame with
a cover or a fire blanket.

14, Children under 8 years of age should be kept away,
If they cannot be monitored continuously.

15. Touching the heating elements should be avoided.

16. CAUTION: Cooking process shall be supervised.
Cooking process shall always be supervised.

17. This device can be used by children over 8 years
of age, people with physical, hearing or mental challenges
or people with lack of experience or knowledge; as long
as control is ensured or information is provided regarding
the dangers.

18. This device has been designed for household use
only.

19. Children must not play with the appliance.
Cleaning or user maintenance of the appliance shall
not be performed by children unless they are older than
8 years and supervised by adults.

20. Keep the appliance and its power cord away from
children less than 8 years old.

21. Put curtains, tulles, paper or any flammable (ignitable)
material away from the appliance before starting to use
the appliance. Do not put ignitable or flammable materials
on or in the appliance.
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22. Keep the ventilation channels open.

23. The appliance is not suitable for use with an external
timer or a separate remote control system.

24. Do not heat closed cans and glass jars. The pressure
may lead jars to explode.

25. Oven handle is not a towel drier. Do not hang towels,
etc. on the oven handle.

26. Do not place the oven trays, plates or aluminium
foils directly on the oven base. The accumulated heat
may damage the base of the oven.

27. While placing food to or removing food from the
oven, etc., always use heat resistant oven gloves.

28. Do not use the product in states like medicated
and/or under influence of alcohol which may affect your
ability of judgement.

29. Be careful when using alcohol in your foods. Alcohol
will evaporate at high temperatures and may catch fire
to cause a fire if it comes in contact with hot surfaces.

30. After each use, check if the unit is turned off.

31. If the appliance is faulty or has a visible damage,
do not operate the appliance.

32. Do not use the appliance with its front door glass
removed or broken.

33. Place the baking paper together with the food into
a pre-heated oven by putting it inside a cooker or on an
oven accessory (tray, wire grill etc.).




34. Do not put objects that children may reach on the
appliance.

35. It is important to place the wire grill and tray properly
on the wire racks and/or correctly place the tray on the
rack. Place the grill or tray between two rails and make
sure it is balanced before putting food on it.

36. Against the risk of touching the oven heater elements,
remove excess parts of the baking paper that hang over
from the accessory or container.

37. Never use it at higher oven temperatures than the
maximum usage temperature indicated on your baking
paper. Do not place the baking paper on the base of the
oven.

38. When the door is open, do not place any heavy
object on the door or allow children to sit on it. You
may cause the oven to overturn or the door hinges to be
damaged.

39. The packaging materials are dangerous for children.
Keep packaging materials away from the reach of children.

40. Do not use abrasive cleaners or sharp metal scrapers
to clean the glass as the scratches that may occur on
the surface of the door glass may cause the glass to
break.

41. Do not hit glass surfaces of vitro-ceramic cookers
with a hard metal, resistance can get damaged. It may
cause an electric shock.
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42. User should not handle the oven by himself.

43. Food can spill when foot of oven is dismantled or
gets broken, be careful. It may cause personal injuries.

44. During usage, the internal and external surfaces
of the oven get hot. As you open the oven door, step
back to avoid the hot vapour coming out from the interior.
There is risk of burning.

45. Upper cover of the oven can be closed for a reason,
than cookware can trip over. Step back to avoid the hot
food coming on you. There is risk of burning.

46. Do not place heavy objects when oven door is
open, risk of toppling.

47. User should not dislocate the resistance during
cleaning. It may cause an electric shock.

48. Do not place metal utensils such as knife, fork,
spoon on the surface of the appliance, since they will
get hot.

49. Do not remove ignition switches from the appliance.
Otherwise, live electric cables can be accessed. It may
cause an electric shock.

50. Oven supply can be disconnected during any
construction work at home. After completing the work,
re-connecting the oven shall be done by authorized service.

51. Do not place metal utensils such as knife, fork, spoon
on the surface of the appliance, since they will get hot.




52To prevent overheating, the appliance should not
be installed behind of a decorative cover.

53. Turn off the appliance before removing the
safeguards. After cleaning, install the safeguards
according to instructions.

54. Cable fixing point shall be protected.

55. Please don’t cook the food directly on the tray /
grid. Please put the food into or on appropriate tools
before putting them in the oven.

56. CAUTION: If the glass of the stove is broken, turn
off any heating element immediately and disconnect the
appliance from power source, do not touch the surface of
the appliance and do not use the appliance.
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Electrical Safety

1. Have an authorized electrician set grounding
equipment. Our company shall not be responsible for the
damages that shall be incurred due to using the product
without grounding according to local regulations.

2. The circuit breaker switches of the oven shall be
placed so that end user can reach them when the oven
Is installed.

3. The power supply cord shall not contact the hot
parts of the appliance.

4. If the power supply cord is damaged, this cord shall
be replaced by the manufacturer or its service agent or
an equally qualified personnel to prevent a hazardous
situation.

5. Never wash the product by spraying or pouring
water on it! There is a risk of electrocution.

6. WARNING: To avoid electric shock, ensure that the
device circuit is open before changing the lamp.

7. WARNING: Cut off all supply circuit connections bhefore
accessing the terminals.

8. WARNING: If the surface is cracked, turn off the appliance
to avoid risk of electric shock.

9. Do not use cut or damaged cords or extension cords
other than the original cord.




10. The rear surface of the oven also heats up when
the oven is operated. Electrical connections shall not
touch the rear surface, otherwise the connections may
be damaged.

11. Do not tighten the connecting cables to the oven
door and do not run them over hot surfaces. If the cord
melts, this may cause the oven to short circuit and
even a fire.

12. If the power supply cable is damaged, it must be
replaced by its manufacturer or authorized technical
service or any other personnel qualified at the same
level, in order to avoid any dangerous situation.

13. Do not use steam cleaners for cleaning the appliance,
otherwise electric shock may occur.

14. An omnipolar switch capable to disconnect power
supply is required for installation. Disconnection from
power supply shall be provided with a switch or an
integrated fuse installed on fixed power supply according
to building code.

15. Appliance is equipped with a type “Y” cord cable.

16. Fixed connections shall be connected to a power
supply enabling omnipolar disconnection. For appliances
with over voltage category below Ill, disconnection device
shall be connected to fixed power supply according to
wiring code.
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Intended Use

1. This product has been designed for domestic use.
Commercial use is not permitted.

2. This appliance may only be used for cooking
purposes. It shall not be used for other purposes like
heating a room.

3. This appliance shall not be used to heat plates under
the grill, drying clothes or towels by hanging them on
the handle or for heating purposes.

4. The manufacturer assumes no responsibility for any
damage due to misuse or mishandling.

5. Oven part of the unit may be used for thawing,
roasting, frying and grilling food.

6. Operational life of the product you have purchased
Is 10 years. This is the period for which the spare parts
required for the operation of this product as defined is
provided by the manufacturer.




Methods for Protecting Ceramic Glass Cooking Surface

Ceramic glass surface is unbreakable and scratch
resistant to a certain degree. However, to avoid any
damage, please do the following:

1. Never pour cold water on hot cookers.

2. Do not stand on a ceramic glass plate.

3. Sudden pressure, for example, the effect of a falling
salt shaker may be critical. So, do not place such objects
on a place above the hobs.

4. After each use, make sure that the base of the cooking
pot and surfaces of cooking zones are clean and dry.

5. Do not peel vegetables on the hob surfaces. Sand
grains falling from the vegetables may scratch the
ceramic glass plate.

6. Do not lay flammable materials such as cardboard
or plastic on the oven. Objects such as tin, zinc, or
aluminium (as well as aluminium foils or empty coffee
pots) may melt on hot cooking surfaces and thus cause
damage.

7. Take care not to let sugary foods or fruit juices contact
the hot cooking zones. The ceramic glass surface may
be stained by these.
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Electrical Connection

1. Your oven requires 40 Amp fuse for mono phase or 3x16 Amp fuse
for 3 phase supply according to electrical power for cooker section has
4 ceramic heater and oven section has electric models. Installation by a
qualified electrician is mandatory.

2. Your oven is adjusted in compliance with 220-240V / 380-415V
AC,50/60Hz. electric supply. If the mains are different from this specified
value, contact your authorized service.

3. Electrical connection of the oven should only be made to connections /
sockets with an earth system installed in compliance with local regulations.
If there are no connections/sockets with an earth system in place where
the oven will be installed, immediately contact a qualified electrician to
install. The manufacturer is not responsible for damages that will arise
because of the appliance not be connected to an earth system.

4. If your supply cable gets damaged, it should be replaced by an
authorized service agent or qualified electrician in order to avoid danger
or electric shock.

5. Electrical cable should not touch the hot parts of the appliance.

6. Operate your oven in dry atmosphere.

7. When placing your oven to its location, ensure that it is at the counter
level. Bring it to the counter level by adjusting the feet if necessary.

Electrical Connection Scheme

O]@) 0000

220-240V~50/60Hz 380-415V 3N~50/60Hz 380-415V 2N~50/60Hz 220-240V~50/60Hz

HO5 VV-F 3G 4 mm? HO5 VV-F 5G 1.5 mm? HO5 VV-F 4G 1.5 mm? HO5 VV-F 3G 4 mm?2




INTRODUCTION OF THE APPLIANCE
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1. Glass top plate 8.1. Drawer
2. Thermostat knob 8.2. Flap door
3. Command knob for oven 9. Lamp
4. Regulators for vitroceramic hobs 10. Grill
5. Oven door 11. Ceramic heater (140 mm / 250 mm)
6. Handle 12. Ceramic heater (120 mm / 180 mm)
7. Plastic leg 13. Ceramic heater (140 mm or 180 mm)
8. Lower cabinet door 14. Hot plate (145 mm or 185 mm)
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Accesories

Deep tray *

Used for pastry, big roasts, watery foods. It can also be
used as oil collecting container if you roast directly on grill
with cake, frozen foods and meat dishes.

Tray / Glass tray *
Used for pastry (cookie, biscuit etc.), frozen foods.

Circular tray *
Used for pastry frozen foods.

Wire grill

Used for roasting or placing foods to be baked, roasted
and frozen into desired rack.

Telescopic rail *

Trays and wire racks can be removed and installed easily
thanks to telescopic rails.

In tray wire grill *

Foods to stick while cooking such as steak are placed on
in tray grill. Thus contact of food with tray and sticking
are prevented.

Tray handle *
It is used to hold hot trays.




Technical features of your oven

Specifications 50x55 50x60 60x60
Outer width 500 mm 500 mm 600 mm
Outer depth 565 mm 630 mm 630 mm
Outer height 855 mm 855 mm 855 mm
Lamp power 15-25'W

Bottom heating element 1000 W 1000 W 1200 W
Top heating element 800 W 800 W 1000 W
Turbo heating element [ - 1800 W 2200 W
Grill heating element 1500 W 1500 W 2000 W
Supply voltage 220-240V AC/380-415V AC 50/60 Hz
Hot plate 145 mm * 1000 W

Hot plate 180 mm * 1500 W

Hot plate rapid 145 mm * 1500 W

Hot plate rapid 180 mm * 2000 W

Ceramic heater 140 mm * 1200 W

Ceramic heater 180 mm * 1700 W/ 1800 W

Ceramic heater 140 mm /250 mm * 1800 W

Ceramic heater 120 mm / 180 mm * 1700 W

WARNING: For the modification to be done by authorized service, this
table should be considered. Manufacturer may not be held responsible for
any problems rising because of any faulty modification.

WARNING: In order to increase the product quality, the technical
specifications may be changed without prior notice.

WARNING: The values provided with the appliance or its accompanying
documents are laboratory readings in accordance with the respective
standards. These values may differ depending on the use and ambient
conditions.

7 N I N
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INSTALLATION OF YOUR OVEN

Check if the electrical installation is proper to bring the appliance in
operating condition. If electricity installation is not suitable, call an
electrician and plumber to arrange the utilities as necessary. Manufacturer
shall not be held responsible for damages caused by operations
performed by unauthorized persons.

WARNING: It is customer’s responsibility to prepare the location the
product shall be placed on and also to have the electrical installation
prepared.

WARNING: The rules in local standards about electrical installations
shall be followed during product installation.

WARNING: Check for any damage on the appliance before installing it.
Do not have the product installed if it is damaged. Damaged products
cause a risk for your safety.

Right Place for Installation and Important Warnings

Appliance feet should not stay on soft surfaces such as carpets. The
kitchen floor shall be durable to carry the unit weight and any other
kitchenware that may be used on the oven.

Appliance should be used with a clearance of minimum 400 mm over
the upper hob surfaces, and 65 mm from side surfaces inside a kitchen
furniture.

The appliance is suitable for use on both side walls, without any support,
or without being installed in a cabinet. If a hood or aspirator will be
installed above the cooker, follow the instructions of the manufacturer for
height of mounting. (min. 650 mm)
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WARNING: The kitchen furniture near the appliance must be heat
resistant.

WARNING: Do not install the appliance beside refrigerators or coolers.
Heat radiated by the appliance increases the energy consumption of cooling
devices.

WARNING: Do not use the door and/or handle to carry or move the appliance.
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Chain lashing illustration
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75cm
Before using the appliance, in order to ensure
safe use, be sure to fix the appliance to the wall
using thechain and hooked screw supplied. !
Ensure that the hook is screwed into the wall
securely.
CONTROL PANEL
[ @ O
-0=0=0" 0.0\ o yop
1 2 3 4 5 6 7

1. Thermostat

2. Function selection button
3. Mechanical timer *

4. Rear left electrical heater

5. Front left electrical heater
6. Front right electrical heater
7. Rear right electrical heater

WARNING: The control panel above is only for illustration purposes.
Consider the control panel on your device.

table.

[¥] Thermostat: Used for determining the cooking temperature
'\ of the dish to be cooked in the oven. After placing

““ the food inside the oven, turn the switch to adjust
desired temperature setting between 40-240 °C.
For cooking temperatures of different food, see cooking




’ Mechanical timer*: Used for determining the period
e for cooking in the oven. When adjusted time is
Q = expired, power to heaters is turned off and an audible

iy

warnig signal is emitted. Mechanical timer can be
\4; adjusted to desired period between 0-90 minutes.
For cooking periods, see cooking tables.

USING OVEN SECTION
Using Oven Heating Elements

1. When your oven is operated first time, an odor will be spread out
which will be sourced from using the heating elements. In order to get rid
of this, operate it at 240 °C for 45-60 minutes while it is empty.

2. Oven control knob should be positioned to desired value; otherwise
oven does not operate.

3. Kinds of meals, cooking times and thermostat positions are given in
cooking table. The values given in the cooking table are characteristic
values and were obtained as a result of the tests performed in our laboratory.
You can find different flavors suitable for your taste depending on your
cooking and using habits.

4. You can make chicken revolving in your oven by means of the
accessories.

5. Cooking times: The results may change according to the area voltage
and material having different quality, amount and temperatures.

6. During the time when cooking is being performed in the oven, the lid
of the oven should not be opened frequently. Otherwise circulation of the
heat may be imbalanced and the results may change.




Using The Grill

1. When you place the grill on the top rack, the food on the grill shall
not touch the grill.

2. You can preheat for 5 minutes while grilling. |If necessary, you may
turn the food upside down.

3. Food shall be in the center of the grill to provide maximum air flow
through the oven.

To turn on the grill;

1. Place the function button over the grill symbol.
2. Then, set it to the desired grill temperature.

To turn the grill off;
Set the function button to the off position.
WARNING: Keep the oven door closed while grilling.

Using The Chicken Roasting *

Place the spit on the frame. Slide turn
spit frame into the oven at the desired
level.Locate a dripping pan through the
bottom in order to collect the fast. Add
some water in dripping pan for easy
cleaning.Do not forget to remove plastic
part from spit.After grilling, screw the
plastik handle to the skewer and take
out the food from oven.

Figure 1




Using Cooker Section
Using And Description Of Hob Section For Vitroceramic

Level Level Level Level Level Level Level Level Level

1 2 3 4 5 6 7 8 g | Max

140 mm 130 206 350 500 850 1200
Commutator W W W w W W

180 mm 180 470 790 850 1230 | 1700
Commutator w W w W W w

180 mm 1800 | 1800 | 1800 | 1800 | 1800 | 1800 | 1800 | 1800 | 1800

Regulator W W W W W W W w W
140/250 mm 1000 | 1000 | 1000 | 1000 | 1000 | 1000 | 1000 | 1000 | 1000 | 1800

w W w W w W w W w w

120/180 mm 700 700 700 700 700 700 700 700 700 | 1700
Dual Hilight w w w w w w W w w w

1. You operate the hob with the ring switches on the control panel of oven.
This switch regulates the energy in order to reach desired temperature set
by you.

2. In order to have a good cooking result from the hob, the pans bottom
should be as thick and flat as possible.

3. Bottom of pans and cooking zones should be the same size. If possible,
always place lids on the pans. Always place cookware on the cooking zone
before it is switched on. Switch cooking zones off before the end of the
cooking time, to take advantage of residual heat.

4. Turn the knob to clockwise for starting to operate. Temperature set up
by the knob position on the line gradually increasing up to max.
(Single zone)

5. For dual cooking zone the first ring operating like single zone; second
ring starts to operate after extra turning by some more force to clock wise
on the “max” region end of the ring sign. When you turn to counter clock
wise, the first ring will operate as maximum range and the second ring’s
power will reduce up to you desire temperature.




Using Hot Plates

Level 1 Level 2 Level 3 Level 4 Level 5 Level 6
80 mm 200 W 250 W | 450 W
145 mm 250 W 750 W | 1000 W
180 mm 500 W 750 W | 1500 W

145 mm rapid 500 W | 1000 W [ 1500 W - --- -
180 mm rapid 850W | 1150 W | 2000 W
145 mm 95 W 155W [ 250W [ 400 W 750 W 1000 W
180 mm 115 W 175W | 250W | 600 W 850 W 1500 W
145 mm rapid 135w 165W | 250W | 500 W 750 W 1500 W

180 mm rapid 175W 220W | 300W | 850W | 1150W | 2000 W
220 mm 220 W 350W [ 560W | 910W | 1460W | 2000 W

1. Electric hotplates have standard of 6 temperature levels. (as describe
herein above)

2. When using first time, operate your electric hotplate in position 6 for
5 minutes. This will make the agent on your hotplate which is sensitive to
heat get hardened by burning.

3. Use flat bottomed saucepans which fully contact with the heat as
much as you can, so that you can use the energy more productively.

- S

Correct Incorrect Incorrect Incorrect




PROGRAM TYPES

/?\
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Function Button: Used for determining the heaters
to be used for cooking the dish to be cooked in the
oven. Heater program types in this button and their
functions are described below. All heater types and
program types consisting of these heaters may not

£ be available at all models.
; )

> Turnspit v Fan

—_ Top + Bottom heating .

—_ element @ Turbo heating + Fan

3 =-| | Bottom + Top heating

:5: Lamp & elements + Fan

~> Bottom heating element ~v . .

s + Fan o~ Grill heating element+Fan
| | Grill heating element haed Slre”rLgﬁtmer / Grill heating
'f; Grill heating element+Lamp - Top heating element

il . . Oven burner / Bottom

WIJ{ [ Electrical timer —/| | heating element

WARNING: All heater types and program types consisting of these heaters
may not be available at all models.
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COOKING TIME TABLE
WARNING: Oven must be preheated for 10 minutes before placing the
food in it.
Foods Cooking Temperature Rack Cooking
Function (°C) Position | Duration (min.)

Cake (Tray / Mold) Static / Static+fan 170-180 2 35-45
Small cakes Static / Turbo+fan 170-180 2 25-30
Patty Static / Static+fan 180-200 2 35-45
Pastry Static 180-190 2 25-30
Cookie Static 170-180 3 20-25
Apple pie Static / Turbo+fan 180-190 2 50-70
Sponge cake Static 200/150 * 2 20-25
Pizza Static+fan 180-200 3 20-30
Lasagna Static 180-200 2 25-40
Meringue Static 100 2 60
Chicken Static+fan / Turbo+fan 180-190 2 45-50
Grilled chicken ** Grill 200-220 4 25-30
Grilled fish ** Grill+fan 200-220 4 25-30
Sirloin steak ** Grill+fan Max. 4 15-20
Grilled meat balls ** | Grill Max. 4 20-25

* Without pre-heating. Half of the cooking should be 200 °C and then
second half should be 150 °C.

** During the half of cooking, meal should be turned around.




MAINTENANCE AND CLEANING
1. While oven is operating or shortly after it starts operating, it is
extremely hot. You must avoid touching from heating elements.

2. Never clean the interior part, panel, lid, trays and all other parts of
the oven by the tools like hard brush, cleaning mesh or knife. Do not use
abrasive, scratching agents and detergents.

3. After cleaning the interior parts of the oven with a soapy cloth, rinse
it and then dry thoroughly with a soft cloth.

4. Clean the glass surfaces with special glass cleaning agents.

5. Do not clean your oven with steam cleaners.

6. Before opening the upper lid of the oven, clean spilled liquid off the
lid. Also, before closing the lid, ensure that the cooker table is cooled
enough.

7. Never use inflammable agents like acid, thinner and gasoline when
cleaning your oven.

8. Do not wash any part of your oven in dishwasher.

9. In order to clean the front glass lid of the oven; remove the fixing
screws fixing the handle by means of a screwdriver and remove the oven
door. Than clean and rinse it thoroughly. After drying, place the oven
glass properly and re-install the handle.
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Installation Of The Oven Door

Figure 2.1

Completely open
the oven door by
pulling it to your-
self. Afterwards,
perform the un-
locking process by
pulling the hinge
lock upwards with
the help of a screw
driver as shown in
figure 2.1.

Figure 2.2

Bring the hinge
lock to the widest
angle as shown in
figure 2.2. Bring
both hinges con-
necting the oven

door to the oven to
the same position.

Figure 3.1

Afterwards, close
the oven door as to
lean on the hinge
lock as shown in
figure 3.1.

Figure 3.2

To remove the
oven door, pull it
upwards by holding
it with both hands
when close to the
closed position as
shown in
figure 3.2.

In order to re-place the oven door, perform the abovementioned steps in reverse.




Cleaning And Maintenance Of The Oven’s Front Door Glass

Remove the profile by pressing the plastic latches on both left and
right sides as shown in figure 4 and pulling the profile towards yourself
as shown in figure 5. Then remove the inner-glass as shown in figure 6.
If required, middle glass can be removed in the same way. After cleaning
and maintenance are done, remount the glasses and the profile in reverse
order. Make sure the profile is properly seated in its place.

Figure 4 Figure b Figure 6
Catalytic Walls *

Catalytic walls are located on the left
and the right side of cavity under the
guides. Catalytic walls banish the bad
smell and obtain the best performance
from the cooker. Catalytic walls also
absorb oil residue and clean your oven
while it's operating.

Removing the catalytic walls

In order to remove the catalytic walls; the guides must be pulled out.
As soon as the guides are pulled out, the catalytic walls will be released
automatically. The catalytic walls must be changed after 2-3 years.
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Rack Positions

It is important to place the wire grill into
the oven properly. Do not allow wire rack to
touch rear wall of the oven. Rack positions
are shown in the next figure. You may place
a deep tray or a standard tray in the lower
E and upper wire racks.

\

Installing and removing wire racks

To remove wire racks, press the clips shown with arrows in the figure,
first remove the lower, and than the upper side from installation location.
To install wire racks; reverse the procedure for removing wire rack.

Changing The Oven Lamp

WARNING: To avoid electric shock, ensure that the appliance circuit is
open before changing the lamp. (having circuit open means power is off)
First disconnect the power of appliance and ensure that appliance is cold.

Remove the glass protection by turning as indicated in the figure on the
left side. If you have difficulty in turning, then using plastic gloves will
help you in turning.

Then remove the lamp by turning, install the new lamp with same
specifications.

Reinstall glass protection, plug the power cable of appliance into electrical
socket and complete replacement. Now you can use your oven.

Type G9 Lamp Type E14 Lamp

— ¢ - — @ //

?) 220-240 V, AC ?)) é 220-240 V, AC
15-25 W . 15W

¢

—
ey
\/ Figure 8 ?} Figure 9




Using The Grill Deflector Sheet *

1. A safety panel is designed to protect control panel and the buttons
when the oven is in grill mode. (figure 10)

2. Please use this safety panel in order to avoid the heat to damage
control panel and the buttons when the oven is grill mode.

WARNING: Accessible parts may be hot when the grill in use. Young children
should be kept away.

3. Place the safety panel under control panel by opening the oven front
cover glass. (figure 11)

4. And then secure the safety panel in between oven and front cover by
gently closing the cover. (figure 12)

5. It is important for cooking to keep the cover open in specified
distance when cooking in grill mode.

6. Safety panel will provide an ideal cooking circumstance while
protecting control panel and buttons.

WARNING: If the cooker has the “closed grill functioned” option with
thermostat, you can keep the oven door closed during operation; in this
case the grill deflector sheet will be unnecessary.

—

Figure 10 Figure 11 Figure 12
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TROUBLESHOOTING

You may solve the problems you may encounter with your product by
checking the following points before calling the technical service.

Check Points

In case you experience a problem about the oven, first check the table
below and try out the suggestions.

Problem

Possible Cause

What to Do

Oven does not operate.

Power supply not available.

Check for power supply.

Turns off during cooking.

Too long continuous operation.

Let the oven cool down after long
cooking cycles.

Oven door is not opening properly.

Food residues jammed between
the door and internal cavity.

Clean the oven well and try to
re-open the door.

Electric shock when touching the
oven.

No proper grounding.

Ungrounded wall socket is used.

Make sure power supply is
grounded properly.

Water dripping.

Steam coming out from a crack on
oven door.

Water remaining inside the oven.

Water or steam may generate under
certain conditions depending on
the food being cooked. This is not
a fault of the appliance.

Let the oven cool down and than
wipe dry with a dishcloth.

Smoke coming out during
operation.

When operating the oven for the
first time

Smoke comes out from the heaters.
This is not a fault. After 2-3 cycles,
there will be no more smoke.

Food on heater.

Let the oven to cool down and clean
food residues from the heater.




Problem

Possible Cause

What to Do

When operating the oven burnt or
plastic odour coming out.

Plastic or other not heat resistant
accessories are being used inside
the oven.

At high temperatures, use suitable
glassware accessories.

Oven does not heat.

Oven door is open.

Close the door and restart.

Oven controls not correctly adjusted.

Read the section regarding operation
of the oven and reset the oven.

Fuse tripped or circuit breaker
turned off.

Replace the fuse or reset the circuit
breaker. If this is repeating frequently,
call an electrician.

Oven does not cook well.

Oven door is opened frequently
during cooking.

Do not open oven door frequently,
if the food you are cooking does
not require turning. If you open
the door frequently internal
temperature drops and therefore
cooking result will be influenced.

Internal light is dim or does not
operate.

Foreign object covering the lamp
during cooking.

Clean internal surface of the oven
and check again.

Lamp might be failed.

Replace with a lamp with same
specifications.
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HANDLING RULES

1. Do not use the door and/or handle to carry or move the appliance.

2. Carry out the movement and transportation in the original packaging.

3. Pay maximum attention to the appliance while loading/unloading and
handling.

4. Make sure that the packaging is securely closed during handling and
transportation.

5. Protect from external factors (such as humidity, water, etc.) that may
damage the packaging.

6. Be careful not to damage the appliance due to bumps, crashes, drops,
etc. while handling and transporting and not to break or deform it during
operation.

RECOMMENDATIONS FOR ENERGY SAVING

Following details will help you use your product ecologically and
economically.

1. Use dark coloured and enamel containers that conduct the heat better
in the oven.

2. As you cook your food, if the recipe or the user manual indicates that
pre-heating is required, pre-heat the oven.

3. Do not open the oven door frequently while cooking.

4. Try not to cook multiple dishes simultaneously in the oven. You may
cook at the same time by placing two cookers on the wire rack.

5. Cook multiple dishes successively. The oven will not lose heat.

6. Turn off the oven a few minutes before the expiration time of cooking.
In this case, do not open the oven door.

7. Defrost the frozen food before cooking.




ENVIRONMENTALLY-FRIENDLY DISPOSAL

Dispose of packaging in an environmentally-friendly
manner.
This appliance is labelled in accordance with European
Directive 2012/19/EU concerning used electrical and
electronic appliances (waste electrical and electronic
] equipment - WEEE). The guideline determines the frame
work for the return and recycling of used appliances as
applicable throughout to the EU.

PACKAGE INFORMATION

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.




Dragi korisnice,

Nas cilj je da ovaj proizvod proizveden u modernim objektima u urednom
okruZenju obezbedi najbolje rezultate u skladu sa konceptom totalnog kvaliteta.

Stoga vam preporucujemo da pazljivo procCitate korisniCko uputstvo pre
upotrebe proizvoda i da ga uvek drzite pri ruci.

Napomena: Ovo uputstvo za upotrebu je predvideno za viSe modela. Neke
od navedenih karakteristika mozda nece biti dostupne za va$ ureda;.

Svi nasi uredaji su namenjeni samo za kuénu upotrebu i nisu prikladni za
komercijalnu upotrebu.

Proizvodi oznaceni zvezdicom (*) su opcioni.

,U skladu sa propisima o odlaganju elektricnog
i elektronskog otpada.“
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VAZNA UPOZORENJA

1. Instalaciju i popravku uvek treba da obavlja
~OVLASCENISERVIS“. Proizvodaé nije odgovoran
za radove koje su obavila neovlastena lica.

2. Pazljivo procitajte uputstvo za upotrebu. Samo
tako mozete koristiti uredaj na bezbedan i pravilan
nacin.

3. Sporetom je neophodno rukovati u skladu s
uputstvom za upotrebu.

4. Udaljite decu mladu od 8 godina i kuéne ljubimce
od Sporeta kada je ukljucen.

5. UPOZORENJE: Dostupni delovi mogu
biti vru¢i tokom koriséenja grila. Drzati van
domasaja dece.

6. UPOZORENJE: Opasnost od pozara; ne
odlazite predmete na plo€u za kuvanje.

7. UPOZORENJE: Uredaj i dostupni delovi se
zagrevaju tokom rada.

8. Uslovi instalacije ovog uredaja su navedeni na
etiketi. (ili na plocCici sa podacima)

9. Dostupni delovi se zagrevaju prilikom koriséenja
grila. Drzati van domasSaja dece.

10. UPOZORENJE: Ovaj uredaj je namenjen za
kuvanje. Ne sme se koristiti za druge namene,
kao sto je grejanje prostorije.

11.Zaciscenjeuredajanemojte koristitiparocCistace.




12. Proverite dalisu vratarerne potpuno zatvorena
nakon sto stavite hranu u nju.

13. NIKADA nemojte pokuSavati da vodom ugasite
vatru. Samo iskljucite napajanje uredaja i prekrijte
plamen poklopcem ili tkaninom otpornom na vatru.

14. Ukoliko deca mlada od 8 godina nisu pod
stalnim nadzorom, drzati ih van domasSaja uredaja.

15. Izbegavajte dodirivanje grejaca.

16. OPREZ: Proces kuvanja treba nadgledati.
Uvek nadgledajte proces kuvanja.

17. Ovaj uredaj mogu koristiti deca starija od 8
godina, osobe sa psihi¢kim, Culnim ili mentalnim
problemima ili osobe sa nedostatkom iskustva
i znanja, ukoliko se obezbedi nadzor ili pruze
informacije u vezi sa opasnostima.

18. Ovaj uredaj je dizajniran iskljuivo za ku¢nu
upotrebu.

19. Deca ne smeju da se igraju sa uredajem.
Ciséenje ili odrzavanje uredaja ne smeju da
obavljaju deca osim ako su starija od 8 godina i
pod nadzorom odraslih.

20. Uredaj i kabl za napajanje drzite van domasaja
dece mlade od 8 godina.

21. Zavese, til, papir ili druge zapaljive materijale
sklonite dalje od uredaja pre koriS¢enja uredaja. Ne
stavljajte zapaljive materijale na uredaj ili unutar
njega.
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22. Drzite kanale za ventilaciju otvorene.

23. Uredaj nije pogodan koriS€enje sa eksternim
tajmerom ili posebnim sistemom za daljinsko
upravljanje.

24. Ne zagrevajte zatvorene konzerve i staklene
tegle. Pritisak moze da dovede do eksplozije tegle.

25. Rucica na rerni nije predvidena za susSenje
krpa. Nemojte kaciti krpe i sliCno na rucicu rerne.

26. Plehove; tanjire ili aluminijumske folije ne
postavljajte direktno na Sporet. Akumulirana toplota
moze da osteti kucCiSte Sporeta.

27. Prilikom stavljanja ili vadenja hrane iz rerne,
obavezno koristite rukavice za rernu otporne na
toplotu.

28. Ne koristite proizvod kada ste pod uticajem
lekova i/ili alkohola, jer to moze uticati na vasu
sposobnost rasudivanja.

29. Budite pazljivi kada koristite alkohol za
pripremu hrane. Alkohol c¢e ispariti na visokim
temperaturama i moze izazvati pozar ako dode u
dodir sa vru¢im povrSinama.

30. Nakon svake upotrebe proverite da li je uredaj
iskljuCen.

31. Ako je uredaj neispravan ili ima vidljivo
oStecenje, nemoijte rukovati uredajem.

32.Nemojte koristiti uredajsa skinutimili polomljenim
staklom prednijih vrata.
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33. Stavite papir za peCenje zajedno sa hranom
direktno u prethodno zagrejanu rernu ili na dodatak
za rernu (pleh, gril, itd.).

34. Nemojte stavljati na uredaj predmete koje
deca mogu da dohvate.

35. Vazno je da pravilno postavite gril reSetku i
pleh na ZiCane police i/ili da pravilno postavite pleh
na policu. Postavite gril ili pleh izmedu dve Sine
i proverite da li je stabilan pre nego Sto na njega
stavite hranu.

36. Da bi ste izbegli rizik od dodirivanja grejaca
rerne, uklonite suviSne delove papira za pecCenje
koji vire iz dodatka za rernu ili posude.

37. Nikada nemojte koristiti viSu temperaturu
od maksimalne temperature koja je navedena na
pakovanju papira za pe€enje. Ne postavljajte papir
za pecCenje na dno rerne.

38. Kada su vrata otvorena, ne postavljajte tesSke
predmete na vrata i nemojte dozvoliti deci da sede
na vratima. Mozete izazvati prevrtanje Sporeta ili
oStecenje Sarki na vratima.

39.Ambalaznimaterijalisuopasnizadecu.Ambalazne
materijale drzite van domasaja dece.

40. Nemojte koristiti abrazivna sredstva ili oStre
metalne zice za CiS¢enje stakla jer ogrebotine koje
se javljaju na povrsSini stakla vrata mogu izazvati
pucanje stakla.
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41.Nemojte udaratistaklene povrsine vitro-keramickih
ploCa metalnim predmetima jer se tako mogu ostetiti.
To moze izazvati elektriCni udar.

42. Korisnik ne sme samostalno da popravlja Sporet.

43. Morate biti pazljivi prilikom €iS¢enja gorionika.
MozZe doci do fizi€kih povreda.

44. Hrana mozZe da se prospe u sluCaju da se
postolje Sporeta demontira ili polomi, budite paZzljivi.
Moze doci do fizi€kih povreda.

45. Tokom upotrebe, unutrasnje i spoljasnje povrsine
Sporeta se zagrevaju. Kada otvorite vrata rerne,
pomerite se korak unazad da biste izbegli vrucu paru
koja izlazi iz unutrasnjosti. Postoji rizik od opekotina.

46. Gornji poklopac Sporeta moze da se zatvori
zato Sto posude moze da se prevrne. ZakoracCite
unazad da biste izbegli da vas izgori vru¢a hrana.
Postoji rizik od opekotina.

47. Ne ostavljajte teSke predmete kada su vrata
rerne otvorena jer postoji rizik od prevrtanja.

48. Korisnik ne sme da skida grejaCe tokom
CiS¢enja. To moze izazvati elektriCni udar.

49. Ne uklanjajte prekidacCe za paljenje sa uredaja.
U suprotnom mozete pristupiti elektricnim kablovima
pod naponom. To moze izazvati elektri¢ni udar.
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50. Napajanje Sporeta se moze iskljuCiti tokom
bilo kakvih gradevinskih radova u kuci. Nakon
zavrSetka radova, ponovno povezivanje mora da
obavi ovlasceni servis.

51. Ne postavljate metalno posude kao Sto je noz,
viljuSka i kasika na povrsinu uredaja jer Ce se i oni
zagrejati.

52. Da biste sprecili pregrejavanje, uredaj ne sme
biti instaliran iza dekorativhe maske.

53. IskljuCite uredajpre uklanjanjazastitnih elemenata.
Nakon CiS¢enja, instalirajte zastitne elemente u skladu
sa uputstvima.

54. TaCka pri€vrSc¢ivanja kabla mora biti zasti¢ena.

55. Nemojte pripremati hranu direktno na plehu/
ziCanoj resSetki. Stavite hranu u ili na prikladnu
posudu pre nego Sto je stavite u rernu.

56. OPREZ: Ako je staklo na rerni razbijeno,
odmah iskljucite sve grejace i odspojite aparatiz
izvora napajanja, ne dodirujte povrSinu aparata
i ne upotrebljavajte aparat.
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Bezbednost pri upotrebi na struju

1. Neka ovlasteni elektriCar postavi opremu za
uzemljenje Nasa kompanija nece biti odgovorna za
oStecCenja koja ¢e nastati usled upotrebe proizvoda
bez uzemljenja u skladu sa lokalnim propisima.

2. PrekidaCi osiguraCa se postaviljaju tako da
krajnji korisnik moze doci do njih kada se Sporet
instalira.

3. Kabl za napajanje ne sme da dode u dodir sa
vru¢im delovima uredaja.

4. Ukoliko je kabl za napajanje oStecen, zamenice
ga proizvodac, ovlasceni serviser ili kvalifikovano
osoblje kako bi se sprecCile situacije opasne po
zivot.

5. Uredaj se ne sme Cistiti prskanjem ili sipanjem
vode na njega! Postoji rizik od elektricnog udara.

6. UPOZORENJE: Da biste izbegli elektri€éni
udar, uverite se da je strujno kolo uredaja
otvoreno pre zamene lampice.

7. UPOZORENJE: Pre nego sto pristupite
terminalima, odvojite sve prikljuéke kola za
napajanje.

8. UPOZORENJE: Ukoliko je povrsina napukla,
iskljucite uredaj da biste izbegli opasnost od
elektricnog udara.

9. Nemojte koristiti prekinute ili oStecene kablove
ili produzne kablove, osim originalnog kabla.
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10. PovrSina zadnje strane Sporeta se takode
zagreva kada Sporet radi. ElektriCni priklju€ci ne
smeju da dodiruju povrSinu zadnje strane Sporeta
jer se u suprotnom oni mogu oStetiti.

11. Ne zatezite kabl za povezivanje preko vrata
pecnice i ne sprovodite ga preko vrucih povrsSina.
Ako se kabl otopi, moze doc¢i do kratkog spoja, pa
Cak i do pozara.

12. Ako je kabl za napajanje oStecCen, proizvodac
ili serviser ili jednako kvalifikovano osoblje moraju
zameniti takav kabl da biseizbegle opasne situacije.

13. Nemojte koristiti paroCistaCe za CciScenje
uredaja jer moze doci do elektricnog udara.

14. Za instalaciju je neophodan prekida€ koji moze
u potpunosti iskljuciti napajanje. Odvajanje od
napajanja se mora obezbediti pomocu prekidaca
ili integrisanog osiguraca instaliranog na fiksnom
napajanju u skladu sa gradevinskim propisom.

15. Uredaj je opremljen kablom tipa ,, Y.

16. Fiksni priklju€ci moraju biti prikljuCeni na
napajanje koje omogucava potpuno odvajanje. Za
uredaje sa prenaponskom kategorijom ispod IlIl,
uredaj za isklju€ivanje mora biti prikljucen na fiksno
napajanje u skladu sa propisima za instalaciju.




Namena

1. Ovaj proizvod je dizajniran za ku¢nu upotrebu.
Komercijalna upotreba uredaja nije dozvoljena.

2. Ovaj uredaj moze se koristiti samo u svrhe
pripreme hrane. Ne sme se koristiti u druge svrhe,
kao Sto je grejanje prostorije.

3. Ovaj uredaj ne sme da se koristi za zagrevanje
ploCa ispod grila, za suSenje tkanina ili peskira
vesSanjem o rucicu pecnice ili u svrhe grejanja.

4. ProizvodaC ne preuzima odgovornost za bilo
kakvu Stetu zbog zloupotrebe ili nepravilne upotrebe.

5. RernaSporetamoze dase koristizaodmrzavanje,
pecenje, przenje i grilovanje hrane.

6. Vek trajanja proizvoda koji ste kupili je 10 godina.
Ovo je period za koji rezervne delove potrebne
za rad ovog proizvoda, kao Sto je definisano,
obezbeduje proizvodac.




Metode za zastitu povrsSine za kuvanje od
keramickog stakla

PovrSina od kermiCkog stakla je neprobojna i
otporna na ogrebotine do odredenog stepena.
Medutim, da biste izbegli bilo kakvu Stetu, uradite
sledece:

1. Nikada ne izlivajte hladnu vodu na vruc¢a kuvala.

2. Ne stojte na ploCi od keramiCkog stakla

3. lznenadni pritisak, na primer, soljenka koja
padne na ploCu, moze biti koban. Dakle, ne
postavljajte takve predmete na mesto iznad plocCe
za kuvanje.

4. Nakon svake upotrebe, uverite se da su baza
posude za kuvanje i povrSine zona za kuvanje Ciste
i suve.

5. Ne gulite povrce na povrSinama ploCe. PeSCana
zrna koja padaju iz povréa mogu grebati plo¢u od
keramiCkog stakla.

6. Nemojte stavljati zapaljive materijale, kao Sta
su karton ili plastika, u rernu. Predmeti kao Sta su
lim, cink ili aluminijum (kao i aluminijumske folije ili
prazne posude za kafu) mogu se rastopiti na vruéim
povrSinama za kuvanje i na taj nacCin uzrokovati
oStecenja.

7. Vodite raCuna da ne dozvolite da slatka hrana
ili vo¢ni sokovi dodu u kontakt sa vru¢im zonama
za kuvanje. To moze uzrokovati mrlje na povrsini
od keramiCkog stakla.
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Elektriéni Prikljuéak

1. VasSem Sporetu je neophodan osigura¢ od 16 ili 32 ampera u skladu
sa napajanjem uredaja. Ako je neophodno, preporucuje se da instalaciju
obavi kvalifikovani elektri¢ar.

2. Vas $poret je podeSen u skladu sa elektricnim napajanjem od 220-
240V AC/380-415V AC 50/60Hz. Ako se elektricha mreza razlikuje od
navedene vrednosti, kontaktirajte ovlasc¢eni servis.

3. Elektricni priklju¢ak uredaja treba izvesti samo pomocu uti€nica sa
instaliranim sistemom uzemljenja u skladu sa propisima. Ako na mestu gde
Ce biti postavljen Sporet nema utiCnice sa sistemom uzemljenja, odmah
kontaktirajte kvalifikovanog elektriara. Proizvodac nece biti odgovoran za
oStecenja nastala usled povezivanja uredaja na utiCnicu bez sistema za
uzemljenje. Ako su krajevi kabla elektricnog prikljucka otvoreni, u skladu
sa tipom uredaja instalirajte prekida¢ pomocu koga mozete odvojiti sve
krajeve u slu€aju povezivanja/odvajanja na/od mreznog kabla.

4. Ako je vas kabl za elektricno napajanje neispravan, odmah mora da
ga zameni ovlasc¢eni servis ili kvalifikovani elektri¢ar radi izbegavanja
opasnosti.

5. Elektricni kabl ne sme dodirivati vru¢e delove uredaja.

6. Elektricni kabl ne sme dodirivati vru¢e delove uredaja.

7. Prilikom postavljanja Sporeta, uverite se da je u nivou kuhinjske radne
ploCe. Ako je neophodno, podeSavanjem postolja ga prilagodite nivou
kuhinjske radne ploce.

Sema elektriénog prikljuéka

O]@) 0000

220-240V~50/60Hz 380-415V 3N~50/60Hz 380-415V 2N~50/60Hz 220-240V~50/60Hz

2 [TNeutral

@ [TNeutral
E
Neure [

HO5 VV-F 3G 4 mm? HO5 VV-F 5G 1.5 mm? HO5 VV-F 4G 1.5 mm? HO5 VV-F 3G 4 mm?
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11
12
8.1
© ©
13
f ——O)H o
f F oo 10
U Off(sEgRll—ad |
8.2 =77 —1I
& J)
i
1. Gornja staklena plo¢a 8.1. Ladica
2. Dugme termostata 8.2. Preklopna vrata
3. Komandno dugme za rernu 9. Lampa
4. Regulatori za vitrokeramicke ploCe za 10. Rostilj
kuvanje 11. Keramicki grejac (140 mm / 250 mm)
5. Vrata rerne 12. Keramicki greja¢ (120 mm / 180 mm)
6. Rucka 13. Keramicki greja€ (140 mm ili 180 mm)
7. Plasti¢na nozica 14. ReSo (145 mm ili 185 mm)
8. Vrata donjeg ormari¢a




Dodatna oprema

Duboki pleh

Koristi se za kolace, przenje u dubokom ulju i pripremu
Corbi. Kada se kolaci, smrznuta hrana i meso pripremaju
na samoj gril reSetki, moze da se koristi kao pleh za
prikupljanje te¢nosti.

Pleh / Staklo pleh *
Koristi se za kolace (kolaCice, keksice, itd.) i smrznutu
hranu.

Okrugla pleh *
Koristi se za kolac¢e i smrznutu hranu.

Gril reSetka
Koristi se za przenje i/ili postavljanje hrane za pecenje,
na odredenu visinu u rerni.

Teleskopska Sina *
Pomocu teleskopskih $ina, plehovi i/ili zi¢ane police
mogu se lako postavljati ili uklanjati.

ResSetka u plehu *

Namirnice koje mogu da se zalepe tokom pecenja, kao
Sto je junetina, postavljaju se na reSetku u plehu. Time se
sprecava lepljenje namirnica.

Rucka pleha *
Koristi se za hvatanje plehova.




Tehniéke Karakteristike Vaseg Sporeta

Specifikacije 50x55 50x60 60x60
Spoljasnja Sirina 500 mm 500 mm 600 mm
Spoljasnja duzina 565 mm 630 mm 630 mm
Spoljasnja visina 855 mm 855 mm 855 mm
Snaga lampe 15-25 W

Donji grejac 1000 W 1000 W 1200 W
Gornji grejac 800 W 800 W 1000 W
Turbo greja¢c | - 1800 W 2200 W
Grejac za gril 1500 W 1500 W 2000 W
Napajanje 220-240V AC/380-415V AC 50/60Hz
Ringla 145 mm * 1000 W

Ringla 180 mm * 1500 W

Brza ringla 145 mm * 1500 W

Brza ringla 180 mm * 2000 W

Keramicki greja¢ 140 mm * 1200 W

Keramicki greja¢ 180 mm * 1700 W /1800 W
Keramicki greja¢ 140 mm /250 mm * 1800 W

Keramicki greja¢ 120 mm / 180 mm * 1700 W

UPOZORENJE: Za izmene koje obavlja ovlaséeni servis, obavezno uzeti
u obzir ovu tabelu. Proizvoda¢ necée snositi odgovornost za bilo kakve
probleme nastale usled pogre$ne izmene.

UPOZORENAJE: U cilju pobolj$anja kvaliteta proizvoda, tehni¢ke specifikacije
se mogu promeniti bez prethodnog obavestenja.

UPOZORENJE: Vrednosti koje se isporuCuju sa uredajem ili njegovom
prate¢om dokumentacijom su dobijene laboratorijskim merenjima u skladu
sa odgovarajué¢im standardima. Ove vrednosti mogu da se razlikuju u
zavisnosti od nacina kori§¢enja i okruzenja.




INSTALACIJA VASEG SPORETA

Proverite da li je elektricna instalacija odgovaraju¢a za uklju€ivanje
uredaja. Ako elektri¢na instalacija nije odgovarajuéa, pozovite elektriCara
i vodoinstalatera da bi ih postavili po potrebi. Proizvoda¢ necée snositi
odgovornost za o8teéenja izazvana aktivnostima neovlastenih lica.

UPOZORENJE: Odgovornost korisnika je da pripremi lokaciju za
postavljanje proizvoda, kao i da pripremi elektri¢nu instalaciju.

UPOZORENJE: Prilikom instalacije proizvoda obavezno se pridrZzavati
lokalnih propisa i standarda o elektricnim instalacijama.

UPOZORENJE: Pre instalacije provjerite da li uredaj ima bilo kakvih
oStec¢enja. Nemojte instalirati proizvod ukoliko je oSteéen. OsSteceni
proizvodi do rizika po vasu bezbednost.

Odgovaraju¢e mesto za instalaciju i vazna upozorenja

Nozice uredaja ne smeju da se postavljaju na mekane povrSine poput
tepiha. Kuhinjski pod mora biti izdrzljiv kako bi nosio tezZinu uredaja i
drugog posuda koje se moze koristiti na Sporetu.

Za koris¢enje uredaja obezbediti minimalno rastojanje od 400 mm od
povrSine viseCeg dela, odnosno 65 mm od boc¢nih stranica kuhinjskih
elemenata.

Uredaj je pogodan za upotrebu sa obe boCne stranice, bez ikakve
potpore ili bez ugradnje u kuhinjski element. Ako ¢e hauba ili aspirator biti
instalirani iznad Sporeta, pratite uputstva proizvodaca za visinu ugradnje.
(min. 650 mm)
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UPOZORENJE: Kuhinjski elementi koji se nalaze u blizini uredaja moraju
biti otporni na toplotu.

UPOZORENJE: Nemojte instalirati uredaj pored frizidera ili rashladnih
uredaja. Uredaj povecava potroSnju energije rashladnih uredaja.

UPOZORENJE: Nemoijte koristiti vratai/iliru¢icu za noSenje ili premjestanje
uredaja.
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llustracija Lanaca Za Fiksiranje

A
o
75 cm
Da biste obezbedili sigurnu upotrebu, pre
upotrebe se uverite da je uredaj fiksiran na zid
pomocu isporucenog lanca i zavrtnja sa kukom.
Uverite se da je kuka sigurno pri¢vrscena u zid. v
KONTROLNA TABLA
3] 0
~ Q=0 e .O0..0..0..0.
1 2 3 4 5 6 7
1. Termostat 5. Predniji levi elektricni grejac
2. Dugme za izbor funkcije 6. Prednji desni elektri¢ni grejac
3. Mehanicki tajmer * 7. Zadniji desni elektri¢ni grejac

4. Zadnji levi elektricni grejac
UPOZORENJE: Kontrolna tabla iznad sluzi samo kao ilustracija. Obratite

paznju na kontrolnu tablu na uredaju.

[ Termostat: Koristi se za odredivanje temperature
—~ kuvanja jela koje se kuva u rerni. Nakon postavljanja

- namirnica u rernu, okrenite prekida¢ da biste podesili

@ . Zeljenutemperaturuizmedu 40-240 °C. Za temperature
] ) kuvanja razli¢itih namirnica, pogledajte tabelu kuvanja.




5 Mehanicki tajmer *: Koristi se za odredivanje perioda
\“J'/J\ kuvanja u rerni. Kada pode3eno vreme istekne,

Q . napajanje grejaa se iskljuCuje i emituje se zvugéni

’ : signal upozorenja. Mehanicki tajmer moZe da se
- a0 podesi na Zeljeni period od 0-90 minuta. Za periode
e, s kuvanja pogledajte tabele kuvanja.

KORISCENJE RERNE

Koriséenje Grejac¢a Rerne

1. Prilikom prve upotrebe rerne, osetice se miris obgorevanja grejaca.
Da biste otklonili taj miris, uklju€ite praznu rernu na 45-60 minuta na
temperaturi od 240 °C.

2. Kontrolno dugme rerne treba postaviti na Zeljenu vrednost; u suprothom
rerna nece raditi.

3. Vrste jela, vreme kuvanja i polozaji termostata navedeni su u tabeli
za kuvanje. Vrednosti navedene u tabeli za kuvanje su karakteristiCnhe
vrednosti i dobijene su kao rezultat testova obavljenih u laboratorijskim
uslovima. Mozete pronaci razliCite ukuse u zavisnosti od vasih navika.

4. Pomoc¢u dodataka mozete pripremiti piletinu na raznju u svojoj rerni.

5. Vreme kuvanja: Rezultati se mogu menjati u odnosu na napon i vrste
namirnica, koli€ine i temperature.

6. Tokom pecenja u rerni, vrata rerne ne treba Cesto otvarati. U suprotnom,
cirkulacija toplote mozda nece biti ravnomerna, a rezultati mogu biti drugaciji.




Koriséenje Grila

1. Kada gril postavite na gornju policu, hrana na grilu ne treba da dodiruje
reSetku.

2. Pre grilovanja, zagrejte rernu 5 minuta. Ako je potrebno, preokrenite
hranu.

3. Neophodno je da hrana bude na sredini grila kako bi se postigla
maksimalna cirkulacija vazduha u rerni.

Ukljuéivanje grila:

1. Postavite dugme na simbol grila.

2. Zatim podesite zZeljenu temperaturu grila.

Iskljuéivanje grila;

Postavite dugme u polozaj ,,isklju¢eno®

UPOZORENJE: Vrata rerne treba da budu zatvorena tokom grilovanja.
(elektri¢ni rostilj)

UPOZORENJE: Vrata rerne drzite otvorenim tokom grilovanja.
(rostilj na gas)

Upotreba Raznja *

Stavite razanj na okvir. Okvir za razanj
postavite na zeljenu visinu. Posudu za
prikupljanje masnoce postavite ispod
njega. U posudu za prikupljanje masnoce
nalijte vodu radi lakSeg CciS¢enja. Ne
zaboravite da uklonite plasti¢ni deo raznja.
Nakon grilovanja, navrnite plasti¢nu rucicu
na razanj i izvadite hranu iz rerne.




Upotreba Plo¢e Za Kuvanje
Koriséenje i opis plo¢a za vitrokeramiku

Jaéina | Jaéina | Ja€ina | Jaéina | Jacina | Jaéina | Jacina | Jaéina | Ja€ina Maks

1 2 3 4 5 6 7 8 9
140 mm 130 206 350 500 850 1200 .
komutator W W w w W W
180 mm 180 470 790 850 1230 1700 .
komutator W W W W W w
180 mm 1800 1800 1800 1800 1800 1800 1800 1800 1800
regulator w w W w W w W w W

1000 1000 | 1000 | 1000 | 1000 | 1000 | 1000 | 1000 | 1000 | 1800

140/250 mm W W W W W W W W W W

120/180 mm 700 700 700 700 700 700 700 700 700 1700
dualni W W w W w W w W w W

1. Upravljanje plo¢om je pomocu prstenastih prekidaca na komandnoj tabli
Sporeta. Ovi prekidaci reguliSu energiju kako bi se dostigla zeljena temperatura
koju ste postavili.

2. Da bi se ostvario dobar rezultat pripreme na ploci, dno posude treba da
bude Sto deblje i ravnije.

3. Dno posuda i povrsina kuvanja treba da budu iste veli€ine. Ako je moguce,
uvek stavite poklopce na posude. Iskljucite povrSine na kojima se odvija kuvanje
pre kraja kuvanja, kako biste iskoristili preostalu toplotu.

4. Okrenite dugme u smeru kretanja kazaljke na satu da biste pokrenuli rad
ploCe. Temperatura zadata polozajem dugmeta na liniji postepeno se povecava
do maksimalne (jedna povrsina).

5. Za dvostruku povrSinu kuvanja, prsten najpre radi kao za jednostruku
povrsinu; drugi prsten pocinje da radi nakon dodatnog jaCeg okretanja u smeru
kretanja kazaljke na satu na krajnjem delu prstena ozna¢enom sa ,max”. Kada
prstenasti prekida¢ okrenete u smeru suprotno od kretanja kazaljke na satu,
prvi prsten ¢e raditi u maksimalnom opsegu a snaga drugog prstena c¢e se
smanjivati do vase Zeljene temperature.




Koris¢enje Ringli

Jac¢ina1 | Jac¢ina2|Jacina 3 |Jac¢ina4| Jacina5 | Jacina 6

80 mm 200 W 250 W 450 W --- — —
145 mm 250 W 750 W | 1000 W - - —
180 mm 500 W 750 W | 1500 W --- - —

145 mm brza 500 W | 1000 W | 1500 W --- --- ---

180 mm brza 850 W 1150 W | 2000 W --- --- ---

145 mm 95 W 155 W 250 W 400 W 750 W 1000 W
180 mm 115w 175 W 250 W 600 W 850 W 1500 W

145 mm brza 135 W 165 W 250 W 500 W 750 W 1500 W

180 mm brza 175 W 220 W 300 W 850 W 1150 W | 2000 W
220 mm 220W 350 W 560 W 910 W 1460 W | 2000 W

1. Elektri¢ne ringle imaju 6 standardnih nivoa temperature. (kao $to je
iznad opisano)

2. Prilikom prve upotrebe, ukljudite elektricnu ringlu na nivo 6 na 5
minuta. Na ovaj nacin ¢e sredstvo na ringli osetljivo na toplotu o€vrsnuti
obgorevanjem.

3. Koristite tiganje sa ravnim dnom koji u potpunosti dolaze u dodir sa
toplotom jer ¢ete na taj nacin produktivnije koristiti energiju.

P 1y P 1N 1y = _
I B R W
Taéno Netaéno Netaéno Neta¢no




TIPOVI PROGRAMA

P Dugme za odredivanje funkcije: Koristi se za odredivanje
grejaCa koji treba da se koriste za pripremu namirnica

u rerni. Tipovi programa grejaca na ovom dugmetu

= ] - . . ; o .
i njihove funkcije su opisani u nastavku. Svi tipovi

grejaca i programa koji uklju€uju ove grejace mozda

= nece biti dostupni na svim modelima.
| | Razanj Q’. Ventilator
— gr?ejrgjrlm j; bocni element za @)| | Turbo greja + ventilator
. =5 Doniji + gornji grejac +
Jy- h )
f| |Lampica Z| | ventilator
"”_;’ Donji greja¢ + ventilator 3: Grejac za gril+ventilator
—~ - . wwv| | Gorionik za gril/ grejac za
— Grejac za gril gril
® reja¢ za gril + lampica - ornji grejad
ol G I +1 G
\Iﬂl Elektrini tajmer Goriovnik rerne / donji
—| |grejac

UPOZORENJE: Svi tipovi grejaca i programa koji uklju€uju ove grejace
mozda nece biti dostupni na svim modelima.




TABELA VREMENA KUVANJA
UPOZORENJE: 10 min. prethodnog zagrevanja treba obaviti pre kuvanja.

Namirnice Funkci_ja Temp:eratura Polt?iaj Fur!kcija_
kuvanja (°C) police kuvanja (min.)

Torte (pleh / modla) Staticki / staticki+ventilator 170-180 2 35-45
Koladi Staticki / turbo+ventilator 170-180 2 25-30
PatiSpanji Staticki / stati¢ki+ventilator 180-200 2 35-45
Peciva Staticki 180-190 2 25-30
Kolaciéi Staticki 170-180 3 20-25
Pita sa jabukama Staticki / turbo+ventilator 180-190 2 50-70
Biskvit torta Staticki 200/150 * 2 20-25
Pica Staticki+ventilator 180-200 3 20-30
Lazanja Staticki 180-200 2 25-40
Puslice Staticki 100 2 60

Piletina Staticki+venti. / turbo+venti. 180-190 2 45-50
Grilovana piletina ** Gril 200-220 4 25-30
Grilovana riba ** Gril+ventilator 200-220 4 25-30
Odrezak ** Gril+ventilator Max. 4 15-20
Grilovane ¢ufte ** Gril Maks. 4 20-25

* Bez prethodnog zagrevanja. Prva polovina kuvanja treba da se obavi na
200 °C a druga polovina na 150 °C.

** Tokom prve polovine kuvanja, neophodno je okretati namirnice.




ODRZAVANJE | CISCENJE

1. Dok radi ili ubrzo nakon $to po¢ne sa radom, rerna je izuzetno topla.
Morate izbegavati dodirivanje grejaca.

2. Nikada nemoijte Cistiti unutradnje delove, panele, poklopce, plehove ili
druge delove rerne alatima poput metalne Cetke, Zice za CiS¢enje ili noza.
Nemojte koristiti abrazivna sredstva, sredstva koja izazivaju ogrebotine i
deterdzente.

3. Nakon ¢iS¢enja unutradnjih delova rerne tkaninom natopljenom
sapunicom, isperite je, a zatim temeljno osusite suvom tkaninom.

4. Staklene povrSine Cistite specijalnim sredstvima za CiS¢enje stakla.

5. Rernu nemoijte Cistiti parocistacima.

6. Pre otvaranja gornjeg poklopca Sporeta, ocistite prosutu teCnost sa

poklopca. Takode, pre zatvaranja poklopca, proverite da li se ploCa za
kuvanje dovoljno ohladila.

7. Nikada nemoijte koristiti zapaljiva sredstva poput kiseline, razredivaca
ili benzina prilikom ¢&i8¢enja rerne.

8. Nemojte prati delove rerne u masini za pranje sudova.

9. Da biste odistili prednje staklo na poklopcu rerne, uklonite zavrtnje
za pri¢vrsc¢ivanje ruCice odvijaCem i uklonite vrata rerne. Zatim o istite i

temeljno isperite. Nakon suSenja, pravilno postavite staklo rerne i ponovo
instalirajte rucicu.




Instalacija Vrata Rerne

Slika 2.1

Potpuno otvorite
vrata rerne tako Sto
¢ete ih povuéi ka
sebi. Nakon toga,
obavite proces
otklju¢avanja
tako $to cete
Sarke povudi
nagore pomocu
odvijaca kao §to je
prikazano na
slici 2.1.

Slika 2.2

Postavite Sarke u
najSiri polozaj kao
§to je prikazano na
slici 2.2. Postavite
obe Sarke koje
povezuju vrata
rerne i Sporet u isti
polozaj.

Slika 3.1

Nakon toga,
zatvorite vrata
rerne tako da se
oslanjaju na Sarke,
kao $to je prikazano
na slici 3.1.

Slika 3.2

Da biste skinuli
vrata rerne,
povucite ih nagore
drzeci ih obema
rukama kao $to je
prikazano na
slici 3.2.

Da biste vratili vrata rerne, obavite prethodno navedene korake obrnutim

redosledom.




Ciséenje | Odrzavanje Stakla Prednjih Vrata Rerne

Skinite profil tako Sto ¢ete pritisnuti plastine reze sa leve i sa desne
strane kao $to je prikazano na slici 4, a zatim povucite profil prema sebi
kao Sto je prikazano na slici 5. Zatim uklonite unutradnje staklo kao sto je
prikazano na slici 6. Ako je potrebno, na isti na¢in mozZete ukloniti srednje
staklo. Nakon ¢iS¢enja i odrzavanja, ponovo postavite stakla i profil
obrnutim redosledom. Proverite da li je profil pravilno pri€vr§cen.

Slika 4 Slika 5 Slika 6

Kataliticki Zidovi * —

KatalitiCki zidovi se nalaze na levoj
i desnoj strani Supljina ispod vodica.
Kataliti¢ki zidovi neutraliSu neprijatne
mirise i doprinose postizanju najboljih
performansi rerne. Kataliticki zidovi
takode apsorbuju ostatke ulja i Ciste
vasu rernu tokom rada.

Slika 7
Uklanjanje katalitickih zidova

Da biste uklonili kataliticke zidove, morate izvuéi vodice. Cim izvucete
vodice, kataliticki zidovi ¢e se automatski osloboditi. Kataliti¢ki zidovi se
moraju zameniti nakon 2-3 godine.
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Polozaji Polica

Vazno je da pravilno postavite reSetku grila
u rernu. Nemojte dozvoliti da Zi¢ana polica
dodiruje zadnji zid rerne. PoloZaji polica su
prikazani na sledecoj slici. Duboki pleh il
standardni pleh morate postaviti na donjoj
= ili gornjoj Zi¢anoj polici.

Nosac 4

\

Nosac 3

Nosac 2

\\
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Nosac 1

Postavljanje i uklanjanje zi€anih polica

Da biste uklonili zi€ane police, pritisnite klipse oznacene strelicama na
slici, prvo uklonite donju, a zatim gornju stranu sa mesta postavljanja.
Da biste postavili ziCane police, proces uklanjanja ponovite obrnutim
redosledom.

Zamjena Lampe Rerne

UPOZORENJE: Da biste izbegli elektri¢ni udar, proverite da li je strujno
kolo uredaja otvoreno pre zamene lampe. (otvoreno kolo znaci da je
napajanje isklju¢eno)

Prvo odvojite napajanje od uredaja i proverite da li se uredaj ohladio.

Skinite zastitno staklo okretanjem kao §to je prikazano na slici sa leve
strane. Ako imate poteSkoca prilikom okretanja, pomoci¢e vam koriséenje
plasti¢nih rukavica.

Zatim skinite lampuodvijanjemiinstalirajte novu lampu saistim specifikacijama.

Ponovo postavite zastitno staklo, priklju€ite kabl za napajanje uredaja u
elektricnu uti€nicu i zavrSite sa zamenom. Sada moZete koristiti svoju
rernu.

Lampa tipa G9 Lampa tipa E14

R

=y

Bi=

220-240 V. AC 220-240 V. AC
— 15-25 W 15W
[l
ey
V Slika 8 ( ) Slika 9




Upotreba Limenog Deflektora Za Gril *

1. Bezbednosna plo€a je dizajnirana da zastiti kontrolnu tablu i dugmad
kada je rerna u rezimu grila. (slika 10)

2. Koristite ovu bezbednosnu ploCu da biste izbegli da toplota oSteti
kontrolnu tablu i dugmad kada je rerna u rezimu grila.

UPOZORENJE: Dostupni delovi mogu biti vru¢i tokom koriséenja grila.
Malu decu treba drzati dalje od njega.

3. Postavite bezbednosnu plocCu ispod kontrolne table otvaranjem stakla
prednjeg poklopca. (slika 11)

4. Zatim pricvrstite bezbednosnu ploCu izmedu rerne i prednjeg poklopca
pazljivim zatvaranjem poklopca. (slika 12)

5. Za kuvanje je vazno da poklopac bude otvoren na navedenom
rastojanju prilikom kuvanja u rezimu grila.

6. Bezbednosna ploCa ¢e osigurati idealne okolnosti kuvanja dok Sstiti
kontrolnu tablu i dugmad.

UPOZORENJE: Ako rerna ima opciju ,funkcija zatvorenog grila“ na
termostatu, vrata rerne mozete zatvoriti u toku rada; u tom slu€aju limeni
deflektor za gril nece biti neophodan.

Slika 10 Slika 11 Slika 12
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RESAVANJE PROBLEMA

Mozete resiti probleme koji se javljaju na vasem proizvodu tako to ¢ete
proveriti sledece tatke pre pozivanja tehni¢ke sluzbe.

Kontrolne tacke

Ukoliko imate problem sa Sporetom, prvo proverite tabelu u nastavku i
pokus$ajte sa ovim predlozima.

Problem

Moguéi uzrok

Sta uraditi

Rerna ne radi.

Napajanje nije dostupno.

Proverite napajanje.

Iskljucuje se tokom kuvanja.

Predug kontinuirani rad.

Pustite da se rerna ohladi nakon
dugih ciklusa kuvanja.

Vrata rerne se ne otvaraju
ispravno.

Ostaci hrane zaglavljeni su
izmedu vrata i unutrasnjeg dela.

Ocistite rernu dobro i pokusajte
ponovo otvoriti vrata.

Elektri¢ni udar kada dodirnete
rernu.

Nema ispravnog uzemljenja.

Upotrebljava se neuzemljena
zidna uticnica.

Proverite da li je
ispravno uzemljeno.

napajanje

Curi voda.

Para izlazi iz pukotine na
vratima rerne.

Voda ostaje u rerni.

Voda ili para se mogu stvoriti pod
odredenim  uslovima, zavisno
od hrane koja se kuva. Ovo nije
problem u aparatu.

Pustite rernu da se ohladi i obriSite
suvom krpom.

Tokom rada izlazi dim.

Kada prvi put upotrebljavate
rernu.

Dim izlazi iz grejaca. Ovo nije
kvar. Nakon 2-3 ciklusa, nece
biti vise dima.

Hrana na grejacu.

Pustite rernu da se ohladi i o€istite
ostatke hrane sa grejaca.




Problem

Moguci uzrok

Sta uraditi

Kada rerna radi, iz nje izlazi
miris zapaljenog ili plastike.

U unutrasnjosti rerne upotrebljuju
se plasti¢ni ili drugi neotporni
dodaci.

Na visokim temperaturama
upotrebljavajte odgovarajucu
dodatnu opremu od stakla.

Rerna se ne zagreva.

Vrata su otvorena.

Zatvorite vrata i pokuSajte ponovo.

Kontrole rerne nisu ispravno
podesene.

Procitajte odeljak o radu rerna i
resetirajte rernu.

Osigurac je ispao ili je prekidac
struje iskljucen.

Zamenite osigurac ili resetirajte
prekidac. Ako se to €esto ponavlja,
pozovite elektri¢ara.

Rerna ne kuva dobro.

Vrata rerne se Cesto otvaraju
tokom kuvanja.

Ne otvarajte vrata rerme Cesto,
ako hrana koju kuvate ne zahteva
okretanje. Ako otvarate vrata Cesto,
unutrasnja temperatura pada te ¢e
stoga uticati na rezultat kuvanja.

Unutrasnje svetlo je priguseno
ili ne radi.

Strani predmet pokriva
tokom kuvanja.

lampu

Ocistite unutrasnju povrsinu rerne
i ponovo proverite.

Lampa mozda ne valja.

Zamenite lampom sa istim
specifikacijama.
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PRAVILA RUKOVANJA

1. Nemojte koristiti vrata i/ili ruCicu za nosenje ili premjestanje uredaja.

2. Premestanje i transport vrSite u originalnoj kutiji.

3. Budite veoma pazljivi prilikom utovara/istovara uredaja i rukovanja.

4. Proverite da li je ambalaza Cvrsto zatvorena tokom rukovanja i transporta.

5. Zastitite ambalazu od spoljasnjih faktora (kao $to je vlaga, voda, itd.)
koji je mogu oStetiti.

6. Vodite raCuna da se uredaj ne osteti udarcima, padovima, kapima
vode, itd. tokom rukovanja i transporta i vodite rauna da ga ne polomite
ili deformiSete tokom rada.

PREPORUKE ZA USTEDU ENERGIJE

Slede¢i detalji ¢e vam pomoci da koristite svoj proizvod ekolo8ki i
ekonomic€an nacin.

1. U rerni koristite tamne i emajlirane posude koje bolje provode toplotu.

2. Dok pripremate namirnice, unapred zagrejte rernu ako recept ili
korisni¢ko uputstvo ukazuju na to da je prethodno zagrevanje neophodno.

3. Nemojte Cesto otvarati vrata rerne u toku kuvanja.

4. PokuSajte da ne kuvate viSe jela u rerni istovremeno. MoZete
istovremeno kuvati postavljanjem dve posude za kuvanje na ZiCanu policu.

5. Kuvajte vide jela jedno za drugim. Rerna nece izgubiti toplotu.

6. IskljuCite rernu par minuta pre zavrSetka kuvanja. U tom slucaju,
nemojte otvarati vrata rerne.

7. Odmrznite zamrznute namirnice pre kuvanja.




EKOLOSKO ODLAGANJE

Odlozite na ekoloski nacin.

Ovajuredajje oznacen u skladu sa evropskom Direktivom

2012/19/EU o upotrebi elektri¢nih i elektronskih uredaja

(otpadna elektricna i elektronska oprema - WEEE)

Smernice odreduju okvirni rad za povratak i recikliranje
s kori§éenih uredaja na nadin primenjiv u celoj EU.

INFORMACIJE O AMBALAZI

Ambalaza proizvoda je proizvedena od sekundarnih sirovina u skladu
sa nasim nacionalnim propisima za zastitu zivotne sredine. Ne bacajte
ambalazu zajedno sa ku¢nim ili drugim otpadom. Odnesite je do sabirnih
centara za ambalazu koje su odredile lokalne viasti.
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Ayatrnté MeAdTn,

2TOX0G MOG €ival va €XETE TA KOAUTEPA OTTOTEAEOUATA ATTO QUTO TO TIPOIGVY,
TO OTTOIO €XEI KOTOOKEUAOTEI OTIG UOVTEPVEG EYKATOOTACEIG HAG, OE TTPOCEKTIKO
TTEPIBAANOV £pYaOiag KOl 0€ GUUPOPPWOT UE TIG APXEG TNG OAIKAG TToIOTNTAG.

MNa 1o Adyo autd, ocuvioToUpE va BIABACETE TTIPOOEKTIKA TO £yXEIPidIo Xprong
TIPIV XPNOIYOTIOINCETE TO TTPOIOV, KAl KATOTTIV VO QUAGEETE TO eyXEIpidlo yia
HEANOVTIKE ava@opd.

Znpeiwon: To TTapOv yxeIpidlo xprnong éxel ouvtaxBei yia TrepiocdTepa atrd
éva povtéla. Oplopéveg atmd TIG dUVATOTNTEG TTOU £ENYOUVTAI OTO EYXEIPIDIO
iowg va punv UTTdpyouv oTn dIKI) 0AG CUOKEUN.

OAeg 01 OUOKEUEG POG gival JOVO YIA OIKIOKA XPRon, OX! yia ETTAYYEAUATIKN

xenon.

Ta TTpoidvTa TTOU eTTIonUaivovTal he (*) gival TTPOIPETIKA.

"ZUMMOPPWVETAI ME TOUG Kavoviououg AHHE
(Trepi ATToBARTWY HAEKTPIKOU KOl HAEKTPpOVIKOU
ESotmrAiocno0)."
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ZHMANTIKEZ NPOEIAOMOIHZEIZ

1. O1 gpyaoiec eykaTdoTaAONS KAl ETTIOKEUNG TTPETTEI
TTavTa va mpayuarotroiouvTal atmd 1o «kEZ0YZIOAO-
THMENO ZEPBIX». O kataokeuaoTh¢ dev Ba @Epel
TNV €UBUVN YIA EPYQTIEC TTOU EKTEAOUVTAI ATTO [N £EOU-
o1000TNUEVA ATOMA.

2. AlaBaoTe TTPOCEKTIKA TIC TTAPOUCEC 00NYIES XProng.
Movo pe auTd Tov TPOTTO Ba PTTOPEITE VA XPNOIUOTIOIEITE
TN OUOKEUN JE AoPAAEIQ KAl JE CWOTO TPOTIO.

3. O @oupvog TTPETTEI VA XPNOIUOTIOIEITAI CUNPWVA
ME TIG 0dnyieg Xxpnang.

4. Kpatdre TTaidid KATw Twv 8 €TV, KABWG Kal KAToIKidIa
dwa, HOKPIA a1Td TN CUOKEUN KATA TN AsIToupyia TnG.

5. MPOEIAOMNOIHZH: Ta rpooTtreAdoiya PéEpn TG
OUOKEUNG MTTOPEI va €xouv uynAn Oepuokpacia
KOaTd Tn XpARon tou YKpIA. KpartdTte pakpid Ta
Taidid.

6. MPOEIAONOIHZH: Kivduvog TTupkayldg: unv
OTTOONKEVETE UAIKA TTAVW O TNV ETTIQAVEIN HOYEIPEATOG.

7. MPOEIAONOIHZH: H cuokguR Kal TO TTPOCTTE-
Adoipa pépn TnG €Xouv uYnAn Beppokpacia KaTd
TN AgIToupyia.

8. O1 ouvBKeg PUBUIONG YIa TN CUCKEUN QUTH AVaQEPOVTOQ
oTnv €TIKETA. (H oTnVv TTIvakida oToIXEiWwV)

9. Ta TTpoOoTTEAACIUO PEPN PTTOPEI va €XOUV UWNAN
Bepuokpacia Katd TN xpron Tou YKPIA. Kpatdre pakpid
Ta MIKPA TTaIdId.
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10. MPOEIAOINOIHZH: H ouokeunl auTtA TTpoopideTal

MOVO yia payeipepa. Agv TpETTEl va XpnoidoTToinOei
yia AAAOUG OKOTTOUG, OTTWG VIO BEPUOVON TOU XWPEOU.

11. Mn XpnOIJOTIOIEITE ATUOKABAPIOTEC YIA TOV
KaBaplouo TG CUOKEUNRG.

12. Na BeBaiwveoTe OTI n TOPTA TOU POUPVOU Eival
TEAEIWC KAEIOTH apoU TOTTOBETACETE PaynTo PECA OTO
(pOoUpVO.

13. NMOTE unv emxeIipioeTe va oBACETE TN QWTIA UE
vePO. MOvVo aTTEVEPYOTTOINOTE TO KUKAWHA TPOPODOUTia
TNG CUOKEUNG KAl KATOTTIV KAAUWTE TN QWTIA UE EVa
KAAUPUO A JIa TTUpigaxn KkouBEpTa.

14. MNpétrel va KpaTdTe JakpId Ta TTaIdId KATW Twv 8
ETWV, AV OEV UTTOPOUV Va BPioKoVTaI UTTO cuveXn ETTIBAEWN.

15. ATToQeuyeTe va ayyileTe TIC QVTIOTACEIC.

16. MPOZOXH: H di1adikacia Tou HAYEIPEUATOG
TTPETTEl va eTTITNPEITAL H S10d1IKaoia TOU JayEIpENATOG
TIPETTEI TTAVTA VA ETTITNPEITAL.

17. H ouokeur) auTh pTTopEi va XpnoiuoTtroinBei atrd
TTaIdIA NAIKIAS Avw TwV 8 £TWV, ATTO ATOPA HE TTPORAN AT
OWMATIKA, aKONG f d1avonTIKA 1 aTTO ATOA JE EAAEIWN
EMTTEIPIAC KAl YVWONG, EQO0OV dIaaPaAileTal O EAEYXOG
N TTapEXOVTAl TTANPOPOPIEG OXETIKA UE TOUG KIVOUVOUG.

18. H cuokeur) auth €xel oxedIOOTEI yIa OIKIOKN XPNoNn
Kal uovo.
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19. Ta TaudId dev TTPETTEI va TTAICOUV JE T OUOKEUN.
O kaBapioudg  n cuvtipnon TNG CUOKEUNG OTTO TOV
XPNOTN Ogv TTPETTEI VA TTPAYUATOTIOIEITAI ATTO TTaIdIA,
EKTOC av €ival Avw Twv 8 €TWV Kal UTTO TNV €TTiBAsWwn
EVAAIKOU aTOUOU.

20. Kpartdare Tn OUOKEUN KAl TO KOAWDIO PEUPATOGC TNG
MaKPIA atrd TTaIdIA MIKPOTEPA TWV 8 ETWV.

21. TotroBeTOTE KOUPTIVES, UPACHATA ATTO TOUAI N
AAAa eUQAeKTa (ava@AECIPA) UANIKG pakpid atrd TN
OUCKEUN TIPIV ApXiOETE va TNV Xpnoldotroleite. Mnv
TOTTOBETEITE AVAPAECIUO ) €EUQPAEKTA UAIKA TTAVW N
MEOQ OTn OUOKEUN.

22. Alatnpeite Ta KavAAia agpiouou avoixTd.

23. H ouokeuny dgv gival KatdAANAn yia xpnon Me
ECWTEPIKO XPOVODIAKOTITN 1 CEXWPIOTO ouoThuA
TNAEXEIPIOUOU.

24. Mn OBeppaivete KAEIOTA PETOAAIKA doxeia Kal
YUuaAiva Bada. H 1Tieon ptropei va TTpokaAéael €kpnén
TWV Balwv.

25. H AafBrj Tou @oupvou dev €ival OTEYVWTAPIO YIA
TTETOETEG. MNV KPEUATE TTETOETEG KATT.

26. Mnv TotToB¢TEiTE TOUC dIOKOUC TOU (POUPVOU, TTIATA I
aAoupivoxapTta aTreuBeiag TTavw oTn BAon Tou Poupvou.
H BepudtnTa TTOU CUCOWPEUETAI JTTOPEI VO TTPOKAAECEI
(nuIa oTn BAGon Tou OUpPVOU.




27.0T1av TOTTOBETEITE ] ATTOMAKPUVETE QaynTO ATTO TO
(POUPVO KATT., va XPNOIUOTIOIEITE TTAVTA YAVTIO (POUPVOU
avOekTIKG o€ BepudTnTO.

28. Mn YXpnOIYOTIOIEITE TO TTPOIOV OTAV Ei0TE O€
KATOOTAOEIC OTTWG UTTO (PAPMAKEUTIKA aywyn Kai/f
UTTO TNV ETTIPEIA OAKOOA, TTOU ITTOPOUV VA ETTNPEACOUV
TNV KPITIKA) 0a¢ IKavOoTNTA.

29. Na €ioTe TTPOOEKTIKOI KATA TN XPHon aAKOOA oTa
@ayntad cag. To aAkoOA Ba eCaTuioTei oe UYPNAEC Bep-
MOKPAOIEC KAl UTTOPEI va aVA@AEYEI KAl VO TTPOKAAEDEI
QWTIA av £€pBel O€ ETTAPN UE KAUTEG ETTIPAVEIEG.

30. MeTd a1rd KABE XProN, EAEYXETE av N Jovada ival
QATTEVEPYOTTOINMEVN.

31. Av n ouokeur gival EAATTWUATIKI 1} av £XEI KATTOIA
opaTtr ¢nMUIA, PNV TN XPNOIUOTIOINCETE.

32. Mn XpNOIYOTIOIEITE TN CUCKEUN Qv N PTTPOCTIVH
YUGAIVN TTOPTA TNG £XEI aQaipeBei 1 OTTAOEL.

33. TotroBeTOTE TO XOPTI YNoipaTog padi ue 1o eaynto
MEOa O€ Evav TTPOBEPUACUEVO POUPVO, TOTTOBETWVTAG
TO JEOQ O€ EVA JAYEIPIKO OKEUOG 1) TIAVW O€ £va ageooudp
TOU OUPVOU. (OIOKO, GUPUATIVI OXAPA KATT.)

34. Mnv TOTTOBETEITE TTAVW OTN CUOKEUN QVTIKEIYEVA
TTOU JTTOPOUV va Ta @TAcouv T1a TTaidId.
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35. Eivar onuavtikd va TOTTOBETEITE TN CUPPATIVN
oxapa kal To ioOKO CwaTA TTAVW OTA CUPUATIVA pAPIa
Kal/f] va TOTTOBETEITE OCWOTA TO OIOKO TTAVW OTO PAPI.
TotroBetrioTe TN oxdpa | 10 dioKo avaueoa oe dOUO
pPAayec Kal BeBaiwbeite OTI £xel TOTTOBETNOEI 0PICOVTIA,
TTPIV TTPOCBECETE TO PaynTo.

36. ['a atrogpuyr) Tou KIVOUVOU vVa ayyi¢ouv TIG QvTIOTACEIG
TOU QOUPVOU, a@AIPECTE TA TUAMATA TOU XOPTIOU
WNoigaTog TTou CEXOUV ATTO TO ageooudp r) To DOXEIO.

37. Mn XpPNOIJOTIOIEITE TTOTE TN CUOKEUN OE TIUEG
Beppokpaciag uPnASTEPES aTTO TN HEYIOTN BEPUOKPATIO
XPNONG TTOU UTTOOEIKVUETAI OTO XAPTi YnoipaTtos. Mnv
TOTTOBETEITE TO XAPTi YnoiyaTog armmeubeiag mavw oTn
Baon Tou @oupvou.

38. OT1av n ToOpTa TNG OUCKEUNG €ival avoixTh, unv
TOTTOOETEITE BAPIA AVTIKEIMEVA TTAVW OTNV TTOPTA KAl
KNV ETTTPETTETE O€ TTAIBIA VA KaBicouv TTavw TnG. MTTopEi va
TIPOKOAECETE AvVATPOTTI) TOU Youpvou 1} BAGPN oToug
MEVTEOEDEC TNG TTOPTAG.

39. Ta UAIKG cuokeuaaoiag gival TTIKiVOUVa yia Ta TTaidIq.
KpatdTe Ta UAIKG OUOKEUQOiag Pakpid atro mraidid.

40. Mn xpnoIyoTIOIEiTE KABAPIOTIKA TTOU Xapalouv Ny
AIXMNPEC METAAAIKEG CUOTPEG yia TOV KaBapioud Tou
YUQAIOU, KOBWGS YPOATOOUVIEG TTOU JUTTOPEI va dnuioupynBouv
oTNV ETMIPAVEIA TOU YUOQAIOU TnG TTOPTAG UTTOPEI va
TTpoKaAéoouv Tn Bpauvon Tou.




41. Mn XTUTTATE TIG YUGAIVEG ETTIQAVEIEG UOAOKEPQ-
MIKWV TTAQKWV EO0TIWV PE OKANPO UETAAAO, PTTOpPEI
va TTpokAnBei BAGBN otnv avriotaon. Mtropei va
TTPOKANBEI NAeKTpOTTANEIa.

42. O xpnoTng degv TIPETTEI VA PETAKIVEI TO QOUPVO
MOVOG TOU.

43. O xpAOTNG TTPETTEI va TTPOCEXEI KATA TOV KABapIoud
TWV €0TIWV agpiou. MTTOpEi va TTPOKANBOUV TPAUUATIOUOI.

44. To @ayntd ptTopEi va xubei av Eva 11odlI oThPIENS
TOU @QoUpVvou E£XEl apalpebei ] oTTAOEl, TTPOCEXETE.
MTropei va TTpoKANBoUV TPAUUATIOMOI.

45. Kata 1n Xpnon, ol E0WTEPIKEC KAl ECWTEPIKES
ETTIPAVEIEG TOU POUPVOU QTTOKTOUV UWNAr Beppokpaacia.
KaBwg avoiyete TNV TTOPTA TOU POUPVOU, KAVTE TTIOW
Yl VO OTTOQUYETE TOUG KAUTOUG ATHOUC TTou Byaivouv
ATTO TO ECWTEPIKO TOU. YTTAPXEI KivOUVOG KAWiUATOG.

46. Av TO TTAGVW KAAUPMO TOU QOUPVOU KAgioEl yia
KATTOI10 AQYO, TA HAYEIPIKA OKEUN MTTOPEI VA AVATPATTOUV.
KavTe tTiow yia va punv Téoel Kauto gaynTo TTavw 00G.
YT1rdpxel KivOuvog KayiuaTtog.

47. Mnv TotTOB¢ETEITE BOPIA QVTIKEIMEVO TTAVW OTNV
QVOIKTA TTOPTA TOU POUPVOU, KivOUVOG avaTpOoTTAG.

48. O xprjotng dcv Ba TTPETTEI VA A@AIPET TNV AVTIOTOON
KOTa Tov kKaBapioud. Mtropei va TTpokANBEei NAekTPOTTANEI.

49. Mnv a@aipeite OIAKOTITEG AVAPAEENG aTTO TN
ouokeun. ANIWG PTTopEi va €pOETe O€ ETTAPN PE NAE-
KTpOo@pOpa KaAwdla utrd taon. Mtropei va TTpokAnBei
NAEKTPOTTANEia.
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50. H Tpo@odoacia Tou (poUupvou PTTOPEI va aTToouvOEDEi
Katd Tn OIAPKEIQ OTTOIAOONTIOTE KATAOKEUAOTIKNG
epyaciac oto oTritl. AQou oAokAnpwBei n diadikaaoia,
n €mavacuvOdeon Tou @oupvou Ba TTpayuaToTToInBdEi
atrd e€oualodoTnuEVO OEPPIC.

51. Mnv ToTTOBETEITE MPETAAAIKA €idn, OTTWG VIA
TTAPAdEIYUA paxaipia, TTpouvia 1 KOUTAAla, TTavw
OTNV EM@AVEIA TNG CUOKEUNG, £TTEION Ba QTTOKTI|OOUV
uwnAn Bepuokpaaia.

52. [a TNV atToPuyn uTTEPBEPPAVONG, N OUOKEUN) dEV
TTPETTEl VO EYKOTACTABE! TTIOW aTTO KATTOIO OIOKOCOUNTIKO
KAAUpMA.

53. ATTEVEPYOTTOIEITE TN OUCKEUIN TTPIV AQAIPECETE TA
TTPOOTATEUTIKA. META TOV KOBAPIOPO, TOTTOBETACTE T
TTPOOTATEUTIKA OCUNPWVA JE TIC 0ONYIEC.

54. To onueio oTEPEWONG TOU KAAWDIOU OTn OUCKEUN
Ba TTPETTEl VO TTPOCTATEUETA.

55. Mn payelpeveTe TO QAyNTO ATTEUOEIAC TTAVW OTO
dioko / otTn oxdpa. TotroBeTeite TO QAyNTO PECA N
TTAVW O€ KATAAANAQ oKeUN TTPIV T TOTTOBETACETE JECT
OTO POUpPVO.

56. MPOZOXH: Edv T0 KPpUOTAAAO TOU OUPVOU
OTTACEl, ATTEVEPYOTTOINOTE ANECWS OAa T Beppa-
VTIKA OTOIXEIO KOOI ATTOOUVOECTE TN OUOKEUN a1TO
TO peUMA. Mnv ayyileTe TNV ETTIPAVEIO TNG OUCKEU-
NG KAl N XPNOIMOTTOINCETE TN CUOKEUN.
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Ac@aAng Xxprnon NAEKTPIKOU PEUHATOG

1. AvaBéoTe o0€ €€oOUOI0DOTNUEVO NAEKTPOAGYO va
EYKATOOTAOEI TOV €COTTAIONO  yeiwong. H  etaipia
Mag Oev Ba @épel TNV €uBuvn yia NUIEC TTOU PTTOPEI
va TTPOKANBoUV Adyw XPAONG Tou TTPOIOVTOC XWPIC
YEIWON OCUPPWVN JE TOUG TOTTIKOUG KAVOVIOUOUG.

2. O1 JIOKOTITEC KUKAWNATOG TOU POoUpVOU Ba TTPETTE
va gival TOTToBeTNUEVOI £TO1 WOTE O XPrOTNG VA UTTOPEI
Va TOUG PTAvVEl OTav Ba £xel TOTTo0£TNBEI O POUPVOC.

3. To kKaAwdio TpoYodoaTiag PEUPATOS OEV TTPETTEI VA
EPXETAI O€ ETTAPN ME KAUTA PEPN TNG CUOKEUNG.

4. Av €xel uttooTei nUIA TO KAAWDIO TPOPOdOUiag
PEUMATOC, TO KAAWDIO AUTO TTPETTEI VA AVTIKATAOTOBOEI
atrd TOV KOTOOKEUAOTH 1} TOV avTITTPOowTTd Tou VIO
oPPIC N aTTO TTPOCWTTIKO PE 100dUvapa TTPoodvTa,
yia TV ATTOQUYN ETTIKIVOUVNG KATAOTAONC.

5. NoT€ unv TTAEVETE TO TTPOIOV WeKALOVTAC I XUVOVTAG
vePO TTavw Tou! YTTapxel Kivouvog NAEKTPOTTANEIaG.

6. MPOEIAOINOIHZH: Na va atro@UyeTe NAEKTPO-
mANngia, BeBaiwdeiTe 6TI TO KUKAWHA TG CUCKEUNRG
gival atroouvoedepévo atmd 1o OiKTUO PEUMATOG
TTPIV AVTIKATOOTACETE TN AQUTTA.

7.NMPOEIAOIOIHZH: AtTtoouvdéeTe OAEG TIG OUVOE-
O€IG TOU KUKAWHATOG TPOYOdOoTiag pEUMATOG TIPIV
OTTOKTAOETE TTPOORAOCN OTOUG OKPOOEKTEG.
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8. MPOEIAOMNOIHZH: Av uTrdpxel pwydn oTnv
EMIQAVEIA, ATTEVEPYOTTOINOTE TN OUOCKEUNR YIa va
ATTOQUYETE TOV KivOuVvo NAEKTPOTTANSiag.

9. Mn xpnolyoTrolEiTE KAAWDIA TTOU £XOUV KOTTEI N
UTTOOTEI NMIA 1] KAAWOIO ETTEKTAONG EKTOC ATTO TO
ApPXIKO KaAwdIo.

10. Katd tn Acitoupyia Tou poupvou BepuaiveTal Kal n
TTioW ETIPAVEIA TOU poupvou. O1 NAEKTPIKEC CUVOEDEIC
Oev TTPETTEl va ayyidouv TNV TTiow ETTIQAVEIA, AAAIWG
MTTOPEI va TTPOKANBEI {NUIG OTIC OUVOECDEIG.

11. NMpoo€gTe va pnv miavovTal Ta KaAwdia ouvdoeong
oTNV TTOPTA TOU (POUPVOU Kal YNV TTEPVOUV TTAVW aTTo
KAUTEG ETTIPAVEIES. AV TO KOAWDIO AIWCEL, AUTO PTTOPEI
VO TTPOKOAECEI BPAXUKUKAWMPO OTO pOoUpPVO I aKOUO
Kal QuTIA.

12. Av 10 KOAWDIO PEUMATOC UTTOOTEI {NUIA, TTPETTEI
VO QVTIKATOOTOOEI atrd Tov KOTAOKEUAOTH TOU 1] OTTO
€€OUOIO0OTNMEVO TEXVIKO OEPPIC ) atTd AANo dTOopO
ME TTPOOOVTA TOU idlou €mMITTEDOU, VIO TNV ATTOPUYN
OTTOIACONTTOTE ETTIKIVOUVNG KATAOTAONG.

13. Mn XpnOIJOTIOIEITE ATHOKABAPIOTEC yIa TOV
KaBaplopd TNG CUOKEUNG, OANIWG PTTOPEI VO TTPOKUWYEI
NAEKTPOTTANEIA.




14. Na v gykatdoTaon amraiTeital €vag dIAKOTITNG
atmroouvoeong OAwv Twv TTOAwv, TTou Ba gival IKavog
VA ATTOOUVOEDEI TNV TPOPODOOia peUpaTog. H atroouvdeon
atrd TNV TTAPOXN PEUPATOC Ba ETTITUYXAVETAI UE Evav
OIOKOTITN ) MIO EVOWMOTWHEVN AOQAAEIN EYKATECTNMEVN
g€ MOVIUN TPpo@odoaia PeUUATOS, CUUPWVA HE TOV
KAVOVIOUO NAEKTPOAOYIKWYV EYKATACTACEWV.

15. H ouokeun gival eCoTTAICUEVN E KOAWOIO TUTTOU Y™,

16. O1 povipeg ouvdEoelg TTPETTEI VA oUVOELoVTal O€
TTAPOXN PEUMATOG TTOU ETTITPETTEI TNV ATTOCUVOEQN
OAWV TWV TTOAWV. [0 CUOKEUEG [IE KATNYOPIQ UTTEPTAONG
Katw atro lll, og pyéviun Tapoxrn PEUMATOC TTPETTEI va
ouvdeBei diatagn atroouvdeong ocUPPWYN UE TOV
KAVOVIONO NAEKTPIKWY EYKATAOTACEWV.
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MpoBAeTépEVN XPAON

1. AuTO TO TTPOIGV £XEl OXEDIAOTEI YIa OIKIOKN XpPrRon.
Agv ETITPETTETAI N ETTAYYEAUATIKI XPNON TNG CUOKEUNG.

2. H ouokeuny auth emMTPETTETAI VA XPNOIMOTIOIEITAl
MOVO YIa payeipepa. Agv TTPETTEI vO XPNOIMOTTOIEITAI VA
AAAOUC OKOTTOUG, OTTWG YIa BEpuavon Tou XwpEou.

3. Agv TIPETTEl va XPNOILOTIOIEITE AUTH TN OUOKEUN
yia va OepuaiveTe TTAAKEG OTO YKPIA, VIO VO OTEYVWVETE
poUXa 1 TTETOETEC KPEPWVTAC Ta 0TN AABN 1 YO OKOTTOUG
BEpuavong Tou XwpPou.

4. O karaokeuaoTAg Oev ATTOOEXETAI KAMiIa eubuvn
yia otroladnTroTe {nuia Adyw KAKAG XPRong 1 Kakng
METAXEIPIONG.

5. To TuRuUa @oupvou TNG HovAdAG PTTOPEI va Xpnaol-
MOTTOIEITAI VIO CETTAYWUA, WOIYO, TNYAVICHA Kal WAOIUO
o€ oxapa.

6. O Aeitoupyiké Xpovog {wNG Tou TTPOIOVTOC TTOU
TTpounBeutriikarte eivalr 10 €tn. Autd €ival To XpPOVIKO
OIACTNUA VIO TO OTTOI0 O KATAOKEUAOTAG Ba £Xel DI0OE-
Olha Ta avTAAAOKTIKG TTOU OTTAITOUVTOI VIO TNV KABOPIoUEVN
AEITOUPYia TOU TTPOIGVTOG.




Mé£Bodol yia TNV TTPOOTACIA TNG KEPAMIKNAG TTAAKAG
EOTIWV

H kepapikni TTAGKa gival dBpauoTn Kal avOeKTIKI OTIC
YPOTOOUVIEG £WG £va BaBud. QoToo0, yia va aTTOQUYETE
TUXOV (NuIa, TNPEITE Ta akOAouba:

1. MNoT€ un pixvete KPUO vePO €TTAVW O€ (EOTEG EOTIEC.

2. Mnv aveBaiveTe eTTAvw OTNV KEPAMIKA TTAGKA.

3. H Eagvikn tTieon a1rd avTIKEieva, yia TTapadelyua
OTTWC AUTHA TTOU QOKEITAI ATTO TNV TITWON MIAS GAATIEPAG
ETTAVW OTNV ETTIPAVEIA TNG KEPAMIKAG TTAAKAG, UTTOPEI
Va EXEI OCNUAVTIKES ETTITITWOEIC. 2ZUVETTWG, UNV TOTTOBETEITE
TETOIQ AVTIKEIMEVA O€ BEOEIC TTAVW ATTO TIG EOTIEC TNG
koudivag.

4. MeTd atrd KGBe Xprion, va PeRaIwveaTe OTI Ol BACEIC
TWV HAYEIPIKWY OKEUWV KOl Of ETTIPAVEIEG TNG TTAAKOG ECTILV
gival KaBapEG Kal OTEYVEC.

5. Mnv kaBapilete Aaxavika eTTAvVW 0TAV TTAAKQO E0TIWV.
KOKKOI GUUOU TTOU UTTOPET VA TTECOUV aTTO T AaXAVIKA
EVOEXETAI VO YPATOOUVIOOUV TNV KEPAMIKI TTAAKQO ECTIWV.

6. Mn BAdeTe eUPAEKTA UAIKA OTTWG XOPTOVI I} TTAAOTIKO
MEOQ OTO POUPVO. AVTIKEINEVA OTTWG O AEUKOTidNPOC,
0 Weuddpyupo¢ N To aAoupivio (KaBwg kal TO
QAQUUIVOXOPTO 1} Ta AdEIA UTTPIKIA KOEPE) PTTOPEI va
ANWOOUV ETTAVW OTIC KAUTEG ETTIPAVEIEG PAYEIPEUATOG KAl
OUVETTWG VA TTPOKAAETOUV (NuIA.

7. ®povrioTe Ta TPOPIUA PE (Axapn ) Ol XUUOI ppoUuTwV
va MNV €pXovTal O€ €Tma@n ME TIC KOUTEG EOTIEC
MayeipéuaTog. Ta UAIKG auTd UTTopEi va AEKIGOOUV TNV
ETTIPAVEIA TNG KEPAMIKNG TTAAKAG.
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20vdeon 1o HAekTpIKO Pela

1. Na 10 oupvo cag xpeidletal ac@dAeia 40 A, avahoya pe Tnv 10XU TNG
OUOKEUNG. Av gival aTTapaitnTn n €yKaTdoTaoT), CUVIOTATAI VA Yivel aTTd eI0IKEUPEVO
NAEKTPOAGYO.

2. O @oupvog oag £xel pubpIoTED yia TTapox peupartog 220-240 V AC/380-
415V AC 50/60 Hz. Av 10 dikTuO peUpaTog dlagEPEl aTTd AUTH TNV KOBopPIoUEVN
TIUA, ETTIKOIVWVAOTE PE TO £E0UTI0d0TNUEVO O00G OEPRIG.

3. H nAekTpikr) ouvdeon Tou @oupvou Ba TTpETTel va yivetal pévo o€ TTpideg
ME oUoTNUA YEiwoNG TTOU €ival EYKATECTNHEVO CUPPWVA E TOUG KAVOVIOHOUG.
Av degv utTdpxel owoTh TTpida Je oUOTNUA yEiwong oTo onueio 6tTou Ba
TOTTO0ETNOEI N KOudiva, ETTIKOIVWVAOTE AUEOWGS PE évav EIBIKEUPEVO NAEKTPOAGYO.
O kataokeuaoTng dev Ba @Epel TTOTE TNV €uBUVN yIa CNUIEG TTOU PTTOPED va
TTPOKUWOUV atrd oUVOEDN TNG OUOKEUAG O€ TTPICEC XWpPIG oUuoTnUa yeEiwong.
Av Ta Akpa TOU NAEKTPIKOU KaAwdiou oUvdeong cival avoixTd, CUNPWVaA JE TOV
TUTTO CUOKEUNG, ONUIOUPYACTE £va CWOTO BIAKOTITN EYKATECOTNUEVO OTO BIKTUO
pPeUPATOG OTTOU Ba PTTOPOUV VA ATTOCUVOEOVTAI OAEG OI ETTAPEG OE TTEPITITWON
ouvdeong / atroouvdeong atrd 10 SiKTUO PEUNATOC.

4. Av 70 KOAWSIO PEUPOTOG UTTOOTEI BAARN, TTPETTEI OTTWOBATIOTE VA AVTIKATOOTOOEI
atrd 10 €0UCIOdOTNHUEVO OEPRIC 1 E1I0IKEUPEVOUG NAEKTPOAOYOUG, TTPOKEINEVOU
va atmo@euxBouv Kivduvol.

5. To kaAwdio pelpaTog dev TTPETTEI va ayyidel Ta (eoTd Pépn TNG CUCKEUNG.

6. XpnOoIJoTIOIEITE TO POUPVO CAG O€ NP aTudoPalpd.

7. Otav To1T06ETEITE TO POUPVO 0T BE0N Tou, BeRaiwBeiTe OTI PTAVEI OTO UYPOG TOU
TIAyKOU. AV XPEIOOTEl, PEPTE TOV OTO UYOG TOU TTAYKOU pUBIfovTaG Ta TTOSIA TOU.

Alaypappa nAeKTpIKAG oUvdeoNg

©]@) 0000

220-240V~50/60Hz 380-415V 3N~50/60Hz 380-415V 2N~50/60Hz 220-240V~50/60Hz

2 [TNeutral
Neutre

& ]Neulral
Neutre

HO5 VV-F 3G 4 mm? HO5 VV-F 5G 1.5 mm? HO5 VV-F 4G 1.5 mm? HO5 VV-F 3G 4 mm?
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1. K&dAuppa kepapikAg TTAAKAG 0TIV 8.1. Zuptdpi
2. MNepIOTPOPIKO KOUWTTI BEPUOOTATN 8.2. AvakAivouevo TTopTdKi
3. Kouprtri pUBuiong goupvou 9. AauTrTApag
4. Kouptnd puBuiong Beppokpaaciag 10. M'kpIA

KEPAMIKWY ECTILOV 11. Kepapikn goTia (140 mm / 250 mm)
5. MNopTa poupvou 12. Kepapikn eoTia (120 mm / 180 mm)
6. Aapn 13. Kepapikn eoTtia (140 mm ) 180 mm)
7. MAAOTIKG TTOBOPAKI 14. EorTia koudivag (145 mm 3 185 mm)
8. MNoprta BepuobaAapou
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Ageooudp

Ba0U Tayi *

XpnoiyoTroigital yia {oxapOoTTAACTIKY, peydAa ynTtd, udapr)
TPOYIua. MTopei etmiong va xpnoiyotroinBei wg doxeio
ouAAoyrg Tou Aadiou, v wAoeTe atreuBeiag otn oxdpa,
yIO KEIK, KATEWUYPEVA TPOGIPA KAl QaynTA JE KPEAG.

Tawi / MotAp! Tawi *
Xpnoipotroigital yia Tnv {axapotrAaoTik (YAukiopoTa,
UTTIOKOTO K.ATT.), KATEWUYPEva TPO@IUA.

ZTPOYYUAO Tawi *
XpnoigoTrolgital yia Tnv {oXOPOTTAAOTIKI KOI KOTEWUYHEVD
TPOQPIUA.

ZuppdTIVN oXdpa

XpnoiyoTrolgital yia WAoIYO Kal/fj ToTTo8éTnon TPOYiNwv
yla WYAOoIYo o€ Tayi, oTn oxdpa Kal yia amoyugn, oTo
emMOUPNTS PAQI.

TnAgokoTtikn pdaya *

Me Tn BorBeia Twv TNAEOKOTTIKWY paywy, ol 8ioKol Kai/f
Ol CUPUATIVEG OXAPEG UTTOPOUV VO TOTTOBETOUVTAI KAl VO
a@aIpoUVTal EUKOAQ.

ZUpUATIVN OoXdpa o€ TOWi *

daynTd TToU PTTopPEi Vo KOAAVE KATd TO Jayeipepa OTTwG
TO YOO XApPICI0 KpEag TOTTOBETOUVTAI OTN OXAPa TTAVW O€
dioko. 'ET0l TO @ayntd dev £pXETal O€ ETTAPL Kal Oev
KOAAGEL

AaBn Tayiou *
XPNOIYOTTOIEITAI VIO TO KPATNHO KOUTWY OiOKWV.




Texvika XapakTnploTiKa Tou

Mpodiaypapég 50x55 50x60 60x60
E€wrtepikd TTAGTOG 500 mm 500 mm 600 mm
E€wrtepikd Babog 565 mm 630 mm 630 mm
E€wtepikd Uwog 855 mm 855 mm 855 mm
loxug Aautrag 15-25 W

Kdétw avriotaon 1000 W 1000 W 1200 W
Mdavw avTtiotaon 800 W 800 W 1000 W
AvtioTaon toupytTT0 | e 1800 W 2200 W
AvTioTaon ykpiA 1500 W 1500 W 2000 W
Tdon Tpogpodoaciag 220-240V AC/380-415V AC 50/60 Hz
HAekTpikn eotia 145 mm * 1000 W

HAexTpikn eoTia 180 mm * 1500 W

HAekTpIkn eoTia Tayeiog Béppavong 145 mm * 1500 W

HAekTpIKA €oTia Taxeiag Béppavong 180 mm * 2000 W

Kepauikn eotia 140 mm * 1200 W

Kepauikn gotia 180 mm * 1700 W /1800 W
Kepauikr eotia 140 mm /250 mm * 1800 W

Kepapikn eatia 120 mm / 180 mm * 1700 W

MPOEIAOMOIHZH: MNa tnv TTpayuatoTroincn TPOTTOTTOINCEWY aTTd £E0UCIO-
dotnuévo oépPIg, Ba TTPETTEl va An@Bei uTTOWIV auTdg o TTivakag. O KATAoKEUAOTHG
Oev Ba PEpel TNV €UBUVN yia OTTOIOOATTOTE TTPORANUC TTPOKUWEI ATTO KATTOIO AQv-
Baouévn TpoTToTToiNO.

MPOEIAONMOIHZH: MNa Adyoug BeATiwaong Tng ToIGTNTAG TOU TTPOIGVTOG, Ol
TEXVIKEG TTPOdIAYPOPEG PTTOPET v aANGEoUV Xwpig TTponyoupevn €1doTToinon.

MPOEIAOMOIHZH: O1 Tipég TToU TTapEXOVTAl E TN GUCKEUN 1] TA CUVOBEUTIKA
TNG £YYPOQQ Eival EPYAOTNPIAKES METPHOEIG CUNPWVEG [IE TA QVTIOTOIXA TTPOTUTTA.
O1 Tipég auTtég ptropei va diagEpouv oTnv TTPAEN, avaloya pe mn XprRon Tou
TTPOIOGVTOG Kal TIG CUVOAKEG TOU TTEPIBAAAOVTOG.
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EFKATAZTAZH TOY ®O'YPNOY zAZ

EAEyETe av N NnAeKTPIKA eykaTdoTaon €ival CWOTH TTPOKEINEVOU VA PEPETE TN
OUOKEUN 00G a€ ouvlnkeg Acimoupyiag. Av n nAeKTPIKN eykaTaoTacn Ogv eival
N KaTdAANAN, KaAéoTe évav NAeKTPOAGYO Kal/f} USPAUAIKO yIa TNV OTTAITOUPEVN
TTpogToIacia Twv TTapoxwyv. O KATaoKeuaoTrg Ogv Ba @épel TNV €uBuvn yia
BAGBEG TTOU TTPOKAAOUVTAI OTTO EPYATIEG TTOU EKTEAOUVTAI OTTO [N ££0UCIOdOTNHEV
daropua.

MPOEIAOINOIHZH: AtroTeAei euBUvVN TOoU TTEAATN N TTPOETOINACIO TOU XWPEOU
61Tou Ba TOTTOBETNOEI N CUOKEUN Kal €TTIONG N TTPOETOIMACIA TNG NAEKTPIKAG
EYKATAOTOONG.

MPOEIAOMNOIHZH: Katd tnv eykatdoTaon Tou TTPoiovTog, Ba TrpéTel va
TNPOUVTAI Ol KAVOVIOHOI TWV TOTTIKWY APXWV OXETIKA PE TIG NAEKTPIKES EyKATA-
OTAOEIG.

MPOEIAONMOIHZH: EA£yETe TO TTPOIOV YIa TUXOV CNUIG TTPIV TNV EYKATACTAOT)
Tou. Mnv eykaTtaoTACETE TO TTPOIOV av €xel uttooTel {NUIG. Ta TTpoidvTa TTou
€XOUV UTTOOTEI {NUIG dnuIoupyoUV KIVOUVOUG YIA TNV GoQAAEId 0aG.

ZwoTh 0éon €yKATAOTAONG KAl ZNMAVTIKEG TTPOEISOTTOINCEIG

Ta modIa TG CUOKEUNG dev TTPETTEl va oTnpidovTal o€ POAAKEG ETTIQAVEIEG
OTTWG yIa TTapAdelypa TTAvw o€ XaAId. To ddmedo Tng Koudivag TTPETTEl va ap-
KETA avOeKTIKO yia TO BAPOG TNG MOVADAG KAl OTTOIWVONTIOTE AAAWY OKEUWV
MTTOPEI VO XPNOIKOTTOIOUVTal OTO (pOUPVO.

H ouokeun TTpéTTel va xpnolyoTrolgital ue diakevo TouAaxiotov 400 mm Trévw
ato TIG TTAVW ETTIPAVEIEG TWV ECTIWV Kal 65 mm atrd TIG TTAEUPIKEG ETTIPAVEIEG
EVTOG €VOG ETTITTAOU KOUlivag.

H ouokeun gival kKatdAANAn yia xpAon Kal oToug dU0 TTAEUPIKOUG TOiXOoUG,
XWPIG Kapia uttoaTAPIEN N XWPEIG va eykataoTadei o€ viouAdT. Av TTavw atmo
TNV TTAGKQ E0TIWV TTPOKEITAI VO EYKATAOTAOEI atrToppoPnTriPas f didragn avap-
poYNOoNG Kal KaBapiopoU, TNPEITE TIG 0dNYiEG TOU KOTAOKEUAOTH OXETIKA HE TO
Uyog oTepEéwang. (eAdy. 650 mm)




400 mm eAdx.

NN

650 mm eAdy.

ﬂ 65 mm eAdy. | :
T OT H

////// — //////

sl

| g 65 mm eAGx.

—

[e—

—/

—/

—

—/

MPOEIAONOIHZH: To émitTAo Koudivag TTou €ival KOVTA GTN OUOKEUN TTPETTEI
va gival avBekTIKO ag BepudTNTA.

MPOEIAONMOIHZH: Mnv eykataoTAoETE T ouokeurn dITTAa O€ Wuyeia n
KATaQWUKTEG. H BepudTnTa TTOU EKTTEPTTETAI ATTO T OUCKEUN aufdvel Tnv

juany

KatavaAwon evéEPYEIAg TwWV CUOKEUWY Yugng.

MPOEIAOMOIHZH: Mn xpnoigoTroigite Tnv TTOPTA Kai/fl TN AaBn yia Tn

METAQOPA 1 TN METAKIVNON TNG OUOKEUNRG.
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ATreikévion TTp6odeong ue aAucida

MpIv XpNOIUOTIOINCETE TN CUCKEUN, VIO Va £Ea-
OQAANIOTEI N ACQAANGXPON, YPOVTIOTE VO OTEPE-
WOETE TN OUCKEUN OTOV TOIXO XPNOIMOTTOIVTAG
TNV aAucida kai Tov yavtlo Pe. BIdeG TTou TTapEXETA. v
BeBaiwBeite 611 0 YavT{oG. BIdWvVETAI GTOV TOiXO

75 cm

ME ao@dAcia.
MINAKAZ EAEMXOY
3] [
OEIOEIO ,OSZOEZOsﬂos
1 2 3 4 5 6 7

1. OepPooTaTng
2. KoupTri etmIAOYAG AcIToupyiag
3. Mnxavikog XpovodIakoTITnG *

5. M1TpooTd apioTePd NAEKTPIKA £0TIO
6. MtrpooTd Se€1G NAeKTPIKA €TTia
7. Miow d€IG nAeKTPIKN €0TIO

4. Miow apioTePd NAEKTPIKA €0TIO

MPOEIAOMOIHZH: O Trivakag eAéyxou TTapatmdvw gival JOVo eVOEIKTIKOG.
AvVOTPEETE OTOV TTIVAKA EAEYXOU OTN OUOKEUN 0OG.

AY

-

MAx

240 80
- ~
220 120

! 180

OgppooTdTng: XpnoldoTroigital yia 1N puduion g
Beppokpaciag payeipéPaTog Tou gaynTou TTou Ba payel-
peuTei 0TO PoUpPVO. APOU TOTTOBETHOETE TO PAyNTO PECA
OTO POUpPVO, TTEPICTPEWYTE TO DIOKOTITN VIO VO pUBUIioETE
TNV €mBuunTy Beppokpacia og 40-240 °C. MNa Bepuokpacieg
HOYEIPEUATOG BIGPOPWY PAYNTWY, AVATPEETE OTOV TTIVOKQ
HayeIpéPaTOG.




Mnxavikdg XpovodIOKOTITNG *: XpNOIYOTIOIEITAI YIO TOV
; KaBopIoPO Tou XpOvou payelpéuaTtog oto goupvo. Otav
U = NAEEl 0 PUBUICEVOG XPOVOG, OTTEVEPYOTTOIEITAI N TPOPOdOGia
Q ; PEUPATOG OTIG AVTIOTACEIG KAl TTAPAYETAl €va NXNTIKO

onua g1dotroinong. O pNXavikdg XpovodiakOTITNG UTTOPEI
. w0 va puBuioTei otov emBuunTtd Xpdévo 0-90 Aetrtwv. lNa

P XPOVOUG PaYEIPEPATOG, AVATPELTE OTOUG TTIVAKEG UAYEI-
pPEPATOG.

XPHZH TOY TMHMATOZ ®OYPNOY

Xpnon Avriotdoewv Tou TuRuarog ®oupvou

1. Katd mnv mTpwTn Asitoupyia Tou @oupvou cag, Ba TTapaxdei yio ooun mmou
Ba TTpoépxeTal atrd Tn XpHon Twv avTioTdoewy. MNa va ammaAlayeite atmd auTo,
a@AoTe To Youpvo va Asitoupyrioel otoug 240 °C yia 45-60 Aemté xwpic va
TTEPIEXEN TITTOTA.

2. To TePIOTPOPIKO KOUUTTI EAEyXOU TOU QoUpvou Ba TTpETTEl va TOTTOBETNOEI
oTnVv €mOuunTA TIYA - aAMIWG 0 YoUpPvVOog dev Ba AcITOUPYNOEL.

3. Ta €idn @aynTtwy, ol Xpdvol PJayelpéUaTog Kal ol BE0EIG Tou BEPPOOTATN
ava@EPOVTal OTOV TTiVAKA PJayelpéPaTog. O1 TIUEG TTOU ava@EPOVTal GTOV TTIVOKA
MayeIPEPATOC €ival XapAKTNPIOTIKEG KO ATTOKTABNKAV WG ATTOTEAEGUA DOKIPWYV
TTOU TTpaypaToTTOINBNKAY 0TO £pyacTrpId pag. MTropeite va BpeiTe dIAQOPETIKEG
YyeUOEIG TTOU TAIPIGZOUV JE TIG TTPOTIUACEIG 0OG avAAOYa WE TIG OUVABEIEG payel-
PEUATOC KOl XPHonG 00G.

4. M1Topeite va QTIALETE OTO YOUPVO 00G KOTOTTOUAO OOUBAAG PE TN Xprion
TWV KATAAANAwWV ageooudp.

5. Xpovol payeipéuaTog: Ta atmmoTeAéoUOTA UTTOPEI va dlagépouv avaloya e
TNV TA0N OTNV TTEPIOXN 0ag, AAAG Kal Adyw SIOQOPETIKWY TTOIOTHTWY, TTOOOTATWY
Kol OEPUOKPACIWY TWV UAIKWV.

6. Katd tn dIdpKEIa HAYEIPEPOTOS OTO YOUPVO, BEV TTPETTEI VA AVOIYETE CUXVA
TNV TTO6PTA TOU PoUpvou. ANNIWG N KUKAOPOpIa TNG BepPOTNTAG PTTOPET va gival
QAvOouOoIGUOP®N Kal VO TTPOKUTITOUV BIAQOPETIKA ATTOTEAECUATA.
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Xprion Tou NkpIA

1. O1av ToTT00ETEITE TN OXAPQ GTO TTAVW PAPI, TO PayNTo OTN OXAPQ OEV TTPE-
TTEI VO EPXETAI OE ETTAPH ME TO YKPIA.

2. Mtropeite va TTpoBepuAVETE yia 5 AeTTTé KATA TN XPHon Tou YKPIA. Av aTtral-
TEITE, UTTOPEITE VO YUPIOETE TO PaynToO.

3. To @ayntd Ba TTpéTTel va gival 0To KEVTPO TNG OXAPAGS YIA VO TTAPEXETAI N
MEYIOTN por aépa evidg TOU poUpVou.

Mo va avayete 10 YKPIA:

1. ToroBeTr|OoTE TO KOUWTTI AgIToupyiag TTévw atrd T0 GUPPBOAO TOU YKPIA.
2. Katotv, puBuioTe To 0TV €mBuunTr Bepuokpaacia yKPIA.

MNa va oBACETE TO YKPIA:

PuBpioTte 10 KOUUTTI AcITOUpYiag OTn BECN aTTEVEPYOTTOINONG.

MPOEIAOIMOIHZH: KpatdTte TNV TTOPTA TOU POUPVOU KAEIOTHA KATA TN XPrRon
TOU YKPIA. (NAEKTPIKOU YKPIA)

MPOEIAONOIHZH: KpatdTe TV TTOPTA TOU QOUPVOU QVOIKTH KATA TN XPrRon
TOU YKPIA. (YKPIA agpiou)

Xpnon ZouBAag KorémrouAou *

TotmoBeTr|OTE TN OOUPBAG OTO TTAQIGCIO. ZTPiYTE
ehNa@pd 1O TTACiCIO TNG OOUBAAG GTO POUpP-
vo oTnv €mOBuunt) oT1dbun. TommoBetroTE
éva TOWi OTO KATW MEPOG, TTPOKEIMEVOU VO
OUAAECEl TO AiTTog. MpoaBéoTe Aiyo vepd oTO
Tawi yia €UKoAo KaBapiopd. Mnv EexaoeTe va
aQaipéoeTe TO TTAAOTIKO YEPOG aTTd T OoU-
BAa. Metd 1o WACIPO, BIBWOTE TNV TTAACTIKN
Aafn otn coUBAa kai BydATe To @aynTd atrd
Eikéva 1 TO OUPVO.




Xpnon Tou Tpunparog MNMAakag EoTiwv
XpPNOIPOTTOIWVTAG KAl TTEPIYPOUPH THAMO HAYEIPIKEG UONAOKEPAMIKA

Emwimw. | Emimw. | Emwiw. | Emwimw. | Emwim. | Emwiw. | Emwim. | Emwim. | Emwim.

1 2 3 4 5 6 7 8 9 AV
140 mm 130 | 206 | 350 | 500 | 850 | 1200 |
Eotia W W W W W W
180 mm 180 | 470 | 790 | 850 | 1230 | 1700 [
EoTia w W w w w w
180mm 1800 | 1800 | 1800 | 1800 | 1800 | 1800 | 1800 | 1800 | 1800 |
EoTia w W W W W W w W W

140/250 mm 1000 | 1000 | 1000 | 1000 | 1000 | 1000 | 1000 | 1000 | 1000 | 1800

120/180 mm 700 700 700 700 700 700 700 700 700 1700
AITTAR eoTia W W W W W W W W W W

1. MTTOpEiTE VO XEIPICEDTE TNV TTAAKA ECTIWV UE TOUG TTEPIOTPOPIKOUC DIAKOTITEG
oTov TTivaka €Aéyxou Tou @oupvou. AuTOg o OIoKOTITNG puBbuilel Tnv evépyela
WOTE va €MTEUXOEI N €mBUPNTA BepuoKpaaia TTou pubpicaTe.

2. Na kaAd atmmoteAéopaTa PayeipéPaTog atrd TNV TTAAKa €0TIWy, N Baon Twv
OKEUWV Ba TTpETTEN va gival 0G0 To duvaTOV TTI0 JEYAAOU TTAXOUG Kal ETTITTEDN.

3. O1 BAoeIg TwV OKEUWV TTPETTEI VO £XOUV 010 PEYEBOG PE aUTO TWV ECTIWV.
Av gival duvaTtdv, TTAvia va OKETTACETE TO MAYEIPIKA OKEUN ME TO KATTAKIO
TOUG. MNAvTa va TOTTOBETEITE TO PaYEIPIKO OKEUOG TTAVW OTNV €0TiA TTPIV TNV
AVAYETE. ZPNVETE TIG €0TIEG TTPIV TEAEIWOEI O XPOVOG PAYEIPEUATOG, WOTE va
EKMETAANEUEOTE TNV UTTOAEITTOPEVN BEPUOTNTA.

4. l'upioTe TO KOUUTTI BECIBOTPOYA YIa va apxioel n Asitoupyia. H Bepuokpacia
puBpiCeTal atrd TN BE0N TOU KOUUTTIOU OTNV KAIMOKA TTOU Au&AveTal TIPOODEUTIKA
wg TN péyioTtn TiuA (max.) (Movn eoTia)

5. MNa &ITTAn eoTia payeipéPaTog, 0 TTPWTOG OAKTUAIOG AEITOUPYET OTTWG Kal IO
povh eoTia. O deUTEPOG SAKTUAIOG apXiCel va Aeitoupyei PHETA aTTd TTPOOBETN
OTPOPN TOU KOUMTTIOU ME Aiyo TTEPICOOTEPN dUVANN OEEIOOTPOPA OTO TEAOG
NG TIEPIOXNG “max” Tou oupPBolou dakTuAdiou. OTav yupioeTe TO KOUWTTI
0e€I60TPOPA, O TTPWTOG BAKTUAIOG B AsITOUPYE PE TN MEYIOTN I0XU, EVW N 10XUG
TOU deUTEPOU BAKTUAIOU Ba PJEIWVETAI WG TNV TTIBUPNTA Beppokpaacia. 2Tn B€on
“0” atrevepyoTrololvTal 6Aol Ol SAKTUAIOL.
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XpRon HAektpikwv EoTiwv

Emimedo 1 | Emimedo 2 | Emwimedo 3 | Emimedo 4 | Emimedo 5 | Emimedo 6
80 mm 200 W 250 W 450 W
145 mm 250 W 750 W 1000 W
180 mm 500 W 750 W 1500 W
145 mm Toxeia 500 W 1000 W 1500 W
180 mm Toxeia 850 W 1150 W 2000 W
145 mm 95 W 155 W 250 W 400 W 750 W 1000 W
180 mm 115 W 175 W 250 W 600 W 850 W 1500 W
145 mm Tayeia 135 W 165 W 250 W 500 W 750 W 1500 W
180 mm Tayeia 175 W 220 W 300 W 850 W 1150 W 2000 W
220 mm 220 W 350 W 560 W 910 W 1460 W 2000 W

1. O1 NAeKTPIKEG €0Tieg €XouVv TUTTIKA 6 eTTiTreda Beppokpaciag. (OTTwg
TEPIYPAPETAI TTAPATTAVW)

2. Katd tnv mpwTn xprion, pubuioTe TNV NAEKTPIKA oag eoTia atn B€on 6 yia
5 AemrTd. AuTto Ba kével To UMIKO TNG NAEKTPIKNG €0TIAG TTOU gival euaiocbnTto oTn
BepudTNTA VO OKANPUVEI ATTd TNV Kauon.

3. Xpnoipotrolgite kKatd 10 duvaTdv okeln We eTTiTredn Bdon mou Ba épxovrtal
o€ Aueon €Taen YE Tn BepudTNTA, £TCI WOTE VA XPNOIMOTIOIEITE TNV EVEPYEIQ TTIO
TTAPAYWYIKA.

|

ZwoToG AvakpiBig AvakpiBng AvakpiBnig




TYNOI NPOrPAMMATOZ

; KoupTri TpétTou Asitoupyiag: XpnoidoTroigital yia Tov
i KaBopPIoHO TWV AVTIOTACEWYV TToU Ba xpnaoiuoTTolouvTal

ylo TO payeipepa oto @oupvo. O1 TUTTOI TTPOYPANPATWYV

- Q - QVTIOTACEWY O€ AUTO TO KOUMTTI Kal O AEITOUPYIEC TOUG

avagépovTal TTopakaTw. MTmopei va pnv gival diaBéaiyol
o€ OAa Ta POVTEAQ OAol oI TUTTOI QVTIOTACEWY Kal Ol

- TUTTOI TTPOYPANKATWY TTOU aTToTEAOUVTAI OTTO AUTEG TIG
avTIOTACEIG.
> ZoUBAa ¢‘- Avepiotrpag
: Mavw kal KaTw avrioTaon @ ToUppuTTO UE aépa
2 5 KdaTtw kal Tavw avtiotaon Je

_ﬁ Puwg & agpa
~) . ; . hoed . .
£ Kdatw avtiotaon ye aépa & AvrioTaon yKpIA pe aépa
vow . vow Eortia agpiou Tou yKpIA / AvtioTaon
- AvTioTaon ykpIA VKOIA
Aood —
_&_ AvTiOTOON PE YKPIA Mavw avriotaon

||| HAEKTOIKS OVOBIGKETIT EoTia agpiou poupvou / Katw
N PIKOS XP ns —_ avriotaon

MPOEIAOMNOIHZH: MTopei va pnv gival diaBéoipol oe 6Aa Ta ovTéEAa Aol Ol
TUTTOI QVTIOTACEWY KAl Ol TUTTOI TTPOYPANKATWY TTOU aTToTEAOUVTAI OTTO AUTEG
TIG QVTIOTAOEIG.
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MINAKAZ MAIEIPEMATOZ

MPOEIAOMOIHZH: O @oupvog rpétrel va TpoBepuavBei yia 10 AeTrtd piv
TOTTOBETACETE TO PayNTO OE AUTO.

Todoua Mayeipepa Mayeipepa Ixapa Mayeipepa
poeiy AeiToupyia O¢epuokpaaia (°C) | payeipépatog | Xpovog (AeTrTd)

Kéik ZromkA / Zramikd + 170-180 2 35-45
AvepioTApOg

MIKPG KEIK Zramikn / Togpyro + 170-180 2 25-30
AvepioTApag

Mroupi i““"‘” [ Zromn + 180-200 2 35-45

VEUIOTAPOG

Zoun 2TOTIKN 180-190 2 25-30

MmmiokoTa TaTIKA 170-180 3 20-25

MnAGTiTa i““”‘” / Totpymo + 180-190 2 50-70

VEPIOTAPOG

MavteoTavi ZTOTIKA 200/150 * 2 20-25

Mitoa >1aTIKn +AVEUIOTHPOG 180-200 3 20-30

Nadavia 2TaTIKA 180-200 2 25-40

Mapéyya TaTkA 100 2 60

KotéTrouAo ZTaTkA +AveIoTAPAg / 180-190 2 45-50
ToupuTtro+AveEIOTAPAG

Wn1é kotdmoulo ** | Eoxdpa 200-220 4 25-30

\‘m’; YNHEVO OTO | & v soa+AvepioTAPOC 200-220 4 25-30

KévTtpa @iAéTo ** Eoxdpa+Aveuiotripag Max. 4 15-20

Wnrd kepreddkia ** | Eoxdapa Max. 4 20-25

* Xwpig TpoBéppavon. To piod payeipepa Ba mpétel va gival atoug 200 °C
Kal To GAAo pio6 atoug 150 °C.

** Katd Tn OIdpKeIa Tou PIcOU HAyEIpEPATOS, TO YeUUa TIPETTEN va Eival
YUPIOUEVO.




ZYNTHPHZH KAl KAGAPIZMOZ

1. Katd tn Aeitoupyia Tou @oUpvou N auécwg PETA, 0 PoUpPVOoS Ba €xel TTOAU
uywnAn Beppokpaacia. Mpétrel va aTToPeUyeTE VA ayYiCeETE TIG AVTIOTAOEIG.

2. Mnv kaBapilete TTOTE TO EOCWTEPIKO TUAMA, TOV TTIVAKA, TO KAAUMMA, TOUG
diokoug kal 6Aa Ta AAAa Pépn Tou YoUupvou e epyaleia OTTWG okAnpr BoupTtoa,
oUpua A haxaipl. Mn xpnoiyoTroleite UAIKA | KaBapioTika TTou Xapdlouv.

3. ApoU kaBapiceTe Ta EGWTEPIKA PEPN TOU POUPVOU HE £va TTavi Je oaTTOUVI,
CETTAUVETE TO KQI KATOTTIV OTEYVWOTE OXOAAOTIKA WE Eva atTaAd Upacua.

4. KabapileTe TIG YUAAIVEG €TTIQAVEIEG HE EIOIKA KABAPIOTIKA YIQ YUOAI.
5. Mnv kaBapilete TO POUPVO CAG UE ATHOKABAPIOTEG.

6. [Mpiv avoigeTe 10 TV KAAUPUA TOU GoUpVou, KaBapioTe TO uypd TTou XUBNKE
até autd. Etriong, Tpiv kKAgioeTe To KAAUPUG BeRaiwBeiTeE OTI N em@AveIa TNG
TTAGKAG EOTIWV €XEI KPUWOEI APKETA.

7. ToT€ un xpnoIJoTToIEiTE EUPAEKTA UAIKG OTTWG 0&U, apaiwTIKO XPWHATWYV
Kal Bevdivn KaTd Tov KaBapIouo Tou GoUpvou OaG.

8. Mnv TAéveTe Kavéva €CAPTNA TOU GOUPVOU COG OE TTAUVTHPIO TTIATWV.

9. MNa va kaBapioeTe TO PTTPOCTIVO YUGAIVO KAAUPG TOU QOUPVOU: aQaIpECTE
TIG BideG TTOU OTOBEPOTTOIOUV TN AP HE €va KaToaBidI Kal aQalpéaTe TNV TTOPTA
TOU oUpvou. Katdtriv kKaBapioTe Kal EETTAUVETE OXOAQOTIKA. AQOU OTEYVWOEI,
TOTTOBETACTE TO YUQAI TOU QOUPVOU CWOTA KAl EYKATAOTHAOTE Eava Tn AaBn).
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A@aipegon Tng Moptag Tou ®oupvou

Eikéva 3

Eikéva 2.1 Eikéva 2.2 Eikéva 3.1 Eikéva 3.2
Avoite TeAEiwGg TNV dépte TNV ao@AAela 2Tn CUuVEXEIa, KAEIOTE Ma v agaipeon g
TopTOa. TEPUQ TTIOW KAl KATW, TNV TTéPTA TOU GOUPVOU mépTag TOU
2Tn OUVEXEIQ, ME TNV peyaAUdTEPN MEXPI TTEPITTOU OTN PEOn  @oUpvou, OTav TTNyaivel
OTTWG Qaiveral oTo ywvia 61TTwg 010 OTTWG QaiveTal 0TV oTnV kA€ot B€on
€1K6va 2.1 yia €IKOva 2,2. Kavte 10 €IKova 3.1. TPABAETE TNV Kal PE
va oAOKANpwOEi id10 Kal yia TIg dUo Ta dUO Xépla oag EEw
01081ka0TE TIG 0dNyieg (apioTepn- 0ei1d) atré TIg BACEIS TwV
TOU EEKAEIBWMATOG, A0QAAEIEG. MEVTETEDWV OTTWG
yla va EeKAEIBWOEN N paiveTal TNV
ac@aAeia pe €IKOvVa 3.2.

0 TPARNYHA e
TN BonBeia evég
kaToaBidiou.

MNa va ToTroBeTACETE Kal TTAAI TNV TTOPTA TOU POUPVOU KAVETE TNV AVTIOTPOPN
dladikaaoia.




Ka@apiopog Kair Zuvinpnon Tou Tlapiou Ztnv MirpooTivn Mopta Tou
®oupvou

AgaipéaTe TO TTPOQIA TTIECOVTAG TIGC TTAACTIKEG QOQPAAEIEG OTNV APIOTEPN Kal
0e€1d TTAeupd OTTWG deix Vel N eIKOvVA 4 Kal TPABWVTAS TO TTPOQIA TTPOG TO HEPOG
oag oW dcgixvel N eikéva 5. Katomv a@aipéoTe TO €CWTEPIKO TCAPI OTTWG
Ocixvel N eIkova 6. Av aTTaITEITAI, UTTOPEITE VA APAIPECETE TO PECAIO TCAMI HE
Tov id10 TPpOTTO. META TNV OAOKARpWON Tou KaBapIoPoU Kal TG ouvThpnong,
ETTAVATOTTOBETACTE TA TCAMIA KOl TO TTPOIA E TNV QVTIOTPOPN CEIPA EVEPYEIWV.
BeBaiwBeite 611 TO TTPOPIA £xel €dpdael cwaTd GTn BEoN Tou.

Eikova 4 Eikova 5 Eikova 6

KartaAuTika ToixwpaTta *

Ta KAaTaAUTIKA TolXWuaTa BpickovTal aTnV
aploTepn Kai Tn 6e€id TTAeUpd TNG KOIAGTNTAG
KAtw atmd Toug odnyous. Ta KATAAUTIKG
Tolxwuata e€agavifouv TNV doxnun MUpw-
Q1A Kal TTETUXAiIVOUV TNV KaAUTepn OuvaTh
payepipikr atrédoon. Ta KATOAUTIKA TOIXW-
MaTO ATTOPPOQYOUV ETTIONG TA UTTOAEIMUATO
Aadiwv kar kabapifouv To POUPVO GAG, EVW
BpiokeTtal og Aciroupyia.

Eikéva 7

A@aipeon TwV KATOAUTIKWYV TOIXWHATWYV

MNa va a@aip€oeTe To KATOAUTIKA TOIXWHATA, OI 00NYyoi TTPETTEI va TPpARNXTOUV
TTPOG £Ew. MOAIG o1 0dnyoi apaipeBouyv, Ta KATAAUTIKA TOIXWHOTA Ba OTTEAEU-
Bepolv autopaTa. Ta KaTaAUTIKE ToixwHaTa TTPETTEI VO AAAGEouV PeTd atTd 2-3
Xpovia.
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Oéosig Pagiwv
. Eival onuavTikd va ToTToBeTeiTE TN CUPUATIVN

oxdpa ocwaoTd péoa ato goupvo. Mnv emiTpé-
TTETE TNV ETTAPN TWV CUPHATIVWV PAPIWV UE TO
Tiow Toixwua Tou @oupvou. O1 BEoeIg paPiwv
@aivovTal oTnv TTapakdTw eikéva. MTTopeite va
ToTroBeTACETE évav BaBu i} kavoviko dioko aTa
KATW Kal TTavw cUuppdaTiva pdeia.

EykatdoTaon Kal a@aipeon CUPHATIVWYV pa@IwV

MNa va aQaipE€oeTe Ta CUPUATIVO pA@Ia, TTIECTE TA KAITT TTOU QaivovTal PE TO
BEAN oTnv €IkOva, TTPWTA APAIPECTE TNV KATW KOl KATOTTIV TNV TTAVW TTAEUpPa
amd TN Béon eykatactaong. lNa va eykATaoTACETE TA CUPMATIVA pAQIa:
avTiIoTPEWTE TN OladIKACia agaipedhg TOUG.

AvTikataotaon Aaptrtnpa ®oupvou

Mposgidotroinon: Na va amo@uyeTe TOV KivOUVO NAEKTPOTTANGIOG, BERaIWOEITE
OTI N OUOKEUN €xel aTToouVOEBET aTTd TNV TTAPOXT NAEKTPIKOU PEUPATOG.

MpwTta atroouvdEaTE TNV TPOYODOCIa TNG CUOKEUNG Kal BeBaiwbeite 6T n
OUOKEUN gival kpua.

AQaIp€OTE TO TTPOCTATEUTIKO TOU YUOAIOU OTPEPOVTAG OTTWG QaiveTal OTNV
€IKOVa OTa aploTepd. EAv ouvavtdre DUOKOAIQ oTnV TTEPICTPOPI], UTTOPEITE VO
XPNOIUOTTOINOETE TTAACTIKA YAVTIA VIO VO 0aG BonBrioouv oTnv TTEPICTPOVPN.

27N OUVEXEIQ, AQAIPECTE TO AQUTTTHPA TTEPICTPEPOVTAG, EYKATAOTAOTE TN VEQ
AAQuTTO e iDIEC TTPOBIAYPOPEG.

ETTaveykataoTioTe TO TIPOCTATEUTIKO YUOAIOU, OUVOEOTE TO KAAWDIO
TPOPOdOCiag TNG OUOKEUNG O€ NAEKTPIKA TIpida Kal OAOKANPWOTE TNV
avTiIKataoTaon. Twpa JTTOPEITE VA XPNOIMOTIOINCETE TO POUPVO OAG.

Pagr 4
Pagi 3
Paoi 2
Pagr 1

15-25 W 15W

Adutra T0TTOU G9 Adutra 101TOU E14
—
—{(©
220-240 V, AC ?)j g 220-240 V, AC

[l

Eikova 8 ;J ) Eikéva 9

=




XpRon rpooTaTteuTikoU TraveA (Mo Asitoupyia YKpIA) *

1. 'Exel oxedlooTei €éva TTpooTaTeuTIKG TTAQICIO YIa TNV TTPOCTOCIA TOU TTivaKda
€AEYXOU KOl TWV KOUMTTILWV OTAV 0 QOoUpvog gival o€ Asitoupyia ykpIA. (eikéva 10)

2. XpnOIPOTToIEiTE AQUTO TO TTAQICIO ACQOAEIAg yIo VO aTTOQUYETE CnuId aTTd
BepudTNTa OTOV TTiVOKA €AEYXOU KAl OTA KOUUTTIA OTAV O QOUPVOG gival o€
AeiToupyia yKpIA.

MPOEIAOIMOIHZH: Ta rpooTtreAdoipa pépn PUTTopEi va £xouv uwnAr] Bepuokpaaia
KAT& TN Xprion Tou YKPIA. Kpatdte pakpid 1o JIKpd TTaidid.

3. TotroBeTAOTE TO TTAQICIO ACPAALIOG KATW ATTO TOV TTVOKA EAEYXOU QVOIyOovVTOG
TNV PTTPOCTIVA YUdAIvn TTépTa TOU oUupvou. (eIkova 11)

4. Kal KaToTTv OTEPEWOTE TO TTAQICIO ao@aAgiag avaueoa oTo QOUPVO Kal
OTNV JTTPOCTIVH) TTOPTA KAEivovTag atTaAd TNV TTopTa. (€Ikdva 12)

5. Eival onuavTiko yia TO Payeipea va KpATdare TNV TTOPTA AVOIKTH OThV
TTPOPBAETTONEVN ATTOOTACT OTAV PAYEIPEUETE OE AEITOUpPYia YKPIA.

6. To TTAaicio ao@aAgiag Ba TTapExEl 1I0AVIKEG CUVONKEG PAYEIPEPATOG EVW)
TTapAAANAa Ba TTpoCcTATEUEI TOV TTIVOKA EAEYXOU KOI TA KOUUTTIA.

MPOEIAOMOIHZH: Av n kouliva €xel TOV TIPOQIPETIKO COTTAICUO "AgIToupyia
KAE€10TOU YKPIA" pE BEPUOOTATN, UTTOPEITE VO KPATHTETE TNV TTOPTA TOU POUPVOU
KAEIOTA KaTd TN A&IToupyia Tou yKpIA - TNV TTEPITITwon autr dev Ba eivai
ATTOPAITNTO TO QUAAO EKTPOTTNG VIO TN AEITOUPYIa YKPIA.

Eikova 10 Eikéva 11 Eikéva 12
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ANTIMETQIMIZH MPOBAHMATQN

Mpiv KAAEOETE TO TEXVIKO OEPPIG MTTOPEITE va ETTIAUCETE T TTPOBARUATA TTOU
EVOEXETAI VA TTPOKUWOUV OTO TTPOIOV EAEYXOVTAG TA TTAPAKATW ONUEia.

Znueia eAéyyou

2.€ TIEPITITWOTN TTOU QVTIUETWITTIOETE KATTOIO TTPOBANMA OXETIKA UE TO OUPVO,
EAEYETE TTPWTA TOV TTAPAKATW TTIVOKA KAl OOKIMACTE QUTA TTOU TTPOTEIVOVTAI.

Mpo6BAnpa

Méavn aitia

Ti TTPETTEl VA KAVETE

O @oUpvog dev AsiToupyei.

Agv uTTApXEl TPOPOBOTIa PEUPATOG.

EAéyEre edv uttdpyel pedpa oTnv
TIpida.

O @oUpvog oBnAvel KATA TO
Hayeipgpa.

O @oUpPVOG AEITOUPYET TUVEXWG VIO
TTIOAU peyGAa Xpovika SIaoTHPOTA.

A@riveTe TO QOUPVO VA KPUWOEI
META o116 pEYGAa dlaoTAPATA Pa-
YEIPEUOTOG.

H mrépTa Tou @oUpvou dev
avoiyel cwoTd.

YTdpxouv UTTOAEIMPOTO  TPOQI-
HwV a@nvwpéva PeTaglu Tng Tép-
TOG KAl TOU €0WTEPIKOU BaAdpou.

KaBapiote 10 BdAapo Tou @oup-
VOU Kal TIpooTrabnoTte ava va
QVoIgeTE TNV TTOPTA.

Zag d1aTePVA NAEKTPIKO peUpA
(NAEKTPOOOK) OTAV OKOUMTIATE
TO QoUpvo.

Agv uttdpyel KaTdAAnAn yeiwon.

XpnoipoTrolgital TTpida Toixou
XwpIig yeiwon.

BeBaiwBeite 6T n Tapoxn ToUu
pPeUPATOG Eival CWAOTA YEIWPEVN.

Z1a4el vePO.

E&épxeTan aTtpuog a1rod pia pwypn
oTNV TTOPTA TOU YOUPVOU.

Mapapével vepd péoa oTo
@oupvo.

AvdAoya pe 10 @aynTo TTOU PaYEl-
peveTal, uTropei va Trapaydei vepd
1 aTPOG UTTO OPICUEVEG GUVONKEG.
Auté dev gival BAABN TNG CUOKEUNG.

A@noTe TO POUPVO VO KPUWOEI KAl
OTEYVWOTE TOV OKOUTTI(OVTAG TOV
JE €va TTavi.

Byaivel kamrvog kartd Tn SidpKeia
NG AeiToupyiag.

Otav XpnOIYOTIOIEITE TO POUPVO
yla TTpwTn Qopa

TrapdyeTal Karmvog amméd Ta Bepua-
VTIKG oToIXgia. AuTO Bev aTTOTEAE]
BAGRN. MeTd a1mo 2-3 KUKAOUG A€l-
Toupyiag, dev Ba TTapdayeTal TTAEov
KaTvog.

dayntd emdvw OTO BePavTIKO
aToIxEio.

AQAOTE TO POUPVO VA KPUWOEI KOl
KoBapioTe Ta UTTOAgiMPaTa Tpo-
Qipwv TTavw aTmd TO BEPUAVTIKO
oToIxEio.




Mpo6BAnpa

Meéavn aitia

Ti TpETTel va KAVETE

Otav AsiToupyei o poupvog,
MUpidel kapévo R TTAACTIKO.

XpnoipotrolodvTtal  TTAACTIKA 1)
GAAa pn BeppodvToxa eEapTApaTa
péoa aTo PoUpVo.

MNa uvwnAég Beppokpaaieg, xpn-
OIMOTTOIEITE KATAAANAQ pOYEIPIKG
oKeun.

O @oupvog dev feoTaiveTal.

Eival avoikTr n TépTa Tou poupvou.

KAeioTe TNV 1épTa KOl TTPOCTTABOTE
TIOAL.

Agv éyxouv puBuIoTEl OCWOTA Ta
KOUMTTI& TOU @OoUpVOouU.

AvaTpEgTe OTNV €vOTNTA OXETIKA
JE TN A€IToupyia Tou @oUpvou Kal
pubuioTe CWOTd TO POUPVO.

Kdnke katola ac@dAcia iy €TTece
KATTOI0G A0PAAEIOdIAKAOTITNG.

AVTIKATAOTAOTE TNV OOQAAEID A
ETTAVOPEPETE TOV ATPAAEIODIAKO-
mn. E&v auté emavaiapBaveTal
ouxvd, KaAéoTe Evav NAEKTPOAGYO.

O @ouUpvog dev payelpevel
KOAd.

H mépTa Tou polpvou avoiyeTal
guxVv@a KaTd TO Jayeipepa.

Mnv avoiyete ouxvd Tnv TépTa
TOoU @oUpvou, €4v To eaynTtd TTou
JayelpeveTe dev xpeldleTal yupl-
opa. Edv avoiyete ouxva Tnv Top-
Td, N E0WTEPIKN BepuoKpaaia Tou
@OoUPVOU TTEQTEI Kal, KATA OUVE-
TIEIA, ETTNPEACETAI TO ATIOTEAETHA
TOU HOYEIPEUATOG.

To eo0WTEPIKO PWG gival XaunAd
N dev AsiToupyei.

Kdamolo gévo owpa KaAUTTel Tn
AGuTTa KaT@ T SIGPKEIQ TOU JayeEl-
PEPOATOG.

KaBapioTe TNV e0wTePIKN ETTIPAVEIQ
TOU QOoUpPvOoU Kal eAéyETE Eavd To
Pwg.

‘lowg €xel Kagi 0 AauTITHPAG.

AVTIKATAOTHOTE TOV JE AQUTTTAPA
idlwv TTPOdIaYPAPUIV.
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KANONEZ XEIPIZMOY

1. Mn xpnoipotrolgite Tnv TTéPTA KaI/f TN AABn yia TN JETOQOPA A TN HETAKIVNON
TNG OUOKEUNG.

2. H petakivnon Kal HETa@OPA TTPETTEI VA YiVETAI HECQ OTNV APXIKA CUCKEUATia.

3. MNpooéxeTe TApPa TTOAU TN CUOKEUNA KATA TO POPTWHA/TO EEQOPTWHA KAl TO
XEIPIOUO.

4. BeBaiwbeite 611 n cuokeuaaoia gival KaAG KAEIOPEVN KOTA TO XEIPIOUO KOl TN
METAPOPA.

5. MNpooTatéyTe TN CUOKEUOOIa ATTO £EWTEPIKOUG TTAPAYOVTEG (OTTWG €ival N
uypaacia, To vePO KATT.) TTOU PTTOPEI va TNG TTPOLEVHoOUV CnUId.

6. MNpocééte va pnv TTPOKOAEoETE {NUIG OTN CUOKEUN AOyw XTUTTNUATWY,
TIPOOKPOUCEWY, TITWOEWV KATT. 600 TN XEIPICEOTE KAl TN METAPEPETE KAl VA UNV
TN OTTACETE | TTAPAUOPPUWOETE KATA TN AcIToupyia.

MPOTAZEIZ IN'A EEOIKONOMHZH ENEPTEIAZ

O1 rapakdtw AeTrTopépeleg Ba oag BonbrAoouv va XpNOIKOTIOIEITE TO TTPOIOV
OIKOAOYIKG KOl OIKOVOMIKA.

1. Méoa 0TO OUPVO XPNOIUOTIOIEITE DOXEIO TKOUPOU XPUWHOTOS KAl OTTO EUAYIE,
TTOU €XOUV KOAG XAPAKTNPIOTIKA PeETAPOPAs BepudTnTaG.

2. Katd 10 payeipgua Tou @ayntou oag, av n ouvtayn A 1o eyXeipidlo Xprong
UTTOOEIKVUEI OTI OTTAITEITOI TTPOBEPUAVOT), TIPOBEPPAVETE TO QOUPVO.

3. Mnv avoiyete ouxvd Tnv TTOPTA TOU GOUPVOU KATA TO PAYEIPEUA.

4. NpooTTaBnRoTE va Punv JayelipeleTe 0TO GoUPVO TTOAAG aynTd TAUTOXPOVA.
MTropeiTe va payeIpeUETE TAUTOXPOVA TOTTOBETWVTAG BUO PAYEIPIKA OKEUN OTN
OupudaTivn oxdpa.

5. Mayeipeuete TTOAATIAG @aynTd 10 £va PeTd To GAAO. 'ETol ev Ba uttdpxeEl
atrwAela BepudTNTAg OTO POUPVO.

6. ZBAvETE TO QOUPVO Aiya AeTTTA TTPIV TO XPOVO ANENG TOU PAYEIPEUATOG. TNV
TTEPITITWON AUTH, PNV QVOIEETE TNV TTOPTA TOU POUPVOU.

7. AQHVETE TA KATEWUYHEVA TPOPIKA VO EETTAYWVOUV TTPIV TO HAYEIPEWETE.




AMOPPIYH ME TPOINO ®IAIKO NPOZ TO NEPIBAAAON

ATroppiyTe TN cuoKeuaaia Pe TPOTTO QIAIKO yia TO TTEPIBAAAOV.

AuTr n cuokeun €xel onuavlei cUuewva Pe TNV Eupwtraikn

Odnyia 2012/19/EE oxeTikd pe Ta ATTORANTA HAEKTPIKOU Kal

HAekTpovikou EEotrAiopou (AHHE). H Odnyia auTr] kaBopilel

TO TTAQICIO VIO TNV ETTIOTPOPI] KOI AVOKUKAWGON XPNOIUOTTOINUEVWY
s OUOKEUWV pE TTedio epapuoyng oe 6An T EE.

NAHPO®OPIEZ ZXETIKA ME TH ZYZKEYAZ'IA

Ta UNIKG OUOKEUOOIOG TNG CUOKEUNG Eival KATAOKEUOOPEVA ATTO OVAKUKAWOCIUA
UAIKG cUPQWVa PE Toug €BVIKOUG Jag Kavoviououg TrepiBdAlovTtog. Mnv atrop-
PITITETE T UAIK& oUuoKeuaaiag padi ge oikiakda 1 GAAa ammoBAnTa. MapadwoTe Ta
OTa ONWEia cUAOYNAG UAIKWY CUCKEUAGIAG TTOU £XOUV OPICEl OI TOTTIKEG APXEG.
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Ovaj dokument je originalno proizveden i objavljen od strane proizvodaca,
brenda Candy, i preuzet je sa njihove zvanicne stranice. S obzirom na ovu
cinjenicu, Tehnoteka istice da ne preuzima odgovornost za tacnost,
celovitost ili pouzdanost informacija, podataka, misljenja, saveta ili izjava
sadrzanih u ovom dokumentu.

Napominjemo da Tehnoteka nema ovlaséenje da izvrsi bilo kakve izmene ili
dopune na ovom dokumentu, stoga nismo odgovorni za eventualne greske,
propuste ili netacnosti koje se mogu nadi unutar njega. Tehnoteka ne
odgovara za Stetu nanesenu korisnicima pri upotrebi netacnih podataka.
Ukoliko imate dodatna pitanja o proizvodu, ljubazno vas molimo da
kontaktirate direktno proizvodaca kako biste dobili sve detaljne
informacije.

Za najnovije informacije o ceni, dostupnim akcijama i tehnickim
karakteristikama proizvoda koji se pominje u ovom dokumentu, molimo
posetite nasu stranicu klikom na slededi link:
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