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Dear Customer,

Thank you for relying on this product.

We aim to ensure that you optimally and efficiently use this product
produced in our modern facilities under environmentally friendly and
precise conditions with respect to total sense of quality.

We recommend that you read the user manual carefully and keep it

permanently before using your oven so that it retains its original fea-
tures for a long time.

WARNING: This user manual is prepared for mul-
tiple models. Your appliance may not feature some
functions specified in the manual.

Our appliances are intended for domestic use. It is not intended for
commercial use.

The figures in the manual are schematic and may not be in exact har-
mony with your product.

This product has been produced in modern environment-friendly fa-
cilities without harmfully affecting the nature.

Features marked with * are optional.

"Complies With WEEE Regulation"
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IMPORTANT WARNINGS

1. Please read this user manual carefully. Only by
this way you can use the appliance safely and in a
correct manner.

2. Installation and repair should always be per-
formed by “AUTHORISED SERVICE". Manufactur-
er shall not be held responsible for operations per-
formed by unauthorised persons.

3. The configuration conditions of this appliance
are specified on the type label or on the data plate.

4. This appliance has been designed for household
use only.

5. WARNING: Fire hazard; do not place any ob-
ject on the cooking surfaces.

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

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

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




9. WARNING: Burning hazard due to super-
heated steam! A child’s skin is more sensitive
to high temperature than an adult's. Children
should not open the oven's door while the oven
is operating. Keep the children away from the
appliance untilitis cooled down completely and
burning hazard is avoided.

10. WARNING: 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.

11. ATTENTION: Cooking process shall be su-
pervised. Cooking process shall always be su-
pervised.

12. ATTENTION: If the glass of the appliance
is broken, turn off any heating element immedi-
ately and disconnect the appliance from power
source, do not use the appliance.

13. BURN RISK: As you open the oven door, step
back to avoid the hot vapour coming out from
the interior.

14. BURN RISK: Hot surface should be left
for cooling down before closing the cover.




15. BURN RISK: Hot surface should be left for
cooling down before closing the cover.

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

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

18. This appliance can be used by children, who
are 8 years old and above, and people with physical,
hearing or mental challenges or people with lack of
experience or knowledge; as long as a supervision
is ensured or the appliance is used safely and infor-
mation is provided for understanding the hazards
involved.

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

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

21. Children should 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.

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




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

24. Do not place objects that are accessible to chil-
dren on the appliance.

25. Touching the heating elements should be
avoided.

26. 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.

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

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

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

30. Do not operate the appliance if it is broken or
visibly damaged.

31. Do not use the product with its front door glass
removed or broken.

32. User should not carry the oven on his/her own.




33. Do not place heavy objects on the oven door
when it is open, risk of toppling.

34.\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.

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

36. Do not place the appliance on a surface cov-
ered with carpets. Electric parts gets overheated
since there will be no ventilation from below. This
will cause failure of the appliance.

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

38. Keep the ventilation channels open.

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




40. TIPPING HAZARD: The following balancing
setting must be set up to prevent the tipping of the
appliance. Please see the instructions for installa-
tion (See chain connection).

»

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 card-
board 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 surfac-
es 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.




Electrical Safety

1. WARNING: Cut off all supply circuit connec-
tions before accessing the terminals.

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

3. Plug the product in a grounded socket protect-
ed by a fuse conforming to the values specified in
the technical specifications chart.

4. Have an authorised 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.

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

6. Do not touch the plug with wet hands. Do not
pull the cord to plug off, always hold the plug.

7. If you use an electrical appliance, e.g. a hand
mixer, near the oven, make sure that the power cord
does not get caught in the oven door. The insulation
of the cable can be damaged.




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

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

10. Make sure that there is no liquid or humidity in
the outlet where the product plug is installed.

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

12. 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.

13. Unplug the unit during installation, mainte-
nance, cleaning and repair.

14, Make sure the plug is inserted firmly into wall
socket to avoid sparks.

15. With a steam oven, the water container must
not be immersed in water or cleaned in the dishwash-
er. Otherwise, there is a risk of electric shock when
the water container is placed in the steam oven.




16. Do not use steam cleaners for cleaning the
product, otherwise electric shock may occur.

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

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

19. The product is equipped with a type "Y" cord
cable.

20. Fixed connections shall be connected to a pow-
er supply enabling omnipolar disconnection. For ap-
pliances with over voltage category below lll, dis-
connection device shall be connected to fixed power
supply according to wiring code.

21. Cable fixing point shall be protected.
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INTENDED USE

1. This product is designed for home use. Commercial use of the
appliance is not permitted.

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

3. This product shall not be used to heat plates under the grill, dry-
ing 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.

H B B T
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POWER CONNECTION

This oven should be installed and connected correctly according to
the manufacturer's instructions and by the authorised service.

WARNING: The electrical connections of the appli-
ance should only be made with (Grounded) sockets
with a grounding system that is laid in accordance

with the rules.

Contact an authorised electrician if there is no suitable socket for
the grounded system where your appliance will be placed. The manu-
facturer is absolutely not responsible for the damages caused by the
ungrounded sockets connected to the appliance.

Your device complies with protection class I. Your oven's plug is
grounded; please make sure that the outlet you shall connect the plug
is grounded. The plug shall be placed so that it can be accessed after
installation.

Your appliance is designed for electric supply of 220-240 V N AC /
380-415 V 3N AC 50-60 Hz. Your appliance requires a 40 A fuse for
single-phase, and a 3x16 fuse for three-phase. If your power network
does not provide these specifications, contact an electrician or an au-
thorised service.

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

WARNING: When making the connection, take
safety precautions against turning on power unin-
tentionally.

WARNING: The power supply cable should not
touch the hot parts of the appliance.

WARNING: 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.
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Wiring Diagram

WARNING: The electrical connection of the prod-
uct must be done by an authorised and certified per-
sonnel. Manufacturer shall not be held responsible
for damages that may arise due to the operations
performed by unauthorised persons.

WARNING: Have an authorised electrician set
grounding equipment. Manufacturing company will
not be responsible for the damages that may occur
due to using the product without grounding accord-
ing to local regulations.

RISK OF ELECTROCUTION: Before conducting
any operation on the electrical wiring, remove the
electrical connection of the appliance.




Wiring Diagram

Make the electrical connection of your oven according to the appro-
priate wiring diagram.

220-240 V ~ 50-60 Hz. 380-415V 3N ~ 50-60 Hz. | 380-415V 2N ~ 50-60 Hz. 220-240 V ~ 50-60 Hz.
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OB V-F 3G 2.5 mm2 HOS VV-F 5G 1.5 mm HOS VV-F 4G 1.5 mm HO5 VF 3G 2.5 mm?

Power supplies vary according to the electrical power that is used by
the appliance. You can acquire the electrical power of the appliance by
looking at the type label on the appliance's rear hood. The following
table should be considered during the power supply change.

Power Range Feeding Cord Type And Size
3680-7359 W HO5VV-F 4G 1.5 mm?
3680-.......... W HO5VV-F 5G 1.5 mm?
3680-5749 W HO5VV-F 3G 2.5 mm?
5750-7359 W HO5VV-F 3G 4 mm?2
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APPLIANCE INTRODUCTION (Optional)

1. Temperature adjustment knob
(Thermostat)

2. Cooking function knob

@ F ( 3. Hob section control knobs
4, Oven door

@ )

\.%%
<S
=& 5. Oven handle

@ mm,,” 0 L

® U

@ = 6. Plastic leg

* 7. Lower cabinet door

@ @ 7.1, Drawer

7.2. Openable door

&=

* 9, ) )
* 8. Vitroceramic 9 Vltroceramlc * 10, Vitroceramic )
) electric heater . * 11, Electric heater
electric heater electric heater

(Hot plate)

(120 / 180 mm or
(140 / 250 mm) 220 / 300 mm) (140,180 or 210 mm)

Note: The appliance image above is only provided for illustration purposes. The
image of the appliance may vary depending on the option. Only consider your ap-
pliance.




* ACCESSORIES (Optional)

Deep tray

It is used for pastries, large roasts, stews. For cakes, frozen
dishes and meat dishes; you may also use it as a container
for collecting grease in case of roasting directly on the grill.

Standard tray / Glass tray
It is used for pastry (Cookies, biscuits, etc.), and frozen foods.

Circular tray
It is used for pastry and frozen foods.

Drying / Air fryer tray

Drying function and air fryer is used for foods to be cooked.
Place the standard tray under the air fryer tray to collect the
oil dripping during cooking. Add some water on the standard
tray for easy cleaning.

Wire grill
It is used for roasting or to place the frozen food, or food to
be fried or roasted on the desired rack.

Telescopic rail

Thanks to telescopic rails, trays or wire shelves may be easily
attached and removed.

Chicken roast
It is used for foods intended to be cooked by being rotated.




Grilled bacon

Place the bacon on the grill tray. Foods that may stick dur-
ing cooking are cooked on the bacon grill. This prevents food
from contacting the tray and sticking into it.

Wire grill inside tray

Place the wire grill inside tray on the tray. Food that may stick
while being cooked, like steak, are placed on the wire grill
inside the tray. This prevents food from contacting the tray
and sticking into it.

Splash back (Heat protection sheet)

It prevents the contact of the temperature of the oven with
the wall.

Tray handle
It is used to hold hot trays.




* Telescopic Rails

Telescopic rails allow you to pull tray and internal grill easily.

Left
Front i i
° Left telescopic rail Rear [
=
1 ———  ——
Right

| [] Rear Right telescopic rail Frgnt
[
= S e ——-=~—  —~——

Telescopic rails, which are provided to you as an ac-
cessory, can be mounted on the side wire racks eas-
ily with two pieces of holding clips. Since there are
right and left rails, make sure that you know which
rail you shall install on which side. Check the right
(R) and left (L) signs on the rails.

Our installation recommendation is that you should
take the side wire racks completely out of the oven
and install the telescopic rails on the side wire racks
on a flat surface. Install the telescopic rail on the
upper one among the two racks. The rails can be
easily mounted and demounted. After adjusting the
positions of right and left telescopic rails, press on
them until they are inserted into the side wire racks.

Check whether the rails are seated completely or
not by looking behind the wire rack.

After installing the telescopic rails, mount the wire
racks into the oven again. Do not use the wire grill
just below the rack on which the telescopic rail is
fixed.




ately

Placing The Tray Or Wire Grill On The Telescopic Rail Appropri-

Thanks to the telescopic shelves,
trays or wire grill may be easily
inserted and removed. When us-
ing the tray or wire grill with the
telescopic rail, make sure that the
pins on the back of the telescopic
rail rest on the back of the tray or
wire grill.

It is important to place the wire
grill and tray properly on the wire
racks and correctly place the grill
and/or tray on the rack.

Correct placement is shown in the
adjacent figure.

Place the grill or tray between two
rails and make sure it is balanced
before putting food on it.

Note: Do not use the wire grill just
below the rack on which the tele-
scopic rail is fixed.
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TECHNICAL SPECIFICATIONS

Features 50x55 50x60 60x60
External width 500 mm 500 mm 600 mm
External depth 565 mm 630 mm 630 mm
External height Min. 825 mm / Max. 900 mm
Light power 15-25 W

60 Litres 80 Litres
Lower heating element 1000 W 1000 W

1200 W 1200 W
Upper heating element 800 W 800 W 1000 W 1200 W
Turbo heater | - 1800 W 2200 W 1800 W

Small Large
Gril 1500 W 1500 W 2000 W grill gril
1200 W | 2400 W

Supply voltage 220-240 V AC / 380-415 V AC 50-60 Hz.
* 140 mm vitroceramic electric heater 1200 W

* 180 mm vitroceramic electric heater 1700 / 1800 W
* 210 mm vitroceramic electric heater 2400 W

* 120 / 180 mm vitroceramic electric heater 1700 W

* 140 / 250 mm vitroceramic electric heater 1800 W

* 220 / 300 mm vitroceramic electric heater 2400 W

* 80 mm electric heater (Hot plate) 450 W

* 145 mm electric heater (Hot plate) 1000 W

* 180 mm electric heater (Hot plate) 1500 W

* 145 mm quick electric heater (Hot plate) 1500 W

* 180 mm quick electric heater (Hot plate) 2000 W

* 220 mm electric heater (Hot plate) 2000 W
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WARNING: Technical specification and injector ta-

ble should be taken into consideration in the change
to be made by the authorised service. Manufacturer
may not be held responsible for any problems rising
because of any faulty modification.

WARNING: In order to increase the product quali-
ty, the technical specifications may be changed with-
out prior notice.

WARNING: The values provided with the appliance
or its accompanying documents are laboratory read-
ings in accordance with the respective standards.
These values may differ depending on the use and
ambient conditions.
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SETTING UP THE APPLIANCE

Check if the electrical installation is proper to bring the appliance in
operating condition. If electricity installation is not suitable, call a cer-
tified plumber to arrange the utilities as necessary.

WARNING: Manufacturer shall not be held respon-
sible for damages caused by operations performed
by unauthorised persons.

WARNING: It is customer's responsibility to pre-
pare the location the product shall be placed on and
also to have the electrical installation prepared.

WARNING: The rules in local standards about elec-
trical installations shall be followed during product in-
stallation.

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.

WARNING: Keep the ventilation channels open.

WARNING: Correct personal protection equipment
should be worn and applicable safety regulations
should be followed during installation.




Right Place For Installation

Appliance feet should not stay on soft surfaces such as carpets. The
product should be placed on a hard surface. 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 50 mm from side surfaces inside a kitchen
furniture.

The appliance is suitable for use on both side walls, without any sup-
port, or without being installed in a cabinet. If a hood or aspirator will
be installed above the appliance, follow the instructions of the manu-
facturer for height of mounting (minimum 650 mm).

The product can be placed side by side with kitchen walls, kitchen
furniture, or any size of product behind or on one side. The kitchen
furniture in the immediate vicinity of the product should be the same
size or smaller than the product.

It is necessary to have at least a 2 cm gap between the product and
the wall for air circulation.




Correct Installation

For accurate installation, please follow the dimensions given in the
image below.
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WARNING: The kitchen furniture near the appli-
ance must be heat resistant (minimum 100 °C).

WARNING: Do not install the appliance beside re-
frigerators 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.




* Chain Connection

To ensure safe use of the appliance, it must be secured before use
in order to prevent it from tipping over. Fasten the hook screw sup-
plied with your appliance firmly to the kitchen wall with the dowel.
Ensure that the hook is firmly fixed to the wall. Then insert the safety
chain into the hook screw.

The safety chain should be as short as possible to prevent the tip-
ping of the oven to the side and forward.

_.®
T @ _Ak_
@
® g
9
) n
1. Kitchen wall ~
2. Safety chain
3. Hook screw -
4. Dowel -

* Installation Of The Leg Adapter

As shown in the figure, the installation
of the leg adapters is done by thread-
ing them on the oven legs.
Note: |Leg adapters increase the
height of the oven.




* 60x60 Professional Oven Splash Back (Heat Protection Sheet)
Installation

Then tighten the screws (2) into the
splash back (heat protection sheet)
installation holes (1) with the help of a
suitable screwdriver.

Align the splash back (Heat protection
sheet) installation slots (1) with the
holes on the table.

By carrying out the process in reverse sequence, you can remove the splash back
(Heat protection sheet).
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CONTROL PANEL

1. Temperature adjustment knob (Thermostat)

2. Cooking function knob

* 3, Digital timer

4, L eft rear electric cooking zone

5. Left front electric cooking zone

6. Right front electric cooking zone

7. Right rear electric cooking zone

1. Temperature adjustment knob (Thermostat)

2. Cooking function knob

I = Rl Ll [T * 3, Mechanical timer

[ 52|
:EZ @ 4. Left rear electric cooking zone
| T | . S . I‘ . | .
‘ : ! ‘ ‘
© o 6 ® O

5. Left front electric cooking zone

6. Right front electric cooking zone

7. Right rear electric cooking zone

1. Temperature adjustment knob (Thermostat)

0

2. Cooking function knob

|
J * 3, Digital or mechanical timer

4. | eft rear electric cooking zone

5. Left front electric cooking zone

6. Right front electric cooking zone

\
| | [
@ @ @ @ @ 7. Right rear electric cooking zone

WARNING: The control panel above is only for il-
lustration purposes. Consider the control panel on
your device.
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Temperature Adjustment Knob (Thermostat)

It is used for determining the cooking temperature of
the dish to be cooked in the oven. After putting the
meal in the oven you can set it to the desired tem-

180.

perature by turning the knob. Thermostat light goes
out when the oven reaches the adjusted tempera-
ture. See the cooking table for the cooking tempera-
tures of the different meals.

* Mechanica

Ll Timer Knob

iy
0
0

It is used for determining the period for cooking in
the oven. When adjusted time is expired, power to
heaters is turned off and an audible warning signal

v
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is heard. The mechanical timer knob is rotated to set
the cooking time to the desired time between 0-90
minutes. For cooking periods, see the cooking table.

Manual Cooking

Note: In manual cooking, the cooking period is
tracked by the user.

O
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OPERATION OF THE OVEN
Initial Operation Of The Oven

After you have made the necessary connections of your oven accord-
ing to the instructions, you shall need to do the following in the initial
operation:

1. Take out any labels or accessories that are affixed inside the oven.
If there is a protective foil on the front of the appliance, remove it.

2. Wipe the inside of the oven with a wet cloth to remove the dust
and the remains of packaging. Inside of the oven shall be empty. Con-
nect the appliance to the electricity.

3. Set the temperature adjustment knob to the highest temperature
and operate the oven for 30 minutes with the door closed. A slight
smoke and odour may arise in the meantime, this is a normal situation.

4, After the oven has cooled down, wipe the inside of the oven with
warm water with mild detergent and dry with a clean cloth. You can
NOW use your oven.

5. If your oven has a steam-assisted cooking function; remove the
water container from the oven. Shake the water container well before
using detergent.

Normal Operation Of The Oven

1. To start cooking, use the temperature control knob to set the tem-
perature at which you want to cook, depending on the type of food, and
the cooking function control knob to set the desired cooking function.

2. You can set the cooking time to a desired time by using mechanical
timer knob in the models with a mechanical timer. When adjusted time
is expired, power to heaters is turned off and an audible warning signal
is heard.

3. In the models with digital timer; when the cooking time has expired
according to the information entered, the timer turns off the heaters
and gives an audible signal.
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* COOLING FAN

During operation of the oven, the cooling fan shall move excess steam
out and prevent the appliance from overheating. This is necessary for
ensuring your appliance to work well and to cook well.

The cooling fan continues to operate after cooking is finished. After
cooling is complete, the fan shall automatically turn off.

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 knob over the grill symbol.
2. Then, set it to the desired grill temperature.

To Turn Off The Grill;
Set the function knob to the off position.

WARNING: Keep the oven door closed when grilling.




* Use Of Panel Protection Sheet

Panel protection plate is designed to protect the control panel and
knobs when the oven is in grill mode and the oven door is open.
When the oven is in grill mode, the panel protection plate (see
figure 1) should be used to prevent heat damage to the control panel
and knobs.

Open the front glass door of the oven (see figure 2). Place the panel
protection sheet and gently close the door and fix the panel protec-
tion plate (see figure 3).

—_

Figure 1 Figure 2 Figure 3

WARNING: The panel protection sheet is suitable
for use with the door open.




* Use For Chicken Roasting

WARNING: Remember to remove the plastic han-
dle from the skewer by rotating it before closing the
oven'’s door.

Skewer the fowl as a whole. In order to grill a fowl healthily, center
and fix the fowl on the skewer (B) by the fixing hooks located on the
both sides of the skewer (B). Place the skewer (B) on the rotisserie
wire (A) and put it in the oven and make sure that the end of the
skewer (B) is placed in the rotisserie engine chamber.

gl

I

After closing the door, set the oven to the grill ( ) position and
bring the thermostat temperature up to the maximum temperature
level using the temperature setting button. In order to collect spilled
oil during cooking, place the tray on the base. Add some water on the
tray for easy cleaning.
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* CATALYTIC PANEL

It is located behind the wire racks of the oven, at the right and left
walls of oven cavity. Catalytic panel removes offensive odour and
provides using your appliance at its best performance. Over time, ol
and food odours permeate into enamelled oven walls and heating
elements. Catalytic panel absorbs any food and oil odours, and burns
them during cooking to clean your oven.

Detaching Catalytic Panel

To remove catalytic panel; first remove the wire racks. Once wire
racks are removed, catalytic panel will be free. It is advised to replace
the catalytic panel once every 2-3 years.

]




RACK POSITIONS

Standard Rack Positions

Rack 4e
Rack 3e
Rack 2 e
Rack 1e

Rack 5e-
Rack 4
Rack 3

Rack 2
Rack 1

Note: The standard racks can be 4 or 5, depending on the configu-
ration of your oven. Only pay attention to the standard racks of your
oven.

Rack positions are shown in the figures above. You may place a
deep tray or a standard tray in the lower and upper racks.




* Wire Rack Positions

Rack 4 «{{f= Rack 6eq1
[ Rack 5e
Rack 3 = Rack 4 e
Rack 2 e1rs Rack 3
Rack 2 e
Rack 1 o115 Rack 1 o

Note: Depending on the configuration of your oven, there may be
4 or 6 wire racks. Only pay attention to the wire racks of your oven.

It is important to place the wire rack into the oven properly. Rack
positions are shown in the figures above. You may place a deep tray
or a standard tray in the lower and upper wire racks.

Installing And Removing Wire Racks

Press the clips shown with arrows in the figures above, first remove
the lower and then the upper side of wire racks. To install wire racks;
reverse the procedure for removing wire rack.




USING THE HOB SECTION

* Electric (Hot Plate) Cooking Zone

WARNING: Power levels may vary depending on
the option of your device.

If The Power Level

Includes 6 Stages

You can operate the knob on the control panel
of the electric cooking zone by turning it to
your desired level. By turning the knob on the

2 = | |control panel of the electric cooking zone to
. . off position (0 ), you can stop the operation.
If The Power Level Includes 3 Stages

You can operate the knob on the control panel
of the electric cooking zone by turning it to
your desired level. By turning the knob on the
control panel of the electric cooking zone to
off position (0 ), you can stop the operation.




The heat levels of the electric cooking zones (Hot plates) are given
in the table.

E::::E::::::: tne % Level 1 Level 2 Level3 | Level4 | Level5 | Level6
@80 mm 200w | 250w | 450w
@145 mm 250w | 7sow | 1000w
@180 mm 500W | 750W | 1500 W
@145 mm quick 500 W | 1000 W | 1500 W
@180 mm quick 850 W | 1150 W | 2000w
@145 mm 95 W 155W | 250W | 400W [ 750w | 1000 W
?180 mm 115 W 175W | 250w | 600W | 850W | 1500 W
@145 mm quick 135 W 165W | 250w | 500w [ 750w | 1500 W
@180 mm quick 175w | 220w | 300w | 850w [ 1150w | 2000w
@220 mm 220w | 350w | seow | 910w | 1460 W | 2000 W

When using the electric cooking zones (Hot plates), operate them
idle for 5 minutes at the highest level. This operation will clean out
the remains of production. A slight smoke and odour may arise in the
meantime. This is normal and not a manufacturing fault.




* Electric (Vitroceramic) Cooking Zone

CAUTION: Power levels may vary depending on
the option of your device.

If The Power Level Includes 9 Stages

0
©

You can operate the knob on the control panel
of the electric heater by turning it to your de-
sired level. By turning the knob on the control
panel of the electric heater counter clockwise
to off position ( Q ), you can stop the opera-
tion.

If The Power Level

Includes 6 Stages

You can operate the knob on the control pan-
el of the heater by turning it to your desired
level. By turning the knob on the control panel
of the electric heater to off position (@), you
can stop the operation




The heat levels of the vitroceramic electric cooking zones are given
in the table.

Electric
cooking zone Levell Level2 | Level3 | Level4 | Level5 | Level6 | Level7 | Level8 | Level9 Max.
(Vitroceramic)
140 mm 130 W 206 W 350 W 500 W 850 W 1200 W
180 mm
180 W 470 W 790 W 850 W 1230 W | 1700 W
Commutator
180 mm
1800 W 1800 W | 1800W | 1800W | 1800 W | 1800 W | 1800 W | 1800 W | 1800 W
Regulator
210 mm soow | 1600w | 2400 w
Commutator
210 mm
2400 W 2400 W 2400 W 2400 W 2400 W 2400 W 2400 W 2400 W 2400 W
Regulator
140/250 mm 1000 W 1000 W | 1000 W | 1000 W | 1000 W | 1000 W | 1000 W | 1000 W | 1000 W | 1800 W
120/180 mm 700 W 700 W 700 W 700 W 700 W 700 W 700 W 700 W 700 W 1700 W

When using the vitroceramic electric cooking zones for the first
time, operate them idle for 5 minutes at the highest level. This op-
eration will clean out the remains of production. A slight smoke and
odour may arise in the meantime. This is normal and not a manufac-
turing fault.
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Use Of Multi-Section Vitroceramic Cooking Zones

Multi-section cooking zones allow cooking
with pots of different sizes on the same
cooking zone. When these cooking zones
are operated, the inner cooking section
works first.

Turn the knob clockwise to change the
active diameter of the multi-vitroceramic
cooking zone. As soon as the cooking sec-
tion changes, a 'click' sound will be heard.

— = Position 2

—e Position 1

Note: The two different cooking zones of the multi-section vitroce-
ramic cooking zones do not work independently.




Proper Pot Use
\ Vg
=y x
D T v
r Use dishes of the appropriate size for each cook-

ing zone. Do not use small dishes in a large cook-
ing zone. Do not use pots with a size bigger than

/E\'V the cooking zone diameter.

Do not use containers with convex or concave
bases. In this way, dishes can turn down. Use only
dishes with a flat bottom.

Do not cook without a lid or with a lid that is half
open. This cause you to waste energy. Splashes
and overflows may damage the hob surface and
cause fire.

Center the dish exactly over the cooking zone.

When you want to put the pot in another cooking
zone, instead of sliding it, lift it and put it on top of
the cooking zone you want. Avoid impact on the
cooking area and do not place weights on it.

Never use two heat sources at the same time to
heat a pan. While cooking for a long time, avoid
using roasting sheet and terrines at maximum
temperature.




* COOKING FUNCTIONS AND FEATURES

Lower and upper heating are operated together. The food is heated downwards and upwards at the same
time. This program may be used to cook foods such as cakes, pizza, biscuits and cookies. Use a single
tray for cooking.

Lower heating, upper heating and fan are operated together. Hot air is distributed equally and rapidly
inside the oven thanks to the fan. Suitable for cooking foods such as cakes, cookies, lasagne, meat. Use
a single tray for cooking.

Turbo and fan operate together. Suitable for cooking on different rack levels.

Grill is operated. Used to grill meats such as steaks and fish. To grill, place the food on the grill and the
grill on the top rack (See rack positions). Place tray to the lower rack and put water inside the tray while
grilling.

The grill and fan operate together. Hot air is distributed equally and rapidly inside the oven thanks to the
fan. Used to grill meats such as steaks and fish. To grill, place the food on the grill and the grill on the
top rack (See rack positions). Place tray to the lower rack and put water inside the tray while grilling.

Upper heating and chicken roast setting are operated together. It is suitable for food intended to be
roasted by rotating.

Upper heating is operated. It is used for heating or roasting very small pieces food.

Lower heating is operated. Select this program towards the end of the cooking time if the bottom of
the food being cooked shall be roasted, too. Also this function is used for steam cleaning. (See. steam
cleaning)

The oven is not heated. Only the fan and lamp work. Suitable for defrosting icy food.

(2] [ [

Lower heating and fan are operated together. Hot air is distributed equally and rapidly inside the oven
thanks to the fan. Use it to cook food like fruit cakes, etc.

The oven is not heated. Only the fan and lamp work. Suitable for defrosting icy food.

It is used for lighting the oven. The lamp operates automatically across all cooking functions.

WARNING: Cooking functions may not be same
in every model. Only pay attention to cooking func-
tions of your oven.
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COOKING RECOMMENDATIONS AND WARNINGS

You may find the information about the food types we have tested in
our laboratories and whose cooking values we have determined in the
following tables. Cooking times may vary as per mains voltage, quality,
amount of the ingredients to be cooked, and the temperature. Meals
you cook using these values may not appeal to your tastes. You may
discover different values by making experiments to achieve different
flavours and results that appeal to your taste.

WARNING: Unattended cooking with solid or liquid
oil in the appliance is dangerous, it can cause a fire.

WARNING: Ensure that the oven door is complete-
ly closed after putting food inside the oven.

WARNING: Steam may come out when the door is
opened. Step back and wait for the steam to disap-
pear.

WARNING: 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 might be the risk of burning.

WARNING: Your hand may get burnt because of
the internal panels of the oven, spilt meals, accesso-
ries and hot vapour. Wear kitchen gloves while taking
the hot meal out of the oven.

WARNING: \While placing food to or removing food
from the oven, etc., always use heat resistant oven
gloves.
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WARNING: Please do not cook the food placing

directly on tray / grill. Place the food into the oven in
a suitable accessory.

WARNING: Never fill the pan with more than one-
third of the oil. Do not leave the kitchen while heating
up the oils. Extremely hot oils are a fire hazard.

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

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

WARNING: Never use it at higher oven tempera-
tures than the maximum usage temperature indicat-
ed on your baking paper. Do not place the baking
paper on the base of the oven.

WARNING: 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.).

WARNING: Against the risk of touching the oven
heater elements, remove excess parts of the baking
paper that hang over from the accessory or container.
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WARNING: Do not place the oven trays, plates or

aluminium foils directly on the oven base. The accu-

mulated heat may damage the base of the oven.

WARNING: Plastic dishes may melt at high temper-
atures and damage the appliance. Do not use plastic
dishes.

WARNING: Your hand may get burnt because of
the internal panels of the oven, spilt meals, accesso-
ries and hot vapour. While removing the dried fruit
from the oven, wear heat resistant oven gloves.




COOKING CHARTS

60 litres

WARNING: You should pre-heat the oven for 7-10
minutes before putting the meal in the oven.

Food Function remperatur Q) | vack® | time (Min)

Cake / 170-180 2-3 35-45
Small muffin / 170-180 2 25-30
Pie / 180-200 2 35-45
Pastry 180-190 2 20-25
Cookie 170-180 2 20-25
Apple pie / 180-190 1 50-70
Sponge cake 200/150 * 2 20-25
Pizza 180-200 3 20-30
Lasagne 180-200 2-3 25-40
Macaroon 100 2 50
Grilled chicken *x* 200-220 3 25-35
Fish grill ** 200-220 3 25-35
Roast beef *x Max. 4 15-20
Grilled meatballs *x Max. 4 20-25

* Do not pre-heat. We recommend you to cook at 200 °C for the
first half of the cooking period, and at 150 °C for the remaining half.

*x*x Food shall be turned upside down after the half of the cooking
period.
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80 litres

WARNING: You should pre-heat the oven for 7-10
minutes before putting the meal in the oven.

Food Cooki_ng Cooking Cooking .Cookir!g
function temperature (°C) rack time (Min.)
Cake / 170-180 2-3 30-35
Small muffin / 170-180 2-3 25-30
pie / 180-200 2-3 35-45
Pastry E 180-190 2-3 20-25
Cookie / 170-180 2-3 20-25
Apple pie / 180-190 2-3 50-70
Sponge cake / 200/150 * 2-3 20-25
Pizza 180-200 3 20-30
Lasagne 180-200 2-3 25-40
Macaroon / 100 2-3 50-70
Grilled chicken *x* / 200-220 2-3 25-35
Fish grill x 190-200-220 3-4 25-35
Roast beef *x Max. 4-5 30-35
Grilled meatballs *x Max. 4-5 25-30

period.

* Do not pre-heat. We recommend you to cook at 200 °C for the
first half of the cooking period, and at 150 °C for the remaining half.
*x*x Food shall be turned upside down after the half of the cooking
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*DRYING

WARNING: Do not preheat during drying.

Food Cooking Cooking Cooking Cooking
Function temperature (°C) Rack duration (Hours)

Sliced banana Fan-cooking functions 100 2 4-5

Sliced apple Fan-cooking functions 100 2 4-5

Sliced orange Fan-cooking functions 100 2 4-5

WARNING: Drying should only be carried out in
the drying tray.

WARNING: Do not open the oven door until the
drying process is complete.

WARNING: The thinner the slices, the faster the
drying duration is and the aroma of the food is pre-
served better.,

WARNING: Your hand may get burnt because of
the internal panels of the oven, spilt meals, accesso-
ries and hot vapour. While removing the dried fruit
from the oven, wear heat resistant oven gloves.
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* AIR FRYER COOKING

While the air fryer is cooking, you can do the cooking according to
the values specified in the cooking chart by switching the oven to air
fryer mode [bottom-top + fan ( )].

Air Fryer Cooking Chart

WARNING: You should pre-heat the oven for 8-10
minutes before putting the meal in the oven.

Food Cooking Cooking Cooking Cooking Weight in
function temperature (°C) rack time (Min.) grams (g)
Cookie 170 2-3 10-15
Frozen chicken nuggets 200 2-3 20-25 750
Frozen fried potatoes 220 2-3 20-25 700
Halloumi fries 200 2-3 10-15 250
Steak 180 2-3 10-15 1000
Meatball 180 2-3 10-15 1000
Pizza 200 2-3 10-15
Mushrooms 200 2-3 15-20 1000
Chicken rolls 180 2-3 25-30 1000
Chicken breast 180 2-3 25-30 750

WARNING: Air fryer cooking should only be done
in the air fryer tray.

WARNING: Your hand may get burnt because of
the internal panels of the oven, spilt meals, accesso-
ries and hot vapour. While removing the dried fruit
from the oven, wear heat resistant oven gloves.
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* STEAM SUPPORTED COOKING

Because it is not cooked in water, vitamins and minerals are retained
during steam cooking.

Steam-assisted cooking preserves the flavours of the food better
than normal cooking. Also, foods retain their fresh and natural colours
this way.

Water consumption depends on the type of food and the length of
cooking time.

According to the option of the appliance, you can perform steam
supported cooking with two different methods.

1. Remove the water container by pulling it out at the points
indicated by the arrow. Fill the water container (see figure 4) and
slide it in the direction of the arrow to the starting position to put it
in place (see figure 5,6). After 10 minutes of preheating, slide the
water container in the direction of the arrow until you hear a "click"

(see figure 7).
(o~ =
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Figure 4 Figure 5 Figure 6 Figure 7

WARNING: If the appliance has steam supported
cooking feature; check whether there is water in wa-
ter tanks while taking the appliance to another place.
If there is water in the tanks, you must empty them.

WARNING: Do not use distilled or filtered water. Use
only bottled waters. Water should not be replaced by
solutions that are flammable, alcohol-containing or
with solid particles. Never use mineral water or other
liquids!

5| &/
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WARNING: The maximum refill is 250 milliliters and

the minimum refill is 65 milliliters.

WARNING: When filling the water container, never
exceed the maximum marking!

WARNING: For each cooking process, observe
the amount of water for the food as indicated in the
cooking chart.

WARNING: Do not remove the water container
while cooking is in progress.

WARNING: If possible, use dishes with perforated
holes for cooking with steam. This ensures that the
steam reaches the food from all sides and that the
food cooks evenly.

WARNING: Only use containers which are resistant
to heat (up to 100 °C) and steam. If you want to use
plastic containers, check with the manufacturer of
the container to see if it is suitable for the oven.

WARNING: Thick pots such as porcelain, ceramic
or earthenware are not very suitable for steaming.
Because they are thick, they do not conduct heat
well and therefore the cooking times indicated in the
tables may be much longer.




Steam Supported Cooking Chart

WARNING: You should pre-heat the oven for 10
minutes before putting the meal in the oven.

Food Cooki.ng Cooking Cooking .Cookillg Water
function temperature (°C) rack time (Min.) amount (ml.)
Cookie 170 3 20-25 100
Salty cookie 170 3 20-25 100
Pastry 180 3 25-30 100
Bun 180 3 2530 100
Salmon 180 3 40-45 100
Chicken drumstick 200 3 40-45 150
Chicken wings 230 4 40-45 100
Whole chicken 190-230 3 60-70 250
Lamb shank with vegetables 170 3 80-90 250
Rosebeef 190 3 55-60 200
Entrectte 180 3 35-40 250
WARNING: Make steam-assisted cooking with a

single tray.

WARNING: Steam may come out when the door is
opened. Step back and wait for the steam to disap-
pear.

WARNING: Your hand may get burnt because of
the internal panels of the oven, spilt meals, acces-
sories and hot vapour. While removing the hot food
from the oven, use heat resistant oven gloves.




2. Open the cover of the appliance (see figure 8). Remove the water
tank cover and fill the tank (see figure 9). Then, close the water tank
cover (see figure 10). Close the cover of the appliance and preheat it for
10 minutes. After preheating, you can place the food in the appliance.

I II
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Figure 8 Figure 9 Figure 10

WARNING: If the appliance has steam supported
cooking feature; check whether there is water in wa-
ter tanks while taking the appliance to another place.
If there is water in the tanks, you must empty them.

WARNING: Do not use distilled or filtered water. Use
only bottled waters. Water should not be replaced by
solutions that are flammable, alcohol-containing or
with solid particles. Never use mineral water or other
liquids!

WARNING: The maximum refill is 200 milliliters and
the minimum refill is 80 milliliters.

WARNING: For each cooking process, observe
the amount of water for the food as indicated in the
cooking chart.
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WARNING: If possible, use dishes with perforated

holes for cooking with steam. This ensures that the
steam reaches the food from all sides and that the
food cooks evenly.

WARNING: Only use containers which are resistant
to heat (up to 100 °C) and steam. If you want to use
plastic containers, check with the manufacturer of
the container to see if it is suitable for the oven.

WARNING: Thick pots such as porcelain, ceramic
or earthenware are not very suitable for steaming.
Because they are thick, they do not conduct heat
well and therefore the cooking times indicated in the
tables may be much longer.




Steam Supported Cooking Chart

WARNING: You should pre-heat the oven for 10
minutes before putting the meal in the oven.

Food Cooking Cooking Cooking |  Cooking Water
function | temperature(°C) | rack | time(Min.) | amount (mL.)
Bread 200 2 20-30 80
Chicken 200 2 60-70 150
Salmon with vegetables 180 2 30-40 80
Chicken drumstick 200 2 25-35 100
Pastry 190 2 15-25 80
Lamb shank with vegetables 170 2 60-70 150
Bun 190 2 15-25 80
Entrecte 180 2 40-50 150
Kumpir 190 2 90-100 150
WARNING: Make steam-assisted cooking with a

single tray.

WARNING: Steam may come out when the door is
opened. Step back and wait for the steam to disap-
pear.

WARNING: Your hand may get burnt because of
the internal panels of the oven, spilt meals, acces-
sories and hot vapour. While removing the hot food
from the oven, use heat resistant oven gloves.
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Cleaning Of Water Pool At The Bottom Of The Oven

Depending on the frequency of cooking with steam support-easy
steam cleaning and the hardness of the water used, lime stains may
form in the water pool at the bottom of the oven. After every 2 or 3
uses, to dissolve limes that may form in the water pool on the bottom
of the oven after cooking with steam support-easy steam cleaning
processes:

1. Put 350 cc of white vinegar (vinegar acid rate should not be more
than 6%) in the water pool at the bottom of the oven.

2. Allow the vinegar to dissolve the lime scale at ambient tempera-
ture for at least 30 minutes.

3. Clean the water pool with a soft wet cloth and dry it with a dry
cloth.

WARNING: Do not use cleaning agents containing
acids or chlorides to clean the water pool at the bot-
tom of the oven. Do not clean by scraping off limes
that may occur in the water pool at the bottom of
the oven. Otherwise, the product gets damaged.
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MAINTENANCE AND CLEANING

Periodical cleaning extends the appliance’s life and reduces frequent
problems.

WARNING: Disconnect the electrical connection of
the appliance. There is a danger of electric shock.

WARNING: Wait until the appliance cools down
before cleaning it. Hot surfaces may cause burns!

WARNING: User should not dislocate the resist-
ance during cleaning. It may cause an electric shock.

WARNING: The steam of a steam cleaning device
may infiltrate the parts conducting electricity and
cause them to short-circuit. Never use a steam clean-
ing device for cleaning the oven.

WARNING: Never wash any part of the appliance
in the dishwasher (excluding the accessories)!

WARNING: The water container must not be im-
mersed in water and must never be washed in the
dishwasher! Do not use very hard sponges or brushes
when cleaning the water container.

WARNING: Turn off the appliance before removing
the safeguards. After cleaning, install the safeguards

according to instructions.

1. Do not clean the interior parts, panel, trays or other parts of the ap-
pliance with hard tools such as hard brushes, steel sponges, or knives.
Do not use abrasive, scratching agents, or detergents.

2. Wipe the interior parts of the appliance with a soapy cloth, then
rinse and dry it thoroughly with a soft cloth.

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




4. Do not use aliphatic or hydrocarbonated detergents. These may
cause the door gasket of the oven to swell.

5. Never use flammable materials such as acid, thinner, or gas when
cleaning your appliance.

6. Use potassium stearate (soft soap) for dirt and stains.

7. Clean the control panel with a wet cloth and dry it with a dry cloth.

8. The device should be cleaned thoroughly after each use. Thus,
food residues are easily cleaned and these residues are prevented from
burning when the product is used again later.

9. Ensure that you completely wipe any remaining liquids after the
cleaning process and that you immediately clean any food that splash-
es around during cooking.

10. Some detergents or cleaning agents may damage the surface.
Do not use abrasive detergents, cleaning powders, cleaning creams or
sharp objects during cleaning.

11. Clean and dry the oven and its accessories after every use.

12. Close the oven's door after the inside of the appliance dries com-
pletely.

13. The appliance should be cleaned thoroughly to avoid bad odours
if it will not be used for a long time. Leave the oven's door open after
cleaning.

14. Replace the appliance’s door gasket when pores form or when it
cracks. You can order the door gasket from the authorized service.

15. Clean the wire racks in the dishwasher or with a dishwashing de-
tergent and hot water.

16. 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.

17. If the appliance is not used for a longer time than usual, it must be
thoroughly cleaned before it is restarted and checked by an authorised
technician for proper operation.

18. Remove the glass cover of the oven lamp (see lamp replacement)
and wipe with a cloth dampened with dish washing detergent and hot
water. Clean it with a soft cloth.




* Steam Cleaning

It allows the removal of softened dirt thanks to the steam that forms
in the oven.

1. Remove all accessories from the oven.

2. Put half a litre of water on the tray and place the tray at the bot-
tom rack of the oven.

3. Set the switch to the lower resistance position ( E ). Set the
thermostat to 70 °C, and operate the oven for 30 minutes.

4, After operating the oven for 30 minutes, open the door and wipe
the inner surfaces of oven with a damp cloth.

5. For dirt that does not come out, clean the oven using dish wash-
ing detergent, warm water, and a soft cloth and dry the area you
have cleaned with the help of a dry cloth.

Cleaning Of The Oven Glass

Your oven may be different. Follow the appropriate step for your
oven.

1. Press the plastic latches on the left and right side as shown in fig-
ure 11 and lift the profile by pulling it towards you as shown in figure
12. Glass is free after the profile is removed as shown in figure 13.
Carefully pull the glass that has become free toward you. The outer
glass is fixed to the oven door profile. You may easily clean the glasses
after they have been separated. Once the cleaning and maintenance
is complete, you may replace the glasses by performing the removal
procedure in reverse. Make sure that the profile is properly placed.

Figure 11 Figure 12 Figure 13




2. Press the plastic clips on the left and right side as shown in figure
14. After pressing the clips as shown in figure 15, the glass will be
released. Carefully pull the glass that has become free toward you.
Carefully remove the middle glass by lifting it upwards, as shown in
figure 16. The outer glass is fixed to the oven door profile. You may
easily clean the glass after it has been separated. Once the cleaning
and maintenance is complete, you may replace the glasses by per-
forming the removal procedure in reverse. Make sure that the glass is
positioned in the correct direction and properly seated in place.

Figure 14

Figure 15 N Figure 16




Cleaning And Assembly Of The Oven Door

Figure 17.1

Figure 17.2

Figure 18.1

Figure 18.2

Open the door
completely by pull-
ing the oven door
toward you. Then

unlock the hinge
lock by pulling it

upwards with a

screwdriver (see
figure 17.1).

Set the hinge lock
to the widest angle
(see figure 17.2).
Bring both hinges
that connect the
oven door to the
oven to the same
position.

Then close the
oven door until it
rests against the

hinge lock (see

figure 18.1).

To remove the
oven door, hold
the door with both
hands when it is at
a close level to the
closed position,
and pull it up (see
figure 18.2).

To replace the oven door again reverse the procedure for removing the door.
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OVEN LAMP REPLACEMENT

WARNING: In order to avoid electric shock, turn
off the power connection before replacing the lamp
of the oven!

WARNING: In order to avoid burns, wait for it to
cool down before replacing the lamp of the oven! Hot
surfaces may cause burns!

WARNING: The bulb used in this product is not
suitable for illumination of households. The purpose
of this lamp is to help the user to see the food.

WARNING: The light bulbs used in this product
must be able to withstand extreme physical condi-
tions, e.qg. temperatures above 100 °C.

WARNING: In devices with halogen lamps; the user
must not look at the halogen lamp.




To Change The Lamp;

1. Turn off the electricity.

2. Remove the glass protection by turning it counterclockwise (see
figure 19). Using plastic gloves may help you if you have difficulty in
rotating it.

3. Then remove the oven lamp by turning it (see figure 20) if it is type
A, or by pulling it (see figure 21) if it is type B.

4. Fit a new lamp with the same features.

5. Replace the protective glass and connect the unit to the mains.

Figure 19 Figure 20 Figure 21
Note: This appliance contains a light source whose energy efficiency
class is G.

To Chance The Square Lamp;

1. Turn off the electricity.

2. Remove by pulling the glass protection towards you.

3. Then remove the oven lamp by pulling it out.

4. Fit a new lamp with the same features.

5. Replace the protective glass and connect the unit to the mains.
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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. If the problem is persisting,
contact the Service Centre.

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
grounded properly.

supply s

Water dripping.

Steam coming out from a crack
on oven door.

Water remaining inside the
oven.

Water or steam may gener-
ate 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 op-
eration.

When operating the oven for the
first time

Smoke comes out from the heat-
ers. 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 resis-
tant accessories are being used
inside the oven.

At high temperatures, use suit-
able glassware accessories.

Oven does not heat.

Oven door is open.

Close the door and restart.

Oven controls not correctly ad-
justed.

Read the section regarding oper-
ation of the oven and reset the
oven.

Fuse tripped or circuit breaker
turned off.

Replace the fuse or reset the cir-
cuit 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 frequent-
ly, 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.




N I N
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 pack-
aging.

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.

Future Handling Procedures

The product should be stored and carried in its original box. If the
original box is not available, the product must be wrapped with bubble
wrap or a thick cardboard and tightly taped.

The product door must be taped to the side walls.

Do not put other items on the product and carry it upright.

Do not drop the product during transport and protect it against im-
pacts.

The product should be kept in normal position during transport.

During handling, the accessories of the product should be fixed with

a tape in order not to damage the product.




H B B
RECOMMENDATIONS FOR ENERGY SAVING

Following details will help you use your product ecologically and eco-
nomically.

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 cook-
ing. In this case, do not open the oven door.

7. Defrost the frozen food before cooking.




B e e
COMPLIANCE WITH WEEE REGULATIONS AND
DISPOSAL OF WASTE PRODUCT

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 de-
termines the frame work for the return and recycling of used applianc-
es as applicable throughout to the EU.

PACKAGE INFORMATION

This product was manufactured from recyclable and reusable high
quality parts and materials. Therefore, do not dispose of this product
with other domestic wastes at the end of its life cycle. Take it to a col-
lection point for electrical and electronic equipment. You can ask your
local administration about these collection points. Please help to pro-
tect the environment and natural resources by recycling the used prod-
ucts. Before disposing of the product, disconnect the electrical plug for
the safety of children and make it inoperable. The product's packaging
is made of recyclable materials, in accordance with our national legisla-
tion. Do not dispose of the packaging waste with the household waste
or other wastes, dispose it to the packaging collection areas specified
by local authorities.
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B B A
Ayatrnté MeAdTn,

EuxapioToUue TTOU EUTTIOTEUBNAKATE QUTO TO TTPOIOV.

2KOTTOG pag gival va dlao@aAlicoupye OTI Ba XPNOIUOTIOINOETE PE TOV
KQAUTEPO Kal TTIO ATTOTEAECUATIKO TPOTTO AUTO TO TTPOIGV TToU TTapaxXOnKe
OTIG HOVTEPVEG EYKATOOTACEIG PAG ME OEPBACUO TTPOG TO TTEPIBAAAOV KOl
OKPIBEIO KOTAOKEUNG CUPQWVA PE TIG APXEG OAIKNAG TTOIOTATOG.

2UVIOTOUME VO BIaBACETE TO £YXEIPIDIO Xprion TTPOCEKTIKA TTPIV TN XPH-
On TOU QOUPVOU 0AG KAl VO TO QUAGEETE PJE AOQAAEIQ, WOTE VA TO CUW-
BouAeueaTe KaTA TN XPAON TOU YOUPVOU, WOTE TO TTPOIOV va dIaTNPrOEl
TA APXIKA TOU XAPOKTNPIOTIKA YIa TTOAAG Xpovia.

NMPOEIAOMOIHZH: AuTé TO £yXEIPIDIO XPHONG KAAU-
TITEl Evav aplBud povréAwv. H cuokeur oag evOoEXETal
va un O100€Tel OAEC TIC A&ITOUPYIEC TTOU avag@EpovTal
OTO TTAPOV £YXEIPIDIO.

O1 ouokeuég pag TTpoopidovTal yia OIKIaKr Xpron. Aev TpoopilovTal yia
ETTAYYEAMQTIKA XPNON.

O1 gik6veg TToU TTEpIAaPBAvVOVTAl OTO €YXEIPIOIO gival OXNUATIKEG evOE-
XETAI VA YNV QVTATTOKPIVOVTAI OKPIBWS OTO TTPOIOV TTOU EXETE TTPOUNOEU-
TEI.

AUTO TO TTPOIOV €XEI TTAPAXOEI O€ HOVTEPVEG, PIAIKES TTPOG TO TTEPIRAA-
AoV gyKATAOTACEIG XWPIG TNV TTPOKANCN BAGRNG aTo TTEPIBAAAOV.

Ta XapaKTNPIOTIKA TTOU ETTICNUAiVOVTAl JE * avKOUV

OTOV TTPOQIPETIKO ECOTTAIGUO.

"ZUMMOPPWVETAI ME TOV KAVOVIOUO TTEPI aTTOBAR-
TWV NAEKTPIKOU KOl NAEKTPOVIKOU £EOTTAICHOU
(AHHE)"
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N I N
2HMANTIKEZ NMPOEIAOINOIHZEIZ

1. AIoBAoTE TTPOCEKTIKA AUTO TO €YXEIPIDIO XpPriong.
Movo €101 ITTOPEITE VA XPNOIPMOTIOINCETE TN OUOKEUN
ME AO@AAR KAl OwWoTO TPOTTO.

2. O1 gepyaoieg eyKATAOTOONG KAI ETTIOKEUNG TTPETTE
TTAvTa va Trpayuartotroiouvtal atmo éva "E=ZOYZIO-
AOTHMENO ZEPBIX". O kataokeuaoTh¢ dev Ba ¢é-
PEl €UBUVN YIa OTTOIAdNATIOTE ETTENRAON OTO TTPOIOV
aTTO PN €¢ouciodoTNUEVA ATOWQ.

3. O1 ouvBnkeg dlaudpPWONS AuTAG TNG OUOKEU-
NG Ava@EPOVTAl OTNV ETIKETA TUTTOU | OTNV TTIVOKidA
OTOIXEIWV.

4. AuT N OUCOKEUN €XEl OXEDIQOTEI JOVO VIO OIKIOKN
xenaon.

5. MPOEIAOMNOIHZH: Kivduvog Trupkayidg: punv
TOTTOOETEITE KAVEVA QAVTIKEIPMEVO TTAVW OTNV ETTI-
QAVEIA HAYEIPEUATOG.

6. MPOEIAOMNOIHZH: H cuokeun Kal Ta TTpooBa-
olJa €PN TNG Bpiokovtal o€ uPnAn Bepokpacia
KATAa Tn AEIToupyia Tng.

7. MPOEIAOMNOIHZH: Ta TrpooBdoiya pépn UTTO-
pei va Bpiokovral o upnAnl Bepuokpacia oTav
XPNOIMOTTOIEITE TO YKPIA. KpaTdTe pMAKPIA TO MI-
Kpd TTaudid.




8. MPOEIAONMOIHZH: AuTti) n OUOKEUR TTPOOPI(E-
TOI YIO HOYEIPEMA. Agv TTPETTEI VO XPNOIMOTTOIEITAI
yia GAAoug OKOTToUG, OTTWG Yia BEpuavon Xwpou.

9. MPOEIAOMNOIHZH: Kivduvog eyKQUNATWY AGYyw
utrépBeppou aTtuou! To déppa evdg Traidiou eivai
Mo guaioOnTo OoTn OgppoKpacia atrd 1o dépua
evlog eviAika. Ta TTaidid dev TTPETTEI VA AVOiyouv
TNV TTOPTA TOU (POUPVOU eVW Egival o€ AsiToupyia
0 @oupvogs. Kpartdre Ta Taudid pakpid amrd 1n ou-
OKEUN HEXPI AUTH VO KPUWOElI TTARPWG, WOTE va
ATTOPEUYXOEi O KivOUVOG EYKAUMATWV.

10. MPOEIAOMNOIHZH: NMOTE unv emIX&IpROETE VO
OBNAOCETE TN PWTIA HE VEPO. MOVO ATTEVEPYOTTOINOTE
TO KUKAWMO TNG CUOKEUNG KOl HETA KOAUWTE T QW-
TIA JE EVA KAAUMMO 1) MIO TTUPIMOYXN KOUBEPTAL.

11. MPOZOXH: H d1adIkacia pHayeIpEPATOS TrPE-
el va gmiTnpeital. H diadikacia paysipéparog 0a
TPETTEI VA ETTITNPEITAI TTAVTA.

12. MPOXZOXH: Av oT1rdoel To YUAAIVO THAMA TNG
OUOKEUNG, ATTEVEPYOTTOINOTE APECO OAEG TIG EOTI-
£G, ATTOOUVOECTE TN OUOKEUN a1Td TNV TTNYN EVEP-
YEIOG KAl NV ayYi{eTE T OUCKEUI).




13. KINAYNOXZ EMKAYMATQN: KaBwg avoiyete
TNV TTOPTA TOU POoUpVoU, oTaBEiITE Aiyo TTioWw YIA
Va ATTOPUYETE TOUG KAOUTOUG ATMOUG TToU fByaivouv
a1TO TO ECWTEPIKO TOU.

14. KINAYNOXZ EFKAYMATQN: [Mpémrer va
O@NAVETE VO KPUWOEI N KOUTH ETTIQAVEIO TTPIV
KAEIOETE TO KAAUMMA.

15. KINAYNOXZ EFKAYMATQN: [pétrel va agn-
VETE VO KPUWOEI N KAUTA ETTIQAVEIA TTPIV KAEIOETE
TO KAAUp QL.

16. H ouokeur) dev gival katdAANAN yia xpion Me
ECWTEPIKO XPOVODIOKOTITN I CEXWPIOTO cUOTNHA TN-
Aexelpiopou.

17. Na v ammopuyn uttePBEpuavong, N OUOKEUN
OEV TTPETTEI VA yKATAOTABE! TTIoCW aTTd KATTOIO OIAKO-
OuNTIKO KAAUUMA.

18. H cuokeuny autr) utropei va xpnoiyotroinBei atrd
TTadIA NAIKIag 8 eTwV Kal Avw, Kal atté AToPA JE OW-
MaTIKA TTpoBAAMaTa, TTPOBARUATA AKONG ) dlavonTi-
KA TTpoBAApaTa 1 atmd atopa Pe EAAEIPN EUTTEIPIOC
Kal yvwong, epocov diac@alifetal n tmifAewn i av
N OUOKEUN XPNOIUOTTOIEITAI HE ACPAAEIQ KOl TTAPEXO-
VTl TTANPOQPOPIEG OXETIKA UE TOUG KIVOUVOUG TTOU EVE-
XOVTal.




19. Kpatdare Taidid KAtw Twv 8 £Twv, KABWC Kal Ka-
TOIKi®IO Wa, HOKPIA ATTO TN OUCKEUN KATA TN AEITOUP-
yia TnG.

20. MNpétrel va KPaTATe PaKPIA Ta TTAIdIA KATW TWV

8 €Twv, av dev PTTOPOUV va BpiokovTal UTTO CUVEXN
ETTIBAEWN.

21. Ta maudid dev Ba TTpéTTel va TTaiouv PE TN OU-
okeur]. O kaBapioudg r ouvtiRpnon TNG CUOKEUNG
atrd Tov XproTn Otv TTPETTEl va yiveTal atrd TTaidid
EKTOC Qv €ival yeyaAuTepa atrd 8 €Twyv Kal ETTITNPOU-
vTal aTTO €VAAIKEG.

22. KpatdTte TN OUOKEUN Kal TO KAAWDIO PEUPATOG
TNG OUOKEUNG POKPIA aTTo TTadIid PIKPOTEPA Twv 8
ETWV.

23. Ta UAIKG ouokeuaoiag gival €TTiKivOuva yia Ta
TTadid. Kpatdrte 1a UAIKA OUOKEUQCOIAG POKPIA aTTO
TTadIq.

24. Mnv TOTTOBETEITE TTAVW OTN CUOKEUN QAVTIKEIME-
vVa TTOU PTTOPOUV va TTPOCTTa0rioouv va 1a @TAo0ouV
TTaidiq.

25. ATTOQEUYETE TNV ETTAPI UE TIG EOTIEC.




26. ATTOJOKPUVETE KOUPTIVEG, OQVTEAEG, XOPTi N
OTTOI0ONTTOTE EUPAEKTO (] AVAPAECINO) UAIKO aTtrd TN
OUOKEUN auEoWC TIPIV apxioete Tn Xpnon tg. Mnv
TOTTOOETEITE AVAPAESIMA 1) EUPAEKTA UAIKG TTAVW N
MECQ OTN OUOKEUN).

27. H AaPn TG TTOPTAG TOU OUPVOU OEV €ival OTE-
YVWTAPIO YIa TTETOETEC. MNV KPEUATE TTETOETEG KATT.
oTn AaBn NG TTOPTAC TOU POUPVOU.

28. Mn xpnolyoTIoIEiTE TO TTPOIOV OTAV EI0TE O€ Ka-
TAOTAOCEIG TTOU PTTOPOUV VA ETTNPEACOUV TNV KPITIKN
OaG IKavOTNTA, OTTWG UTTO PAPUAKEUTIKA aywyn Kai/n
UTTO TNV ETTIPEIA AAKOOA.

29. MeTd a1To KABE XPNOTN, EAEYXETE AV EXEI ATTEVEP-
yoTroinBei n povada.

30. Mn XpnOIUOTTOINCETE TN OCUCKEUN AV gival OTTO-
oMEvn N €xel opatn {nuIa.

31. Mn XpNOIUOTTOIEITE TO TTPOIOV AV £XEI APAIPEDEI
N oTraoel T(API TNG UTTPOCTIVAG TTOPTAG.

32. O xpAoTNG OEV TTPETTEI VA JETAPEPEI TOV YPOUPVO
MOVOC TOU.

33. Mnv TotTOBETEITE BAPIG AVTIKEIYEVA TTAVW OTNV
QVOIKTI) TTOPTA TOU QOUpPVOoU, KivOUVOG avaTpPOoTTG
TNG OUOKEUNG.




34. Otav €ival avoIKTr) n TTOpTa TNG OUCOKEUAGC, UNV
TOTTOOETACETE KavEVA BApU AVTIKEIMEVO TTAVW OTNV
TTOPTA KAl PNV EMTPETTETE O€ TTAIdOIA va KaBioouv
TTavw TNG. MTTopEi va TTPOKOAECETE AVATPOTI TOU
@oupvou I BAGBN OTOuG YEVTETEDEC TNG TTOPTAG.

35. H 1mrapoxn peupartog Tou @OUPVOU UTTOPEI va
aTTOoUVOEBEI KATA T JIAPKEIO TUXWYV OIKIOKWY KOTO-
OKEUAOTIKWV €pyaciwyv. Metd tnv oAokAnpwaon 1ng
EpPYaaciag, n ETTavaouvOECn TNG CUOKEUNG UAYEIPEUQ-
TOG Ba TTPETTEl va TTpaydaToTToiNBEl atrd £€ouoaiodo-
TNUEVO OEPPIC.

36. Mnv TOTT0BETEITE TN CUOKEUN TTAVW O€ ETTIPAVEIQ
TTOU KOAUTTTETAI PE XOAIA. Ta nNAEKTPIKA €CAPTUATA
uTTEPBEPUaiVOVTal KOBWC BEV UTTAPYXEI AEPIOUOC ATTO
TNV KATW TTAeUpd. AuTtd Ba TTpoKaAéoel BAGBN oTn
OUOKEUN.

37. To paynTtd utTopEi va XuBei av Eva 1Todl oTrpI-
¢NG Tou @oUpVoU £xEl apaipedEi 1} oTTAoEl, TTPOCEXE-
TE. AUTO UTTOPEI VA TTPOKAAECEI TPAUUATIONOUG.

38. Alatnpeite Ta KAVAAIQ AEPICHOU QVOIXTA.

39. Mnv TotroBeTeiTE HETAAAIKA €idN Koudlivag, OTTwG
Maxaipia, Tpouvid, KOUTAAIQ TTAvw OTNV ETTIPAVEIQ
TNG OUOKEUNG, €TTEIdN autd Ta €idn 8a avatrTu¢ouv
upnAn Bepuokpaaoia.




40. KINAYNOZ ANATPOITHZ: lMpéTtrel va mTpayua-
TOTTOINGEI N TTAPAKATW EYKATAOTAON QACQPAAEIaC yia
QTTOTPOTIN TNG AVATPOTING TNG OUOKEUNG. AEiTE TIG
odnyiec eykatdotaons (BA. Zuvdeon aAuacidag).

»

MéBodoi lMpooTtaciag Tng YaAokepauikng ETri-
@aveiag Mayeipéuartog

H uaAokepapikf eTTIQAVEIQ €ival avOeKTIKA o€ Bpau-
on Kal Xapayua, £wg éva Babud. QoTtdoo, yia va aTro-
QUYETE OTTOI0ONTTOTE {NMIA, KAVETE TA £CAG:

1. MNoTE pn pi¢eTe KPUO VEPO TTAVW OE (EOTEC EOTIEC.

2. Mnv 1Tatare Tavw o€ UaAoKePAUIKn TTAAKAQ.

3. H améTtoun Trieon, yia mmapddeiyya atmd TTwon
MIOG QAATIEPAG, MTTOPEI VA €XEI KPIOIUEG OUVETTEIEG.
ETTopéVWG, INV TOTTOBETEITE TETOIO AVTIKEIUEVA TTAVW
aTTO TTAGKEG ECTIWV.




4. Metd atmd kdBe xprion, PeBaiwbeite TTwS N faon
TOU JQAYEIPIKOU OKEUOUG Kal Ol ETTIPAVEIEC TWV ECTIWV
gival KaBapEC Kal OTEYVEC.

5. Mnv kaBapilete Aaxavikd TTAvw OTIC ETTIPAVEIES
TTAAKOC €0TIWV. KOKKOI QUPOU TTOU TTEQPTOUV ATTO T
AOXQVIKA UTTOPOUV VO XAPAEouv TNV UOGAOKEPAMIKN
TTAGKQ.

6. Mnv TotToBETEITE TTAVW OTNV KOUCliva €UPAEKTO
UAIKG OTTWG XapTOVI ] TTAACTIKO. AVTIKEIEVA ATTO UAI-
KA OTTWEC KOO OITEPO, YEUDAPYUPO I aAOUMiVIO (KaBwg
Kal €idN OTTWS aAOUNIVOXaPTO ] AdEIa PTTPIKIO KAQE)
MTTOPEI va AIlOOUV TTAVW OTIC KAUTEG ETTIPAVEIES [a-
VEIPEUATOC Kal €701 va TTPOKaAEoouV CnMIA.

7. NpocéETe va unv aprvete gaynta pe axapn N
XUMOUG @PpoUTWV va £€pBouv o€ TN UE TIG EOTIEC.
AUTA Ta UNIKG UTTOPET va dnuioupyrnoouy KnNAideg atnv
UOAOKEPQUIKN ETTIPAVEIQ.




B B E
Ac@daAgia Xpiong HAekTpIkoU PeopaTtog

1. MPOEIAOIOIHZH: ATroouvdéeTe OAEG TIG OUV-
0£0€IG TOU KUKAWMATOG TPOYOdOOiag peEUMATOG
TIPIV ATTOKTCETE TTPOCRACT OTOUG OKPODEKTEG.

2. MPOEIAOIMOIHZH: Av n emi@aveia gival payi-
OMEVN, ATTEVEPYOTTOINOTE T CUOKEUNR YIA VA OTTO-
QUYETE KivOuvo nAekTpoTTAnsiag.

3. 2UVOEOTE TO TTPOIOV O€ YEIWMEVN TTPICA TTOU TTPO-
OTATEVETAI ATTO ACPAAEIQ OCUPPWVN PE TIC TIMEC TTOU
KaBopidovTal 0To OEATIO TEXVIKWYV TTPODIAYPAPWV.

4. AvabéoTte og €€OUOIODOTNUEVO NAEKTPOAGYO va
EYKATOOTAOEI TOV €EOTTAIOMO yeEiwong. H eTaipia pag
dev @Epel euBuvn yia (nUIEC TTOU PTTOPEI va TTPOKU-
Wouv AOYyw Xpnong Tou TTPOIOVTOG XWwpPIig Yeiwon TTou
gival oUWV JE TOUG TOTTIKOUG KAVOVIOUOUG.

5. O1 ao@AA€I0dIOKOTITEC TOU POUPVOU Ba TTPETTEN
Va €ival TOTTOBETNUEVOI JE TETOIO TPOTTO WOTE Va Eival
TTPOCRACIYOI OTOV XPNOTN META TNV EYKATAOTOON TOU
poupvou.

6. Mnv ayyilete 1O QIC e yuuva Xépia. Mnv TpaBare
TO KaAwdIO yia arroouvdeon atrd TNV TIPila, TTAvVTa
TPARATE HOVO TO PIC.




7. Av XpNOIJOTIOIEITE NAEKTPIKI) CUOKEUR, TT.X. Mi-
cep XEIPOG, KOVTA OoTOV oupvo, dlac@aAileTe OTI TO
KaAwdlo peupatog dev Ba TTACTE 0TV TTOPTA TOU
@oupvou. Mtopei va utrooTei {nuIad n poévwon Tou
KaAwdiou.

8. MoT€ pnv TTAUVETE TO TTPOIOV WEKALOVTAG I XU-
vovTag vepo TTavw Tou! YTTapxel kivdbuvog Bavaoiung
NAEKTPOTTANCIaC.

9. Mn XpNOIYOTTOIEITE KAAWDIA KOUPEVA 1 TTOU £XOUV
utTooTEl {NUIA, OUTE KAAWDIA ETTEKTACNG, TTAPA JOVO
TO APXIKO KAAWDIO TG CUCKEUNG.

10. BeBaiwBeite o1 dev uTTAPXElI UYPO N uypaacia
oTnV TTPifa OTTOU CUVOEETAI TO PIG TOU TTPOIOVTOG.

11. Katd 1n Asitoupyia Tou oupvou BepuaiveTal Kal
N Tiow €mm@aveia Tou goupvou. O1 NAEKTPIKEG OUV-
O€oelg dev TTPETTEI va ayyidouv TNV TTiIoOw ETTIPAVEIQ,
aAANIWG PTTOPET VA TTPOKANBEI {NUIG OTIC OUVOEDEIC.

12. MNpoo€cTe va unv mmavovtal Ta KaAwdia ouvoe-
ong aTnv TOPTA TOU POUPVOU KAl va unv TTEPVOUV
TTAVW aTTO KAUTEG ETTIPAVEIEG. AV TO KOAWDIO Alw-
O€l, QUTO UTTOPEI VA TTPOKAAEDEl BPAXUKUKAWMO OTO
(POoUPVO | AKOPA Kal QuWTIA.




13. Ammoouvdéete T yovada atrd tnv mpila TTPIv
atmd €pyacieg eykatdoTaong, ouviipnong, kabapi-
OMOU KalI ETTIOKEUNG.

14. BeBaiwBeite 611 TO QIC Xl €l0ayOei oTABEPG OTNV
TTPICa TOiXOU, YIa TNV aTTOPUYH dnuIoupyiag oTTIVErRpwWV.

15. Na @oupvo ue Acitoupyia artuou, 1o dOXEIO ve-
pou dev TTpéTTel va BuBiletal og vepo 1 va TTAEVETAI
O€ TTAUVTIPIO TTIATWYV. AIGQOPETIKA, UTTAPXEI KivOUVOG
NAEKTPOTTANCIaG OTav 1O doxeio vePOU TOTTOBETNOEI
TTAAI oTOV QOUPVO HE AEIToupyia aTuou.

16. Mn XpnOIUOTTIOIEITE ATUOKABAPIOTES YIA TOV KO-
BapIoPO TOU TTPOIGVTOG, DIAPOPETIKA UTTOPEI va TTPO-
KUWEI NAEKTPOTTANEIQ.

17. O xpAoTNG dev Ba TTPETTEI va aPaIpEi TNV aVTi-
oTacn Kara Tov kaBapiopo. Mtropei va mTpokAnOei
NAeKTpOTTANEia.

18. Na Tnv eykaradotaon armaiteital d1aKOTITNG OAwvV
TWV TTOAWYV IKAVOG VA ATTOOUVOETEI TNV TTAPOXI PEU-
MaTOC. @a TTPETTEl va TTapEXETal OuvaTOTNTA ATTOOUV-
deoNnG ATTd TNV TTAPOXN PEUPATOC HE XPron dIaKOTITN
N EVOWHOTWHEVN QOQPAAEIO EYKATECTNMEVN OTNV TTA-
pPOXN PEUPATOG TOU KTIPIOU CUUPWVA PE TOV KAVOVI-
OMO NAEKTPIKWY EYKATAOTACEWV.




19. To Tpoidv cival e€OTTAIOUEVO PE Eva KAAWDIO
peuuaToC TUTIOU "Y",

20. O1 o10Bepéc ouvdéoelc Ba TTPETTEI va OUVOED-
vTal O€ TTaPOXN PEUMATOC TTOU ETTITPETTEI ATTOOUV-
deon OAwWV Twv TTOAWV. A OCUOKEUEG PE KATNYOpPIa
utrépTaong KAatw atmo I, n cuokeun ammoouvdoeong
Ba TpéTTel va ouvoeBei ue oTaBepr TTapox PEUPATOC
OUMQWVA JE TOV KWOIKA NAEKTPIKWYV EYKATOOTACEWV.

21. To onueio ouvdeong Tou KaAwdiou Ba TTPETTEI va
TTPOOTATEUETAL.




NMPOBAEINOMENH XPHZH

1. AuTO TO TTPOIOV £XEI OXEDIAOTEI YIA OIKIOKN XPron. Agv eTTITPETTETAI
N ETTAYYEAPATIKN XPriON QUTAG TNG OUOKEUNG.

2. AuTO TO TTPOIGV ETTITPETTETAI VO XPNOIUOTIOIEITAI JOVO VI YAYEIPEUQ.
Agev TTpETTEI VO XpNOIUOTTOINBEI yia GAAOUG OKOTTOUG, OTTWG YIa BEpuavon
TOU XWPOU.

3. Aev TTPETTEI VO XPNOIYOTIOIEITE QUTO TO TTPOIGV yIa va BepUaiveTe
TIAGKEG OTO YKPIA, YIO VO OTEYVWVETE POUXA N TTETOETEG KPEUWVTAG TA
oTn AaBn i yia okotroug BEpuavong Tou XwpPou.

4. O KATAOKEUOOTAG OEV aTTODEXETAI KAMia euBUvN yia OTTOIAOATIOTE
¢nuia AOoyw KakKAG XpAong 1 KaKNG PHETAXEIPIONG.

5. To THARUO @OUpPVOoU TNG HOVADAG ETTITPETTETAI VA XPNOIUOTIOIEITAI VIO
ammoyuén, YAOIKO, TNYAVIOUA Kal YACIKNO O€ oXApa.

6. O xpovog {wng Tou TTPOIOVTOG TTou TTpounBeuTtrnkate gival 10 €1n.
AuTtr] gival n TTepiodog Katd Tnv otroia gival diabéoipya amd Tov KaTa-
OKEUAOTA Ta AvTAAAGKTIKA TO OTTOIO QTTAITOUVTAI YIa TN AEITOUpyia au-
TOU TOU TTPOIOVTOG OTTWG TTEPIYPAPNKE.




H B B
ZYNAEZH HAEKTPIKOY PEYMATOZ

AUTOG 0 POUPVOG TTPETTEI VO EYKATAOTOOE KAl va ouvdeBei owoTd atrd
€€oua10d0TnNUEVO TEPPIS KAl CUPPWVA UE TIG 0dNYIEC TOU KOTAOKEUQOTH.

NMPOEIAONOIHZH: O1 nNAekTPIKEGC CUVOEDEIC TNG OU-
OKEUNG Ba TTPETTEI va Yivouv JOVO HE (YEIWMEVEG) TTPI-
(eC TTOU OUVOEOVTaAl O€ CUCTNMA YEIWONG EYKATEOTNME-

VO OUN@WVA JE TOUG KAVOVIOUOUG.

EmmkoivwvnoTe pe évav €¢ouciodoTnPéVO NAEKTPOAOGYO av dev UTTAPXEI
KATdAANAN 1pida yia TO YEIWHPEVO OUCTNUA EKEI TTOU Ba TOTTOBETNOEI N
ouokeur]. O KataokeuaoTAG Bev QEPEl aTTOAUTWS Kapia eubuvn yia {n-
MIEG TTOU TTPOKOAOUVTAI ATTO TN OUVOEDN TNG OUCKEUNG O€ [N YEIWMUEVES
TTPICEG.

H ouokeur) 00G CUPPOPPWVETAI PE TIG ATTAITACEIS VIO TNV KATNyopia
TrpooTaciag |. To @Ig Tou oupvou oag gival yeiwuEvo. BeBaiwBeite OTI
gival yeiwpévn kai rpida 01Tou Ba ouvdECETE TO PIG. To @IC Ba TTPETTEI VO
TOTTO0ETNOEI £T01 WOTE va gival TTPOCTTEAACIUO PETA TNV EYKATACTAON.

H ouokeun autr €xel oxediaoTei yia TrTapoxr peupartog 220-240 V N AC
/ 380-415 V 3N AC 50-60 Hz. H cuokeury auth) xpeldleTal pia ac@aAcia
40 A yia Hyovo@OOIKO peUNa, Kal ao@dAeia 3x16 yia Tpipaciké pelua. Av
TO OIKO 0AG BIKTUO PEUUATOC OEV TTAPEXEI AUTES TIGC TTPOOIAYPAPES, ETTI-
KOIVWVNOTE JE Evav NAEKTPOAGYO A €va e€ouaiodoTnuévo o€pPIg.

O1 aoQOAEIOBIAKOTITEG TNG CUCKEUNG Ba TTPETTEI va gival TOTTOBETNPEVOI
ME TETOIO TPOTTO WOTE va €ival TTPOCRACIUOI OTOV TEAIKO XPHOTN META THV
eyKatdoTaon Tou poupvou.

NMPOEIAONOIHZH: Otav trpayuaTtoTrolsite T oUv-
0eon, AABETE TTPOCTATEUTIKA PETPA ACPAAEIAC EVAVT
aBéANTNG evepyoTTOiNONG TNG TPOYOdOTiag PEUMATOC.

NMPOEIAONOIHZH: To kaAwdio TTapoxnS PEUMATOC
OV TTPETTEI va £PXETAI OE ETTAPI ME TA KAUTA PEPN TNG
OUOKEUNG.
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NMPOEIAONMOIHZH: Av utrooTei {nuIG TO KAAWDIO
PEUMATOG, AUTO TTPETTEI VA AVTIKATACTABEI aTrd TOV KO-
TAOKEUQOTN 1} TOV avTITTPOOWTTO ToU Yia o€pPIC ) atrd
TTPOOWTTIKO UE 1I000UVANA TTPOCOVTA, YIa TNV ATTOTPO-
T €TTIKiVOUVNG KATAOTAONG.

Ailaypappa KaAwdiwong

NMPOEIAONOIHZH: H nAekTpIK ouvdeoNn TOU TTPOIO-
VTOG TTPETTEI VA TTPAYMATOTTOINGEI aTtTd £€0UCIOO0TNE-
VO KOl TTIOTOTTOINUEVO TTPOOWTTIKG. O KATAOKEUAOTHG
oev Ba @épel euBuvn yia NUIEC Ol OTTOIEC PTTOPEI va
TTPOKUYOUV ATTO £PYACieC OTO TTPOIOV ATTO Un £EOUOI-
odoTnuéEva ATola.

NMPOEIAOINOIHZH: AvaBéoTte oe¢ €CouciodOTNUEVO
NAEKTPOAOYO va EYKATAOTAOEI TOV ECOTTAIONO YEIWONG.
H etaipgia Tou KataokeuaoTh Oev @Epel eubuvn yia
(NMIEC TTOU MPTTOPEI va TTPOKUWOUV AOYyw Xpnong Tou
TTPOIOVTOG XWPIG YEIWwOoN CUP@WVN PE TOUG TOTTIKOUG
KOQVOVIOUOUG.

KINAYNOZ OANAZIMHZ HAEKTPOMNAH=IAZ: Mpiv
OIEVEPYNOETE OTTOIOONTTIOTE EpyACia OTNV NAEKTPIKNA KO-
Awdiwaon, aQaIpECTE TNV NAEKTPIKA) OUVOECN TNG OU-
OKEUNG.




Aiaypappa KaAwdiwong
MpayhaToTTOINOTE TNV NAEKTPIKI OUVOECT) TOU YOUPVOU OOG CUPPWVQ
ME TO KATAAANAO didypapua KaAwdiwong.

220-240 V ~ 50-60 Hz. 380-415 V 3N ~ 50-60 Hz. 380-415 V 2N ~ 50-60 Hz. 220-240 V ~ 50-60 Hz.
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HO5 VV-F 3G 4 mm2
HO5 VV-F 3G 2.5 mm2 HO5 VV-F 3G 2.5 mm2

HO5 VV-F 3G 4 mm2 HO5 VV-F 5G 1.5 mm2 HO5 VV-F 4G 1.5 mm2

O1 TTapox€g peupatog dla@EPouV avaloya Pe TNV NAEKTPIKY 1I0XU TTOU
XPnolyoTrolgiTal atrd Tn ocuokeur|. MTTopeiTe va TTAnpo@opnBEeiTe TNV nAe-
KTPIKFA 10XU TNG OUOKEUAG ATTO TNV ETIKETA TUTTOU TTOU BPICKETAI OTO TTIOW
KAAUMPa TG ouokeung. O TTivakag TTou akoAouBei TTpETTel va AauBaveTal
uTTOWN KAta TNV aAAayn Tmapoxng peUPOTOC.

Eupog Tutrog Kai MéyeBog Tou

loxUog KaAwdiou Tpogpodoaoiag
3680-7359 W HO5VV-F 4G 1.5 mm?
3680-.......... W HO5VV-F 5G 1.5 mm?
3680-5749 W HO5VV-F 3G 2.5 mm?
5750-7359 W HO5VV-F 3G 4 mm?
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FNQPIMIA ME TH ZYZKEYH (Mpoaip.)

1. NepioTpo@IkG KoupTTi PUBUIONG BEP-
Jokpaciag (BepuooTATNG)

2. TlepioTPOo@PIKO KOUUTT  A€IToupyiag
HayEIPEUATOG

3. Nep1oTPOPIKAE KOUUTTIA XEIPIGHOU TOU
THAMOTOG TTAAKAG ECTILV
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4. MNoépTa oupvou

S 5. Aapn @oupvou

mmm,,m L

= 6. MAaoTIKO TTODI

QOO &

* 7. Nopta KATW vToUuAaTTIoOU

7. 1. ZupTtapl

7.2. Avoryopevn TopTa

@
O] ad

8. YC()\OK’Ep(]u’IKI'] 9. YG)'\OKS[?GIJIKI'] 10. YG’)\OKEEJC(LIIKF] * 11, HAEKTOIKN £0Tia
NAEKTPIKN €0Tia NAEKTPIKN €oTia (120 / NAEKTPIKN €aTia (140, (TAGKa BppavonC)
(140 / 250 mm) 180 mm 1} 220 /300 mm) 180 1} 210 mm) pravans

Znpeiwon: H mapamdvw eikéva TNG CUOKEUNG TTAPEXETAI HOVO yia AGyoug TTo-
pouaiaong. H eikdva TNG GUOKEUNG UTTOPEi va dIa@EPEl, avaAoya PE TOV TTPOAIPETIKO
€€OTTAIONO. AauBaveTe uTTOWn POvo Tn dIK 0OG CUCKEUN.




H B B .
* AZSEZOYAP (Mpoaip.)

Ba6u Tawi

XpnoipoTrolgital yia TTapackeudopara UuNG, MeYGAa wntd, @ayntad pe TTOAAG
uypd. MNa KEIK, TTaywpéva @aynTa Kal @aynTa Pe KPEAG - UTTOPEITE ETTIONG VA TO
XPNOIUOTTOINCETE yia TN cUAOYR AITTOUG O€ TTEPITITWON WnoiyaTog atreubeiag oTn
oxdpa.

Kavoviké tayi / TudAivo Tayi

XpnOoIYoTIoIEITal VIO TTOPACKEUAGHATA UUNG (KouAoupla, PTTIOKOTA KATT.), Kal
KOTEWUYHEVA TPOPIHA.

KukAIké Tawi

XpnoiyoToIEiTal yIa TTapAcKEUGopaTa (UUNG Kal KAaTeWuypuéva TpO@IUa.

Tayi ATro§pavong / Ppitédag aépa
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H Aeitoupyia ammofnpavong kai @pITédag aépa XPNOIPOTIoIETal yia TPO@IUA TTOU
TIPOKEITAI VO PayelpeuTolV. TOTTOBETAOTE TO KAVOVIKO Tawi KATW atrd 1o Tayi
PPITECAG aépa yia va ouAAéyel Ta Addia TTou oTddouv KaTtd To payeipepa. Mpo-
0B£aTe 0TO KAvoVIKO Tawi Aiyo vepo yia va SIEUKOAUVETE TOV KaBapIoud Tou.
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ZupudTivih oxdpa

XpPNOIYOTIOoIEITAI VIO WAGIPO ) TOTTOBETNON KATEWUYHEVWY TPOYPINWYV 1 TPO®i-
MWV TTOU TTPOKEITAl va TnyavioTouv i va wnBoulv, otnv emBuuntr Béon Tou
@oupvou.

TnA€oKOTTIKA paya

Xa&pn OTIG TNAECKOTIIKEG PAYEG, UTTOPOUV VO TOTTOBETOUVTAI KOl va ag@aipouvTal
€UKOAQ TO TAWIG KAl OI CUPHATIVEG OXAPES.

2oUBAa koTéTTOUAOU

XPNOIMOTIOIEITAI VIO HOYEIPEPA TPOPIWY OTN GOURBAQ.




M1réikov oTn oXdpa

ToTroBeTAOTE TO PTTEIKOV TTAVW OTO TaWwi PE oxdpa. Tpo@iua TTou uTropouv va
KOAAoOUV KaTd TO payeipepa payeipedovtal oTn oxdpa préikov. ‘ETol 1o ga-
ynTo dev UTTOPEi va €pBEl O€ TTAPN) PE TO TAWI KAl va KOAACEL.

ZUpUATIVN OXApa o€ Tayi

TomroBeTAOTE TN CUPPATIVN OXdpa TTAvw OTo Tawi. Ta TPO@IPA TTOU PTTOPOUV
va KOAAAooOUV KaTd To payeipepa, 6TTwg PTTPIfOAa, TotroBeToUvTal TTAVW OTN
OUPUATIVN oXApa TTou gival yéoa ato Tawi. ‘ETol To eayntd dev ptropei va €pBel
o€ ETTAQN KE TO TAWi Kal VO KOAAATEL.

Miow TTPOCTATEUTIKO (EAaopa BEpPOTTPOOTATIOG)

ATIOTPETTEI TNV ETTAPN) TNG BEPPOKPATiag TOU POUPVOU HE TOV TOiXO.

Aafn diokou

XpNOIPOTIOoIEITAI VIO CUYKPATNON KAUTWY JioKWV.




* TnAeokotrikég Payeg

O1 TNAEOKOTTIKEG pAYEG OOG ETTITPETTOUV VA TPAPBATE EUKOAA TA TOWIA KAl TNV ECW-
TEPIKN oXApPA.

M i AploTepd .

TPOOoTA iow
ApioTepr TNAEOKOTTIKN pdya
Il O |
-
g ——s—  ———
A1 " )
TTPOOTA
n Micw Aeg1d TNAEOKOTTIKA paya
[ il
=
S ———=—  —=——

O1 TnAeoKOTTIKEG PAYEG TTOU OAG TTAPEXOVTAl OOV O§ETOU-
dp, ITTOPOUV va OTEPEWBOUV EUKOAD OTA TTAEUPIKA GUPUA-
TIva oTnpiydaTa pe Xprion duo KAITT ouykpdaTtnong. ETeidn
UTTApXOUV BECIEC Kal aploTEPEG PAYEG, BeRaiwdeiTe OTI yvw-
piCete TToI0 pAya TTPETTEI VA EYKOTOOTAOEI O€ TTOI0 TTAEUPA.
EAéyEre otn paya N orjpavon (R) yia Tig de€i€g kai (L) yia
TNV apPICTEPH) PAYOQ.

Ma TV eykatdoTaon TTPOTEIVOUPE VO AQAIPECETE TEAEIWG Ta
OUPMATIVA OTNPiyuaTa aTTé TOV QOUPVO KAl VO EYKOATOOTH-
OETE TIG TNAEOKOTTIKEG PAYEG TTAVW OTA TTAEUPIKA CUPUATIVO
oTnPiyMaTa TTou gival TOTToBETNUEVA TTAVW O€ MIa ETTITTEDN
em@avela. EykaraotrioTe TNV TNAECKOTTIKA pdya OTO £TTAVW
avaueoa ota duo otnpiypata. O1 pdyeg puTTopolv va TOoTTo-
BeToUvTal Kal va agaipolvTal eUkoha. MeTd Tn pubuion Tng
0éong TNG JeIAG Kal apIoTEPAG TNAEOKOTTIKAG pAyag, TECTE
TIG MEXPI VO €l0aXB0UV OTa TTAEUPIKG CUPUATIVO OTNPIyHaTA.

EAéyETE av o1 payeg €xouv edpdael TTARPWG 1 OxI KoITao-
VTAG TTOW aTTé TO CUPHATIVO GTHPIYUA.

A@oU eyKATAOTACETE TIG TNAEOKOTTIKEG PAYEG, TOTTOBETACTE
Ta oUupudTiva oTnpiypata oAl péoa oTtov goupvo. Mn xpn-
CIUOTTOIEITE TN CUPHATIVN OXApa aKPIBWS KATW aTrd TO OTH-
PIYMO OTO OTTOIO OTEPEWOATE TNV TNAECKOTTIKY pdyda.




Pdya

ZwoTh TomoBétnon Tou Tawiou 'H Tng ZuppdTtivng Zxdpag XTnv TNAEOKOTTIKA

Xd&pn oTa TNAECKOTTIKA pA@Ia, JTTO-
poUv va ToTToBeTOUVTaIl KAl VA a@al-
pouvTal EUKOAQ Ta TaWIA Kal N oup-
paTIVN oxdpa. OTav XpnoIYoTToIEiTE
TO TaWi A TN CUPUATIVI OXGPa HE
TNV TNAEOKOTTIKN pdya, BeBaiwbeite
OTI 01 TTEipOI OTO TTIOW TUAKA TNG TN-
AEOKOTTIKNG pdyag aTtnpifovtal aTo
TTiow PEPOG Tou Tawiou f TG OUp-
MATIVNG OXAPAG.

Xpnon Tng Zuppdrivng Zxdpag

Eivai onuavtiké va TotroBeTeiTe
N oupudTivn oxdpa Kai Tov OioKo
OowoTd TTAvw OTa CUpPATIVa OTNn-
piygaTa Kal va TOTToBeTEITE OWOTH
N oxdpa Kai/j 7o Taywi Tavw OTO
OTAPIYHA.

H ocwoTtn TotroBéTnon @aiveralr otn
diImAavr) €ikéva.

TomroBeTACTE TN OXApa A TO TOWiI
avaueoa oe dUo payeg kai Befal-
wBeiTe OTI €xEl I00PPOTINTEI, TIPIV
TTPOCBETETE TO PayNTO.

Znueiwon: Mn XpnOIYOTIOIEITE TN
OUPMATIVN OXApa aKpIBWS KATW
atro TO OTHPIYPO OTO OTT0IO OTEPE-
WOoOTE TNV TNAEOKOTTIKA pdya.
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TEXNIKEZ MPOAIATPA®EX

XopoKTNPIOTIKA 50x55 50x60 60x60
EgwTtepikd TTAGTOG 500 mm 500 mm 600 mm
E¢wrepikd BaBog 565 mm 630 mm 630 mm
Egwrepikd Uyog EAdy. 825 mm / Méy. 900 mm
loxUg ewTtiopoU 15-25 W
60 Aitpa 80 Aitpa
Kdatw avTtiotaon 1000 W 1000 W
1200 W 1200 W
Mavw avtiotaon 800 W 800 W 1000 W 1200 W
AvTioTaon ToUpuTIo - 1800 W 2200 W 1800 W
Mikpd MeyaAo
sxépa 1500 W 1500W | 2000 W YKPIA YKPIA
1200 W 2400 W

Taon Tpopodoaiag 220-240 V AC / 380-415 V AC 50-60 Hz.
* 140 mm UaAOKEPOMIKI NAEKTPIKN EOTIO 1200 W

* 180 mm UaAOKEPOMIKI NAEKTPIKN) EOTIO 1700/1800 W
* 210 mm UaAOKEPOMIKT NAEKTPIKN) EOTIO 2400 W
*120/ 180 mm ualokepapIKr NAEKTPIKN €OTiO 1700 W
*140 / 250 mm UaAOKEPOMIKI NAEKTPIKN EOTIO 1800 W

* 220/ 300 mm UaAOKEPOMIKN NAEKTPIKN EOTIO 2400 W

* 80 mm nAekTpIKA €oTia (TTAdKka B€ppavong) 450 W

* 145 mm nAekTPIK €0Tia (TTAGKQ BEppavang) 1000 W

* 180 mm nAekTPIKN €0Tia (TTAGKQ BEppavang) 1500 W

* 145 mm Taxeia NAeKTPIKA £0Tia (TTAGKa Bépuavong) 1500 W

* 180 mm Taxeia NAeKTPIKA £0Tia (TTAGKa Bépuavong) 2000 W

* 220 mm nAekTpIkn €0Tia (TTAGKA BEppavong) 2000 W
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NMPOEIAONOIHZH: Oa mrpétrel va AaudavovTtal utré-

Wn Ol TEXVIKEC TTPODIAYPAPEC KAl O TTIVOKAC MTTEK, KATA
TNV TPOTTOTTOINGCT TTOU Ba Yivel aTTO To £COUCIOd0TNE-
vo o€pPIc. O kaTaokeuaoTAg OV PEPEI euBUVN YIa TU-
XOV TTPOBAAATA TTOU TTPOKUWOUV Adyw AavBaouEvng
TPOTTOTTOINONG.

NMPOEIAOIMOIHZH: O1 TeXVIKEC TTPOdIAYPAPES UTTO-
pei va aAAagouv yia Adyoug BeATiwong TnNG TToIdTNTAG
TOU TTPOIOVTOG XWPIG TTPONYOUEVN €100TTOINON.

NMPOEIAOMOIHZH: O1 Tiyégc TToU TTApEXOVTAl UE TN
OUOKEUN N T CUVODEUTIKA TNG £YYPA@A Eival EpYAOTn-
PIOKEC METPROEIC BACIONEVEC OTA AVTIOTOIXA TTPOTUTTA.
OI TIHEG AUTEG UTTOPET VA DIAPEPOUV avAAoya PE TN XPNA-
On TOU TTPOIOVTOC Kal TIC OUVBRKEC TOU TTEPIBAAANOVTOC.
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EFKATAZTAZH THZ ZYZKEYHE

EAEYETE av N NAEKTPIKN £yKATAOTAON €ival KATAAANAN yia va eTTITEUXOEI
N AEITOUPYIKI) KOTAOTAON TNG CUOKEUNG. AV 1 NAEKTPIKI EyKATAOTAOT OEV
gival KataAANAN, KAAEOTE €vav TTIOTOTTOINUEVO NAEKTPOAGYO yia va dla-
MOPQPUWOETE TIG TTAPOXES OTTWG XPEIACETAL.

NMPOEIAOINOIHZH: O kataokeuaoTAc dev Ba @épel
gubuvn yia {nUIEC TTOU TTPOKAAOUVTAI ATTO OTTOIAONTTOTE
eTEPPaon oTo TTPOIGV ATTd YN €COUCIOdOTNUEVA ATOWA.

NMPOEIAONOIHZH: AtroteAei euBuvn Tou TTEAATN N
TTPOETOINOCIO TOU XWpPou OtTou Ba ToTTo0eTNBEI N OU-
OKEUN KAl £TTIONG N TTPOETOINACIA TNG NAEKTPIKI G EYKA-
TAoTOONG.

NMPOEIAOINOIHZH: Kard tnv eykatactaon Tou TTpo-
I6vTo¢ Ba TTPETTEl va akoAouBouvTal oI TOTTIKOI KAVOVI-
OMOI OXETIKA HUE TIC NAEKTPIKEG EYKATAOTACEIC.

NMPOEIAONMOIHZH: EAEyETe TN OUOKEUN YIA TUXOV
(NUIG TTPIV TNV eykataoTtacr] TNG. Mnv emTpEWETE TNV
EYKATAOTAON TOU TTPOIOVTOC av £xel uttooTel (nuid. Ta
TTPOIOVTA TTOU €XOUV UTTOOTEI {NUIG dnUIoUpPyoUV Kiv-
OUVO YIa TNV aOPAAEId 0OG.

NMPOEIAONMOIHZH: Alatnpeite Ta kavaAia agpIOPoOU
avoIxTa.

NMPOEIAOMOIHZH: Kard tnv eykataotaon TIPETTEl
VA XPNOIYOTIOIOUVTAl TO OWOTA PECA ATOMIKNG TTPO-
OTACIAG KAl va TnEoUvVTal O EPAPUOCIUOI KAVOVIOUOI
ao@aAEiac.




ZwoTn Oéon EykataoTaong

Ta TOdIa TNG CUOKEUNG OeV TTPETTEI VO OTNPICOVTAl O€ JAAOKEG ETTIQA-
VEIEG OTTWG YIO TTAPAdEIYPa TTAVW O€ XaAId. To TTpoidv TTpETTEl va TOTTOOE-
TeiTal TTAVW O€ YIa okANpn emmigaveia. To d&mmedo Tng kKoudivag TTPETTEN va
OPKETA AVOEKTIKO yIa va QEPEI TO BAPOG TNG POVADAG KAl OTTOIWVONTIOTE
AA\WV oKeuWwV Koulivag PTTOPEi va XpNOIKJOTToIoUvVTal OTOV (pOoUpVo.

H ouokeun Tpétrel va xpnoiyotrolgital ye d1akevo Touldxiotov 400 mm
TTAvw aTrd TIG TTAVW ETTIPAVEIEG TWV EOTILWV KAl 50 mm aTTo TIG TTAEUPIKEG
ETTIPAVEIEG EVTOG €VOG ETTITTAOU KOUCivag.

H ouokeun €ival KaTAAANAN yia xpron Kal 0Toug dUo TTAEUPIKOUG TOI-
XOUG, XWPIG Kapia utrooThpIgn | Xwpig va eykataoTabei yéoa o€ viou-
AaTT. Av TTévw atTd TN CUOCKEUN TTPOKEITAI VO EYKATAOTABEI atToppo@n-
TAPAG i dIATagn avappdPnong Kal Kabapiopou, TNPEITE TIG 0dnyieg Tou
KATAOKEUOOTH OXETIKA UE TO UYPOG OTEPEWONG (EAAY. 650 mm).

To TTpoidV PTTOPEl Va TOTTOBETNBE UE TO TTIOW TOIXWHA KOVTA OE TOIXOUG
Koudivag, £ITTAQ Koudivag 1 JE OTTOI0dNTTOTE PEYEBOG TTPOIOVTOG TTIoW
| oTN pia TTAeupd TNG CUOKEUNG. To £TTITTAO Koudivag TTou gival O€ QUED
yeITviaon pe 1o TTpoidv TTPETTEN va gival idlou peyEBOUG PE TO TTPOIOV A
MIKpOTEPO aTTO QUTO.

Eival atmrapaitnto va utrdpxel éva dIAKEVO TOUAAY. 2 cm avAaueoa OTO
TTPOIOV KaI TOV TOIXO0, Y10 KUKAOQOpPIa TOU agpa.




2ZwoT Eykardotaon

MNa akpifela eykataotaong, akoAouBbnoTe TIG BIAOTACEIG TTOU AVAPEPO-
VTQl OTNV TTOPAKATW EIKOVA.
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NMPOEIAOMOIHZH: To £mmirAo Koudivag TTou €ival Ko-
VTA OTN CUOKEUN TTPETTEI VA gival avOeKTIKO o€ BEpUO-
TNTa (TouAdxioTov 100 °C).

NMPOEIAONOIHZH: Mnv eyKaTtaoTACETE TN OUOKEUN
OITTAa o€ Wuyeia ) KaTaWwukTeG. H BeppdTnTa TTOU €K-
TTEUTTETAI ATTO TN CUOKEUN auldAvel TNV Katavaiwon
EVEPYEIOG TWV CUOKEUWV Yugnge.

NMPOEIAOINOIHZH: Mn xpnoldoTrolgite TV TTOpTA KA/
TN AABn yia TN HETAPOPA 1) TN METOKIVNON TNG CUOKEUNC.




* Zuvdeon AAucidag

Ma dilaoeaAlion TNG ac@AAOUG XPrOoNG TNG CUCKEUNG, aUTr TTPETTEI VO
Ao@AAIOTEN TTPIV TN XPNON WOTE VA QTTOTPATIEI N AvATPOTIA TNG. 2TEPE-
WOTE TOV TTAPEXOPEVO BIOWTO YavT{o oTaBEPE OTOV TOIXO TNG CUCKEUNG
ME TN Bonbela evog Buouartog aykupwong. BeBaiwdeite 611 0 yéavilog
EXel oTepewBei oTaBepd oToV TOiYXO. Katotmv 1repdoTe TNV aAucida
aoc@aAciag péoa otn Bida Tou yavtdou.

H aAucida ao@aAciag Ba Tpétrel va gival 600 To duvaTOV TTIO KOVTH
yia va PTTopEi va utTodidel TNV avaTpoTh TNG Koudivag TTpog To TTAAI
Kl TTPOG TA EUTTPOG.
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1. Toixog kougivag N~
2. AAucida acgaAeiag
3. Bida yavtlou <
4. Buopa aykUpwong -

* EykataoTaon Tou MNpocappoyéa Modiov

Otmrwg &¢eixvel n €ikdva, N €yKATaoTa-
On TwV TTPOCAPUOYEWYV TTODIWY YiVETaI
ME BidwPA Toug TTAvw OTa TTOdIA TOU
poupvou.

Znueiwon: O1 Tpoocapuoyeic Todiwv
augavouv To UYOog Tou YoUpvou.




* Eykardaotaon Tou Miow MpooTtareuTikoU (EAdoparog Ogppo-
mpooTaciag) Tou ErayyeAparikou Poupvou 60x60

Kartomv BidwaTe Tig Bideg (2) yéoa oTig
o1TéG eykatdoTaong (1) Tou Triow TTpO-
OTOTEUTIKOU (EAGOUATOG BEPUOTTPOCTA-
oiag) pe Tn BonRdeia evog katdAAnAou
katoapidiou.

EuBuypappioTe TIG EYKOTTEG £yKATAOTA-

ong (1) Tou oW TTPOCTATEUTIKOU (EAG-

OMOTOG BEPUOTTPOCTATIAG) ME TIG OTTEG
oTnV em@Aveia.

ExteAwovtag TN dl0dIKaCia PE TV QVTIOTPOPN OEIpd, PTTOPEITE VO QQAIPECETE TO
oW TTPOCTATEUTIKO (EAaOpa BEpPOTTPOCTACIAG).




MINAKAZ EAETXOY

1. MepioTpo@ikd KouuTri pUBUIoNG Beppio-
Kpaciag (BepUooTaTNg)

0

2. MepIoTPOPIKG KOUUTT AgIToupyiag payel-
pépaTog

* 3. Wnoiakdg XpovodIakaTTTng

4. ApioTepn TTIOW NAEKTPIKA £0Tia
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5. ApIOTePN UTTPOOTIVA NAEKTPIKN £0TIO

6. Ae€I& uTTPOOTIVA NAEKTPIKA €OTIO

7. Ae€id Triow NAEKTPIKN €0TIO

1. NepioTpo@ikd KoupTti pUBUIoNG Beppo-
Kpaaoiag (BeppoaTdTng)

2. MepIOTPOPIKG KOUUTTI AEITOUPYIOG HaYEL-
pPEUaTog

* 3. Mnxavikdg XpovodiakoTTTng

4. ApIoTEPT) TTIOW NAEKTPIKN ECTIO

0:0:0 0.0 .00
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5. ApioTEPNA PTTPOOTIVI NAEKTPIKA £OTIO

6. Ae€Id uTTPOOTIVA) NAEKTPIKN €0TIO

7. Ae€id Triow NAEKTPIKN €0TIO

1. NepioTpo@ikd KoupTti pUBUIoNG Beppo-
Kpaaoiag (BeppooTdTng)

2. MepIoTPOPIKG KOUUTTI AEITOUpYiaG payel-
pEuaTog

* 3. Wneiokog 1 PNXavikog XPovodiako-
mng

4. ApIOTEPT) TTIOW NAEKTPIKN ECTIO

5. ApIoTepr) UTTPOCTIVA NAEKTPIKN £0TIO

T 1
G 0 © @ 6

6. AegId uTTPOCTIVA NAEKTPIK €0TIO

7. Ae€id Triow NAEKTPIKN €0TIO

NMPOEIAOMOIHZH: O mmapatmmdvw TTivakag eAEyxou
TTAPEXETAI JOVO YIa AGyoug TTapouaiaong. AauPavere
UTTOWN TOV TTIVOKQO EAEYXOU TNG OUOKEUNG OOG.




MepioTpo@ikdé Kouptri PUBUIoNG OgppoKkpaciag (OeppooTdaTng)

XpNoIYOTTOIEITAI VIO TOV KOBOPIoHO ThG BepuoKpaaciag
MayeIPEPATOG TOU QaynTou TToU Ba POaYEIPEUTE OTOV
@oupvo. AQou TOTTOBETHOETE TO PaynTd OTOV QOoUp-
VO UTTOPEITE VO pUBUICETE TOV POUPVO OTNV ETMIOUUN-

T BepUoKpATia TTEPIOTPEPOVTAG TO KOUMTT. H Auxvia
BepuooTdTn Ofrjvel 6tav 0 BeppooTATNG PBACEl TN
puBuiouévn Bepuokpacoia. Agite Tov TTivaka Payeipé-
MOTOG OXETIKA WE TIG BEPUOKPATIEG HAYEIPEPUATOS TWV
OIGPOPWYV YaynTwV.

KO Kouptri MnxavikoU XpovodIakoTrTn

XpnolyoTrolgital yia Tov kKaBopiopd TnNG XPoVvikAg didp-
KEIAG payelipéuarog atov @oupvo. Otav AAgel o pub-
MIOUEVOG XPOVOG, OTTEVEPYOTIOIEITAI N TPOYOdOTia
PEUPATOG TTPOG TIG AVTIOTACEIG KAI TTOPAYETAI VA NXN-

TIKG onua €1doTroinong. MNMePIOTPEWTE TO TTEPIOTPOPIKO
KOUMTTI MNXaVIKOU XPOVOOIOKOTITN Yia puBuion Tou
EMOUPNTOU Xpovou atrd 0-90 AeTTTA. ZXETIKA PE TOUG
XPOVOUG PAYEIPEUATOG, AVATPELTE OTOV TTIVOKA HAYEI-
PEPATOG.

Mn Autéparo Mayeipeua

O

ZNMEIWON: ZT0 N QUTOUATO PAYEIPEPA, O XPOVOG Ha-
YEIPEUATOG TTAPAKOAOUBEITAI ATTO TOV XPNOTN.




B e e
AEITOYPTIA TOY ®OYPNOY

Apxiki Asitoupyia Tou Polpvou

AQOU TTPAYUATOTTOINCETE TIG ATTAPAITNTEG CUVOETEIG TOU (POUPVOU CUUPW-
Va JE TIG 00NYiES, Ba XPEIOOTE va KAVETE TA £EAG KATA TNV APXIKr AIToupyia:

1. AQaipéoTe OAEG TIG ETIKETEG | T ALECOUAP ATTO TO ECWTEPIKO TOU
QOUpPVOoU. AQaIPECTE TUXOV TTPOCTATEUTIKI) MEMPBPAVN aTTd TO PUTTPOCTIVO
MEPOG TNG OUCKEUNG, AV UTTAPXEI.

2. 2KOUTTIOTE TO ECWTEPIKO TOU POUPVOU WE Eva UypO TTavi yIa va a@aipE-
OETE T OKOVN KAl T UTTOAEIMUATA CUOKEUOOIOG. To E0WTEPIKO TOU QoUp-
VOU TTPETTEI VA €ival KEVO. ZUVOECTE Tr GUOKEUN OTIG TTAPOXEG PEUMATOG.

3. PuBuioTte 10 TTEPIOTPOPIKG KOUMTTI pUBPIONG Bepuokpaciag oTnv
avwTaTtn Bepuokpaacia Kal apraoTe Tov goupvo va Asitoupynoel yia 30
AETTTA PE TNV TTOPTA KAEIOTHA. Z€ AUTO TO JIACTNUA PTTOPEI VA TTPOKUYEI
Aiyog KatTvog Kal Oour, auto €ival QUOIOAOYIKO.

4. AQoU KpUWwaOE€l 0 POUPVOG, OKOUTTIOTE TO ECWTEPIKO TOU PE dIGAUMA
NTTIOU ATTOPPUTTAVTIKOU O€ XAIaPO vEPD KAl OTEYVWOTE TO YE Eva KaBapo
TTavi. Twpa PTTOPEITE va XPNOILOTIOINCETE TOV POUPVO OOG.

5. Av 0 @oupvog d10B£Tel AsiToupyia Payelpéuatog he uttofontnon
ATUOU: a@aIpEoTe ATTO TOV POUPVO TO OOXEIO VEPOU. AVAKIVIOTE KAAQ TO
O0oxEi0 veEPOU TTPIV XPNOIKMOTIOINCETE ATTOPPUTTAVTIKO.

Kavoviki Asitoupyia Tou ®olpvou

1. MNa va EEKIVAOETE TO PayEipEPA, XPNOIUOTIOINOTE TO KOUUTTI pUBUIONG
Bepuokpaciag yia va pubpiceTe TN Bepuokpacia otnv otroia BEAETE va
MayelipEWeTe, avaAoya Pe Tov TUTTO TOU paynTou, Kal TO KOUMTTi pUuBuiong
AEITOUpYiag HayEIPEPATOC YIa va puBuiceTe TNV €MOUPNTA AsIToupyia pa-
YEIPEUATOG.

2. Mtropeite va puBuiceTe TOV XpOVO HAYEIPEUATOG OE WIa ETTIBUUNTN
TIMA XPNOIMOTIOIWVTAG TO TTEPIOTPOPIKO KOUMTTI UNXAVIKOU XPOVOOdIaKO-
TITN O€ MOVTEAQ PE PNXAVIKO XpovodlakoTrTn. Otav Afgel o pubuiopévog
XPOVOG, ATTEVEPYOTTOIEITAI N TPOPODOUTia PEUPATOC TTPOG TIG AVTIOTACEIG
Kal TTapayeTal éva nXnTiko ofjpa €160T1T0inonG.

3. MNa povtéAa e wn@iakd XpovodlakoTrTn, Otav Afgel o Xpovog payel-
PEPATOG TTOU KATAXWPIOOTE, O XPOVOJIOKOTITNG ATTEVEPYOTIOIEI TIG QVTI-
OTAOEIG KAl TTAPEXEI EVA NXNTIKO Orua.
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* ANEMIZTHPAZ WY=HZ

Kata mn Aeiroupyia Tou oUpvou, O AvEUIOTHPAG Yuéng Ba agpaipei Tov
TTAcovadovTa aTud Kal Ba aTmmoTpETTEl TNV UTTEPBEPUAVON TNG OUOKEUNG.
AuTO gival atrapaitnTo yia va dlaoc@alieTal n KaAR AsiToupyia TNG Ou-
OKEUNG 0AG KAl VA €XETE KOAG QTTOTEAEOPOTA JAYEIPEUATOG.

O avepiotipag wuéng Ba ouveyioel va Asitoupyei Kal apou oAOKAnpw-
B¢i To payeipepa. AQou oAokAnpwOei N YUén, o avepioTAPAG Ba TTPETTEN
VQ ATTEVEPYOTTOINBEI auTOpaTa.

Xpnon Tou MkpiA

1. Otav Ttomr0BETEITE TN OXAPA OTO TTAVW PAYI, TO PaynTd OTn oXdpa
eV TTPETTEl VA EPXETAI O€ ETTAPN HE TO YKPIA.

2. Katd 10 payeipeua Pe YKPIA, UTTOPEITE va TTPOBEPUAVETE TOV POUPVO
yia 5 AeTTTd. Av XpeIAZeTal, UTTOPEITE VA YUPIOETE TO paynTo.

3. To payntd Ba TTPETTEl va €ival 0TO KEVTPO TNG OXAPOAGS VIO VA TTAPEXE-
Tal N MEYIOTN por aépa EVTOG TOU QOUPVOU.

Na Na Evepyotroinoete To MkpiA:

1. TotroBeTOTE TO KOUWTTI AciToupyiag TTévw aTTd To CUPPBOAO TOU YKPIA.

2. Katommv puBuioTte Tnv €mOuunt BepUOKPATia PAYEIPEPNATOS ME
YKPIA.

MNa Na Atrevepyotroifoete To MNKpIA:

©¢oTe TO TTEPIOTPOPIKO KOUUTTI AEITOUpyiag oTn BEon aTTEVEPYOTTOIn-
ong.

NMPOEIAONOIHZH: Alatnpeite TV TTOPTA TOU POUP-

VOU KAEIOTH KATA TO JAYEIPEUA OTO YKPIA.




* Xpnon Tng MNMAdkag MpooTaciag Mivaka

H TTAGKa TTpooTaCiag TTivaka £XEl OXEDIQOTEN yIa TNV TTPOCTACIA TOU TTi-
VOKO €AEYXOU KAl TWV TTEPICTPOPIKWV KOUUTTILV OTAV O YOUPVOG Eival O€
AgIToupyia yKpIA Kai n TTOpTa Tou @oupvou eival avolkTr). OTav o goupvog
gival o€ Asitoupyia yKkpIA, Ba TTPETTEl VO XPNOIMOTIOIEITAI N TTAGKO TTPOOTO-
oiag mivaka (BA. eikéva 1), yia va atrotpatrei NUIG atrd BepudTnTa OTOV
TTiVaKa EAEYXOU Kal TA TTEPIOTPOPIKA KOUMTTIA.

Avoi¢Te TV PTTPOOTIVA YUAAIVN TTOPTA TOU poupvou (BA. eikova 2). Totro-
BeTAOTE TNV TTAGKA TTPOCTACIAG TTIVAKA KAl KAEIOTE TTPOCEKTIKA TNV TTOPTA
Kal OTEPEWOTE TNV TTAAKQ TTpooTaCiag TTivaka (BA. eikOva 3).

—
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Eikéva 1 Eikéva 2 Eikéva 3

NMPOEIAOMOIHZH: H mAdka TTpocTaciag Trivaka
gival KATAAANAN yia xpAon JE TNV TTOPTA AVOIKTH.




* Xpnoiyotroigital MNa WRoipo KotétmrouAou Z1n ZoUBAa

NMPOEIAOMNOIHZH: GuunBeite va agaipéceTe TNV
TTAQOTIKI) AaBr] atrd Tn ooUBAa TTEPIOTPEPOVTAC TNV,
TIPIV KAEIOETE TNV TTOPTA TOU (POUPVOU.

MNepdoTe OAOKANPO TO TTOUAEPIKO 0T goUBAa. INa va WAHOETE Eva TTOUAEPIKO
UYIEIVA OTO YKPIA, KEVTPAPETE KOl OTEPEWOTE TO TTOUAEPIKO 0T coUBAa (B) ue
TIG TTEPOVEG OTEPEWONG TTOU BpiokovTal Kal OTIG U0 TTAEUPEG TNG OOURAAG
(B). ToroBetrioTe Tn coUBAa (B) TTdvw oTo cupudTivo TTACicio couBAag (A),
TOTTOBETHOTE TO OUVOAO PECT OTOV QOUPVO Kal BeBaiwBeite OTI TO AKPO TNG
ooUBAag (B) €xel ToTroBeTnOei péoa otnv UTTOdOXN TOU POTEP GOURAAG.

“ill

A@oU KAgioeTE TNV TTOPTA, PUBWIOTE TOV POUPVO O€ AcIToupyia YKPIA ( )
Kal puBuioTe Tn Beppokpaaia BEpUOCTATN OTO PEYIOTO €TTITTEO0 BEPUOKPATI-
aG XPNOIMOTIOIWVTAG TO KOUWUTTI pUBUIoNG Bepuokpaaiag. MNa va gUAAEEETE TO
AITTOG Kal Toug {wPoug TTou Ba OTAEoUV KATd TO PayeEipePa, TOTTOBETAOTE TO
Tayi oTnv Katw B¢on. MNMpooBéaTe oTo TaAWi Aiyo vepd yia eUKOAO KaBapIouo.
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* KATAAYTIKO MAAIZIO

BpiokeTal Tiow atmé ta cupudTiva oTnpiyuata Tou goupvou, oTo O¢-
€16 Kal TO apIoTEPO ToiXwHa Tou BaAduou Tou @oupvou. To KAaTaAuTIKO
TIAQICI0 aQaIPEi TIC DUCAPECTEG OOUEG KAl PPOVTICEl yia TNV KAAUTE-
pn amrédoon XpHong TNG cUuokeung oag. Me Tnv TTAPodo Tou Xpovou,
00WEG AadIoU Kal @aynTwy dIATTOTICOUV TA EUAYIE TOIXWHUATA TOU QOUp-
VOU Kal TIG avTIoTaoEIg Béppavong. To kataAuTikd TTAQicIo atroppo®d
TUXOV OOMEC @aynToU Kal AadioU Kal TIC Kaigl KaTd To YayEipeua, Kada-
pifovtag €101 TOV QOUPVO OAG.

ATtroouvdeon Tou KataAuTikou MAaiciou

Mo va a@aip€oeTe TO KATAOAUTIKO TTAQICIO, TTPWTA AQAIPECTE TA CUP-
paTiva otnpiypata. Otav a@aipeBolv Ta CUPUATIVO OTnpiydaTta, TO
KATaAUTIKO TTAQioI0 Ba gival eAeUBepo. ZuvioTdTal va avTIKaBIoTATE TO
KATAAUTIKO TTAQiCI0 pia @opd KGBe 2-3 xpovia.




I I
©EZEIX EITHPIFMATQN

Tutrikég OE0€IG ZTNPIYHATWV

2XApa 4 o 2xapa 5 e
Zxapa 3 e IxGpa 4 o
2XApa 2 2XApa 3 e
Sxapa 1 e 2XApa 2 -

2xapa 1 e

b

Znueiwon: Tuttikd Ba uttdpyouv 4 ) 5 Ceuyn otnpiyudtwy, avaloya
ME TN dlapdpPwaon Tou goupvou oag. AaPBAVETE UTTOWN 0Ag PMOVO TIG
TUTTIKEG BETEIC OTNPIYMATWY TTOU BIABETEI O POUPVOG OAG.

O1 B€0¢eIg OTNPIYMATWY TTAPOUCIACOVTal OTIG TTOPATTIAVW EIKOVEG. 2T
KATW KAl OTa €TTAVW OTNPIYUATA UTTOPEITE va TOTTOBETACETE €iTE £va
BaBu Tayi cite Eva Kavovikod Tayi.




* Q£0€IG ZUPHUATIVWYV ZTNPIYHATWYV

Svéog 4 I 2XAPA 6 e
X?(pa [ Zxapa 5 e
Zxapa 3 * = TXAPA 4 o]
ZXApa 2 (i >xapa 3
. _ 2X0PA 2 of
Zxdpa 1+ Txdpa 1 o=

Znueiwon: Avdloya pe mn dIapuopPwon Tou QoUpvou OOG, UTTOPEI
Va UTTApXouV 4 1 6 CeUyn CUPPATIVWY oTNPEIYUATWYV. AauBaveTe uttdywn
0aG MOVO TIC BETEIC CUPUATIVWV OTNPIYMATWY TToU DIOBETEI O POUPVOG
oag.

Eival onuavTiké va ToTro0eTEITE CWOTA TA CUPPATIVA OTAPIYUATA OTOV
@oupvo. O1 Béoeig oTNPIYNATWY TTAPOUCIAdovTal OTIG TTAPATIAVW EIKO-
VEG. 2TA KATW KAl OTA ETTAVW CUPUATIVA OTNPIYMATA UTTOPEITE VA TOTTO-
BetriocTe €ite Eva BabU Tayi €iTe éva KAVOVIKO Tawi.

Eykardotaon Kai A@aipeon ZupudTivwv ZTNpIyNATWYV

MéoTe Ta KAITT TTOU €TTIONPaivovTal e BEAN OTIC TTAPATTAVW EIKOVEG
KQl aQaIPECTE TTPWTA TNV KATW Kal JETA TNV ETTAVW TTAEUPA TWV CUp-
MATIVWV OTNPIYMATWY. [a va eyKATAOTAOETE TA CUPUATIVA OTNPIYUOTA:
avTIoTPEWTE TN BIAdIKACIa aQaipeong TwWV CUPHATIVWY OTNPIYHATWV.




XPHZH TOY TMHMATOZ NMAAKAZ EZTION

* HAekTpikn EoTia (MAdka 8éppavong)

NMPOEIAOMNOIHZH: Ta emritreda 1I0XU0C UTTOPEI VA
Ola@EPOUV avAAoya HE TOV TTPOAIPETIKO €COTTAIONO
TNG OUOKEUNC 0aC.

Av To ETritredo loxuog ‘Exel 6 BaOpideg

MTTOpEiTE VA XPNOIKNOTTOINCETE TO TTEPIOTPOVPI-
KO KOUUTTI OTOV TTivaKa EAEYXOU TNG NAEKTPIKAG
€0TIOG TTEPIOTPEPOVTAG TO OTO EMOUPNTO ETTI-
edo. MNupilovTag To TTEPICTPOPIKG KOUMTTI OTOV
TTivaka eAEyxou TNG NAEKTPIKAG €0TiOG 0T B€0n
atrevepyotroinong ( 0 ) YTropeite va oTaPOTACE-
TE TN AEITOUPYIQ TNG CUOKEUNG.

Av To ETritredo loxuog ‘Exel 3 Babpideg

0

MTTopeiTe va XPNOIKOTIOINCETE TO TTEPIOTPOPI-
KO KOUUTTI OTOV TTivaKa EAEYXOU TNG NAEKTPIKAG
EOTIAG TTEPIOTPEPOVTAG TO OTO ETTIOUPNTO ETTi-
edo. MNupilovTag To TTEPICTPOPIKO KOUMTTI OTOV
TTivaka eAEyxou TNG NAEKTPIKAG €0TiOG 0T B€0n
atrevepyotroinong ( 0 ) YTropeite va oTapaThoe-
TE TN A&ITOUPYia TNG CUOKEUNG.




Ta emmiTreda B€ppavong Twv NAEKTPIKWY €0TIWV (TTAOKWY BEppavong)
aAvaQEPOVTAl OTOV TTIVOKA.

(nj)&i':gggpisggg) Emimredo 1 | Emriredo 2 | Emiredo 3 | Emimedo 4 | Emimedo 5 | Emimedo 6
@80 mm 200 W 250 W 450 W -
J145 mm 250 W 750 W 1000 W -
@180 mm 500 W 750 W 1500 W ---
@145 mm Taxeia 500 W 1000 W 1500 W -
@180 mm Taxeia 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 Taxeia 135 W 165 W 250 W 500 W 750 W 1500 W
@180 mm Taxeia 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

OT1av xpnOIYOTIOIEITE TTPWTN QOPA TIG NAEKTPIKESG £0TiEG (TTAAKES B€p-
Mavong), a@AOTE TIG va AEITOUPYHOOUV XWPIG OKEUOG yIa 5 AeTTTAG OTO
avwrato emitTedo. Me autry Tn diadikacia 6a KaBapioToUV Ta UTTOAEIU-
MaTta atrd TNV TTapaywyn. € autd 1o SIACTNUA UTTOPEI va TTPOKUYEI
Aiyog katrvog kal ooun). Auto gival QUOIOAOYIKO Kal OEv onuaivel Ot
uTTapXEl BAGRN.




* HAekTpIkn (YaAokepapiki) EoTia

NMPOXOXH: Ta etritreda 10xUOC UTTOPEI va dlaPE-
POUV avAaAoya PE ToV TTPOAIPETIKO COTTAIONO TNG OU-
OKEUNG 00G.

Av To Etritredo loxuog 'Exel 9 Baduideg

MTTopEiTE VO XPNOIUOTIOINCETE TO TTEPIOTPOWI-

KO KOUUTTI OTOV TTivaKa EAEYXOU TNG NAEKTPIKAG

2 2 EOTIAG TTEPIOTPEPOVTAG TO OTO ETIOUPNTO ETTi-

ed0. MePIOTPEPOVTAG TO KOUUTTi OTOV TTiVAKO

eAEYXOU TNG NAEKTPIKAG €aTiag Oe€I6GTPOPA OTN

& a B8éon amevepyorroinong ( 0 ), YTTOPEITE VO OTO-
= MaTAOETE TN AgITOUpYia.

0
© —

Av To ETritredo loxuog 'Exel 6 Baduideg

MTTOpEiTE VO XPNOIMOTTOINCETE TO TTEPICTPOPIKO
KOUUTTI OTOV TTivaKa €AEyXOU TNG €0TIAG TTEPI-
OTPEPOVTAG TO OTO €TmMOUPNTO eTTiTredo. [upi-
(OvTOG TO TIEPIOTPOPIKO KOUMTIi OTOV TTivoKd
eEAEYXOU TNG NAEKTPIKAG €0Tiag aTn Béon artre-
vepyotroinong ( @ ) PTTOPEITE VO OTOPATAOETE
TN A&ITOUPYia TNG CUOKEUNG.




Ta etiTreda BEpUAVONG TWV UAAOKEPAMPIKWY NAEKTPIKWY ECTIWV AVO-
PEPOVTAI OTOV TTIVAKA.

HAekTpIKN €0Tial Emritre- Emritre- Emitre- Emitre- Emritre- Emitre- Emritre- Emritre- Emritre- Mé
(vaAokepapikn) 301 302 803 S04 d05 806 d07 d08 d09 EY-
140 mm 130 W 206 W 350 W 500 W 850 W 1200 W

180 mm AlokOTITNG

) 180w | 470w | 790w | 8sow | 1230w | 1700w
pETaywyng

180 mm

. 1800 W 1800 W | 1800W | 1800W | 1800W | 1800W | 1800W | 1800 W | 1800 W
Pubuiotrig

210mm Aiakdmmng | gqg | 1g00w | 2400 W

peTaywyng
210 mm
PuBIOTHG 2400 W | 2400 W | 2400 W | 2400 W | 2400 W | 2400 W | 2400W | 2400W | 2400 W
140/250 mm 1000w | 1000w | 1000W | 1000W | 1000W | 1000W | 1000W | 1000 W | 1000W | 1800 W
120/180 mm 700 W 700 W 700 W 700 W 700 W 700 W 700 W 700 W 700W | 1700 W

OT1av xpnOIPOTIOIEITE TTPWTN POPA TIG NAEKTPIKEG EOTIEG (TTAAKES BEP-
Mavong), a@AoTE TIC va AEITOUPYROOUV XWPIC OKEUOGS yia 5 AeTTTd OoTO
avwTtaTto emiedo. Me auTh Tn diadikacia Ba KaBapIOTOUV Ta UTTOAEIU-
MaTta a1rdé TNV TTapaywyr. Z€ autd 1o dIACTNUA PTTOPEI VO TTPOKUYEI
Aiyog Katrvog kal oopn. AuTé gival QUOIOAOYIKO Kal Oev onuaivel Ot
uTTdpXxel BAGRN.




Xpnon YaAokepapikwyv EoTiwv MoAAammAwyv Tunudtwy

O1 eoTieg TTOAATTAWY TUNUATWYV E€TTITPE-
TTOUV JOYEIPEPA YE OKEUN OIAPOPWYV HEYE-
Bwv oTtnv idla eoTia. OTav xpnoiyoTrolou-
VTQl QUTEG Ol €0TIEG, AEITOUPYEI TTPWTA TO
EOWTEPIKO TUAPA TNG EOTIAG.

MupioTE TO TTEPIOTPOPIKO KOUMTTI BEEIGOTPO-
0t 1 @a YIa va OAAGEETE TNV evePyH) DIAUETPO TNG
UOAOKEPOAUIKAG €0TIOG TTOAAQTTAWY TUNUG-
TwVv. MOAIG aAAGEel To TuAPa TNG €0Tiag, Ba
OoKoUOTEl évag AXoG "KAIK".

——— e 0¢on2

Znpeiwon: O1 dUO DIOPOPETIKEG EOTIEG TWV UAAOKEPAPIKWY ECTIWV
TTOANATTAWV TPUNUATWY deV AeIToupyouv aveEdpTnTa.




ZwoTA Xpron Twv ZKeuwv

XpnoiyoTroleite okeln Tou cwaoToU peyéBoug yia KABe
€oTia. Mn XpnOIUOTTOIEITE YIKPA OKeEUN O€ PeYAAn €oTia.
Mn xpnoipoTtroigite payelpiké oKeln pe YéyeBog peyau-
TEPO aTTO TN SIAPETPO TNG ECTIOG.

Mn xpnoiyoTrolgite okeUn We KUPTA A KoiAn Bdon. Autou
Tou €idoug Ta oKeUn PTTopEi va avarpatrouv. XpnolgoTrol-
€iTe pOvo okeun pe emitredn Paon.

Mn payeipeveTe Xwpig KATIAKI 1) JE PICAVOIXTO KOTTAKI.
AuTé TTpokaAei aTTwAeIa evépyeiag. Payntéd TToU TITOIAI-
CeTan Kal xUveTal PTTopei va Tpoevrioel nuId oTny €IPa-
VEIQ TNG TTAGKOG €E0TIWV OAAG KAl TTUPKAYIE.

KevTpdapeTte T0 OKEUOG OKPIBWG TTAVW GTNV €CTIA.

1,
3
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Av BéAeTe va TOTTOBETOETE TO OKEUOG O€ AAAN €0Tia, avTi
va 1o oUPETE, ONKWAOTE TO KAl TOTTOBETACTE TO TTAVW OTNV
eoTia TTOU BéAeTE. ATTOQEUYETE T XTUTTAMUATA OTNV TTEPI-
oxN HOYEIPEPOTOG Kal PNV TOTToBETEITE BApn TTAVW TNG.

Moté un xpnoipotroioete dUo TNyEG BepPdTNTAG TAUTO-
Xpova yia va Bepudvete éva okelog. OTav payelpeUeTe yia
TTAPATETAPEVO DIAOTNUA, OTTOPEUYETE VO XPNOIUOTIOIEITE
dioKo ynaoiyaTog Kail TeEPiveg o€ PEyIaTn Bepuokpaaia.




* AEITOYPI'IEZ KAl XAPAKTHPIZTIKA MAIEIPEMATOZ

H kdTtw kai Tévw avtiotaon AeIToupyoUyv Tautoxpova. To @aynto BepuaiveTal TAUTOXPOVA aTTd KATW Kal aTTé TTavw. AUTO TO
TPOYPAPMO UTTOPET vV XPNOIPOTIOIEITAI YIa TO HAYEIPEPA TPOPIHWYV OTTWG KEIK, PTTIOKATA Kal KOUAOUPIA. XPNOIUOTIOIEITE HOVO
£va Tayi yia gayeipepa.

H katw kal Tévw avTioTaon Kal 0 avepioTApag AsItoupyouv Tautoxpova. O Bepudg aépag KATaVEUETAI OPOIOHOPPA Kal YP-
yopa o€ 6o Tov PoUpVo XApn aTov avepioThpa. AsiToupyia KaTGAANAN yia va payelpeUeTe KEIK, PTTIoKOTa, Aaddvia, Kpéag.
XpnoiyoTrolgite povo €va Tayi yia payeipepa.

TauTtdéxpovn AeItoupyia TOUPPTIO Kal avepIoTApa. KatdAAnAn yia payeipepa og SIaQOPETIKA ETTITTEST OTNPIYHATWY.

Aeimoupyia TkpIA. Kat@AAnAn yia va wrveTe kpéata OTrwg PTTPIZOAEG, aAAG kal wapia. Ma va WHoETE 0TO YKPIA, TOTTOBETHOTE
TO @aynTo Tavw OTNn oXApa Kal 0T oXapa OTo ETTAVW ETTITTEDO OTNPIYMATWY (JEiTE TIG BETEIG OTNPIYHATWY). OTAV YHVETE OTO
YKPIA, TOTTOBETAOTE TO TaWi 0TV a1 KATW B£0N Kal TTPOCOEDTE VEPS OTO TAWI.

N El B R

Tautdypovn Aeiroupyia yKpIA Kal avepioTripa. O Bepudg aépag KaTavéUETal oJoIGHOPQa Kal YPriyopa a€ 6Ao Tov gpoupvo Xapn
aTov avepioTipa. KatdAAnAn yia va privete kpéata OTrwg UTTPIZOAEG, aAAd kal wdpla. Ma va WroeTe oTo YKPIA, TOTTOBETHOTE
TO GayNTO TTAVW OTN OXAPA KAl TN OXAPa OTO ETTAVW £TTITTESO OTNPIyHdTWY (SeiTe TI BETEIG OTNPIYUATWY). OTav WhvETE OTO
YKPIA, TOTTOBETAOTE TO TOWi OTNV aTTd KATW B£0T Kal TTPOOBEDTE VEPS OTO TAWI.

4
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H mévw avriotaon kai n couBAa kotérouAou Aeitoupyouv Tautdypova. KatdAAnAn yia gayntd TTou TpoopidovTal yia Yroipo
oTn coUBAa.

Aermoupyia TTavw avTioTaong. XpnoipoTroigital yia {éoTapa 1 YAGIHO TTOAU HIKPWY TTOCOTATWY GaynToU.

Aeimoupyia katw avriotaong. EAEETE auTéd TO TTPOYPAPUA KATA TO TEAOG TOU XPOVOU payEIpEUaTOog av BEAETE va wnOei KaAG
Kal To KATw PEPOG Tou @aynTou. ETiong auTr n Acitoupyia XpnaoipoTrolital yio KaBapiopd pe atpo. (BA. KaBapiopdg pe aTuo)

O @oupvog dev BeppaiveTal. AeIToupyoUv HOVO O AVEUIOTAPAG KAl O QWTIOPOG. AeiToupyia KATAAANAN yia atréyuén KaTeWuy-
HEVWV TPOPIHWV.

(=)

H kdTw avTioTaon kal 0 avepioTApag Aeitoupyouv Tautdxpova. O Bepuog aéPag KATavEPETAI OHOIOHOPPA Kal YPriyopa o€ 6Ao
ToV @oUpvo XApn OTOV AVEUIOTAPA. XPNOIUOTIOIEITAI VIO TO PHAYEIPEPA PAYNTWV OTTWG KEIK GPOUTWYV KATT.

O @oUpvog dev BeppaiveTal. AeIToupyolv HOVO O aVENIOTAPAG Kal O wTIOPOG. AgiToupyia KATGAANAN yia améyugn KaTewuy-
HEVWV TPOPIUWV.

XpnoIUOTIOIEITAI YIa TOV QWTICHS Tou oUpvou. H Adutra Asitoupyei autduata o€ OAEG TIG AEITOUPYIEG HAYEIPEUATOG.

NMPOEIAOIOIHZH: O1 Asitoupyieg HAYEIPEUATOC JTTO-
PEi va unv gival idleg o€ KABe povTEND. AaUPAVETE UTTO-
PN 00G JOVO TIC AEITOUPYIEC JAYEIPEUATOC TTOU DIOBETEI
0 poUpVvoC 0aC.
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NMPOTAZEIZ MATEIPEMATOZ KAITIPOEIAONOIHZEIZ
2TOUG TTIVOKEG TTOU AKOAOUBOUV, UTTOPEITE va PPEITE TIG TTANPOPOPIES

OXETIKA JE TOUG TUTTOUG PayNTOU TTOU €XOUNE OOKIPNACEl OTA EPYOOTHPIA

MOG Kal TIG TIHEG TTou TTpoadiopicape. O1 xpOvol PJayEIPEPATOS UTTOPEI

va dla@EPouV avaloya JE TNV Taon PEUPATOS DIKTUOU, TNV TTOIOTNTA KAl

TTO00TNTA TWV CUCTATIKWY TTOU Ba payeipeuTouV Kal Tn BEpUOKPaTia.

Ta @ayntd TTou PayelipelovTal JE AUTEG TIG TIMEG EVOEXETAI PNV €ival TNG

TTPOTINNONG 0ag. MTTopEiTe e DOKIPEG va TTPOCDIOPICETE DIAPOPETIKES

TIMEG VIO VA ETTITUXETE DIAPOPES YEUOEIG KAl ATTOTEAECUATA TTOU €ival TNG

TTPOTINNONG OOC.

NMPOEIAOMNOIHZH: ¢ TTepITITWON MAYEIPEUATOC ME
oTEPED AITTOG 1] uypPO AGDI, gival ETTIKIVOUVO VO Q@NOETE
TN OUOKEUN XWPIC ETITAPNON, QUTO PTTOPEI VA TTPOKA-
AEogl TTUpKayIA.

NMPOEIAOMNOIHZH: Aiaocgaliote OTI n TOPTA TOU
POoUpPVOU gival TEAEIWS KAEIOTH a@oU TOTTOBETHOETE Pa-
yNnTo JECQ OTO POUPVO.

NMPOEIAONOIHZH: Mtropei va €¢EABel aTtudg oTaV
QVOIYETE TNV TTOPTA. 2TAOEITE AiyO TTIOW KAl TTEPIMEVETE
va QUYEI 0 ATUOG.

NMPOEIAOMNOIHZH: Katd Tn Xprjon, Ol E0WTEPIKEC
Kal €CWTEPIKEC ETTIPAVEIEC TOU (POUPVOU QTTOKTOUV
uwnAn Bepuokpacia. KaBwg avoiyete Tnv moOpTA TOU
poupvou, oTabeite Aiyo TTiCW YyIa va ATTOQPUYETE TOUG
KQUTOUG ATPOUG TTou Byaivouv aTTO TO ECWTEPIKO TOU.
MTTOpEi va UTTAPXEI KiVOUVOG EYKAUUATWV.
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NMPOEIAOINOIHZH: To xépl cag uTTopEi va Kaei atrod
EOWTEPIKA TTAQIOCIO TOU POUPVOU, XUMEVA paynTd, Kau-
TG ageooudp Kal Kauto aTtud. PopdTte yavTia goupvou
OTaV APAIPEITE TO KAUTO PaynTd atrd ToV PoUpVvo.

NMPOEIAOMNOIHZH: Otav ToTTOBETEITE 1 QPAIPEITE
Paynto atmd To QOUPVO KATT., XPNOIMOTIOIEITE TTAVTA
YAVTIa OUPVOU aVOEKTIKA o€ BepudTNTA.

NMPOEIAONOIHZH: Mn payeipeveTe TO PaynTo TOTTO-
BeTwvTag TO aTTEUBEiag TTAVW OTOV dioKOo / 0T OXApPA.
ToTT00eTROTE TO PAYNTO OTOV POUPVO PECO O€ EVA KO-
TAAANAO ageooudp.

NMPOEIAONMOIHZH: lMoT€ un yepioete TNYAvVI e AGDI
TTAVW OTTO TO £va TPITO Tou. Mn QeUYETE ATTO TNV KOU-
Civa evw Beppaivete AGdI. Ta Addia o€ utrepBOAIKN Bep-
MOKPAOia atroTEAOUV KivOUVO yIa TTUPKaAYIQ.

NMPOEIAONOIHZH: MNpooéxete 6TtaV XPNOIUOTIOIEITE
OIVOTTVEUNA OTO PayEipepa Tou gaynTtou oag. To oIvo-
TIVEUNA e€aTiCeTal o€ UPNAEC BEPUOKPOATIES KAl PTTO-
PEi VO TTPOKAAETEI QWTIA av o1 aTuoi €pBouv o€ eTTaPn
ME KAUTEG ETTIQPAVEIEG.

NMPOEIAOMOIHZH: Mn Beppaivete KAEIOPEVA PIETAA-
AIKG doxeia kal yuaAiva Bada. H Trieon ptropei va Tpo-
KaAEOEl EKpNEN Twv YUAAIVwV BAdwv.
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NMPOEIAOMOIHZH: Mn XpPNOIJOTIOIEITE TIOTE TOV
POUPVO 0€ BepUOKPATieC UPNASTEPEC ATTO TN YEYIOTN
BeppoKpacia xprjong TTou UTTOOEIKVUETAI OTO XAPTi
Wnoiyatog. Mnv TOTTOBETEITE TO XOPTI YNOiPaATOC TTAVW
oTn B&on Tou poupvou.

NMPOEIAONOIHZH: TotmroBetrioTe 1O XOPTi Wnoiua-
TOG padi he TO QaynTd péoa o€ €vav TTPOBEPUATE-
VO QOoUpPVO, TOTTOBETWVTAC TO JECA O€ £Eva PAYEIPIKO
OKeUOC 1 TTAVW O€ €va ageooudp Tou poupvou (Tawi,
OUPMATIVI OXAPA KATT.).

NMPOEIAOMNOIHZH: MNa atmopuy Tou KivOUuvou va
ayyi¢ouv TIC AVTIOTACEIC TOU POUPVOU, AQPAIPECTE TA
TMAMOTA TOU XOPTIOU WYNOiuaTog TToU £¢EXOUV ATTd TO
ageooudp r 1o doxeio.

NMPOEIAONOIHZH: Mnv TotTT00£TEiTE TAOWIA TOU POUP-
VOuU, TTIATA 1] aAoupIvoxapTo aTreuBeiag TrTdvw oTn faon
TOU poUpvou. H BepudTnTa TTOU CUCCWPEUETAI PTTOPEI
va TTPOKAAECEl (nUIG OoTn BAcn Tou poupvou.

NMPOEIAOINOIHZH: Ta TTAACTIKG OKeEUn MPTTOPEI va
ANwoouv o€ uPnAr BeppoKkpaacia Kal va TTPOLEVIIOOUV
(NUI& oTn ouoKeur. Mn XpNOIUOTTOIEITE TTAAOTIKA TTIATA.

NMPOEIAONMOIHZH: To xépl cag utTopEi va Kaei atrod
EOWTEPIKA TTAQICIO TOU POUPVOU, XUMEVA paynTd, Kau-
T& ageooudp kal KauTto atud. OTtav agalpeite atro¢npa-
MEVA @POUTA ATTO TOV POUPVO, YOPATE YAVTIA YPOUPVOU
QaVvOEKTIKA o€ BepudTNTA.




NMINAKEZ MAIEIPEMATOZ

60 Aitpa

NMPOEIAOMNOIHZH: Oa tpétrel va TTpoBepuAveTE
ToV Qoupvo yia 7-10 AeTrTd TTpIV TOTTOBETACETE TO
PaynTo JECOA OTOV POUPVO.

Paynté /\EITOl:lpVid Qipll'OKpGO'itol Gé(’ﬂ] ?(pévog ]
HOyEIpéPOTOG payeipéparog (°C) HayelpépaTog | HOYEIPEPOTOG (AETTTA)

Kéik / 170-180 2-3 35-45
Mikpd paeiv / 170-180 2 25-30
Mita / 180-200 2 35-45
Eidn ¢uung 180-190 2 20-25
Kouhoupdkia 170-180 2 20-25
MnAdTTITal / 180-190 1 50-70
MavteoTavi 200/150 * 2 20-25
MNitoa 180-200 3 20-30
Nagavia 180-200 2-3 25-40
Makapouv 100 2 50

Kototrouho otn oxdpa ** 200-220 3 25-35
Wdapi otn oxdpa ** 200-220 3 25-35
Poot pmmig ** Méy. 4 15-20
Mm@TéKia oTn oxdpa ** Méy. 4 20-25

MI100.

* Mnv TTpoBepUAVETE TOV POUPVO. 2UVIOTOUNE payeipepa otoug 200 °C
yla TOV JIOO XpOVo payelpéuaTtog, kal otoug 150 °C yia tov uttéAoITTo

** To @aynTo Ba TTPETTEI VA YUPIOTEI JETA TO ICO XPOVO HAYEIPEUATOC.




80 AiTpa

NMPOEIAOMNOIHZH: Oa tpétrel va TTpoBepuAveTE
ToV QoUpvo yia 7-10 AeTrTd TTpIV TOTTOBETACETE TO
@aynTé yEca oToV PoUpPVO.

®aynTé AleOt'priu G)spp’oquoi? eét:m 'Xpévog )

HOYEIPEPATOG payeipéparog (°C) HayeIpEPATOG | HayEIPEPATOG (AETTTA)
Kéik / 170-180 2-3 30-35
Mikp& péeiv / 170-180 2-3 25-30
Mira / 180-200 23 3545
Eidn quung |:| 180-190 2-3 20-25
KouAoupdkia / 170-180 2-3 20-25
MnAéiTa / 180-190 23 50-70
Mavreotavi / 200/150 * 2-3 20-25
Mitoa 180-200 3 20-30
Nadavia 180-200 2-3 25-40
Makapouv / 100 2-3 50-70
Kotétrouho otn oxapa ** / 200-220 2-3 25-35
Yapr otn oxdpa ** 190-200-220 3-4 25-35
Poot pme ** Méy. 4-5 30-35
Mm@Tékia atn oxdpa ** Méy. 4-5 25-30

MI100O.

* Mnv 1TpoBepudveTe TOV YOUPVO. ZUVICTOUUE Payeipepa oToug 200 °C
Yl TOV PIOO XpOvo payelpéuartog, kal otoug 150 °C yia Tov uttoAoITTo

**To eaynTo Ba TTPETTEI va YUPIOTEI HETA TO YICO XPOVO PAYEIPEPATOG.
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* ANO=HPANZH
NMPOEIAOMNOIHZH: Mnv TTpoBepuaivete yia TNV

atrog¢ipavon.
. A&iToupyia Ogppokpacia Oéon Aidpkela payeipéua-
®daynté . z ° ¢ :

HayeIpépaTOg payeipéparog (°C) HayEIpEPATOG TOG (WPES)

MTtravaveg og QETEG Aermoupyieg HaYEIPELATOS 100 2 4-5
JE avepioTrpa

MiAa o€ QETEC Agimoupyieg payeipéparog 100 2 4-5
JE avepioTrpa

[MopTokdAIa o€ PETEG Aermoupyie payeipéparog 100 2 4-5

UE QVEIOTAPA

NMPOEIAONOIHZH: H atro¢rpavaon TTpETTEl va TTpay-
MOTOTTOIEITAI HOVO OTO €101KO TAWi ATTOLHPAvVONG.

NMPOEIAOMNOIHZH: Mnv avoiyete TNV TTOPTA TOU
POoUPVOoU, £WC OTOU OAOKANPwOEi n diadikacia atro-
gnpavong.

NMPOEIAONOIHZH: Oco AeTtoTEPEC €ival Ol PETEC,
TO00 AIYOTEPOG XPOVOC ATTOENPavVONG XPEIAZeTal Kal
TO APWHNA TWV TPOPINWYV dlaTnpEeiTal KAOAUTEPQ.

NMPOEIAOINOIHZH: To xépl cag MTTOpPEi va KOEi
aTTO EOWTEPIKA TTAQiCIA TOU POUPVOU, XUUEVA payn-
T4, KAUTA ageooudp Kal KauTtd atud. Otav agalpeite
artro¢npauéva @pouTa atrd Tov oupvo, popare ya-
VTIO (POUPVOU QVOEKTIKA o€ BepudTNTA.
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* MATEIPEMA TYTOY ®PITEZAZ AEPA

Evi n @piméda aépa Bpioketal o€ AsItoupyia PAYEIPEUOTOG, WTTOPEITE
VA JOYEIPEWETE CUPPWVA HE TIG TIUEG TTOoU KaBopilovTal oTo dIAYpapHa
Mayeipéuatog, aAAddovtag Tn A€iIToupyia Tou @OUPVOU O€ AgIToupyia
QPITECOG aépa [uayeipeua TTAVW-KATW + oTov aépa ( )l

Aiaypappa Mayeipéparog @pitéag Aépa

NMPOEIAOMNOIHZH: Oa TTpétrel va TTPOoBEPUAVETE
TOV POUPVO YIa 8-10 AeTTTG TTPIV TOTTOBETACETE TO Pa-
ynTo MECQ OTOV POUPVO.

. Asitoupyia Ogppokpacia ITAPIYHO Xpéyog Bdpog o€
Gaynré Hayeipéparog Hayeipéparog (°C) nayeipéparog "u‘:i'tp:f;mg Ypappdpia (g)

KouhoupdKia 170 23 10-15

KaTeyuyuéVeG KOTOUTIOUKIEG 200 2-3 20-25 750
Katewuypéveg TTatdTeg TNyavnTéG 220 2-3 20-25 700
MNardreg améd xahoUul TUTIOU TRyAVATEG 200 2-3 10-15 250
Mrpigsha 180 23 10-15 1000
Kepreddkia 180 2-3 10-15 1000
Nitoa 200 2-3 10-15

Mavitapia 200 2-3 15-20 1000
PoAdkia KoToTrouAo 180 2-3 25-30 1000
$B0g KOTOTIOUAD 180 2-3 25-30 750
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To payeipepa TUTTOU QPITECQG
aépa Ba TTPETTEN va YiVETAI JOVO OTO TaWi PPITECOC aEpal.

NMPOEIAOMNOIHZH: To xépi cag PTTOpEi va Kaei
aTTO EOWTEPIKA TTAQIOIO TOU POUPVOU, XUMEVA Ppayn-
T4, KauTd ageooudp Kal Kauto aTtuo. Otav agaipeite
arrog¢npapéva @pouTta atrd Tov poupvo, Popdarte ya-
VTIO (POUPVOU QVOEKTIKA o€ BepudTNTA.
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* MATEIPEMA ME YINOXTHPI=H ATMOY

Etreidn 1o payeipepa dev yivetal y€oa o€ vePO, KATA TO PAYEIPEUA UE
aTuo dlaTnpouvTal ol BITAPIVES KAl Ta avOpyava CUCTATIKA.

To payeipepa pe uttofonBNON aTyou dlaTnPEEl Ta APWPATA TWV TPOYI-
MWV KOAUTEPA ATTO TO KAVOVIKO payeipepa. ETTiong, pe autdv Tov 1poTTo,
Ta TPOQIPA OIATNPEOUV TA YPPECKA KAl QUOIKA TOUG XPWHATA.

H katavdAwon vepou e&apTdrtal atrd Tov TUTTO TOU TPOQIUOU Kal ToV

XPOVO UOAYEIPEUATOG.

AvaAoya pe Tov TIPOAIPETIKO EEOTTAICUO TNG CUCKEUNG, UTTOPEITE VA TTPAYa-
TOTTOINCETE PAYEIPEUA PE UTTOOTAPIEN OTHOU E BUO BIOPOPETIKES UEBGDOUG.

1. A@aipéoTe 10 doxeio vepou TPABWVTAG TO £EwW ATTO TA ChEiIa TTOU
utrodeikvuovTal ue BEAoG. epioTe To doxeio vepou (BA. €ikéva 4) kai
TTEPAOTE TO OTNV KATEUBUVON Tou BEAOUG TTPOG TNV apXIKN Tou B€on yia
va 1o ToTTo0eTOETE OTN B€0N TOUu (BA. €IKOva 5, 6). Metd atmd 10 Aetrtd
TTPoBEpUAvVoNG, HETOKIVAOTE TO OOXEIO OTNV KATEUBUVON TOU BEAOUG pé-
Xp! va akouoeTe "KAIK" (BA. eikéva 7).

S @ @
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Eikova 4 Eikova 5 Eikova 6 Eikova 7

MPOEIAONOIHZH: Av n ouokeury 0I06ETEl TN AEI-
TOUPYia MAYEIPEPNATOC UE UTTOOTHPIEN OTHOU, EAEYETE
av UTTAPXEI VEPO HECO OTA DOXEIO VEPOU AV PETAKIVEITE
TN ouoKeun o€ AANO PEPOC. Av UTTApXEl vEPO OTa OO-
XEia TTPETTEI va TA AOEIAOETE.

NMPOEIAONOIHZH: Mn XpnOIUOTIOIEITE ATTECTAYME-
VO, QTTIOVIOMEVO 1 QIATPAPIOUEVO VEPO. XPNOIUOTIOI-
EITE HOVO EPPIOAWMEVO VEPO. To vEPO OEV TTPETTEI va
avTiIKataoTaBei ammd diaAupata TTou €ival eUQAEKTQ,
TTEPIEXOUV OIVOTIVEUNA 1 OTEPEA cwaTidla. ToTE un
XPNOIUOTTOINCETE HETAAAIKO VEPO 1 AAAa uypa!
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NMPOEIAONOIHZH: H péyiotn TToodTNTa ETTAVATTAN-

pwong givar 250 mL kar n eAdxIoTn TTOCOTNTA £TTAVO-
TTANpwaoNG €ival 65 mL.
NMPOEIAOMNOIHZH: Otav yepiete T0 doXEiO vEPOU,
TTOTE PNV UTTEPREITE TN OAPAvon PEYIOTNG oTABUNC!
NMPOEIAOMNOIHZH: lMNa k&Be diadikacia payeipépa-
TOG, TNPEITE TNV TTOOOTNTA VEPOU YIa TO PaynTod CUU-
QPWVA JE TOV TTIVAKA JAYEIPEPATOG.
NMPOEIAOMNOIHZH: Mnv agaipeite T0 doxeio vepou
EVW UTTAPXEI JayEipepa o€ eCENICN.
NMPOEIAONOIHZH: Av cival eQIKTO, yIa TO JayEipEPa
ME QTGO XPNOIMOTIOIEITE OKEUN ME dIATPNTO TTUBEVA.
‘ETo1 dlao@alileTe OTI 0 aTUOG POAvVEl OTA TPOPIUA ATTO
OAEG TIC TTAEUPEG WOTE VA PayEIPEUOVTAI OUOIOUOPYPQ.
NMPOEIAOMOIHZH: Xpnoiyotrolgite povo doxeia Tou
gival avlekTIKG o€ BeppoTnTa (EWG Toug 100 °C) Kal o€
aTuO. Av BEAETE va XPNOIUOTTOINCETE TTAAOTIKA OOXEIQ,
TTANpo@opnBceiTe atrd TOV KATAOKEUQOTH] TOU OOXEIOU
av 1o doxEio gival KATaAANAo yia Tov QoUpVvo.
NMPOEIAONOIHZH: Ta okeun 1ToU £X0oUV PJEYAAO TTG-
X0G,0TTWG TTOPOEAQVIVA 1) KEPAUIKA, OEV €ival TTOAU Ka-
TAAANAQ yia payeipepa otov aTud. AGyw Tou PeyAAou
TTAXOUG TOUG Oev Ayouv KAAG Tn BepudTnTa KAl ETTO-
MEVWG, Ol XPOVOl HAYEIPEUATOS TTOU UTTOOEIKVUOVTAI
OTOUG TTIVOKEC UTTOPEI va €ival TTOAU JEYAAUTEPOIL.




Mivakag Mayeipéparog Mg Yrootiipi§n ATuou
NMPOEIAONOIHZH: Oa tTpétrel va TTpoBEPUAVETE TOV

@oupvo yia 10 AeTTTd TIPIV TOTTOBETACETE TO PAYNTO
MEOQ OTOV QPOUPVO.

. AgiToupyia Ogpuokpaoia O¢on pa- Xpéyog MooértnTa
Paynré payeipépartog | payeipéparog (°C) | yeipéuartog pavslpspfxrog vepou (ml)
(AerrTd)

Kouhoupdikia 170 3 20-25 100
AApUPG KOoUuAoUpAaKIa 170 3 20-25 100
Eidn ¢uung 180 3 25-30 100
Ywpdkia 180 3 25-30 100
ZoAopog 180 3 40-45 100
Kotravdkia kotétrouhou 200 3 40-45 150
drepoUyeg KOTOTTOUAOU 230 4 40-45 100
OASGKANPO KOTATTOUAO 190-230 3 60-70 250
Koétola apviol pe Aaxavika 170 3 80-90 250
Poot pmig 190 3 55-60 200
KoévTpa @iAéTo 180 3 35-40 250

NMPOEIAOMNOIHZH: Mayeipevere pe utrofondnon
ATUOU PE Eva POVO Tawi

NMPOEIAONOIHZH: Mtropei va €¢EABel aTudg OTavV
QVOIYETE TNV TTOPTA. 2TABEITE AiyO TTIOW KAl TTEPIUEVETE
va QUYEI 0 ATUOG.

NMPOEIAOINOIHZH: To xépl oag pTTopEi va Kaei atrod
EOWTEPIKA TTAQICIO TOU POUPVOU, XUMEVA paynTd, Kau-
TG afeooudp Kal KauTo aTpo. OTtav agalpeite To KAuTo
PaynTo atrd Tov PoUpPVvo, XPNOIMOTIOIEITE YAVTIA PoUp-
VOU aVOEKTIKA o€ BeppdTnTa.




2. Avoigte Tnv TépTa TNG OUOKEUNGS (BA. €ikdva 8). AQaipéoTe TO KA-
AUpa TOou doxeiou vepoU Kal YePioTe TO doxeio (BA. ikova 9). Katotv
KAgioTE TO KAAUPPA Tou doxeiou vepou (BA. eikova 10). KAgioTe TO KAAU-
MO TNG OUOKEUNG Kal TTPoBeppdaveTeE TNV yia 10 deutepOAeTtTa. MeTd Tnv
TTPOBEPUAVOTN, UTTOPEITE VO TOTTOBETOETE TO PAyNTO NECO OTN CUCKEUN.
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Eikéva 8 Eikéva 9 Eikéva 10

NMPOEIAONOIHZH: Av n cuokeury 010B€Tel TN Acgl-
TOUPYIa PAYEIPEPATOS PE UTTOOTAPICN OTHOU, €AEYETE
Qv UTTAPXEI VEPO HECO OTA DOXEIO VEPOU AV PETAKIVEITE
TN OUOKEUN o€ GANO PEPOG. Av uTTdpxel vepd oTta do-
XEia TTPETTEI VA TA OOEIACETE.

NMPOEIAOMNOIHZH: Mn XpnOIUOTIOIEITE ATTECTAYME-
VO, QTTIOVIOMEVO 1 QIATPAPIOUEVO VEPO. XPNOIUOTTOI-
€iTE JOVO ePPIOAWPEVO vEPO. To veEPO deV TTPETTEI va
avTiIKataoTaBei armmd diaAupara TTou gival EUQAEKTQ,
TTEPIEXOUV OIVOTTVEUPA ) OTEPEA owuaTidla. MNoTE un
XPNOoIPoTToINOETE NETAAAIKO vEPOS 1] AAAa uypd!

NMPOEIAOMOIHZH: H péyiotn TTo00TNTA ETTAVATTAL-
pwong eival 200 ml kar n eAaXIOTN TTOOOTNTA ETTAVO-
TTARpwaong givar 80 ml.
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NMPOEIAOMNOIHZH: lMNa k&Be diadikacia payeipépa-

TOG, TNPEITE TNV TTOOOTNTA VEPOU YIa TO PaynTd CUU-
PWVA JE TOV TTIVAKA JAYEIPENATOG.
NMPOEIAONOIHZH: Av cival eQIKTO, yIa TO JayEipEPa
ME QTGO XPNOIMOTTIOIEITE OKEUN ME dIATPNTO TTUBEVA.
‘ETO1 d1a0@aAileTe OTI 0 ATPHOG POAvVEI OTA TPOPIUA ATTO
OAEG TIG TTAEUPEG WOTE VA PAyEIPEUOVTAI OUOIOUOPYPQ.
NMPOEIAONOIHZH: XpnolyoTroigiTe povo doxeia TTou
gival avlekTIKG o€ BeppoTnTa (€W Toug 100 °C) kal o€
aTuo. Av BEAETE va XPNOIUOTTOINCETE TTAACTIKA dOXEIQ,
TTANpo@opnBeiTe atrd TOV KATAOKEUQOTH) TOU OOXEIOU
av 1o doxEio gival KATAAANAo yia Tov QoUpVo.
NMPOEIAONOIHZH: Ta okeun 1ToU £X0ouV PJEYAAO TTG-
XOG,0TTWG TTOPCEAQVIVA 1) KEPAUIKA, OEV €ival TTOAU Ka-
TAAANAQ yia payeipepa otov aTud. AGyw Tou PeyAGAou
TTAXOUG TOUG Ogv Ayouv KaAA Tn BepudTnTa KAl £TTO-
MEVWG, OI XPOVOl HAYEIPEUATOS TTOU UTTOOEIKVUOVTAI
OTOUG TTIVOKEG UTTOPEI va €ival TTOAU JEYAAUTEPOIL.




Mivakag Mayeipéparog Mg Yrootiipi§n ATuou
NMPOEIAONOIHZH: Oa rpétTel va TTpoBEPUAVETE TOV

oupvo yia 10 AeTTTd TTPIV TOTTOBETAOETE TO PAynTo
MEOQ OTOV QPOUPVO.

. AgiToupyia Oepuokpaoia O¢on pa- Xpéyog MoooérnTa
Paynré payeipépatog | payeipéparog (°C) | yeipéuarog puvslpsug'rog vepou (ml)
(AeTrTd)

Ywpi 200 2 20-30 80
Kotdtouho 200 2 60-70 150
20AOpOG PE Aaxavikd 180 2 30-40 80
Kotravdkia Kotétrouhou 200 2 25-35 100
Eidn ¢upng 190 2 15-25 80
Kétaia apviol pe Aayavikd 170 2 60-70 150
Ywpdkia 190 2 15-25 80
Kovrpa giéTo 180 2 40-50 150
Kouptrip 190 2 90-100 150

NMPOEIAONOIHZH: Mayeipevete pe utrofondnon
ATUOU PE Eva POVO TAW.

NMPOEIAONMOIHZH: Mtopei va €¢€ABel aTuog otav
QVOIYETE TNV TTOPTA. 2TAOEITE AiyO TTIOW KAl TTEPIMEVETE
va QUYEI 0 ATUOG.

NMPOEIAOINOIHZH: To xépl cag utTopEi va Kaegi atrod
EOWTEPIKA TTAQiCIO TOU POUPVOU, XUMEVA paynTd, Kau-
TG afeooudp Kal KauTo aTpo. OTav agalpeite To KAuTod
@aynTo atrd ToV Poupvo, XPNOIKOTIOIEITE YAVTIA pOoUpP-
VOU aVBEeKTIKA o€ BeppdTNnTO.




KaBapiopdg Tng KoiAétntag Nepou 2tn Bdon Tou
®oUpvou

Avaloya Pe TN ouxvOoTNTA TOU PAYEIPEPATOG UE UTTOOTAPIEN ATUOU-TOV
€UKOAO KaBapIoPo Pe vepd Kal TN OKANPOTNTA TOU XPNOIUOTTOIOUUEVOU
VEPOU, UTTOPEI VO OXNMATIOTOUV AEKEDEC aTTO AAaTA OTNV KOIAOTNTA VE-
pou 0Tn Baon Tou @oupvou. Metd atrd kabe 2 4 3 XpAOEIG, yIa va dIOAU-
OETE TA AAATA TTOU PTTOPEI va OXNUATIOTOUV OTNV KOIAOTNTA VEPOU OTN
BAon Tou Qoupvou PETA TIG BIAdIKATIEG HAYEIPEUATOG PE UTTORONBNON
QATHUOU-£UKOAOU KOBApPIGPOU PE ATHO:

1. MpooBéoTe 350 mL Acukd §uUdI (N TTEPIEKTIKOTNTA TOU EUBIOU O€ 0&U
dev TTpETTEl va uTtepPaivel T0 6%) oTnv KOIAGTNTA vepoUu oTn Bdon Tou
poupvou.

2. Mepipévere TouhaxioTov 30 AeTTTd yia va diaAucel To E0dI Ta KATA-
Aoitra aAdTwyv o€ Beppokpaacia TTePIBAAAOVTOG.

3. KaBapioTte TNV KOIAOTNTA vEPOU HE €va PaAaKO uypd TTavi Kal oTe-
YVWOTE TNV PE Eva OTEYVO TTAVi.

NMPOEIAOMOIHZH: Mn xpnol1yoTTIoIEiTE KABAPIOTIKA
TTOU TTEPIEXOUV OCEA 1] XAWPIO VI VO KABapioETeE TNV
KOINOTNTA VEPOU OTN BAcn Tou poupvou. Mnv kabBapi-
CeTE PE CUOIPO T AAATA TTOU PTTOPEI VO OXNMATIOTOUV
oTNV KOIAOTNTA vEPOU OTN BAC Tou poupvou. Ala@o-
PETIKA, TO TTPOIOV Ba utTooTEl {NUIA.
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ZYNTHPHZH KAl KAGAPIZMOZ

O TOKTIKOG KaBapiopdg Trapareivel Tn dIAPKEIR (WG TNG CUCKEUNG Kal
MEIWVEI TN oUXVOTNTA TWV TTPORANUATWYV.

NMPOEIAOINOIHZH: AtToouvoéeTe TNV NAEKTPIKA OUV-
deaN TNG OUOKEUNG. YTTApPXEI KivOuvog NAEKTPOTTANCIOG.

NMPOEIAONOIHZH: lepiyévere va Kpuwoel N Ou-
oKeun TTpIv TNV KaBapioete. O1 KAUTEG ETTIPAVEIEG UTTO-
POUV va TTPOKAAECOUV eykauparal

NMPOEIAOMNOIHZH: O xpriotng dev Ba TrpeTrel va
a@alpei TNV avtiotaon Katd Tov Kabapiopo. M1ropei va
TTPOKANBEI NAEKTPOTTANEi.

NMPOEIAOMOIHZH: O arudg piag ouokeung kabapi-
OMOU HJE aTPO PTToPET va d1EIcdUOoEl O€ ECAPTHATA TTOU
AyouVv TOV NAEKTPIONO Kal VA TTPOKAAECOUV BPAXUKU-
KAwpa. INoTE un XpnOoIUOTTOIEITE ATHOKABAPIOTA YIa TOV
KaBapiopd Tou poupvou.

NMPOEIAONMOIHZH: MoT€ pnv TTAUVETE Kavéva PEPOG
TNG OUOKEUNG O€ TTAUVTAPIO TTIATWYV (EKTOC QTTO TA AgE-
oouap)!

NMPOEIAONOIHZH: To doxeio vepou dev TTPETTEI VA Bu-
BileTal o€ vepd Kal OgV TTPETTEI TTOTE va TTAEVETAI OTO TTAU-
vTrpIo TTAaTwyv! Mn XpnoIMOTTOIEITE TTOAU OKANP& CPOUY-
yapia ) Bouptoeg otav kabapilete To dOXEIO VEPOU.

NMPOEIAOMNOIHZH: AtrevepyoTtoINOTE TN OUOKEUN
TIPIV TV QPAipeECN TWV TTPOCTATEUTIKWY. META TOV Ka-
Bapiopd, €yKATAOTAOTE TA TTPOOCTATEUTIKA CUMPWVA

ME TIG 0ONYieg.
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1. Mnv KaBapileTte Ta €OWTEPIKA €EapTAUATA, TTAQiOIA, TOWIA 1} GAAQ
MEPN TNG CUOKEUNG ME OKANPA epyaleia OTTwWG OKANPES BoUpToEG, OUPUA
TPIYipaTog 1 paxaipia. Mn xpenOILOTIOIEITE €idN i ATTOPPUTTAVTIKA TTOU
Agiaivouv 1) xapadouv.

2. MNepdoTe Ta €OWTEPIKA PEPN TNG OUOKEUNG UE TTaVi JE oaTTOUVAdQ,
OKOUTTIOTE T KOl OTEYVWOTE TA TIPOCEKTIKA PE Eva JOAAKO TTAVi.

3. KaBapileTe TIG YUAAIVEG ETTIQAVEIEG PE EIDIKA KOBAPIOTIKA VIO YUOAI.

4. Mn XpnOIKOTIOIEITE ATTOPPUTTAVTIKA UE AAEIPATIKEG EVWOEIG ) UBPO-
yovavlpakeg. AUTG PTTOPOUV va TTPOKOAEOOUV OIOYKWON OTn OTEYAVO-
TT0iNON TNG TTOPTAG TOU POUPVOU.

5. MNoT€ pun XpNOIUOTTOIEITE EUPAEKTA UAIKA OTTWG OLEA, apaIWTIKA XPpw-
MATWV A aépia OTav KaBapiCeTe TN CUOKEUN.

6. XpnoiyoTroleite oTEATIKO KAAIO (aTTaAd CaTTOUVI) YIa aKaBapoies Kal
AEKEDEC.

7. KaBapileTe Tov TTivaKka EAEyXoU PE Eva uypo TTavi KOl OTEYVWVETE TOV
ME Eva OTEYVO TTAVI.

8. H ouokeuny Ba Trpétel va kabapiletal oXoAaOoTIKA YETG atmd KAOe
xpnon. ‘Etol, Ta katdAoira gayntou kabapifovTal EUKOAA Kal Ta KATAAOI-
TTa auTd Ogv KaiyovTal OTav eTTavaxenolphoTroindei To Tpoidv apyoTepa.

9. OTTWOBATIOTE OKOUTTICETE TTANPWGS KABE UTTOAEITTOUEVO UYPO PETA TN
dladikaoia kaBapiopou Kal KaBapideTe apéowg OAa Ta GaynTd TTou TIToI-
Aifovtal katd 1o payeipepa.

10. Opiopéva atroppUTTAVTIKA i KABAPIOTIKA PTTOPET va TTPOEEVIOOUV
¢nuid otnv em@avela. Mn xpnOILOTIOIEITE YIa TOV KOBAPIOPO aTToppUTIa-
VTIKA ] OKOVEG/KPEUES KABAPIOPOU TTou XapAldouv, ) oTroladnTTOTE aIXUN-
PA AVTIKEIPEVA.

11. KabapileTe Kal OTEYVWVETE TOV QOUPVO Kal Ta AEECOUAP TOU PETA
ato Kabe xpnon.

12. KAgiveTe TNV TTOPTA TOU QOUPVOU APOU OTEYVWOEI TTARPWG TO E0W-
TEPIKO TOU.

13. H ouokeun Trpétrel va kabapiletal oXOAAOTIKA yIa va aTToQeUyovTal
QUOAPEDTEG OOPEG av OEV XPNOIMOTIOINGEI yia TTOAU Kalpd. AQAVETE TNV
TTOPTA TOU POUPVOU AVOIKTI) HETA TOV KOBAPIOUO.

14. AvTIKATOOTAOTE TN OTEYQVOTTOINON TTOPTAG TNG CUOKEUAG AV OXNUa-
TIOTOUV TTOPOI | pWYHESG. MTTOPEITE va TTapayyeiAETE TN OTEYyAVOTTOINON
TTOPTAG ATTd TO £60UCIOOOTNHEVO TEPPIC.
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15. KaBapilete T cuppdTiva oTnpiyyata oto TTAUVTHPIO TIATWY 1 YE
éva uypo TATwV Kal (eoTd veEPO.

16. Mn xpnoiyotroigite KABAPIOTIKA TTOU XAPALOUV 1] AIXHNPEG METOA-
AIKEG EUOTPEG VIO va KABapioeTe TIC YUAAIVES ETTIQPAVEIEG, ETTEIBN OI ypa-
TOOUVIEG TTOU WTTOPEI va TTPOKUWOUV OTNV €TM@AvEIQ TOU TCAPIOU TNG
TTOPTAG PTTOPEI Va TTpOKaAéoouv Bpauon Tou TCapIoU.

17. Av n ouokeun &gv xpnoiuoTroinBeEi yia peyaAuTePo xpovikd didoTn-
pja atrd 1o ouvnBiopévo, TTPETTEI va KaBapIoTel OXOAAOTIKG TTpIV TEBEI
&A1 o€ AciToupyia Kai va eAeyxBei atrd e€ouaiodoTnUEVO TEXVIKO YIa OWw-
o1 AeIToupyia.

18. ApaipéoTe TO YUGAIVO KAAUpPPA TNG AQUTTAG TOU @oupvou (BA. avTi-
KatdoTaon AGUTTAG) KOl OKOUTTIOTE TO JE €VA TTAVI TTOU TO €XETE UYPAVEI
ME uypd maTwy Kal (eoTo vepd. KaBapioTe To pe €va HaAakd TTavi.

* KaBapiopodg Me Atpé

EmTpétel TNV a@aipeon akabapoiwv TTou €Xouv POAAKWOEl XApn
oToV aTud TToU oxnMATICETal OTOV QOUPVO.

1. ApaipéoTe OAa Ta ageooudp aTTo TO YPOUPVO.

2. NpooBEaTe pIod AiTpo vePO OTO TAWi KAl TOTTOBETACTE TO TAWi OTNV
KATWw B£0n oTOV OUpVO.

3. PuBuioTte TOV 810KOTTTN 0TNn 60N KATW avTioTaong ( E ). PuBpioTe
Tov BgppooTdTn otoug 70 °C, Kal a@roTe TOV QOUPVO VA AEITOUPYAOEI
yia 30 AeTTTd.

4. Apou agnoeTe To Youpvo va Asitoupynoel yia 30 AeTTTd, avoigre
TNV TTOPTA KAl OKOUTTIOTE TIG ECWTEPIKEG ETTIPAVEIEG TOU YOUPVOU UE
éva eAa@pa uypo TTavi.

5. MNa akaBapaoieg Tou dev agaipouvTal EUKOAA, KaBapioTe Tov Qoup-
VO JE UypO TATWY o€ XAIapO vEPO Kal £va JAAAKO TTavi, KOl JETA JE Eva
OTEYVO TTAVi OTEYVWOTE TIG ETTIPAVEIEG TTOU KOBAPIOATE.




KaBapiopog Tou Tlapiou Tou Poupvou

O poupvog oag ptropei va diapépel. AKOAOUBNOTE To KATAAANAO Brpa
yIQ TOV (pOUPVO OOG.

1. MéoTe TIC TTAAOTIKEG Ao@aAioceIg oTnV apIioTeEPA Kal degId TTAeupd
OTTWG QaiveTal OTNV €IKOVA 11 KAl AvuWPwoTE TO TTPOPIA TpaBwvTag TO
TIPOG TO PHEPOG 0AG OTTWG @aiveTal aTnVv eiIkova 12. To 1¢aun gival eAeU-
Bepo agdTou aaipedei TO TTPOYIA OTTWGS PaiveTal oTnv ikéva 13. Tpa-
BrETE TTPOCEKTIKA TTPOG TO PHEPOG 0AG TO TCAMI TTOU €XEl EAEUBEPWOEI.
To e€wTEPIKO TCAMI Eival OTEPEWMEVO GTO TTPOPIA TNG TTOPTAS POUPVOU.
Mtropeite va kaBapioete eUKOAA Ta TCAMIO QQOU TA EXETE APAIPETEL.
A@oU oAokANpwOei 0 KABaPIoCPOS Kal N CUVTAPNON, UTTOPEITE va ETTO-
vOTOTTOBETAOETE TA TZAMIO KAl TO TTPOQIA ekTEAWvVTAG TN diadikacia
aQaipeong Pe TNV avTtioTpo@n ocipd. BePaiwbeiTe OTI TO TTPOQIA EXEI
TOTT00ETNBEI CWOTA.

Eikéva 11 Eikova 12 Eikéva 13




2.ThéoTe Ta TTAAOTIKA KAITT O0TNV apIioTepn Kal Oe€Id TTAsupd dTTwg O¢i-
XVEI N €IkOva 14. Apou TECETE Ta KAITT OTTWwG Ogix Vel N eiIkova 15, 10 1(a-
MI Ba eAeuBepwBei. TPaBALTE TTPOCEKTIKA TTPOG TO PEPOG OAG TO TCAWI
TTOU £xEl EAeUBEPWOEL. AQQIPEDTE TTPOCEKTIKA TO PMECAIO TCAMI QVUYW-
VOVTAG TO, OTTWG Beixvel N eiIkdva 16. To CwTEPIKO TLAWI Eival OTEPEW-
Mévo oTo TTPOQIA TNG TTOPTAG PoUpvou. MTTOpEITE va KaBapioeTe EUKOAQ
TO TCAUI aPoU To £XETE aPaIpEael. AQOU OAOKANPpwOEi 0 KOBAPIoPOS Kal
N ouvTAPNON, UTTOPEITE VA ETTAVATOTTOBETACETE T TCAUIO KAl TO TTPOQIA
EKTEAWVTOG TN dladIKaTia agaipeong YE TNV avtioTpopn oeipd. Bepai-
wOeite 0TI TO TCAWI £X€l TOTTOBETNOEI OTN CWOTH KATEUBUVON KAl £XEI
edpaoel cwaoTd oTn BEon Tou.

<

Eikéva 14

Eikova 15 A

Eikova 16




KaBapiopog Kai ZuvappoAdynon Tng MNéprag ®oupvou

)

Eikéva 17.1

Eikéva 17.2

Eikéva 18.1

Eikéva 18.2

Avoi€te TNV TTéPTA
TOU QOUPVOU TeAEI-
wg TpapwvTag Tnv
TTPOG TO PNEPOG OAG.
Katétmv kabapi-
OTE TNV AC0PAAIoN
MEVTEDE TPABWVTOG
TNV TTPOG TA TTAVW
ME éva kaTaaidl
(BA. eikéva 17.1).

PubBuioTe TNV
acQaAion pevTeaé
oTtn Béon Tng Pe-
yaAUTepng duvaTng
ywviag (BA. eikéva
17.2). PuBpioTte
oTtnv idla Béon kai
TOUG OUO PEVTEDE-
Q&G TTOU oUVOEOUV
TNV TTOPTA POUPVOU
OTO POUpPVO.

Katotmiv kKAgioTe
TNV TTOPTA TOU
QOUPVOU PEXPI VO
oTnpifeTal oTnV
ao@AAION YEVTEDE
(BA. eikéva 18.1).

MNa va agaipéoe-
TE TNV TTOPTA TOU
poupvou, KpaTHoTE
TNV TTOPTA KAl JE TA
duo Xépla oTav ival
oxedov og eTriredo
ME TNV KAEIOTA B€on
Kal TpapAgTe TNV
emavw. (BA. eikdva
18.2).

PECNG TNG TTOPTAG.

MNa va eTTavatoTToBeTACETE TNV TTOPTA TOU POUPVOU QVTIOTPEWTE TN dladIKaaia agai-




B B A
ANTIKATAZTAZH AAMIMAZ ®OYPNOY
NMPOEIAONMOIHZH: lNa va ammopuyeTe NAEKTPOTTAN-

¢ia, aTTEVEPYOTTOINOTE TN OUVOECN PEUNATOC TTPIV AVTI-

KATAOTNOETE TN AQUTTa TOU poupvou!
NMPOEIAONOIHZH: Na va atro@uyeTe eykauparta, Tre-

PIMEVETE VA KPUWOEI O POUPVOG TIPIV AVTIKATAOTHOETE

TN AapTTa ToUu poupvou! O KAUTEG ETTIPAVEIEC UTTOPOUV

va TTPOKaAEOOUY eykaupaTal
NMPOEIAOMOIHZH: O Aautrtpag TTou XpnOoIKOTIOIEi-

TAI OTO TTPOIOV AUTO OV gival KATAAANAOG yia TOV Qw-

TIOMO OIKIOKWYV XWpwv. O oKOTTOC auTri¢ TG AQUTTag

gival va dIEUKOAUVEI ToV XpoTn va PBAETTEI TO paynTo.
NMPOEIAOMOIHZH: O1 AauTITAPES TTOU XPNOIUOTIOI-

ouvTal OTO TTPOIOV AUTO TTPETTEI VA €XOUV AVTOXN O€

OKPQIEC PUOIKEC OUVONKEG, TT.X. BEPUOKPATIEC TTAVW

atrd 100 °C.

NMPOEIAOINOIHZH: ¢ ocuoKeUuEC Pe AGUTTEC aAOYO-

VOU: 0 XpNoTng Oev TTPETTEI va KoITACEl atTeudeiag mn

AGQuTTa aAoyovou.




Mo Na AAAGEeTe Tn AduTra:

1. ATTevePYOTTOINOTE TNV TTAPOXH PEUPATOG.

2. AQaIp€oTe TO YUGAIVO TTPOCTATEUTIKO TTEPICTPEPOVTAG TO APIOTEPO-
oTpo®a (BA. eikdva 19). H xprion TTAACTIKWY YavTIWV UTTOPEI va oag Bo-
NBroel va TO TTEPIOTPEYETE.

3. Katomv agaipéote N AGUTTO TOU QOUPVOU TTEPIOTPEPOVTAG TNG
(BA. eikéva 20) av gival Tuttou A, 1} TpaBwvTtag TNV (BA. €ikéva 21) av
gival TutTou B.

4. ToTToBeTAOTE HIa KaIvoUpyia AGUTTa JE Ta idIa XapaKTNPIOTIKA.

5. ETravaTtotroBeTtrioTe TO YUAAIVO TTPOCTATEUTIKO KOI CUVOEDTE T JOVA-
da 010 OIKTUO PEUPATOG.

Eikéva 19 Eikova 20 Eikova 21
Znpeiwon: H cuokeun TTEPIEXEI PIA TTNYA PEUMATOG TNG OTToia N KAGoN
EVEPYEIOKNG atTodoong eival G.
Mo Na AAAageTe Tnv Tetpdywvn Adutra:

1. ATTevepyOTTOINOTE TNV TTAPOXH PEUPATOG.

2. ApaipéoTe TO YUAAIVO TTPOCTATEUTIKO TPARWVTAG TO TTPOG TO PEPOG
oag.

3. Katomv a@aip€oTe TN AGUTTA TOU QOUPVOU TPARWVTAG TNV £EW.

4. ToTroBeTAOTE HIa KaIvoUpyIia AGUTTa JE Ta idIa XapaKTNPIOTIKA.

5. ETTavaTtotmoBeTAOTE TO YUAAIVO TTPOCTATEUTIKO KAl OUVOECQTE TN JOVA-
da 070 OIKTUO PEUPATOG.

H B B T
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ANTIMETQMIZH MPOBAHMATQN

Mpiv KOAEOETE TO TEXVIKO OEPPIC PTTOPEITE va ETTIAUCETE TA TTPORAUOTA
TTOU EVOEXETAI VO TTPOKUWOUV OTO TTPOIOV EAEYXOVTAG TA TTOPAKATW ChEIQ.
Znpueia EAéyxou

2€ TTEPITITWON TTOU QVTIUETWTTIOETE KATTOI0 TTPORANUA OXETIKA PE TOV
@OoUPVO, €AEYETE TTPWTA TOV TTAPOKATW TTiVAKA Kal OOKIUAOTE auTd TTOU
TTpoteivovTal. Av 1o TTpORANua eTTiével, atreuBuvBeite oto Kévipo ZEpPIG.

Mpo6BAnpa

Meavn aitia

Ti TPETTEl VO KAVETE

O @oUpvog dev AsiToupyei.

Agv uttdpyel Tpo@odoaia pelpa-
TOG.

EAéyETe edv ummdpyel pedua otnv
TIpida.

O @oupvog oBRvel KATA TO pa-
YEipepa.

O @oUpvog AeIToupyei OUVEXWG
yIa TTOAU peydAa xpovikéd d1aoTh-
para.

Arivete TO QOUPVO VA KPUWOEI
METG OTTO PeEYGAQ dIACTAPATA WO
YEIPEUOTOG.

H wépta TOoUu @oUpvou Bev
avoiyel cwoTd.

YTApXOoUV  UTTOAEIMPOTO  TPOQI-
MWV oenVwuéva PETagU TG TTOP-
TAG KOI TOU ECWTEPIKOU BaAdpou.

KaBapiote 10 BdAapo Tou @ouUp-
VOU Kal TTpooTrafnoTe &avd va
QAVOIGETE TNV TTOPTA.

Zag S1aTePVA NAEKTPIKO peUpa
(NAEKTPOOOK) OTAV OKOUMTIATE
TO QoUpvo.

Aev uttdpxel KAaTdAANAn yeiwon.

Xpnolpotrolgital TTPifa Toixou Xw-
pig yeiwan.

BeBaiwBeite 611 n Tapoxn TOU
pPeUPATOG gival CWATA YEIWPEVN.

XT1adel vePO.

EgépxeTal arpoég amo pia pwy-
MR OTNV TTOPTA TOU GOUPVOU.

Mapapével
@oupvo.

vepd péca OTO

Avdaloya pe 10 @aynté TTOU Ha-
YEIPEVETAI, PTTOPEl va TTapaxOei
vepd N atpég uTid  OpICUEVEG
ouvOnkeg. Auto dev eival BAABN
TNG OUOKEUNG.

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

Byaivel kamrvég kartd Tn didp-
KEIO TNG AgITOupyiag.

Otav XpPNOIYOTIOIEITE TO QOUPVO
yla TTpWwTn Qopd

TTapdyeTal Karmmvog ammo Ta Bepua-
VTIK& oToIxEia. AuTd Oev ATTOTEAEN
BAGRN. MeTd a1d 2-3 KUKAOUG Acl-
Toupyiag, dev Ba TTapayeTal TTAEov
KOTTVOG.

®ayntéd emavw OTO BEPUAVTIKO
oaToIxEio.

A@RoTE TO POUPVO VA KPUWTEI KAl
KoBapioTe Ta UTTOAgiypaTa Tpo-
@iuwv Tavw aTmd TO BEPUAVTIKO
oToIXEio.




Mpo6BAnpa

Meéavn arria

Ti TpéTrel va KAVETE

Otav AsiToupyei o @oupvog,
MUpidel kapévo A TTAACTIKO.

XpnoiyotroloUvTal  TTAQOTIKA 1)
GAAa un BeppodvToxa e€apTApOTa
péoa aTo oUpvo.

MNa uwnAég Bepuokpaoies, xpn-
OIMOTTOIEITE KATAAANAQ payeEIpIKa
okeun.

O @oUpvog dev {eoTaiveTal.

Eival avoikt n mépTa Tou @oup-
VOU.

KAeioTe Tnv TOpTa KAl TTpooTTaln-
OTE TTAAL

Agv éyxouv puBuioTEl ocwoTd Ta
KOUUTTI& TOU @OUPVOU.

Avatpé€te oTnv evOTNTa OXETIKA
ME TN AgIToupyia Tou poUupvou Kal
pubuioTe cWOTd TO POUPVO.

Kdnke kaTmol0 ao@AAEIQ 1) ETTECE
KATTOI0G ACQAAEIODIOKOTITNG.

AVTIKOTOOTAOTE TNV 0OQAAsia A
ETTAVAPEPETE TOV AOPAAEIODIAKO-
Tn. Edv autd emavoAapBaveral
ouxvd, KaAéoTe Evav NAEKTPOAGYO.

O @oupvog Bev payeIPEVE]
KaAd.

H mépta Tou @oupvou avoiyetal
OUXVQ& KaTd TO JayEipePa.

Mnv avoiyete ouxvda Tnv TOpPTQ
TOU QoUpVvou, €AV TO GAynTd TTOU
JayelpeveTe dev xpeldleTal yupl-
opa. Edav avoiyete ouxva Tnv Top-
Td, N €E0WTEPIKN BepuoKpaaia Tou
@oUpPVOU TTEQTEI Kal, KATA OUVE-
TTEIQ, ETTNPEGZETAI TO ATTOTEAECHA
TOU JOYEIPEPATOG.

To eocwTEPIKO PWG gival Xaun-
A6 1 dev AsiToupyei.

Karmolo &évo owpa KOAUTITEl TN
AT KOTA TN SIGPKEIQ TOU WO
YEIPEPOTOG.

KaBapioTe Tnv €0WTEPIKN ETTIPA-
VEIO TOU QoUpvou Kal eAEYETE Eavd
TO QWG.

‘lowg éxel Kagi 0 AaPTITAPAG.

AVTIKATAOTAOTE TOV PE AQUTITAPA
idlwv TTpodIaypaPwV.
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KANONEZ XEIPIZMOY

1. Mn xpnoiyotroigite TNV TTé6PTA KA/ TN AABr] yia TN YETAQOPA A TN
METAKiIVNON TNG OUOKEUNG.

2. H petakivnon kai geTa@opd TTPETTEN VA YiveTal oA OTNV ApXIKA ou-
okeuaoia.

3. MpooéxeTe OTO £TTAKPO TN CUCKEUR KATA TO POPTWHA / EEPOPTWHA
Kal TO XEIPIOHO.

4. BeBaiwBeite TG N ouokeuaoia €xel KAEioel ye aoc@AAeia Katd Tov
XEIPIOUO KAl TNV PJETAPOPA.

5. MpooTatéwTe ammd EWTEPIKOUG TTAPAYOVTEG (OTTWG uypaaoia, vepo,
KATT.) TTOU PTTOPEI va BAGWOUV T CUCKEUOTIA.

6. lNpooé€te va pnv mpoevnoete {NUIG OTNV CUCKEUN PE XTUTTAMOTA,
OUVONIYEIG, TITWOEIG KATT. KOTA TOV XEIPIOPO KAl TH METAPOPA Kal unv TN
OTTACETE | TNV TTAPANOPPWOETE KATA TN AEITOUPYia.

MeAAovTikég Aladikaoieg Xeipiopou

To TTpoidv Ba TTPETTElI VO QUAACOETAI KOl VO PJETAPEPETAI JECQ OTO ApP-
XIKO KOUTi Tou. Av dev gival dIaBECIUO TO ApPXIKO KOUTI, TO TTPOIOV TTPETTEI
vVa TUANIXTEI JE TTAAOTIKO TTPOCTATEUTIKO UE QUOAAIDEG 1) O€ TTaxXU XapToVI
Kal va OeBei o@IxTa pe Tavia.

H mépTa TOU TTPOIOVTOG Ba TTPETTEI VO OTEPEWDBEI PE TaIVIEG OTA TTAEUPI-
KA TOIXWHATA.

Mnv ToTT00€TEITE AAAQ €idN TTAVW OTO TTPOIOV KA JETAPEPETE TO TTPOIOV
o€ 0pBia Béon.

MpocéxeTe va un oag ECEl TO TTPOIOV KATA TN PMETAPOPA Kal TTPO0TA-
TEUETE TO ATTO XTUTTAUATA.

Alatnpeite To TTPOIGV OTNV KAvVOoVIKK Tou Béon katd Tn didpKeIa TG E-
TAPOPAG.

KaTd Toug XeIpIopoUg, Ta agEGOUdp TOU TTPOIOVTOC Ba TTPETTEl VO OTEPE-
wBouv pe Taivia, yia va punv TPokANBei ¢nuid oTo TTPoIdV.




H B B
ZYMBOYAEZ EEOIKONOMHZHZ ENEPIEIAZ

O1 AetrTopépeleg TTou akoAouBouv Ba oag Bondricouv va XpnoIPoTIOoIEi-
TE TO TTPOIOV OIKOAOYIKA KAl UE AOPAAEIQ.

1. Méoa 010 POUPVO XPNOIPOTIOIEITE DOXEI TKOUPOU XPWHATOG KAl ATTO
EMAYIE, TTOU €XOUV KOAUTEPA XAPOKTNPIOTIKA JETAPOPAS BEpUOTNTAG.

2. Katd 10 payeipepa Tou gayntou odg, av n ouvrtayn f 1o gyxeipi-
O10 Xpriong UTTodEIKVUEl OTI ATTAITEITAI TTPOBEPUAVOT), TTPOBEPUAVETE TO
poupvo.

3. Mnv avoiyete ouxva TNV TTOPTA TOU OUPVOU KATA TO PAYEIPEUQ.

4. NpooTTaBeiTe va Pn JayeipeUETeE OTOV POUPVO TTOAAG paynTd TaUTO-
Xpova. MTTOpEITE va JayYEIPEUETE TAUTOXPOVA TOTTOBETWVTAG dUO OKEUN
MAYEIPEPATOG OTA CUPUATIVA OTNPIYHATA.

5. Mayeipevete TTOANATTAG @aynTd TO £va PETA TO AAMo. ‘ETol dev Ba
UTTAPXEI ATTWAEIQ BEPPOTNTAG OTO YOUPVO.

6. ZBAvETE TO YOUPVO Aiya AETTTA TTPIV TO XPOVO ANENG TOU YayEIpENQD-
TOG. 2TNV TTEPITITWON QUTHA, MNV AVOIEETE TNV TTOPTA TOU POUPVOU.

7. AQriveTe Ta KATEWUYHEVA TPOPIUA VA CETTAYWVOUV TIPIV TA JayEIpE-
WETE.




B e e
ZYMMOP®QXH ME TOYZ KANONIZMOYZ AHHE KAI
AIAGEXH AMOBAHTQN MPOIONTQN

ATtroppiyTe Ta UAIKG oUOKEUAOiag e TPOTTO QIAIKO TTPOG TO TTEPIBAAAOV.

H ouokeun auth @épel orjpavon oupgewva ue Tnv Eupwtraikr) Odnyia
2012/19/EE OXETIKA PE XPNOIKMOTTIOINKEVEG NAEKTPIKES KAl NAEKTPOVIKEG
OUOKEUEG (aTTOBANTA NAEKTPIKOU Kal NAEKTPOVIKOU £€OTTAIONOU - AHHE).
Autf) n Odnyia kaBopilel To TTAQICIO yia TNV ETTICTPOPH KAl TNV AVAKU-
KAWON PETAXEIPIOPEVWV OUOKEUWYV OTTWG 1I0XUEI 0€ OAn TNV EE.

NMAHPO®OPIEZ INA TH ZYZKEYAZIA

AUTO TO TTPOIOV KATOOKEUAOTNKE ATTO AVOKUKAWGIUA KAl ETTAVAXPNOI-
MoTTOINCIUa UYNANG TTOI0TNTAG €EaPTAMATA Kal UAIKA. ETTopévwg, unv
QATTOPPITITETE AUTO TO TTPOIOV PE GAAA OIKIAKA ATTOPPIMKATA OTO TEAOG TNG
WQEAIUNG (wng Tou. MapadwaoTe To o€ onueio GUANOYAG NAEKTPIKOU Kal
NAEKTPOVIKOU €COTTAICMOU. MTTOPEITE VO PWTAOCETE TIG TOTTIKEG OOG OPXES
OXETIKA PE auTd Ta onueia oUANOYAG. ZUPBAAETE OTNV TTPOCTACIA TOU
TTEPIBAANOVTOC KAl TWV QUOIKWY TTOPWYV AVOKUKAWVOVTAS Ta XPNOIUO-
TToINUEVA TTPoIodvTa. MpIv TNV atTdéppIYn TOU TTPOIOGVTOG, ATTOCUVOECTE TO
@IG peuPATOANWIOG yia TNV Ao@AAEIa TWV TTAIBIWV KAl KATOOTAOTE TO YN
AeiToupyikd. H ouokeuaoia Tou TTPOIOVTOG €ival KOTAOKEUAOMPEVN ATTO
QAVOKUKAWOIUA UAIKA, CUPQWVA JE TNV €BVIKA pag vopoBeaia. Mnv atrop-
PITITETE TA AXPNOTA UAIKA OUOKEUAOIAG MAdi YE TO OIKIOKA i AAAa aTro-
BANTa, aAAG TTapadwoTe Ta oTa €10IKA Onueia CUAAOYAG CUOKEUQTIWV
TTOU €XOUV OPIOTEI aTTO TIG TOTTIKEG APXEG.
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