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Welcome!

Dear Customer,

Thank you for choosing the Blomberg product. We want your product, manufactured with
high quality and technology, to offer you the best efficiency. Therefore, carefully read this
manual and any other documentation provided before using the product.

Keep in mind all the information and warnings stated in the user’s manual. This way, you
will protect yourself and your product against the dangers that may occur.

Keep the user's manual. If you give the product to someone else, give the manual with it.
The warranty conditions, usage and troubleshooting methods for your product are
provided in this manual.

The symbols and their descriptions in the user's manual:

Hazard that may result in death or injury.

@ Important information or useful usage tips.

Read the user’'s manual.

L[

f Hot surface warning.

NOTICE Hazard that may result in material damage to the product or its environment.

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

Made in TURKEY
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A 1 Safety Instructions

* This section includes the
safety instructions necessary
to prevent the risk of personal
injury or material damage.

« If the product is handed over
to someone else for personal
use or second-hand use pur-
poses, the user’'s manual,
product labels and other relev-
ant documents and parts
should also be given.

+ Our company shall not be held
responsible for damages that
may occur if these instructions
are not observed.

« Failure to follow these instruc-
tions shall void any warranty.

+ Always have the installation
and repair works made by the
manufacturer, the authorised
service or a person that the im-
porter company shall desig-
nate.

+ Use original spare parts and
accessories only.

+ Do not repair or replace any
component of the product un-
less it is clearly specified in the
user's manual.

Do not make technical modific-
ations on the product.

A1 .1 Intended Use

* This product is designed to be
used at home. It is not suitable
for commercial use.

+ Do not use the product in gar-
dens, balconies or other out-
doors. This product is intended
to be used in households and
in the staff kitchens of shops,
offices and other working en-
vironments.

+ CAUTION: This product
should be used for cooking
purposes only. It should not be
used for different purposes,
such as heating the room.

+ The oven can be used to de-
frost, bake, fry and grill food.

* This product should not be
used for plate heating, drying
by hanging towels or clothes
on the handle.

1.2 Child, Vulnerable
Person and Pet Safety

* This product can be used by
children 8 years of age and
older, and people who are un-
derdeveloped in physical, sens-
ory or mental skills, or who
have lack of experience and
knowledge, as long as they are
supervised or trained about the
safe use and hazards of the
product.
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+ Children should not play with
the product. Cleaning and user
maintenance should not be
performed by children unless
there is someone overseeing
them.

* This product should not be

used by people with limited

physical, sensory or mental ca-
pacity (including children), un-

less they are kept under super-
vision or receive the necessary
instructions.

Children should be supervised

to ensure that they do not play

with the product.

Electrical products are danger-

ous for children and pets. Chil-

dren and pets must not play
with, climb on, or enter the
product.

Do not put objects that chil-

dren may reach on the

product.

+ CAUTION: During use, the ac-
cessible surfaces of the
product are hot. Keep children
away from the product.

+ Keep the packaging materials
out of the reach of children.
There is a hazard of injury and
suffocation.

* When the door is open, do not
put any heavy objects on it or
allow children to sit on it. You
may cause the oven to tip over
or damage the door hinges.

+ Before discarding worn out

and useless products:

1. Unplug the power plug and
remove it from the socket.

2. Cut off the power cable and
disconnect it with the plug
from the product.

3. Take precautions to prevent
children from entering the
product.

4. Do not allow children to play
with product when it is in idle
mode.

A1 .3 Electrical Safety

* Plug the product into a groun-
ded outlet protected by a fuse
that matches the current rat-
ings indicated on the type la-
bel. Have the grounding install-
ation made by a qualified elec-
trician. Do not use the product
without grounding in accord-
ance with local / national regu-
lations.

* The plug or the electrical con-
nection of the appliance shall
be in an easily accessible
place. If this is not possible,
there should be a mechanism
(fuse, switch, key switch, etc.)
on the electrical installation to
which the product is connec-
ted, in compliance with the
electrical regulations and sep-
arating all poles from the net-
work.
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* Unplug the product or switch
off the fuse before repair,
maintenance and cleaning.
Plug the product into an outlet
that meets the voltage and fre-
qguency values specified on the
type label.

(If your product does not have
a mains cable) only use the
connecting cable described in
the "Technical specifications"
section.

Do not jam the power cable un-
der and behind the product. Do
not put a heavy object on the
power cable. The power cable
should not be bent, crushed,
and come into contact with
any heat source.

Make sure that the power
cable is not jammed while put-
ting the product to its place
after assembly or cleaning.
The rear surface of the oven
gets hot when itis in use. The
power cables must not touch
the rear surface of the product.
Otherwise it might get dam-
aged.

Do not jam the electric cables
into the oven door and do not
pass them over hot surfaces.
Otherwise, cable insulation
may melt and cause fire as a
result of short circuit.

Use original cable only. Do not
use cut or damaged cables.

+ Do not use an extension cord
or multi-plug to operate your
product.

+ Contact the authorized service
centre or importer to use the
approved adapter in cases
where the use of a converter
adapter (for plug type) is ne-
cessary.

+ Contact the importer or the au-
thorized service centre if the
length of the power line is in-
adequate.

+ Portable power sources or
multiple plugs may overheat
and catch fire. Keep multiple
plugs and portable power
sources away from the
product.

* If the power cable is damaged,
it must be replaced by the
manufacturer, an authorized
service or a person to be spe-
cified by the importer company
in order to prevent possible
dangers.

« CAUTION: Before replacing
the oven lamp, be sure to dis-
connect the product from the
mains supply to avoid the risk
of electric shock. Unplug the
product or turn off the fuse
from the fuse box.

If your product has a power

cable and plug:
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* Never put the product plug into
a broken, loose, or out-of-
socket plug. Make sure the
plug is fully inserted into the
socket. Otherwise the connec-
tions may overheat and cause
a fire.

+ Avoid inserting the device into
plugs that are greasy, unclean,
or potentially exposed to water
(such as those near a worktop
where water may escape). Oth-
erwise there is a risk of short
circuit and electrocution.

* Never touch the plug with wet
hands!

« Pull the plug out of the socket
using the plug's body rather
than the cord itself.

Al .4 Transportation
Safety

+ Disconnect the product from
the mains before transporting
the product.

* The product is heavy, carry the
product with at least two
people.

* Do not use the door and / or
handle to transport or move
the product.

* Do not place items on the ap-
pliance. Carry the appliance
vertically.

* When you need to transport
the product, wrap it with
bubble wrap packaging mater-

ial or thick cardboard and tape
it tightly. Secure the moving
parts of the product firmly to
prevent damage.

+ Before the product is installed,
check the product for any dam-
age after transport. Contact
the importer or the authorized
service centre if damaged.

A1 .5 Installation Safety

+ Before beginning the installa-
tion, de-energize the power line
to which the product will be
connected by turning off the
fuse.

+ Always wear protective gloves

during transport and installa-

tion. Otherwise there is a risk
of injury from sharp edges!

Before the product is installed,

check the product for any dam-

age. Do not have it installed if
the product is damaged.

Avoid using any heat-insulating

materials to cover the interior

of the furniture that will be in-
stalled.

Direct sunlight and heat

sources, such as electric or

gas heaters, must not be
present in the area where the
product is installed.

+ Keep the surroundings of all
ventilation ducts of the
product open.
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+ To avoid overheating, product
installation should not be car-
ried out behind decorative cov-
ers.

* In cases where a gas hose/
pipe or plastic water pipe is
situated behind the designated
installation area for the
product, it is imperative to
guarantee that there is no con-
tact between the product and
these utility lines. Otherwise
the hose/pipe may be crushed.

* If there is a socket behind the
place where the product will be
installed, it must be ensured
that the product does not
come into contact with the
socket nor with the plug
plugged into the socket.

Al .6 Safety of Use

* Ensure that the appliance is
switched off after every use.

* If you will not use the product
for a long time, unplug it or
turn off the power from the
fuse box.

* Don't use the product if it
breaks down or gets damaged
while being used. Disconnect
the product from the electri-
city. Contact the importer or
the authorized service centre.

1.7
A ings

* Do not use the product if the
front door glass is removed or
cracked. Otherwise there is a
risk of injury and environ-
mental damage.

* Do not step on the appliance
for any reason.

* Never use the product when
your judgement or coordina-
tion is impaired by the use of
alcohol and/or drugs.

« Flammable objects must not
be kept in and around the
cooking area. Otherwise, these
may lead to fire.

+ The oven handle is not a towel
dryer. When using the product,
do not hang towels, gloves or
similar textiles on the handle.

* The hinges of the product door
move when opening and clos-
ing the door and might jam.
When opening / closing the
door, do not hold the part with
the hinges.

Temperature Warn-

+ CAUTION: When the product
is in use, the product and its
accessible parts will be hot.
Care should be taken to avoid
touching the product and heat-
ing elements. Children under 8
years of age should be kept
away from the product unless
constantly supervised.
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* Do not place flammable / ex-
plosive materials near the
product, as the surfaces will be
hot while it is operating.

+ Keep your distance when
opening the oven door during
or at the end of cooking. The
steam may burn your hand,
face and/or eyes.

* During operation the product is
hot. Care should be taken to
avoid touching hot parts, in-
side of the oven and heating
elements.

+ Always wear heat-resistant
oven gloves when handling the
product.

Al .8 Accessory Use

* It is important that the wire
grill and tray are placed prop-
erly on the wire shelves. For
detailed information, refer to
the section "Usage of ac-
cessories".

+ Close the oven door after
pushing the accessories com-
pletely into the cooking space,
otherwise they may hit the
door glass and damage it.

Al .9 Cooking Safety

* Be careful when using alco-
holic drinks in your dishes. Al-
cohol evaporates at high tem-
peratures and may cause fire

since it can ignite when it
comes into contact with hot
surfaces.

* Food residues in the cooking
area., such as oil, can ignite.
Clean these residues before
cooking.

+ Food Poisoning Hazard: Do not
let food sit in oven for more
than 1 hour before or after
cooking. Otherwise it may
cause food poisoning or dis-
eases.

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

* Do not place baking trays,
dishes or aluminium foil dir-
ectly onto the bottom of the
oven. The accumulated heat
might damage the bottom of
the oven.

Be mindful of the following pre-

cautions when using greasy

parchment paper or similar ma-

terials:

* Place the greaseproof paper in
a cookware or on the oven ac-
cessory (tray, wire grill, etc.)
with food and place it in the
preheated oven.

* To prevent the risk of touching
the oven heating elements and
obstructing the flow of hot air,
remove any excess parts of
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greaseproof paper that hang
from accessories or contain-
ers. Do not use greaseproof
paper at oven temperatures
higher than the maximum us-
age temperature specified by
the manufacturer. Never place
greaseproof paper on the oven
base.

Do not place it on top of ac-
cessories during preheating.
Always press down with a
plate or similar object to pre-
vent the material from flying
around due to the air circula-
tion inside the oven.

Only cover the necessary sur-
face inside the tray.

After each use, the tray should
be cleaned, and any
greaseproof paper or similar
materials used in the tray
should be replaced. Otherwise,
liquids dripping onto the tray
can cause smoking or even ig-
nite flames.

An air flow is generated when
the product lid is opened.
Greaseproof paper can come
into contact with heating ele-
ments and ignite.

When using a grilling rack for
frying, a tray should be placed
on the lower rack. Otherwise,
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the food oil and other compon-
ents that drip onto the oven
bottom can create heavy
smoke and lead to flames.
Close the oven door during
grilling. Hot surfaces may
cause burns!

Food not suitable for grilling
carries a fire hazard. Grill only
food that is suitable for heavy
grill fire. Do not place the food
too far in the back of the grill.
This is the hottest area and
fatty foods may catch fire.

1.10 Maintenance and
Cleaning Safety

+ Wait for the product to cool be-

fore cleaning the product. Hot
surfaces may cause burns!
Never wash the product by
spraying or pouring water on it!
There is the risk of electric
shock!

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

Do not use harsh abrasive
cleaners, metal scrapers, wire
wool or bleach materials to
clean the oven front door
glass. These materials can
cause glass surfaces to be
scratched and broken.




2 Environmental Instructions

2.1 Waste Directive

2.1.1 Compliance with the WEEE Dir-
ective and Disposing of the
Waste Product

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

This product has been manu-

factured with high quality parts

and materials which can be re-

used and are suitable for recyc-

ling. Therefore, do not dispose
B b vaste product with nor-
mal domestic and other wastes at the end
of its service life. Take it to a collection
point for the recycling of electrical and elec-
tronic equipment. You can ask your local
administration about these collection
points. Disposing of the appliance properly
helps prevent negative consequences for
the environment and human health.

Compliance with RoHS Directive:

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

2.2 Package Information

Packaging materials of the product are
manufactured from recyclable materials in
accordance with our National Environment
Regulations. Do not dispose of the pack-

aging waste with the household or other
wastes, take it to the packaging material
collection points designated by the local
authorities.

2.3 Recommendations for Energy
Saving

According to EU 66/2014, information on
energy efficiency can be found on the
product receipt supplied with the product.
The following suggestions will help you use
your product in an ecological and energy-ef-
ficient way:

+ Defrost frozen food before baking.

* In the oven, use dark or enamelled con-
tainers that transmit heat better.

« If specified in the recipe or user's manual,
always preheat. Do not open the oven
door frequently during baking.

+ Turn off the product 5 to 10 minutes be-
fore the end time of baking in prolonged
bakings. You can save up to 20% electri-
city by using residual heat.

+ Try to cook more than one dish at a time
in the oven. You may cook at the same
time by placing two cookers on the wire
rack. In addition, if you cook your meals
one after the other, it will save energy be-
cause the oven will not lose its heat.

+ Do not open the oven door when baking
in the “Eco fan heating” operating func-
tion. If the door is not opened, the in-
ternal temperature is optimized to save
energy in the “Eco fan heating” operating
function, and this temperature may differ
from what is shown on the display.
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3 Your product

3.1 Product Introduction

*%
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1 Control panel 2 Lamp
3 Wire shelves 4 Fan motor (behind the steel plate)
5 Door 6 Handle
7 Lower heater (under the steel plate) 8 Shelf positions
9 Upper heater 10 Ventilation holes
Varies depending on the model. Your product 3.2 Product Control Panel Introduc-

may not be equipped with a lamp, or the type and
location of the lamp may differ from the illustra-
tion.

Varies depending on the model. Your product
may not be equipped with a wire rack. In the im-
age, a product with wire rack is shown as an ex-
ample.

tion and Usage

In this section, you can find the overview
and basic uses of the product's control
panel. There may be differences in images
and some features depending on the type
of product.
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3.2.1 Control Panel
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1 Function selection knob
3 Temperature knob

If there are knob(s) controlling your
product, in some models this/these knob(s)
may be so that they come out when pushed
(buried knobs). For settings to be made
with these knobs, first push the relevant
knob in and pull out the knob. After making
your adjustment, push it in again and re-
place the knob.

3.2.2 Introduction of the oven control
panel

Function selection knob

You can select the oven operating func-
tions with the function selection knob. Turn
left / right from closed (top) position to se-
lect.

Temperature knob

You can select the temperature you want to
cook with the temperature knob. Turn
clockwise from the closed (top) position to
select.

Oven inner temperature indicator

You can understand the oven interior tem-
perature from the temperature symbol on
the timer display. The temperature symbol
appears on the display when the cooking
starts, and the temperature symbol disap-
pears when the appliance reaches the set
temperature. When the temperature inside
the oven drops below the set temperature,
the temperature symbol reappears.
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Alarm key

Time setting key
Decrease key
Increase key
Settings key
Key lock key

isplay symbols

: Baking time symbol

: Baking end time symbol *
: Alarm symbol

: Brightness symbol

: Key lock symbol

: Temperature symbol
: Volume level symbol

: Door lock symbol *

v v v
3 4 5

oD P

*It varies depending on the product model. It may not
be available on your product.

3.3 Oven operating functions

On the function table, the operating func-
tions you can use in your oven and the

highest and lowest temperatures that can
be set for these functions are shown. The




order of the operating modes shown here

may differ from the arrangement on your

product.
Function Function description Tempel;ature Description and use
symbol range (°C)
D\ : )
7/ | N\ Oven lamp - No heater works in the oven. Only the oven lamp lights up.

Operating with fan

The oven is not heated. Only the fan (on the back wall) oper-
ates. Frozen food with granules is slowly defrosted at room
temperature, cooked food is cooled. The time required to de-
frost a whole piece of meat is longer than for foods with
grains.

%

Top and bottom heat-
ing

Food is heated from above and below at the same time. Suit-
able for cakes, pastries or cakes and stews in baking moulds.
Cooking is done with a single tray.

<+
&

Fan assisted bottom

The hot air heated by the lower heater is distributed equally
and rapidly throughout the oven with the fan. Cooking is done

heating with a single tray. This function should also be used for easy
steam cleaning.
The hot air heated by the fan heater is distributed equally and
Fan Heating * rapidly throughout the oven with the fan. It is suitable for multi-

tray cooking at different shelf levels.

Eco fan heating

In order to save energy, you can use this function instead of us-
ing “Fan Heating” in the range of 160-220°C. But; cooking time
will be slightly longer.

Pizza function

The lower heater and fan heating work. It is suitable for cook-
ing pizza.

Upper heating, lower heating and fan heating functions oper-

EIRIRBRIE

"3D" function * ate. Each side of the product to be cooked is cooked equally
and quickly. Cooking is done with a single tray.
Full grill . The large grill on the oven ceiling works. It is suitable for

grilling in large amounts.

* Your product operates in the temperature
range specified on the temperature knob.

3.4 Product Accessories

There are various accessories in your

product. In this section, the description of
the accessories and the descriptions of the
correct usage are available. Depending on
the product model, the supplied accessory

varies. All accessories described in the
user’'s manual may not be available in your

product.

The trays inside your appliance
@ may be deformed with the effect of
the heat. This has no effect on the
functionality. Deformation disap-
pears when the tray is cooled.

Deep tray

It is used for pastries, frying large pieces,
juicy food or for the collection of flowing
oils when grilling.
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Pastry tray
It is used for pastries such as cookies and
biscuits.

Wire grill

It is used for frying or placing the food to be
baked, fried and stewed on the desired
shelf.

On models with wire shelves :
/4//// 2207
Q%//Z/

On models without wire shelves :

3.5 Use of Product Accessories

Cooking shelves

There are 5 levels of shelf position in the
cooking area. You can also see the order of
the shelves in the numbers on the front
frame of the oven.

On models with wire shelves :

~N

=N who

On models without wire shelves :

=N wpkrO

— e

Placing the wire grill on the cooking
shelves

On models with wire shelves :

It is crucial to place the wire grill on the
wire side shelves properly. While placing
the wire grill on the desired shelf, the open
section must be on the front. For better
cooking, the wire grill must be secured on
the wire shelf’s stopping point. It must not
pass over the stopping point to contact
with the rear wall of the oven.

On models without wire shelves :

It is crucial to place the wire grill on the
side shelves properly. The wire grill has one
direction when placing it on the shelf. While
placing the wire grill on the desired shelf,
the open section must be on the front.

T

= Z 4
=<z
~

~Z
~L
=

=
S 794
=
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Placing the tray on the cooking shelves

On models with wire shelves :

It is also crucial to place the trays on the
wire side shelves properly. While placing
the tray on the desired shelf, its side de-
signed for holding must be on the front. For
better cooking, the tray must be secured on
the stopping socket on the wire shelf. It
must not pass over the stopping socket to
contact with the rear wall of the oven.

On models without wire shelves :

It is also crucial to place the trays on the
side shelves properly. The tray has one dir-
ection when placing it on the shelf. While
placing the tray on the desired shelf, its
side designed for holding must be on the
front.

Stopping function of the wire grill

There is a stopping function to prevent the
wire grill from tipping out of the wire shelf.
With this function, you can easily and safely
take out your food. While removing the wire
grill, you can pull it forward until it reaches
the stopping point. You must pass over this
point to remove it completely.

On models with wire shelves :

Tray stopping function - On models with
wire shelves

There is also a stopping function to prevent
the tray from tipping out of the wire shelf.
While removing the tray, release it from the
rear stopping socket and pull it towards
yourself until it reaches the front side. You
must pass over this stopping socket to re-
move it completely.

G =i

Proper placement of the wire grill and tray
on the telescopic rails-On models with
wire shelves and telescopic models
Thanks to telescopic rails, trays or the wire
grill can be easily installed and removed.
When using trays and wire grills with the
telescopic rail, care should be taken that
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the pins on the front and back of the tele-
scopic rails, rest against the edges of the
grill and the tray (shown in the figure).
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3.6 Technical Specifications

General specifications

Product external dimensions (height/width/depth) (mm) (595 /594 /567

Oven installation dimensions (height / width / depth) 590-600 /560 /min. 550
(mm)

Voltage/Frequency 220-240V ~; 50 Hz

Cable type and section used/suitable for use in the min. HO5VV-FG 3 x 1,5 mm2
product

Total power consumption (kW) 3,3

Oven type Multifunction oven

Basics: Information on the energy label of home type electrical ovens is given in accordance with the EN 60350-1 /
IEC 60350-1 standard. The values are determined in Top and bottom heating or (if present) Fan assisted bottom/top
heating functions with the standard load.

Energy efficiency class is determined in accordance with the following prioritization depending on whether the relev-
ant functions exist on the product or not. 1-Eco fan heating , 2-Fan Heating , 3-Fan assisted low grill, 4-Top and bot-
tom heating.

Technical specifications may be changed without prior notice to improve the qual-
@ ity of the product.

@ Figures in this manual are schematic and may not exactly match your product.

obtained in laboratory conditions in accordance with relevant standards. Depend-
ing on operational and environmental conditions of the product, these values may
vary.

@ Values stated on the product labels or in the documentation accompanying it are
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4 First Use

Before you start using your product, it is re-
commended to do the following stated in
the following sections respectively.

4.1 First Timer Setting

Always set the time of day before

@ using your oven. If you do not set it,
you cannot cook in some oven
models.

1. When the oven is first started, "12:00"
and © symbol will flash on the display.

2. Set the time of day by touching the @/
© keys.

S 12
o

oo o 3 & @

3. Touch © or &% key to activate the
minutes field.

° 1300
Q N © ® & &

4. Touch the ®/O keys to set the minute.

o |1JCo
]y

oo o Q &
‘ @

5. Confirm by touching the (S or i key.

= The time of day is set and the © sym-
bol disappears on the display.

If the first timer is not set, “12:00”

@ and © symbol continue to flash
and your oven will not start. For
your oven to function, you must
confirm the time of day by setting
the time of day or touching the ©
key when it is at "12:00". You can
change the time of day setting later
as described in the “Settings” sec-
tion.

In the event of a power outage, the
@ time of day settings are cancelled.

It should be set again.

4.2 Initial Cleaning

1. Remove all packaging materials.

2. Remove all accessories from the oven
provided with the product.

3. Operate the product for 30 minutes and
then, turn it off. This way, residues and
layers that may have remained in the
oven during production are burned and
cleaned.

4. When operating the product, select the
highest temperature and the operating
function that all the heaters in your
product operate. See “Oven operating
functions [» 13]”. You can learn how to
operate the oven in the following sec-
tion.

5. Wait for the oven to cool.

6. Wipe the surfaces of the product with a
wet cloth or sponge and dry with a cloth.

Before using the accessories:

Clean the accessories you remove from the
oven with detergent water and a soft clean-
ing sponge.

NOTICE: Some detergents or cleaning
agents may cause damage to the surface.
Do not use abrasive detergents, cleaning
powders, cleaning creams or sharp objects
during cleaning.
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NOTICE: During the first use, smoke and
odour may come up for several hours. This
is normal and you just need good ventila-
tion to remove it. Avoid directly inhaling the
smoke and odours that form.

5 Using the Oven

5.1 General Information on Using the
Oven

Cooling fan ( It varies depending on the
product model. It may not be available
on your product. )

Your product has a cooling fan. The cooling
fan is activated automatically when neces-
sary and cools both the front of the product
and the furniture. It is automatically deac-
tivated when the cooling process is fin-
ished. Hot air comes out over the oven
door. Do not cover these ventilation open-
ings with anything. Otherwise, the oven
may overheat. The cooling fan continues to
operate during oven operation or after the
oven is turned off (approximately 20-30
minutes). If you cook by programming the
oven timer, at the end of the baking time,
the cooling fan turns off with all functions.
The cooling fan running time cannot be de-
termined by the user. It turns on and off
automatically. This is not an error.

Oven lighting

The oven lighting is turned on when the
oven starts baking. In some models, the
lighting is on during baking, while in some
models it turns off after a certain time.

If you wish the oven lamp to be on incess-
antly, select the “Oven lamp” operating
status with the function selection knob.

5.2 Operation of the Oven Control
Unit
General warnings for the oven control unit
+ The maximum time that can be set for
the baking process is 5 hours 59
minutes. In case of a power failure, the

program is canceled. You will need to re-
program.

+ While making any adjustments, the relev-
ant symbols flash on the display. A short
time should be waited for the settings to
be saved.

« If any cooking setting has been made, the
time of day cannot be adjusted.

+ If cooking time is set when cooking
starts, the remaining time is displayed on
the display.

+ In cases where cooking time or cooking
end time is set; you can cancel automat-
ically by touching the (O key for a long
time.

Timer

O Qoom <@
D L g

© ® &

v v v
3 4 5

a
£

v
?

Alarm key

NR =)
oD P

Time setting key
Decrease key
Increase key
Settings key
Key lock key

O o o b wN =2

isplay symbols

©

: Baking time symbol

"y
)

: Baking end time symbol *
: Alarm symbol
: Brightness symbol

: Key lock symbol

: Temperature symbol

: Volume level symbol

pl & = [ @ O ¢

: Door lock symbol *

*It varies depending on the product model. It may not
be available on your product.
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Turning on the oven

When you select a operating function you
want to cook with the function selection
knob and set a certain temperature with the
temperature knob, the oven starts operat-
ing.

Turning off the oven

You can turn the oven off by turning the
function selection knob and temperature
knob to the off (up) position.

Manual cooking to select temperature and
oven operating function

You can cook by making a manual control
(at your own control) without setting the
cooking time by selecting the temperature
and operating function specific to your
food.

Cooking by setting the cooking time:

You can have the oven turn off automatic-
ally at the end of the time by selecting the
temperature and operating function spe-
cific to your food and setting the cooking
time on the timer.

1. Select the operating function for cook-
ing.
2. Touch the © key until the © symbol ap-

pears on the display for the cooking
time.

S Mrrr
(.

N
‘@G)i?i%@

1. Select the operating function you want
to cook with the function selection
knob.

2. Set the temperature you want to cook
with the temperature knob.

= Your oven will start operating immedi-
ately at the selected function and tem-
perature, and the §§ symbol will appear
on the display. When the temperature
inside the oven reaches the set temper-
ature, the § symbol disappears. The
oven does not switch off automatically
since manual cooking is done without
setting the cooking time. You have to
control cooking and turn it off yourself.
When your cooking is completed, turn
off the oven by turning the function se-
lection knob and the temperature knob
to the off (up) position.

and temperature, you can set the
cooking time for 30 minutes by
touching the @ key directly for
quick setting of the cooking time
and change the time with the ®/&
keys.

@ After setting the operation function

3. Set the cooking time with the ®/©
keys.

O M-
[

L0 0 @
4

& ®

The cooking time increases by 1
@ minute in the first 15 minutes, after
15 minutes it increases by 5

minutes.

4. Put your food in the oven and set the
temperature with the temperature knob.

= Your oven will start operating im-
mediately at the selected function
and temperature. The set cooking
time starts to count down and the
§ symbol appears on the display.
When the temperature inside the
oven reaches the set temperature,
the § symbol disappears.
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5. After the set cooking time is completed,
on the display, "End" appears, the (©
symbol flashes and the timer beeps.

6. The warning sounds for two minutes.
Press any key to stop the warning. The
warning stops and the time of day ap-
pears on the display.

If any key is pushed at the end of

@ the audible warning, the oven will
start operating again. To prevent
the oven from operating again at
the end of the warning, turn off the
oven by turning the temperature
knob and function knob to the “0”
(off) position.

5.3 Settings

Activating the key lock
By using the key lock feature, you can safe-
guard the timer from interference.

1. Touch the key until the 3 symbol ap-
pears on the display.

_ &

RO o0 0 & ﬁ

= The & symbol is shown on the display
and the 3-2-1 count down starts. The
key lock activates when the countdown
ends. When any key is touched after
the key lock is set, the timer sounds an
audible signal and the & symbol
flashes.

If you release the key before the
@ end of the countdown, the key lock

does not activate.

Timer keys cannot be used when

@ the key lock is on. The key lock will
not be cancelled in case of power
failure.

Deactivating the key lock

1. Touch the key until the & symbol disap-
pears from the display.

= The & symbol disappears from the dis-
play and the key lock is disabled.

Setting the alarm

You can also use the timer of the product
for any warning or reminder other than bak-
ing. The alarm clock has no effect on the
oven operating functions. It is used for
warning purposes. For example, you can
use the alarm clock when you want to turn
the food in the oven at a certain time. As
soon as the time you set has expired, the
timer gives you an audible warning.

The maximum alarm time may be
@ 23 hours 59 minutes.

1. Touch the 2 until the key £ symbol ap-
pears on the display.

101010
Q ey

I
_‘(9@@@@

2. Set the alarm time with the @/O keys.
1] 1
Q (I

%
Q@@@‘@l

= After setting the alarm time, the QA
symbol remains lit and the alarm
time starts to countdown on the
display. If the alarm time and bak-
ing time are set at the same time,
the shorter time is shown on the
display.

3. After the alarm time is completed, the )
symbol starts flashing and gives you an
audible warning.
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Turning off the alarm

1. Atthe end of the alarm period, the warn-

ing sounds for two minutes. Touch any
key to stop the audible warning.

= The warning stops and the time of day
appears on the display.
If you want to cancel the alarm;
1. Touch the ) key until the LA symbol ap-
pears on the display to reset the alarm

time. Touch the @ key until the “00:00”
symbol appears on the display.

2. You can also cancel the alarm by touch-
ing the 2 key for a long time.
Adjusting the volume

1. Touch 4 key until the ©}» symbol ap-
pears on the display.

b-01°
oo o Q & &
4

(b-01-b-02-b-03)

__[J®
[y e

oo o o @
‘@

3. Touch the i key for confirmation or
wait without touching any key. The
volume set becomes active after a
while.

Setting the display brightness

1. Touch 4 key until the ( symbol ap-
pears on the display.

2. Set the desired level with the ®/O keys.

2. Set the desired brightness with the @/
© keys. (d-01-d-02-d-03)

1T ®
I I

L0 0 @ & @
4

3. Touch the %% key for confirmation or
wait without touching any key. The
brightness set becomes active after a
while.

Changing the time of day
On your oven to change the time of day that
you have previously set:

1. Touch the & key until the © symbol ap-
pears on the display.

2. Set the time of day by touching the ®/
© keys.

S
Ao 0 QO & B
4

3. Touch  or &% key to activate the
minutes field.

° 1300
L Q 0o & B
t

4. Touch the ®/O keys to set the minute.

o |1JCo
]y

Ao o0 @ & &

4

5. Confirm by touching the (S or it key.

= The time of day is set and the © sym-
bol disappears on the display.
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6 General Information About Baking

You can find tips on preparing and cooking .
your food in this section.

Plus, this section describes some of the
foods tested as producers and the most
appropriate settings for these foods. Ap-
propriate oven settings and accessories for

For good baking performance, place your
food on the recommended correct shelf.
Do not change the shelf position during
baking.

6.1.1 Pastries and oven food

these foods are also indicated. General Information

6.1 General Warnings About Baking in
the Oven

+ While opening the oven door during or
after baking, hot-burning steam may
emerge. The steam may burn your hand,
face and/or eyes. When opening the oven
door, stay away.

* Intense steam generated during baking .
may form condensed water drops on the
interior and exterior of the oven and on
the upper parts of the furniture due to the ~ *
temperature difference. This is a normal
and physical occurrence.

+ The cooking temperature and time values  *
given for foods may vary depending on
the recipe and amount. For this reason,
these values are given as ranges. .

+ Always remove unused accessories from
the oven before you start cooking. Ac-
cessories that will remain in the oven
may prevent your food from being .
cooked at the correct values.

+ For foods that you will cook according to
your own recipe, you can reference sim-
ilar foods given in the cooking tables.

+ Using the supplied accessories ensures .
you get the best cooking performance.
Always observe the warnings and inform-
ation provided by the manufacturer for
the external cookware you will use.

+ Cut the greaseproof paper you will use in .
your cooking in suitable sizes to the con-
tainer you will cook. Greaseproof papers
that are overflowing from the container

We recommend using the accessories of
the product for a good cooking perform-
ance. If you will use an external cook-
ware, prefer dark, non-sticking and heat
resistant ware.

If preheating is recommended in the
cooking table, be sure to put your food in
the oven after preheating.

If you will cook by using cookware on the
wire grill, place it in the middle of the wire
grill, not near the back wall.

All materials used in making pastry
should be fresh and at room temperat-
ure.

The cooking status of the foods may vary
depending on the amount of food and the
size of the cookware.

Metal, ceramic and glass moulds extend
the cooking time and the bottom sur-
faces of pastry foods do not brown
evenly.

If you are using baking paper, a small
browning can be observed on the bottom
surface of the food. In this situation, you
may have to extend your cooking period
by approximately 10 minutes.

The values specified in the cooking
tables are determined as a result of the
tests carried out in our laboratories. Val-
ues suitable for you may differ from
these values.

Place your food on the appropriate shelf
recommended in the cooking table. Refer
to the bottom shelf of the oven as shelf
1.

can create a risk of burns and affect the Tips for baking cakes

quality of your baking. Use the .
greaseproof paper you will use in the
temperature range specified.
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If the cake is too dry, increase the tem-
perature by 10°C and shorten the baking
time.




+ If the cake is moist, use a small amount
of liquid or reduce the temperature by
10°C.

+ If the top of the cake is burnt, put it on
the lower shelf, lower the temperature
and increase the baking time.

+ If the inside of the cake is cooked well,
but outside is sticky, use less liquid, de-
crease the temperature and increase the
cooking time.

Hints for pastry
« If the pastry is too dry, increase the tem-

perature by 10 °C and shorten the cook-
ing time. Wet the dough sheets with a
sauce consisting of milk, oil, egg and
yoghurt mixture.

Cooking table for pastries and oven foods

Suggestions for baking with a single tray

« If the pastry is getting cooked slowly,
make sure that the thickness of the
pastry you have prepared does not over-
flow the tray.

« If the pastry is browned on the surface
but the bottom is not cooked, make sure
that the amount of sauce you will use for
the pastry is not too much at the bottom
of the pastry. For an even browning, try to
spread the sauce evenly between the
dough sheets and the pastry.

+ Bake your pastry in the position and tem-
perature appropriate to the cooking table.
If the bottom is still not browned enough,
place it on a bottom shelf for the next
cooking.

Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
Cake on the tray [Standard tray * Top gnd bottom 3 180 30..40
heating
Cake in the mould Cgke "?°“'d on Fan Heating 2 180 30..40
wire grill** **
Small cakes Standard tray * Top gnd bottom 3 160 25..35
heating
On models with
wire shelves : 3
Small cakes Standard tray *  |Fan Heating On models 150 25..35
without wire
shelves : 2
Round springform
Sponge cake pan, 26 cm in dia- |Top _and bottom 2 160 30 .40
meter on wire heating
grill*x *x
Round springform
Sponge cake pan, 26 cm n dia- Fan Heating 2 160 30..40
meter on wire
grillxx *x
Cookie Pastry tray * :]—Op .and bottom 3 170 25..35
eating
Cookie Pastry tray * Fan Heating 3 170 20..30
Pastry Standard tray* |1 °P and bottom |, 200 35..45
heating
Fan assisted bot-
*
Pastry Standard tray tom/top heating 200 35..45
Pastry Standard tray * Fan Heating 2 180 35..45
Bun Standard tray * I"p and bottom |, 200 20..30
eating
Bun Standard tray * Fan Heating 3 180 20..30
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4-Pastry tray *

Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
Whole bread Standard tray * :]—OP gnd bottom 3 200 30..40
eating
Whole bread Standard tray * Fan Heating 3 200 30..40
Glass / metal
Lasagne rectangular con- |Top and bottom 1, . 4 200 30..40
tainer on wire grill [heating
*%
Round black
. metal mould, 20 |Top and bottom
Apple pie cm in diameter on |heating 2 180 50..70
wire grill **
Round black
. metal mould, 20 .
Apple pie cm in diameter on Fan Heating 2 170 50..70
wire grill **
Pizza Standard tray* | [OP andbotiom |, 200... 220 10..20
eating
Pizza Standard tray * Pizza function 2 280 5..10
Suggestions for cooking with two trays
Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
On models with OT‘ models W_'th
wire shelves :150 V¢ shelves : 25
Small cak 2-Standard tray * Fan Heati 94 ' .40
mall cakes an Heating -
4-Pastry tray * 0'.1 model_s On models
without wire . :
shelves 140 without wire
: shelves : 30 ... 45
2-Standard tray *
Cookie Fan Heating 2-4 170 25..35
4-Pastry tray *
1-Standard tray * )
Pastry Fan Heating 1-4 180 35..45
4-Pastry tray *
2-Standard tray *
Bun Fan Heating 2-4 180 20..30

Preheating is recommended for all food.

*These accessories may not be included with your product.

**These accessories are not included with your product. They are commercially available accessories.

Suggestions for baking with a single tray

Food

Accessory to be
used

Operating func-
tion

Shelf position

Temperature (°C)

Baking time
(min) (approx.)

Top and bottom

heating

Cake on the tray [Standard tray * heati 3 180 30..40
eating
Cake in the mould Cgke ".]OUId on Fan Heating 2 180 30..40
wire grill** **
Small cakes Standard tray * Top and bottom 3 160 25..35
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Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
On models with
wire shelves : 3
Small cakes Standard tray *  |Fan Heating On models 150 25..35
without wire
shelves : 2
Round springform
Sponge cake pan, 26 cm in dia- |Top _and bottom 2 160 30 . 40
meter on wire heating
grill*x *x
Round springform
Sponge cake pan, 26 cm n dia- Fan Heating 2 160 30..40
meter on wire
grill*x *x
Cookie Pastry tray * EOP _and bottom 3 170 25..35
eating
Cookie Pastry tray * Fan Heating 3 170 20..30
Pastry Standard tray* |1 °P and bottom |, 200 35..45
heating
Pastry Standard tray * Fan Heating 2 180 35..45
Bun Standard tray * I°p and bottom |, 200 20..30
eating
Bun Standard tray * Fan Heating 3 180 20..30
Whole bread Standard tray * EOD _and bottom 3 200 30..40
eating
Whole bread Standard tray * Fan Heating 3 200 30..40
Glass / metal
Lasagne reptangular_ con- Top gnd bottom 20r3 200 30..40
tainer on wire grill [heating
*%
Round black
. metal mould, 20 |[Top and bottom
Apple pie cm in diameter on |heating 2 180 50..70
wire grill **
Round black
. metal mould, 20 .
Apple pie cm in diameter on Fan Heating 2 170 50..70
wire grill **
Pizza Standard tray * E"p and bottom |, 200... 220 10..20
eating
Pizza Standard tray * Pizza function 2 280 5..10
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Suggestions for cooking with two trays

Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
On models with O'." models W,nh
wire shelves :150 wire shelves : 25
Small cak 2-Standard tray * Fan Heati 04 ’ .. 40
mall cakes an Heating -
4-Pastry tray * OT‘ model; On models
without wire . )
shelves :140 without wire
. shelves : 30 ... 45
2-Standard tray *
Cookie Fan Heating 2-4 170 25..35
4-Pastry tray *
1-Standard tray *
Pastry Fan Heating 1-4 180 35..45
4-Pastry tray *
2-Standard tray *
Bun Fan Heating 2-4 180 20..30
4-Pastry tray *

Preheating is recommended for all food.

*These accessories may not be included with your product.

**These accessories are not included with your product. They are commercially available accessories.

Cooking table with operating function J
“Eco fan heating”
+ Do not change the temperature setting
after starting cooking in the operating
function “Eco fan heating”.

Do not open the oven door when cooking
in the “Eco fan heating” operating func-
tion. If the door does not open, the in-
ternal temperature is optimized to save
energy, and this temperature may differ
from what is shown on the display.

Do not preheat in the “Eco fan heating”
operating function.

Food Accessory to be Shelf position Temperature (°C) Baking time (min)
used (approx.)

Small cakes Standard tray * 3 180 30..40

Cookie Standard tray * 3 200 30..40

Pastry Standard tray * 3 220 40 .. 50

Bun Standard tray * 3 200 30..40

* These accessories may not be included with your product.

6.1.2 Meat, Fish and Poultry .

The key points on grilling

+ Seasoning it with lemon juice and pepper
before cooking whole chicken, turkey and
large pieces of meat will increase cook-
ing performance.

+ It takes 15 to 30 minutes more to cook
boned meat than fillet by frying.

* You should calculate about 4 to 5
minutes of cooking time per centimetre
of the meat thickness.
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After the cooking time is expired, keep
the meat in the oven for approximately
10 minutes. The juice of the meat is bet-
ter distributed to the fried meat and does
not come out when the meat is cut.

Fish should be placed on the medium or
low level shelf in a heat resistant plate.
Cook the recommended dishes in the
cooking table with a single tray.



Cooking table for meat, fish and poultry

Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
. 15 mins. 250/
Steak (whole) / Standard tray * Fan assisted .bOt_ 3 mayx, after 180 ... |60 .. 80
Roast (1 kg) tom/top heating 190
Lamb's shank . Fan assisted bot- 15 mins. 250/
(1,5-2 kg) Standard tray tom/top heating 3 max, after 170 110..120
Wire grill *
Fried chicken Fan assisted bot- 2 15 mins. 250/ 60 . 80
(1,8-2 kg) Place one tray on  |tom/top heating max, after 190
a lower shelf
) ) Wire grill *
Fried chicken | @ onetrayon |Fan Heating 2 200 ... 220 60...80
(1,8-2kg) Y
a lower shelf
Fried chick Wire gril * 15 mins. 250/
ried chicken o ’ mins.
(1,82 kg) Place one tray on |"3D" function 2 max, after 190 60 .. 80
a lower shelf
. 25 mins. 250/
Turkey (5.5 kg) Standard tray * Fan assisted .bOt 1 max, after 180 ... |150...210
tom/top heating 190
25 mins. 250/
Turkey (5.5 kg) Standard tray * "3D" function 1 max, after 180 ... |150..210
190
Wire grill * r isted b
) an assisted bot-
Fish Place one tray on |tom/top heating | 200 20..30
a lower shelf
Wire grill *
Fish "3D" function 3 200 20..30

Place one tray on
a lower shelf

Preheating is recommended for all food.

*These accessories may not be included with your product.

**These accessories are not included with your product. They are commercially available accessories.

Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
15 mins. 250/
Steak (whole) / Standard tray * Top gnd bottom 3 mayx, after 180 ... |60 .. 80
Roast (1 kg) heating 190
Lamb's shank « |Top and bottom 15 mins. 250/
(1,52 kg) Standard tray heating 3 max, after 170 110..120
Wire grill *
Fried chicken Top and bottom 9 15 mins. 250/ 60 . 80
(1,82 kg) Place one tray on | heating max, after 190
a lower shelf
Fried chick Wire grill *
ried chicken )
(1,82 kg) Place one tray on |Fan Heating 2 200 .. 220 60 ... 80
a lower shelf
) ) Wire grill * .
Fried chicken "3D" function 2 15 mins. 250/ 60 _ 80

(1,8-2 kg)

Place one tray on
a lower shelf

mayx, after 190

EN/29




Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
25 mins. 250/
Turkey (5.5kg)  [Standard tray * :]—OP _and bottom 1 max, after 180 ... |150...210
eating
190
25 mins. 250/
Turkey (5.5 kg) Standard tray * "3D" function 1 max, after 180 ... |150..210
190
Wire grill * T db
: op and bottom
Fish Place one tray on heating 3 200 20..30
a lower shelf
Wire grill *
Fish Place one tray on | 3D" function 3 200 20..30
a lower shelf

Preheating is recommended for all food.

*These accessories may not be included with your product.

**These accessories are not included with your product. They are commercially available accessories.

6.1.3 Grill

Red meat, fish and poultry meat quickly
turns brown when grilled, holds a beautiful
crust and does not dry out. Fillet meats,
skewer meats, sausages as well as juicy
vegetables (tomatoes, onions, etc.) are par-
ticularly suitable for grilling.

General warnings

+ Food not suitable for grilling carries a fire
hazard. Grill only food that is suitable for
heavy grill fire. Also, do not place the
food too far in the back of the grill. This
is the hottest area and fatty foods may
catch fire.

+ Close the oven door during grilling.
Never grill with the oven door open.
Hot surfaces may cause burns!

The key points of the grill

+ Prepare foods of similar thickness and
weight as much as possible for the grill.

+ Place the pieces to be grilled on the wire
grill or wire grill tray by distributing them
without exceeding the dimensions of the
heater.

+ Depending on the thickness of the pieces
to be grilled, the cooking times given in
the table may vary.

+ Slide the wire grill or the wire grill tray to
the desired level in the oven. If you are
cooking on the wire grill, slide the oven
tray to the lower shelf to collect the oils.
The oven tray you will slide should be
sized to cover the entire grill area. This
tray may not be supplied with the
product. Put some water into the oven
tray for easy cleaning.

Grill table
Food Accessory to be Shelf position Temperature (°C) Baking time (min)
used (approx.)

Fish Wire grill 4- 250 20 .. 25

Chicken pieces Wire grill 4- 250 25..35

’;"rﬁg‘ubnat” (veal =12 \vire grill 4 250 20 ...30

Lamb chop Wire grill 4-5 250 20..25

Steak - (meat cubes) |Wire grill 4-5 250 25..30

Veal chop Wire grill 4- 250 25..30
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Food

Accessory to be
used

Shelf position

Temperature (°C)

Baking time (min)
(approx.)

Vegetable gratin

Wire grill

4-5

220

20

.. 30

Toast bread

Wire grill

4

250

1.

4

Turn pieces of food after 1/2 of the total grilling time.

It is recommended to preheat for 5 minutes for all grilled food.

6.1.4 Test foods

+ Foods in this cooking table are prepared
according to the EN 60350-1 standard to
facilitate testing of the product for con-
trol institutes.

Cooking table for test meals

Suggestions for baking with a single tray

Food

Accessory to be
used

Operating func-
tion

Shelf position

Temperature (°C)

Baking time
(min) (approx.)

Shortbread (sweet

Top and bottom

cm in diameter on
wire grill **

*
cookie) Standard tray heating 3 140 20..30
On models with
h wire shelves :3
iogzgead (sweet Standard tray *  |Fan Heating On models 140 15..25
without wire
shelves :2
Small cakes Standard tray * Top gnd bottom 3 160 25..35
heating
On models with
wire shelves : 3
Small cakes Standard tray * Fan Heating On models 150 25..35
without wire
shelves : 2
Round springform
Sponge cake pan, 26 cm in dia- |Top gnd bottom 9 160 30 . 40
meter on wire heating
grill*x *x
Round springform
Sponge cake pan, 26 cm _|n dia- Fan Heating 2 160 30..40
meter on wire
grill*x *x
Round black
. metal mould, 20 |Top and bottom
Apple pie cm in diameter on |heating 2 180 50..70
wire grill **
Round black
Apple pie metal mould, 20 Fan Heating 2 170 50..70
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Suggestions for cooking with two trays

cookie)

4-Pastry tray *

Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
On models with 33?&1‘?&:’,‘?5
Small cak 2-Standard tray * Fan Heati 04 wire shelves :150 .. 40
mall cakes an Heatin -
4-Pastry tray * 9 Sgtzgz?illisre On models
shelves 140 without wire
. shelves : 30 ... 45
2-Standard tray *
Shortbread (sweet Y™ |Fan Heating 2-4 140 15..25

Preheating is recommended for all food.

*These accessories may not be included with your product.

**These accessories are not included with your product. They are commercially available accessories.

Suggestions for baking with a single tray

Food

Accessory to be
used

Operating func-
tion

Shelf position

Temperature (°C)

Baking time
(min) (approx.)

Shortbread (sweet

Top and bottom

cm in diameter on
wire grill **

*
cookie) Standard tray heating 3 140 20..30
On models with
wire shelves :3
Sho@bread (sweet Standard tray *  |Fan Heating On models 140 15..25
cookie)
without wire
shelves :2
Small cakes Standard tray * IOP _and bottom 3 160 25..35
eating
On models with
wire shelves : 3
Small cakes Standard tray *  |Fan Heating On models 150 25..35
without wire
shelves : 2
Round springform
Sponge cake pan, 26 cm in dia- [Top gnd bottom 2 160 30 . 40
meter on wire heating
grillx
Round springform
Sponge cake pan, 26 cm n dia- Fan Heating 2 160 30..40
meter on wire
gri”** *k
Round black
. metal mould, 20 |Top and bottom
Apple pie cm in diameter on |heating 2 180 50..70
wire grill **
Round black
Apple pie metalmould, 20 1. e aing 2 170 50...70
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Suggestions for cooking with two trays

Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
2-Standard tray *
Shortbread (sweet " |Fan Heating 2-4 140 15..25
cookie) 4-Pastry tray *
On models with O!‘ models W_'th
wire shelves :150 |"'"® shelves : 25
2-Standard tray * ’ .. 40
Small cakes Fan Heating 2-4 On models
4-Pastry tray * ’ : On models
without wire . :
shelves 140 without wire
. shelves : 30 ... 45

Preheating is recommended for all food.

*These accessories may not be included with your product.

**These accessories are not included with your product. They are commercially available accessories.

Grill

Food Accessory to be Shelf position Temperature (°C) Baking time (min)
used (approx.)

Meatball (veal) =12 1,; o e 4 250 20..30

amount

Toast bread Wire grill 4 250 1..4

Turn pieces of food after 1/2 of the total grilling time.

It is recommended to preheat for 5 minutes for all grilled food.

7 Maintenance and Cleaning

7.1 General Cleaning Information

General warnings

+ Wait for the product to cool before clean-
ing the product. Hot surfaces may cause
burns!

+ Do not apply the detergents directly on
the hot surfaces. This may cause per-
manent stains.

+ The product should be thoroughly
cleaned and dried after each operation.
Thus, food residues shall be easily
cleaned and these residues shall be pre-
vented from burning when the product is
used again later. Thus, the service life of
the appliance extends and frequently
faced problems are decreased.

+ Do not use steam cleaning products for
cleaning.

+ Some detergents or cleaning agents
cause damage to the surface. Unsuitable
cleaning agents are: bleach, cleaning
products containing ammonia, acid or

chloride, steam cleaning products, de-

scaling agents, stain and rust removers,

abrasive cleaning products (cream clean-
ers, scouring powder, scouring cream,
abrasive and scratching scrubber, wire,
sponges, cleaning cloths containing dirt
and detergent residues).

No special cleaning material is needed in

the cleaning made after each use. Clean

the appliance using dishwashing deter-
gent, warm water and a soft cloth or
sponge and dry it with a dry cloth.

+ Be sure to completely wipe off any re-
maining liquid after cleaning and immedi-
ately clean any food splashing around
during cooking.

+ Do not wash any component of your ap-
pliance in a dishwasher unless otherwise
stated in the user's manual.

Inox - stainless surfaces

+ Do not use acid or chlorine-containing
cleaning agents to clean stainless-inox
surfaces and handles.
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+ Stainless-inox surface may change col-
our in time. This is normal. After each op-
eration, clean with a detergent suitable
for the stainless or inox surface.

+ Clean with a soft soapy cloth and liquid
(non-scratching) detergent suitable for
inox surfaces, taking care to wipe in one
direction.

+ Remove lime, oil, starch, milk and protein
stains on the glass and inox surfaces im-
mediately without waiting. Stains may
rust under long periods of time.

+ Cleaners sprayed/applied to the surface
should be cleaned immediately. Abrasive
cleaners left on the surface cause the
surface to turn white.

Enamelled surfaces

 After each use, clean the enamel sur-
faces using dishwashing detergent,
warm water and a soft cloth or sponge
and dry them with a dry cloth.

« If your product has an easy steam clean-
ing function, you can make easy steam
cleaning for light non-permanent dirt.
(See “Easy Steam Cleaning [» 35]".)

+ For difficult stains, an oven and grill
cleaner recommended on the website of
your product brand and a non-scratching
scouring pad can be used. Do not use an
external oven cleaner.

+ The oven must cool down before clean-
ing the cooking area. Cleaning on hot sur-
faces shall create both fire hazard and
damage the enamel surface.

Catalytic surfaces

+ The side walls in the cooking area can
only be covered with enamel or catalytic
walls. It varies by model.

+ The catalytic walls have a light matte and
porous surface. The catalytic walls of the
oven should not be cleaned.

+ Catalytic surfaces absorb oil thanks to its
porous structure and start to shine when
the surface is saturated with oil, in this
case it is recommended to replace the
parts.

Glass surfaces m
+ When cleaning glass surfaces, do not use

hard metal scrapers and abrasive clean-
ing materials. They can damage the
glass surface.

+ Clean the appliance using dishwashing
detergent, warm water and a microfiber
cloth specific for glass surfaces and dry
it with a dry microfiber cloth.

« If there is residual detergent after clean-
ing, wipe it with cold water and dry with a
clean and dry microfiber cloth. Residual
detergent may damage the glass surface
next time.

+ Under no circumstances should the
dried-up residue on the glass surface be
cleaned off with serrated knives, wire
wool or similar scratching tools.

+ You can remove the calcium stains (yel-
low stains) on the glass surface with the
commercially available descaling agent,
with a descaling agent such as vinegar or
lemon juice.

+ If the surface is heavily soiled, apply the
cleaning agent on the stain with a sponge
and wait a long time for it to work prop-
erly. Then clean the glass surface with a
wet cloth.

+ Discolorations and stains on the glass
surface are normal and not defects.

Plastic parts and painted surfaces

+ Clean plastic parts and painted surfaces
using dishwashing detergent, warm wa-
ter and a soft cloth or sponge and dry
them with a dry cloth.

+ Do not use hard metal scrapers and ab-
rasive cleaners. They may damage the
surfaces.

+ Ensure that the joints of the components
of the product are not left damp and with
detergent. Otherwise, corrosion may oc-
cur on these joints.

7.2 Cleaning Accessories

Do not put the product accessories in a
dishwasher unless otherwise stated in the
user’'s manual.
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7.3 Cleaning the Control Panel

+ When cleaning the panels with knob-con-
trol, wipe the panel and knobs with a
damp soft cloth and dry with a dry cloth.
Do not remove the knobs and gaskets un-
derneath to clean the panel. The control
panel and knobs may be damaged.

« While cleaning the inox panels with knob
control, do not use inox cleaning agents
around the knob. The indicators around
the knob can be erased.

+ Clean the touch control panels with a
damp soft cloth and dry with a dry cloth.
If your product has a key lock feature, set
the key lock before performing control
panel cleaning. Otherwise, incorrect de-
tection may occur on the keys.

7.4 Cleaning the inside of the oven
(cooking area)

Follow the cleaning steps described in the
"General Cleaning Information" section ac-
cording to the surface types in your oven.

Cleaning the side walls of the oven

The side walls in the cooking area can only
be covered with enamel or catalytic walls. It
varies by model. If there is a catalytic wall,
refer to the “Catalytic surfaces” section for
information.

If your product is a wire shelf model, re-
move the wire shelves before cleaning the
side walls. Then complete the cleaning as
described in the "General Cleaning Informa-
tion" section according to the side wall sur-
face type.

To remove the side wire shelves:

1. Remove the front of the wire shelf by

pulling it on the side wall in the opposite
direction.

2. Pull the wire shelf towards you to re-
move it completely.

3. To reattach the shelves, the procedures
applied when removing them must be
repeated from the end to the beginning,
respectively.

7.5 Easy Steam Cleaning

This allows cleaning of the dirt (not remain-
ing for a long time) that is softened by the
steam inside the oven and by the water
droplets condensed in the internal surfaces
of the oven easily.

1. Remove all accessories inside the oven.

2. Add 500 ml water into the tray and place
it on the 2nd shelf of the oven.

3. Set the oven to the easy steam cleaning
operating mode and operate it at 100°C
for 15 minutes.

Immediately open the door and wipe the

oven interiors with a wet sponge or cloth.

Steam will be released when opening the

door. This may pose a risk of burns. Be

careful when opening the door.
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For stubborn dirt, clean the product using
dishwashing detergent, warm water and a
soft cloth or sponge and dry it with a dry
cloth.

In the easy steam cleaning func-
@ tion, it is expected that the added
water evaporates and condenses
on the inside of the oven and the
oven door in order to soften the
light dirt formed in your oven. Con-
densation formed on the oven door
may drip around when the oven
door is opened. As soon as you
open the oven door, wipe off the

condensation.

(1t varies depending on the product model.
It may not be available on your product.)
After the condensation inside the oven,
puddle or moisture may occur in the pool
channel under the oven. Wipe this pool
channel with a damp cloth after use and dry

it.
0 1

7.6 Cleaning the Oven Door

You can remove your oven door and door
glasses to clean them. How to remove the
doors and windows is explained in the sec-
tions "Removing the oven door” and "Re-
moving the inner glasses of the door".
After removing the door inner glasses,
clean them using a dishwashing detergent,
warm water and a soft cloth or sponge and
dry them with a dry cloth. For lime residue
that may form on the oven glass, wipe the
glass with vinegar and rinse.

Do not use harsh abrasive cleaners,

@ metal scrapers, wire wool or bleach
materials to clean the oven door
and glass.

Removing the oven door
1. Open the oven door.

2. Open the clips in the front door hinge
socket on the right and left by pushing
them downwards as shown in the fig-
ure.

3. Hinge types vary as (A), (B), (C) types
according to the product model. The fol-
lowing figures show how to open each
type of hinge.

4. (A) type hinge is available in normal
door types.

85

5. (B) type hinge is available in soft closing
door types.

6. (C) type hinge is available in soft open-
ing/closing door types.

7. Get the oven door to a half-open posi-
tion.
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8. Pull the removed door upwards to re- . As shown in the figure, gently lift the in-
lease it from the right and left hinges nermost glass (1) towards “A” and then,
and remove it. remove it by pulling towards “B”.

To reattach the door, the proced-

@ ures applied when removing it must
be repeated from the end to the be-
ginning, respectively. When in-
stalling the door, be sure to close
the clips on the hinge socket.

7.7 Removing the Inner Glass of The
Oven Door

Inner glass of the product's front door may 1 Innermost glass 2* Inner glass (it may

be removed for cleaning. SS’L Pgrz\éil(lifle for

1. Open the oven door.

) 4. If your product has an inner glass (2), re-
2. Pull the plastic component, attached on peat the same process to detach it (2).
the upper section of the front door, to-

wards yourself by simultaneously push-
ing on the pressure points on both sides
of the component and remove it.

5. The first step of regrouping the door is
to reassemble the inner glass (2). Place
the bevelled edge of the glass to meet
the bevelled edge of the plastic slot. (If
your product has an inner glass). Inner
glass (2) must be attached to the plastic
slot closest to the innermost glass (1).

6. While reassembling the innermost glass
(1), pay attention to place the printed
side of the glass on the inner glass. It is
crucial to place the lower corners of the
innermost glass (1) to meet the lower
plastic slots.

7. Push the plastic component towards the
frame until a "click” sound is heard.

7.8 Cleaning the Oven Lamp

In the event that the glass door of the oven
lamp in the cooking area becomes dirty;
clean using dishwashing detergent, warm
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water and a soft cloth or sponge and dry
with a dry cloth. In case of oven lamp fail-
ure, you can replace the oven lamp by fol-
lowing the sections that follow.
Replacing the oven lamp

General Warnings

with a new one. If it is type (B) model,
pull it out as shown in the figure and re-
place it with a new one.

+ To avoid the risk of electric shock before

replacing the oven lamp, disconnect the
product and wait for the oven to cool. Hot
surfaces may cause burns!

This oven is powered by an incandescent

lamp with less than 40 W, less than 60
mm in height, less than 30 mm in dia-

meter, or a halogen lamp with G9 sockets

with less than 60 W power. Lamps are
suitable for operation at temperatures

above 300 °C. Oven lamps are available

from Authorised Services or licensed
technicians. This product contains a G
energy class lamp.

+ The position of the lamp may differ from

that is shown in the figure.

« The lamp used in this product is not suit-

able for use in the lighting of home
rooms. The purpose of this lamp is to
help the user see food products.

+ The lamps used in this product must
withstand extreme physical conditions
such as temperatures above 50 °C.

If your oven has a round lamp,

1. Disconnect the product from the electri-

city.

2. Remove the glass cover by turning it
counter clockwise.

4. Refit the glass cover.
If your oven has a square lamp,

1. Disconnect the product from the electri-
city.

2. Remove the wire shelves according to
the description.

3. Lift the lamp's protective glass cover
with a screwdriver. Remove the screw
first, if there is a screw on the square
lamp in your product.

4. If your oven lamp is type (A) shown in
the figure below, rotate the oven lamp
as shown in the figure and replace it
with a new one. If it is type (B) model,
pull it out as shown in the figure and re-
place it with a new one.

3. If your oven lamp is type (A) shown in
the figure below, rotate the oven lamp
as shown in the figure and replace it
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8 Troubleshooting

5. Refit the glass cover and wire shelves. m

If the problem persists after following the
instructions in this section, contact your
vendor or an Authorized Service. Never try
to repair your product yourself.

Steam is emanated while the oven is work-

ing.

« Itis normal to see vapour during opera-
tion. >>> This is not an error.

Water droplets appear while cooking

+ The steam generated during cooking
condenses when it comes into contact
with cold surfaces outside the product
and may form water droplets. >>> This is
not an error.

Metal sounds are heard while the product

is warming and cooling.

+ Metal parts may expand and make
sounds when heated. >>> This is not an
error.

The product does not work.

+ Fuse may be faulty or blown. >>> Check
the fuses in the fuse box. Change them if
necessary or reactivate them.

+ The appliance may not be plugged to the
(grounded) outlet. >>> Check if the appli-
ance is plugged in to the outlet.

+ (If there is timer on your appliance) Keys
on the control panel do not work. >>> If
your product has a key lock, the key lock
may be enabled, disable the key lock.

Oven light is not on.

+ Oven lamp may be faulty. >>> Replace
oven's lamp.

+ No electricity. >>> Ensure the mains is
operational and check the fuses in the
fuse box. Change the fuses if necessary
or reactivate them.

Oven is not heating.

+ The oven may not be set to a specific
cooking function and/or temperature.
>>> Set the oven to a specific cooking
function and/or temperature.

+ For the models with timer, the time is not
set. >>> Set the time.

+ No electricity. >>> Ensure the mains is
operational and check the fuses in the
fuse box. Change the fuses if necessary
or reactivate them.

(For models with timer) The timer display

flashes or the timer symbol is left open.

+ There has been a power outage before.
>>> Set the time / Turn off the product
function knobs and again switch it to the
desired position.
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KaAwoopiocare!

Ayarnté MeAdrn,

EuxapioTtoUue 110U €mAEEaTE QUTO TO TTPOIGV Blomberg. ©a BéAaue 10 TTPoidv auTo, TTou
KOTOOKEUAOTNKE PJE UWNARA TTOI0TATA Kal TEXVOAOYia, va 0ag TTpoo@Epel Ta KaAUTepa duvatd
amroteAéopaTta. Emopévwg, d1aBAoTe TTPOTEKTIKA TO TTAPOV EYXEIPIDIO KOl KABE GAAO TTape-
XOMEVO £YYpaA®O TEKUNPIWONG, TTPIV XPNOIUOTTOINCETE TO TTPOIOV.

AapBAavete UTTOWN 0aG OAEG TIG TTANPOPOPIEG Kal TIPOEIBOTTOINTEIG TTOU AVOAPEPOVTAI OTO
eyXeIpidlo xprnong. Me auté Tov TPOTTO Ba TTPOCTATEVUETE TOV EQUTO 0AG KAI TO TTPOIOV aTTO
TOUG KIVOUVOUG TTOU PTTOPEI va TTPOKUWOUV.

DulaETe TO gyxelpidlo XpRong. Av TTapadwaoETe To TTPOIdV o€ AAAov, TTapadwaoTe padi kal To
€YXEIPIdIO TOu TTPOIGVTOG. To €yxEIPIBIO aUTO TTEPIEXEI TTIPOUTTOBETEIG £yyunong, HEBOdouUg
XPNONG KAl QVTIHETWITIONG TUXOV TTPORANUATWY YIa TO TTPOIOV TTOU KATEXETE.

Ta ocupBoAa oT0 £yXEIPiISIO XPAONG KAl O1 TTEPIYPAPES TOUG:

KivBuvog TTou ptropei va emm@épel 8avaTto A TpauuaTiopo.

@ TNUAVTIKEG TIANPOPOPIES 1) XPNOIMEG CUMBOUAEG yia TN XpAoN.

AiodoTe To gyxelpidio XpAong.

f MpogidoTroinon yia KauTr eTIQAvEIQ.

EMIZH- Kivduvog TTou ptropei va eTmpEPel UAIKEG {NMIEG GTO TTPOIOV 1) TO TTEPIBAAAOV TOU.
MANZH

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

Made in TURKEY
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A 1 Odnyieg ao@alciag

* H evotnTa auth TrepIAauBavel
odnyieg ac@aAegiag yia Tnv
TTPOOTACIA ATTO TOV KivOUVO
OWHMATIKWYV 1} UAIKWV CNUIWV.

* Av 10 TTPOIOV TTapadoBEi o€
TPITOUG YIa TTPOCWTTIKA XPron
N Y10 XPHON WG HETAXEIPIOUEVO
TTPOIOV, TTPETTEI VA TTAPAdO-
Bouv padi Tou Kal To gyxelpidlo
XPNOoNG, Ol ETIKETEG TTPOIOVTOG
Kal GANQ OXETIKG £yypa@a Kal
eCapTApaTa.

* H eTaipeia pag dev Ba @épel
Kapia eubuvn yia ¢nuieg Tou
EVOEXETAI VA TTPOKUYWOUV Qv
dev TNPNBOUV oI TTOPOUCES
odnyieg.

* H yn Tpnon twv odnyiwyv au-
TwV Ba KataoTAoEl dkupn KABE
eyyunon.

» O1 gepyaoieg eykardoTaong Kai
ETTIOKEUWV TTPETTEI VA DIEVEP-
youvTal atrd TOV KATAOKEUO-
oTH, TO €0UCI000TNUEVO TEP-
Bic N éva aropo TTou opilel n
ETAIPEIA EI0AYWYNAG.

* XpNOIUOTTOIEITE JOVO YVAOIA
QVTOAAGKTIKG KAl ageaoudp.

* Mnv €TMOKEUAOETE ] AvVTIKATA-
OTAOETE Kavéva EAPTNMA TOU
TTPOIOVTOG EKTOG AV AUTO TTPO-
BAETTeTaN pNTA OTO €yXEIPIDIO
xpnong.

* Mnv TTPOYHOATOTIOIEITE TEXVIKEG
TPOTTOTTOINCEIG OTO TTPOIOV.

A1 1 MpoBAerdpevn
xenon

* AuTO TO TTPOIOV £XEI OXEDIOOTEI
yla OIKIOKA Xpron. Aev givai
KATAAANAO yIa TTAYYEAUATIKN
xpnon.

* Mn xpnOIUOTTOIEITE TO TTPOIOV
O€ KATTOUG, UTTAAKOVIa 1 GA-
AOUG €EWTEPIKOUG XWPOUG. Au-
TO TO TTPOIOV TTPOOoPICETAI YIA
XPron O€ OIKIAKOUG XWPOUG
KAl OTIG KOUCiVEG TTPOCWTTIKOU
O€ KATAoTAUATA, YPOPEia Kal
aAAa TTepIBAAAOVTO Epyaaiag.

* MPOEIAOMOIHZH: Autd 10
TTPOIOV TTPETTEI VA XPNOIKO-
TTOIEITAI JOVO YIa PaYEipEUQ.
Aev TTPETTEl VO XPNOIKOTTOINBEI
yla GAAOUG OKOTTOUG, OTTWG YIA
Bépuavaon Tou Xwpou.

* O poupvog PTTopEi va Xpnol-
MoTTOoINBEI yIa TNV atméwuén, 10
MayeEipepa Kal To YHoIuo ayn-
TOU OTO QOUPVO KAl TN oXApa.

* AUTO TO TTPOIOV OEV TTPETTEI VA
XpnoiJoTrolEiTal yia B€puavon
MATWY, OTEYVWHPA TTETOETWY N
POUXWV PE avapTnNOr TOUG OTN
AaBn.

1.2 Aoc@dAsia Traidiwy,
A EUAAWTWY ATOPWV
Kl KATOIKISiwV
* To Tpoidv autd PTTOPES Va
xpnoluotroinBei atrd Taidid 8
XPOVWYV Kal avw Kal atrd atoua
TWV OTTOIWV Ol CWHATIKEG, al-
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oONTNPIOKEG ] dlAvONTIKEG IKO-
vOTNTEG OEV gival TTAAPWG ave-
TITUYMEVEG 1] TTOU BEV £XOUV
EUTTEIPIO KAI YVWOT], EQOCOV
autd Ta atopa eIRAETTOVTAI i
EXOUV EKTTAIOEUTEI OTNV aoQPa-
Al Xprion Tou TTPoIdvTOoG Kal
OXETIKA PE TOUG KIVOUVOUG TTOU
AUTO UTTOPEI VA TTAPOUCIACEL.
Ta TTaudia dev Ba TTpETTEl va
TTaifouv e 10 TTPOIdv. O1 epya-
oieg KaBapIouoU Kal ouvTrPENn-
ongG atro Tov XproTn dev
TIPETTEI VA YivovTal atTo TTaidId,
€KTOG av auTd BpiokovTal UTro
ETTIBAEWN.

AuUTO TO TTPOIGV dev TTPETTEI va
XPNOIUOTTOIEITAI ATTO ATOMA JE
TTEPIOPICPEVEG CWHATIKEG, Al-
oBNTNPIOKES 1] BlAvONTIKEG IKO-
vOTNTEG (TTEPIANAUBAVOUEVWV
TTaIdIWV), EKTOC av auTd TTapa-
Mévouv uTTO eTTiBAewn N Aay-
Bavouv TIG atrapaitnTeG odnyi-
€G.

Ta TTaudid TTPETTEl va BpioKo-
vTal UTTO €TTIBAEWN, WOTE va
eCao@aliCeTal 0TI dgv TTaAICOUV
ME TO TTPOIOV.

Ta NAeKTPIKG TTPOIOGVTA Eival
ETMKiVOUva yia TTaIdIA KAl Ka-
TOIKi®Ia. Ta TTaudId Kal Ta KATOI-
Kidla Ogv TTPETTEI VA TTAICOUV PE
TO TTPOIOV, OUTE Va aveRaivouv
TTAVW TOU A va PTTaivouv Yéoa.
Mnv TotToB¢eTeiTE TTAVW OTO
TTPOIOV QVTIKEIYEVA TTOU PTTOPEI
va TTPOCTTabAoouY va Ta
@TAoOoUV Ta TTaIdIA.

* MPOEIAONMOIHZH: KaTtd Tn
OIAPKEIA TNG XPNOoNG, Ol TTPOo-
OTTEAACIUEG ETTIPAVEIEG TOU
TTPoIGVTOG Ba £Xouv uwnAn
Bepuokpacia. Kpardre Ta al-
QI HaKpPIG aTTO TO TTPOIOV.
Kpatdre 6Aa 1a UAIKG OU-
OKEUQOiag Hakpid atrd Taidid.
YTTapxel Kivduvog TpaupaTi-
OMoU Kal TTPOKANONG aoQUEi-
aG.

* O1av n TopTA TOU TTPOIOVTOG
gival avolIxTr], unVv TOTTOBETEITE
Bapid avTikeipeva TTavw 0TV
TTOPTA KAl YNV ETTITPETTETE O€
TTaidId va KaBioouv TTavw TnG.
AUTO PTTOPEi VA TTPOKOAECEI
QvVaTPOTT) TOU Youpvou N (n-
MIG OTOUG JEVTECEDEG TNG TTOP-
TAG.

* Mpiv TNV amméppiyn eBap-
MEVWV KAl AXpNOTWV TTPOI-
OVTWV:

1. ATTOOUVOEOTE TO QIG PEUNO-
TOANYIag Kal apaipECTE TO
atro Tnv Tpica.

2. AtTokOWTE TO KAAWDIO pEUNQ-
TOG KQI QQAIPECTE TO ATTO TO
TTPOIOV padi Je TO PIG.

3. NauBdvete TPOPUAAEEIS yIa
va eUTTOdICETE TNV €i0000
TTAIdIWV OTO TTPOIOV.

4. Mnv agrvere TTaidIA va TTai-

Couv g TO TTPOIOV OTaV dEV
XPNOIUOTTOIEITAL.
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A1 .3  Aoc@aAng xpnon
NAEKTPIKOU PEUPATOG

* 2UVOEOTE TO TTPOIOV O€ YEIW-
Mévn TTPiCa TTOU TTPOCTATEUETAI
atrd ao@AAEIQ TNG OVOUACTIKNG
TINAG PEUPATOG TTOU AVAPEPE-
TalI OTNV ETIKETA TUTTOU. Ava-
B£0Te O¢€ €IOIKEUPEVO NAEKTPO-
AGYO va KAVEl TNV EYKATAOTOON
yeiwong. Mn xpnoiyoTToINoETE
TO TTPOIOV XWPIG YEiwan TToU
OUMMPOPQWVETAI JE TOUG TOTTI-
KOUG / €BvIKoUG KavovIouOoUG.

* To @IG 1] N NAEKTPIKA oUVdEDN
TNG CUOKEUNG Ba TTpETTEl Va
BpiokeTal o€ EUKOAQ TTPOCTTE-
Aaoipo péEpog. Av auto dev ei-
VaI EQIKTO, N NAEKTPIKA EYKOA-
TAOTACN OTNV OTTOIa CUVOEETAI
TO TTPOIOV TTPETTEI VA TTEPIAAU-
Bavel Eva unxaviopo (0TTwg
ao@AAcia, dIAKOTTTN, SIAKOTITN
ME KAEIBI KATT.) N oTTOi0 OUM-
MOPQWVETAI UE TOUG NAEKTPI-
KOUG KQVOVIOPOUG Kal aTTO0UV-
0€el 6Aoug Toug TTOAOUG ATTO TO
OIKTUO PEUPATOG.

* ATTOOUVOECTE TO TTPOIOV ATTO
TNV TTPICA 1] ATTEVEPYOTTOINOTE
TNV AOQAAEID TTPIV ATTO OTTOIO-
ONATTOTE ETTIOKEUN, CUVTAPNON
Kal KaBapIoo.

» 2uvdéaTe TO TTPOIOV o€ TTPila
TTOU CUMHOPQWVETAI UE TIG TI-
MEG TAoNG Kal ouxvoTNTAG TTOU
ava@EépovTal oTNV ETIKETA TU-
TTOU.
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* (Av 10 TTpOIGV deV DIABETEI KO-
AwdI0 pelpaTog BIKTUOU) Xpn-
OIJOTTOINOTE JOVO TO KAAWDIO
ouvdEONG TTOU TTEPIYPAPETAI
oTnV evoTnTa "TEXVIKEG TTPO-
dlaypa®Eg”.

Mn o@nvwveTe TO KOAWDIO
PEUNATOG KATW KAl TTIOW aTrd
TO TTPOIGV. MnVv TOTTOBETEITE
Bapid avTikeipeva TTavw OTO
KAAWOIO peUpaTog. To KaAwdIo
PEUNATOG DEV TIPETTEI VA Eival
AUYIOUEVO, CUMTTIEONEVO OUTE
Va EPXETAI O€ ETTAQPN YE OTTOIA-
onTroTte TNy BepudTNTAC.
BeBaiwBeite 611 TO KAAWSIO
PEUPATOG BEV €ival TPNVWHPEVO
EVW TOTTOBETEITE TO TTPOIOV OTN
0éon Tou peTd aTro TIG dIAdIKA-
oieg ouvapuoAdynong f kaba-
pIoHOU.

H triow em@daveia Tou oup-
VOU aTTOKTA uWnAn Bepuokpa-
oia kara ™ xpnon. Ta kaAwdia
PEUPATOG DEV TTPETTEI VA €PXO-
VTAl OE ETTOPN ME TNV TTIOW ETTI-
QAVEIQ TOU TTPOIOVTOG. Alagpo-
PETIKA YTTOPEI VA UTTOOTOUV (N-
MId.

Mn o@nvwveTe Ta KAAWDIA
peUPATOG HEOQ OTNV TTOPTA
TOU QOUPVOU KOl PNV Ta TTEP-
VATE TTAVW OTTO KOUTEG ETTI-
@aveieg. ANIWG, PTTopEi va
ANwaoel N yovwon Twv KaAwdi-
WV Kal va TTpoKANBEi pwTid
AOYW BPAXUKUKAWUATOG.



* XpNOIYOTTOIEITE HOVO YVIOI0
KaAwdlo. Mn xpnolyoTrolite
KaAwdIa TTou gival KOPuEva N
€XOouV utTooTEi {nuId.

* Mn xpnoiyoTroigite KaAwdIo
ETTEKTAONG N TTOAUTTPICO YIa TN
AgiIToupyia Tou TTPOIGVTOG.

» EmkoivwvioTe pe 1o €ouaio-
doTNPEVO KEVTPO TEPPIS ) TOV
€I0AYWYEA YIA VA XPNOIUOTIOI-
NOETE TOV EYKEKPIPEVO TTPO-
OQpUOYEQ O€ TTEPITITWOEIG
OTTOU €ival atrapaitnTn N XpPn-
On VOGS TTPOCAPUOYEA PETO-
TPOTTAG (YIQ TOV TUTTO TOU @IG).

* ETTKOIVWVAOTE PE TOV ElI0ayWw-
yé€a ] T0 €oUCI000TNUEVO
KEVTPO O€pPIC av To PAKOG TOU
KaAwdiou peUupaTog ival ave-
TTOPKEG.

* O1 QopNTEG TTNYEG PEUMATOG N
Ta TTOAUTTPIO JTTOPOUV va
uTTEPBEPUaVOOUV Kal va
TMAacouv wTId. KpaTtdarte TToAU-
TTPICa KOl POPNTEG TINYEG PEU-
MOTOG JAKPIG aTTO TO TTPOIOV.

* Av 10 KOAWDIO PEUPATOG UTTO-
oTei (NUIA, TTPETTEI VA AVTIKATA-
oTaBEi atTd TOV KATAOKEUAOTH,
éva gcouaiodoTnuévo o€pPIg N
atrd dropo KaBopiouévo aTrd
TOV €1I00QYWYEQ, YIO TV ATTOQU-
Y EVOEXOUEVWV KIVOUVWV.

* MPOEIAOMOIHZH: Mpiv avTi-
KATAOTHOETE TOV AQUTITHPA TOU
poupvou, BeBaiwbdeite OTI TO
TTPOIOV £XEI ATTOOUVOEDET aTTO
TO peUpa BIKTUOU, yId VA ATTO-
(PUYETE TOV KivOUVO NAEKTPO-
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TTANGiag. ATTOOUVOEDTE TO TTPO-
10V atré TNV TTPICa ) ATTEVEPYO-
TTOINOTE TRV ACPAAEIQ ATTO TOV
TTVOKO QOQAAEIWV.

Av n ouokeur oag dI0BETEl Ka-
AWwdIo peLATOGS KAl PIG:

MoT€ un cuvOECETE TO PIG TOU
TTPOIOVTOG O€ TIPICA TTOU EXEI
otrdoel, AaokAapel A €xel BYEl
atro TN B€on TnG. BePaiwbeite
OTI TO QIG £XEI EI0aXOEi TTAAPWG
oTnVv Trpi¢a. AIQQOoPETIKA Ol
OUVOEDEIG UTTOPET va UTTEPBEP-
MavBouv Kal va TTPoKANBEei pw-
TIA.

ATTOQUYETE TN OUVOEDON TNG OU-
OKEUNG O€ TTPiEG TTOU €XOUV
AepwBei pe Aadia i GAANeg aka-
Bapaieg ) TTou gival eKTEDEI-
MEVEG O€ veEPO (OTTWG AUTEG
TTOU €ival KOVTA O€ ETTIPAVEIQ
epyaciag armd 41rou PTropei va
TTETAXTEN vEPD). AIAPOPETIKA
UTTAPXEI KivOUVOG BpaxuKu-
KAWPATOG A NAEKTPOTTANEIaG.
MoTé pnv ayyidete 10 QIG PEU-
MaToAnyiag ue uypa xépia!
A@aipéoTe TO QIG OTTO TNV TIPI-
{a TpaBwvTag T0 idI0 TO QIG Kal
OxI TO KaAAwdIO0.

Ac@dAsgia KaTd Tn

A1 4
METAQOPG

ATTOOUVOEDTE TO TTPOIOV ATTO
TO peUua DIKTUOU TTPIV PETA-
QEPETE TO TTPOIOV.

To 1Tpoidv gival Bapu, yeTa-
QEPETE TO TTPOIOV UE TOUAAXI-
oTov dUO ATOoA.



* Mn xpnolyoTrolgite TNV TTOPTA
Kal/f] TN AaBA yia Tn ueTagopd
1) TN YETAKIVNON TOU TTPOI-
OvTOG.

* Mnv ToTTOOETEITE KAVEVQ QAVTI-
KEIMEVO YEOQ OTN OUOKEUN.
MeTagépeTe TN OUOKEUN O€ Op-
Bia Béon.

» O1av xpelaleTal va HETAPEPETE
TO TTPOIOV, TUAIETE TO JE UAIKO
OUOKEUOOIAg JE QUOOANIDES
ME TTaXU XapTOVI KAl OTEPE-
WOTE TO UAIKO eEAa@PA WE Tal-
via. 2TEPEWOTE KAAG TA KIVOU-
MeEva PEPN TOU TTPOIGVTOG, YIa
TNV aTroTpoTT {nMIAG.

* Mpiv TNV gykatdoTaon Tou
TTPOIOVTOG, EAEYETE TO yIA TU-
XOV {NUIA PJETA TN METAPOPA.
Av €xel UTTOOTEI CNMIA, ETTIKOI-
VWVAOTE JE TOV EI0aywyEa A
TO £€£0UCI000TNUEVO KEVTPO
oépPIc.

A1 .5 Aoc@dAsia gyka-

TAOTAONG

* Mpiv apxioete TNV eykaTdoTa-
an, ATTEVEPYOTTOINCTE TN YPA-
M peUUATOG OTNV OTTOIa B
ouvdeBei To TTPoIOV KaTeRAlo-
VTAG TNV ao0QAAEIqQ.

* Mavta va eopdTte TTPOOTATEUTI-
KA yAvTia KAtd Tn JETA®opa
Kal TNV eykatdoTaon. Alagope-
TIK& UTTAPXEI KivOUVOG TPAUUQ-
TIOPOU aTTO QIXUNPEG OKPEC!

* EAEyETe TO TTPOIGV VIO TUXOV
(NUIA TTPIV TNV EYKATAOTACH
TOU. Mnv eTTITPEYETE TNV E£YKO-
TAOTAON AV £XEI UTTOOTEN {NUIQAL.

* ATTOQEUYETE TN XPrOn OTTOIoU-
ONTTOTE BEPUONOVWTIKOU UAI-
KOU yIa TNV KAAUWYN TOU E0WTE-
pIKoU Tou €TTITTAOU OTTOU Ba
EYKOTAOTOOEI TO TTPOIOV.

» Aev TIPETTEI TNV TTEPIOXN TTOU
gival EyKATECTNUEVO TO TTPOIOV
Va UTTAPXEl APETN NAIAKNA OKTI-
voBoAia kail TryEg BepudTNTAG,
OTTWG NAEKTPIKES BEPUAOTPES N
BepudoTpEG agpiou.

* AlOTNPEITE AVOIKTO TOV XWPO
yUpo a1rdé OAOUG TOUG aywyoug
QEPIOPOU TOU TTPOIOVTOG.

 [Na Tnv atmo@uyn utTEPBEPAvV-
ongG, N oUuoKeun Ogv TIPETTEI VA
eykataoTaBei Tiow arrd diako-
OuNTIKA KOAUPHOTA.

* 2 TTEPITITWOEIG OTTOU TTIOW
atrd TNV KABopIouEvn TTEPIOXN
EYKOTACTOONG YIQ TO TTPOIOV
UTTAPXEl CWAAVOG/EUKAUTITOG
OwANVvag agpiou ) TTAACTIKOG
OwARvag vepou, gival arrapai-
TNTO va JIACPAANICETE OTI DV
UTTAPXEI ETTA@H JETALU TOU
TTPOIGVTOG KOl QUTWY TWV ayw-
YWV KOIVAG w@eAgiag. Alago-
PETIKA uTtTopEi va ouvBOAIBei o
OWANVAG/EUKAUTITOG CWARVAG.

* Av uttdpyel TTpi¢a TTicw atro TN
Béon eykardoTaong Tou TTPOI-
OVTOG, TTPETTEI VA OIAOPAMNIOTEI
OTI TO TTPOIdV dev Ba £pBel o€
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ETTA@H oUTE YE TRV TTPICa OUTE
ME TO QIG TTOU €XEI OUVOEDEI
oTnv Tpica.

A1 .6  Aoco@dAsia xprong

* Na BeBaiwveoTe 0TI TN OU-
OKEUN QTTEVEPYOTTOIEITAI JETA
ato K&Be xpnon.

* Av dgv TTpoKeITal VO XpnOoIJo-
TTOINOETE TO TTPOIOV YIa PHEYAAO
XPOVIKO O14a0TNUA, ATTOCUV-

O€oTe TO ATTO TNV TIPICaA, 1 aTTE-

VEPYOTTOINOTE TNV TPOPOdOTia
aTtro ToV TTiVaKA AOQAAEIWV.

* Mn xpnOIUOTTOIEITE TO TTPOIOV
av utrooTei BAGRN A Cnuid katd
TN XPron Tou. ATTOOUVOEDTE TO
TTPOIOV ATTO TNV TTAPOXI PEU-
MaTOoG. ETTIKOIVWVAOTE hE TOV
gloaywyéa ) To €gouciodoTn-
MEVO KEVTPO TEPPIGC.

* Mn xpnOIUOTTOIEITE TO TTPOIOV
eqv Exel apaupebei N payioel T0
TCAPI TNG PTTPOCTIVAG TTOPTAG.
Al0@OpEeTIKA UTTAPXEI KivOUVOG
TPAUMATIOUOU Kal {nUIAg OTO
TTEPIBAANOV.

* Mnv trarare Tavw oTN OU-
OKEUR, YIa OTTOI0VOATTOTE AGYO.

* [MoT€ un XpNOIKMOTTOINCETE TO
TTPOIOV av N Kpion ] 0 ouvToVI-
OMOG 0OG EXEI ETTNPEACTEI ATTO
TN XPAON OIVOTIVEUUATOG KA/
VOPKWTIKWV.

» Aev TTPETTEI VO QUAGOOOVTOI
EUQPAEKTA QVTIKEIYEVA NECA KAl
yUpw atTd TNV TTEPIOXI MAYEI-
pPEPATOG. AIOQOPETIKA, UTTOPEI
va Yivouv aItia TTupkayIidg.

* H Aaf3r) Tou poupvou dev gival
OTEYVWTHPIO YIA TTETOETEG.
OTtav XpnOIYOTIOIEITE TO TTPOIOV
MNV KPEUATE TTETOETEG, YAVTIA )
TTAPOUOIa UQACUATIVA €i0N OTN
AaBn.

* O1 pevTteo€deg oTnV TTOPTA TOU
TTPOIOVTOG KIVOUVTAI KATA TO
AVolyua KOl TO KAEIOIUO TNG
TTOPTAG KAl UTTOPEI VA TTPOKO-
AEoOUV KivOUVo EUTTAOKAG.
Ortav avoiyeTe / KAgiveTE TNV
TTOPTA, KNV TTIAVETE TNV TTEPIO-
XN TWV HEVTECEDWV.

A1 .7 TposgidoTtroInoeIg
0epuokpaciag

* MPOEIAOMNOIHZH: Otav 10
TTpoIdV XpnoiyoTrolEiTal, TO00
TO TTPOIGV 00O Kal TA TTPOOTTE-
Aaoiya pépn Tou Ba BpiokovTal
o€ uynAn Bepuokpaaia. MNpo-
OEXETE VA ATTOPEUYETE va Qyyi-
CETE TO TTPOIGV KAl TIG AVTI-
otaoelg Bépuavong. Ta TTadid
NAIKIag KATW Twv 8 TWV
TIPETTEI VA TTAPANEVOUV HOKPIG
aTTd TO TTPOIGV EKTOG av Bpi-
OKOVTQI UTTO ouvexn €TTiBAeyn.

* Mnv TotTOB¢ETEITE EUPAEKTA /
EKPNKTIKA UAIKG KOVTA OTO
TTPOIOV, ETTEION Ol ETTIPAVEIEG
Ba cival o€ upnAnf Bepuokpa-
oia Kkata tn AsiToupyia Tou.

EL /47



* Kpatdre amméoTaon ac@aAciag
OTAV AVOIYETE TNV TTOPTA TOU
POUpPVOoU KATA TN OIAPKEIA N
oT1o TEAOG Tou payelpéuartog. O
ATHOG PTTOPEI VA KAWEI TA
Xépla, TO TTPOCWTTO Kal/A TA
MATIO 0aG.

« Kara tn Asiroupyia 1o TTpOIdV
BpiokeTal o€ uwnAn Bepuokpa-
oia. MNpETTel va TTPOCEXETE va
ATTOQEUYETE VA ayyiCeTe TA
KAUTA PEPN, TO ECWTEPIKO TOU
(poUpVOU Kal TIG AVTIOTAOEIG
Bépuavong.

* Mavta @opdTe yavTia goupvou
avOeKTIKG o€ BEpUOTNTA KATA
TOUG XEIPIOPOUG TOU TTPOI-
OvTOG.

A1 .8 Xpnon ageocoudp

* Eival onuavTtiké va tommoBeTeite
TN CUPHATIVN OXAPaA KAl TO TA-
Wi owoTd Tadvw oTa cUPUATIVA
paoia. l'a TTepIOCOTEPES TTAN-
POYOPIEG, aVATPELTE OTNV
evotnTa "XpRon ageooudp™.

» KAgiveTe TNV TTOPTA TOU QOUpP-
VOU JOVOV a@oU OTTPWEETE TA
ageoouap TeAEIWG pEoa OTOV
XWPO HaYEIPEPATOGS, OIAPOPETI-
KA TO AgECOUAP MTTOPEI va XTu-
TIOOUV TO YUOAI TNG TTOPTAG
Kl vd TOU TTPO&EVAOOUV CnUId.

A1 9 Aoc@dAsia payel-

PEUATOG

* [pooéxete OTav XpPNOIPOTTOIEI-
T€ AAKOOAOUXQ TTOTA OTO PayEi-
PEMA TOU QaynToU 0ag. To oI-

VOTIVEUNQ ECATHICETAI O€ UYN-
AEC BepUOKPATieEg KAl UTTOPEI
VQ TTPOKOAETEI QWTIA ETTEION
MTTOPEI va avagAeyei av €pOel
O€ ETTAPNA ME KAUTEG ETTI-
PAVEIEG.

* KatdAoimma Tpo@ipwy oTnv Tre-
pIOXN MAYEIPEUATOG, OTTWG
AGQI, utTopEi va avagpAgyouyv.
KaBapileTe autd Ta KatadAoitra
TIPIV TO YayeEipeua.

* Kivduvog 1po@Ikng dnAnTtnpia-
ong: Mnv kpatare @aynto oTov
POUPVO TTEPICTOTEPO ATTO 1
wpa TTPIV ) HETA TO Payeipepa.
AIQQOPETIKA PTTOPEI va TTPO-
KANBei Tpo@ikr) dnAnTnpiacn
AAAeG aoBEveled.

* Mnv BepuaiveTte péoa oTov
POUPVO KAEIOTA JETAAAIKA KOU-
TIA Kal YuaAiva Baca. H Trieon
TToU Ba dnuioupynBei yéoa oTo
METAAAIKO KOUTI/BACO uTTOpPEI
vVa TO KAVEl va OKAOEL.

* Mnv TOTTOBETEITE diOKOUG KAl
TaWId YnoigaTog, TATa N
QAOUMIVOXOPTO aTTEUBEIOG
TTavw oTtn Bdon Tou Youpvou.
H BepudtnTa TTOU CUCCWPEUE-
TQI JTTOPEi va TTPOKAAEDEI CN-
MI& oTn BAGon Tou poupvou.

NauBAaveTe TIC AKOAOUBEG TTPO-

QUAAGEEIC 6TaV XPNOIKOTIOIEITE

XOPTi Ynoigatog f mapopola

UAIKG:

» TomroBeTAOTE TO XOPTi YNOiuo-
TOG O€ £va PayEIPIKO OKEUOG N
TTAVW OTO A{ECoOUApP POUPVOU
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(Tawi, cupudTivn oxapa KATT.)
Madi ue To @aynTo Kal TOTTo0E-
TAOTE TO CUVOAO PHECQ OTOV
TTPOBEPUATUEVO YOUPVO.

MNa atroguyr Tou KIvOUvou va
ayyi€ouv TIG avTIOTAOEIG TOU
(pOUpPVOU Kal va eUTTOdIoOUV TN
pon Tou KauToU aEpa, apalpei-
TE TQ TUAMATA TOU XOpPTIOU Wn-
oipaTog TTou £€€xouv aTrod Ta
ageooudp A 1o doxeio. Mn xpn-
OIJOTTOIEITE XaPTi YNoiuaTog
o€ Beppokpaaia poupvou uyn-
AOTEPN aTTO TN MEYIOTN BEppo-
Kpaaoia xpriong 1Tmou utrodEl-
KVUETAI OTO XOPTi YnoiuaTog.
[MoT€ unv TOTTOBETACETE XAPTI
Wnaoiyarog armmeudeiag mavw
oTn BAon Tou goUupvou.

Mnv 1o TOTTOBETEITE TTAVW ATTO
ageooudp Katd Tnv TPobEp-
gavon.

Mavra mECeTE TO 0T B€0N TOU
XPNOIUOTTOIWVTAG £Va TTIATO N
TTOPOUOIO AVTIKEIPEVO YIa va
MNV KIVEITAI TO UNIKO aveEEAey-
KTa AOyw TNG KUKAOPOpIag Tou
agpa JECA OTOV POUPVO.
KaAUTITETE OVO TNV ATTAPAITA-
TN EMQPAVEIQ HECA OTO TAWYI.
MeTd a1rd KGBE Xprion, TO TaWi
TTPETTEl va KaBapideTal Kal Tu-
XOV XapTi ynoiyaTog ) ma-
POUOIa UAIKG TTOU XPNOIUOTTOI-
NnBnkav oTo Tawi TTPETTEN va
avTikaBioTaTal. AlaQOpPETIKA, TA
uypa TTou OTACouV TTAvw OTO
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TOWi NTTOPEI va TTPOKAAECOUV
dnMIoupyia KATTvoU ) aKOua
KAl avAQAESN.

* Otav avoiyetal To KAAUPPO TOU

TTPOIOVTOG TTAPAYETAI MIA PON
agpa. To xapTi ynoigaTog

MTTOPEI va €pBel o€ eTTA@N UE
QVTIOTACEIG KOl VO OVOQPAEYEI.

» Otav XpnOIYOTTOIEITE OXAPQ

WYNoiuaTog yIa WACIUO, TTPETTE
Va TOTTOBETEITE £va TAWi OTNV
KatwTaTn 6€on. AlaQOpPETIKA TO
AGdI a11d TO PayNnTO KAl AAAEG
ouaieg TTou oTalouv oToV TTUB-
MEVa TOU poUpVOoU PTTOPOUV va
TIPOKAAECOUV dnuIoupyia EvTo-
VOU KOTTVOU Kdal VO £€X0UV Qv
OUVETTEIQ QWTIA.

KAgiveTe TNV TTOPTA TOU QOUpP-
VOU KOTA TO WAOIUO KE YKPIA.
O1 KAUTEG ETTIPAVEIEG UTTOPOUV
va TTPOKAAEoOUV gykaupaTal
Ta @ayntd 10U dEV €ival Ka-
TAAANAQ yIa YNOIUO OTO YKPIA
TTPOKAAOUV KivOUVO YIa QWTId.
Wrivete 01O YKPIA HOVO TPOOI-
MO TTOU €ival KATAAANAa yia Tnv
IoXupr Bépuavaon oTo YKPIA.
Mnv ToTTOBETEITE TO PAYNTO
TTOAU TTiow 0Tn oXapa. Autn
€ival n TTI0 KAUTH TTEPIOXH Kal
Ta AITTapd& @aynTa PITopEi va
ava@Agyouv.



A1.10 Ac@dA&ia cuvtipn-
ong Kal Kabapiouou

* MepipéveTe va KPUWOEI TO TTPO-
16v 1TpIv TOo KaBapioeTe. O1 Kau-
TEG ETTIPAVEIEG UTTOPOUV VA
TTPOoKaAéoOUV gykauuaTal

* [MoT€ unv TTAEVETE TO TTPOIOV
WekalovTag f XxuvovTag vepod
TTavw Tou! YTTdpxel Kivouvog
NAEKTPOTTANEiag!

* Mn xpnoiyoTtrolgite aTpokada-
PIOTEG yia TOV KABapIoud Tou
TTPOIOVTOG YIaTi QUTO PTTOPEI va
TTPOKAAEDEI NAEKTPOTTANEIQ.

* Mn xpnoiyoTrolgite okKAnpd Ka-
BapIoTIKA TTOU Xapddlouv, Je-
TAAANIKEG EUOTPEG, oUPUA TPIYI-
MATOG | AEUKQVTIKA VIO VO KO-
BapioTe TO TCAWI TNG YUTTPOOTI-
VNG TTOPTAG TOU Qoupvou. Autd
TA UAIKG JTTOPET va Xapagouv
TNV EMQEAVEIA TOU YUAAIOU Kal
va TTPOKAaAéoouV Bpalon Tou.

2 Oodnyieg mpooTaciag Tou TTePIBAAAOVTOG

2.1 Odnyia Tepi ammoBARTWYV

2.1.1 Zuppoépewaon pe Tnv Odnyia
TePi amoBANTWY NAEKTPIKOU
Kol NAEKTPOVIKOU £§OTTAICHOU
(AHEE) ka1 amréppiyn Tou Trpo-
i6vTOoG 0TO TEAOG TNG WPEAINNG
{wng TOoU

AuTé TO TTPOIGV CUPPOPPUWIVETAI JE TV

Odnyia tng EE mepi AHEE (2012/19/EE).

AuTtd 10 TTPOIdV PEPEl Eva oUpPPBoAo Tagi-

vounong yia ammoBANTa NAEKTPIKOU Kal nAg-

KTpovIKoU e¢oTTAIopou (AHHE).

To TTpoidv auTd £xel KaTa-

OKEUAOTEI UE EapTANOTA UYN-

AAG TTOI0TNTAG KOl UNIKG TTOU

MTTOPOUV Va ETTAVAXPNOIPOTIOI-

nBouyv Kai gival KAaTdAAnAa yia
HE o oxokAwon. MNa Tov Adyo au-
10, UNV TTETAEETE TO TTPOIOV padi Ye Ta KOIVA
OIKIOKA atroppiupaTa i GAAa atmoBAnTa,
oT1o TEAOG TNG WPENINNG CwRG Tou. Mapa-
OWOTE TO O€ ONuEio CUANOYAG yia TNV avao-
KUKAWGN NAEKTPIKOU Kal NAEKTPOVIKOU £€0-
TTAIGPOU. MTTOPEITE VO PWTHOETE TIG TOTTIKEG
00G OPXEG OXETIKA PE QUTA TO CNUEIQ OUA-
Aoyng. H KatdAANAN atmméppiwn TNG CUOKEU-
NG GUUBAAAEI OTNV ATTOTPOTIT EVOEXOUEVWV
APVNTIKWY CUVETTEIWV YIa TO TTEPIBAAAOV
Kal TNV avepwTrivn uyeia.

Zuppoppwon pe Tnv Odnyia RoHS:

To TTpoidV TToU TTPOUNBEUTHKATE CUMHOpP-
ewvetal ue Tnv Odnyia RoHS tng EE
(2011/65/EE). Aev Trepiéxel empBAapn kai
atrayopeupéva UAIKG TTou kaBopifovTal
oatnv Odnyia.

2.2 NMAnpo@opicg yia Tn CUCKEUATia

Ta uAik@ cuokeuaoiag Tou TTPOIGVTOG KaTa-
OKeudgovTal atd avaKUKAWGCIPA UAIKA oUp-
Qwva pe Toug EBvikoUg MepiBaAAovTikoug
Kavoviopoug. Mnv atroppiyete Ta dyxpnoTa
UANIKG ouokeuaaoiag padi ue Ta oIKIaKA 1 AA-
Aa améBANTa, aAAG TTapadwaoTe Ta GTA ON-
peio cUANOYAG UNIKWY CUOKEUAOiag TTou
£XOUV OPIOTEN ATTO TIG TOTTIKEG APYXEG.

2.3 XuoTtdoeig yia ESoikovounon
Evépyeiag

ZUpowva pe Tov Kavoviouo (EU) 66/2014,
TIANPOQOPIEG OXETIKA PE TNV EVEPYEIOKN
atrédoon UTTOPEITE va BPEiTe OTNV TEKUNPI-
wan Tou TTPOIGVTOG TTou GuVOOEUEl TO TTPOI-
ov.
O1 rpotdoeig TTou akoAouBouv Ba oag Bon-
Brioouv va xpnoIUOTIOIEITE TO TTPOIGV UE OI-
KOAOYIKO Kal EVEPYEIOKA OTTOB0TIKG TPOTTO:
o AQRVETE TA KATEWUYUEVA TPOQPIUA VO
atmmoyuxBoUv TTpIV Ta WHOETE.
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Méoa 01O POUpPVO XPNOIUOTTOIEITE DOXEIT
OKOUPOU XPWHATOG Kal OTTO EPAyIE, TTOU
£€X0UV KAAUTEPO XAPOKTNPIOTIKA UETAPO-
pAag BepudTNTAG.

Av TTpOBAETTETON OTN CUVTOYN 1) OTO EYXEI-
pidio xpAoTn, TravTa TTpoBepuaiveTe. Mnv
QVOIYETE TNV TTOPTA TOU POUPVOU CUXVA
KaTd TN dIdpPKEIa TOU YNOiPaToG.

MNa wnoigo peydAng SIAPKEING, ATTEVEPYO-
TTOIEITE TO TTPOIOV S £wg 10 AeTTTG TTPIV
TNV wpa Aéng Tou wnaoiyatog. ‘ETol pytro-
peiTe va e¢oikovounoeTe Ewg Kal 20% Tou
PEUPATOG PE XPAON TNG UTTOAEITTOUEVNG
BeppodTNTAG.

MpooTrabnoTe va PayeipeUETE GUY-
XPOVWG TTEPICCOTEPA ATTO éva @aynTd
OTO QOUPVO OTaV aUTO gival EQIKTO. MTTO-
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PEiTE va PayelpeUETE TAUTOXPOVA TOTTOOE-
TWVTOG BUO payelpikd oKeun TTavw oTn
oupudTivn oxdpa. ETimTAéov, av payel-
pPeUETE PayNnTA TO €va PETA TO AAAO, €€0I-
KOVOUEITE evépyela €TTEION O POUPVOGS dEV
Ba xdoel Tn BepudTNTA TOU.

Mnv avoiyete TNV TTOPTA TOU YOUPVOU
otav yrvete otn Aeiroupyia "OIk. Bépuav-
on ue avepliothpa”. Av dev avoiyel n Top-
TO TOU TTPOIGVTOG, N ECWTEPIKA BEpUO-
Kpaoia éxel BeATIoTOTTOINGEI VI £E0IKO-
vouNaon EVEPYEIOG OTOV TPOTTO AEITOUpYi-
ag "OIk. B€puavon pe aveploTipa”, Kai
auTnA n Bepuokpagia YTTopei va diagépel
aTré auThA TToU QaiveTal oTnv 00ovn.



3 To mpoidv cag

3.1 Mapougciaon Tou TTPOIGVTOG

10 4 W ) C ) C ) C ) C ) |
© i
9« p 2*
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4 > 3
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8 < >
2
1
74 N ))
B = =
= > 5
5 \
l |
| |
1 » 6
1 Mivakag eAéyxou 2 NAdauta
3 ZupudTiva pagia 4 Mortép avepioTipa (TTiow ammd Tnv
atgdAivn TTAdKa)
5 MoépTa 6 Aafn
7 Kartw avriotaon (katw atéd Tnv 8 O¢faoeig pagiou
atgdAivn TTAGKa)
9 Mdavw avTioTaon 10 OTrég agpiouou
* Ala@épel avaloya Pe To HovTéAo. To TTpoioV oag 3.2 Eicaywyn oTov Trivaka eAéyxou

uTTopEi va pnv €xel Adutra, i o TUTTog Kai n 6éon

NG AGpTTOG PTTOPET va SIapEPOUV ATTO TNG EI- TOU TTPOIOVTOG Kal Xpnon

Kévag. SNV evOTNTA QUTH Ba BPEITE PIA YEVIKN ETTI-
** - Nlo@épel avaloya Pe To PovTéAo. To Trpoidv TTou oKOTTNON Kal TIc Baoiké AGEIC TOU TTiva-

£xETE EVOEXETAI Va Un BIaBETel oxdpa. ZTnyv €l- KQL 8)\2 T_)U TOUgTTB O'I'éVT%)XPI:]AﬂOg ¢i va

KOVA, EPPAVICETAI WG TTAPADEIYUA £V TTPOIOV PE Ny YX p, G | P

oxdpa. UTTAPXOUV BIOPOPEG OTIG EIKOVES KAl OE OpI-

OMEéveG DUVATOTNTEG, avaAoya g Tov TUTTO
TOU TTPOIOVTOG.
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3.2.1 NMivakag eAéyxou

E]
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1 MepIoTPO@IKG KOUNTTI ETTIAOYAG A€I-
Toupyiag

3 TMepioTpo@IKG KouuTri ETTIAOYNAG BEp-
Hokpaoiag

Av UTTAPXEI TTEPIOTPOPIKO KOUUTTI (KOUUTTIA)
yIO TOV XEIPIOPO TOU TTPOIOVTOG OAG, OE OpI-
OMévVa JOVTEA QUTA TO KOUMTTIG PTTOPET Va
Byaivouv £Ew oTav Ta TTartdre (Bubifdueva
KoupTTid). INa va kavete pubuioeig ye opl-
OpPéva aTTé auTd Ta TTEPICTPOPIKA KOUMTTIA,
TTPWTA TTPETTEI VA TTIECETE HEOQ TO OXETIKO
TTEPIOTPOPIKG KOUWTTI Kal va TPaRRgeTe £Ew
TO KOUUTTi. AQOU KAVETE T pUBUIOT) 0OG,
mEOTE TO TTAAI uéga OTn B€on Tou.

3.2.2 Aeitoupyia Tou TTivaka gAéyyou
TOU @OoUpVvou

KoupTri emiAoyng AeiToupyioag

Mrtropeite va TTIAECETE TIG AEITOUPYIEG AEl-
Toupyiag Tou YoUPVOU PE TO KOUMTTI ETTIAO-
YAG AeiImoupylwv. ZTpipTe apioTepd / Se€id
atrd TNV KA€I0T (TTavw) B€on yia va €TI-
AEgeTe.

KoupTri Oeppokpaciag

Mrtropeite va TTIAECETE TN BepoKpaaia TTou
BEAETE VA PAYEIPEWETE UE TO KOUUTTI BEpUO-
kpaaoiag. NupioTe de€i60TPOPO ATTO THV
KAEIOTA (TTAvw) B€on yia va eTTIAECETE.
‘Evdei§n ecwTepIkng Bepuokpaaciag
poupvou

MTTOpEiTE VO KATAVOAOETE TNV ECWTEPIKN
Beppokpacia Tou poupvou aTTd To oUPBOAO
Bepuokpaaciag otnv 086vn Tou Xpovodia-
KOTITN. To cUuBoAo Bepuokpaaciag eupavi-
CeTal aTnv 006vn O6Tav EEKIVA TO payeipeua
Kal To gUuBoAo Beppokpaaciag e€agavileTal
6Tav N CUCKEUN OTACEl 0TV KaBopiouévn
Beppokpaacia. Otav n Bepuokpacia aTo

4 Y
1 2

2 XpovodIoKOTITNG

EOWTEPIKO TOU POUPVOU TTECEI KATW OTTO
TNV KaBopiouévn Bepuokpaacia, To cUUBoAO
Bepuokpaaciag eppaviceTal Eava.
XpovodI0K6TITNG

O Qoom <@
g I I

a
A0 0 ©® &

v v v v 3
1 2 3 4 5
IMAAKTPO €1d0TTOINONG

[MAAKTPO pUBUIONG WPOG

MAAKTPO peiwang

MAAKTPO algnong

MAAKTPO pubpicewyv

oD P

MAAKTPO KAEIOWHNATOG TTAAKTPWY
UpBoAa oTnv 086vn

M O O B W N =

©

1 ZUpBoAo xpdvou wnaoiyatog
: ZOpBolo wpag Afgng wnaiparog *
: ZUpBolo e1doTToinong

"y
)

1 ZOpBoAo pwtevaTNTag

1 ZUPBOAO KAEIBWHATOG TIARKTPWY

P @ D

: ZUpBoAo Bepuokpaaiag

L=

: ZOpBoAo emiTTédou évraong AXoU
: ZUpBoAo KAEIBWHATOG TTOPTAG *

*Alopépel avaAoya hE TO JOVTEAO TOU TTPOIGVTOG.
Mrropei va pn diatiBetal 1o OIKG 0AG TTPOIdV.
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3.3 Tpotrol AsiToupyiag Tou @oup- KPOOIiEG TTOU UTTOPEITE va pUBUICETE yia au-

vou TOUG. H oeipd Twv TPOTTWV AIToupyiag TTou
ava@épovTal edw UTTopEi va dlapépel aTTd EL
N dI0PPUBUICT OTO TTPOIOV TTOU KATEXETE.

1OV TTivaKa AEIToupyIwV epgavifovtal ol
TPOTTOI AEITOUPYIOG TOU QOUPVOU 0OG KO-
WG Kal Ol AVWTATES KAl KATWTATEG Bgppo-

ZO0pBoAo . . |Mepioxn Bep-
AgiToup- Esplvpa(pn Aerroupyi- HOoKpagiag Mepiypagn kai xpRon
yiag < (°C)

Aev Asitoupyei kapia avrtiotaon otov @oupvo. Eival pévo avap-

7/ ' N\ AduTtra goupvou - LV 1 AGUTTGL

O @oUpvog dev BeppaiveTal. AeITOupyei HOVO O AVEUIOTAPAG
(oTo Tiow ToiXWHA). Ta KATEWUYPEVA TPOPIUA ATTOPUXOVTaI
Aermoupyia pe avepioTh- ATa o€ Beppokpaagia dwHATIOU, EVW TO HAYEIPEPEVO GaynTO

pa Kpuwvel. O xpOVOG TTOU ATTAITEITAl VIO TNV aTTOWUEN EVOG
OAOKANPOU KOpPaTIOU KPEaTOG €ival HEYaAUTEPOG TTAPA VIO Pa-
yNTa O€ YEPIDEG.

To @aynTo CeoTaiveTal atrd TTavW Kal KATw Tautoxpova. KatdA-

| |

Méavw Kal KATw avTi- . . . . . -
otaon AnAo yia k€K, apTookeudopaTa f KEIK Kal JAyEIPEUTa o€ pOp-
HES wnoipatog. To payeipepa yivetal ye éva povo dioko.
=44 Y O Bepudg aépag TTou BeppuaiveTal aTrd TNV KATW avTioTaon Ka-
#V Mdvw avriotaon ye TAVEUETOI OPOIOPOPPA Kl YPryopa a€ OAO TOV YOUPVO HE TOV
uttoBoiBnaon avepioTn- * avepiotTipa. To payeipepa yivetal ge éva pévo tawi. AuTr n Ael-
pa Toupyia Ba TTPETTEl va XpnOIUOTTOIEITal Kal yia EUKOAO KaBapi-
OMO6 YE aTo.

O Bepudg aépag TTou Beppaivetal aTréd TNV AVTIOTAGN AVEUIOTH-
PO KATAVEPETAI OPOIGUOP@A KAl YPyopa o€ OAO TOV GoUpVOo UE

Oepuds agpag TOV avepioThpa. Asiroupyia KatdAANAn yia payeipepa he mepio-
odTepa aTré £va Tayid o€ JIaPOPETIKA ETTITTEDA.
. _ Per risparmiare energia, puoi utilizzare questa funzione invece
Ork. esp‘l’é’T",‘”}x”E ave * di utilizzare "@eppog aépac” nellintervallo 160-220°C. Ma il
HioTe tempo di cottura sara leggermente piu lungo.
" AeiroupyoUv n KATW avTioTaoN Kal N avtioTaon avepioTApa.

Aermoupyia Mitoag Aerroupyia Kat@AANAN yia payeipepa TTitoag.

AeiroupyoUv n TTavw avTioTaon, N KATw avTioTaon Kal n avi-

I ERRIBRIE

Aeroupyia "3D" " 0Ta0N avepioTAPa. ’Kcea TTAEUPG& TOU paynToU eapHmvaTgl

opolduop@a Kal ypriyopa. To payeipepa yiveral e éva poévo Ta-
Wi

Auvaré yKoiA " /\’znoup’ysl TO pava)\q YKPIA OTnNV 0pOQr} TOU goUpvou. /\alToup-

yia KaTGdAANAN yia WAGIKO 0Tn OXApa HEYGAWY TTOOOTATWY.

* To Trpoidv cag Asitoupyei oTo €0pog Bep- ageooudp dlapépouv avaloya pe TO Jo-
Hokpaaiag TTou kaBopileTal GTO KOUMTTI VTEAO TOU TTPOIGVTOG. 2TO TTPOIOV CAG PTTO-
Bepuokpaaciag. pei va pnv eivai diabéoipya 6Aa Ta afeooudp

. TTOU TTEPIYPA@OVTAl OTO EYXEIPIBIO XPrioNG.
3.4 Ageooudp TOU TTPOIOVTOG pvpa® YXEIPIOIo Xprons
Ymdpyouv didpopa afegoudp PEoa GTO
TTPOIOV 00G. ZTNV evOTNTA AQUTH UTTAPXEI N
TTEPIYPAPA TWV agEToUdp Kal N TTEPIYPA®n
TNG CWOTAG XPNOoNG TougG. Ta TTapeXOUEVA
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Ta Tayid yéoa oTO TTPOIOV PTTOPEI

@ vVa TTapapop@wioulv atré TNV £TTi-
dpaon Tng Beppokpaaciag. Autd dev
£XEI ETTIOpACN OTN AEITOUPYIKOTNTA.
H Trapapépewaon madel va epeavi-
CeTal OTAV KPUWOEI TO TAWI.

Ba0u Tayi

XpnaoiyoTroigital yia TTTEG, WHOIPO YEYAAWYV
MEPIdWYV, @aynTo pe TTOAAG uypd n yia TN
OUAAOYR TwV UYPOV KOTG TO WACIYO OTN
oxapa.

Tawi yia miTeg
XpnaoiyoTroigital yia €idn UPNg OTTwWG Kou-
Aoupdkia Kai UTrioKOTa.

ZupudaTivn oxdapa

XpnoIPoTTIoIEiTal VIO WAOIUO 1 TOTTOBETNON
TPOYIPWY yIa YHOIYO O€ TaWi, aTn oxapa
Kal yla payou oTo €mOuunTS PA@!.

g MOVTEAO pE CUPMATIVA pA@Ia:

Ze JovTEAQ XwpPig CUPHATIVO pa@ia:

3.5 XpRARon agecoudp mTPoidvTog

Pdg@ia payeipéparog

Ymdpxouv 5 B£0€IG pagiwy aTOV XWPO Ha-
yeipéuarog. Mtropeite va deite Tn oeipd Twv
pa@Iwy Kal ammd Toug apIBoUs OTo PTTPO-

OTIVO TTAQicI0 TOU QoUpVou.

g MOVTEAO PE CUPUATIVO pA@ia:

~N

=N who

>

g MOVTEAO XWPig CUpUATIVO pA@Ia:

5
"; =~ 2
~ ]

TomroBéTnon Tng oupudTivng oXdpa
TTAVW OTA PAPIN HOYEIPEMATOG

& MOVTEAQ PE CUPUATIVA pA@Ia:

Eivai kpioiung onuaciag va TotroBeTeite
OWwaoTA TN CUPHATIVI OXAPa TTAVW OTA CUP-
MaTIVO TTAEUPIKG pa@ia. OTav ToTroBETEITE
TN CUPMATIVN OXAPa TTAVW OTO €TTIOUPNTO
PA@I, TO AVOIKTO TUAMA TTPETTEN Va €ival OTO
UTTPOCTIVO PEPOG. MNa KAAUTEPO PayEipEPQ,
N CUPPATIVA OXApa TTPETTEN va acpalileTal
OTO OTOTT TOU CUPMATIVOU pa@iou. Agv
TIPETTEN VO TTEPVAEI TTAVW ATTO TO OTOTT KAl
va €PXETAl O€ ETTAPH PE TO TTIOW TOIXWHA
TOU QOoUpPVOU.
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Ze JoVTEAQ XWwpPig CUPHATIVO pa@ia:
Eival kpioiung onuaaoiag va ToTToBeTeiTE
OwoTd TN oUpudTivn oxdpa TTavw oTa
TIAEUpIK& pa@ia. H cuppdTivn oxdpa €xel
pOVO pia KaTeUBuvon TOTTOBETNONG TTAVW
aTo pa@l. OTav TOTTOBETEITE TN CUPPATIVN
oxapa avw aTo €mMOuUUNTO PAPI, TO AVOI-
KTO TUAMQ TTPETTEN Va €ival OTO UTTPOCTIVO

TotmoBéTnon Tou TaWIoU TTAVW OTA
PAPIA JAYEIPEPNATOG

g MOVTEAO pE CUPMATIVA pA@Ia:

Eivai etmiong kaipiag onpaciag va Totrofe-
TEITE CWOTA TO TAOWIA TTAVW OTA GUPHATIVO
TAEUPIKG pdia. OTav ToTTo0ETEITE TO TAWI
TAvw OTO €MOUUNTO PAPI, N TTAEUPE TOU
TTOoU €x€l OXEDIAOTEI yIa va TO KPOTATE
TIPETTEI VA €ival OTO PTTPOOTIVO PEPOG. MNa
KOAUTEPO payeipepa, To TOWi TTPETTEN va
ac@aAileTal Ye TNV €YKOTTI) OTOTT TTAVW OTO
OUPMATIVO pA@I. Agv TTPETTEI VO TTEPVAEI
TTavw aTTO TNV £YKOTIF) OTOTT KAl VO £PXETAI
g€ €TTAPN E TO TTIOW TOIXWHA TOU POoUp-
vou.

g MOVTEAO XWPig oUpUATIVO pA@Ia:
Eivai etmiong kaipiag onuaaciag va TotmroBe-
TEITE CWOTA T TOWIA TTAVW OTA TTAEUPIKA
pagia. To Tawi €xel uOvo Wia kateubuvaon
TOTT00£TNONG TTadvw oTo Pa@i. OTav ToTTo-
Beteite TO TAWI TTAVW OTO EMOUPNTSO PAQI, N

TIAEUPA TOU TTOU £xEl OXEDIAOTEI yIa va TO
KPATATE TTPETTEI VA €ival OTO PUTTPOCTIVO

Ag1IToupyia GTOTr TNG CUPUATIVNG
oxdapag

Y1dpxel yia Asitoupyia oTOTT yia va eUTTOdI-
Ce1 TN ouppdTIivn OXAPa va yépvel EEw aTrod
TO oupudTivo pd@l. Me autr Tn AsiIToupyia
UTTOPEITE VO BYAAETE £EW TO PAYNTO WE €U-
KoAia kai ao@dAgia. Otav agaipeite Tn cup-
MAaTIVN OXApa, UTTOPEITE va TNV TpapRgeTe
TTPOG Ta EUTTPOG £WG OTOU POATEI TO GTOTT.
[péTtrel va TePACETE AQUTO TO CNUEIO yIa
TTAAPN agaipeon.

g MOVTEAX PJE CUPUATIVO pA@Ia:
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AeiToupyia oTOT TOWIOU - € HOVTEAQ HE
OUPMATIVO pA@Ia

YTrdpxel Tiong pia AeIToupyia OTOTT yia va
eUTTOdICEl TO TAWI Va YEPVEI £EW aTTO TO
oupudaTivo pagl. OTav agaipeite To TaWi,
€AEUBEPWOTE TO ATTO TNV TTIOW EYKOTTA
OTOTT KaI TPARAETE TO TTPOG TO HEPOG TAG
€wg 0TOU POACEI OTNV PTTPOCTIVH TTAEUPA.
Mpétrel va TTEpATETE QUTH TNV EYKOTTF OTOTT
yia TTAfpn agaipeon.

ZwoTh ToTroBEéTNOoN TNG CUPUATIVNG
OXAPag KAl TOU TOWIOU TTAVW OTIG TAE-
OKOTTIKEG PAYEG-ZE HOVTEAD PE OUPMATI-
va pAd@Ia Kol TNAEOKOTTIKA JOVTEAQ

Xdpn oTIG TNAEOKOTTIKEG pAYEG, Ta TAWId A N
OUPMATIVN OXAPa UTToPOoUV Va TOTTOBETOU-
vTal Kal va agaipouvTal eUkoAa. OTtav xpn-
OIUOTTOIEITE TAWIA KOI CUPHATIVEG OXAPEG ME
TNV TNAECKOTTIK pAya, TTPETTEl VO PPOVTICE-
TE WOTE Ol TTEIPOI OTO UTTPOCTIVO KAl OTO TTi-
Ow PEPOG OTIG TNAECKOTTIKEG PAYEG, VO OTN-
piCovtal oTa GKPa TNG OXAPAG KAl TOU Ta-
Wiou (OTTwg deixvel n €IKOVA).
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3.6 Texvikég Mpodiaypagpég

[evikég TTpOdIaypaPEG

E€wrtepikég dlaoTaoelg TTpoidvTog (Uyog/ TTAdTog/ BaB0og)
(mm) 595 /594 /567

AlaoTdoeig eykardaTaong Tou gpoupvou (Uyog/ TTAdTog/ g .
BaBog) (mm) 590-600 /560 /min. 550

Tdon /ouxvétnTa 220-240V ~; 50 Hz

TOTTOG KOAWDIOU KAl BIATOUN TTOU XPNaIKoTToloUvVTal / KO-

TGAMNAG yia XPRON GTO TTPOIGY eAay. HO5VV-FG 3 x 1,5 mm2

TuvoAikA katavaAwan evépyelag (kW) 3,3

TuTtr0G PoUpvou DoUpvog TTOAATTAWY AEITOUpYIWV

Baaoikd: O1 TTANpo@opieg OXETIKA PE TNV EVEPYEIOKT GANAVAN NAEKTPIKWY OIKIAKWY QOUPVWYV TTAPEXOVTAI CUPPWVA
pe 1o mpoTuto EN 60350-1 / IEC 60350-1. O1 Tipég mpoadiopifovtal oTig Asitoupyieg Mavw kal KaTw avtiotaon A
(av utrdpxer) Kdtw/mavw avtiotaon pe utroBorndnan avepioTAPa YE TO TUTTOTTOINPEVO QOPTIO.

H kAdon evepyeiakng ammrédoang TTPoadIopifeTal CUMPWVA PE TNV TTIO KATW TTPOTEPAIOTNTA avAAoya av Ol avTioTol-
XEG AeIToupyieg uTTdpyouv aTo TTPOI6V A. 1-OIk. Bépuavan Pe avepioTipa , 2-Oeppog aépag , 3-XapnAo yKpIA pe
uttoBordnon avepiotipa , 4-Mdavw kai KaTw avtioTaon.

O1 TEXVIKEG TTPOBIAYPAPES UTTOPET VO TPOTTOTTOINBOUV XWPIG TTPONYOUUEVN EI00TTOI-
@ non, yia okotroug BeATiwong TNG TTOIGTNTAG TOU TTPOIOVTOG.

O1 eIKOvVEG OTO TTAPOV EYXEIPIOIO gival EVOEIKTIKEG KOI UTTOPET VO PNV AvTIOTOIXOUV
@ aKPIBWG OTO TTPOIdV 0aG.

ONG TToU TO GUVOOEUOUV £XOUV ATTOKTNOEI € EPYAOTNPIOKEG CUVONKEG CUNPWVA HE
TA OXETIKA TTPOTUTTA. AvAAoya PE TIG OUVOAKES AsiToupyiag kai TrepIBAAAOVTOG TOU
TTPOIOVTOG, Ol TIUEG QUTEG UTTOPET va SlagEPouy.

@ O1 TIYEG TTOU AVAQEPOVTAI OTIG ETIKETEG TOU TTPOIOVTOG 1) 0€ AAAQ EVTUTTO TEKUNPIW-
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4 MpwTtn XpAon

Mpiv apxioeTe va XpNOIYOTIOIEITE TO TTPOIOV,
OUVIOTATAI VA KAVETE TA £ENG TTOU AvVAPEPO-
VTal QVTIOTOIXO OTIG EVOTNTEG TTOU OKOAOU-
Bouv.

4.1 MpwTtn pUBHION XPOVODIAKOTITN

MavTa puBpilete TNV WpPA TNG
@ NUEPAG OTOV GOUPVO OAG TIPIV TOV
xpnoiyotroinoete. Opiopéva Po-

vTéAa @oupvou Sev PUTTOPOUV VA Agl-
TOoupynoouv av dev pubuioeTe TNV

WPA TNG NHEPOG.

1. Apou o poUpvog TpoPodoTNOEi pe peU-
MO yia TTpwTn @opd, oTnv 086vn evoeite-
wv Ba avapBoofPrver n €vdeign "12:00"
Kail To cUpRoAo (O.

2. PuBpioTe TNV TpEXOUOO WPA TTATWVTAG
T TTARKTPO aprg B/O.

O 1M
=g

oo o 3 & @

3. MatoTe To TARKTPO AP O 1 6 yia va
EVEPYOTTOINTETE TO TTESIO AETITWV.

° 1300
Q N © ® & &

4. MarmoTe Ta TANKTPA aerig @/O yia va
pubuiceTe TOV APIBUSG AETTTWV.

o |1JCo
]y

oo o Q &
‘ @

5. EmBePaiwyaTe TN pUBUION TTATWVTAG TO
TAAKTPO arig O A £8.
= H 1péxouca wpa £xel pUBUICTEI Kal TO
ouppoho O Travel va guaviletal oTnv
0086vn evoeigewy.

Av dev yivel n TTpWTN pubuion

@ wpag, n &vdeign "12:00" kai To
oupBolo €3 ouvexifouv va avapo-
oBrvouv Kai dev PTTOPEi va apxioel
n AeIroupyia Tou @oupvou. lNa va
AeIroupynoel o oUpvog 0ag,
TIPETTEl VA ETTIRERAIVCETE TNV
TPEXOUOO Wpa gite pubuifovTag TNV
TPEXOUOO WPA EITE TTATWVTAG TO
TARKTPO arig O dtav gival oTnv
£vdeign "12:00". Mopeite va ai-
N&EeTe TN PUBUION TNG TPEXOUTAG
wpag apyodTepa OTTWG TTEPIYPAPETAI
oTtnv evotnTa "PuBpioeig”.

> TTePITITWON dIOKOTTAG PEUMATOG,

@ 0l PUBITEIG TPEXOUCAG WPAG OKU-
pwvovrTal. Mpétel va pubpiaTei {a-
va.

4.2 Apxik6g Kabapiopog
1. AgaipéoTe OAa Ta UAIKG OUOKEUOTiag.

2. AgaipéoTe amrd Tov @oUpvo OAa Ta age-
ooudp TTou TTapéxovTal Jadi Je To TTpoi-
Ov.

3. AQAOTE TO TTPOIOGV Va AEITOUPYNOEl yia
30 AeTTTA KAl KATOTTIV OTTEVEPYOTTOINOTE
T0. Mg auTd Tov TPOTTO, KATAAOITTO KAl
ATTOB£0EIG TTOU PUTTOPET VO £XOUV WEIVEI
aTOV QOUPVO KATA TNV TTapaywyn Tou
KaiyovTal kal kaBapifovTal.

4. Otav XpnOIYOTIOIEITE TO TTPOIOV, ETTIAEYE-
TE TNV UYPNASTEPN BEpUOKpaaTia Kal Tov
TPOTTO A€ITOUpYiag OTTOU AgIToupyouv
OAeg ol avTIoTACEIG OTO TTPOIGV. BAETTE
"TpdTtrol Aeitoupyiag Tou @oupvou
[ 54]". ZTnv evdTNTO TTOU AKOAOUBEI
MTTOPEITE Va PABETE TTWG va XPNOIYo-
TTOIEITE TOV POUPVO.

5. TMepIpéveTe va KPUWOEI O YOUPVOG.

6. 2KOUTTIOTE TIG ETTIQAVEIEG TOU TTPOIOVTOG
ME éva eAagppd uypo Travi i opouyydpl
KOl OTEYVWOTE PE Eva GAAO TTaVi.
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Mpiv XPNOIYOTIOINCETE TA A§eoOUdp:
KaBapioTe Ta afgooudp TTou agaipéoare
atro ToV OoUpVo PE SIGAUNA aTTOPPUTTAVTI-
KOU o€ vepd Kal €va JOAaKO a@ouyydpl Ka-
Bapiopou.

EMIZHMANZH: Opiouéva attoppuTTavVTIKA
I KaBapIoTIKG PUTTOPOUV Va TTPOLEVIIOOUV
NI oty emigaveia. Mn xpnoiyoTroleite

5 XpRon Tou @oupvou

yIO TOV KABAPIoUO aTTOPPUTTAVTIKA N
OKOVEG/KPEUEG KaBapiapou TTou Xapdadouy,
1] oTTOIadNTTOTE AIXUNPA QVTIKEIPEVA.
EMIZHMANZH: Kard tnv TTpwTn xpnon,
JTTOPEI VO TTapdyeTal aTHOG Kal OouA yia
QPKETEG WPEG. AUTO gival Qualoloyiké Kal
atrAd xpeiadetal KaAd agpIood yia TNV oTTo-
HAKpUVOH TOUuG. ATTOQEUYETE TNV aTTeEuBEiag
€I0TTVON) TOU KOTTVOU KOI TWV OOHWY TTOU
oxnuari¢ovral.

5.1 Tevikég TTANPOPoOpPIES yia TN
XPAON TOU QoUpvou

AvepiotRpag pogng ( Alagépel avaloya
ME TO HOVTEAO TOU TTPOidvTOG. MTTOpEi va
un diari@eTan oTo B1K6 CAG TTPOIOV. )

To 1poidv ocag diabéTel avepioTApa Wugng.
O avepioTpag Yuéng evepyoTrOIEITAI QU-
Tépara étav xpeladeral, Kal WUxel Kal To
MTTPOCTIVO HEPOG TOU OUPVOU Kal TO ETTI-
TTAO €vTOIXIOUOU. ATTEVEPYOTTOIEITAI QUTONA-
Ta 6tav oAokAnpwOei n diadikaaia Wugng.
ATTO TNV TTOPTA TOU POUPVOU EEEPKETAI KOU-
166 aépag. Mnv KOAUTITETE QUTA TA AVOIYUa-
TA 0EPIOPOU Pe oTIOATTOTE. AIGQOPETIKA, O
@oUpvog pTtropei va utrepBeppavei. O ave-
MIOTAPOG WUENG ouvexiCel va AeIToupyei Ka-
T& TN AgIToupyia Tou @oUpvou Kal agou
arrevepyoTroinBei 0 poupvog (TTEpITTou yia
20-30 AeTt1d). AV PayEIpeUETE UE TTPOYPA-
MOTIOPO TOU XPOVOSIaKOTITN TOU poUpVvou,
0TO0 TEAOG TOU YNOIiUATOG O AVENICTAPAG
WUENG aTTEVEPYOTTOIEITAI IE OAEG TIG AEl-
Toupyieg. O Xp6vog AsiToupyiag Tou avel-
oTAPO Yugng dev uTTopei va pubuiaTei atrd
Tov XproTn. EvepyoTrolgiTal Kal atTevepyo-
TrolgiTal auTOpaTa. AUTO SEV €ival OEAAUQ.
PwTIONOG TOU Poupvou

O @wTIopo6G Tou Poupvou avdpel étav apyi-
€l TO WAOIUO OTOV YOUPVO. Z€ OPIOUEVA
MOVTEAQ, O QWTICPOG TTAPAUEVEI AVANPEVOG
KaTA TO WAOIYO, eV O€ GANa povTéAa OBR-
VEI JETA aTTd KATTOI0 XPOVO.

Av gmBupeite n AduTra Tou QoUupvou va Ei-
VAl QVOUUEVI OUVEXWG, ETTIAECTE TNV KO-
TdoTaon Asitoupyiag "Adutra @oupvou" pe
TO TTEPIOTPOPIKO KOUNTTI ETTIAOYAG AEITOUpP-
yiag.

5.2 Asgitoupyia Tng Movdadag EAéy-
xou ®oUpvou

levikég TTpoEIBOTTOINCEIG VIO TN HOVAda

eAéyxou @oupvou

* O PéyIaTOg XPOVOG TTOU PTTOPE va puBuI-
oTei yia Tn dladikaoia wnaoipartog gival 5
WPEG KAl 59 AeTTTA. Y€ TTEPITITWON BIOKO-
TTAG TOU PEUPATOG, TO TTIPOYPAUHA OKU-
pwveTal. Oa xpelooTel va eTTIAEEETE TTAAI
TPOYpApMa.

» Evw mpaypatoTroigite omroieadnTToTe
pubpioeig, atnv 0Bdvn evdeitewv Ba ava-
BoofBrivouv Ta oxeTIKG aUUBOAa. Oa
TIPETTEI VA TTEPIMEVETE AiyO yia va aTroln-
KeuTOUV oI pubpioelg.

» Av éxel yivel otroladnTToTe pUBUION PayEl-
pépatog, dev PTTopEi va pubpioTei N wpa
NG NuépPag.

* Av éxel puBuIoTEl XpOVOG HAYEIPEPATOG
otav ekiva To payeipepa, otnv obdévn ev-
Ocifewv ep@aviCeTal 0 UTTOAEITTOUEVOG
XPOVOG.

* X€ TIEPITITWOEIG TTOU £XEI PUBUIOTEI
XPOVOG payEIPEUATOG 1) WPA ARgNG pHayel-
PEPATOG, PITTOPEITE VA AKUPWOETE AUTOUA-
Ta ayyiCovTag TTapaATETAPEVA TO TTARKTPO

XpovodIakOTTNG

SogQgm e O
A L g

&)
A0 0 0 & B
y
6

v vV VvV VvV v
1 2 3 4 5
1 TAAKTpO €1doTTOINONG
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MAAKTPO PUBUIONG WPAG
MAAKTPO peiwong
MAAKTPO augnong
MAAKTPO pubpicewv
MAAKTPO KAEIBWHATOG TTARKTPWYV
UpBoAa oTnV 086vn
: ZUPBoAo xpdvou wnaiuarog

: Z0pBoAo wpag AEng wnoiuarog *
: Z0pBoAo e1doTToinONG

MO b~ N

: ZUPBoAo pwTeEIVOTNTAG

P@ DO

: Z0pBoAO KAEIBWPATOG TIAAKTPWY

: ZUPBoAo Bepuokpaaciog

8 =

: Z0pBoAo emiTTédOU éviaong fXou
: Z0pBoAo KAEIBWPATOG TTOPTAG *

*Ala@Epel avaAoya PE TO JOVTEAO TOU TTPOIOVTOG.
Mrropei va pn diatiBetal aTo d1kd 0ag TTPOIdV.

Evepyotroinon Tou @oupvou

AQoU TTINEEETE PE TO TTEPICTPOPIKO KOUWTTI
€MAOYNG TTPOYPAUNATOG £vav TPOTTO A€l-
TOUPYiOG PE TOV OTTOI0 BEAETE VO payEIPEWE-
TE KAl puBpiceTe pIa BepuoKpaTia PE TO TTe-
PICTPOPIKO KOUNTTI BEpOKpAaTiag, o poup-
VoG apxiCel va AEITOUPYEI.
ATrevepyoTtroinon Tou goupvou

MTTopEiTe va atrevepyoTTOINCETE TOV POUpP-
VO YUPICOVTAG TO TTEPICTPOPIKO KOUMTTI ETTI-
Aoy g AeIToupyiag Kal TO TTEPIOTPOPIKO KOU-
uTTi Bepuokpaaiag oTn B€on arrevepyoTroin-
ong (TTévw).

Mn autépaTto payeipepa e emiAoyn Bep-
HOKpaoiag Kol TPOTTOU AgIToupyiag Tou
@oupvou

Mrtropeite va payeipéWeTe e Un autduaTo
€Aeyxo (81KO 0ag €AeyX0) Xwpig va pubuioe-
TE TOV XPOVO PAYEIPEPATOG ETTIAEYOVTAG TN
Bepuokpaacia kai Tov TPOTTO AEITOUPYiag
TTOU XpeIddovTal yia TO gaynTo 0ag.

1. EmAESTE TOV TPOTTO A€ITOUPYIOG TTOU
B¢AeTE yIO TO PayEipepa, XpNOIWo-
TTOIWVTAG TO TTEPIOTPOPIKO KOUMTTI ETTI-
Aoyng AeiToupyiag.

2. Mg 10 TTEPIOTPOPIKO KOUWTTI BEPUOKPATi-

ag, puBpioTe TN Beppokpaacia TTou BEAe-
TE YIA TO payeipepa.

= O @oupvog oag Ba apxioel va Asitoup-
VeI AuEOWG PE TOV ETTIAEYUEVO TPOTTO
Aerroupyiag kal Bepuokpaaia kal aTnV
0086vn Ba eueavioTei To cUPBoAo .
Ortav n Bepuokpacia péoa oTov Qoup-
vo @Bdoel Tn pubpiopuévn Beppokpaaia,
gpaviletal 1o oUpBolo § . O poupvog
&V ATTEVEPYOTTOIEITAI QUTOUATA, ETTEION
TO JN QUTOUATO PayEipepa yiveTal Xw-
pig pUBUION TOU XPOVOU PayEIPEUATOG.
MpétTel va eAEyxeTE TO PJayeipePa Kal va
QTTEVEPYOTTOINTETE TO YOUPVO POVOI
oag. Otav oAokAnpwbOei To payeipepa,
QTTEVEPYOTTOINATE TO POUPVO Yupio-
VTOG TO TTEPICTPOPIKO KOUUTTI ETTIAOYAG
AeIToupyiag Kal TO TTEPICTPOPIKO KOUMTTI
Bepuokpaaciag aTn B€on atrevepyoTroin-
ong (TTavw).
Mayeipepa pe pUBHICH TOU XPOVOU pa-
YEIPEPATOG:
Mrtropeite va puBuiceTe Tov QoUpPVO Va aTTE-
VEPYOTTOIEITAI AUTOPATA OTO TEAOG TOU
XPOVOU PayeIpEPATOG ETTIAEyOVTAG TN BEp-
JoKpagia Kal Tov TPOTTO AEITOUpYiag TTou
XpelagovTai yia 1o aynTté aag Kal pubpido-
VTAG TOV XPOVO PAYEIPEPATOG GTOV XPOVO-
OIaKOTITN.
1. EmAEETE TOV TPOTTO A€ITOUPYIOG VIO TO
Mayeipeua.
2. MatAoTe To TTAAKTPO aeig €O éwg 6Tou
ep@avioTei 1o auppoio O otnv 086vn
yla TOV XpOVO PayEIPEPATOG.

P / C
o / [
/

/

S Mrrr
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A@ou pubuioete Tov TPOTTO A€ITOup-

@ yiag kai Tn Bepuokpaacia, YTTOPEiTE
Va pUBUICETE TOV XPOVO payeIpEa-
106 yia 30 Aetrtd ayyiCovTag 10
TANKTPO @ aTtreuBeiag yia Taxeia
pUBUIoN TOU XPOVOU PayEIpENATOg
Kal vo aAAGEETE TOV XPOVO HE TO
TARKTPa D/O.

3. PuBuioTe TOV XpbOVO payeipéPaTog Pe Ta
TARKTPA B/IO.

Av TTaTNO€i OTTOI0OATTOTE TTAAKTPO
@ oT0 TEAOG TNG NXNTIKNAG €160TTOIN-
ong, 0 @oupvog Ba apxioel TTaAI va
Aerroupyei. MNa va gutrodicete va
Aeitoupynoel TTdAI 0 @oUpvog OTO
TEAOG TNG €100TTOINCNG, ATTEVEPYO-
TTOINOTE TOV POUPVO YUPICOVTaG TO
TTEPIOTPOQPIKO KOUWTTI BEpUOKPaTi-
ag Kal TO TTEPIOTPOPIKO KOUWTTI
TpOTTOU AgiToupyiag atn Béon 0"

(atrevepyoTroinan).

O M-
[

L0 0 @
4

& ®

O xpbdvog PayeIpéPATOg AUEAvETal
@ pe BAua 1 AetrToU yia Ta TTpwTa 15

AETTTA, Kal PETE Ta 15 AeTTTG QU-

Eaveral pe Bripata Twv 5 AETTTWV.

4. TomoBeTAoTE TO PAYNTO 0OG YECO OTOV
@ouUpvo Kal pubuioTe Tn Bepuokpacia pe
TO TTEPIOTPOPIKO KOUWTTI pUBUIONG TNG
Beppokpaaiag.

= O @oUpvog oag Ba apxioel va Agl-
TOUPYEI AUETWG PE TOV ETTIAEYUEVO
TPOTTO AgiToupyiag kal Bepuokpa-
oia. ApxiCel n avtioTpopn PETPNON
TOU puBuIoUéVOU XPOVOU [HayEl-
pépaTog Kal oTnv 08évn epgpavice-
101 T0 gUPBoAo § . Otav n Bepuo-
Kpagia yéoa aTov eoupvo @BACEl
TN puBuICEVN BeppoKpaaia, EPQa-
viCetail To aUpBoAo § .

5. Ag@ou oAokAnpwOei 0 pubuIouEvog
XPOVOG PayeIpéUaTog, oTnv 086vn EuPa-
viCeTal n €voeign "End" (T€Aog), T0 oUU-
BoAo (O avaBooPrivel kai 0 Xpovodia-
KOTITNG TTapdyel NXNTIKG oApa "uTmim".

6. H eidotroinon nxei yia duo Aetrtd. MNa va
OTAPOTACETE TNV TTPOEIdOTTOINGN, TTATA-
oTe oTT0100NTTOTE KOUNTT. H €1®0TT0inON
oTapartd kalr otnv 006vn epgavigetai n
Wwpa NG NUEPAG.

5.3 Pubpioeig

EvepyoTtroinon Tou KAeIdwpaTog AnR-
KTPpWV

XpNOIUOTTOIWVTAG TN AEIToUpyia KAEIdWHA-
TOG TTANKTPWYV, UTTOPEITE VO TTPOOTATEWETE
TOV XPOovOodIaKOTITN atrd un e€ouaiodoTn-
péveg eTTEURATEIG.

1. MNatAoTE TO TTAAKTPO QPG PEXPI VA EW-
@avioTei aTnv 086vn evdeigewv T0 oUP-

BoAo (&

_ &

RO o0 0 & ﬁ

= 1NV 086vn guavifetal To cUUBOAO (@
Kal apxicel n avTioTpo®r) HETPNON
3-2-1. Otav TeAeidael N avTioTpon
METPNON, EvEPyOTTOIEITAI TO KAEIDWHA
TANKTPpWV. OTav aTnBei omrolodATTOTE
TTAAKTPO a@AG EVW £XEI EVEPYOTTOINBEI
TO KAgidwua TTARKTPWY, 0 xpovodia-
KOTITNG EKTTEUTTEI Eva NXNTIKO OAMA KOl
10 GUBOAO (5] avaBoaBrivel.

Av eAeUBEPWOETE TO TTANKTPO TTPIV

@ TO TEAOG TNG QVTIOTPOPNG METPNONG,
TO KAEIdWPa TTAAKTPWYV dEV EveEPYO-
TrolgiTal.

Ta TTAAKTPA TOU XPOVODBIaKOTITN OeV
@ pTTOpOUV va xpnaoiyotroinfouv otav
€ival EVEPYOTTOINUEVO TO KAEIBWHA

TANKTPWYV. To KAEIdwa TTAAKTPpWY
Oev Ba akupwOEi o€ TTEPITTTWON

OIaKOTIAG PEUPATOG.
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ATtrevepyoTroinon Tou KAeIdwpaTog TTAR-
KTPWV

1. MNoatARoTe TO TTAAKTPO aPrG €wg dTOU
Tawel va epgavigetal otnv 086vn 10
auppoAo 3.

= To oUuBolo [ Tavel va eygaviletal
oTnv 0846vn Kail To KAEIdwHa TTAAKTPWY
QTTEVEPYOTTOIEITAI.
PUBuion Tng e18o1roinong
MrTTopeiTe va XpNOIMOTTOINCETE TOV XPOVO-
OIAKOTITN TOU TTPOIOVTOG KAl YIa OTTOIOdHTTO-
T€ €100TTOINON 1) UTTEVOUUION €KTOG TOU Wn-
oipatog. To poAdi eidoTtroinong dev £xel ETTi-
Opaan OToug TPOTTOUG AEITOUpPYiag Tou
@oUpvou. XpnalyoTroigital uévo yia €150-
TroInoeig. MNa Tapddelyua, YTTOPEITE va Xpn-
OIJOTTOINOETE TO POAGI £160TTOINCNG YIa va
0ag €100TTOINCEI VO YUPIOETE TO PAYNTO GTO
(oUpVOo I CUYKEKPIPNEVN wpa. MOAIG A&l
0 Xpovog TTou pubuicare, o Xpovodia-
KOTITNG TTAPAYEI hIa NXNTIKY €1doTToinon.

O péyioTog xpdvog 1d0TT0iNONG
@ pTTopEi va gival 23 WpPeg Kal 59 Ae-

Td.

1. MatoTe 10 TARKTPO PG L £Wg OTOu
epeaviaTei aTnv 006vn 10 oUPPBOAO TTAR-
KTpou Q.

101010
Q ey

I
‘(9@@@@

2. PuBpiaTe TOV XpodVvo €1d0TT0INONG PE TA
TARKTPA B/IO.

10 1
2\ [

%
Q@@@‘@l

= Ag@ouU pubuioeTe TOV XpbdVvo €100-
TToinong, To oUUPBOAO L TTapapével
QAVAMPEVO KAl O XPOVOG €100TTOIN-
ong apyicel va YETPATAI AVTIOTPO-
@a oTnv 086vn. Av éxel pubuIoTEi

TauTdYPOVA XPOVOG EIBOTTOINCNG
Kal XpOvoG wnaoiyaTog, aTnv 08évn
eM@avileTal o NIKPOTEPOG XPOVOG.

3. Agou éxel oupTTAnpweOEi o xpdvog e1d0-
Toinong, To oUuBoAo L apxilel va ava-
BooBrAvel Kal N CUOKEUN EKTTEUTTEI MICK
nxntikA €1dotroinon.

ATtrevepyoTroinon Tng €1d8otroinong

1. 210 TEAOG TOU XpOVou €1d0TT0INONG,
AKOUYETAI N €100TT0INGN YIa SUO AETTTA.
Mo va oTaPOTACETE TNV NXNTIKH €100TTOI-
non, TaTAOTE OTTOIOOATTOTE TTAAKTPO
apng.

= H eidomroinon otapatd kai atnv 08évn
EP@aviCeTal N WPA TNG NUEPAG.

Av BEAETE VO OKUPWOETE TNV €150TTOIN-

on:

1. MatroTe T0 TARKTPO APRS L) £Wg 6Tou
ePQavIoTEi oTNV 086VN To GUUPBOAO L
yla undeviopo Tou Xpovou €1doTToinong.
MaraTe To TTARKTPO aPrg O £wg 6Tou
eu@avioTei aTnv 006vn 1o oUPBoAo
"00:00".

2. Mrtropeite €1TiONG VO OKUPWOETE TNV EI-
00TT0iNCGN PE TTOPATETAUEVO TTATNUO TOU
TARKTPOU A\

PuBuion tng évraong nxou

1. MatroTe T0 TTANKTPO aPrG 8¢ uEXP! va
eU@avioTei aTnv 006vn evdeifewv TO
oUpRoAo .

__1 1@
1

L0 0 @ B @

2. PubBpioTe 10 €MOUPNTO €TTiTTESO HE TO
TARKTPa B/Q. (b-01-b-02-b-03)

L _rJ@
g
oo o © &
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3. MatAoTE To TTARKTPO PG 965 yia €TTIRE-
Baiwon N TePINEVETE XWPIG va TTATATETE
Kavéva TTANKTPO a@nig. H puBpiopévn
€vTaaon Axou yivetal evepyr META atrd Ai-
yo.

PUBuIoN TNG WTEIVOTNTAG TNG 006VNGg

1. MaTrAoTe To TTARKTPO PG 8% WEXPI Va
eMavioTel 0TV 006VN evOEiEEwV TO

aupBoro .

I U
(I

%
Q@@@‘@l

2. PuBpioTe TNV €mBUPNTA QWTEIVOTNTA PE
T TARKTPO @/O. (d-01-d-02-d-03)

d-03 °
@
oo o N & @

3. MaTtAoTe To TTARKTPO ARG 465 yia €TTIRE-
Baiwan f TEPIYEVETE XWPIG VO TTATATETE
Kavéva TTANKTPO a®ig. H puBuiopévn
PWTEIVOTNTA YivETOl EVEPYN META ATTO Ai-
Yo.

AAANayn TNG TpEXOUOAG WPAG

210V OUpVO 00G, Yia va aAAdgeTe TNV wpa

NG NUEPQG TTou gixaTe dn pubpiocel:

1. MatoTe To TTARKTPO aPnG 8¢ WEXP!I va
eu@avioTei aTnv 006vn evdeifewv TO

ouppoAo .
2. PuBpioTe TNV TpEXOUCO WPA TTOTWVTOG
10 TTARKTPa aQig B/O.
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3. MarroTe 10 TARKTPO a®rg O N 6 yia va
EVEPYOTTOINCETE TO TTESIO AETTTWV.

[Cl=inial
myning

R

4. MaroTte Ta TARKTPA aprg @/O yia va
pubpioeTe TOV aPIBUO AETTTWV.

o |1JCo
]y

oo o Q &
‘ @

5. EmBeBaiwaTte Tn pUBUION TTATWVTAG TO
TARKTPO aprig O i £
= H 1péxouca wpa £xel pubIaTEN Kal TO
oUpBoAo (O Travel va eggaviletal oTny
008dvn evoeigewv.

6 levikég TAnpoOOpiIES yIa TO YRTIHO

TNV €vOTNTA QUTK PTTOPEITE va BpeiTe TTpa-
KTIKEG OUMBOUAEG yIa TNV TTPOETOIJOTIO KAl
TO PAYEIPEPA TWV GAYNTWYV CAG.

EmimAéov, n evoTnTa QUTH TTEPIYPAPEI OpPI-
opéva @aynTd TTou SoKINAoTNKAY aTTd TOV
KOTOOKEUQOTH KAl TIG TTI0 KATAAANAEG pub-
Hio€ig yia Ta @aynTd autd. Etriong utrodel-
KvUovTal Ol KATAAANAEG puBpioelg Tou
@oUpVvou Kal Ta a&eooudp yia Ta gaynTa
auTa.

6.1 levikég TPOEIBOTTOINCEIG OXETI-
KA ME TO YAOIUO GTOV (POUpPVO

» Orav avoiyeTe TNV TTOPTA TOU POUPVOU
Katd tn SidpKela ) JETA TO YHOIYO, UTTO-
pei va Byel KauTdg-CeUaTIoTOG aTUOG. O
aTpéG PTTOPEi va KAWel Ta XEpia, TO
TPOoWTTO KA/ Ta pdTia oag. OTtav avoi-
YETE TNV TTOPTA TOU QOUPVOU, VA TTaPO-
péveTe o€ ardéoTOon ao@aAEiag.

» O évrovog aTuog TTou TTapdayeTal Katé 1o
WAGCIYO PTTOPEI VO oXNUaTioel oTayOveG
ATTO CUMPTTUKVWHEVOUG UBPATUOUG OTIG
E0WTEPIKEG KAl ECWTEPIKEG ETTIPAVEIEG TOU
@oUpvou Kal aTa TTAvw TUARUOTA TOU ETTI-
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TTAOU, Adyw TNG BEPUOKPATIOKNG dlago-
PAG. AuTo gival KavoVIKO Kal (UOIOAOYIKO
PAIVOUEVO.

H Bepuokpaacia payeipEPaTog Kai ol TIHEG
XPOvou TTou divovTal yia Ta TPO@IPA JUTTo-
pei va diagépouv avaAoya Pe TN GUVTAYN
Kal TNV ToooTnTa. MNa 10 Adyo autd, ol Ti-
MEG aQuTEG avagépovTal oav eUPOG TIHWV.
Mavra va a@alpeite Ta un XPNOoIUOTTOIoU-
peva agegoudp atd Tov @oUpvo TIPIV ap-
xioete 10 payeipepa. Ta ageooudp TTou
Ba TTapapeivouv aTo POUPVO PTTOPE va
EUTTOBICOUV TO payeipePa TOU GaynTou e
TIG CWOTEG GUVONKEG PJaYEIPEPATOG.

Ma @ayntd Tou TTPOKEITAI VO PAYEIPEYETE
Je OIKr) oag auvTayr], JTTopEiTe va Baacl-
oTeiTE O€ TTApOUOIa YaynTA TTOU ava-
PEPOVTal OTOUG TTIVOKEG JOYEIPEPATOG.

H xprion Twv Trapexouevwy ageooudp
e€ao@aAicel 0TI Ba aTTOKTATE TA KAAUTEPQ
arroteAéopata payeipéuatog. MNavra va
TNPEITE TIG TTPOEIBOTTOINTEIG KAl TIG TTAN-
POPOPIEG TTOU TTAPEXOVTAI OTTO TOV KATA-
OKEUAQOT] YIO TO PAYEIPIKA OKEUN TPITWV
TTOU Ba XPNOIUOTTOINOETE.

KoBeTe T0 X0pTi Wnaoiparog mou Xpnaolpo-
TTOIEITE VIO TO YOYEIPEUDA OTIG BIOOTACEIG
TOU OKeUOoUG OTTou Ba yivel To payeipeua.
Ta xapTid ynoiyaTog Tou £&€xouv atmo
TO OKEUOG PTTOPE] VO BNUIOUPYIO0UV Kiv-
OUVO QWTIAG KaI VO ETTNPEGCOUY TNV
TTOI6TNTA TOU YNOiPATOG. XPNOIYOTIOIEITE
TO XOPTi YNoiuaTog aTnv Tepioxn Bepuo-
KPOOIWY TToU KaBopileTal aTTd TOV KATA-
OKEUOOTH TOU.

MNa Ta KOAUTEPA aTTOTEAECUATA WNOiua-
TOG, TOTTOBETEITE TO PAYNTO GTO OUVI-
OTWHEVO pA®I Tou Goupvou. Mnv aAAGge-
T B€0N pa@IoU KaTa TN BIGPKEID TOU Wn)-
oiyarog.

6.1.1 Miteg ka1 @aynTd @oupvou

levikég TAnpoopieg

* XUVIOTOUME VO XPNOIUOTIOIEITE TO aE-
OOUdp TOU TTPOIOVTOG, YIa VO EXETE KAAX
atroTeAéopaTta gayeipéuaTog. Av TTPOKEl-
Tal VO XPNOIMOTTOINCETE AAAQ paYEIPIKA
okeun, TTPOTINACTE OKEUN OKOUPOU
XPWHATOG, AVTIKOAANTIKG KOl OVOEKTIKG
oTn BgpuodTnTa.

* Av OTOV TTiVOKA PAYEIPEPATOG OUVIOTATOI
TpoBépuavan, BeBaiwbeiTe va TOTTOBETH-
OETE TO GAYNTO OTOV POUPVO aPoU OAo-
KANpwOEi n TTpoBépuavon.

* Av TTPOKEITAI VO JOYEIPEYETE XPNTIKO-
TTOIWVTAG PAYEIPIKO OKEUOG TOTTOBETN-
MéVO TTAvw OTN CUPMATIVN OXAPA, TOTTO-
0eTOTE TO OTO PECOV TNG OXAPAG KAl OXI
KOVTA OTO TTIOW ToiXwua.

» OAa 10 oUCTATIKG TTOU XPNOIUOTIOIEITE VIO
VA TTOPOOKEUALETE TTITEG TIPETTEI VA €ival
PpEoKa Kal o€ BepPoKpacia dwuaTiou.

* To OTTOTEAEOUA PAYEIPEUATOG TWV PAyN-

TWV PTTOPEi va dla@épel avaAoya YE TNV

TTOCOTNTA TOU PaynToU Kail TO PEyeBog

TOU OKEUOUG PAYEIPEUATOG.

MEeTAAAIKEG, KEPAUIKES KAl YUAAIVEG QOP-

MEG aUEAVOUV TOV XPOVO PayEIPEPATOG

KOl Ol KATW ETTIPAVEIEG OTIG TTTEG BEV PO-

OiCouv opoIGpOPPA.

* Av XpnoiyoTroigite XapTi ynoiyaTog, Yiro-
pei va TTapatnpAoeTe PIKPO pOdIGUA 0TV
KATW ETTIQAVEIQ TWV TPOPIPWV. ETNV TTE-
PITITWON QUTH PTTOPEI Va XPEIaoTEl va TTa-
POTEIVETE TOV XPOVO PAYEIPEUATOG YIA TTE-
pitrou 10 AeTTTd.

+ OI TIYEG TTOU avaPEPOVTAI OTOUG TTIVOKEG
HayeIpEPaTOG TTPOCBIOPICOVTAl HE DOKIPEG
TT0U YivovTal oTa epyacTipid pag. Or Ti-
MEG TTOU €ival KATAAANAEG yia 0OG PTTOPET
va SlIaPEPOUV OTTO QUTEG TIG TIUEG.

» TotroBetroTE TO PAYNTO COG TTAVW OTO
KATAAANAO pA@I TTOU CUVIOTATAI OTOV TTi-
VOKQ POYEIPEPATOG. OwpPnoTE TO KATW-
KATW Pl 010 POUPVo WG PAX! 1.

MpakTikég CUMPBOUAEG yIa YAOIHO KEIK

* Av 10 KEIK €ival TTOAU OTEYVO, QUEATTE TN
Bepuokpaacia katd 10 [J KAl JEIWOTE TOV
XPOVo Yynaipatog.

* Av 10 KEIK gival TTOAU uypod, XPNOIUOTTOIN-
OTE MIKPOTEPN TTOCOTNTA UYPOU ) JEIWOTE
TN Beppokpaaia kata 10 °C.

* Av 10 KEIK €ival KOPEVo OTO TTAVW PEPOG,
TOTTOBETAOTE TO O€ XAUNAGTEPO PAQI,
MEIWOTE TN BepUOKpaaTia Kal augrnoTe Tov
XPOvo ynaipaTtog.

* Av TO €0WTEPIKO TOU KEIK £XEI WYNOE KaAd,
AAAG €CWTEPIKA KOAAGEL, XpNOIUOTTOINOTE
AlyOTEPO UYPO, UEIWATE TN BeppoKpaaia
KOl AQugnaTE TOV XPOVO PAYEIPEUATOG.

EL /65



Ymodeieig yia miTeg

* Av n TriTa €ival TTOAU oTeyvr, augAoTE TN
Beppokpaaia katd 10 [ Kal JEIWOTE TOV
XPOVO Ynaoipatog. YypAveTe Ta QUAAA pE
odAtoa TTou atroTeAgiTal aTrd yaAa, Addl,
auyo Kal yiooUpTI.

» Av n TiTa apyei va yivel, BeBaiwdeite OTI
TO TTAX0G TNG TTTAG TTOU TTAPACKEUAOATE
Oev Trepvael To BABOG Tou TayIoU.

* Av n TiTa éxel podiocel oTNV ETIPAVEIQ OA-
A& TO KATW péEPOG eV gival KOAG Wnuévo,
BeBaiwBeite OTI N TTOOOTNTA CAATOAG TTOU

Mivakag payeIpEPATOG YIO TTITEG KAl GAyNTd @oUpvou
Mpotdoeig yia YRoiuo pe éva yévo Tawi

XPNOIUOTTOIEITE YIa TNV TTiTa &gV gival
uTTEPBOAIKR OTO KATW PEPOG TNG TTITAG.

o opoldpopPo podIcUa, TTPOCTTABEITE
va AaTTAWVETE TN 0AATOO OPoIOUOPPa

avAapeoa ata UAAa Kai Tnv TTiTa.

* WAoTe v Tita oag otn B€on kail Bgppo-
Kpagia TTou gival KATdAANAN cUUQWva e
TOV TTiVOKQ PayeIpEUATOG. AV TO KATW
pEPOG Kal TTAAI Bev gival KOAG podiouévo,
TOTTOBETACTE TO PAYNTO O€ €va KATW PAYI
TNV ETTOUEVN QPOPA.

®daynto Aeooudp Tpog |Tpotrog AciToup- |@€on pagiou Ogppokpacia Xpoévog ynoiua-
xpfAion yiag (°C) TOG (AeTrT.) (TrEPi-
1Tou)
Kgn( TAVW OTO TA- | ok Tawi * I'ch\{w Kal KATw 3 180 30- 40
Wi avtioTaon
Dopua KEIK TTAVW
Kéik o€ popua g€ CUPPATIVN Oeppog aépag 2 180 30-40
oxapa **
Mikpd Kélk Kavoviké Tawi * I'ch\{w kai kaTw 3 160 25-35
avtioTaon
2€ HOVTEND E
OUPUATIVO PaPIa:
3
Mikpd KéIk Kavoviké tayi *  |@eppodg aépag 150 25-35
2€ HOVTEAQ XWPIG
ouppdTiva pagia:
2
ZTpoyYUAn @opua
KEIK, OIQUETPOU 26 | - . .
MavteoTav cm PE OQIYKTAPQ, I'Ia\{w kal katw 2 160 30 - 40
; . |avtioTaon
TAvw o€ CUPPATI-
vn oxdpa **
ZTpOYYUAR @Opua
KEIK, BlapéTpOU 26
Mavreamavi cm pe oQIykTAPa, (Oepuds aépag 2 160 30-40
Tavw o€ GUPUATI-
vn oxdpa **
KouAoupdkia Tawi yia TiTeg * I'ch\{w kai kaTw 3 170 25-35
avtioTaon
Kouhoupdkia Tawi yia miteg *  |Oepudg aépag 3 170 20-30
Katw/mavw avri-
Miteg Kavoviké Tayi *  |oTaon pe utrofon- |2 200 35-45
Onon avepioTpa
Miteg Kavoviko tayi *  |@eppog aépag 2 180 35-45
Wopdki Kavoviks Tai *  |GVW KAUKATW |, 200 20-30
avtioTaon
Ywpaki Kavoviké Tayi *  |@eppodg aépag 3 180 20-30
. . . cx |Mévw kar KETw
OAOkANpo ywpi  |Kavovikd Tayi avrioTaon 3 200 30-40
OANOkANpo wwpi  |Kavovikd Tayi *  |@epudg aépag 3 200 30-40
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®daynro Ageooudp pog |Tpotog AsiToup- |@éon pagiol Ogppokpaocia Xpovog ynaiua-
xpAon yiag (°C) TOG (AeTrT.) (TTEPI-
Tmou)
FudAivo / peTalAI-
K6 TETPAYWVO 80~ | ) e kT
Nagavia Xeio Tavw oTtn . 2R3 200 30-40
; . avtioTaon
OUPHGTIVI oXapa
Z1poyyuAn paopn
METAAAIKA @Opua, . .
. . Mavw kair kaTw
MnAomiTa GlgusTpou 20 cm, avrioTaon 2 180 50-70
TAVW O€ OUPHATI-
vn oxdpa **
Z1poyyuAn paupn
HETAAAIKA @Oppa,
MnAomiTa Siapétpou 20 cm, |Oepudg aépag 2 170 50-70
TTavWw O€ GUPUATI-
vn oxdpa **
Mitoa Kavoviks Tai *  |GVW KAKATW |, 200 - 220 10-20
avtioTaon
Mitoa Kavoviké tayi *  [Aermoupyia Mitoag (2 280 5-10
MpoTdoeig yia payeipepa pe dUo Tayid
®ayntoé Ageooudp Tpog |Tpotrog AsiToup- |@€on pagiou Ogppokpaocia Xpovog ynaiua-
xpnon yiag (°C) TOG (AeTrT.) (TTEPI-
TTou)
2€ HOVTEND E 2€ HOVTEND E
oupudTiva oupudTiva pagia:
2-Kavoviko tTayi * pdeia:150 25-40
Mikpd KéIk Oepudg aépag 2-4
4-Tayi yia Titeg * € HOVTEAD XWPIG | Ze PoVTEAQ Xwpig
ouppdaTIiva ouppdTIiva pagia:
pagia:140 30-45
2-Kavovikd Tayi *
KouAoupdkia Oeppog agpag 2-4 170 25-35
4-Tayi yia TiTeg *
1-Kavoviké Tayi *
Miteg Oeppog aépag 1-4 180 35-45
4-Tayi yia TiTeg *
2-Kavoviké Tayi *
Ywpuaki Oepudg aépag 2-4 180 20-30
4-Tayi yia TiTeg *
>uvioTaTal TPoBépuavan yia OAa Ta eaynTa.
*Autd T aggooudp PTTOpEi va punv TrepIAapBavovTal Je TO TTPOI6V.
**AuTtd Ta agegoudp dev TrepIAapBdavovTal he To TTPOIGV. AuTd gival EUTTOPIKG SlaBéaipa ageooudp.
Mpotdoeig yia Yoiyo pe €va yévo Tawi
®Paynto Aeooudp TTpog | TpoTrog AciToup- |@€on pagiou Ogppokpacia Xpovog ynoiua-
xenon yiag (°C) TOG (AeTrT.) (TTEPI-
Tou)
K§|K TAVW OTO TA- | ok Tayi * I'Ia\{w Kal KATw 3 180 30- 40
Wi avtioTaon
Dépua KEIK TTAVW
Kéik o€ popua g€ CUPPATIVN Oepudg aépag 2 180 30 -40
oxapa **
Mikpd KEIK Kavoviké Tawi * Mévw kai kATw 3 160 25-35

avTioTtaon
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®daynro

Ageooudp TTpog
xefion

Tpotog AsiToup-
yiag

O¢on pagiol

Ogppokpaocia
(°C)

Xpovog ynaiua-
TOG (AeTrT.) (TTEPI-
Tmou)

€ HOVTEND pE
oupudTiva pagia:
3

Mikpd K€k Kavoviké Tayi *  |@epudg aépag 150 25-35
2€ HOVTEAD XWPIG
OUPUATIVO PaPIa:
2
ZTpoyYUAR @opua
KEIK, BIapETPOU 26 Mévew Kai KaTw
Mavreatavi cm PE OQIYKTAPQ, . 2 160 30-40
. . |avtioTaon
TAVW OE CUPUATI-
vn oxdpa **
Z1poyyuAn @opua
KEIK, SlauETPOU 26
Mavteotavi cm pe oQIykTApa, (Oepudg aépag 2 160 30-40
TTavWw O€ GUPUATI-
vn oxdpa **
. . -« |Navw kai kaTW
Kouhoupdkia Tawi yia TiTeg avrioTaon 3 170 25-35
KouAoupdikia Tayi yia miteg *  |Oepudg aépag 3 170 20-30
Miteg Kavoviké Tayi * | GVW Kal KATw |, 200 35-45
avtioTaon
Miteg Kavoviké Tayi *  |@eppdg agpag 2 180 35-45
Ywpaki Kavoviké Tawi * I'ch\’/w kai kaTw 2 200 20-30
avTtiotaon
Ywpaki Kavoviké Tawi *  |@epudg aépag 3 180 20-30
. . . L |Mévw kal kaTw
OAOKANPOo Ywpi  [Kavoviké Tawi avrioTaon 3 200 30-40
OMNOkANpo wwpi  |Kavovikd Tawi *  |@epudg aépag 3 200 30-40
TudAivo / peTalAi-
X K6 TeTpdywvo o- Navw kail KaTw i
Aagavia Xeio avw om avrioTaon 213 200 30-40
guppdTivn axdpa
Z1poyyuAn pavpn
HETAAAIKA @Oppa, . .
MnA6miTa SiapéTpou 20 cm, |NGVW KAKATW |, 180 50 - 70
. .’ |avrioTaon
TAvw o€ OUPPATI-
vn oxdpa **
ZTpoyyUAn palpn
HETAAAIKA @Oppa,
MnAoTTiTa Siapétpou 20 cm, |Oepudg aépag 2 170 50-70
Tavw o€ GUPUATI-
vn oxdpa **
MNitoa Kavoviké Tapi*  |1OVW KaIKdTw 1, 200 - 220 10-20
avtioTaon
Mitoa Kavoviké tawi *  |Aeiroupyia lNitoag |2 280 5-10
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Mpotdoeig yia payeipepa pe dUo Tayid

Paynté A%eooudp pog |Tpotrog AsiToup- |@éon pagiol Oeppokpaoia Xpovog ynoiua-
xenon yiag (°C) T0G (A£TrT.) (TrEPI-
TToU)
>¢€ JOVTEAQ pE >¢€ JovTéAQ pE
ouppdTiva ouppdTiva pagia:
2-Kavoviké Tayi * papia:150 25-40
Mikpd K€k Oeppog aépag 2-4
4-Tayi yia TiTeg * Y& povTéNa Xwpig |Ze povTéAa xwpig
oupudaTiva oupudTiva pagia:
pagia:140 30-45
2-Kavoviké Tayi *
KouAoupdkia Oepudg aépag 2-4 170 25-35
4-Tayi yia TiTeg *
1-Kavoviké Tayi *
Miteg Oeppodg agpag 1-4 180 35-45
4-Tayi yia Titeg *
2-Kavovikoé Toyi *
Ywpaki Oeppog aépag 2-4 180 20-30
4-Tayi yia TiTeg *

JuvioTaTal TpoBéppavaon yia dAa Ta eaynTd.

*AUTd T agegOUdp PTTOPET va PNV TTEPIAQPBAVOVTAl PE TO TTPOIOV.

**AuTd Ta ageooudp dev TrepIAapBavovTal Pe To TTPoidv. AuTd gival euTTOpIKA dlaBéoiya ageaoudp.

Mivakag payeipéPaTog He TPOTTO Agl-
Toupyiag "OIK. 0éppavon PE AVEPIOTH-
pa"

* Mnv aAA&leTe Tn pUBUIOH BeppoKpaaciag
METE TNV évapgn payeipéuartog o TpOTTo
Aeitoupyiag "Oik. Béppavan pe avepioTi-
pa”.

* Mnv avoiyete TNV TTOPTA TOU YOUPVOU
otav payeipevete o€ Aeiroupyia "OiK. BEp-
pavon pe avepiotipa”. Av dgv avoiyel n

TTOPTA TOU TTPOIGVTOG, N ECWTEPIKNA Bep-
Mokpaaia €xel BeATIOTOTTOINGET VIO €EOIKO-
vouNan EVEPYEIQG, KAl AuTh n Bepuokpa-
oia putTopei va diagEpel atrd auTr) TToU
@aivetal oTnv 006vn.

* Mn xpnoldoTrolEiTe TTPOBEpUavVOn oTOV

TpoTTO Agitoupyiag "OIK. Béppavon pe
avepioTApa”.

®aynTo Ageooudp pog Oéon pagiol O¢eppokpaoia (°C) Xpoévog ynaoiparog
xpnon (AeTrT.) (Trepitrou)

Mikpd Kéik Kavoviké Tayi * 3 180 30...40

KouAoupdkia Kavoviké Tawi * 3 200 30...40

Miteg Kavoviké Tayi * 3 220 40 ... 50

Ywuaki Kavoviké Tayi * 3 200 30...40

* Autd Ta agegoudp PTTopEi va pnv TTepIAauBAavovTal ue To TTPOIOV.

6.1.2 Kpéag, wdpia Kal TTOUAEPIKA

Ta BacIKd yia TO YAOGIMO OTO YKPIA

* H xprjon xupou AgpovioU Kai TTITrepIou
TIPIV TO YayeipePa, Ba BeATILaEl TNV
a1réd00nN PAYEIPEUATOG OTAV PAYEIPEUETE
0AOKANPO KOTOTTOUAO, YaAoTTOUAG 1 éva
MEYAAO KOUUATI KPEAG.

* To kpé€ag pe KOKaAa xpeidgetal 15 éwg 30
AETTTA TTEPICCOTEPO VIO VA POYEIPEUTET
a1’ 0TI TTAPOUOIOU PEYEBOUG KOUMATI Xw-
pig KOKaAa.

* Oa mpéTTel va uttoAoyileTe TrepitTrou 4
€wG 5 AeTTTa XpOVO PaYEIPEPUATOS VA
€KOTOOTO TTAXOUG TOU KPEATOG.

e Metd To payeipepa, aproTe TO KPEAG OTO
@oupvo yia Trepitrou 10 AeTttd. ‘ETO1 N
E0WTEPIKOI CwHOI polpagovTal OpoIOHoP-
®a o€ OA0 TO YNTO Kai Ogv OTACOUV OTAV
KOTTEI TO KPEAG.

* Ta wdpia o€ okeUOG avOekTIKO O€ Bep-
MOTNTa Ba TTPETTEI VA TOTTOBETOUVTAI OTN
peoaia i oTNV KATW 80N OTIG UTTODOXEG.
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* MayelpéWTe TA CUVIOTWHEVA QaynTd oTOV
TVOKA JAYEIPEPATOG PE EVa HOVO TOWI.

Mivakag payeipEPaTog yia KpEAG, WApI Kal TTOUAEPIKA

®Paynto Ageooudp TTpog | Tpotrog AciToup- |@€on pagiou Ogppokpacia Xpovog ynoiua-
xefion yiag (°C) 106 (AETIT.) (TTEPI-
1Tou)
MpigoAa Kértw/mavw avri- 15 Aerrt. 250/péy.,
(oAdKkANnpN) / WnT16 [Kavoviké Tawi *  |oTaon pe utrofon- |3 peTd até 180 - 60 - 80
(1 kg) Onon avepioThipa 190
. . Kértw/mavw avri- .
Kérol apviod Kavoviké Tawi *  |oTaon ye utroon-|3 15 )}ETI’T.'250/|J£V., 110 - 120
(1,5-2 kg) 9 i ueTd amé 170
nNon avepIoTHPA
ZUppdTivn oxapa
Tnyavnto ko- * Kértw/mavw avri- .
Té1T0UAO (1,8-2 TomroBeTRoTE éva |OTAON PE uTToRONA-|2 15 ))em.'250/psy., 60 - 80
n j peTa atmé 190
kg) Tawi o€ éva karw |ONON avepioTipa
paeI.
2UpuaTivn oxdpa
Tnyavnté Ko- *
T6TT0UMO (1,8-2 ToToBeTHaTE éva Oepudg aépag 2 200 - 220 60 - 80
kg) Tayi o€ éva KATW
[ele0IN
ZUppdaTivn oxapa
Tnyavnto ko- * .
- PR 15 AetrT. 250/péy.,
Lonou)\o (1,8-2 TomoBeriote éva Aegitoupyia "3D" |2 Lord oG 19011 Y- 160 - 80
9) TaYi o€ Eva KATW
paI.
. Kértw/mavw avri- 25 Aetrt. 250/péy.,
E“;‘C’m”)‘“ 55 kavoviké Tagi *  |oTaon pe umoor-| 1 pETé am6é 180 - |150 - 210
9 Onon avepioTipa 190
. 25 Aetrt. 250/péy.,
Ea))\onou)\c( 65 Kavoviké Tawi *  |Aeimoupyia "3D" |1 peTd amd 180 - 150 - 210
g 190
ZUppdTivn oxapa
* Kértw/mavw avri-
Wapia TomoBetroTe évar |OTAON pe uTroBor- |3 200 20-30
Tawi o€ éva katw  |ONON avepioTpa
[ele{0IN
ZuppdTivn oxapa
Yapia ToToBeTroTE éva Aeitoupyia "3D" (3 200 20-30

Tayi o€ éva KATW
paeI.

ZuvioTATal TTPOBEPavVaON yia OAa Ta aynTa.

*AuTd Ta a§eooudp PTTOPET va pnv TrepIAapBAvovTal UE TO TTPOIOV.

**AuTa Ta ageooudp dev TrepIAapBAvovTal PE TO TIPOIdV. AuTd gival eUTTOPIKA diaBéoiya ageaoudp.
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®daynro Ageooudp pog |Tpotog AsiToup- |@éon pagiol Ogppokpaocia Xpovog ynaiua-
xenon yiag (°C) T0g (AETTT.) (TrEpi-
Tmou)
MpigoAa Méve Kai KaTw 15 AetrT. 250/péy.,
(oA6kAnpn) / Wn16 |Kavovikd Tawi * . 3 perd amd 180 - 60 - 80
(1 kg) avtioTaon 190
Kotal apviol . cw |Mévw kal kdTw 15 AetrT. 250/péy., }
(1,5-2 kg) Kavovikd Tayi avrtiotaon 3 peTé atéd 170 10-120
>upudTivn oxapa
TnyavnTo Ko- : 5 5 3
. L MNavw kar kaTw 15 Aert. 250/péy., R
LOT[OU)‘O (1.8-2 TomoBeTAOTE €va | qvrigTaon 2 peTa amd 190 60-80
9) TaYi o€ va KATW
paI.
ZUppdTivn oxapa
TnyavnTd Ko- *
T6ToUAO (1.8-2 | TomoBemiote éva | OEPHOG agpag 2 200 - 220 60 - 80
kg) Tayi o€ éva KATW
paI.
Zuppdrivn oxdpa
TnyavnTé Ko- * .
5 P, 15 AeTrT. 250/uéy.,
Lonou)\o (1,8-2 TomoBeTrioTe éva Aertoupyia "3D" |2 Jerd amd 19011 Y- 60 - 80
9) Tayi o€ éva KATW
pae!.

. . . 25 Aetrt. 250/péy.,
FaromotAa (5.5 | avoviks rapi »  |HGvw Katkatw 1 WETG am6 180 - | 150 - 210
kg) avriotaon 190

. 25 Aetrt. 250/péy.,
E“;“’m“"“ 55 kavoviké Tagi *  |Aemoupyia "3D" |1 PETG oTT6 180 - 150 - 210

g 190
ZUppdaTivn oxapa
. Méavw kar kaTw

WYapia TomoBeTAOTE éva | qurioTaon 3 200 20-30
Tayi o€ éva KATW
[ele{0IN
ZuppdTivn oxapa

Wapia TomoBetroTe éva |NEITOUpYia "3D" |3 200 20-30

Tayi o€ éva KATW
paI.

ZuvioTaTal TTpoBEpuavan yia OAa Ta eaynTd.

*AUTd Ta agegoUdp PTTOPE] va PNV TTEPIAQPBAVOVTAl UE TO TTPOIOV.

**AuTtd Ta agegoudp dev TepIAapBdavovTal ue To TTPOIGV. AuTd gival EUTTOPIKG SlaBEéaipa ageooudp.

6.1.3 M'kpIA

Katd 10 woIyo oTo YKPIA, TO KOKKIVO
Kp£ag, Ta Wapla Kal Ta TTouAepIkd Ba podi-
oouv €UKOAQ, Ba éxouv wpaia KPoUaTa Kal
dev Ba oTeyvwoouv. Ta QIAETOPICPEVT
Kp€aTa, Ta KpEaTa € GOURAQ, Ta AOUKAVI-
K, KOBWG Kal Ta Aaxavika Je UWnAn TTepie-
KTIKOTNTO O€ UYPA (VTOUATEG, KPEPPUDIO
KATT.) €ival 18iaitepa KatdAAnAa yia wrioigo

OTO YKPIA.

[evikég TpoeIdoTTOINCEIG

* Ta @ayntd 1Tou dev gival KatdAAnAa yia
WAGCIUO OTO YKPIA TTPOKAAOUV Kivouvo yia
QWTIA. WAvVETE OTO YKPIA HOVO TPOPIUQ
TTOU €ival KaTAAANAa yia Tnv 1oxupn B€p-
pavon oT1o ykpIA. ETTiong, unv TotroBerei-
T€ TO GAyNTO TTOAU oW TTAVW OTN
oxapa. AuTr| gival n MO KOUTA TTEPIOXT
Kal Ta AITTAPAa paynTd YTTOPEi VO avOPAE-

youv.
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* KAgivete TRV TOPTA TOU POUPVOU KATA * AvdaAoya pe TO TTAX0G TWV KOPMATIWV

TO YNOIUO Pe YKPIA. MoTé Pnv yRvere TToU Ba WNBoUV OTO YKPIA, UTTOPEI Ol
OTO YKPIA ME TNV TTOPTA TOU pOoUpVOU XPOVOI JOYEIPEPATOG VO BIaPEPOUV ATTO
avoIKTH. Ol KOUTEG ETTIQPAVEIEG UTTO- auTOUG TTOU QVOPEPOVTAI OTOV TTIVAKA.
poUv va TTpokaAéoouv eykavpara! » TomroBetAOTE TN CUPUATIVN OXAPA ) TO
Ta BAGIKA yIa TO YKPIA TaWi e guppdnvn oxdpa oTo £mMOuunTo

€TMITTEd0 OTOV POUPVO. AV PayEIPEUETE
TAvw OTN CUPUATIVI OXAPA, TOTTOBETA-
OTE TO TAWi TOU GOUPVOU OTO XAUNAOTEPO
PAQI yia va cUAAEyel Ta uypd. To Tawi Tou
@OUPVOU TTOU TTPOKEITAI VO TOTTOBETACETE
TIPETTEI VA £XEI HEYEOOG APKETO YIa VA K-
AOTTTEI OAN TRV €mMIPAvEIa TNG OXAPAG.
Autd TO TOWI PTTOPET VO PNV TTEPIAA-
Bavetai pe 10 TPOIGV. NPocBéaTe Aiyo ve-
PO OTO TAWI TOU POUPVOU, YIa Va SIEUKO-
AUveTe TOV KABAPIOWO TOU.

» [poeToipdlete yia 10 YKPIA 600 TO duva-
TOV @aynTd TTAPOMOIoU TTAXOUG Kal
Bapoug.

» Kotaveipere Ta KOYUATIA TTOU TTPOKEITAI
va ynbouv oTn oUupudaTIivn oXdpa i 1o
TOWi YE CUPMATIVN OXAPA HE TETOIO TPOTTO
WOTE va PNV uTtePRaivouv TIG JIOOTATEIG
TNG avTioTaong.

Mivakag MkpiA

®daynto Aeooudp Tpog Oéon pagiol O¢eppokpacia (°C) Xpoévog ynaoiparog
xenon (AerrT.) (Trepitrou)

Yapia ZUpudATIVN OXApa 4-5 250 20-25

gg’;"""“"o OE HEP- | 5y ppdmvn oxépa 4-5 250 25-35

MmTékia (Bodivo) -

12 TooéTTa 2upudTivn oxapa 4 250 20-30
Apvioia Taiddkia 2UpudTIVh OXapa 4-5 250 20-25
KMO%‘())IES)M - (kpéag ot SUpUATIVR OXAPa 4-5 250 25-30
Moaoxapioia aiddkia | ZupudTivn oxdpa 4-5 250 25-30
Aayaviké oykpaTév 2UpudTivn oxapa 4-5 220 20-30
Ywpi TooT ZuUpudTIvh oXapa 4 250 1-4

ZuvIOTATal TTPOBEPUAvVON yia 5 AETITA yia OAa Ta @ayNTA TTOU WHVOVTAI OTO YKPIA.

[upioTe Ta KOPPATIO TOU @aynToU PETA atrd 1/2 Tou GuVOAIKOU XpOVOoU WNaiNaTOG GTO YKPIA.

6.1.4 ®ayntd SokIpnAg

* Ta @aynTtd o€ auTtdv TOV TTiVaKQ PayeEl-
PENATOG £XOUV TTAPACKEUAOTEI CUPPWVA
pe 1o rpéTuTro EN 60350-1 yia Sigu-
KOAuvon TnG BOKIUAG TOU TTPOIGVTOG YIa
IVOTITOUTO EAEYXOU.
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Mivakag payeIpEPATOG YIa @aynTd SOKIPWYV
Mpotdoeig yia Yolpo pe €va yévo Tawi

Paynto A%eooudp mpog |Tpotrog AsiToup- |@éon pagiol Oeppokpaoia Xpovog ynoiua-
xenon yiag (°C) TOG (AeTrT.) (TTEPI-
Tou)
TPIQTOKOUAOUPO Iy 6 i | MOV KA KATW 5 140 20-30
(YAUKO pTTioKSTO) avTtiotaon
2 HOVTEND pE
ouppdTiva
0 agpia:3
TPIQTOKOUAOUPO | 0o rayi*  |Oeppoc atpac |- T 140 15-25
(YAUKO pTTIoKSTO) € povTéAa Xwpic
oupudTiva
papia:2
Mikpd KEIK Kavoviks Tai *  |GVW KAUKATW |4 160 25-35
avrioTaon
2€ HOVTEND E
oupudTiva pagia:
3
Mikpd KéIK Kavoviké tayi *  |@eppodg aépag . . |150 25-35
2€ HOVTEAD XWPig
ouppdTiva pagia:
2
Z1poyYuAn @opua
KEIK, dlapETpoU 26 Mévew Kai KaTw
MavteoTavi cm PE OQIYKTAPQ, . 2 160 30-40
. . |avtioTaon
TAvw o€ oUPPATI-
vn oxdpa **
ZTpOYYUAR @opua
KEIK, BlapETPOU 26
Mavreotav cm ye o@IykTpa, |Oepudg aépag 2 160 30-40
TTavw O€ GUPUATI-
vn oxdpa **
Z1poyyuAn padpn
METAAAIKA @Oppa, . .
MnAdTTTG Siapérpou 20 cm, | 10VW Kal KGTw |, 180 50 - 70
- .’ |avrioTaon
TAvw o€ CUPPATI-
vn oxdpa **
ZTpOYYUAR padpn
HETAAAIKA @Oppa,
MnAomTITQ Siapétpou 20 cm, |Oepudg aépag 2 170 50-70
Tavw O€ GUPUATI-
vn oxdpa **
Mpotdoeig yia payeipepa pe dUo Tayid
Paynto A%eooudp mpog |Tpotrog AsiToup- |@éon pagiol Oeppokpaoia Xpovog ynoiua-
xenon yiag (°C) TOG (AeTrT.) (TTEPI-
rou)
>¢€ JOVTEAQ pE >¢€ JOVTEAQ pE
ouppdTiva ouppdTiva pagia:
2-Kavoviké Tayi * paeia:150 25-40
Mikpd Kéik Oeppog aépag 2-4
4-Tayi yia TiTeg * Y& povTéAa Xwpig |Ze povTéAa xwpig
oupudTiva oupudTiva pagia:
pagia:140 30-45
¥ 2-Kavoviké Tayi *
TpigrokoUAoupo Yl oeppsc atpac  |2-4 140 15-25

(YAUKO pTTIOKSTO)

4-Tayi yia TiTeg *

EL/73




ZuvioTaTal TTPoBEpuavan yia OAa Ta aynTa.

*AUTd T agegoudp PTTOPEi va unv TTEPIAQPBAvVOVTAl PE TO TTPOIOV.

**AuTtd Ta ageooudp dev TrepIAapBavovTal ue To TIPOIGV. AuTd gival EUTTOPIKG SIaBEéaipa ageooudp.

MpoTdoeig yia YoIgo JE éva Hovo Tayi

®daynto A%eooudp mpog |Tpotrog AsiToup- |@éon pagiol Oeppokpaoia Xpoévog ynoiua-
xpAon yiag (°Cc) TOG (A£TT.) (TrEPI-
ou)
TPIQTOKOUAOUPO Iy 6 i |MIOVW KAl KATW 5 140 20 - 30
(YAUKO pTTIOKSTO) avriotaon
2€ HOVTEND pE
oupudaTIiva
¥ apia:3
Tp'(PT(?KOU)\OU.pO Kavoviké tayi *  |@eppodg aépag pae 140 15-25
(YAUKO pTTIOKSTO) € HOVTEAG XWPIC
oupudTiva
papia:2
Mikpd KéIk Kavoviké Tawi * ﬂcx\{w kai kaTw 3 160 25-35
avtioTaon
2€ HOVTEND E
OUPUATIVO PaPIa:
3
Mikpd KéIk Kavoviké tayi *  |@eppodg aépag 150 25-35
2€ HOVTEAD XWPIG
ouppdTiva pdgia:
2
ZT1poyYuAr @oppa
KEIK, OIAUETPOU 26 | - . .
MavteoTdv cm PE OQIYKTAPQ, HGY‘” kar karw 2 160 30 - 40
. . |avtioTaon
TAvw o€ OUPPATI-
vn oxdpa **
ZTpOyYUAR @Opua
KEIK, BlapETPOU 26
Mavreamavi cm e oQIyKTAPA, (Oepuds aépag 2 160 30-40
Tavw o€ GUPUATI-
vn oxdpa **
ZTPOYYUAR padpn
HETAAAIKA @Oppa, . .
MnAoTITG SiapéTpou 20 cm, |NGVW KAIKATW |, 180 50 - 70
< .’ |avtioTaon
TAvw o€ oUPPATI-
vn oxdpa **
Z1poyyuAn padpn
HETAAAIKA @Oppa,
MnAoTTiTa Siapétpou 20 cm, |Oepudg aépag 2 170 50-70
Tavw o€ GUPUATI-
vn oxdpa **
MpoTdoeig yia payeipepa pe dUo Tayid
®daynto A%eooudp mpog |Tpotrog Asitoup- |@éon pagiol Oeppokpaoia Xpoévog ynoiua-
xpAon yiag (°Cc) TOG (AETT.) (TrEPi-
rou)
¥ 2-Kavoviké Tayi *
Tpiprokouroupo Y oeppsc atpac  |2-4 140 15-25
(YAUKO pTTIOKSTO) 4-Tayi yia TiTec *
2€ HOVTEND E 2€ HOVTEND E
oupudTiva oupudTiva pagia:
o 2-Kavoviko Tayi * . pagia:150 25-40
Mikpd KéIk Ogpudg aépag 2-4
4-Tayi yia Titeg * € HOVTEAD XWPIG | Ze HOVTEAQ Xwpig
ouppdaTiva ouppdTiva pagia:
paeia:140 30-45
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ZuvioTaTal TTPoBEpuavan yia OAa Ta aynTa.

*AUTd T agegoudp PTTOPEi va unv TTEPIAQPBAvVOVTAl PE TO TTPOIOV.

**AuTtd Ta ageooudp dev TrepIAapBavovTal ue To TIPOIGV. AuTd gival EUTTOPIKG SIaBEéaipa ageooudp.

FkpIA

®daynto Aeooudp Tpog

Xpfion

Oéon pagiol

O¢eppokpacia (°C) Xpoévog ynaoiparog

(AeTrT.) (TrepitTrou)

MmigTékia (3odIvo) -

12 Tioo6TTa ZuUpudTIvn oXapa 4

250 20-30

Ywui TooT ZUpudTIV oXapa 4

250 1-4

ZuvioTaTal TTPoBEppavan yia 5 AeTTTA yia OAa Ta paynTd TTOU WrVovTal OTO YKPIA.

[upioTe Ta KOPPATIO TOU @aynToU PETA atd 1/2 Tou GUVOAIKOU XpOVOU WNGOiNaATOG GTO YKPIA.

7 ZuvTApnon Kail Kafapiopog

7.1 Tevikég TAnpo@opisg kabapi-
oHoU
levikég TpoeIdoTToINoEIg
* TepIPéveTE VO KPUWOEI TO TTPOIGV TTPIV TO
kaBapioete. O1 KOUTEG ETTIQAVEIEG PTTO-
poUV va TTPOKOAETOUV eykauuaTa!

* Mnv TTepvATE TA ATTOPPUTTAVTIKE aTTEUDEi-

ag TTavw OTIG KAUTEG ETTIPAVEIEG. MTTOPET
va dnuioupynBoulv avegitnAeg kKnAideg.

* MeTd ammod Kdbe xprion, TTPETEI va Kabapi-

CeTe TO TTPOIGV OXOAAOTIKA KAl va TO OTE-
yvwveTe. ‘ETol, Ta katdAoimra gayntou Ba
kaBapifovtal eUkoAa kal dgv Ba kaiyovTal

oTav TavaypnaipoTroindei To Tpoidv ap-

yotepa. ETTopévwg, n weéAiun didpkeia
{wng TTapaTeiveTal Kal Ta ouvAdn epeavi-
{6peva TTPoBAARUATA PEILVOVTAL.

* Mn xpnolgoTToIEiTE ATHOKABAPIOTEG YIa
TOV KaBapIouo.

* Opiopéva aTToppUTTAVTIKA 1] KABAPIOTIKA
pTTOPOUV Va TTPOgEVATOUV CnuIG OTnNV
EM@PAVEIQ. 2Ta AKATAAANAG KOBapIOTIKG
ouykaTaAéyovTal: XAwpivn, KaBapIoTIKA
Me appwvia, o&éa A xAwplo, TTpoidvTa Ka-
Bapiopol pe atuod, TPoidvTa apaipeang
aAdTwyv, KnAidwv Kal okoupldg, kabapi-
oTIKG TToU Xapdlouv (KaBapIoTIKG o€
KPEUA, OKOVN TPIWIHATOG, KPEUD TPIYWIHO-
TOG, €idn yia Tpiyipo TTou Xapdlouv, oup-
MO TPIYIPATOG, OKANPA& o@ouyyapia, Tra-
VIG KaBapIouoU TTou TTEPIEXOUV aKabap-
oigeg KAl KATAAOITIA OTTOPPUTTAVTIKOU).

» Agv XpeldeTal €101KO KABAPIOTIKO YIa TOV
KaBapiopod petd amd kébe xpron. Kaba-
piCeTe TN OUCKEUNA XPNOIYOTTOIWVTOG
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ATTOPPUTTAVTIKO TTIATWY, XAIapd vepd Kal
£€va JaAaKO TTavi ] o@ouyydapl, Kal Ko-
TOTTIV OTEYVWVETE TNV WE Eva OTEYVO TTAVI.
Na @povTifeTe OTTWOONTTOTE VO OKOUTTICE-
T€ KAOE UTTOAEITTOPEVO UYPO YETA TOV KO-
Bapiouo Kal va KaBapileTe auETwg
OTTOIOdNATTOTE PayNTA TITCIAI(OVTaI KATd
TO payeipeya.

Mnv TTAéveTe Kavéva eEApTNUa TNG GU-
OKEUNG 0aG O€ TTAUVTAPIO TTIATWY, EKTOG
€AV ava@EPETal OIOPOPETIKA OTO £YXEIPi-
dio xpnong.

Emi@adveieg Inox - avogeidwTreg

Mn xpnoiuoTrolgiTe KABAPIOTIKA TTPOIOVTA
TTOU TTEPIEXOUV 0EU i XAWpIO yia va kaBa-
pioeTe avogeidwTeg emIQAVEIEG KAl AABEG.
To xpWUa TWV AvogeidWTWV-INOX ETTIPA-
VEIWV UTTOPEl va aAAGEEl PE TNV TTAP0dO
TOU Xpovou. Autd gival puaioAoyikod. Me-
Té ammd KABe xpron, kabapileTe We Eva
ATTOPPUTTAVTIKO KATAAANAO yIa avogeidw-
N A inox em@AveIa.

KaBapileTe ye éva pahako Travi ye oamw-
VOOBIGAUMA Kal UYPO ATTOPPUTTAVTIKO (TTOU
Oev Xapddel), KatGAANAO yia ETTIQAVEIEG
inOX, TTPOTEXOVTAG VO OKOUTTICETE JOVO
o€ pia kaTeuBuvan.

Agaipeite auéowg Kal Xwpig kabuoTépn-
on ato TIG YUGAIVEG Kal iNOX ETTIPAVEIEG
KnAideg atrd ahara, Addi, GuuAo Kail TTpw-
1€ivn. O1 KNAIdEG UTTOPE] VO TTPOKAAéTOUV
OKOUPIA PE TNV TTAPOSO TOU XPOVou.

Ta kaBapioTiKG TTou WekdalovTal/spap-
polovTal oTnVv €MIQAveia Ba TTPETTE va
KaBapifovTal dueca. Av TTOPAUEIVOUV Ka-
BapIaTIKA TTOU Xapdlouv TTavw OTNV ETTI-



@Avela, UTTopei va TTPoKAAECoOUV aAAayn
TOU XPWHATOG TNG ETTIPAVEING TTPOG TO
Aeuko.

Epayié em@dveieg

Metd ammd kabe xprion, kabapileTe TIg
EUAYIE ETTIPAVEIEG XPNOIUOTTOIVTAG
ATTOPPUTTAVTIKO TTIATWY, XAIOPO VEPO Kal
€va JOAAKO TTavi i QOouyydapl, Kal Ka-
TOTTIV OTEYVWVETE TIG PE £V OTEYVO TTAVI.
Av n ouokeur oag diaBETel AeIToupyia €0-
KOAOU KaBapIGHOU JE aTUO, ITTOPEITE va
XPNOIUOTTOINCETE AUTH TN A&IToupyia yia
un povipeg akabapaies. (Agite TO TUANA
"EUkoAOG KaBapiopodg pe atuo [» 77]")
Ma etmipoveg KNAIGEG, PTTOPEITE va XpNnol-
UOTTOINOETE TO KABAPIOTIKO ECWTEPIKOU
TOU QOUPVOU KOl OXOPWY TTOU CUVIOTATAI
OTOV IOTOTOTTO ThG HAPKAG TOU TTPOIGVTOG
oag Kal €va KaBapioTikG Travi TTou dev
xapadel. Mn xpnoiyoTrolgite KaBapIoTIKO
EEWTEPIKWV ETTIPAVEIWV QOUPVWV.

O @oUpVvog TTPETTEI VO KPUWOEI TIPIV TOV
KaBapIouod oTov XWwPo payeipéuartog. O
KOBapIoUOG KAUTWYV ETTIPAVEILV Ba TTPpOo-
KaAEael Kal Kivouvo QwTIAg Kal {nuId
oTnNV gpayi€ MEAVEIQ.

KaTaAuTikég eTIQAveIEg

Ta TTAEUPIKA TOIXWHUATO OTOV XWPO HAYEI-
pEépaTog PTTopEi va gival KaAuppéva pévo
ME EMaYIE ) JE KATAAUTIKA TOIXWHaTA. Au-
TO dla@EPEl avAAoya e TO HOVTEAO.

Ta KATAAUTIKG TOIXWUOTA £XOUV EAQQPA
MOT Kol TTopwdn €TTiPAvela. Ta KATAAUTI-
K@ TOIXWHATA TOU POUPVOU dEV TTPETTEI VA
kaBapiovTal.

O1 KATAAUTIKEG ETTIQAVEIEG ATTOPPOPOUV
A&d1 xdpn oTnv TTopwdn TOUG dou| Kal
apxicouv va yuaAiouv étav n em@daveia
£X€El KOpeoTei pe AAdI, oTTOTE GUVICTATAI
va avTIKaBIoTaTe Ta eEapTrPATA QUTA.

FudAiveg ei@dveleg

Otav KaBapiCeTe YUAAIVEG ETTIQAVEIEG, UN

XPNOIMOTTOIEITE OKANPEG PETAAAIKEG EU-
OTPEG Kal KaBapIoTIKA TTou Xapdalouv.

AuTd ptropouv va rpogevrioouv ¢nuid

aTn YUdAIvn ETIQAveIa.

» KaBapileTe TN CUCKEUN XPNOIMOTTIOIVTAG

ATTOPPEUTTAVTIKO TTIATWY, XAIapd vepd Kal
£va TTavi JIKPoivwv KAataAANAo yia yudAl-
VEG ETTIQAVEIEG KAI OTEYVWVETE TNV ME €va
OTEYVO TTAVI PIKPOIVWV.

* Av uTT@pxouV KataAoITTa aTTOPPUTTAVTI-
KOU PETE TOV KOBAPIOUS, OKOUTTIOTE TA JE
KPUO vePS KAl OTEYVWOTE JE £va HaAako
Kal oTeyvo TTavi. Ta KaTaAoITTa aTToppuU-
TTavTIKOU UTTOPEi va TTpogevricouv ¢nuid
oTn YUAAIVN €TTIQAVEIQ OTNV ETTOUEVN
XpPrion Tou TTPOoIoVTOG.

» Aev TTpETTEl O€ Kaia TrepiTTwon va {uoe-
TE TO KATAAOITTA TTOU €XOUV EEPABEi TTAVW
aTnV YUGAIvVN ETTIQAVEIQ PE 0OOVTWTA Pa-
Xaipia, cUpPa TPIYILATOG 1] TTAPOPOIT
Méoa TTou Xapdadouv.

» MTopeite va a@aipeiTe TIG KNAiIdeG aoBe-
aTiou (KiTpIveg KNAIGEG) aTTd TN YUAAIVN
EMMPAVEIQ PE EUTTOPIKE BIABETIUO UAIKO
agaipeong aAdTwy, ) he éva UNIKG agai-
pPeONG aAdTWYV OTTWG EUBI A XUHO Agpuo-
vioU.

* Av n em@dveia éxel évrovn putravon,
ATTAWOTE KABAPIOTIKO TTAvVW aTNV KNAida
ME éva o@OUYYApI KAl TTEPIPEVETE TTOAAN
wpa yia va dpdoel. Katotiv kabapioTe Tn
YUdAIvn em@Aveia pe Eva uypo Travi.

* ANOIWOEIG XPWHATOG KaI KNAIBES TTAVW

oTn YUAAIvn €MIQAvEIa €ival KaVOVIKO ¢al-

VOUEVO Kal OXI EAATTWHATA.
MAaoTika e§apTApATA KAl BAPPEVEG ETTI-
@AvEIEG
» KaBapilete Ta TTAAOTIKA €COPTANATA KAl
TIG BAPMEVEG ETTIQAVEIEG XPNOIUO-

TTOIWVTAG ATTOPPUTTAVTIKO TTIATWY, XAIopo

vePO Kal €va JaAako TTavi i opouyydpl,
KAl KATOTTIV OTEYVWVETE [E EVa OTEYVO
Tavi.

* Mn xpnoipoTroleite OKANPEG METOAAIKEG
E00TPES Kl KABAPIOTIKA TTOU XOPALouV.
AuTa Ta €idn uTTOpoUV va TTPOKAAECOUV
{NMIG OTIG ETTIPAVEIEG.

* BeBaiwBeite OTI 01 EVWOEIG TWV PHEPWV
TOU TTPOIOVTOG BEV TTAPAUEVOUV UYPEG Kal
ME atroppuTravTikG. ANNIWG UTTOPET va
TTpoKUWel dIABPwaon OTIG EVWOEIG AUTEG.
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7.2 KaBapioudg Twv afeooudp

Mnv TTAéveTe Ta aeooudp Tou TTPOIGVTOG
o€ TTAUVTAPIO TNIATWYV EKTOG AV auTtd ava-
@épeTal pnTa OTO EYXEIPIdIO XPONG.

7.3 KaBapiopog Tou mivaka eAéy-
Xou

» Otav kaBapifeTe TOV TTiVOKO EAEYXOU HE
TA KOUJTTIA, OKOUTTICETE TOV TTiVAKA KAl TA
KOUMTTIA pE éva eAa@pd uypd paAakod Tra-
Vi KOI OTEYVWVETE UE £va OTEYVO TTAVI.
Mnv agaipeite Ta KOUPTTIA KOI TQ OTEYO-
VOTTOINTIKA TTOU BpickovTal atmd KATw
o6Tav kabapileTe Tov TTivaka. MTopei va
UTTOOTOUV {NUIA O TTiVOKAG EAEYXOU Kal TA
KOUUTTIAL.

» Evw kaBapileTe TTivakeg eAEyyou TUTTOU
iNOX PE KOUUTTIA, N XPNOIMOTTOIEITE KO-
BapICTIKA ETTIPAVEIWV iNOX YUPW aTTO TO
KoupTri. MTTopei va ainaTouv o1 evoeieig
yUpw atrd TO KOUWTTI.

» O mivaKeg EAEyXOU QNG TTPETTEN VA KO-
BapidovTal pe £éva eEAa@pa uypo JaAako
TTaVi KAl va OTEYVWVOVTAI JE £va OTEYVO
Travi. Av 10 TTpoidv cag dIoBETel AeiIToup-
yia KAEIOWPATOG TTANKTPWY, EVEPYOTTOIN-
OTE TO KAEIBWHA TTANKTPWV TTPIV TOV K-
Bapiouo Tou TrivaKka EAEyXOoU. AlIAQOPETI-
K4, YTTOpEi va TTpokUyel AavBaauévn avi-
XVEUON OTA TTAAKTPA.

7.4 KaBapiopuog Tou E0WTEPIKOU
TOU poUpPVoU (XWPOU HayEl-
péparog)

AkoAoubroTe Ta BAuaTa kabapiouou TTou

TTepIypagovTal oTnV evoTnTa "MEVIKES TTAN-

pogopieg kaBapiopou" ocuPPWVa PE Tov TU-

TTO TWV ETTIPAVEIWY PHETA OTOV YOUPVO GAG.

KaBapiop6g TwV TTAEUPIKWYV TOIXW-

HATWV TOU PoUpVOoU

Ta TTAEUPIKA TOIXWUATA GTOV XWPO PAYEI-

PEPATOG PTTOPET Va gival KAAUPPEVA HOVO

ME EPayI€ A PE KOTOAUTIKA TOIXWHaTA. AuTd

dlagépel avaloya pe 1o Povtéro. Av utrdp-

XEI KOTOAUTIKO TOIXWHA, avaTpESTE yia TTAN-

pogopieg oTnV evoTnTa "KATAAUTIKEG ETTI-

Paveleg".

Av TO TTPOIdV Cag £Xel CUPUATIVO PAYIa,

aQaIPEDTE TA CUPMATIVA pdgia TTpIv Kabapi-

O€TE TA TTAEUPIKG ToIXWHaTa. Katdtmv oAo-

KANPWOoTE TOV KABapIoud OTTWG TTEPIypa@e-

Tal TNV evOTNTA "MEVIKEG TTANPOPOPIES Ka-

Bapiopol" cUPPWva Pe TOV TUTTO TNG ETTI-

PAVEIAG TWV TTAEUPIKWY TOIXWHATWV.

Mo va a@alpéoeTe Ta TTAEUPIKA CUPUATI-

va pd@ia:

1. AQaipéoTe TO YTTPOCTIVO PEPOG TOU CUP-
paTivou pa@iol TpaBwvTag HOKPIG aTTo
TO TTAEUPIKO TOiXwuA.

2. TpaBAgte To cUPPATIVO PAYI TTPOG TO
MEPOG 0AG YIA VO TO APAIPECETE TEAEIWG.

3. Tia va emavacuvdéoeTe Ta pdgia, ol dia-
OIKaaieg TTOU XpNnalyoTroindnkav Katd
TNV a@aipean TPETTEl va eTTAVaAn@Bouv
atrd 10 TEAOG TTPOG TNV apxh, dIadOXIKJ.

7.5 EUKoAOG KaBapIouog pe aTud

AuTOG eTITPETTEI TOV EUKOAO KOBAPIOHS TwV
akaBapoiwv (TTou dev €Xouv TTOPAMEIVEL yia
MEYAAO XPOVIKO dIACTNUA) O OTTOIEG PAAQ-
KWVouV atré Tov atud péca oTo QoUpvo Kal
atrd Ta oTayovidla CUPTTUKVWHATOG VEPOU
OTIG EOWTEPIKEG ETTIPAVEIEG TOU POUPVOU.

1. AgaipéaTe OAa Ta ageooudp atod PEoa
aTtro 10 YoUupVo.
2. TMpooBéaTte 500 ml vepd oTO TOWi POUP-

VOU Kal TOTTOBETACTE TO GTO 20 PAYI GTO
@oupvo.
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3. PubuioTe TOV QOUpVO OTN Acimoupyia €0-
KOAOU KaBapIGUOU e aTuo Kal aproTe
Tov va Aerroupynoel otoug 100 °C yia 15
AetTTd.

Avoi€Te auéowg TNV TTOPTA TOU GOUPVOU KAl

OKOUTTIOTE TO ECWTEPIKO TOU UE €va uypod

g@ouyydpl A TTavi. OTav avoigeTe TNV TTOPTA

Ba eAeuBepwBei aTpdg. AuTdg UTTOPET Va

atroTeAéael Kivouvo eykaupdaTwy. Mpooéxe-

T€ OTAV AVOIYETE TNV TTOPTA TNG CUOKEUNG.

MNa etipoveg akabapaoieg, kaBapileTe TO

TTPOIOV XPNOIKOTTOIWVTAG ATTOPPUTTAVTIKO

mMATWY, XAIOPO vePO Kal éva HaAakd TTavi n

O@OUYYApI, KOI KATOTTIV OTEYVWVETE TO PE

€va OTEYVO TTavi.

>1n Asitoupyia eUkoAou kaBapi-
@ OPoU PE OTPO, AVOUEVETAI TTWG TO
TTPOCTIBEPEVO VEPOS ECATUICETAI KOl
OUMTTUKVWVETAI OTO ECWTEPIKO TOU
@oUpVOouU Kal TNG TTOPTAG TOU GoUp-
VOU VIO VO JOAOKWOEI TIG EAAPPES
aKaBapaieg TTOU €X0UV OXNUATIOTE
OTO POUpPVOo Gag. To vepd atrd au-
MTTUKVWON TTOU oXNUaTiCeTal TTAvw
oTnNV TTOPTA TOU QOUPVOU PTTOPEI Va
OTAEElI KATW OTAV AVOIEETE TNV TTOP-
Ta TOU Youpvou. MOAIG avoiteTe TRV
TTOPTA TOU POUPVOU OKOUTTIOTE TO
vEPO TTOU OXNUATIOTNKE ATTO GU-

XPron, oKoUTTioTe auTtd TO KavAAl TNG KolI-
AOTNTOG pE Eva eEAa@pd uypo TTavi Kal OTe-
YVWOTE TO.

A B

7.6 KaBapioudg Tng TOHPTAG TOU
@oupvou

MrTTopEiTe va agaipéoeTe TNV TTOPTA TOU
@oupvou Kal Ta T¢AIa Tou GoUpvou yia Va
Ta KaBapioeTe. O TPOTTOG aPaipecNnS TNG
TOPTAG KAl TWV TCAMIWV eEnyeiTal aTIg
evoTnTEG "AQaipeon TNG TTOPTAG TOU
@oupvou" kal "A@aipeon TWV ECWTEPI-
KWV T{aMIWV TNG TopTag”. Apou agal-
PECETE TA EOWTEPIKA TCAMIA TNG TTOPTAG, KO-
BapioTe Ta PE ATTOPPUTTAVTIKG TTIATWY, XAlQ-
PO vePO Kal éva palako TTavi ) opouyydpl,
KOl OTEYVWOTE Ta PE £va aTeyvo travi. [Na
TOV KABaPIoPO KATAAOITTWY AAATWY TTOU
MTTOPEI VO OXNMOTIOTOUV TTAVW OTO TCAWI
TOU QOUPVOU, GKOUTTIOTE TO TCAMI e EUDI
Kal EETTAUVETE.

Mn xpnoipoTtroigite okAnpd kabapi-
@ oTIKG TToU Xapdalouv, JeTAAAIKEG EU-
OTPEG, CUPHA TPIYINATOG 1) AEUKQ-

VTIKG yia va KaBapioTe Tnv TOpTa
Kal To T¢AuI Tou @oUpVvou.

MTTOKVWON.

(Alo@épel avaAoya Pe TO HOVTEAO TOU TTPOI-
6vtog. Mtropei va pn diatiBetal 1o SIKO
0ag TTPOIGV.) MeTA TN CUUTTUKVWON PECT
OTO POUPVO, UTTOPEI va TTPOKUWEI OUC-
owpeuon vepou r) uypaciag oTo KavaAl TG
KOIANOTNTAG KATW aTTO TOV Poupvo. MeTd Tn

A@aipgon ThG TTOPTAG TOU POUPVOU
1. Avoite TNV TTOPTO TOU YOUPVOU.

2. Avoite Ta KNITT TNV UTTOB0XN UEVTEDE
NG MTTPOCTIVAG TTOPTAG OTA BECIG KAl
apIoTEPA WOBWVTAG TA TTPOG TA KATW
OTTWG O¢gix Vel N eIKOVa.

3. MTopei o1 pevTea€deg va gival Tou TUTTOU
(A), (B) i (C), avaAoya pe To JOVTEAO
Tou TTPOoIdvTOG. OI EIKGVEG TTOU OKOAOU-
BoUv deixvouv TTWG va avoiyeTe KAOE
£€vav atd Toug TUTTOUG PEVTECE.

4. O pevreaég TUTTOU (A) UTTAPYEI OE KAVO-
VIKOoUG TUTTOUG TTOPTAG.
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5. O pevreoég TUTTOU (B) UTTGpXEl O€ TU-
TTOUG TTOPTAG ATTAAOU KAEITIATOG.

6. O pevreoég TUTTou (C) utrdipxel o€ TU-
TTOUG TTOPTAG ATTAAOU AVOiYUOTOG/KAEITI-
paTog.

7. ®épTe TNV TTOPTA TOU GOUPVOU OTN Wi-
odvoixtn 8éon.

8. Tpafnrgte Tnv TOPTA TTOU APAIPEONKE
TTPOG Ta TTAVW YIa VA TNV EAEUBEPWOETE
o116 TOUG PEVTETEDEG DEEIA Kal aploTEPd
Kal 0QaIpETTE TNV.

MNa va eTravacuvoEoeTe TNV TTOPTA,
@ ol S10dIKATiEG TTOU XPNOIUOTTOINON-
Kav KATd TNV agaipeon TPETTEI Va
emavaAn@Boulv atod 1o TEAOG TTPOG
TNV apyn, diadoyikd. Otav eykabi-
OTATE TNV TTOPTA, QPOVTICETE aTTO-
paiTNTA VA KAEIVETE TA KAITT 0TV
UTTOO0XI) TWV JEVTETEDWV.

7.7 A@aipegon Tou eowTEPIKOU T{O-
H10U TnG TTOPTAG TOU (pOUPVOU

To eowTePIKO TCAWI TNG UTTPOCTIVAG TTOPTOG
TOU TTPOIGVTOG PTTOPEI VO aaipedei yia ka-
Bapiouo.

1. Avoite TNV TTOPTO TOU POUPVOU.

2. TpapAgte To TTAAGTIKG €EAPTNMA TTOU €i-
val OUVOEBEPEVO OTO TTAVW TUAHA TNG
MTTPOCTIVG TTOPTAG TTPOG TO HEPOG OAG
EVW TaUTOXPOVa WOEITE Ta onuEia TTie-
ong Kai oTIG dUO TTAEUPEG TOu eEapTHMA-
TOG, KOI AQAIPECTE TO £EAPTNHA.

3. O1wg d¢ixvel n €IKOVA, avUYWOTE TTPO-
OEKTIKA TO TEAEIWG ECWTEPIKO TCAWI (1)
TTpog 10 "A" KaI KATOTTIV aPAIPETTE TO
TpapwvTag 1o TTpog 10 "B".
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1 TeAeiwg eowTeEPIKO 2*  EowTepikd T¢apI
1¢apI (Mtropei va pn diari-
BeTal oT0 BIKG Oag
TTPOI6V)
4. Av 10 TTPOIGV 00G £XEI ECWTEPIKO YUOAI
(2), eravaAdaBete Tnv idia diadikacia yia
Va TO aTTOCUVOELOETE (2).

5. To TpwTo BAUA yIa TNV ETTAVOCUVAPUO-
Adynon Tng TTOPTAG €ival va ETTAVATOTTO-
BeTr\oETE TO ECWTEPIKO TCAMI (2). ToTTo-
BetroTe TN AofoTunuévn TTAeupd Tou
T{OPIOU WOTE VO ouvavTAoel TN AogoTun-
pévn TTAEUpd TNG TTAAOTIKNG UTTOBOXAG.
(Av TO TTPOIOV 00OG £XEI ECWTEPIKO TCAUI).
To eowTePIKO TCAMI (2) TTPETTEI VA TOTTO-
BetnBei péoa otnv TAAOTIKN uTTodoXN
TTOU €ival N MO KOVTIVA OTO TEAEIWG
E0WTEPIKO TCAMI (1).

6. Otav eTavaToTToBETEITE TO TEAEIWG ECW-
TEPIKO T¢AMI (1), BeBaiwBeiTe OTI N TUTTW-
Mévn TTAeupd Tou TCapIoU €ival GTPA-
pévn TTPOG TO ECWTEPIKO T¢AI. Eival kpi-
OIJO VA TOTTOBETAOETE TIG KATW YWVIEG
TOU TeAgiwg ecwTePIKOU T¢apIou (1)
WOTE VO €BPACOUV O€ ETTAPN HE TIG
KATW TTAOOTIKEG UTTOOOXEG.

7. QBnoTe TO TTAOCTIKO £EAPTNHA TTPOG TO
TTAQiCI0 WG OTOU OKOUOTEI XOG "KAIK".

7.8 KaBapioudg Tng AAuITag TOU
@oupvou

> ¢ TTePITITWOoN TTou AepwBei n yudAivn TTop-
Ta TNG AGUTTOG TOU QOUPVOU PETT OTOV
XWPO JOYEIPEPOTOG, KABOPIioTE TNV XPNal-
HOTTOIWVTAG ATTOPPUTTAVTIKG TTIATWY, XAIa-
PO vepd Kal Eva JaAakod TTavi n o@ouyyapl
Kal OTEYVWOTE T PE éva OTEYVO TTavi. €
TEPITTTWON BAGBNG TOU AauTITAPA TOU

OUPVOU, UTTOPEITE VA AVTIKATACTHOETE TOV
AapuTITAPO TOU POoUpPVOU CUPGWVA WE TIG
€VOTNTEG TTOU AKOAOUBOUV.
AVTIKATAOTOON TOU AQUTITAPO TOU QOoUp-
vou

[evikég TTPOEISOTTOINOEIG

* [Na va aTToQUYETE TOV KivOUVO NAEKTPO-
TTANgiag, TTPIV aVTIKATOOTACETE TOV A -
TITHPA TOU POUPVOU OTTOCUVOEDTE TO
TTPOIGV aTTd TO PEUPA KOl TTEPIPEVETE VO
KPUWOEl 0 oUpvog. O1 KAUTEG ETTIPAVEIEG
MTTOPOUV va TTPOKOAECOUV eykaupaTal

* Autdg 0 poUpvog GWTICETaI ATTO £vav
AQUTTTAPA TTUPAKTWOEWG I0XU0G PIKPOTE-
png Twv 40 W, Uwoug pikpoTepou Twv 60
mm, SIaPETPOU PIKPOTEPNG Twv 30 mm 1
AauTrTipa aAoyovou pe uttodoxég G9 Kai
10XU pIkpoTEPN Twv 60 W. O1 AauTTTrpEg
gival katadAAnAol yia Asitoupyia o€ Beppo-
Kpaoieg dvw Twv 300 °C. O1 AauTrTrpEeg
@oupvou gival diaBéaiyor atd Ta E¢ou-
o10doTnuéva o€pPIG 1 adeIoUXouG TEXVI-
KOUG. AuTé TO TTPOIGV TTEPIEXEI Evav Aay-
TITAPQ evepyelakng kKAdong G.

* H B¢on Tou AauTITAPO UTTOPET VO dIaPEPEl
aTTd auThA TTOoU BEiXVEl N EIKOVA.

* O AauTITAPAG TTOU XPNCIUOTIOIEITAI OTO
TTPOIOV auTd Bev gival KATAAANAOG yia
XPAon @WTICHOU TWV XWPEWYV TOU GTTITIOU.
O oKoTTOG auTou Tou AQUTITAPA Eival va
OIEUKOAUVEI TOV XpAOTN va BAETTEI TO Qa-
ynTo.

* O1 AQuTTTAPEG TTOU XPNOIUOTTOIOUVTAI OTO
TTPOIOV AUTO TTPETTEI VA £XOUV AVTOXI O€
AKPAIEG PUOIKEG OUVONKES OTTWG BEPUO-
Kpaaoieg mavw atd 50 °C.

Av 0 poUpVvog oag £XEl OTPOYYUAR

AdpTra,

1. AtroouvdéaTe TO TTPOIdV aTrd TNV TTAPO-
XN PEUMATOG.

2. A@aipéaTe TO YUGAIVO KAAUPQ TTEPI-
OTPEPOVTAG TO APIOTEPOCTPOPA.

EL /80



&

3

3. Av 0 AapTTTripag Tou poupvou gival Tou
TUTTOU (A) TTOU QaivETal GTNV TTAPAKATW
€IKOVQ, TTEPIOTPEYTE TOV AQUTITAPA TOU
@oupvou OTTWG BEiYVEI N EIKOVA KAl AVTI-
KATOOTAOTE TOV e Kalvoupyla. Av TO po-
vTéAo eival TUTTou (B), Tpafrgte Tov Aap-
TTAPa €Ew OTTWG BEiXVEl N IKOVA Kal
QAVTIKOTAOTAOTE TOV PE KAIVOUPYIO.

(B

3. AVuywaoTe TO TTPOCTATEUTIKO YUBGAIVO
KGAUUUO TOU AQUTTITAPG XPNOIUO-
TToIWVTaG £va KaToaRidl. AQaipéoTe
TTPWTa TN Bida, €dv uttdpxel Bida TNV
TETPAYwVN AQUTTa TOU TTPOIGVTOG 0AG.

4. Av o AauTrTiipag Tou goupvou gival Tou
TUTTOU (A) TTOU QaiVETAI OTNV TTAPAKATW
€IKOVA, TTEPIOTPEWTE TOV AQUTITAPA TOU
@oUpvou OTTWG OEiXVEl N EIKOVA KAl AVTI-
KOTAOTAOTE TOV YE Kalvoupyla. Av TO Po-
vTéAo eivail TUTToU (B), TpaprgTe Tov Aap-
TITAPa €€w OTTWG BEiXVEl N EIKOVA Kal
QVTIKATAOTAOTE TOV UE KAIVOUPYIO.

4. EmavaTotrofetrioTe TO YUAAIVO KAAUMUAL.

Av 0 @oUpVvog oag £Xel TETPAYwWVN

AduTra,

1. ATTOOUVOEQTE TO TTPOIGV ATTO TNV TTAPO-
XN PEUMOTOG.

2. AQaipéoTe TO GUPUATIVO PAQIa CUPPW-
va JE TNV TTEPIYPAPH.

8 EmiAuon mpoBAnpdTrwyv

5. ETavatotroBeTAOTE TO YUGAIVO KGAUPUO
KOl Ta gUppATIva pdoia.

Av 10 TTPORANPA ETTIUEVEI APOU OKOAOUBI-

oeTE TIG 00nyieg 0TNV €vOTNTA AUTH, ETTIKOI-

VWVNOTE YE TOV TOTTIKG 0AG EUTTOPO 1) ME

éva E¢ouaiodotnuévo Z€pBig. MNoté pnv etmi-

XEIPNOETE VA ETTIOKEUATETE JOVOI GAG TN

OUOKEUN.

E&épxeTal aTHOG KATd TN AsiToupyia Tou

@oupvou.

» Eivar puoioAoyiké va @aivetal atpudg Katd
TNV dIAPKEIQ TNG AeIToupyiag. >>> Autd
O¢ev gival oQAaAua.

Epgaviovral otayovidia vepoU Katd 1o

Hayeipepa

* O artuég ou TTapdyeTal Katd To pJayeipe-
MO CUPTTUKVWVETAI OTAV €PXETAI O€ ETTA-
®n ME KPUEG ETTIPAVEIEG ECWTEPIKA TOU
TTPOIOVTOG KAl ITTOPEI va oXnuaTi¢el oTa-
yovidia vepou. >>> AuTto dev eival oQaA-
pa.
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AkoUyovTal peTaAAikoi Yol Katd Tn 0p-

pdavon Kal TRV yugn Tou TTPoiovTog.

* MeTaAAIK& pépn TOU TTPOIGVTOG PTTOPET VO
dlacTéAovTal Kal va TTapdyouv AXoug
otav Beppaivovtal. >>> AuTto dev gival
OQAAuQ.

To wpoidv dev AeIToupyei.

* H aoc@dAcia ptTopei va ivar EAATTWUATIKN
1 KOUPEvn. >>> EAEYETE TIC aOPAAEIES
oTov TTivaka ac@aleiwv. AAAGETE Tig av
XPEIAZETAI 1] EVEPYOTTOINATE TIG TTAAIL.

* lowg n ouokeun dev £xel ouvdeDEi OTN
(yelwpévn) Trpi¢a. >>> EAEyETe av n ou-
OKeun €xel ouvdeBei oTnv TTpica.

* (Av uttéipxel XpOovodIaKOTITNG OTh CU-
oKeur) 0ag) Ta TTARKTpa aTov TTivaka
eAEyxou dev AeItoupyouv. >>> Av 1o TTpo-
i6v oag d1abéTel AsiToupyia KAEIBWUATOG
TIANKTPWY, UTTOPEI va gival evepyoTroin-
MEVN, ATTEVEPYOTTOINOTE TO KAEIdWUA TTAN-
KTPWV.

O @WTIONOG TOU Poupvou dev avdBel.

» Evdexouevn BAGRN Tou AQUTITAPO TOU
@oupvou. >>> AvTIKATOOTHOTE TOV AQp-
TITAPA TOU QOUPVOU.

» Agv UTTAPYEI NAEKTPIKO pelpa. >>> EAEy-
&1e OTI TO BiKTUO PEUPATOG Eival AeIToupyi-
KO Kal EAEYETE TIG AOPAAEIEG OTOV TTiVAKA
ao@OAEIWV. ANAGETE TIG AOQPAAEIEG Qv
XPEIAZETAI 1] EVEPYOTTOINATE TIG TTAAIL.

O @oupvog dev Beppaiveral.

* O @oupvog iowg dev éxel pubuIOTE O€
OUYKEKPIYEVN AEITOUPYIa POYEIPEPOTOG
Kal/f Beppokpaacia. >>> PuBuioTte Tov
POUPVO OE CUYKEKPIPEVN AgITOUupyia pa-
YEIPEPATOG Kal/r) Bepuokpaaia.

* [0 povTéAa pe XPOVODBIOKOTITH, OV EXEI
pubuioTei n Wpa. >>> PubuioTe TRV wpa.

» Agv UTTApYEl NAEKTPIKO pelpa. >>> EAEy-
&1e OTI TO OIKTUO PEUPATOG Eival AeIToupyi-
KO Kal EAEYETE TIG A0PAAEIEG OTOV TTiVAKA
ao@OAEIWV. ANAGETE TIG AOQPAAEIEG OV
XPEIAZETAI 1] EVEPYOTTOIOTE TIG TTAAIL.

(MNa povréAa pe xpovodiakotTn) H
006vn Tou XPovodIaKOTITN avaBooBAVEl
A To CUMBOAO XPOVOBIOKOTITN £XEI TTA-
POUEIVEI aVOpUEVO.

* lowg utmp&e TTponyouuévwg dIaKOTTA
pevparog. >>> PuBuioTte Tnv wpa / Atre-
VEPYOTTOINOTE TO KOUMTTIA AEITOUPYIWV
TOU TTPOIOVTOG KAl EVEPYOTTOINCTE TA TTAAI
otnv emolupunTr Béon.
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