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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.
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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.

* This appliance is intended for

use up to a maximum height of
2500 meters above sea level.
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.

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.

A] .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
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which the product is connec-
ted, in compliance with the
electrical regulations and sep-
arating all poles from the net-
work.

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-
quency 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.
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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:

* 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.

Transportation

1.4
A 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.
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* Do not place items on the ap-

pliance. Carry the appliance
vertically.

The product must not be trans-
ported when there is water in
the it. Make sure that there is
no water in the product before
transport.

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.

+ 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.

* 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.
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* Close the oven door after
pushing the accessories com-
pletely into the cooking space,

Al .7 Temperature Warn-
ings

+ 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.

* 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".

otherwise they may hit the
door glass and damage it.

A1 .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.
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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
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,
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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,
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.

A1 .10 Steam System

In steam assisted cooking,
opening of the door may cause
steam to escape, creating a
risk of burns. Be careful when
opening the door.

If moisture remains in the oven
after steam assisted cooking,
it may cause corrosion. Let the




oven dry after cooking. Do not
store wet food items in the
oven for a long time.

« When removing the food after
steam assisted cooking, hot li-
quid may flow from the ac-
cessories, be careful.

* While doing steam assisted
cooking, it is recommended to
add as much water as the
amount in the cooking table.

+ Do not use distilled or filtered
water. Use ready-made waters
only. Do not use flammable, al-
coholic or solid particulate
solutions instead of water.

* Do not use accessories that
may corrode from steam while
cooking.

* Be careful not to spill water on
the oven surface or unwanted
surfaces when removing or
placing the water tank.

2 Environmental Instructions

1.11 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.

« After each steam assisted
cooking, the remaining water
in the water tank should be
drained and the water tank
should be cleaned. The use of
water left in the chamber in the
next cooking creates problems
in terms of hygiene.

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/EV). 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 e 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
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administration about these collection

points. Disposing of the appliance properly

helps prevent negative consequences for
the environment and human health.

The following suggestions will help you use

your product in an ecological and energy-ef-

ficient way:
+ Defrost frozen food before baking.

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

* 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-

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.

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
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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.



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 Water pool for steam assisted cook- 8 Shelf positions
ing

9 Upper heater 10 Ventilation holes

11 Water tank

3.2 Product Control Panel Introduc-
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 Water tank 2 Function selection knob

3 Timer 4 Temperature knob
If there are knob(s) controlling your Timer
product, in some models this/these knob(s)
may be so that they come out when pushed o .10 i)

(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 *

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

EN/14




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-
ate. Each side of the product to be cooked is cooked equally

I RIRIRIE

ian ’ .
3D" function and quickly. Cooking is done with a single tray. This function
should also be used for steam-assisted cooking.
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. HOSVV-FG 3 x 1,5 mm2
product

Total power consumption (kW) 33

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 [» 14]”. 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 <@
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© ® &

v v v
3 4 5
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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.

EN/ 21




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 Steam Assisted Cooking

Your oven has a steam assisted cooking
feature. Better baking results are achieved
with steam assist Steam assist ensures
that the surface of pastry foods are
brighter, their crust is more crunchy and
they are more voluminous. Also, steam as-
sist reduces the moisture loss of the foods
such as meat and allows them to be
cooked more juicy on the inside and more
delicious.

General Warnings

+ Steam assisted cooking can only be per-
formed with the steam assisted cooking
functions specified in the manual.

« Water tank capacity is 250 ml. Do not put
more than 250 ml of water in the water
tank during baking.

+ Condensation formed on the oven door
after steam assisted cooking may drip
around when the oven door is opened. As
soon as you open the oven door, wipe off
the condensation.

+ Stay away when opening the oven door,
as steam and heat may escape during
and after steam assisted cooking. The
steam may burn your hand, face and/or
eyes.

+ If water remains inside the oven after
each steam assisted cooking, dry the re-
maining water with a dry cloth after the
oven has cooled-down. Otherwise, resid-
ual water may lead to calcification.

« If your product has a meat probe, make
sure that the meat probe cover is closed
before steam assisted cooking. Other-
wise, there may be steam leakage from
the meat probe socket.

For steam assisted cooking:

1. Start your baking after checking the
steam assisted cooking table and set-
ting the function, temperature and time
according to the food you want to cook.
You can determine the amount of water
to be added, temperature, baking func-
tion and time for baking that are not in
the table.

2. Place your food in the oven at the re-
commended rack position.

3. Push the water tank on the control panel
of your oven when the time for adding
water comes, according to the baking
chart.

4. Remove the water reservoir from its
slot.

5. Open the lid of the water reservoir and
fill in the amount specified in the baking
table.
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Do not use distilled or filtered wa-
ter. Use ready-made waters only.
Do not use flammable, alcoholic or

solid particulate solutions instead
of water.

the key lock is set, the timer sounds an
audible signal and the () symbol
flashes.

6. Close the lid and place the water tank in
its place. Push the water tank all the
way in.

= The water in the water tank starts
to flow slowly to the floor of the
oven, steam assistance is provided
to your food.

7. Once the baking is completed, turn off
the oven by setting the function and
temperature knobs to off position.

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.

If water remains on the bottom of
@ the oven after each steam assisted
cooking, dry the remaining water
with a dry cloth after the oven has
cooled. Otherwise, water remaining

on the oven floor may cause calci-
fication.

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.

5.4 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 & symbol ap-
pears on the display.

_ &

= 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 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
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2. Set the alarm time with the @/O keys.
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'
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= 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.

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 2 key until the 22 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 ) key for a long time.

Adjusting the volume

1. Touch 8 key until the €y symbol ap-
pears on the display.

__1 1@
1

L0 0 @ B @

2. Set the desired level with the ®/O keys.
(b-01-b-02-b-03)

I M <

[

L O 0 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 (J symbol ap-
pears on the display.

01 °
oo o0 o @& @
4

2. Set the desired brightness with the @/
O 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.

13
L

200 @ & 6
|

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

o

=inln
|
Q ‘
il N O © & O

4. Touch the ®/O keys to set the minute.
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6 General Information About Baking

5. Confirm by touching the (O or & key. m

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

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

these foods are also indicated.

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

can create a risk of burns and affect the
quality of your baking. Use the
greaseproof paper you will use in the
temperature range specified.

+ 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

General Information

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

Tips for baking cakes

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.

Cooking table for pastries and oven foods
Suggestions for baking with a single tray

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.

« 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 * :]—Op .and bottom 180 30..40
eating
Cake in the mould Cake mould on Fan Heating 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 5and bottom 160 30 .40
meter on wire heating
grill*x *x
Round springform
Sponge cake pan, 26 cm n dia- Fan Heating 160 30..40
meter on wire
grill*x *x
Cookie Pastry tray * EOP _and bottom 170 25..35
eating
Cookie Pastry tray * Fan Heating 170 20..30
Pastry Standard tray * :]—Op .and bottom 200 35..45
eating
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4-Pastry tray *

Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
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 * E°p and bottom |5 200 30..40
eating
Whole bread Standard tray * Fan Heating 3 200 30..40
Glass / metal
Lasagne rectangular con- | Top and bottom 1, - 3 200 30..40
tainer on wire grill [heating
*%
Round black
sopepie [retalmoud 20 |jopanaborem |, 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* |1 °P and bottom |, 200 .. 220 10..20
heating
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 W|‘r‘%shelves "25
2-Standard tray * ’
Small cakes Fan Heating 2-4
4-Pastry tray * O!‘ mOdel.S On models
without wire ith :
shelves :140 without wire
: shelves : 30 ... 45
2-Standard tray *
Cookie op R Fan Heating 2-4 170 25..35
-Pastry tray
1-Standard tray *
Pastry 4p . Fan Heating 1-4 180 35..45
-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.

Cooking table with operating function

“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.
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+ 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.

+ 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

+ 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.

Cooking table for meat, fish and poultry

low level shelf in a heat resistant plate.
+ Cook the recommended dishes in the
cooking table with a single tray.

Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time
used tion (min) (approx.)
15 mins. 250/
Steak (whole) / Standard tray * Top _and bottom 3 max, after 180 ... |60 ... 80
Roast (1 kg) heating 190
Lamb's shank + |Topand bottom 15 mins. 250/
(1,5-2 kg) Standard tray heating 3 max, after 170 110..120
Wire grill *
Fried chicken Top and bottom 9 15 mins. 250/ 60 . 80
(1,8-2 kg) Place one tray on |heating max, after 190
a lower shelf
ed chick Wire grill *
(F{'g_d;ké; ®" Iplace one tray on |Fan Heating 2 200 ... 220 60 ... 80
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 |©0 80
a lower shelf
25 mins. 250/
Turkey (5.5 kg) Standard tray * Top fand bottom 1 mayx, after 180 ... |150...210
heating 190
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Food

Accessory to be
used

Operating func-
tion

Shelf position

Temperature (°C)

Baking time
(min) (approx.)

Place one tray on
a lower shelf

25 mins. 250/
Turkey (5.5kg)  [Standardtray*  |"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 "3D" function 3 200 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.

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

Meatball (veal) =12 1,y; 0 e 4 250 20...30

amount

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

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

Veal chop Wire grill 4-5 250 25..30

Vegetable gratin Wire grill 4-5 220 20..30

Toast bread Wire grill 4 250 1.4

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

Turn pieces of food after 1/2 of the total grilling time.
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6.1.4 Steam assisted cooking

General Information

+ Steam assisted cooking can only be per-
formed with the steam assisted cooking
functions specified in the manual. See
“Oven operating functions” [ 14] section
for steam assisted cooking functions.

« If preheating is recommended in the
cooking table, be sure to put your food in
the oven after preheating. The durations
specified at the time of water supply in-
dicate the time elapsed after preheating.

Suggestions for baking with a single tray - "3D" function

+ The cooking table contains cooking re-
commendations tested by the manufac-
turer. You can set the amount of water,
temperature, steam assisted cooking
function and time for food which are not
in the table.

+ Do the steam assisted cooking with one

tray.

Food Accessory |Shelf posi- |Temperat- |[Amountof |Waterin- Baking time |Approx.
to be used |tion ure (°C) water to be |take time (min) (ap- food weight
used (ml) (mins.)** prox.) (9)
Whole bread |Standardtray |, 200 200 f:;er preheat-| 5 4o 820
Wire grill * 25 mi
) ) mins.
Fried chicken |Place one |5 250/max,  |250 25 60 .70 2000
(18-2kg)  |trayona after 190
lower shelf
Rib steak |Standard tray | 5 180 250 15 40 .55 1000
(single piece) |*
Lamb shanks
with veget. | orandardtray |5 170 250+250%+ f:ter preheat-lgq 1109|2000
ables 9
Yeasted bun |Standardtray | 180 100 ianf;er preheat-l g 35 1200
Cheesecake |Standardtray s 120 150 before pre- |5, 49 1450
heating
Chlcker) Standard tray 3 200 150 gfter preheat- 25 35 800
drumstick * ing
Baked potato | Standard tray |5 190 150 25 45..55 500
Hamburger |Standard tray 3 180 150 gfter preheat- 20 .30 800
bread * ing
Salmon with |Standard tray 3 180 100 gfter preheat- 25 35 500
vegetables |* ing

** |ndicates the time elapsed after preheating.

* These accessories may not be included with your product.

*** Add another 250 ml of water halfway through the cooking time.

6.1.5 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.
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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

used

tion

*
cookie) Standard tray heating 3 140 20..30
On models with
Shortbread ( wire shelves :3
ortbread (sweet .
cookie) Standard tray * Fan Heating On models 140 15..25
without wire
shelves :2
Small cakes Standard tray * :]—OP gnd 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 :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
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 **
Suggestions for cooking with two trays
Food Accessory to be |Operating func- |Shelf position Temperature (°C)|Baking time

(min) (approx.)

Shortbread (sweet

2-Standard tray *

. Fan Heating 2-4 140 15..25
cookie) 4-Pastry tray *
On models with On models with
wire shelves :150 wire shelves : 25
2-Standard tray * ' .. 40
Small cakes Fan Heatin 2-4
4-Pastry tray * 9 °T‘ model§ On models
without wire ith :
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.
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Grill

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

Meatball (veal) - 12 yi0 o 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.

+ 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.
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+ 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

+ 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.

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.
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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.

Cleaning the water pool on the base of the
oven

Depending on the frequency of steam as-
sisted cooking-easy steam cleaning opera-
tions and the hardness of the water used,
lime stains may occur in the water pool on
the base of the oven.

To remove the lime that may occur in
the water pool on the oven base after
steam assisted cooking-easy steam
cleaning operations, after every 2 or 3
operations:

1. Add 350 cc of white vinegar (acidity of
the vinegar shall not exceed 6%) to the
water pool on the base of the oven.

2. Wait at least 30 minutes to allow the vin-
egar to dissolve the lime residues at am-
bient temperature.

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

Do not use cleaning agents contain-
@ ing acids or chlorides to clean the
water pool on the base of the oven.
Do not clean the lime that may form
in the water pool on the oven base

by scraping. Otherwise, the product

base shall be damaged.

In order to increase the efficiency of de-
scaling likely in the water pool, in addi-
tion to the descaling steps above, after
every 10 uses:

Select an operating function in which the
lower heater is active and operate the oven
at 100 °C for 2-3 minutes. Then, turn off the
oven and spray the inside of the oven and
grill cleaner recommended on the website
for the brand of your product into the water
pool on the floor of the oven and leave for 5
minutes. After 5 minutes, wipe the pool of
water on the floor of the oven with a damp
microfiber cloth and dry it.

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.
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2. Push the water reservoir on the control
panel of your oven and remove the
reservoir from its slot. Fill the reservoir
with 200 ml of water.

Do not use distilled or filtered wa-
ter. Use ready-made waters only.
Do not use flammable, alcoholic or

solid particulate solutions instead
of water.

3. Place the water reservoir in its slot and
push it. Water begins to fill the pool loc-
ated at the floor of the oven.

4. Set the oven to the easy steam cleaning
operating mode and operate it at 100°C
for 20 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.

For stubborn dirt, clean the product using

dishwashing detergent, warm water and a

soft cloth or sponge and dry it with a dry

cloth.

channel under the oven. Wipe this pool
channel with a damp cloth after use and dry

it.
N _ ; N

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.

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

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.

=&y
/
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5. (B) type hinge is available in soft closing 2.
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.

3.

8. Pull the removed door upwards to re-
lease it from the right and left hinges
and remove it.

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.

1

7.7 Removing the Inner Glass of The 4.
Oven Door

Inner glass of the product's front door may 5.
be removed for cleaning.

1. Open the oven door.
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Pull the plastic component, attached on
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.

As shown in the figure, gently lift the in-
nermost glass (1) towards “A” and then,
remove it by pulling towards “B”.

Innermost glass 2* Inner glass (it may
not be available for
your product)

If your product has an inner glass (2), re-
peat the same process to detach it (2).

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
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

+ 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.

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
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.

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.
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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- 5. Refit the glass cover and wire shelves.
place it with a new one.

8 Troubleshooting

If the problem persists after following the + No electricity. >>> Ensure the mains is

instructions in this section, contact your operational and check the fuses in the

vendor or an Authorized Service. Never try fuse box. Change the fuses if necessary

to repair your product yourself. or reactivate them.

Steam is emanated while the oven is work-  Oven is not heating.

ing. + The oven may not be set to a specific

+ Itis normal to see vapour during opera- cooking function and/or temperature.
tion. >>> This is not an error. >>> Set the oven to a specific cooking

Water droplets appear while 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.

+ 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.

(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.

* AuTi} n ouoKeun TTPOOPICETAI
yIa Xprion O0€ UYPOUETPO £wG TO
TTOAU 2500 péTpwy atrod Tnv
EM@Aavela TNG BAAacoag.

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

* O poupvog PTTopEi va Xpnol-
MoTTOoINBEI yIa TNV amméwuén, 10
MayeEipepa Kal To YHoiuo ayn-
TOU OTO QOUPVO KAl TN OXApa.

* AUTO TO TTPOIOV OEV TTPETTEI VA
XpnoiJoTrolgiTal yia B€puavon
MATWY, OTEYVWHPA TTETOETWY N
POUXWV PE avapTnOr TOUG OTN
AaBn.
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1.2 Aoc@dAsia TTaidiwy,
EUAAWTWY ATOPWYV

* Ta nAekTpIKA TTPOIOVTA Eival
ETTIKiVOUVA yIa TTaIdIA KAl Ka- EL
ToIKidla. Ta TTaidId Kal Ta KATol- -

A\

KOl KOTOIKIOiwWV

* To Tpoidv autd PTTopE va
xpnolyotroinBei atrd audid 8
XPOVWYV Kal avw Kal atrd atoua
TWV OTTOIWV Ol CWHATIKEG, Al-
oONTNPIOKES 1) BlAvONTIKEG IKO-
vOTNTEG BEV Eival TTANPWG aVE-
TITUYMEVEG 1] TTOU OEV £XOUV
EUTTEIPIO KAI YVWOT], EQOOOV
auTd Ta aTopa eTTIBAETTOVTAI A
EXOUV EKTTAIOEUTEI OTNV aoQa-
A Xprion Tou TTpoidvTog Kal
OXETIKA JE TOUG KIVOUVOUG TTOU
QuUTO PTTOPEI VO TTAPOUCIACEL.
Ta TTaidia dev Ba TTPETTEl va
TTaifouv e 10 TTPOidv. O1 epya-
oieg KaBapIoUOoU Kal OuvTrPN-
ong atro Tov XproTn dev
TTPETTEI va YivovTal atro TTaidid,
€KTOG av auTd BpiokovTal uTrd
ETTIBAEWN.

AuTO TO TTPOIOV OEV TTPETTEI VA
XPNOIUOTTOIEITAI OTTO ATOMA JE
TTEPIOPICHEVEG CWHATIKEG, al-
oONTNPIaKEG ] dlAvVONTIKEG IKO-
voTNTES (TTEPIANQUBAVOUEVWV
TTaIdIWV), EKTOG av auTd TTapa-
Mévouv uTTO emTiBAewn N Aay-
Bavouv TIG atrapaiTnTEG 0dnyi-
£G.

Ta maudid péTrel va Bpioko-
vTal UTTO €TTIBAEWN, WOTE va
eCaa@alileTal 6T dev TTailouv
ME TO TTPOIOV.

Kidla dev TTpETTEl va TTaifouv e
TO TTPOIOV, OUTE Va aveRaivouv
TTAVW TOU A va PTTaivouv peoa.

* Mnv ToTTOB¢ETEITE TTAVW OTO
TTPOIOV QVTIKEIMEVA TTOU UTTOPEI
va TTpocTTabrioouy va Ta
@T1Adoouv Ta TTaIdIdq.

* MPOEIAOMOIHZH: KaTtd Tn
OIAPKEIQ TNG XPNONG, Ol TTPOo-
OTTEAACIUEG ETTIPAVEIEG TOU
TTPoI6VTOG Ba £Xouv uwnAn
Bepuokpacia. Kpardre Ta al-
OIA HaKpPIG aTTO TO TTPOIOV.

* Kpardre 6Aa 1a UAIKG OU-
OKEUQOIag HakpId aTrd TTaidId.
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 TTPOKAAECEI
QVvATPOTT) TOU Youpvou N (n-
MIG OTOUG JEVTECEDEG TNG TTOP-
TAG.

* Mpiv TNV amméppiyn @Oap-

MEVWV Kal dXpnoTwV TTPOI-
OVTWV:
1. ATTOOUVOEOTE TO QIG PEUNO-
TOANYIag Kal apalpEOTE TO
aTtro Tnv Tpica.

2. ATToKOWTE TO KAAWDIO pEUNQ-

TOG KOl AQAIPECTE TO ATTO TO
TTPOIOV padi JE TO PIG.
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3. Naupavete TTPOPUAAGEEIS yIa .
Va EUTTODICETE TNV €iI0000
TTaIdILV OTO TTPOIOV.

4. Mnv agrvete TTaIdIA va Trai-
Couv JE TO TTPOIOV OTavV dEV
XPNOIUOTTOIEITA. .

A1 3 Aoc@aAng xpnon
NAEKTPIKOU PEUMATOG

» 2UVOEOTE TO TTPOIOV O€ YEIW-
pévn TTPia TTOU TTPOCTATEUETAI
a1rd AOPAAEIO TNG OVOUOOTIKAG  »
TIUAG PEUMATOG TTOU ava@Epe-

Tl OTNV ETIKETA TUTTOU. AvO-
BéoTe o€ €1I0IKEUPEVO NAEKTPO-
AGYO va KAVEl TNV €yKATAOTAON
yeiwong. Mn xpnOIKJOTIOINOETE
TO TTPOIOV XWPIG YEiwon TTou
OUMMOPQWVETAI UE TOUG TOTTI-
KOUG / €BVIKOUG KavOVIOUOUG.

* To @IG 1] N NAEKTPIKA OUVOEDN .
TNG CUOKEUNG Ba TTPETTEl Va
BpiokeTal o€ EUKOAQ TTPOOTTE-
A&oiuo pépog. Av auto dev ei-
val EQIKTO, N NAEKTPIKA £yKa-
TAOTOON OTNV OTToia CUVOEETAI
TO TTPOIOV TTPETTEI VA TTEPIAQU- .
Bavel éva Pnxaviopo (01Twg
aoc@AaAela, dIaKOTITN, OIOKOTITN
ME KAEIDI KATT.) N oTTOi0 OUW-
HOPQWVETAI JE TOUG NAEKTPI-

KOUG KQVOVIOUOUG Kal ATTOOUV-
€€l BAOUG TOUG TTOAOUG aTTO TO
QiKTUO PEUNOTOG.

* ATTOOUVOECTE TO TTPOIOV ATTO .
TNV TTPICa ] ATTEVEPYOTTOINOTE
TNV ACQAAEIA TTPIV ATTO OTTOI0-
ONATTOTE ETTIOKEUN, CUVTHPNON
Kal KaBapIouo.
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2UvOECQTE TO TTPOIOV o€ TTpia
TTOU OUPUOPPUVETAI PE TIG TI-
MEG TAONG KAl oUXVOTNTAG TTOU
Ava@EPOVTAl TNV ETIKETA TU-
TTOU.

(Av TO TTPOIOV OV BIABETEI KO-
AWwdI0 peUpaTOG DIKTUOU) XpPN-
OIJOTTOINOTE JOVO TO KAAWDIO
oUVOEDNG TTOU TTEPIYPAPETAI
oTnVv evoTnNTa "TEXVIKEG TTPO-
dlaypageég”.

Mn o@nvwveTe TO KOAWDIO
PEUPATOG KATW KAl TTIOW ATTO
TO TTPOIOV. Mnv TOTTOBETEITE
Bapid avTikeigeva TTAVW OTO
KaAWJIo peUPaTOS. To KAAWDIO
PEUPATOG BEV TTPETTEI va €ival
AUYIOPEVO, CUUTTIEOUEVO OUTE
Va EPXETAI O€ ETTAQPN UE OTTOIA-
ONTTOTE TTNYN BEPUOTNTAG.
BeBaiwBeite 611 TO KAAWDIO
PEUNATOG BEV Eival CPNVWHEVO
EVW TOTTOBETEITE TO TTPOIOV OTN
B8éon Tou PeTd aTTo TIG dIadIKa-
oieg ouvapuoAdynong f kaba-
pIouoU.

H triow em@daveia Tou @oup-
VOU OTTOKTG uwnAn Bepuokpa-
oia kara tn xpron. Ta kaAwdia
PEUUATOG DEV TTPETTEI VA £PXO-
VTQI O€ ETTOQPN YE TNV TTIOW ETTI-
@AVEIQ TOU TTPOIOVTOG. Alapo-
PETIKA PTTOPEI va UTTOOTOUV (Nn-
MIG.

Mn o@nvwveTe Ta KAAWDSIA
peUPATOG HECQ OTNV TTOPTA
TOU QOUPVOU KalI PNV Ta TTEP-
VATE TTAVW OTTO KAUTEG ETTI-
@aveles. ANIWG, PTTopEi va




ANwoel n yéovwon Twv KaAwdi-
WV Kal va TTPoKANBEi pwTid
AOYW BPaxUKUKAWUATOG.
XPNOIYOTTOIEITE JOVO YVIOI0
KaAwdlo. Mn xpnoiyoTrolgite
KAAWDIa TTOU gival KOPUEVA N
€Xouv utrooTei {nuId.

Mn xpnoiuoTrolEiTE KAAWDIO
ETTEKTAONG N TTOAUTTPICO YIA TN
AEITOUpYia TOU TTPOIOVTOG.
EmmkoivwvioTe pe 1o €§ouaio-
doTNPEVO KEVTPO TEPPIS I TOV
€l0aywyéa yia va XPnoluoTrol-
NOETE TOV EYKEKPIPEVO TTPO-
OOpPUOYEQ OE TTEPITITWOEIG
OTTOU gival ammapaitntn N XpPN-
on €vOg TTPOCAPHOYEA PETA-
TPOTIAG (YIa TOV TUTTO TOU @IG).
ETTIKOIVWVAOTE PE TOV EI0ayWw-
yé€a ] T0 €£ouCI000TNUEVO
KEVTPO O€PPIC av TO PAKOG TOU
KaAwdiou peuaTOC Eival ave-
TTAPKEG.

O1 popnTéQ TTNYEG PEUPATOGC
Ta TTOAUTTPI(O UTTOPOUV VA
uTTEPBEPUOVOOUV Kal va
TIAoouV QWTIA. KpaTdaTte TTOAU-
TTPICa Kl QOPNTEG TTNYEG PEU-
MOTOG JAKPIA ATTO TO TTPOIOV.
Av 10 KOAWDIO PEUPATOG UTTO-
OTEi CNUIA, TTPETTEI VA AVTIKATA-
oTaO¢i a1Td TOV KATOOKEUAOTH,
éva egouaiodoTnuEVo o€pPIg N
atro ATopo KaBopPIoUEVO ATTO
TOV €I0QYWYEQ, YIa TV ATTOPU-
YN EVOEXOUEVWYV KIVOUVWV.
MPOEIAOMOIHZH: Mpiv avTi-
KATOOTAOETE TOV AQUTITHPO TOU
poupvou, BeBaiwbeite OTI TO

TTPOIOV £XEI ATTOCUVOEDEI ATTO
TO peUua BIKTUOU, YIA VA OTTO-
QUYETE TOV KivOUVO NAEKTPO-
TTANgiag. ATToouvOEDTE TO TTPO-
iov atrd TNV TIPia ) aTTEVEPYO-
TTOINOTE TNV ACQAAEIQ ATTO TOV
TTIVAKA QOQOAEIWV.

Av n ouokeur oag dI0BETEl Ka-

AWwdIO pelpATOC KAl PIG:

* [MOTE PN ouVOEDETE TO PIG TOU
TIPOIOVTOG O€ TTPICA TTOU EXEI
oTracel, AaokAapel A €xEl BYEI
até TN 6€on TnG. BePaiwbeite
OTI TO PIG £XEI EI0AXOEI TTAAPWG
oTnv TIpifa. AlIa@OpPETIKA Ol
OUVOEOTEIG UTTOPET va UTTEPBEP-
MavBouv Kal va TTPoKANBEi pw-
TIQ.

* ATTOQUYETE TN OUVOEON TNG OU-
OKEUNG O€ TTPICEG TTOU €XOUV
AepwBei pe Aadia i dAAeg aka-
Bapaoieg ) TTou ival eKTEDEI-
MEVEG O€ veEPOS (OTTWG QUTEG
TTOU €ival KovTa o€ mmPAveia
epyaoiag amd OTTou UTTOPE va
TTETAXTEI VEPO). AIAPOPETIKA
UTTApXEl KivOuvog Bpaxuku-
KAWPATOG A NAEKTPOTTANEIaG.

* [NoT€ pnv ayyilete 10 QIG pEU-
MOTOANWIag pe uypd xépial

* AQaIp€aTE TO QIG ATTO TNV TTPI-
Ca TpaBwvTag T0 idI0 TO QIG KAl
OxI TO KOAwDIO.

é 1.4 Aoc@dAsia Katd Tn
METOAQOPG
* ATToouvO£aTE TO TTPOIGV ATTO

TO pEUUA DIKTUOU TIPIV PETA-
QEPETE TO TTPOIOV.
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* To mrpoidv cival Bapu, PETO- * MavTa va eopdate TTPOCTATEUTI-

PEPETE TO TIPOIOV YE TOUAAQXI- KA yavTia Kata tn JeTagopd
oTov dUO AToua. Kal TNV eykatdotaon. Alagope-

* Mn xpnolyoTrolEiTe TNV TTOPTA TIKQ UTTAPXEI KivOUVOG TPAUUQO-
Kai/f TN AaBn yia Tn yeTagopd TIOPOU aTTO AIXUNPESG AKUEC!

f TN METAKIVNON TOU TTPOI- » EAEyETe TO TTPOIGV VIO TUXOV
OVTOG. CNUIA TTPIV TNV £YKATAOTAON

* Mnv TOTTOBETEITE KAVEVA QVTI- TOU. Mnv ETTITPEYETE TNV EYKO-
KEIMEVO JECQ OTN OUOKEUN. TAoTOON AV €XEI UTTOOTEN NMIA.
MeTa@QEpPETE TN OUOKEUN O€ Op-  * ATTOQEUYETE TN XPHON OTTOIoU-
Bia Béon. ONTTOTE BEPUOPOVWTIKOU UAI-

* To TTpoidv dev TTPETTEI VA PETA- KOU YO TNV KAAUWN TOU EOWTE-
PEPETAI OTAV TTEPIEXEI VEPO. PIKOU TOU ETTITTAOU OTTOU Ba
Mpiv TN peTagopd BePaiwbeite EYKOTAOTOOEI TO TTPOIOV.

OTI OeV UTTAPXEI VEPO YECA OTO  * Agv TTPETTEI OTNV TTEPIOXN TTOU
TTPOIOV. €ival EYKATECTNUEVO TO TTPOIOV

» O1av xpelaletal va HETAPEPETE va UTTApXEl AUEDN NAIOKK) OKTI-
TO TTPOIOV, TUNIETE TO JE UAIKO voBoAia kai TTnyég BepudTNTAG,
OUOKEUOOIag YE QUOAAIDES OTTWG NAEKTPIKEG BEPUAOTPEG N
ME TTaXU XapTOVI KAl OTEPE- BepudoTpeG agpiou.

WOTE TO UAIKO eAa@pd e TaI- » AloTNPEITE AVOIKTO TOV XWPO
via. 2TEPEWOTE KAAA TA KIVOU- yUpo atrdé 6AOUG TOUG aywyoug
MEva PEPN TOU TTPOIGVTOG, YIa QaEPICPOU TOU TTPOIGVTOG.

TNV atroTpoTT {nMIAG. * [Na TNV atrouyn uTTEPBEPUAV-

* Mpiv TNV gykatdoTaon Tou ong, N OUOKEUTN Bev TTPETTEI va
TTPOIOVTOG, EAEYETE TO yIA TU- eyKaTaoTaBei TTiow atrd diako-
XOV {NMIA PJETA TN METAPOPA. OMNTIKA KOAUPpATA.

Av €xel UTTOOTEI (NMIA, ETTIKOI- * 2€ TIEPITITWOEIG OTTOU TTIOW
VWVAOTE JE TOV EI0aywYEa A atro TNV Kabopiopévn TTEPIOXNA
TO £€6OUCI000TNUEVO KEVTPO EYKATAOTOONG VIO TO TTPOIOV
oépPIc. UTTAPXEI CWAAVAG/EUKAUTITOG

OwANVvag agpiou ) TTAAOTIKOG

1.5 Ao@dAsia eyka- \ A A
[5 owAAvag vepou, gival atrapai-

TAoTOONG ] .
TNTO va OIAC@ANIOETE OTI OEV
* [piv apxioeTe TNV eykaTAOTA- UTTAPXE! ETTAPT] METAEU TOU
On, ATIEVEPYOTTOINOTE TN YPO- TTPOIGVTOG KAl QUTWYV TWV ayw-
MR pevpaTog oTNV oTToia Ba YWV KOIVAC wpeAgiag. Alago-
ouvdeBei To TTPOIOV KaTERACO- PETIKA UTTOPET Vo GUVOAIBET O
VTOG TNV AOPAAEIaL. OWAAVAC/EUKAPTITOC CWARVAC.
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* Av uttapxel TTpifa TTiocw aTTd TN
Béon eykardoTaong Tou TTPOoi-
OVTOG, TTPETTEI VA OIQOQAMNIOTEI
OTI TO TTPOIGV dev Ba £pBel o€
ETTA@H oUTE YE TRV TTPICa OUTE
ME TO QIG TTOU €XEI OUVOEDEI
oTnv Tpica.

A1 .6 Aoc@dAsia xpong

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

* Av dev TTpoKEITal VO XPNOIJo-
TTOINOETE TO TTPOIOV YIa PJEYAAO
XPOVIKO O1a0TNUA, ATTOCUV-
O€0Te TO ATTO TNV TIPICa, 1 aTTE-
VEPYOTTOINOTE TNV TPOPOdOCTia
aTtrd ToV TTiVaKA AOQAAEIWV.

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

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

* Mnv trarare Tavw oTN OU-
OKEUR, YIO OTTOI0VORTTOTE AGYO.

* [MoT€ un XpNOIKMOTTOINCETE TO
TTPOIOV av N Kpion ] 0 ouvTOVI-
OMOG 0ag €XEI ETTNPEACTEN 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.
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* 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

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 POUpP-
VOU KOTA TO WAOIUO KE YKPIA.
O1 KAUTEG ETTIPAVEIEG UTTOPOUV
va TTPOKAAEoOUV gykaupaTal

* Ta gayntda 1Tou d¢gv gival 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 20oTnpa atpou

* 270 payeipeua e uttoponénon
aTpou, To Avolyua TngG TTopTag
MTTOPEI va emITPEWEl TN dlaPu-
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yr atuyou, KAt TTou dnuioupyeEi
KivOuvo eykaupatwv. MNpo-
OEXETE OTAV QVOIYETE TNV TTOP-
TA TNG OUOKEUNG.

» Av TTapapeivel uypacia péoa
OTOV POUPVO PETA TO PayEipe-
Ma pe uttoBonenon atuou,
MTTOPEl Va TTpoKaAéael didRpw-
on. AprioTe Tov poUupvo va
OTEYVWOEI JETA TO PAYEIPEUQ.
Mnv atroBnkeueTe uypd €idn
TPOYINWYV JECA OTOV POUPVO
yia JeyaAo didoTnua.

» Otav agaipeite T @aynTtd PeTA
TO payeipepa e uttofontnon
aTPoU, uTTopEi va TpEEEl KauTo
uypO atrod Ta ageooudp, TTPETTEI
VQ TTIPOCEXETE.

* OTav payelpeleTe Pe UTTORON-
Bnon aTtuou, cuvioTdTal va
TTPOo0BETETE OO0 VEPO ava-
PEPETAI GTOV TTIVOKA PAYEI-
PEPATOG.

* Mn xpnolyoTrolciTe aTrecTAY-
MEVO, ATTIOVIOUEVO 1) QIATPApPI-
OMEVO VEPO. XPNOIUOTIOIEITE
MOVO vEPO TNG Bpuong. Mn
XPNOIUOTTOIEITE EUPAEKTA, OA-
KooAouxa 1} dlIoAUPaTa TTOU TTE-
PIEXOUV OWMPATIOIO AVTi yIa VE-
po.

* Mn xpnolyoTroigite ageooudp
TTOU PTTOPEI Va diaBpwBouv
atro TOV aTHO KATA TO PayeEipe-
Ma.

* [MpooéxeTe va un xubei vepd
TTAVW OTNV ETMIPAVEIQ TOU
QOUPVOU Il 0€ GAAEG ETTI-

QAVEIEG TTOU OEV ETTITPETTETAI
KATd TNV agaipeon r TOTTo-
B€Tnon Tou doxeiou vepou.

A1 11 Ao@dAsia ouvTApn-
ong Kal Kabapiouou

* [NepIPéveTE va KPUWOEI TO TTPO-
iov TpIv 10 KaBapioeTe. O1 Kau-
TEG ETTIPAVEIEG UTTOPOUV VA
TTPOKAaAéoOUV gykauuaTal

* [oT€ pnv TTAEVETE TO TTPOIOV
WekAalovTag A xuvovTag vepod
TTavw Tou! YTrdpxel Kivduvog
NAekTpOTTANZgiag!

* Mn XpnoIJOTTOIEITE ATHOKABOO-
PIOTEG yia TOV KaBapioud Tou
TTPOIOVTOG YIOTI AUTO PTTOPEI VO
TTPOKAAETEI NAEKTPOTTANEI.

* Mn xpnoiyoTtrolcite OKANPA Ka-
BapIoTIKA TTOU Xapddlouv, Je-
TaAAIKESC EUOTPEG, oUPUA TPIYI-
MOTOG 1 AcUKQVTIKA YIO va Ka-
BapioTe 1O TCAWKI TNG PTTPOOTI-
VAG TTOPTAG TOU GoUpvou. AuTd
Ta UAIKA PTTOPET va xapagouv
TNV ETTIPAVEIQ TOU YUAAIOU Kal
va TTpoKaAécouv Bpalon Tou.

* MeTd atmd kKABe payeipepa e
utroBoninon aTuou, TTPETTEN Va
ATTOOTPAYYICETE TO UTTOAOITTO
veEPO atrd To OOXEIO VEPOU Kal
va KaBapidete To doxEIO vePOU.
H xprjon oTo €TOPEVO Payeipe-
MO TOU VEPOU TTOU €MEIVE OTOV
BdaAapo dnuioupyei TTPORARua-
TA UYIEIVAG.
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2 Oodnyieg mpooTaciag Tou TTePIBAAAOVTOG

2.1 Odnyia epi amroBARTWYV

2.1.1 Zuppoépewaon pe Tnv Odnyia
TmePi amOoBAANTWY NAEKTPIKOU
Kol NAEKTPOVIKOU £§OTTAICOU
(AHEE) ka1 amréppiyn Tou Trpo-
i6vT0oGg 0TO TEAOG TNG WPEAINNG
{wng TOoU

Autd 1O TTPOIGV CUPPOPPUWIVETAI E TNV

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

AuTtd 10 TTPOIdV PEPEl Eva oUPPBoAo Tagi-

vouNong yia atroBANTa NAEKTPIKOU Kail nAe-

KTpOVIKOU e€oTTAiIopoU (AHHE).

To TTpoidv auTd €€l KaTa-

OKEUAOTEI YE EEaPTANOTA UYN-

AAG TTOI0TNTAG KOl UNIKG TTOU

MTTOPOUV Va ETTAVAXPNOIPOTIOI-

nBouyv Kkai gival KAaTGAAnAa yia
E  ovoxOkAwon. MNa Tov Adyo au-
10, UNV TTETAEETE TO TTPOIOV padi Ye Ta KOIVA
OIKIOKA atroppiupaTa i GAAa atmoBAnTa,
oT10 TEAOG TNG WPENINNG CwRG Tou. Mapa-
dWOTE TO O€ ONuEio CUANOYAG yia TNV avao-
KUKAWGT NAEKTPIKOU Kal NAEKTPOVIKOU £€0-
TTAIGPOU. MTTOPEITE VO PWTHOETE TIG TOTTIKEG
00G OPXEG OXETIKA PE QUTA TO ONUEIQ GUA-
Aoyng. H KatdAANAN amméppiwn TNG CUOKEU-
NG GUUBAAAEI OTNV ATTOTPOTIT EVOEXOUEVWV
aAPVNTIKWY CUVETTEIWV YIa TO TTEPIBAAAOV
Kal TNV avBpwTrivn uyeia.

Zuppopewon pe Tnv Odnyia RoHS:

To TTpoIdV TToU TTPOUNBEUTAKATE CUMMOP-
owvetal ge Tnv Odnyia RoHS tng EE
(2011/65/EE). Aev trepiéxel emBAaBn Kai
arrayopeupéva UAIKG TTou KaBopilovTal
otnv Odnyia.

2.2 TAnpo@opicg yia Tn CUCKEUATIA

Ta UANIKG GUOKEUAOIaG TOU TTPOIOVTOG KATA-
okeuadovTal atrd avVOKUKAWOIKA UAIKG OUp-
Qwva Pe Toug EBvIkoUg MepiBaAAovTikoug

Kavoviopoug. Mnv atroppiyeTe Ta dxpnoTa
UANIKG ouokeuaaoiag padi ue Ta oIKIaKA 1) GA-

Aa atréBAnTa, aAAG TTOpaAdwWOTE TA OTA ON-
Meia cUAAOYAG UAIKWV CUCKEUATiag TTou
£XOUV OPIOTEN ATTO TIG TOTTIKEG APYEG.

2.3 XuoTtdosig yia ESoikovounon
Evépyeiag

>Upowva pe Tov Kavovioué (EU) 66/2014,
TIANPOQOPIEG OXETIKA PE TNV EVEPYEIOKN
atrédoon UTTOPEITE va BPEiTE OTNV TEKUNPI-
Wan Tou TTPOIGVTOG TTou GUVOOEUE! TO TTPOI-
ov.

O1 Trpotdoelg TTou akoAouBouv Ba oag Bon-

Brioouv va XpnoIYOTIOIEITE TO TTPOIGV UE OI-

KOAOYIKO Kal EVEPYEIOKA ATTOBOTIKO TPOTTO:

* AQAVETE T KATEWUYHEVA TPOPIUA VO
atmmoyuxBoUv TTpIV Ta YHOETE.

* Méoa oTO POUPVO XPNOIYOTTOIEITE DOXEIT
OKOUPOU XPWHATOG Kal aTTé EPAYIE, TTOU
£€XOUV KOAUTEPA XAPAKTNPIOTIKA PMETAPO-
pPAg BepudTNTAG.

* Av TTpoBAETTETOI OTN OUVTAYNA ) OTO EYXEI-

pidlo xpnoTn, TTavTa TpoBeppaivere. Mnv

QVOIYETE TNV TTOPTA TOU POUPVOU CUXVA

Katd 1n SIAPKEIA TOU YNOoiuaTog.

Mo wRoiyo peydAng SIAPKEIOG, OTTEVEPYO-

TTOIEITE TO TTPOIOV 5 £wg 10 AeTTTA TTPIV

TNV Wwpa AN¢NG Tou wnaoipartog. ‘ETol ptro-

peite va e¢oikovopnoete £wg Kal 20% Tou

PEUPATOG PE XPAON TNG UTTOAEITTOUEVNG

BepuodTNTAG.

* MpooTtraBbroTe va JayelpeUeTe GUY-
XPOVWG TTEPITOOTEPA ATTO £va PaynTd
OTO QoUpvo OTav auTo gival eQIKTO. MTTO-
PEiTE va PayelpeUETE TAUTOXPOVA TOTTOOE-
TWVTOG BUO payelpikd oKeun TTavw oTn
oupudTivn oxapa. EmimAéov, av payel-
PEUETE PaynTA TO €va PETA TO AAAO, €€0I-
KOVOUEITE evépyela €TTEION O POUPVOG dEV
Ba xdoel Tn BepudTNTA TOU.

* Mnv avoiyete TNV TTOPTA TOU YOUPVOU
o6tav yrvete otn Aeiroupyia "OIk. Bépuav-
on ue avepiothpa”. Av dev avoiyel n Top-
T TOU TTPOIGVTOG, N ECWTEPIKY Beppo-
Kpaoia £xel BeATioTOTTOINGEI VIa £€0IKO-
vounNan EVEPYEIOG OTOV TPOTTO AEITOUpYi-
ag "OIk. B€puavon pe avepioTipa”, Kai
auTnA n Bepuokpagia YTTopei va diagépel
atd auTh TToU @aiveTal aTnv 08ovn.
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3 To mpoidv cag

3.1 Mapougciaon Tou TTPOIGVTOG

11 4——@ O ) ——
—

1 O 4 ) C ) C ) C ) |
© i
9 «¢ »2°
> 3**
> 4
8 <
7 < )
L BN
» 5
5 \
l |
| |
I —» 6
1 Mivakag eAéyxou 2 Aauta
3 ZupudTiva pagia 4 Mortép avepioTipa (TTiow amméd Tnv
atgdAivn TTAGKa)
5 MoépTa 6 Aafn
7 KolA6TNTa vEPOU YIa PayeEipepa he 8 O¢foeig pagiou
uttoonenon aTuou
9 Mdavw avTioTaon 10 OTrég agpiouou

11 Aoxeio vepou

3.2 Eicaywyn oTov Trivaka eAéyxXou UTTApPYOUV JIOPOPEG OTIG EIKOVES KOl O€ OpI-
TOU TTPOi6VTOG Kl Xpon OMEéveG DUVATOTNTEG, avaAoya e Tov TUTTO

TOU TTPOIGVTOG.
21NV evOTNTA QUTA Ba BPEITE PIa YEVIKA ETTI- P s

OKOTINON Kal TIG BACIKEG XPAOEIG TOU TTiva-
Ka eAEyxou Tou TTpoidvTog. MTTopei va
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3.2.1 NMivakag eAéyxou

P C
®l ° hd fo’
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v v v v
1 2 3 4
1 Aoxeio vepou 2 [MepioTPO@IKO KOUUTTI ETTIAOYAG AEI-
Toupyiag
3 XpovodIiakoTITng 4 TMepioTpo@Ikd KOUNTTI ETTIAOYAG Bep-
Hokpaoiag

Av UTTAPXEI TTEPIOTPOPIKO KOUUTTI (KOUUTTIA)
YIO TOV XEIPIOPO TOU TTPOIOVTOG OAG, O€ OpI-
OMévVa JOVTEAQ QUTA TO KOUMTTIG PTTOPET va
Byaivouv £Ew oTav Ta TTatdre (Bubifdueva
KoOupTTId). INa va Kavete pubuioceig ye opl-
Opéva aTTd auTd Ta TTEPICTPOPIKA KOUMTTIA,
TTPWTA TTPETTEI VA TTIECETE HEOQ TO OXETIKO
TTEPIOTPOPIKG KOUWTTI Kal va TPaRRgeTe £Ew
TO KOUUTTi. AQOU KAVETE TN pUBUICH 0O,
mEOTE TO TTAAI uéga OTn B€on Tou.

3.2.2 Asitoupyia Tou Trivaka eAéyyou
TOU @OoUpVou

KoupTri emiAoyng AeiToupyiag

Mrtropeite va €TTIAECETE TIG AEITOUPYIEG AEl-
Toupyiag Tou PoUPVOU PE TO KOUMTTI ETTIAO-
YAG AeiToupylwy. ZTpipTe apioTepd / Oe€id
atrd TNV KA€I0T (TTavw) B€on yia va €TI-
A€geTe.

KoupTri Oeppokpaciag

Mrropeite va €TAECETE TN BepoKpaaia TTou
BEAETE VO PAYEIPEWETE UE TO KOUUTTI BEpUO-
Kpaaoiag. MNupioTe de€i60TPOPQ ATTO THV
KAEIOTA (TTAvw) B€on yia va eTTIAEEETE.
‘Evdei§n eocwTepikng Bepokpaaciag
@oupvou

MTTOpEiTE VO KATOVOAOETE TNV ECWTEPIKN
Bepuokpaacia Tou poupvou aTrd To oUPBoAo
Bepuokpaaciag otnv 086vn Tou Xpovodia-
KOTTTN. To cUuBoAo Bepuokpaaciag eugavi-
CeTal aTnv 006vn O6Tav EeKIVA TO payeipeua
Kal To oUpBoAo Beppokpaaciag e€agavileTal
6Tav N CUCKEUN PTACEl OTNV KaBopIiouévn

Beppokpaaia. Otav n Bepuokpagia aTo
EOWTEPIKO TOU QOUPVOU TTECEI KATW OTTd
TNV KaBopliouévn Bepuokpaacia, To cUUBoAO
Beppokpaaciag eppavideTal avd.
XpovodIoKOTTNG

O Qoom <@
A L g

A0 0 ©® &

v vV VvV v v
1 2 3 4 5
[MAAKTPO €180TTOINONG

oD P

MAAKTPO pUBUIONG WPaG
MAAKTPO peiwong

MAAKTPO algnong

MAAKTPO pubpicewyv

MAAKTPO KAEIOWHPATOG TTARKTPWV

M O OO W N =

UpBoAa oTnv 006vn

©

1 Z0pBoAo xpdvou wnaoiyatog
: ZOpBolo wpag ARG wnaiparog *
: ZUpBolo e1doTToinong

"y
)

1 Z0pBolo pwTevaTNTaG

P @ D«

1 ZUPBOAO KAEIBWHATOG TTARKTPWY

: 20pBolo Bepuokpaaiag

L=

1 ZOpBoAo emiTTédou évraong AXou
: ZUpBoAo KAEIBWHATOG TTOPTAG *

*Ala@épel avaAoya Pe TO HOVTEAO TOU TTPOIGVTOG.
Mmropei va pn diatiBeTal 10 d1KG C0AG 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.

AgiroupyoUv n TTavw avTioTaon, N KATw avtioTaon Kal n avi-
oTaon avepioTApa. KaBe TTAeupd Tou @aynTou Bepuaivetal
Aeiroupyia "3D" * opolduop@a Kal ypriyopa. To payeipepa yiveral ye éva povo Ta-
wi. AuTA N AeItoupyia TTPETTEN va XPNOIUOTIOIEITAl KAl VIO JayeEi-
pEpa Pe utroBorBnon aTtuou.

f |l [®][®][®] [I*

Avaré ykpiA . /\’EITOUp'VEI TO uevcx)\q YKPIA 0TV 0pOQr ToU poUpvou. /\snoup—
yia KaTGAANAN yia WAGIPO OTn OXApa HEYGAWY TTOCOTATWY.
* To Trpoidv oag AsiIToupyei 0TO €UPOG Bep- TNG CWOTAG XPrOoNG Toug. Ta TTapeXxOUEVa
Mokpaaiag TTou KaBopileTal OTO KOUMTT ageooudp diapépouv avaloya Pe TO Jo-
Bepuokpaaiag. VTEAO TOU TTPOIGVTOG. 2TO TTPOIOV GAG UTTO-

. pei va pnv eival diabéaipya 0Aa Ta afeooudp
3.4 Ageooudp ToU TTPOIGVTOg TTOU TTEPIYPAQOVTAl OTO EYXEIPIBIO XPrioNG.
Ymdpxouv didgopa afecoudp uEoa oTO

TTPOIOV 0aG. TNV evOTNTA AUTHA UTTAPXE! N

TEPIYPAPA TWV ageaoudp Kal N TTEPIypa®n
EL/ 54



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/ ) .
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.

EL /59



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 / [
/

/
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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.
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5.3 Mayeipepa pe utroffonénon

oaTpou

O poUpvog oag dIaBETel AsIToupyia Payel-
pépartog pe utroBordnon arpou. Me Tnv
utToonBnaon aTpou eTITUYXAVOVTAI KAAUTE-
pa atroTeAéopaTa ynaoipartog. H Aeiroupyia
auTn e€aa@aAiel oTi Ta €idn CUPNG €xouv
ETTIQAVEIQ PE EVTOVOTEPO XPWHA, TTIO TPA-
yavr] kpoUoTa Kal geyaAUTePo Oyko. Etriong
n uttoornBnaon aTuoU PEIWVEI TRV ATTWAEIA
uypaaciag o€ TPO@INa OTTWG TO KPEAG KAl TO
@aynTo yiverai Mo {oupePod Kal VOOTIUO.
[evikég TTpocIdoTTOINCEIG

To payeipepa pe uttofonBnaon atuou
MTTOPEI VO TTpayHaTOTTOINGEI HOVO E TIG
A€ITOUpYieg payeipéPaTog Pe utroonon-
on atPou TTou KaBopifovTal aTo yxEIpi-
dlo.

H xwpnTikdTNTO TOU doXEioU vEPOU Eeival
250 ml. Mnv TTpocBéTeTe TTEPICTOTEPO
ato 250 ml vepou oTo doxeio vepoU KaTd
TO YHOIYO.

O1 oTaydveg vepou atrd GUUTTUKVWGN
TTOU oXNpaTifovTal TTdvw GTNV TTOPTA TOU
@oUpVoU PETA TO JOYEipEUa e UTTORON-
Onon aTuoU ptropei va oTagouv KATW
6TaV aVOoIgeTE TNV TTOPTA TOU GOUPVOU.
MOAIg avoieTe TV TTOGPTA TOU POUPVOU
OKOUTTIOTE TO VEPO TTOU OXNUATIOTNKE
aTré CUPTTUKVWON.

MéveTte o€ ammdéoTaon Kabwg avoiyeTe TNV
TOPTA TOU POUPVOU, ETTEIDN PTTOPEI va
UTTApXEl £€080G aTpoU Kal BepudTNTaG,
KOl KOTA TO payeipepa aAAd kai petd. O
atpdg PTTopEi va KAwel Ta Xépia, To
TPOOWTTO KaI/f) Ta PATIa 0agG.

Av TTapapeivel vepd péca aTov poupvo
META aTTo KGBE payeipepa pe utroBonen-
On AaTPouU, OTEYVWOTE TO UTTOAEITTOUEVO



VvEPO WE €va OTEYVO TTaVi, A@oU KPUWOEl O
@oUpVvog. AIOQOPETIKA TO VEPO TTOU TTO-
PAMEVEI UTTOPET VO ETTIPEPEI CUCOWPEUON
aAdTwv aoBeaTiou.

» Edv 10 Tp0idv cag diabétel ailgBnTripa
KpéaTog, BeRaiwdeite OTI TO KAAUPPA TOU
QVIXVEUTN KPEATOG €ival KAEIOTO TTPIV TO
Jayeipepa e Tn BorBeia atuol. Alagope-
TIKG, YTTOpPEI va uTTdpéel dlappor| aTpou
atrd Tnv uTTodoXN TOU alIoONTAPa KPEa-
TOG.

Mo payeipepa pe utrofondnon aTuou:

1. ApxioTe TO WNOIPo agoU eAEyEETE TOV TTi-
VaKa POYEIPEPATOG PE uTToorOnan
aTpoU Kal agou eAEyEeTe TN AsiToupyia,
N BepuoKpaaia Kal Tov XpOvo cUPpwva
ME TO @aynTo TTOU BEAETE va payeIpEye-
Te. MTTopeite va kaBopioeTe TNV TTOOOTN-
Ta VEPOU TTOU XPEIAZETAl VO TTPOCTEDEI,
Tn Beppokpaaia, TN AiIToupyia Yynaiya-
TOG KQI TOV XPOVO, YIa TTEPITITWOEIG Y-
oipaTog TTou dev UTTdpyouVv oToV TTiva-
Ka.

2. TomroBeTrOTE TO PAYNTO 0OG OTO POUpP-
VO OTN OUVIOTWWEVN Béan pagiou.

3. ZmpwéTe TO doxEio vEPOU TTAVW CTOV TTi-
vaka eAéyxou Tou poUpvou 6Tav eBdAcel
n wpea yia TNV Tpootnkn vepou, CUPPW-
va JE ToV TTivaka YnoipoTog.

4. AgaipéoTe To doxeio vepou atro Tnv
uTTOdO0X! TOU.

5. Avoigte To KGAUpPpPa Tou doxeiou vepou
Kal TTPOCBECTE TNV TTOCOTNTA VEPOU TTOU
QVaQEPETAl GTOV TTIVOKA WNOiPaToG.

Mn XpnoIhoTTOIEITE ATTECTAYHEVO,
@ QATTIOVIOHEVO 1 QIATPOPIOUEVO VEPOD.
XpnaoiyoTrolgite poévo vepd TnG Bpu-

ong. Mn XpnoIYoTTOIEiTE EUPAEKTQ,
aAkooAouxa A dlaAlpara TTou Tre-

pIEXOUV owaTidia avTi yia vepo.

7"9\, i 7
/

|
|
|
|
! !

6. KAeioTe To KAAUMMA Kal TOTTOBETAOTE TO
doxeio vepou aTn B€on Tou. ZTTPWETE TO
Ooxeio vepou WEXPI va TEPHUATIOEI HECT
oTtn 6€on ToU.

= To vepd péoa oTo doxeio vepou
apXicel va KUAG apyd wg 1o ddTTE-
00 TOU POUPVOU Kal TTAPEXETAI
uttofonBnon aTuou yia To Payeipe-
Mo Tou @aynTou 0aG.

7. MOAig oAokAnpwOei TO0 YACIUO, aTTEVEP-
YOTTOINOTE TOV POUPVO BETOVTAG TA TTEPI-
OTPOPIKA KOUMTTIA AgIToupyiag ynaiya-
TOG KaI Beppokpaaciag oTn B€on atrevep-
yOTT0inonG.

Av TTapapével vepd otn Baaon Tou
@ @oUpPVOU PETA OTTO TO POYEIPEPD PE
utTooRBnaon aTuoU, OKOUTTIOTE TO
UTTOAEITTOUEVO VEPOD HE £vVa OTEYVO
TTavi, a@oU €xel KPUWOEI O OoUp-
vOG. AIOQOPETIKA, TO VEPO TTOU TTO-
pauével otn faon Tou @oupvou
MTTOPEI VO TTPOKAAETEI CUCOWPEU-

on oAGTwv aoBeaTiou.

5.4 PuBpioeig

EvepyoTtroinon Tou KAEIBwWpATOG TTAR-
KTpWV

XpnOoIYoTToIWVTAG TN AEIToupyia KAEIdWHa-
TOG TTANKTPWY, UTTOPEITE VO TTPOCTATEWETE
TOV XpovodIakOTITh atrd un egouciodoTn-
Uéveg eTTEUPAOEIG.

1. MNatAoTe TO TTARKTPO AQPG HEXPI VA EY-
@avioTei oTnv 006vn evoeitewyv 10 OUU-

BoAo (3.

EL/63



_ &
RO o0 0 & ﬁ
= ZTnv 006vn gu@avietal To oUUBOAO [
Kal apxicel n avtioTpo®n PETpNon
3-2-1. Otav TeAeiwoel n avtioTpoen
METPNON, EVEPYOTTOIEITAI TO KAEIBWUA
TAAKTPpWV. OTav TTaTNOEi OTTOI08TTOTE
TTAAKTPO aPnG VW £XEI EVEPYOTTOINOET
TO KAgidwa TTANKTPWY, O Xpovodia-
KOTITNG EKTTEPTTEI £V NXNTIKO ONPa Kal
10 oUPBOAO (@ avaBooBrvel.

Av €AeUBEPWOETE TO TTANKTPO TTPIV

@ TO TEAOG TNG avTiOTPOYNG PETPNONG,
TO KAgidwa TTANKTPWYV OV EVEPYO-
TTOIEITAl.

O péyioTog Xpodvog €150TT0iINONG
@ uTTOpEl va givar 23 wpeg Kail 59 Ae-

Td.

1. MatoTe T0 TTARKTPO APRS L) £Ws GTou
EM@avIOTEI 0TNV 006VN TO GUPPBOAO TTAR-
KTpou Q.

101010
Q ey

I
‘(9@@@@

2. PuBuioTe TOV XpbdVO €1860TT0INONG PE TA
TARKTPa B/O.

10 1
2\ [

%
Q@@@‘@l

Ta TTAAKTPA TOU XPOVOBIaKOTITN Ogv

@ MTTOPOUV Va XpnoiyoTroindouyv étav
gival evepyoTroiNuEVO TO KAEidwUa
TIAAKTPWYV. To KAEIdWHA TTARKTPWY
Oev Ba akupwOEi o€ TTEPITTTWON

OIAKOTING PEUUOTOG.

ATrevepyoTtroinon Tou KAeIBwpaTog TAR-
KTPWV

1. MNoatARoTe TO TTAAKTPO APrG EWG 6TOU
Tawel va epgavigetal otnv 086vn 10
oUuBoAO 3.

= To oUuBoAo [§ TTavel va epgaviletal
oTnv 086vn Kal TO KAEIdWHa TTARKTPWY
QATTEVEPYOTTOIEITAI.
PUBuion Tng e18o1roinong
MrtropeiTe va XpnOIPOTIOINOETE TOV XPOVO-
OIAKOTITN TOU TTPOIOVTOG KAl YIA OTTOIOdTTO-
Te €1d0TT0INON A UTTEVOUNION EKTOG TOU Wn)-
oiyaTtog. To poAdI eidoTroinang Oev €xel €TTi-
dpaan oToug TPATTOUG AEITOUPYiag TOU
@OoUpVou. XpNOIPOTIoIEITAI JOVO YIa €100-
Troinoeig. MNa Tapddelypa, YTToPEiTe va Xpn-
OIJOTTOINCETE TO POAGI £160TTOINONG YIa va
0ag €100TTOINOEl VA YUPIOETE TO PAyNTO GTO
@oUpVOo pIa CUYKEKPIPEVN wpa. MOAIG ARl
0 Xpovog TTou pubuicare, o xpovodia-
KOTTTNG TTAPAYEl hIa NXNTIKA €100TT0iNGN.

= AgouU pubBuioeTte TOoV XpoVo €160-
Toinong, 1o cUUPBOAO L TTapapEével
QAVAPMEVO Kal O XPOVOG €160TTOIN-
ong apxicel va YETPATAI AVTiIOTPO-
@a otnv 006vn. Av é€xel pubuioTei
TAUTOXPOVA XPOVOG EIBOTTOINCONG
Kal XpOvVOoG wnaoiyaTog, aTnv 086vn
eP@aviZeTal 0 HIKPOTEPOG XPOVOG.

3. A@ou £xel oUPTTANPWOEI 0 xpdvog €160-
Toinong, To oUuBoAo L apyilel va ava-
BooBrAvel Kal N CUOKEUN EKTTEUTTEI MIC
nxNTIKN €1d0T10iN0N.

AtrevepyoTroinon Tng e1dotroinong

1. 210 T€AOG TOU XpOVou €1doTT0INONG,
OKOUYETAI N €100TT0INGN YIa SUO AETTTA.
MNa va oTapatioeTe TNV NXNTIKA €1I00TTOI-
non, TTaTACTE OTTOIOONTIOTE TTARKTPO
apng.

= H eidotroinon otapatd kai aTnv 06évn
EP@aviCeTal N WPA TNG NUEPAG.

Av BEAETE VO OKUPWOETE TNV €150TTOIN-

on:

1. MatoTe To TTARKTPO APAS L) £wg 6Tou
gPQavIoTEi aTnNV 086vN To oUPRoA0 L
yla undeviopd Tou Xpovou €180TToinoNG.
MatiaTe To TTARKTPO aPr¢ O £wg 6Tou
eu@aviaTei aTnv 006vn 10 oUPRoAo
"00:00".
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2. MTTOpEiTE €TTIONG VO OKUPWOETE TNV EI-
d0TT0iNCN YE TTAPATETANEVO TTATNHA TOU
TAAKTPOU L.

PUBpion Tng évraong nxou

1. MatoTe T0 TTANKTPO OPr|G 8% YEXPI Va
ep@avioTei oTnv 086vn evdeifewv TO
oUppBoAo K.

__1 1@
1

L0 0 @ B @

2. PuByioTe 10 €mMOUUNTO €TTiTTEDO WE TA
TAqKTPa B/O. (b-01-b-02-b-03)

I Mo

g
oo o © &
‘@

3. MatAoTe To TTARKTPO OPNG 965 yia eTTIRE-
Baiwaon A TTePIPEVETE XWPIG va TTATATETE
Kavéva TTARKTPO a@nig. H puBuiopévn
£€vraon Axou yivetal evepyr META aTTd Ai-
Yo.

PUBuIon TNG wTEIVOTNTOG TNG 006VNg

1. MaTtAoTe To TTARKTPO APNG 8% UEXPI va
eM@aviaTei TNV 006VN evOEiEEwV TO

oupporo (.

|_ 1 | U

0~ LI |
oo o o & 6
4

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

d-03 °
oo o Q@ & 6
4

3. MatAoTe To TTARKTPO aPnG 465 yia eTTIRE-
Baiwaon 1 TTEPIPNEVETE XWPIG va TTATACETE
Kavéva TTANKTPO a@igs. H puBuiouévn
QPWTEIVOTNTA YiVETAI EVEPYR WETA aTTO Ai-
Yo.

AAAayR TNG TPEXOUO UG WPAG

21OV @OUpPVO 0aG, Yia va aAAGgeTe TNV wpa

NG NUEPOG TTOU gixaTe AON pubuioel:

1. MatroTe To TTARKTPO aPnG 8¢ WEXPI va
ey@avioTei aTnv 006vn evdeitewy TO
ouppoAo .

2. PubBpioTe TNV TpEXOUCA WPA TTATWVTAG

10 TTARKTPa a®nig B/O.

13
lcu

200 @ & 6
|

3. MaroTe 10 TARKTPO a®rg O 1 6 yia va
EVEPYOTTOINOETE TO TTESIO AETTTWV.

[Cl=inial
myning

R

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

o |1JCo
]y
JARNNGS'

© Q@ & B
4

5. EmBePaiyoTe TN pUBUION TTOTWVTOG TO
TARKTPO agrig O 1 425
= H 1péxouca wpa £xel pubIaTEN Kal TO
oUpBoAo (O Travel va eggaviletal oTnv
086vn evoeigewv.

6 Tlevikég TTANpoOYoOpPiEg yIa TO YAOIUO

TNV evOTNTA QUTH UTTOPEITE va BpeiTe TTpa-
KTIKEG OUMPBOUAEG yia TNV TTPOETOINATIA KAl
TO PAYEIPEPA TWV GAYNTWYV CAG.

EmimtAéov, n evoTnTa aQuTr TTEPIYPAPEI OPI-
opéva @aynTtd TTou SOKINAOoTNKAV aTrd TOV
KOTAOKEUAOTA Kal TIG TTI0 KATAAANAEG pub-
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Hio€ig yia Ta @aynTd autd. Etriong utrodel-
KvUovTal ol KATAAANAEG puBpioEIg Tou
@oUpVou Kal Ta a&ecoudp yia Ta gaynTa
auTd.

6.1 Tevikég TTPOEISOTTOINCEIG OXETI-
Kd ME TO Y OIUO OTOV OUpPVOo

» Otav avoiyete TNV TTOPTA TOU YOUPVOU
KaTé TN dIdpKela A JETE TO YACIUO, PTTO-
pei va Byel KauTdG-CeUaTIoTOG aTUOG. O
atpég pTTopEi va Kawel Ta XEpia, To
TPOoWTTO Kal/f Ta patia agag. OTav avoi-
YETE TNV TTOPTA TOU QOUPVOU, Va TTapa-
MEVETE O€ ATTOOTAON OOPOAAEIOG.

* O évTOVOG OTUOG TTOU TTAPAYETAI KATA TO
WACIUO PTTOPEI VO OYXNMATIOEI OTAYOVEG
OTTO CUNTTUKVWHEVOUG UdPATUOUG OTIG
E0WTEPIKEG KAl EEWTEPIKES ETTIQPAVEIEG TOU
(oUpvou Kal oTa TTAVW TPAPOTA TOU ETTi-
TTAoU, Adyw TNG BEPUOKPATIOKNAG dlago-
PAG. AuTo gival KavoVIKO Kal (UOIOAOYIKO
PAIVOUEVO.

* H Bepuokpaacia payeipéuatog Kai ol TINEG
XPOVOU TTou divovTal yia Ta TPO@IPA JITTOo-
pei va dilagépouv avaAoya Pe TN GUVTAYN
Kal TNV TToooTNTa. Mo T0 Adyo auTd, ol Ti-
HEG QUTEG avagEpovTal oav eUPOG TIMWV.

* [lavTta va a@aipeite Ta Un XpnoipoTrolou-
peva ageooudp atrd Tov poUpvo TIPIV ap-
xioete 10 payeipepa. Ta ageooudp TTou
Ba TTapapgivouv aTo GoUpPVo PTTOPEi va
EUTTOdICOUV TO payEipEPa TOU GaynTou e
TIG CWOTEG GUVONKEG PAYEIPEUATOG.

» [0 @aynTa TTOU TTPOKEITAI VA LAYEIPEWETE
ue BIKA 0O ouvTayr|, UTTOPEITE va Baci-
oTeiTe O0€ TTApOUOIa YaynTa TTOU ava-
@EPoVTal OTOUG TTIVOKEG JOYEIPEUOATOG.

* H xpron Twv mapexopevwy agecoudp
e€ao@alicel 6Tl Ba aTTOKTATE TA KAAUTEPQ
armroteAéopata payeipéuartog. MNavra va
TNPEITE TIG TTPOEIBOTTOINTEIG KAl TIG TTAN-
POPOPIEG TTOU TTAPEXOVTAI OTTO TOV KATA-
OKEUOOTH VIO T HAYEIPIKA OKEUN TRITWV
TTOU Ba XPNOIUOTIOINOETE.

» KéBete 10 XOPTi YnaoipaTog ou Xpnaoluo-
TTOIEITE YIO TO YAYEIpEUDA OTIG BIOOTACEIG
TOU OKeUOoUG OTTou Ba yivel To payeipeua.
Ta xapTid ynoiyaTog Tou £&€xouv atmo
TO OKEUOG PTTOPE] VO BNUIOUPYHO0UV Kiv-
OUVO QWTIAG KaI VO ETTNPEGCOUY TNV
TTOIOTNTA TOU WNOIPATOG. XPNOIKOTIOIEITE

TO XOPTi Ynaoiparog atnv Teploxr Bepuo-
KPOOIWYV TTou KaBopileTal aTré Tov KaTta-
OKEUQOTNA TOU.

* MNa 1o KaAUTEPQ aTTOTEAEOPOTA YNOiUo-
TOG, TOTTOOETEITE TO PaAyNTO GTO GUVI-
OTWHEVO PA@I Tou GoUpvou. Mnv aAAd&Ee-
T B€0N pa@iol Katd Tn SIGPKEI TOU Wn)-
oigaTog.

6.1.1 Miteg ka1 @aynTd @oupvou

evikég TTAnpoopieg

* JUVIOTOUME VA XPNOIUOTIOIEITE TA AgE-
O0Udp TOU TTPOIBVTOG, VIO VO EXETE KAAG
armmoTeAéoUaATA JayEIPEPATOG. AV TTPOKEI-
TOI VO XPNOIMOTTIOINOETE AAAG PAYEIPIKG
okeln, TTPOTINACTE OKEUN OKOUPOU
XPWHOTOG, AVTIKOAANTIKA Kal avOEKTIKG
oTn BepuodTNTO.

* Av oTOV TTiVOKA PAYEIPEUATOG OUVIOTATOI
TTpoBEéppaveon, BeRaiwbdeiTe va TOTTOBETA-
OETE TO GAYNTO OTOV POUPVO APOoU OAo-
KAnpwOei n TpoBEépuavaon.

* Av TTPOKEITAI VO JOYEIPEYETE XPNTIKO-
TTOIWVTAG PAYEIPIKO OKEUOG TOTTOOETN-
Mévo TTdvw aTn CUPMATIVN OXAPA, TOTTO-
BeTACTE TO OTO PECOV TNG OXAPAG Kal Ol
KOVTA OTO TTiCW ToiXwua.

* OAa 10 oUCTATIKG TTOU XPNOIUOTIOIEITE VIO

VA TTOPOOKEUALETE TTITEG TIPETTEI VA €ival
PpEoKa Kal o€ BepPoKpacia dwuaTiou.

* To OTTOTEAECUA PAYEIPEUATOG TWV PAyN-
TWV PTTOPEl va dla@épel avaAoya JeE TNV
TTOCOTNTA TOU PaynToU Kal TO YéyeBog
TOU OKEUOUG PAYEIPEPATOG.

* MeTaANIKEG, KEPAUIKES KAl YUAAIVEG @OP-
MEG QUEAVOUV TOV XPOVO PayEIPEPATOG
KOl Ol KATW ETTIPAVEIEG OTIG TTTEG BEV PO-
OiCouv opoIOPOPPA.

* Av XpnOIUOTIOIEITE XAPTi YnaoiuaTog, YTro-
pei va TTapatnpAoeTe PIKPSO pOdIGUa 0TV
KATW ETTIQAVEIN TWV TPOPIUWYV. TNV TTE-

PITITWON QUTA PTTOPEI Va XPEIQOTEN va TTa-

POTEIVETE TOV XPOVO PAYEIPEUATOG YIA TTE-
pitrou 10 AeTTTd.
* O1 TINEG TTOU avVaPEPOVTAI OTOUG TTIVOKEG

HayeIpEPATOG TTPOCBIOPICOVTAl UE DOKIPEG

TToU YivovTal oTa epyacTipid pag. Or Ti-
MEG TTOU €ival KATAAANAEG yia 0ag PTTOPE]
va SlIaPEPOUV OTTO QUTEG TIG TIUEG.
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» TomroBeTAOTE TO PAYNTO OOG TTAVW OTO
KATGAANAO pA@I TTOU CUVIOTATAI OTOV TTi-
VOKO JOYEIPEUOTOG. OEWPOTE TO KATW-
KATW pA®I 0TO POUPVO WG PAYI 1.

MpoakTikéG CUUBOUAEG YIO WAOIPO KEIK

* Av 10 KEIK €ival TTOAU oTeyvo, QUENOTE TN
Beppokpaacia katd 10 [ Kal YEIWOTE TOV
XPOVO Wnaoiparog.

* Av T0 KEIK €ival TTOAU uypo, XPNOIPOTIOIN-
aTE PIKPOTEPN TTOCOTNTA UYPOU I MEIWOTE
TN Beppokpaacia katd 10 °C.

* Av 10 KEIK €ival Kapévo oTo TTavw PEPOG,
TOTTOOETACTE TO G€ XANNASTEPO PAWI,
ueIwoTe TN Beppokpaacia kal auEAOTE ToV
XPOVO Ynaoiparog.

* Av 10 EOWTEPIKO TOU KEIK £XEI WNOEI KAAQ,
OAAG €EWTEPIKG KOAAGEL, XPNOIMOTTOINCTE
Aiy6TepO uypd, YEILOTE TN BepPoKpaaia
KOl QUENOTE TOV XPOVO PaYEIPEPATOG.

Ymrodeieig yia TriTeg

* Av n TriTa gival TTOAU oTeyvr|, QUEAOTE TN
Bepuokpaacia katd 10 L Kal JEIWOTE TOV
XPOvo ynaoipatog. Yypdvere Ta QUANG pE
odAToa TToU aTToTEAEITAI OTTO YAAQ, AGdI,
auyo Kai yiooupT.

* Av n miTa apyei va yivel, BeBaiwdeite OTI
TO TTéY0G TNG TTITAG TTOU TTAPACKEUAOATE
O¢ev TTepvael To BABog Tou TawioU.

* Av n TTiTa €xel podioel oTnV ETIPAVEIQ AA-
A& TO KATW PEPOG BV gival KAOAG wnuévo,
BeBaiwBeite 6T N TTOOGTNTA OAATOAG TTOU
XPNOIMOTTOIEITE yIa TNV TTiTa OeV €ival
uTTEPBOAIKT) OTO KATW PEPOG TNG TTITAG.
Mo opoidpopPo podioua, TTPOaTTabEITE
va aTTAWVETE TN GAATOO OUOIGUOPPA
avAapeca ata UAAA Kail Tnv TTiTa.

* WAoTte TNV mita 0ag oTn B6£on kai Bgpuo-
Kpaaoia TTou gival KaTdAANAN cUp@wva Pe
TOV TTiVOKA payeipéPaTog. Av 1o KATW
MEPOG Kal TTAAI Oev gival KOAG podIoHEVO,
TOTTOBETAOTE TO PAYNTO O€ £va KATW PAQI
TNV €TTOUEVN QOPA.

Mivakag payeIpEPATOG YIO TTITEG KAl PpaAynTd poUupvou
MpoTdoeig yia Yoigo Je éva povo Tawi

®aynté Ageooudp Tpog |Tpotrog AsiToup- |@€on pagiou Ogppokpaocia Xpovog ynaiua-
XpAon yiag (°C) T0G (AeTrT.) (TrEpI-
Tmou)
K§|K TAVW OTO TA- | v ovik Tayi * I'Ia\{w KOl KATW 3 180 30 - 40
Wi avtioTaon
Dopua KEIK TTAVW
Kéik o€ @opua 0€ CUPUATIVN Oeppog aépag 2 180 30-40
axdpa **
MIKpG KEIK Kavoviks Tai * |GV KAKATW |4 160 25-35
avTtiotaon
€ HOVTEND pE
ouppdTiva pdgia:
3
Mikpd Kéik Kavoviko Tayi *  |@eppog aépag . .~ |150 25-35
& povTEAT Xwpig
ouppdTiva pagia:
Z1poyyuAn @opua
KEIK, SlapéTPOU 26 Méve Kai KaTw
Mavteomavi cm Pe OQIYKTAPA, . 2 160 30-40
. .’ |avTtioTaon
TIGVW OE CUPUATI-
vn oxdpa **
ZTpOYYUAR @Opua
KEIK, SlapéTpou 26
MavreaTtrdvi cm ye o@IykTpa, |Oepudg aépag 2 160 30-40
Tavw o€ GUPUATI-
vn oxdpa **
Kouhoupakia Tayiyia e * |10V KAl KGTw 14 170 25-35
avTtiotaon
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®daynro Ageooudp pog |Tpotog AsiToup- |@éon pagiol Ogppokpaocia Xpovog ynaiua-
xpAon yiag (°C) TOG (AeTrT.) (TTEPI-
Tmou)
KouAoupdikia Tayi yia miteg *  |Oepudg aépag 3 170 20-30
Miteg Kavoviké Tayi *  |0VW KaIkatw |, 200 35-45
avtioTaon
Miteg Kavoviké Tayi *  |@epudg agpag 2 180 35-45
Ywpaki Kavoviké Tawi * I'Ic'x\{w Kau KATW 2 200 20-30
avTtiotaon
Ywpaki Kavoviké Tawi *  |@epudg aépag 3 180 20-30
. . . . MNavw Kal KaTw
OAOKANPO Ywpi  [Kavovikd Tawi avioTaon 3 200 30-40
OMNOkANpo wwpi  |Kavovikd Tawi *  |@epudg aépag 3 200 30-40
TudAivo / peTalAi-
X K6 TeTpdywvo o- Navw kal KaTw i
Aagavia Xeio avw om avrioTaon 213 200 30-40
guppdTivn axdpa
Z1poyyuAn pavpn
HETAAAIKA @Oppa, . .
MnAémiTa SiapéTpou 20 cm, |NGVW KAKATW |, 180 50 - 70
- . |avTtioTaon
TAvW o€ CUPPATI-
vn oxdpa **
ZTpoyyuAn palpn
HETAAAIKA @Oppa,
MnAoTmiTa Siapétpou 20 cm, |Oepudg aépag 2 170 50-70
Tavw o€ GUPUATI-
vn oxdpa **
Nitoa Kavoviké tapi*  |1OVW KaIKdTw 1, 200 - 220 10-20
avtioTaon
Mitoa Kavoviké Tawi *  |Aeiroupyia lNitoag |2 280 5-10
Mpotdoeig yia payeipepa pe 0o Tayid
®daynto Ageooudp Tpog |Tpotrog AsiToup- |@€on pagiou O¢gppokpaocia Xpovog ynaiua-
XpAon yiag (°C) TOG (AeTrT.) (TTEPI-
1Tou)
>€ YoVTEAQ pE >€ JoVTEAQ pE
oupudTiva guppdTiva pagia:
2-Kavoviké Tayi * pdaeia:150 25-40
Mikpd K€k Oeppog aépag 2-4
4-Tayi yia TiTeg * € HOVTEAD XWPIG | Ze HOVTEAQ Xwpig
oupudTiva oupudTiva pagia:
pdeia:140 30-45
2-Kavovikoé Tayi *
KouAoupdkia Oepudg aépag 2-4 170 25-35
4-Tayi yia TiTeg *
1-Kavoviké tayi *
Miteg Oepudg aépag 1-4 180 35-45
4-Tayi yia TiTeg *
2-Kavovikd Tayi *
Ywpudki Ogpudg aépag 2-4 180 20-30

4-Tayi yia TiTeg *

ZuvioTaTal TTPoBEpavan yia OAa Ta aynTa.

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

**AuTtd Ta aeooudp dev TrepIAapBavovTal ue To TTPOiIGV. AuTd gival eUTTOPIKG SIaBEéaipa ageooudp.
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Mivakag payeipéParog pe TpOTTo Agl-

Toupyiag "OIK. Bépuavon Pe aveUIOTN-

pqlI

* Mnv aAA@CeTe Tn pUBUION BepuoKkpaaciag
META TNV évapén YAYEIPEUOTOG GE TPOTTO
Aermoupyiog "Oik. Bépuavon Ye QVEPIOTH-
oa”.

* Mnv avoiyeTte TNV TTOPTA TOU POUPVOU
oTav payeipevete o€ Aeiroupyia "OIK. Bép-
pavon pe avepiotipa”. Av dgv avoiyel n

TTOPTA TOU TTPOIOVTOG, N ECWTEPIKN BEp-
pokpaaia £xel BeATIOTOTTOINBE YIa £€0IKO-
VOUNON EVEPYEIAS, KAl QUTH N BEPUOKPA-
oia pTTopei va diagépel atrd auTr| TTou
@aiveTal oTnv 084vn.

* Mn xpnoigoTtroigite TpoBépuavon aTov
TPOTTO AciToupyiag "Oik. Béppavon pe
avepioTipa".

Paynto A%eooudp Tpog Oéon pagiou O¢gppokpacia (°C) Xpoévog ynaoiparog
xenon (AeTrT.) (TrEpiTrOU)

Mikpd KEIK Kavoviké tawi * 3 180 30...40

KouAoupdkia Kavoviké Tawi * 3 200 30...40

Miteg Kavoviké Tayi * 3 220 40 ...50

Ywpaki Kavoviké Tayi * 3 200 30...40

* AUT@ Ta a§EoOUGP PTTOPET va PNV TTEPIAAPBAVOVTAl PE TO TTPOIOV.

6.1.2 Kpéag, ywdpia Kal TTOUAEPIKA

Ta BaoIKd yio TO YAOIPNO OTO YKPIA

* H xprion xupouU AgpovioU Kai TTITTePIoU
TIPIV TO Jayeipepa, Ba BeATILaEl TNV
atrdédoon PAYEIPEPATOG OTAV PAYEIPEUETE
OAOKANPO KOTOTTOUAO, YOAOTTOUAQ 1] éva
HEYAAO KOUUATI KPEAG.

» To kpé€ag pe kOkaAa xpeidletar 15 ¢wg 30
AETTTA TTEPICOOTEPO YIA VO JOYEIPEUTET
atr' OTI TTAPOMOIOU PEYEBOUG KOUUATI XW-
pig KOKaAQ.

* Oa mpéTTel va uttoloyileTe TrepiTrou 4
€WG 5 AeTTTA XPOVO POYEIPEPOTOS VA
€KATOOTO TTAXOUG TOU KPEATOG.

* Metd 1O payeipepa, aQrioTe TO KPEAG OTO
@oupvo yia Tepitrou 10 AeTTd. ‘ETo1 n
€0WTEPIKOI (WHOI polpdlovTal OPoIOPoP-
@a g€ 6Ao To YnTO Kai Ogv aTAlOUV OTAV
KOTTE( TO KPEQG.

* Ta wdapia oe okeUOG avOekTIKO o€ Bep-
MOTNTa Ba TTPETTEl VO TOTTOBETOUVTAI OTN
peoaia i oTNV KATW B€0n OTIG UTTOBOXEG.

* MayeipéwTe Ta CUVIOTWHEVA QAYNTA GTOV
TTiVOKQ PAyEIPEPATOS PE VA JOVO TaW.

Mivakag payeipEPaTog yio KPpEAG, YAp! Kal TTOUAEPIKA

kg) Tayi o€ éva KaTw
pae!.

®dayntoé Ageooudp Tpog |Tpotrog AsiToup- |@€on pagiou Ogppokpaocia Xpovog ynaiua-
xpnon yiag (°C) T0G (AeTrT.) (TrEI-
Tmou)
MpIZoAa Méve Kai KaTw 15 AemrT. 250/péy.,
(oA6kAnpn) / Wn16 |Kavovikd Tawi * avTioTao 3 peTd amd 180 - 60 - 80
(1kg) n 190
Kétoi apviot . . |Mévw kar KEaTw 15 Aerrt. 250/péy., R
(1,5-2 kg) KavovikG Tawi™ |\ rigraon 3 PETG a6 170 110-120
ZUppdTivn oxapa
TnyavnTo Ko- . 5 5 ¢
. o MNéavw kai KaTw 15 Aetrr. 250/péy.,
Témoudo (1.8-2 | TommogerrioTe éva avTioTaon 2 peTé armé 190 60-80
kg) Tayi o€ éva KATW
[ele{0IR
ZUpHATIVN OXapa
Tnyavnté Ko- *
T6TOUAO (1.8-2 | TomoBerioTe éva | OEPHOG aépag 2 200 - 220 60 - 80
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®daynro Ageooudp pog |Tpotog AsiToup- |@éon pagiol Ogppokpaocia Xpovog ynaiua-
xpAon yiag (°C) T0G (A£TrT.) (TrEPI-
Tmou)
ZUpHATIVI OXapa
Tnyavnté Ko- * .
. o g 15 Aemrt. 250/péy.,
Lonou)\o (1,82 |TomoBerrote éva |NeToupyia "3D" |2 JETd amd 190 60 - 80
9) Tawi o€ éva KATw
paeI.

. . . 25 Aetrt. 250/péy.,
FaromotAa (5.5 | avoviks rapi | HGvw KatkaTtw 1 JETa ar6 180 - | 150 - 210
kg) avtioTtaon 190

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

190
2UppdTIivn oxapa
. Mévw kai kaTw

WYapia TomoBeTAOTE éva | qurioTaon 3 200 20-30
Tayi o€ éva KATW
pPAQI.
ZUppdTivn oxapa

Wapia TomoBetroTe éva |NEITOUpYia "3D" |3 200 20-30
Tayi o€ éva KATW
[ele{0IR

ZuvioTaTal TTPoBEpuavan yia OAa Ta eaynTa.

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

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

6.1.3 T'kpIA

Katd 1o WAoIuo 010 YKPIA, TO KOKKIVO
Kpéag, Ta wapla Kai Ta TTOUAEpPIKA Ba podi-
oouv €UKOAQ, Ba éxouv wpaia KpoUaTa Kal
dev Ba oTeyvwoouv. Ta QIAETOPICTPEVT
KpéaTa, Ta KpéaTa o€ GOURAa, Ta AOUKAVI-
Ka, KaBWe Kal Ta Aaxavikd pe uynAn Tepie-
KTIKOTNTa O€ Uypd (VTOPATEG, KpEUUUdIa
KATT.) ival 181aiTepa KATAGAANAQ yia wroipo
OTO YKPIA.
levikég TPOEISOTTOINCEIG
* Ta @ayntd 1ToU dev gival KatdAAnAa yia
WAOIYO OTO YKPIA TTpoKaAoUV Kivduvo yia
QWTIA. WAVETE OTO YKPIA HOVO TPOPIPA
TToU €ival KatdAAnAa yia Tnv 1Ioxupn B€p-
pavon oTo ykpiA. ETriong, pnv TotmmoBeTei-
TE TO QAYNTO TTOAU TTiIOW TTAVW OTN
oxdpa. AuTh givail n TTIo KAUTH TTEPIOXN
Kal Ta AITTapd @aynTd YTTopEi va avagAe-
youv.
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KAgiveTe TNV TOPTA TOU POUPVOU KATA
TO YNOIUO e YKPIA. MOTE unv YRveTe
OTO YKPIA ME TNV TTOPTA TOU POUPVOU
avoIKTH. Ol KOUTEG ETTIQPAVEIEG UTTO-
poUV va TTPOoKAaAéoouV eyKaupaTa!l

Ta Bagikd yio TO YKPIA

MpoeToipddete yia 10 YKpIA 600 TO duva-
16V @ayntd TTapouolou TTayXoug Kal
Bapoug.

KaTaveipeTe Ta KOPPATIO TTOU TTPOKEITAI
va ynbouv oTn oupudTivn oXdpa i oTo
TAWi Y€ GUPUATIVN OXApa PE TETOIO TPOTTO
WOTE va Pnv utrepPaivouv TIG dIOCTACEIG
TNG AVTIOTAONG.

AvdaAoya pe To TTAXOG TWV KOPHATIWV
TToU Ba WNBoUV OTO YKPIA, UTTOPEI Ol
XPOVOI JOYEIPEPATOG VO BIaPEPOUV ATTO
auToUG TTOU ava@EPOVTAl OTOV TTiVaKA.
TommoBeTAOTE TN GUPUATIVN OXAPA 1) TO
TaWi uE GUPUATIVN oXApa OTo €TTIBUPNTO
€TITTEd0 OTOV POUPVO. AV PayEIPEUETE
TAvWw OTN CUPUATIVI OXAPA, TOTTOBETA-
OTE TO TAWi TOU POUPVOU OTO XAUNAOTEPO
PA®I yia va cUAAEyel Ta uypd. To Tawi Tou
@OUPVOU TTOU TTPOKEITAI VO TOTTOBETACETE



TPETTEl va £X€l HEyeBOG APKETO yIa va Ka-
AOTTTEI OAN TNV ETTIQAVEID TNG OXAPAG.
AuTO TO TaWi PTTOPEL Va PNV TTEPIAQU-

Mivakag MkpIA

Bavetal pe 10 TPOIGV. MNpPocBéaTe Aiyo ve-
PG OTO TOWI TOU POUPVOU, VIO VO BIEUKO-
AOveETE TOV KOBAPIOUOS TOU.

®daynro Aegooudp Tpog Oéon pagiou O¢eppokpacia (°C) Xpoévog ynoipartog
xpnon (AeTrT.) (Trepitrou)

Yapia 2UpudTivn oxXapa 4-5 250 20-25
g;’gm""“"o OF MEP 5 ppamvn oxdpa 4-5 250 25-35

MmigTékia (3odIvo) - . . R

12 Too6TTa ZupudTivn oxapa 4 250 20-30

Apvioia TTaidakia ZupudTivn oxapa 4-5 250 20-25

MpigoAa - (kpéag o€ . . ) )

KGBOUC) ZUpudaTIVN OXApa 4-5 250 25-30
Mooxapioia Taiddkia | ZuppdTivn oxdapa 4-5 250 25-30

Aayavikd oykpaTév ZupudTivn oxapa 4-5 220 20-30

Ywui TooT ZUpuATIVN OXApa 4 250 1-4

ZuvioTaTal TTPoBEppavan yia 5 AeTTTd yia OAa Ta paynTd TTOU WrVOVTal OTO YKPIA.

lupioTe Ta KOPPATIA TOU aynToU PETE aTrd 1/2 Tou CUVOAIKOU XPOVOU YNGIUaTOG GTO YKPIA.

6.1.4 Mayeipepa pe utrofonnnon
aTpoU

Fevikég TTANpo@opicg

» To payeipepa pe utroBor®non aTuou
UTTOPEi Va TTpaypaToTroindei pévo pe Tig
AeiToupyieg payeipépaTog pe utrooron-
on arpou TTou KaBopidovTtal OTo EyXEIPi-
010. Acgite TO TUAPA "TPOTTOI AITOUPYiOG
Tou Qoupvou" [» 54] yia AsiToupyieg pa-
VEIPEUATOG e uTToRoNBnon aTuou.

* Av oTOV TTivaKa PayeIpéPaTog ouVIOTATA
TTpoBépuavan, BePaiwbeite va TOTTOBETH-
OETE TO PAyNTO OTOV POUPVO aPoU OAo-
KANpwOei n mpobépuavaorn. O1 XpoVIKEG

d1Gipkeleg TTou KaBopilovTal Tn OTIYURA
TTPOoCoBAKNG vePOU UTTOOEIKVUOUV TO
XPOVO TToU £X€I TTAPEANDEI UETA TN TTPO-
Bépuavan.

* O TrivaKag HAYEIPEUATOG TTEPIEXEI TTPO-
TAOEIG PHOYEIPEPATOG TTOU £XOUV BOKIUA-
OTel atod Tov KaTaokeuaoTr. MNa eaynta
TToU &€V UTTAPXOUV OTOV TTiVaKa, UTTOPEI-
TE VO puBpioeTe €0€iG TNV TTOOOTNTA VE-
pou, Tn Beppokpaaia, TN AciIToupyia pa-
YEIPEPATOG e uttoornBnan aTuou Kail Tov
XpOovo.

* [1payuaTOTTOINGTE TO PAYEIPEUA PE UTTO-
BonBnon atuou ue éva Tayi.

MpoTdoeig yia yhoipo ye éva poévo Tawi - Asitoupyia "3D"

®daynro Ageooudp |O@fon pa- O¢ppokpa- [Moootnta | Xpoévog el- | Xpovog yn- |Bdpog @a-
mPOG Xpron |iov oia (°C) vepoU TTou | caywyng oiparog (Ae- | ynToU, mep.
Xpeiadetal  [vepou (Ae-  [TrT.) (TEpi-  |(Q)
(ml) )" Tou)
. . JETA 1T
OAdkhnpo [Kavovikd To- | 200 200 TIpoBéppav- |30 - 40 820
Ywyi Wi
on
ZUppAaTIVN
oxapa *
TnyavnToé Ko- i 25 Aetrt. 250/
T6TTOUAO TomoBetioTe | péy., peTa 250 25 60 - 70 2000
(1,8-2 kg) eva Tayi oe atd 190
£VO KATW
[ele{0IN
Maidakia Kavoviké Ta-
(eviaio kop- o 3 180 250 15 40 - 55 1000
paT) wi
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®daynro A%eooudp |Ofon pa- O¢ppokpa- [Moooétnta | Xpoévog ei- | Xpovog yn- |Bdpog @a-
mPOG Xpron |iol oia (°C) vepoU TTou | caywyng oiparog (Ae- | ynToU, ep.
Xpeiadetal  [vepou (Ae-  [TrT.) (TTEpi-  |(Q)
(ml) TT.)** Tou)
Koétoia ap- KaVOVIKG To- UETE aTTd
vioU pe Aaya- i 3 170 250+250***  [1rpoBépuav- |90 - 110 2000
VIK& v an
Ywpdki pa-  |Kavoviko Ta- Werd amo
WHAKT H ¢ 3 180 100 TipoBépuav- |25 - 35 1200
18 i
on
N TIpIV TV
Togkék K?"°"'K° o 13 120 150 TIpoBépuav- |50 - 60 1450
W on
Kotravékia  |Kavoviké Ta- werd amo
. " 3 200 150 TpoBéppav- |25 - 35 800
KOTOTTOUAOU | Wi on
WntA TaTéTa $‘I?“’°"'K° T 13 190 150 25 45-55 500
Ywyi yia KQVOVIKG To- HETE aTTd
XAauTToup- i 3 180 150 TpoBéppav- |20 - 30 800
YKEP v on
i A META aTTd
f°)‘°“°§, We |Kavovik§Ta- |4 180 100 TIpoBépuav- |25 - 35 500
axavikd i on
* AUT@ Ta ageooudp PTTOPET va PNV TTEPIAAPBAVOVTAl PE TO TTPOIOV.
** AeiXVeEl TOV XPOVO TTOU €XEl TTEPATEI META TNV TTPOBEPAvVOT.
*** MNpooBéaTe akdua 250 ml vepol oTa PIoG TOU XPOVOU PAYEIPEPATOG.
6.1.5 ®ayntd dokiIpng
* Ta @ayntd o€ autdv TOV TTiVAKO PayEl-
PEPATOG £XOUV TTAPACKEUAOTEI CUPPWVA
pe 1o rpoétTutro EN 60350-1 yia digu-
KOAuvan TnG SOKIPAG TOU TTPOIGVTOG Yia
IVOTITOUTO EAEYXOU.
Mivakag payeipéPaTog yia @ayntd doKipwyv
MpoTdoeig yia YoIgo Je éva povo Tayi
®daynté ASeooudp mpog |TpoTrog AsiToup- |@éon pagiol Oegppokpaoia Xpoévog ynoiua-
xenon yiag (°Cc) TOG (AeTT.) (TTEPI-
ou)
TPIQTOKOGAOUPO 1y e i - |TNOVW KAl KATW 5 140 20 - 30
(YAUKOS pTTIoKOTO) avrtiotaon
2€ HOVTEND pE
oupudTiva
¥ agia:3
Tp'(pT?KOU)\OL{pO Kavoviké tayi *  |@eppodg aépag pae 140 15-25
(YAUKO pTTIOKOTO) € HOVTEAG XWPIC
ouppdTiva
papia:2
Mikpd Kéik Kavoviké tayi * Mavew Ko 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)

Mikpd kéik

Kavoviké tayi *

Oeppog aépag

€ HOVTEND pE
oupudTiva pagia:
3

2€ HOVTEAD XWPIG
OUPUATIVO PaPIa:
2

150

25-35

Mavreatavi

ZTpoyYUAR @opua
KEIK, BIapETPOU 26
cm PE OQIYKTAPQ,
Tavw o€ GUPUATI-
vn oxdpa **

Mavw kal kaTw
avTioTtaon

160

30-40

Mavteotavi

Z1poyyuAn @opua
KEIK, OlapETPOU 26
cm PE OQIYKTAPQ,
TTavWw O€ GUPUATI-
vn oxdpa **

Oeppog aépag

160

30-40

MnAoTmiTa

Z1poyyuAn padpn
HETAAAIKA @Oppa,
Siapétpou 20 cm,
TTavw O€ GUPUATI-
vn oxdpa **

Mévw kal KaTw
avtiotaon

180

50-70

MnAdmiTa

Z1poyyun paopn
METAAAIKA @Opua,
Siapétpou 20 cm,
TTavw o€ GUPPATI-
vn oxdpa **

Oeppog aépag

170

50-70

MpoTdoeig yia

Hayeipepa pe

800 Tayid

®daynto

Ageooudp TTpog
xenon

Tpotog AsiToup-
yiag

O¢on pagiol

Ogppokpaoia
(°C)

Xpovog ynaiua-
TOG (A€TrT.) (TTEPi-
TTou)

TpipTOKOUAOUPO
(YAuko pTmIokéTO)

2-Kavoviko tTayi *

4-Tayi yia Titeg *

Ogpudg aépag

140

15-25

Mikpd kéik

2-Kavovikd Tayi *

4-Tayi yia TiTeg *

Oeppog aépag

>€ JovTéAa pE
oupudTiva
pdapia:150

2€ HOVTEAD XWPIG
oupudTiva
pdagpia:140

>€ YovTéAa pe
oupudTiva pagia:
25-40

2€ HOVTEAD XWPIG

OUPUATIVO PAPIa:
30-45

ZuvioTaTal TTPoBEpuavan yia OAa Ta aynTa.

*AUTd T agegoudp PTTOPE] va PNV TTEPIAQPBAvVOVTAl PE TO TTPOIOV.

**AuTtd Ta ageooudp dev TrepIAapBavovTal he To TIPOiIGV. AuTd gival eUTTOPIKG SIaBEéaIpa ageooudp.

FkpIA

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

Mm@rékia (BOBVO) - |5 4rvn oxdpa |4 250 20-30

12 moodTnTa

Ywyi TooT ZUpudTIVh oXapa 4 250 1-4

ZuvioTdTal TpoBéppavan yia 5 AeTTTd yia OAa Ta @aynTa TTOU WHRvVOVTal GTO YKPIA.

[upioTe Ta KOPPATIO TOU @aynToU PETA atd 1/2 Tou GuVOAIKOU XpOVOoU WnainaToG GTO YKPIA.
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7 ZuvTipnon Kai Kafapiopog

7.1 Tevikég TAnpo@opieg Kabapi-

opou

[evikég TTPOEISOTTOINOEIG

 TepIPEVETE VO KPUWOEI TO TTPOIGV TTPIV TO
KaBapioete. O1 KAUTEG ETTIPAVEIEG PTTO-
poUv va TTPOKOAETOUV eykauuaTal!

* Mnv TrepvdTe Ta ATTOPPUTTAVTIKE aTTeUBEi-
ag TTavw OTIG KAUTEG €TTIPAvEIEG. MTTOpEi
va dnuioupynBouv avegitnAeg KnAideg.

* Metd amd kdbe xpron, TTPETTEl va KaBapi-
CeTe TO TTPOIGV OXOAAOTIKA KAl VA TO OTE-
yvwvete. ‘ETol, Ta katdAoira gayntou 6a
KaBapifovtal eUkoAa kal dev Ba kaiyovTal
oTav TavaypnaipoTroindei To TTpoidv ap-
yotepa. ETTopévwg, n weéAiun didpkeia
CWNG TTOPATEIVETAI KOl TA GUVABN gu@avi-
Copeva TTPORAANATA PEIWVOVTAL.

* Mn XpnoIYOTIOIEITE ATUOKOBAPIOTEG YIa
TOV KaBapIouo.

* Opiopéva amoppuUTTavTIKA 1) KaBapIoTIKG
pTTOPOUV Va TTPOEEVATOUV CNUIG OTNV
EM@PAVEIA. ZTa AKATAAANAG KOBaPIOTIKA
ouykaTtaA€yovTar: XAwpivn, KaBapioTika
Me appwvia, o&éa i xAwplo, TTpoidvTa Ka-
BapioPoU PE aTUO, TTPOIGVTA APAiPETNS
aAdTwV, KNAIdBwV Kal okoupidg, kabapi-
OTIKG TTOU Xapadouv (KaBaploTikd o€
KpEPa, okévn TPIYWIPATOG, KPEUQ TPIWiPa-
TOG, €idn yIa TpiyIpo TTou Xapdlouv, oup-
MO TPIYiPaTOG, OKANPA opouyyapia, Ta-
VIG KaBapIouoU TTou TTEPIEXOUV akabap-
Oieg KAl KATAAOITTA OTTOPPUTTAVTIKOU).

» Aev xpeiaetai €101k6 KaBapIOTIKO yia TOV
KaBapiopo petd amd k&be xpron. Kaba-
piCeTE TN OUCKEUN XPNOIYOTTOIWVTOG
ATTOPPEUTTAVTIKO TTIATWY, XAIapd vepd Kal
€va HaAakKO TTavi j aeouyydpl, Kal Ka-
TOTTIV OTEYVWVETE TNV PE £VA OTEYVO TTAVI.

* Na @povrTifeTe OTTWOOATTIOTE VO OKOUTTICE-
T KAOE UTTOAEITTOUEVO UYPO PETA TOV Ka-
Bapiouo Kal va KabapileTe apéowg
OTTOI00ATTOTE PayNTA TTOIAICovVTal KATA
TO Payeipepa.

* Mnv AéveTe Kavéva eEApTnUa TNG OU-
OKEUNG 0ag O€ TTAUVTAPIO TTIATWYV, EKTOG
€AV ava@EPETal SIAPOPETIKA GTO EYXEIPI-
dio xpriong.

Emi@adveieg Inox - avogeidwreg

* Mn xpnoiyoTrolgite KABAPIOTIKA TTPOIOVTA
TTOU TTEPIEXOUV 0EU i XAWpIOo yia va Kaba-
pioeTe avogeidwTeG ETPAvVEIEG Kal AaBEG.

* To XpWwHa TWV aVOEEIBWTWV-INOX ETTIPA-

VEIWV PTTOPEl va aAAGEEl pe TNV TTAPodo

TOU Xpodvou. AuTo gival uoIoAoyikO. Me-

Td a1 KABE Xprion, kaBapileTe ye Eva

ATTOPPUTTAVTIKO KATAAANAO yIa avoEeidw-

N ) inox eTIQAveIa.

KaBapieTe e éva pahako Travi ge oatmw-

vOOIGAUNA Kal Uypo aTTopPUTTAVTIKG (TTOU

Oev xapdder), KATGAANAO yia ETTIQAVEIEG

inoX, TTPOCEXOVTOG VO OKOUTTICETE HOVO

o€ Jia kaTewBuvon.

A@aipeiTe auECTWGS Kal Xwpig KabuaTépn-

on o110 TIG YUAAIVEG KAl iNOX ETTIPAVEIEG

KNAideg atrd dAata, AddI, GuuAo Kal TTpw-

Teivn. O1 KNAideG UTTOPEI VO TTPOKAAEGOUV

OKOUPIA PE TNV TTAP0dO Tou Xpodvou.

* Ta kaBapIaTIKG TTOU WekAdovTal/e@ap-
pOZovTal oTnVv £TTIPAvela Ba TTPETTEN va
KaBapifovTal dueca. Av TTOPAUEIVOUV Ka-
BapiaTiKG TTOU Xapdlouv TTavw OTNV ETTI-
@Avela, UTTopEi va TTpoKaAéoouv aAhayn
TOU XPWHATOG TNG ETTIPAVEIAS TTPOG TO
AEUKO.

Epayié emedveieg

* Metd ammd k&be xpAon, kabapieTe TIg
EPAYIE ETTIPAVEIEG XPNOILOTTOIWVTAG
ATTOPPEUTTAVTIKO TTIATWY, XAIapd vepd Kal
£€va JaAako TTavi fp o@ouyydapl, Kal Ko-
TOTTIV OTEYVWVETE TIG JE £vA OTEYVO TTAVI.

* Av n ouokeur) oag d1aB€Tel AeiToupyia €0-

KOAOU KaBapIoPOU g aTUO, ITTOPEITE va

XPNOIUOTIOINCETE AUTH TN AEITOUpYyia yia

MN MovIES akaBapaies. (AgiTe TO TUAUQ

"EUkoAog kaBapiopdg pe atuo [» 771".)

MNa emmipoveg KNAIBEG, puTTOpEiTE Va XpNnol-

MOTTOIAOETE TO KOBAPIOTIKO ECWTEPIKOU

TOU (OUPVOU KaI OXAPWYV TTOU GUVICTATAI

OTOV IGTOTOTTO TNG MAPKAG TOU TTPOIOVTOG

0ag Kal €va KaBaploTIKO Travi TTou dev

Xapadel. Mn xpnoIuoTToIEiTE KABAPIOTIKO

€EWTEPIKWV ETTIPAVEIWV POUPVWV.
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* O @oUpvOog TTPETTEI VO KPUWOEI TTPIV TOV
KaBapioud aTov XWPo payelipéuatog. O
KaBaPIOPOG KOUTWY ETTIPAVEIWY Ba TTpo-
KaAEael Kal KivOuvo QwTIAg Kal {nuId
aTnVv gpayié Em@Aveia.

KaTaAuTIKEG ETTIQAVEIEG

* Ta TAEUPIKA TOIXWHATA OTOV XWPO MAYEl-
pEépaTog pTTopei va gival KAAUpPEva povo
ME gpayI€ A HE KOTAAUTIKA TOIXWHATA. Au-
16 Sla@Eépel avaAoya PE TO JOVTEAO.

* Ta KATOAUTIKG TOIXWHOTA €X0UV EAA@PA
MaT Kal TTopwdn eTTIQAvEId. Ta KATAAUTI-
K@ TOIXWHATO TOU QOUPVOU BEV TTPETTEI VA
KaBapicovTal.

* O1 KATOAUTIKEG ETTIPAVEIEG ATTOPPOPOUV
A&d1 x@pn oTnv TTopwdn TOUG SO Kal
apxiCouv va yuaAiouv étav n em@aveia
€X€l KOPEDTEI e AADI, OTTOTE GUVIOTATAI
Va avTIKaBIoTATE Ta £EQPTANATA QUTA.

MudAiveg emmiQaveieg

» O1av kabapilete YUAAIVEG ETTIQAVEIES, N
XPNOIUOTTOIEITE OKANPEG PETAAAIKEG EU-
OTPEG Kal KaBapIoTIKG TTou Xapadouv.
AuTd ptropouv va Trpogevrioouv ¢nuid
oTn YUGAIVN ETTIQAVEIQ.

» KaBapilete TN GUOKEUR XPNOIUOTTOIVTAG
QATTOPPUTTAVTIKO TTIATWY, XAIOPO VEPO Kal
£va TTavi MIKPOoivWV KATAAANAO yia YUdAI-
VEG ETTIPAVEIEG KAl OTEYVWVETE TNV HE EVa
OTEYVO TTAVI UIKPOIVWV.

* AV UTTAPXOUV KATAAOITTO ATTOPPUTTAVTI-
KOU JETA TOV KABAPIOKO, OKOUTTIOTE TA [E
KpUO vePOS Kal OTEYVWOTE PE £vVa HAAAKO
Kal oTeyvo TTavi. Ta Kat@AoITra atroppu-
TTAVTIKOU YTTOPEI va TTpogeviiaouv nuId
aTn YUAAIVN ETTIQAVEIQ OTNV ETTOUEVN
XPron Tou TTPOIGVTOG.

o Aev TTPETTEI O€ KOWia TTEPITITWAON va {Uoe-
TE T KATAAOITTA TTOU €X0OUV EEPaBEi TTavVW
oTnNV YUAAIvn €m@AveIa ue 0dOVTWTA Ha-
xaipia, cuppa TPIYINATOG ) TTapOOoIa
uéoa TToU Xapddlouv.

» Mrtropeite va agaipeite Tig KNAideg aoPe-
oTiou (KiTpIveG KNAIGEG) aTTd TN YUdAIvn
EMQAVEIQ PE EPTTOPIKA DIABETIUO UAIKO
agaipeong aAdTwy, f Ye Eva UAIKG agai-
peaNGg oAGTWY OTTWG {UdI A XUPO Agpo-
vioU.

* Av n emi@avela €xel €vtovn puTravon,
ATTAWOTE KABAPIOTIKO TTAVW aTNV KNAida
ME €éva o@Oouyydpl KAl TTEPIPEVETE TTOAAN
wpa yia va dpdoel. Katotiv kabapioTe Tn
YUGAIVN €TTIQAVEIQ PE Eva UYPO TTAVI.

* ANOIWOEIG XPWHATOG KaI KNAIBEG TTAVW
oTn YUAAIvn €M@AveIa €ival KavovIKO ¢al-
VOUEVO Kal OXI EAATTWHATA.

MAaoTIKG e§apTAMATA KOl BAPMEVEG ETTI-

PAvEIEG

» KaBapieTe Ta TTAACTIKG ECOPTHAMATA KAl
TIG BAPUEVEG ETTIQAVEIEG XPNOIUO-
TTOIWVTAG ATTOPPUTTAVTIKO TTIATWY, XAIopd
vePO Kal €va JaAako TTavi i opouyydpl,
KO KOTOTTIV OTEYVWVETE UE £vVA OTEYVO
Tavi.

* Mn xpnoipgoTroleite OKANPEG METOAAIKEG
&00TPEG Kal KABAPIOTIKA TTOU XaPAouV.
AuTa Ta €idN PTTOPOUV VA TTPOKAAECOUV
CNUIA OTIG ETTIPAVEIEG.

* BeBaiwBeite OTI 01 EVWOEIG TWV PHEPWV
TOU TTPOIOVTOG BEV TTAPAUEVOUV UYPEG Kal
ME aTTOPPUTTAVTIKO. AANIWG PUTTOPET Va
TTpoKUWEl dIABPWaon OTIG EVWOEIG AUTEG.

7.2 KaBapiopog Twv agecoudp

Mnv TTAéveTe Ta aeaoudp Tou TTPOIOGVTOG
o€ TTAUVTHPIO TTIATWYV €KTOG av auTtd ava-
@épeTal pnté 0TO £YXEIPIBIO XProNG.

7.3 KaBapiopog Tou mrivaka eAéy-
Xou

» Otav kabapileTe ToV TTivaka EAEYXOU PE
TA KOUUTTIA, OKOUTTICETE TOV TTiVAKA KAl TO
KOUMTTI& pE éva eAappd uypd HOAAKO TTa-
Vi KO OTEYVWVETE PE £va OTEYVO TTAVI.
Mnv a@aipeiTe T KOUPTTIA KAl TO OTEYO-
VOTTOINTIKG TTOU BpiokovTal atréd KATw
6Tav KaBapidete Tov TTivaka. Mropei va
UTTOOTOUV {NUIG O TTIVAKAG EAEYXOU Kal TO
KOUMTTIA.

» Evw kaBapifete ivakeg eEAEyxou TUTTOU
iNOX Y€ KOUNTTIA, N XPNOIKOTIOIEITE KO-
BapIaTIKA ETTIPAVEIWYV iINOX YUPW OTTO TO
KOUWTTi. MTTOpEi VO 0BNCTOUV 01 €VOEILEIg
yUpw a1Td TO KOUWTTI.

» O1 TivaKkeg EAEyXOU aQnG TTPETTEN VA K-
BapiCovTal pe éva eAa@pd uypo PoAakd
TTavi Kal va OTEYVWVOVTal hE Eva OTEYVO
TTavi. Av 10 TTpoidv aag dlaBETel AsiToup-
yia KAEIOWPATOG TTANKTPWY, EVEPYOTTOIN-
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OTE TO KAEIdWPA TTAAKTPWY TTPIV TOV KO-
Bapioud Tou TrivaKka eAEyXoU. AlAQOPETI-
K@, uTTopEi va TTpokUwel AavBacouévn avi-
XVEUON OTA TTARKTPA.

7.4 KaBapioudg TOU ECWTEPIKOU
TOU QOUpPVOU (XWPEOU HayEl-
péparog)

AkoAoubroTe Ta BApaTta kabapiopou TTou

TTEPIYPAPOVTAI OTNV £vOTNTA "TEVIKEG TTAN-

pogopieg kKabapiouou" cUPEWVa e ToV TU-

TTO TWV ETTIPAVEIWY PHETA OTOV YOUPVO OAG.

KaBapiop6g Twv TTAEUPIKWYV TOIXW-

HATWYV TOU Qoupvou

Ta TTAEUPIKE TOIXWUATA OTOV XWEO PAYEl-

pépaTog PTTopEi va gival KaAUppéva uévo

ME EMaYIE A UE KATOAUTIKG ToIXwuaTa. AuTo

dla@Epel avaloya pe 10 ovtédo. Av uttdp-

XEI KOTOAUTIKO TOiIXWHA, avaTpESTE yia TTAN-

poopieg aTnv evoTnTa "KaTaAuTIKEG ETTI-

@aveieg”.

Av TO TTPOIOV 0ag £XEl CUPUATIVO PAPIA,

aQaIPEDTE TA CUPMATIVA pdgia TTPIV KaBapi-

O€TE TA TTAEUPIKG ToIXWHOTA. Katotmiv oAo-

KANPWOTE TOV KOBAPITHS OTTWG TTEPIYPAPE-

Tal oTNV evOTNTA "lMEVIKEG TTANPOQOPIES Ka-

Bapiopol” oclpewva pe Tov TUTTO TNG ETTI-

QAVEIAG TWV TTAEUPIKWV TOIXWHATWV.

Mo va a@aipéoeTe TA TTAEUPIKA CUPHATI-

va pdaeia:
1. AQaip€aTe TO HTTPOCTIVO PEPOG TOU OUP-
MATIVOU pa@IoU TPARWVTAG HAKPIA aTTO
TO TTAEUPIKO TOIXWHA.

2. TpaBngTe To CUPUATIVO PAPI TTPOG TO
MEPOG 0AG VIO VA TO APAIPETETE TEAEIWG.

3. Mo va eTTavacuvoEéoeTe Ta paQia, ol dla-
dIkagieg TTou xpnaiyoTroinénkav katd
TNV a@aipeon TPETTEI va eTTavaAn@bolv
atrd 10 TEAOG TTPOG TNV apxn, d1adOXIKA.

KaBapioTe TNV KOIAOTNTA VEPOU OTN

Bdon Tou oupvou

AvdAloya pe Tn ouxvoTNTa TWV EPYACIWV

JoayeipéuaTog e utroforntnon aTtuou-euko-

Aou kaBapiopou pe atud Kal T oKANPOTNTA

TOU XPNOIUOTTOIOUKEVOU VEPOU, UTTOPEI va

oxnuaTioTouv KnAideg atrdé aAata acBeari-

OU OTNV KOIAOTNTa vEPOU aTn Bdon Tou

@oupvou.

Mo va a@aipéoere Ta AAATA TTOU PTTOPEI

Va GXNMOATICTOUV OTNV KOIAOTNTA VEPOU

oTn Bdon Tou QoUpvou, META OTTO payEi-

pPEPa ue utrofonénon aruoU-eUKoOAO Ka-
0apIouO pE aTHO, YETA ATTO 2 WG 3 KU-

KAoug AsiToupyiag:

1. MNpooBéoTe 350 ml Aeukou gudiou (n
o&utnTa Tou EUdIOU dev TTPETTEI VO UTTEP-
Baiver To 6%) oTnV KOIAGTNTA vePOU OTN
Baon Tou poupvou.

2. TMepipévete TouAaxioTov 30 AeTTTA yIa va
pTTopécel To {UdI va dlaAUoEl Ta KATAAoI-
TTa aAdTWV o€ Bepuokpaaia TTePIBAAAO-
VTOG.

3. KaBapioTe TNV KOIAOTNTA VEPOU pE €va
MaAaké uypo TTavi Kal Je €va oTeyvo To-
Vi.
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Mn xpnoiuoTToIEiTE KABAPIOTIKG
@ TTOU TTEPIEXOUV O&Ea 1 XAWPIO YIa
va Kabapioete TNV KOIAGTNTA vEPOU
oTn Bdon Tou Youpvou. Mnv kaba-
piCeTe pe EUoIPo Ta GAATa vEPOU
TTOU UTTOPEI VO £XOUV OXNMOTIOTEI
oTnVv KOINGTNTA vEPOU 0Tn BAcn Tou
@ouUpvou. AlaQopeTIKA, N BACN Tou

TTPOidvTog Ba uTrooTEl {NUIAL.

Mo va au§noere TNV amédoon TnG aQai-
peong aAdTwyv IBavov oTnv KoIAOTNTA
vepOU, padi e Ta TTAPATTAVW BAHATA
agaipeong aAdTwv, HETA a1rd KABe 10
XPNOEIG:

EmAECTE évav TPOTTO AsiTOUpYiag oTovV
0TT0i0 N KATW avTioTaon gival evepyn Kai
a@roTE TO POUPVO VA AEITOUPYHOEI OTOUG
100 °C yia 2-3 Aetrtd. Katdiv, atrevepyo-
TTOINOTE TO POUPVO KAl WEKATTE TO KaBapl-
OTIKO E0WTEPIKOU TOU GOUPVOU KOl OXAPWY,
TO OTTOI0 GUVICTATAI OTOV ICTOTOTIO YIa TN
MApPKa TOU TTPOIOVTOG 0aG, HETA OTNV KOI-
AéTNTA VEPOU 0Tn BACN TOU POUPVOU Kal
aenoTe To va dpdaael yia 5 Aetrtd. Metd atrd
5 AeTTTd, OKOUTTIOTE TNV KOIAOTNTA VEPOU
oTn Bdon Tou YoUupvou ue Eva uypod TTavi
MIKPOIVWV KOl OTEYVWOTE TNV.

7.5 EUKoAog KOBapIOMOG e aTUO

AuTSG €ITPETTEI TOV €UKOAO KABAPIOUO TWV
akaBapaoiwy (TTou dev EXOUV TTAPAUEIVEL YIa
peyaAo Xpovikd didoTnua) ol oTroieg Jaha-
KWVOUV aTTd TOV ATPO PJECT OTO PoUpPVO Kal
atd Ta OTAyoVidIa CUUTTUKVWHATOG VEPOU
OTIG ECWTEPIKEG ETTIPAVEIEG TOU POUPVOU.

1. AgaipéoTe 6Aa Ta ageooudp atmo péoa
atré T0 PoUpVo.

2. MéoTe 10 doxEio vepoU aTOV TTiVAKO
€AEyXOU TOU POUPVOU OOG KOl aPaIpEDTE
10 doyeio aTrd TNV UTTodOoXN Tou. lMpo-
o6éoTe oTo doxeio 200 ml vepod.

3. TomoBetroTe TO doyeio vepou aTtn B€an
TOU Kl OTTPWETE TO Péoa. To vepd apxi-
Ce1 va yepiCel TNV KOIAGTNTA TTOU BpiokKe-
Tal TN BAon Tou YoUpvou.

4. PuBpiaTe Tov @oUpvo oTn Aeitoupyia €0-
KOAOU KaBapIGHOU JE aTuo Kal aQroTe
Tov va Aeiroupynoel atoug 100 °C yia 20
AeTTTA.

AvoifTe auéowg TNV TTOPTA TOU POUPVOU KOl

OKOUTTIOTE TO ECWTEPIKO TOU PE Eva uypod

ogouyydpi A Tavi. OTav avoifete TNV TOPTA

Ba eAeuBepwBei aTpog. AuTdg PTTOPES Va

atroTeAéTel KivOUVo eykaupdTwy. MNpooéye-

T OTAV AVOIYETE TNV TTOPTA TNG CUTKEUNG.

MNa emmipoveg akaBapaoieg, kabapileTe TO

TTPOIOV XPNOIYOTTOIVTAG ATTOPPUTTAVTIKO

TATWY, XAIapd vePO Kal £va HaAaKo TTavi i

O@OUYYApI, KOl KATOTTIV OTEYVWVETE TO PE

€va aTEYVO TTAVI.

271N A&itoupyia eUKoAou kKaBapl-

@ OMOU PE aTUO, avOPEVETal TTWG TO
TTPOCTIOEEVO vEPS eEaTpiCeTal Kal
OUUTTUKVWVETAI OTO E0WTEPIKO TOU
@oUpVoU Kal TNG TTOPTAG TOU PoUp-
VOU VIO VO JOAGKWOEI TIG EAAPPES
akaBapaoieg TToU £€X0UV OXNUOTIOTE]
OTO QOUpVo 0ag. To vepd aTTO CU-
UTTUKVWOTN TTOU oXNUATICETAI TTAVW
oTnNV TTOPTA TOU POUPVOU UTTOPEI va
OTAgEl KATW OTAV AVOIEETE TNV TTOP-
Ta Tou Poupvou. MOAIG avoiteTe TNV
TTOPTA TOU POUPVOU OKOUTTIOTE TO
vePO TTOU OXNMATIOTNKE ATTd OU-
MTTUKVWON.

Mn XpnOIJOTTOIEITE ATTECTAYUEVO,
@ QATTIOVIOPEVO 1] QIATPOPIOUEVO VEPO.
XpnoiyoTrolgite yovo vepd Tng Bpu-
ong. Mn XpnoIUOTTIOIEITE EUPAEKTA,
aAkooAoUya 1) dlaAUpaTa TTou Tre-

pIExouv cwaTidla avTi yia vepd.

(Alagpépel av@Aoya Pe TO HOVTEAO TOU TTPOI-
ovtog. Mtropei va un diatiBetal o1o SIKO
oag TTpoidv.) MeTd Tn gupTTUKVWwaon péoa
OTO QOUPVO, UTTOPEI va TTPOKUWEI OUC-
owpeuon vepou 1 uypaciag oTo KavaAl Tng
KOIAOTNTAG KATW OTT6 TOV PoUpvo. MeTd Tn
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xpnon, okouTrioTe autd To KavaAl TnG Kol-
AOTNTAG pE Eva eEAa@pd uypd TTavi Kal OTe-
YVWOoTE TO.

A .

7.6 KaBapiopdg Tng mépTAG TOU
@oupvou

MrTTopEiTe va aQaIpECETE TNV TTOPTA TOU
@oupvou Kail Ta T¢APIa TOU GOoUpvou Yia va
Ta KaBapioeTe. O TPOTTOG APAIPEONS TNG
TOPTAG Kal TWV TCAMIWY EENYEITOI OTIG
evotnTeg "A@aipeon TNG TTOPTAG TOU
@oupvou" kal "AQaipeon TWV ECWTEPI-
KWV T{aMIWV Tng TopTag”. Apou agai-
PECETE TA EOWTEPIKA TCAUIO TNG TTOPTAG, KA-
BapioTe TA PE ATTOPPUTTAVTIKS TTIATWY, XAIa-
PO vePO Kai éva JaAakd TTavi ) opouyyapl,
KOl OTEYVWOTE TaA PE Eva aTeyvo Travi. [Na
ToV KaBapIopod KataAoimmwy aAdTwy TTou
MTTOPEl VO OXNPATIOTOUV TTAVW GTO T{AWI
TOU QOUPVOU, OKOUTTIOTE TO TCAMI Pe EUOI
Kal EETTAUVETE.

Mn xpnoipoTroigite OKANPA Kabapi-
@ OTIK& TTOU XapAalouv, JETAAAIKEG EU-

OTPEG, oUPMA TPIYIKATOG ) AcuKa-

VTIKA yIO va KaBapioTe Tnv TOpTa

Kal TO T¢I TOU poUpvou.

A@aipgon TnG TOPTAG TOU POoUPVOU
1. Avoite TNV TTéGPTA TOU POUPVOU.

2. AvoiTe Ta KAITT TNV UTTOOOXN UEVTETE
TNG UTTPOCTIVAG TTOPTAG OTa BECI KAl
apIoTEPd WHWVTAG T TTPOG TA KATW
OTTWG Oeiyvel N €IKOva.

3. Mrtropei o1 pevtea€deg va gival Tou TUTTOU
(A), (B) A (C), avaAoya pe TO JOVTEAO
TOU TTPOi6vTOG. OI EIKOVEG TTOU OKOAOU-
BouUv deixvouv TTWG va avoiyeTe KABE
évav atrd Toug TUTTOUG PEVTEDE.

4. O pevreoég TUTTOU (A) UTTAPXEI OE KOVO-
VIKOUG TUTTOUG TTOPTAG.

2

5. O pevreoég TuTTou (B) uttdpxel o€ TU-
TTOUG TTOPTAG ATTAAOU KAEIGIATOG.

6. O pevreoég TUTToU (C) uTTApXEl O€ TU-
TTOUG TTOPTAG OTTAAOU aVOiYUOTOG/KAEITI-
MOTOG.

7. ®épte TNV TOPTA TOU YOUPVOU OTN Wi-
odavolxtn 6éon.

8. TpaBAgTe TNV TOPTA TTOU APAIPEBNKE
TTPOG Ta TTAVW YIO VA TNV EAEUBEPWOETE
aTT0 TOUG PEVTETEDEG DEEIA KOl OpIoTEPA
KOl 0QaIPETTE TNV.
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lNa va eTavacuvdEoETe TNV TTOPTA,
@ o1 JI0dIKATiEG TTOU XPNOIPOTTOIN6n-
Kav Katé TNV agaipeon TPETTEl va
emavaAn®Boulv atd 1o TEAOG TTPOG
NV apxn, diadoxikd. OTav eykabi-
OTATE TNV TTOPTA, PPOVTICETE OTTA-
paiTnTa va KAEiveTe Ta KAITT 0NV
UTTOOOXI TWV UEVTETEDWV.

7.7 A@aipeon Tou eocwTePIKOU T{O-
M10U TNG TTOPTAG TOU (pOUpPVOU

To e0wTEPIKO TCAWI TNG PTTPOCTIVAG TTOPTAG
TOU TTPOIGVTOG PTTOPEI VO agalpedei yia Ka-
Bapioud.

1. Avoi€Tte TNV TTOPTA TOU POUPVOU.

2. Tpapngte To TTAACTIKG €EAPTNUA TTOU €i-
val ouvoedEPEVO OTO TTAVW TURAPA TNG
MTTPOCTIVAG TTOPTAG TTPOG TO HEPOG OAG
EVW TOUTOXPOVA WOEITE Ta oNEia TTie-
oNG Kal aTIG dUO TTAEUPEG TOU EEAPTHMA-
TOG, KAl apaIPECTE TO £EAPTNUA.

3. Omwg Beixvel n €IKOVA, avUYwaTe TTPO-
OEKTIKA TO TEAEIWG ECWTEPIKG TCAWI (1)
TTPpog 10 "A" KaI KATOTTIV aPaIPECTE TO
TpapBwvTag 10 TTPOG 10 "B".

1 Tehsiwg eowTePIKO 2*  Eowrtepikd T¢AMI
TCAapI (MTopei va pn diari-
BeTal aTo SIKG oag
TTPOI6V)
4. Av 10 TTPOIOV 00G £XEI ECWTEPIKO YUAAI
(2), eravaAdaBete Tnv idia diadikaaia yia
Va TO OTTOCUVOELTETE (2).

5. To mpwTo BAUA IO TNV ETTAVOTUVAPHO-
Adynon Tng TéPTAG Eival va ETTAVATOTTO-
BeTr|oETE TO E0WTEPIKOG TCAWI (2). ToTro-
BetroTe TN AogoTunuévn TTAEUpd Tou
TCapIoU WOTE va ouvavtAael Tn AogoTun-
pévn TTAEUPA TNG TTAACTIKNG UTTOOOXAG.
(Av TO TTPOIOV 0QG £XEI ECWTEPIKO TCAMI).
To eowTePIKO TCAMI (2) TTPETTEI VA TOTTO-
0eTnBei péoa oTnv TTAACTIKN UTTOd0XNA
TTOU €ival N TTI0 KOVTIVA OTO TEAEIWG
E0WTEPIKO TCAI (1).

6. Otav eTavatoTroBeTeTE TO TEALIWG EOW-
TEPIKO T¢AWI (1), BePaiwBeiTe OTI N TUTTW-
Mévn TTAEUPd ToUu TCapIoU ival oTPap-
MéVN TTPOG TO ECWTEPIKO T¢AI. Eival kpi-
OIJO VO TOTTOBETAOETE TIG KATW YWVIEG
TOU TeAEIWG ecwTEPIKOU TCapIOU (1)
WOTE VO EBPACOUV O€ ETTAPK PE TIG
KATW TTAOCTIKEG UTTOOOXEG.

7. Q6noTe 1o TTAOOTIKO £EAPTNUA TTPOG TO
TTAQiC10 €WG 6TOU aKOUaTEl AXO0G "KAIK".

7.8 KaBapioudég Tng AAuTTag Tou
@oupvou

2 TTePITITWON TToU AepwBei n yudAivn Top-
Ta TNG AGUTTOG TOU QOUPVOU PEST OTOV
XWPO POYEIPEPATOG, KaBapioTe TNV XPNnoi-
HOTTOIWVTAG ATTOPPUTTAVTIKO TTIATWY, XAIa-
PO vePO Kal éva HaAakd TTavi n oouyyapl
KOl OTEYVWOTE TN PE va OTEYVO TTaVi. 2€
TEPITITWON BAGBNG TOU AAUTITHPO TOU
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@OUPVOU, UTTOPEITE VA QVTIKATOOTIOETE TOV
AQUTTTAPa TOu GoUPVOU GUPPWVA WE TIG
EVOTNTEG TTOU aKOAouBoUV.

AVTIKATAOTOON TOU AQUTITAPO TOU QOoUp-
vou

[evikég TTPOEISOTTOINOEIG

MNa va arroeuyeTe Tov KivOuvo nAEKTpoO-
TAN&iag, TTPIV aVTIKATOOTACETE TOV AQ-
TITAPQ TOU POUPVOU OTTOOUVOEDTE TO
TTPOIOV aTTO TO PEUUA KAl TTEPIMEVETE VA
KPUWOEl 0 PoUpvog. O1 KAUTEG ETTIPAVEIEG
MTTOPOUV va TTPOKAAECOUV eykaupaTal
AuT6G 0 PoUpvog GWTICETaI ATTO £vav
AQUTITAPO TTUPOKTWOEWG I0XUOG PIKPOTE-
png Twv 40 W, Oyoug pikpoTEPOU Twv 60
mm, SIaPETPOU PIKPOTEPNG Twv 30 mMm
AapTrTApa aAoyovou pe uttodoxég G9 Kai
10XU MIKpOTEPN Twv 60 W. O1 A\auTTAPES
eival katdAAnAol yia Asitoupyia o€ Bepuo-
Kpaaoieg dvw Twyv 300 °C. O1 AauTTApEg
@oupvou gival dilaBéaiyor amd Ta E¢ou-
olodotnuéva o€pPRIG 1 adeloUXoug TEXVI-
KOUG. AuTé TO TTPOIOV TTEPIEXEI Evav Aap-
TTAPa evepyelakng kKAdong G.

H 6¢on Tou AauTTTApa PTTOPEi Va dlagEpel
aTT6 AUTA TToU JEiYVEl N EIKOVA.

O AQUTTTAPAG TTOU XPNOIKOTIOIEITAI OTO

3. Av o AapTrTripag Tou goupvou gival Tou

TUTTOU (A) TTOU QaiVETQI GTNV TTOPAKATW
€IKOVA, TTEPIOTPEYTE TOV AQUTITAPA TOU
@oUpVvou OTTWG BEiXVEI N EIKOVA KAl AVTI-
KATOOTHOTE TOV WE Kalvoupyla. Av TO Ho-
vTéAo eivail TUTTOoU (B), TpafAgTe Tov Aap-
TITAPA €Ew OTTWG BEiXVEl N EIKOVA Kal
QVTIKATAOTHOTE TOV JE KAIVOUPYIO.

TTPOIOV auUTS Bev ival KATAAANAOS yia 4. ETavoToTTOBETAOTE TO YUAAIVO KAAUMUA.

XPAON QWTICHOU TWV XWPWY Tou oTrTioy. AV 0 QOUPVOG Oag £XEI TETPAYWVN
O oKoTroG autou Tou AauTITAPa gival va Adptra,

OIEUKOAUVEI TOV XPAOTN va BAETTEI TO Pa- 1
ynto.

* O1 AQuTTITAPEG TTOU XPNOIUOTTOIOUVTAl OTO
TTPOIOV AUTO TTPETTEI VA €XOUV AVTOXH O€
QKPAiEG PUOIKEG OUVONKES OTTWG Beplo-
Kpaaoieg Tavw amd 50 °C.

Av 0 @oUpvog oag £xel OTPOYYUAR

AdpTra,

. ATTOOUVOEOTE TO TTPOIGV OTTO TNV TTAPO-
XN PEUMATOG.

2. AQaipéaTe Ta GUPUATIVO PAPIa GUPPW-

Va JE TNV TTEPIYPOPN.

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

2. AQaIp£oTE TO YUGAIVO KAAUPUO TTEPI-
OTPEPOVTAG TO APICTEPOTTPOYPQ.

EL /80



3. AVUYWwaoTE TO TTPOCTATEUTIKO YUGAIVO
KAAUpPPQO TOu AQUTTTAPA XPNOIUOo-
TTolIwVTag £va karoaBidl. AaipéaTe
TpwTa TN Bida, edv uttdpyel Bida oTnv
TETPAYwWVN AGUTTO TOU TTPOIOVTOG 0AG.

4. Av o A\auTrTripag Tou poUpvou gival Tou
TUTTOU (A) TTOU QAiVETAI OTNV TTAPOAKATW
€IKOVaA, TTEPIOTPEWTE TOV AQUTITHPA TOU
@oUpVoU OTTWG BEiXVEl N EIKOVA KOl QvTI-
KOTOOTAOTE TOV YE Kaivoupyla. Av TO Jo-
vTéNo gival TUTTou (B), TpaBngTe Tov Aap-
TTAPO £§w OTTWG Beixvel N eIKOVaA Kal
QVTIKATAGTAOTE TOV JE KaIvoUpyio.

8 EmiAuon mpoBAnudrwyv

5. ETavatotroBeTAaTE TO YUGAIVO KGAUUUQO
KOl Ta oUuppdaTIva pdgia.

Av 10 TTPORANPa eTTIUEVET APOU OKOAOUBI-
oeTe TIG 0Onyieg TNV €vOTNTA AUTH, ETTIKOI-
VWVNOTE JE TOV TOTTIKG GAg EUTTOPO 1) JE
éva E€ouaiodotnuévo ZEpRIg. MoTé unv -
XEIPNOETE VA ETTIOKEVUACETE JOVOI OAG TN
OUOKEUN.

E&épxeTal aTpOG KATA TN AgiToupyia Tou

poupvou.

» Eival puoioAoyiko va @aivetal atpuég Katd
TNV dIGPKEIa TNG AeImoupyiag. >>> Autd
Oev gival a@aAua.

Epgavi¢ovral otayovidia vepoU KaTd TO

payeipepa

* O aTpdG TTOU TTAPAYETAl KATA TO PayEipe-
MO CUPTTUKVWVETAI OTAV £PXETAI O€ ETTO-
@r ME KPUEG ETTIQPAVEIEG ECWTEPIKA TOU
TTPOIOVTOG KOl UTTOPEi va oxXnuaTi¢el oTa-
yovidia vepou. >>> AuTo dev gival CQAA-
ya.

AkoUyovTal peTaAAikoi Yol Katd Tn 0p-

pavon Kal Thv yugn Tou TTPoidvTog.

* MeTaAAIK& pEpn TOU TTPOIOVTOG PTTOPET VO
dlaoTéANovTal Kal va TTapdyouv AXoUg
o6tav Beppaivovtal. >>> AuTto dev gival
OQAAuQ.

To mpoidv dev AeITOUpPYEi.

* H aoc@dAcia utTopei va ivar EAATTWUATIKN
1 KOUPEvN. >>> EAEYETE TIC aoPAAEIEG
oToV Tivaka ac@aAeiwv. AAGETE TIG av
XPEIAZETAI 1) EVEPYOTTOINOTE TIG TTAAIL.

* lowg n ouokeun dev £xel ouvdEeBEi OTN
(yeiwpévn) mpia. >>> EAEyETE av n ou-
OKeun €xel ouvdeBei otnv TTpida.

* (Av utr@pyel XpovodIakOTITNG OTn OU-
OoKeur) 0ag) Ta TTANKTPA OTOV TTIVOKO
eAéyxou dev Aeitoupyouv. >>> Av 10 TTpO-
i6v oag d1aBETel AeiIToupyia KAEIBWPATOG
TIAAKTPWY, JTTOPEI va gival evepyoTToin-
MEVN, ATTEVEPYOTTOINOTE TO KAEIDWMHA TTAN-
KTPWV.

O @WTIONOG TOU PoUpVoU dev avapel.

» Evdexouevn BAGRN Tou AauTrTApa Tou
@oupvou. >>> AvTIKATAOTAOTE TOV Adp-
TITHPA TOU POUpPVOU.

» Agv UTTApYEl NAEKTPIKO pelpa. >>> EAEy-
&te 611 TO OiKTUO PEUPATOG gival AgIToupyI-
KO Kal EAEYETE TIG AOPAAEIEG OTOV TTIVOKQ
ao@aAeiv. ANGETE TIG ao@AAElEg av
XPEIAZETAI /| EVEPYOTTOINOTE TIG TTAAL.

O @oUpvog dev BeppaiveTal.

* O @oUpvog iowg dev £xel pubuIaTEl O€
OUYKEKPIYEVN AEITOUPYia PHAYEIPEPATOG
Kal/f Beppokpaaia. >>> PuBuioTe TOV
@oUpVO O€ OUYKEKPIPEVN AgiToupyia pa-
YEIPEPATOG Kai/f) Bepuokpaaia.

* TNa yovtéAa e XpovodIakOTITh, dev €XEl
pubuioTel N Wpa. >>> PubuioTe TNV wpa.

* Agv UTTAPXEI NAEKTPIKO pelpa. >>> EAEy-
&Te 671 TO OiKTUO PEUPATOG Eival AeIToupyI-
KO Kal EAEYETE TIG AT@AAEIEG OTOV TTIVOKO
ac@aAelwv. ANNGETE TIG aoQAAeieg av
XPEIGZETAI ] EVEPYOTTOINOTE TIG TTAAI.
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(MNa povtéAa pe xpovodiakottn) H
006vn Tou XpovodIakOTITN avafooBnivel
| To CUPBOAO XPOVOBIOKOTITN £XEI TTa-
POHEIVEI avaupEéVO.

* ‘lowg uTTAPEE TTPONYOUUEVWG BIAKOTTH
pevuarog. >>> PuBuioTte TNV wpa / Atre-
VEPYOTTOINOTE T KOUNTTIA AEITOUPYIWV
TOU TTPOIGVTOG KAl EVEPYOTTOINOTE TA TTAAI
atnv €mBuunTh B€an.
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