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Please read this user manual first!

Dear Customer,

Thank you for purchasing this Beko product. We hope that you get the best results
from your product which has been manufactured with high quality and state-of-the-art
technology. Therefore, please read this entire user manual and all other accompanying
documents carefully before using the product and keep it as a reference for future use.
If you handover the product to someone else, give the user manual as well. Follow all
warnings and information in the user manual.

Remember that this user manual is also applicable for several other models.
Differences between models will be identified in the manual.

Explanation of symbols

Throughout this user manual the following symbols are used:

Important information or useful hints about usage.
Warning of hazardous situations with regard to life and property.
Warning of electric shock.

Warning of risk of fire.

Rl 4

Warning of hot surfaces.

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

C€ Made in TURKEY

This product was manufactured using the latest technology in environmentally friendly conditions.
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ﬂ Important instructions and warnings for safety

and environment

This section contains safety
instructions that will help
protect from risk of personal
injury or property damage.
Failure to follow these
instructions shall void any
warranty.

General safety

« This appliance can be used

by children aged from 8 years

and above and persons with

reduced physical, sensory or

mental capabilities or lack of

experience and knowledge if

they have been given
supervision or instruction
concerning use of the
appliance in a safe way and
understand the hazards
involved.
Children shall not play with
the appliance. Cleaning and
user maintenance shall not
be made by children without
supervision.

 The appliance is not to be
used by persons (including
children) with reduced
physical, sensory or mental
capabilities, or lack of
experience and knowledge,
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unless they have been given
supervision or instruction.
Children should be
supervised and ensure they
do not play with the
appliance

If the product is handed over
to someone else for personal
use or second-hand use
purposes, the user manual,
product labels and other
relevant documents and
parts should be also given.
Never place the product on a
carpet-covered floor.
Otherwise, lack of airflow
beneath the product will
cause electrical parts to
overheat. This will cause
problems with your product.
Installation and repair
procedures must always be
performed by Authorised
Service Agents. The
manufacturer shall not be
held responsible for damages
arising from procedures
carried out by unauthorised
persons which may also void
the warranty. Before
installation, read the
instructions carefully.



» Do not operate the product if
it is defective or has any
visible damage.

 Ensure that the product
function knobs are switched
off after every use.

Electrical safety

« If the product has a failure, it
should not be operated
unless it is repaired by an
Authorised Service Agent.
There is the risk of electric
shock!

« Only connect the product to
a grounded outlet/line with
the voltage and protection as
specified in the “Technical
specifications”. Have the
grounding installation made
by a qualified electrician while
using the product with or
without a transformer. Our
company shall not be liable
for any problems arising due
to the product not being
earthed in accordance with
the local regulations.

» Never wash the product by
Spreading or pouring water
onto it! There is the risk of
electric shock!

» The product must be
disconnected during
installation, maintenance,

cleaning and repairing
procedures.

« If the power connection cable

for the product is damaged, it
must be replaced by the
manufacturer, its service
agent or similarly qualified
persons in order to avoid a
hazard.
Only use the connection
cable specified in the
“Technical specifications”.
The appliance must be
installed so that it can be
completely disconnected
from the mains supply. The
separation must be provided
by a switch built into the fixed
electrical installation,
according to construction
regulations.
Rear surface of the oven gets
hot when it is in use. Make
sure that the electrical
connection does not contact
with the rear surface;
otherwise, connections can
get damaged.
Do not trap the mains cable
between the oven door and
frame and do not route it
over hot surfaces. Otherwise,
cable insulation may melt and
cause fire as a result of short
circuit.
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« Any work on electrical
equipment and systems
should only be carried out by
authorised and qualified
persons.

« In case of any damage,
switch off the product and
disconnect it from the mains.
To do this, turn off the fuse at
home.

« Make sure that fuse rating is
compatible with the product.

Product safety

« WARNING: The appliance
and its accessible parts
become hot during use. Care
should be taken to avoid
touching heating elements.
Children less than 8 years of
age shall be kept away
unless continuously
supervised.

» Never use the product when
your judgment or
coordination is impaired by
the use of alcohol and/or
drugs.

« Be careful when using
alcoholic drinks in your
dishes. Alcohol evaporates at
high temperatures and may
cause fire since it can ignite
when it comes into contact
with hot surfaces.
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« Food Poisoning Hazard: Do

not let food sit in oven for
more than 1 hour before or
after cooking. Doing so can
result in food poisoning or
sickness.

Do not place any flammable
materials close to the product
as the sides may become hot
during use.

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

Keep all ventilation slots clear
of obstructions.

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
directly onto the bottom of
the oven. The heat
accumulation might damage
the bottom of the oven.

Do not use harsh abrasive
cleaners or sharp metal
scrapers to clean the oven
door glass since they can
scratch the surface, which
may result in shattering of the
glass.



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

« (Varies depending on the
product model.)

Placing the wire shelf and
tray onto the wire racks
properly

It is important to place the
wire shelf and/or tray onto
the rack properly. Slide the
wire shelf or tray between 2
rails and make sure that it is
balanced before placing food
on it (Please see the following
figure).

» Do not use the product if the
front door glass is removed
or cracked.

« Always use heat resistant
oven gloves when putting in
or removing dishes into/from
the hot oven.

« Place the baking paper into
the cooking pot or on to the
oven accessory (tray, wire
grill etc) together with the
food and then insert all into
the preheated oven. Remove
the excess parts of the
baking paper overflowing
from the accessory or the pot
in order to prevent the risk of
touching the oven’s heating
elements. Never use the
baking paper in an operating
temperature higher than the
indicated value for the baking
paper. Do not place the
baking paper directly on the
base of the oven.

« WARNING: Ensure that
power cord of the appliance
is unplugged or circuit
breaker is switched off before
replacing the lamp to avoid
the possibility of electric
shock.

 The appliance must not be
installed behind a decorative
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door in order to avoid
overheating.

» Product must be placed
directly on the floor. It must
not be placed onto a base or
a pedestal.

« WARNING: Unattended
cooking on a hob with fat or
oil can be dangerous and
may result in fire. NEVER try
to extinguish a fire with water,
but switch off the appliance
and then cover flame e.qg.
with a lid or a fire blanket.

« CAUTION: The cooking

process has to be supervised.

A short term cooking process
has to be supervised
continuously.

« WARNING: Danger of fire:
Do not store items on the
cooking surfaces.

« The appliance is not intended
to be operated by means of
an external timer or separate
remote-control system.

« WARNING: Use only hob
guards designed by the
manufacturer of the cooking
appliance or indicated by the
manufacturer of the
appliance in the instructions
for use as suitable or hob
guards incorporated in the
appliance. The use of
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inappropriate guards can
cause accidents.

Prevention against possible fire

risk!

 Ensure all electrical
connections are secure and
tight to prevent risk of arcing.

« Do not use damaged cables
or extension cables.

 Ensure liquid or moisture is
not accessible to the
electrical connection point.

Intended use

« This product is designed for
domestic use. Commercial
use will void the guarantee.

« CAUTION: This appliance is
for cooking purposes only. It
must not be used for other
purposes, for example room
heating.

« This product should not be
used for warming the plates
under the grill, drying towels,
dish cloths etc. by hanging
them on the oven door
handles. This product should
also not be used for room
heating purposes.

» The manufacturer shall not
be liable for any damage
caused by improper use or
handling errors.



« The oven can be used for
defrosting, baking, roasting
and grilling food.

Safety for children

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

 The packaging materials will
e dangerous for children.
Keep the packaging materials
away from children. Please
dispose of all parts of the
packaging according to
environmental standards.

« Electrical products are
dangerous to children. Keep
children away from the
product when it is operating
and do not allow them to play
with the product.

« Do not place any items above
the appliance that children
may reach for.

« When the door is open, do
not load any heavy object on
it and do not allow children to
sit on it. It may overturn or
door hinges may get
damaged.

Disposing of the old product

Compliance with the WEEE
Directive and Disposing of the
Waste Product:

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

This product has been manufactured
with high quality parts and materials
which can be reused and are suitable for
recycling. Do not dispose of the waste
product with normal domestic and other
wastes at the end of its service life. Take
it to the collection center for the
recycling of electrical and electronic
equipment. Please consult your local
authorities to learn about these
collection centers.

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.

Package information

¢ Packaging materials of the product
are manufactured from recyclable
materials in accordance with our
National Environment Regulations. Do
not dispose of the packaging materials
together with the domestic or other
wastes. Take them to the packaging
material collection points designated
by the local authorities.

Future Transportation

¢ Keep the product's original carton and
transport the product in it. Follow the
instructions on the carton. If you do
not have the original carton, pack the
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product in bubble wrap or thick Do not place any objects onto the

cardboard and tape it securely. product and move it in upright

* To prevent the wire grill and tray inside position.
the oven from damaging the oven
door, place a strip of cardboard onto Check the general appearance of
the inside of the oven door that lines your product for any damages
up with the position of the trays. Tape that might have occurred during
the oven door to the side walls. transportation.

¢ Do not use the door or handle to lift or
move the product.
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H General information

Overview

1 B r plat 6 Handle

2 Control panel 7 Lower part

3  Wire shelf 8 Lamp

4 Tray 9 Girill heating element

5 Hotplate Rear left

2 Thermostat lamp 6 Hotplate Front left
3 Thermostat knob 7 Hotplate Front right
4 Function knob 8 Hotplate Rear right

1 Warning lamp
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Package contents 4.Placing the wire shelf and tray onto
the telescopic racks properly

(This feature is optional. It may not
exist on your product.)

Telescopic racks allow you to install
and remove the trays and wire shelf

Accessories supplied can vary
depending on the product model.
Not every accessory described in
the user manual may exist on your

product. easily.
1.User manual When using the tray and wire shelf
2.Standard tray. with telescopic racks, make sure that
Used for pastries, frozen foods and the pins at the rear section of the
big roasts. telescopic rack stands against the

edges of the wire shelf and tray.

3.Wire grill
Used for roasting and for placing the
food to be baked, roasted or cooked
in casserole dishes to the desired rack.
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Technical specifications

GENERAL

External dimensions (height / width / depth)

850 mm/600 mm/600 mm

Voltage / frequency

220-240 V 1N~ / 380-415V 3N~
50 Hz

Total power consumption 8.5 kW

Cable type / section min.HOSW-FG
3x2,5mm’ (1N)/5x 1,5mm? (3N)

HOB

Burners

Rear left Hotplate

Dimension 145 mm

Power 1000 W

Front left Hotplate

Dimension 180 mm

Power 2000 W

Front right Hotplate

Dimension 145 mm

Power 1000 W

Rear right Hotplate

Dimension 180 mm

Power 2000 W

OVEN/GRILL

Main oven Multifunction oven

Inner lamp 15256 W

Grill power consumption 2.2 KW

#

Basics: Information on the energy label of electrical ovens is given in accordance

with the EN 60350-1 / IEC 60350-1 standard. Those values are determined
under standard load with bottom-top heater or fan assisted heating (if any)

functions.

Energy efficiency class is determined in accordance with the following
prioritization depending on whether the relevant functions exist on the product or
not. 1-Cooking with eco-fan, 2- Turbo slow cooking, 3- Turbo cooking, 4- Fan
assisted bottom/top heating, 5-Top and bottom heating.

Technical specifications may be
changed without prior notice to
improve the quality of the product.

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

Values stated on the product labels or
in the documentation accompanying
it are obtained in laboratory
conditions in accordance with
relevant standards. Depending on
operational and environmental
conditions of the product, these
values may vary.
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E] Installation

Product must be installed by a qualified
person in accordance with the
regulations in force. The manufacturer
shall not be held responsible for
damages arising from procedures
carried out by unauthorized persons
which may also void the warranty.

Preparation of location and
electrical installation for the
product is under customer’s
responsibility.

AThe product must be installed in
accordance with all local electrical
regulations.

Prior to installation, visually check
if the product has any defects on
it. If so, do not have it installed.
Damaged products cause risks
for your safety.

Before installation

To ensure that critical air gaps are
maintained under the appliance, we
recommend that this appliance is
mounted on a solid base and that the
feet do not sink into any carpet or soft
flooring.

The kitchen floor must be able to carry
the weight of the appliance plus the
additional weight of cookware and
bakeware and food.

If the range is placed on a base,
measures have to be taken to prevent
the appliance slipping from the base.
The appliances must not be installed
behind a decorative door in order to
avoid overheating.
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¢ The appliance corresponds to device
class 1, i.e. it may be placed with the
rear and one side to kitchen walls,
kitchen furniture or equipment of any
size. The kitchen furniture or
equipment on the other side may only
be of the same size or smaller.

¢ |t can be used with cabinets on either
side but in order to have a minimum
distance of 400mm above hotplate
level allow a side clearance of 65mm
between the appliance and any wall,
partition or tall cupboard.

¢ |t can also be used in a free standing
position. Allow a minimum distance of
750 mm above the hob surface.

¢ (*) If a cooker hood is to be installed

above the cooker, refer to cooker

hood manufacturer' instructions

regarding installation height. If not

defined any size in the hood manual,

this height should be at least 650 mm.

Any kitchen furniture next to the

appliance must be heat-resistant

(100 °C min.).



Safety chain
If your product has 2 safety chains;
The appliance must be secured against
overbalancing by using the supplied two
safety chains on your oven.

Fasten hook (1)by using a proper peg to
the kitchen wall (6) and connect safety
chain (3) to the hook via the locking
mechanism (2)

1 Stability hook
2 Locking mechanism

3 Safety chain (supplied and mounted
to oven)

4 Firmliy fix chain to cooker rear
5 Rear of cooker

6 Kitchen wall

If your product has 1 safety chain;
The appliance must be secured against
overbalancing by using the supplied one
safety chain on your oven.

Follow below steps in the picture to
secure the safety chain to your product.

Stability chain to be as short as
practicable to avoid oven tilting
forward and diagonal to avoid
oven side tilting.

Cooker stability chain for cookers is not
designed with bracket engagement slot.

Installation and connection
Product can only be installed and
connected in accordance with the
statutory installation rules.

Do not install the product next to
refrigerators or freezers. The heat
emitted by the product will
increase the energy consumption
of cooling appliances.

e Carry the product with at least two
persons.

¢ Product must be placed directly on
the floor. It must not be placed onto a
base or a pedestal.

Do not use the door and/or
handle to carry or move the
product. The door, handle or
hinges get damaged.

Electrical connection

Connect the product to a grounded
outlet/line protected by a miniature
circuit braker of suitable capacity as
stated in the "Technical specifications"
table. Have the grounding installation
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made by a qualified electrician while
using the product with or without a
transformer. Our company shall not be
liable for any damages that will arise due
to using the product without a
grounding installation in accordance
with the local regulations.

The product must be connected
to the mains supply only by an
authorised and qualified person.
The product's warranty period
starts only after correct
installation.

Manufacturer shall not be held
responsible for damages arising
from procedures carried out by
unauthorised persons.

The power cable must not be
clamped, bent or trapped or
come into contact with hot parts
of the product.

A damaged power cable must be
replaced by a qualified electrician.
Otherwise, there is risk of electric
shock, short circuit or fire!

The mains supply data must correspond
to the data specified on the type label of
the product. The rating plate is either
seen when the door or the lower cover
is opened or it is located at the rear wall
of the unit depending on the unit type.
Power cable of your product must
comply with the values in "Technical
specifications” table.

Before starting any work on the

electrical installation, disconnect

the product from the mains

supply.

There is the risk of electric shock!
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Connecting the power cable

While performing the wiring, you
must apply with the national/local
electrical regulations and must
use the appropriate socket
outlet/line and plug for oven. In
case of the product's power limits
are out of current carrying
capability of plug and socket
outlet/line, the product must be
connected through fixed electrical
installation directly without using
plug and socket outlet/line.

1.If a power cable is not supplied
together with your product,a power
cable that you would select from the
table (Technical specifications,
page 13) in accordance with the
electrical installation at your home
must be connected to your product by
following the instructions in cable
diagram.
If it is not possible to disconnect all
poles in the supply power, a
disconnection unit with at least 3 mm
contact clearance (fuses, line safety
switches, contactors) must be
connected and all the poles of this
disconnection unit must be adjacent to
(not above) the product in accordance
with |EE directives. Failure to obey this
instruction may cause operational
problems and invalidate the product
warranty.

Additional protection by a residual
current circuit breaker is
recommended.

2.0pen the terminal block cover with a
screwdriver.

3.Insert the power cable through the
cable clamp below the terminal and
secure it to the main body with the
integrated screw on cable clamping
component.



4.Connect the cables according to the

supplied diagram.

BN o
2
: 5
N

=

Two phase
380/400/415V AC

Single phase
220/230/240V AC

* Copper bridge {EN)

Three phase
380/400/415V AC

5.After completing the wire connections,
close the terminal block cover.

6.Route the power cable so that it will
not contact the product and get
squeezed between the product and
the wall.

Power cable must not be longer
than 2m because of safety
reasons.

¢ Push the product towards the kitchen
wall.

¢ Adjusting the feet of oven
Vibrations during use may cause
cooking vessels to move. This
dangerous situation can be avoided if
the product is level and balanced.
For your own safety please ensure the
product is level by adjusting the four

feet at the bottom by turning left or

right and align level with the work top.
For products with cooling fan (This
may not exist on your product.)

1 Cooling fan

2 Control panel

3 Door

The cooling fan cools both the control
panel and the front of the appliance.

Cooling fan continues to run for
up to 20-30 minutes (approx.)
even after the oven is turned off.

Final check
1.Reconnect the product to the mains.
2.Check electrical functions.
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B Preparation

Tips for saving energy

The following information will help you to

use your appliance in an ecological way,

and to save energy:

¢ Use dark coloured or enamel coated
cookware in the oven since the heat
transmission will be better.

¢ While cooking your dishes, perform a
preheating operation if it is advised in
the user manual or cooking
instructions.

¢ Do not open the door of the oven
frequently during cooking.

e Try to cook more than one dish in the
oven at the same time whenever
possible. You can cook by placing two
cooking vessels onto the wire shelf.

¢ Cook more than one dish one after
another. The oven will already be hot.

® You can save energy by switching off
your oven a few minutes before the
end of the cooking time. Do not open
the oven door.

¢ Defrost frozen dishes before cooking
them.

¢ Use pots/pans with cover for cooking.
If there is no cover, energy
consumption may increase 4 times.

e Select the burmner which is suitable for
the bottom size of the pot to be used.
Always select the correct pot size for
your dishes. Larger pots require more
energy.

¢ Pay attention to use flat bottom pots
when cooking with electric hobs.
Pots with thick bottom will provide a
better heat conduction. You can
obtain energy savings up to 1/3.

¢ Vessels and pots must be compatible
with the hotplates. Bottom of the
vessels or pots must not be smaller
than the hotplate.
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¢ Keep the hotplates and bottom of the
pots clean. Dirt will decrease the heat
conduction between the hotplate and
bottom of the pot.

¢ For long cookings, turn off the
hotplate 5 or 10 minutes before the
end of cooking time. You can obtain
energy savings up to 20% by using
the residual heat.

¢ Information on energy efficiency
according to EU 66/2014 can be
found on the product fiche given with
the product.

Initial use
First cleaning of the appliance

The surface might get damaged
by some detergents or cleaning
materials.

Do not use aggressive detergents,
cleaning powders/creams or any
sharp objects during cleaning.

Do not use harsh abrasive
cleaners or sharp metal scrapers
to clean the oven door glass since
they can scratch the surface,
which may result in shattering of
the glass.

1.Remove all packaging materials.

2.Wipe the surfaces of the appliance
with a damp cloth or sponge and dry
with a cloth.

Initial heating

Heat up the product for about 30

minutes and then switch it off. Thus, any

production residues or layers will be

burnt off and removed.



Hot surfaces cause burns!
Product may be hot when it is in
use. Never touch the hot burners,
inner sections of the oven, heaters
and etc. Keep children away.
Always use heat resistant oven
gloves when putting in or
removing dishes into/from the hot
oven.

Electric oven

1.Take all baking trays and the wire grill
out of the oven.

2.Close the oven door.

3.Select Static position.

4.Select the highest oven power; See
How to operate the electric oven,
page 23.

5.0perate the oven for about 30
minutes.

6.Turn off your oven; See How to
operate the electric oven, page 23

Grill oven

1.Take all baking trays and the wire grill
out of the oven.

2.Close the oven door.

3.Select the highest grill power; see
How to operate the grill, page 28.

4.Operate the grill about 15 minutes.

5.Turn off your grill; see How to operate
the grill, page 28

Hot plate

1.Any production residues or
conservation layers must be burnt
before the first use. Operate the
hotplate at middle temperature level
for 8 minutes without any vessel on it.
No pots or containers should be
placed onto the hotplate during this
procedure.

Smoke and smell may emit for a
couple of hours during the initial
operation. This is quite normal.
Ensure that the room is well
ventilated to remove the smoke
and smell. Avoid directly inhaling
the smoke and the smell that
emits.
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E How to use the hob

General information about ”|0t have tt)o make any “rk‘]”ec?isa“f/
cooking cleaning by preventing the dishes from
. o overflowing.
Never fill the pan with oil more Do not put covers of saucepans or
than one third of it. Do not pans on cooking zones.
leave the hob unattended Place the saucepans in a manner so
when heating oil. Overheated that they are centered on the cooking
oils bring risk of fire. Never zone. When you want to move the
attempt to extinguish a saucepan onto another cooking zone,
possible fire with water! lift and place it onto the cooking zone
When oil catches fire, cover it you want instead of sliding it.

with a fire blanket or damp

cloth. Turn off the hob if it is
safe to do so and call the fire 1
department.

¢ Before frying foods, always dry them
well and gently place into the hot ail.
Ensure complete thawing of frozen
foods before frying.

® Do not cover the vessel you use when
heating oil.

¢ Place the pans and saucepans in a
manner so that their handles are not
over the hob to prevent heating of the
handles. Do not place unbalanced and
easily tilting vessels on the hob.

Using the hobs

¢ Do not place empty vessels and 1 Hotplate 14-16 cm
saucepans on cooking zones thatare o Hotplate 18-20 cm

. %W|tch§d on. They might ge’g damaged. 3 Hotplate 14-16 cm

perating a cooking zone without a o

vessel or saucepan on it will cause 4 Hotplate 18-20 cm is list of
damage to the product. Turn off the advised diameter of pots to be used
cooking zones after the cooking is on related bumers.
complete. Using hotplates

¢ As the surface of the product can be Hotplate knobs can be turned in both
hot, do not put plastic and aluminum directions in a way that will provide
vessels on it. temperature control in steps.
Such vessels should not be used to If the hob is equipped with
keep foods either. hotplates featuring Booster

* Use flat bottomed saucepans or function, relevant hotplate will be
vessels only. marked with a red dot.

e Put appropriate amount of food in
saucepans and pans. Thus, you will
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Overheating protection

Hotplates that have a power above

1000 W are equipped with an

overheating protection. Overheating

protection decreases the power of the

hotplate in following cases:

® There is no vessel or saucepan on the
hotplate.

¢ There is an empty vessel or saucepan
on the hotplate.

¢ The bottom of the vessel or saucepan
is not flat.

Turning on the hotplates

Use hotplate knobs to operate the
hotplates. Move the hotplate knobs to
the relevant level in order to obtain the
desired cooking level.

warmin [ stewing, [cooking

g simmerin |,
g roasting
, boiling

Turning off the hotplates
Turn the hotplate knob to OFF (upper)
position.
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[ How to operate the oven

General information on
baking, roasting and grilling

Hot surfaces cause burns!
Product may be hot when it is in
use. Never touch the hot burners,
inner sections of the oven, heaters
and etc. Keep children away.
Always use heat resistant oven
gloves when putting in or
removing dishes into/from the hot
oven.

Be careful when opening the oven
door as steam may escape.
Exiting steam can scald your
hands, face and/or eyes.

Tips for baking

¢ Use non-sticky coated appropriate
metal plates or aluminum vessels or
heat-resistant silicone moulds.

* Make best use of the space on the
rack.

¢ Place the baking mould in the middle
of the shelf.

¢ Select the correct rack position before
turning the oven or grill on. Do not
change the rack position when the
oven is hot.

¢ Keep the oven door closed.

Tips for roasting

¢ Treating whole chicken, turkey and
large piece of meat with dressings
such as lemon juice and black pepper
before cooking will increase the
cooking performance.

e |t takes about 15 to 30 minutes longer
to roast meat with bones when
compared to roasting the same size of
meat without bones.

e Each centimeter of meat thickness
requires approximately 4 to 5 minutes
of cooking time.
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¢ | et meat rest in the oven for about
10 minutes after the cooking time is
over. The juice is better distributed all
over the roast and does not run out
when the meat is cut.

¢ Fish should be placed on the middle
or lower rack in a heat-resistant plate.

Tips for grilling

When meat, fish and poultry are grilled,

they quickly get brown, have a nice

crust and do not get dry. Flat pieces,
meat skewers and sausages are
particularly suited for grilling as are
vegetables with high water content such
as tomatoes and onions.

e Distribute the pieces to be grilled on
the wire shelf or in the baking tray with
wire shelf in such a way that the space
covered does not exceed the size of
the heater.

e Slide the wire shelf or baking tray with
grill into the desired level in the oven. If
you are grilling on the wire shelf, slide
the baking tray to the lower rack to
collect fats. The baking tray to be slid
must be of a size that covers the
whole grilling area. This tray might not
be provided with the product. Add
some water in the baking tray for easy
cleaning.

Foods that are not suitable for
grilling carry the risk of fire.
Only grill food which is suitable
for intensive grilling heat.

Do not place the food too far
in the back of the grill. This is
the hottest area and fatty food
may catch fire.



How to operate the electric
oven

Select temperature and operating
mode

1 2

1 Thermostat knob

2 Function knob

1.Set the Function knob to the desired
operating mode.

2.Set the Temperature knob to the
desired temperature.

» Oven heats up to the adjusted

temperature and maintains it. During

heating, temperature lamp stays on.

Switching off the electric oven

Turn the function knob and temperature

knob to off (upper) position.

Rack positions (For models with

wire shelf)

It is important to place the wire shelf

onto the side rack correctly. Wire shelf

must be inserted between the side racks

as illustrated in the figure.

Do not let the wire shelf stand against
the rear wall of the oven. Slide your wire
shelf to the front section of the rack and
settle it with the help of the door in order
to obtain a good grill performance.
(Varies depending on the product
model.)

Operating modes

The order of operating modes shown
here may be different from the
arrangement on your product.

Top and bottom heating are
in operation. Food is heated
simultaneously from the top
and bottom. For

example, it is suitable for
cakes, pastries, or cakes
and casseroles in baking
moulds. Cook with one tray
only.

y bo

g

operation. It is suitable for
pizza and for subsequent
browning of food from the
bottom.

This function must be used
for easy steam cleaning as
well.

op heating, bottom
heating plus fan (in the rear
wall) are in operation. Hot
air is evenly distributed
throughout the oven rapidly
by means of the fan. Cook
with one tray only.
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The oven is not heated.
Only the fan (in the rear
wall) is in operation.
Suitable for thawing frozen
granular food slowly at
room temperature and
cooling down the cooked
food. The time required to
thaw a whole piece of meat
is longer than the food with
grains.

Warm air heated by the rear
heater is evenly distributed
throughout the oven rapidly
by means of the fan.

It is suitable for cooking
your meals in different rack
levels and preheating is not
required in most cases.
Suitable for cooking with
multi trays.

This function must be used
for easy steam cleaning as
well.

Top heating, bottom
heating and fan assisted
heating (in the rear wall) are
in operation. Food is
cooked evenly and quickly
all around. Cook with one
tray only.

Large grill at the ceiling of

the oven is in operation. It is

suitable for grilling large

amount of meat.

¢ Put big or medium-sized
portions in correct rack
position under the grill
heater for grilling.

¢ Turn the food after half of
the grilling time.

Grilling effect is not as

strong as in Full Grill

¢ Put small or medium-
sized portions in correct
shelf position under the
grill heater for grilling.

¢ Turn the food after half of
the grilling time.




Cooking times table

The timings in this chart are
meant as a guide. Timings may

vary due to temperature of food,

thickness, type and your own

preference of cooking

Cakes in
tray

One level

Standard tray*

Baking and roasting

1st rack of the oven is the bottom
rack.

(]

180

25 ...

30

Cakes in
mould

One level

Cake mold on wire
grill**

)

180

40 ...

50

Small
cakes

One level

Standard tray*

160

25 ...

35

One level

Standard tray*

150

30 ...

40

2 levels

1-Pastry tray*
3-Standard tray*

150

35 ...

50

3 levels

1-Standard tray*
3-Pastry tray*
5-Deep tray*

150

35 ...

50

Sponge
cake

One level

Round springform
pan with a diameter
of 26 cm on wire
grill**

)

160

25 ...

35

One level

Round springform
pan with a diameter
of 26 cm on wire
grill*

150

30 ...

40

2 levels

1-Round springform
pan with a diameter
of 26 cm on wire

grill*

4-Round springform

pan with a diameter

of 26 cm on pastry
tray™

150

35 ...

45

Cookies

One level

Pastry tray*

180

25 ...

30

2 levels

1-Pastry tray*
3-Standard tray*

@ [

1-3

180

30 ...

40

3 levels

1-Pastry tray*
3-Standard tray*
5-Deep tray*

1-3-5

180

35 ...

45

Dough
pastry

One level

Standard tray*

()

200

30 ...

40

2 levels

1-Pastry tray*
5-Standard tray*

52

200

45 ...

55

3 levels

1-Pastry tray*
3-Standard tray*
5-Deep tray*

200

55 ...

65

Rich pastry

One level

Standard tray*

)

200

25 ...

35
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2 levels 1-Pastry tray* 1-3 200 35 ... 45
3-Standard tray*
3 levels 1-Pastry tray* 1-3-5 190 45 ... 55
3-Standard tray* &
5-Deep tray*
Leaven One level Standard tray* £ 2 200 35...45
Lasagna One level Glass/metal 2-3 200 30 ... 40
rectangular pan on |
wire grill**
Pizza One level Standard tray* = 2 200 ... 220 15..20
Beef steak [ One level 3 25 min. 100 ... 120
(whole) / Standard tray* 250/max, then
Roast 180... 190
Leg of One level 3 25 min. 70 ... 90
Lamb Standard tray* £ 250/max, then
(casserole) 190
One level 3 25 min. 60 ... 80
Standard tray* (B} 250/max, then
190
Roasted One level 2 15 min. 60 ... 80
chicken Standard tray* A 250/max, then
(1,8-2 kg) 180 ... 190
One level 2 15 min. 60 ... 80
Standard tray* 250/max, then
180 ... 190
Turkey (5.5 | One level 1 25 min. 150...210
kg) Standard tray* & 250/max, then
180 ... 190
One level 1 25 min. 150...210
Standard tray* 250/max, then
180 ... 190
Fish One level Standard tray* % 3 200 20...30
One level Standard tray* 3 200 20...30

It is suggested to perform preheating for all foods.

* These accessories may not supplied with the product.
** These accessories are not supplied with the product. They are commercially available accessories.
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Cooking table for test meals
Meals in this cooking table are prepared according to EN 60350-1 to make it easier

y

One level Standard tray*

EE

140

.. 30

2 levels 1-Standard tray*
3-Pastry tray*

&

140

.. 30

3 levels 1-Standard tray*
3-Pastry tray*
5-Deep tray*

&)

140

25 ...

35

Small One level

cakes Standard tray

160

25 ...

35

One level Standard tray*

150

30 ...

40

2 levels 1-Pastry tray*
3-Standard tray*

@ @0

150

35 ...

50

3 levels 1-Standard tray*
3-Pastry tray*
5-Deep tray*

150

35 ...

50

Sponge One level Round springform pan
cake with a diameter of 26
cm on wire grill*™

()

160

25 ...

35

One level Round springform pan
with a diameter of 26
cm on wire grill*™

52

150

30 ...

40

2 levels 1-Round springform
pan with a diameter of
26 cm on wire grill™*
4-Round springform
pan with a diameter of
26 cm on pastry tray*™

150

35 ...

45

Round black metal
dish with a diameter of
20 cm on wire grill™

Apple pie One level

180

50 ...

60

One level Round black metal
dish with a diameter of
20 cm on wire grill™

170

50 ...

60

2 levels 1-Round black metal
dish with a diameter of
20 cm on wire grill™*
4-Round black metal
dish with a diameter of
20 cm on pastry tray*™*

170

50 ...

60

It is suggested to perform preheating for all foods.
* These accessories may not supplied with the product.

** These accessories are not supplied with the product. They are commercially available accessories.
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Tips for baking cake

¢ |f the cake is too dry, increase the
temperature by 10°C and decrease
the cooking time.

¢ |f the cake is wet, use less liquid or
lower the temperature by 10°C.

¢ |f the cake is too dark on top, place it
on a lower rack, lower the temperature
and increase the cooking time.

¢ |f cooked well on the inside but sticky
on the outside use less liquid, lower
the temperature and increase the
cooking time.

Tips for baking pastry

e |f the pastry is too dry, increase the
temperature by 10°C and decrease
the cooking time. Dampen the layers
of dough with a sauce composed of
milk, oil, egg and yoghurt.

¢ If the pastry takes too long to bake,
pay care that the thickness of the
pastry you have prepared does not
exceed the depth of the tray.

e |f the upper side of the pastry gets
browned, but the lower part is not
cooked, make sure that the amount of
sauce you have used for the pastry is
not too much at the bottom of the
pastry. Try to scatter the sauce equally
between the dough layers and on the
top of pastry for an even browning.

Cook the pastry in accordance
with the mode and temperature
given in the cooking table. If the
bottom part is still not browned
enough, place it on one lower
rack next time.

Tips for cooking vegetables

¢ |f the vegetable dish runs out of juice
and gets too dry, cook it in a pan with
a lid instead of a tray. Closed vessels
will preserve the juice of the dish.
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¢ |f a vegetable dish does not get
cooked, boail the vegetables
beforehand or prepare them like
canned food and put in the oven.

How to operate the grill

Close oven door during grilling.
Hot surfaces may cause burns!

Switching on the grill

1.Turn the Function knob to the desired
grill symbol.

2.Then, select the desired grilling
temperature.

3.If required, perform a preheating of
about 5 minutes.

» Temperature light turns on.

Switching off the grill
1.Turmn the Function knob to Off (top)
position.

Foods that are not suitable for
grilling carry the risk of fire.
Only grill food which is suitable
for intensive grilling heat.

Do not place the food too far
in the back of the grill. This is
the hottest area and fatty food
may catch fire.



Cooking times table for grilling
Grilling with electric grill

Fish Wire grill 4.5 250/max 20...25 min.
Sliced chicken Wire grill 4.5 250/max 25...35 min.
Lamb chops Wire grill 4..5 250/max 20...25 min.
Roast beef Wire grrill 4.5 250/max 25...30 min.*
Veal chops Wire grill 4.5 250/max 25...30 min. *
Toast bread* Wire grill 4 250/max 1...3 min.
*depending on thickness

*Preheat for 5 minutes

**If the grill temperature of your product cannot be adjusted, the grill will work at the recomended temperature.

Meals in this cooking table are prepared according to EN 60350-1 to make it easier
for control institutes to test the product

Toast bread Wire grill 4 250/max 1..3 min.
Meatballs (beef) Wire grill 4 250/max 25...35 min.
- 12 pieces

Turn the food after 2/3 of the total grilling time.
It is suggested to perform 5 minutes preheating for all foods broiling.

29/EN



Maintenance and care

General information

Service life of the product will extend
and the possibility of problems will
decrease if the product is cleaned at
regular intervals.

Disconnect the product from
mains supply before starting
maintenance and cleaning works.
There is the risk of electric shock!

Allow the product to cool down
before you clean it.
Hot surfaces may cause burns!

e Clean the product thoroughly after
each use. In this way it will be possible
to remove cooking residues more
easily, thus avoiding these from
burning the next time the appliance is
used.

¢ No special cleaning agents are
required for cleaning the product. Use
warm water with washing liquid, a soft
cloth or sponge to clean the product
and wipe it with a dry cloth.

¢ Always ensure any excess liquid is
thoroughly wiped off after cleaning
and any spillage is immediately wiped
dry.

¢ Do not use cleaning agents that
contain acid or chloride to clean the
stainless or inox surfaces and the
handle. Use a soft cloth with a liquid
detergent (not abrasive) to wipe those
parts clean, paying attention to sweep
in one direction.
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The surface might get damaged
by some detergents or cleaning
materials.

Do not use aggressive detergents,
cleaning powders/creams or any
sharp objects during cleaning.

Do not use harsh abrasive
cleaners or sharp metal scrapers
to clean the oven door glass since
they can scratch the surface,
which may result in shattering of
the glass.

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

Cleaning the hob

Electric hobs

1.Turn off the hotplates and wait until
they cool down.

2. If necessary, clean the hotplates with
a cleaning agent (you can obtain
cleaners/softeners from specialty
stores).

3.Warm only for a few minutes after
cleaning in order to have their top
section dried.

4.Apply a thin layer of machine oil onto
the top surface of the hotplate
regularly in order to protect it.

Cleaning the control panel
Clean the control panel and knobs with
a damp cloth and wipe them dry.



If your product is equipped with
buttons/knobs do not remove the
control buttons/knobs to clean
the control panel.

Control panel may get damaged!

Cleaning the oven

To clean the side wall (Varies

depending on the product model.)

(This feature is optional. It may not

exist on your product.)

1.Remove the front section of the side
rack by pulling it in the opposite
direction of the side wall.

2.Remove the side rack completely by
ulling it towards you

Catalytic walls

(This feature is optional. It may not
exist on your product.)

The inner side walls (A) and/or the rear
wall (B) of your product may be coated
with catalytic enamel. Catalytic walls
have a light matte colour and a porous
surface. Catalytic walls of the oven
should not be cleaned. Thanks to their
perforated structure, catalytic surfaces
absorb grease and once the surface is
filled with grease, they start to shine. In
this case, it is recommended to replace
the parts.

Easy Steam Cleaning

It ensures easy cleaning because the dirt

(having waited not for too long) is

softened with the steam that forms

inside the oven and the water drops

condensing on the inner surfaces of the

oven.

1.Remove all accessories inside the
oven.

2.Pour 500 ml of water into the oven
tray and place the tray at the 2nd rack
of the oven.

3.Set the oven to easy steam cleaning
mode and run at 100°C for 25
minutes.

4.0pen the door and wipe the inner
surfaces of the oven with a damp
sponge or cloth.

5.Use warm water with washing liquid, a
soft cloth or sponge to clean the
persistent dirt and wipe it with a dry
cloth.
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During the easy steam cleaning Removing the oven door
mode, water that is placed in the ~ 1-Open the front door (1).

tray to soften lightly formed 2.0pen the clips at the hinge housing (2)
residues/dirt within the oven cavity ~ ©n the right and left hand sides of the
will evaporate and condense in front door by pressing them down as
the oven cavity and inner glass of ~ llustrated in the figure.

the oven door, therefore water
may drip when the oven door is
opened. Wipe away the
condensation as soon as the oven
door is opened.

Clean oven door

To clean the oven door, use warm water
with washing liquid, a soft cloth or
sponge to clean the product and wipe it 1 5 3
with a dry cloth. :

Wipe the glass with vinegar and then 1 Door
rinse it against lime residues that may 2 Hinge lock(closed position)
occur on the oven glass.
, 3 Oven
Don't use any harsh abrasive 4 Hi

cleaners or sharp metal scrapers
for cleaning the oven door. They
could scratch the surface and
destroy the glass.

Cleaning the oven door

Do not use harsh abrasive
cleaners, metal scrapers, wire
wool or bleach materials to clean
the oven door and glass.

3.Move the front door to half-way.

You can remove your oven door and
door glasses to clean them. How to
remove the doors and windows is
explained in the sections "Removing the
oven door" and "Removing 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. Wipe the glass with vinegar
and then rinse it against lime residues
that may occur on the oven glass.

4.Remove the foht door by pulling it ‘
upwards to release it from the right
and left hinges.
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Steps carried out during removing
process should be performed in
reverse order to install the door.
Do not forget to close the clips at
the hinge housing when
reinstalling the door.

Removing the door inner

glass

(This feature is optional. It may not
exist on your product.)

The inner glass panel of the oven door
can be removed for cleaning.

1.0pen the oven door.

2.Pull towards yourself and remove the
plastic part installed to upper section
of the front door.

3.As illustrated in figure, raise the
innermost glass panel (1) slightly in

direction A and pull it out in direction B.

1 Innermost glass panel

2* Inner glass panel (This may not exist
on your product.)

4.1f your product is equipped with an
inner glass panel; repeat the same
procedure to remove the inner glass
panel (2).

5.The first step to regroup the door is
reinstalling inner glass panel (2). Place
the chamfered corner of the glass
panel so that it will rest in the
chamfered comer of the plastic slot. (If
your product is equipped with an inner
glass panel). Inner glass panel (2) must
be installed into the plastic slot close
the innermost glass panel (1).

6.When installing the innermost glass
panel (1), make sure that the printed
side of the panel faces towards the
inner glass panel. It is important to
seat lower corner of innermost glass
panel (1) into the lower plastic slot.

7.Push the plastic part towards the
frame until you hear a "click”.

Replacing the oven lamp

Before replacing the oven lamp,
make sure that the product is
disconnected from mains and
cooled down in order to avoid the
risk of an electrical shock.

Hot surfaces may cause burns!
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In this oven, an incandescent 2.Turn the glass cover counter
lamp with a power of less than 40 clockwise to remove it.

W, a height of less than 60 mm, a
diameter of less than 30 mm or a
halogen lamp with socket type
G9, a power of less than 60 W is
used. The lamps are suitable for
operation at temperatures above
300 °C. Oven lamps can be
obtained from Authorised Service
Agents or technician with licence. 3.If your oven lamp is of type (A) shown
in the figure below, remove it by
rotating as shown and replace it. If it is
of type (B), pull and remove it as

The lamp used in this appliance is shown in the figure and replace it.
not suitable for household room

illumination. The intended purpose
of this lamp is to assist the user to
see foodstuffs.

Position of lamp might vary from
the figure.

The lamps used in this appliance
have to withstand extreme
physical conditions such as
temperatures above 50 °C. 4.Install the glass cover.

If your oven is equipped with a
round lamp:
1.Disconnect the product from mains.
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E] Troubleshooting

ven emits steam when it is in use.
g operation. >>> This is not a fault.

¢ \When the metal parts are heated, they may expand and cause noise. >>> This is
not a fault

¢ The mains fuse is defective or has tripped. >>> Check fuses in the fuse box. If
necessary, replace or reset them.

¢ Product is not plugged into the (grounded) socket. >>> Check the plug
connection.

¢ Oven lamp is defective. >>> Replace oven lamp.
e Power is cut. >>> Check if there is power. Check the fuses in the fuse box. If

e Might not be set to a certain cooking function and/or temperature. >>> Set the
oven to a certain cooking function and/or temperature.

e Power is cut. >>> Check if there is power. Check the fuses in the fuse box. If
necessary, replace or reset the fuses.

Consult the Authorised Service
Agent or technician with licence or
the dealer where you have
purchased the product if you can
not remedy the trouble although
you have implemented the
instructions in this section. Never
attempt to repair a defective
product yourself.
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AlaBaoTte TpwWTA TO TTAPOV £yXEIPidIo XpRoNg!

AyatrnTé IMeAdn,

EuxapioToUue TTou TTpoTIPRAoaTE €va TTpoidv Beko. EATTICOUME va €XETE TO KOAUTEPO
arroteAéoparta atéd 10 TPOIdV 0Ag, TO OTTOI0 £XEI KATAOKEUAOTEI PE UYPNAL TTOI6TATA
Kal TexvoAloyia aixunig. MNa Tnv ao@AAEla 0ag Kal TNV 0WoTr Xprion-AsiToupyia Tou
TTPOIGVTOG, OIABAOTE TTPOCEKTIKG OAOKANPO TO TTOPOV EYXEIPIDIO XPAONG Kal Ta GAAQ
OUVOOEUTIKG £yYpaQa, TTPIV XPNOIUOTTIOINCETE TO TTIPOIOV, KAl QUAGETE TO WG avapopd
yia HEANOVTIKE Xprion. AV TTOPAdWOETE TO TTPOIGV 0g AAAOV, TTOPAdWOTE Padi Kal TO
eyxelpidio XpAong. Tnpeite OAeG TIG TTPOEIBOTTOINCEIG KAl TTANPOPOPIES TTOU
TTEPIEXOVTAI OTO EYXEIPIBIO XProng.

Na BupdoTe 6Tl QUTO TO EYXEIPIOIO XPAONG £XEI ETTIONG EPAPHOYH KOl O€ GPKETA GAAQ
MovTéAa. O1 dlagopég avapeoa og JovTEAa Ba avagépovTal OTO EyXEIpidIo.

Znpooia Twv CUPBOAwWY

>€ OAn TNV €KTAOT TOU TTAPOVTOG EYXEIPIDIOU XPONG XPNOIMOTTOIOUVTaI TA £EAG
oUMBOAQ:

ﬂ ZNUOVTIKEG TTANPOPOPIEG N XPAOIMES CUMPBOUAEG OXETIKA HE TN XPAON.

[MpoeidoTtroinon yia KATOOTACEIG TTOU ATTOTEAOUV KivOuvo yia Th {wrj Kol Thv
TTEPIOUTial.

& Mpoeidotroinon yia nAekTpoTTAngia.
& MpogidoTroinon yia Kiviuvo TTUPKayIdG.

&Hposléonoinon yiOo BEPUEG ETTIQPAVEIEG.

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

C€ Made in TURKEY
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I] ZNMHOVTIKEG OONYIEG Kal TTPOEIDOTTOINOEIG YIA TNV

ao@AaA&ia Kai To TrEpIBAAAov

To THAMO AuTo TTEPIEXEI
odnyieg ao@aAgiag TTou Ba
oag BonBriocouv va
TIPOCTATEUTEITE ATTO TOV
KivOUVO TPAQUUOTIOHOU Kal
UAIKWV ¢nuIwv. H un Tipnon
QUTWV TWV 0dnyIwv Ba £xel
WG ATTOTEAECHUA TNV AKUPWON
KdBe eyyunong.
Fevikd yia TNV ac@AaAgia
« H ocuokeun auth ptropei va
xpnoipoTtroinBei atd Taidid
atrd 8 £TWV Kal dvw Kal atro
ATOMO ME HEIWUEVEG
OWMATIKEG, aI0ONTNPIOKEG 1)
TIVEUMQTIKEG IKAVOTNTEG | JE
ENNEIYN epTTEIPIAG KAl
yvwong, av Toug £xel doBkei
ETMTAPNON N EKTTAIOEUCN
OXETIKA YE TN XPNOn NG
OUOKEUNG ME aO@QaAr TPOTTO
Kal KOTAVOOUV TOUG
EVEXOHUEVOUG KIVOUVOUG.
Ta TTaidia dev Ba TTpéTTel va
TTaifouv pe Tn ouokeury. O
KaBapIopog Kail N
OuVTAPNON aTTO TO XPNOTN
oev Ba TTpETTEl Va YiveTal
a1rd TTaIdIA XWPIiG ETTIBAEWN.
« H ouokeun dgv TTpoopileTal
yia xprion atrd droua

(TrepIAauBavouévwy TTaIdiwy)

ME MEIWUEVEG CWHATIKEG,
4/EL

a100NTNPIAKEG 1] BIAVONTIKEG
IKOVOTNTEG 1 ME EAAEIYN
EMTTEIPIAG KAl YVWONG, EKTOG
av Ta dTOPO AuTA £XOUV
AdaBer emTApnon n
kabodryynon.

Ta TTaudId TToU ETTITNPEOUVTAI
dev Ba TTpETTEl VA TTAICOUV ME
TN GUOKEUN.

« Av 1O TTPOIGV TTapadobei ot

TPITOV YIO TTPOCWTTIKA XPron
n yIa Xprion Tou wg
METOAXEIPIOPEVOU TTPOIOVTOG,
TTPETTEI VO TTapadoBouv padi
TOU KaI TO €yXEIPidIO Xprong,
Ol ETIKETEG TOU TTPOIOGVTOG Kl
TA GAAQ OXETIKA PE TO
TTPOIOV £yypaga Kai
eCapTipara.

+ 2€ KAMia TTEQITITWON PNV

TOTTOBETOETE TO TTPOIOV
TTAVW O€ OATTEDO TTOU
KAAUTTTETAI PE XOAI ) JOKETA.
Ala@opeTIKA, N EAAEIYN pong
aépa KATtw atrd 10 TTPOIGV
Ba TTPOKAAEDE!
uTTEPBEPUAVON TWV
NAEKTPIKWV £CAPTNHATWV.
AuTO Ba TTpoKaAEaEl
TTPOBARUATA PE TO TTPOIOV
oag.

- O1 diadikaoieg eykaTdoTaong

KQl ETTIOKEVUWY TTPETTEI TTAVTA



va eKTEAOUVTAI ATTO
adelouxoug TexviTeg. O
KATAOKEUOOTNG Oev Ba Qépel
Kapia euBuvn yia ¢nUIEG TTOU
Ba TTpokUYouv aTrd
OI0dIKACIEG TTOU EKTEAOUVTAI
atro PN adeiodoTnuEva
dtoua, TTPAYUA TTOU PTTOPEI
ETTIONG VO OKUPWOEI TRV
eyyunon. lMNpiv v
eykatdoTaon, diaBdoTe
TIPOCEKTIKA TIG OONYiEG.

« Mn XpNOIYOTIOINCETE TO
TTPOIGV av gival
EAQTTWMATIKO N £XEI
OTTOIAdNTTOTE OpPATH) {NUIC.

« EAEyXETE OTI TO KOUPTTIA TWV
AEITOUPYIWV TOU TTPOIOVTOG
QATTEVEPYOTTOIOUVTAI PETA
atrd KABe xprion.

HAEKTPIKI) ao@AAcia

+ Av TO TTPOIOV TTAPOUCIACEI
BAGBN, dev Ba TTpéTTEl Va
XpnoigoTroigital, £wg 6Tou
ETTIOKEVAOTEI ATTO TOV
ade1000TNPEVO
QVTITIPOOWTTO COEPPIG.
YT1rdapxel Kivduvog
NAekTpoTTANEiag!

« 2UVOEETE TO TTPOIGV PNOVO o€
YelwpEvn TTpidalypappn pe
TNV TAON KAl TTPOCTACIA TTOU
TTPOBAETTETAI OTIG "TEXVIKEG
TTpodiaypa®Ec”. AvaBéoTe
TNV EYKATAOTAGCN TNG

YEIWONG O€ TTICTOTTOINUEVO
NAEKTPOAGYO av
XPNOIUOTIOIEITE TO TTPOIOV JE
N Xwpig yetaoxnuaraortr. H
eTaIpEia pag dev Ba PEpel
TNV €UBUVN yIa OTTOIOOATTOTE
TTPoBAAUATA TTPOKUWOUV
AOYW pn yeiwong Tou
TTPOIOVTOG CUNPWVA PE TOUG
TOTTIKOUG KAVOVIOHUOUG.

« [MoT€ pnv TTAEVETE TO TTPOIGV

OTTAWVOVTAG I XUvovTag
veps TTavw Tou! YTTAPXE!
KivOuvog nAekTpottAnéiag!

- To TTpoidv TTPETTEN Va gival

ATTOOUVOEDENEVO ATTO TNV
TIpi¢a KATd TIG OIAdIKACIEG
EYKOTAOTOONG, CUVTAPNONG,
KaBapIoPoU Kal ETTIOKEUWV.

- Av utrooTei {nuid 10 KOAWDIO

ouvdEONG OTO pelua, auTd
TTPETTEI VO AVTIKOTAOTABEI
aT1Td TOV KATAOKEUQOTH, TOV
QVTITTPOOWTTO Tou CEPPIS A
aT1Té ATONO HE TTapOPoIa
e€e1dikeuon, yia Tnv
atropuyn Kivouvou.

+ XpNOIYOTIOIEITE JOVO TO

KaAwdIO oUuvdECNG TTOU
TTPOBAETTETAI OTIG "TEXVIKEG
TTPOdIaYPAPES”.

« H ouokeun TrpéTTel va

EYKATAOTOOEI £T01 WOTE Va
gival eQIKTA N TTARPNG
aTTOOUVOEDT) TNG ATTO TO
dikTuO. H atToouvdeon
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TIPETTEI VA YIVETAI EITE HEOW
€VOG QIG peUpaTOg OIKTUOU,
€iTe pEow DIOKATITN
EVOWHATWHEVOU OTN
OTOBEPN NAEKTPIKN
EYKATACTOON, CUMPWVA JE
TOUG KOTAOKEUAOTIKOUG
KQVOVIONOUG.

« H mmiow em@adveia Tou
POUPVOU ATTOKTA UYNAN
Bepuokpaacia étav
XPNOIYOTIOIEITAI O POUPVOG.
BeBaiwBeite 611 N ouvdeon
PEUPATOG OEV EPXETAI O
ETTAPN ME TNV TTIOW
ETM@PAVEIA, AANIWG Ol
OuVvOE£DEIG JTTOPOUV Va
UTTOOTOUV CNuId.

« Mnv TTayI10€UETE TO KAAWDIO
peUPATOG AVAPECO OTNV
TTOPTA TOU POUPVOU Kal TO
TTAQiCI0 TNG OUOKEUNG Kal
MNV TO TTEPACETE TTAVW ATTO
Bepuéc emedveleg. ANIWG,
MTTOPEI va Alwoel N pévwon
Kal va TTPpoKANBEei puwTid
ASyw BPaxUKUKAWUATOG.

« OT1r0I1IE0BNTTOTE £PYOOiEg O€
e€omTAIoNO Kal cuoTApATA
TTOU AEITOUPYOUV ME
NAEKTPIOUO Ba TTPETTEN Va
eKTEAOUVTAI Ybvo atrd
e€oualodoTnuévVo Kal

TNOTOTTOINKEVO TTPOCWTTIKO.

+ 2€ TIEPITITLWON
OTTOIa0ONTTOTE CNMIAG,
6/EL

QTTEVEPYOTTOINOTE TN
OUOKEUN KOl OTTOOUVOEDTE
TNV a1T6 TNV TTAPOXN
peupartog dIKTUou. Na va 10
KAVETE AUTO
QTTEVEPYOTTOINOTE TOV
QOQAAEIODIAKOTITN TNG
OIKIOKAG EYKOTAOTAONG.

- BeBaiwBeite 611 n

OVOMOOTIKH TIMI PEUMOTOG
TNG AOPAAELIAG gival
oUd@WVN HME Ta
XOPAKTNPIOTIKA TOU
TTPOIOVTOG.

Ac@dAgia TTPOiGVTOG
- MPOEIAOMNOIHZH: H

OUOKEUN Kal TO
TTPOCTIEAACIYA PHEPN TNG
QTTOKTOUV UYNAN
Bepuokpaacia Katd TN Xpnon.
Oa TTPETTEI VA TTIPOTEXETE VA
MNV ayyieTe T OTOIXEIA
Bépuavong (avtiotaoelg). Oa
TIPETTEI VA KPOTATE JOKPIA TA
TTadIG NAIKIOG PIKPOTEPNG
TWV 8 €TWV EKTOG av auTd
BpiokovTal uttd dlapkn

ETTIBAEWN.

« [MOTE PN XPNOIYOTIOINCETE TO

TTPOIGV av n Kpion oag rj o
OUVTOVIONOG TWV KIVAOEWV
0aG £XEI ETINPEACTEI ATTO TN
XpPrion oIvoTTveuuaTog Kai/f
TOEIKWVY OUCIWV.



- [Mpooéxete 6TAV
XPNOIYOTTOIEITE AAKOOAOUXO
TTOTA OTA PAyNTA 0aG. To
OIVOTTIVEUMQ €€aTifeTal O€
UWNAEG Bepuokpaaies Kal
MTTOPEI va TTPOKAAETEI QWTIA,
a@OU UTTOPEI va avOPAEeyEi
av £€pOgl o€ ETTAQPN UE KAUTEG
ETTIQPAVEIEG.

« Mnv TotroB¢TEiTE
OTTOIAdNTTOTE EUPAEKTA UAIKA
KOVTA OTO TTPOIdV yIaTi Ol
TTAEUPEG TOU UTTOPEI va
Bepuavbouv TTOAU KaTA TN
xpnon.

« Katd Tn xprion n OUOKEUN
QTTOKTd UWNAR Bgpuokpaacia.
Oa TTPETTEI VA TTIPOTEXETE VA
MNV ayyieTe T OTOIXEIA
Bépuavong (avTioTAoEIQ)
MEOQ OTO QOUPVO.

- AloTnpeite KaBapad atrd
eUTTOdIa OAQ Ta avoiypaTta
agpIouOU.

« Mn Bepuaivete 0TO POUPVO
oQPAYIOHEVA METAAAIKA
doxeia kai yuaAiva aca. H
TTiEON TTOU AvVOTTITUCOETAI
oTo METAAAIKO doxeio/Bdlo
MTTOPEI VO TTPOKOAEDEI
ékpnén Tou.

« Mnv TommoB¢eTeiTe diokoug Kal
TaWId Yynaoigatog, maTa n
aAoupIvoxapTo aTreuBeiag
TTAvw OTn BACn Tou XwWpEOou
TOU Qoupvou. H

OuCcOowWPEUON TNG
BepuoTNTAG PTTOPEI Va
TTPOKAAECEl CnuId oTn Bdon
TOU XWPOU TOU POoUpPVOoU.

« Mn xpnoiyoTtrolgite okAnpa

KaBapIoTIKA TTPOIOVTA i
AIXMNPES HETOANIKEG EUOTPES
yla Tov KaBapioud Tou
TCAPIOU TNG TTOPTAG TOU
Qoupvou, yiaTi auTd Ta €idn
MTTOPOUV Va Xapdgouv Tnv
ETTIPAVEIA, JE EVOEXOUEVO
QTTOTEAECOUQ TO OTTACIKUO TOU
TCapIoU.

« Mn xpnoiyoTroleiTe

OTMOKOBAPIOTEG YIa TOV
KaBapIiouod Tou TTPOiIdVTOG
ylaTi UTTOPEI £T01 VA
TTPOKANOEi NAekTpOTTANEia.

« (Ala@épel avaloya ue To

MOVTEAO TOU TTPOIGVTOG.)
2WOoTH TOTToB£TNON TNG
OUPHATIVNG OXAPAG KOl TOU
dioKoU TTAvVW OTIG
OUPMATIVEG UTTODOXEG
Eivar onpavTiké va
TOTTOB0ETEITE CWOTA TTAVW
oTnNV UTTOdO0XN TN CUPHATIVN
oxdpa kai/r} To dioko.
TommoBeTAOTE TN CUPUATIVN
oXapa r} 1o dioKo avdpecsa
OTIG 2 PAYEG Kal BePaiwbeiTe
OTI ICOPPOTTEI TTPIV
TOTTOBeTAOETE PayNTO TTAVW
ToU (&¢iTe TO aKGAOUBO
OXNUa).
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« Mn XpNOIYOTIOIEITE TO
TTPOIOV av £XEl apaIpedEi N
payioel To TCApI TNG
MTTPOOTIVIG TTOPTAG.

« Na xpnoiyoTtrolgiTe TTAVTOTE
avOeKTIKA O€ BepPOTNTA
yavTia goupvou otav
TOTTOBETEITE | aPaIpPEiTE
@aynTta armrd 10 poupvo.

- TommoBeTOTE TO XOPTI
WNoigaTog 0T0 OKEUOG ) OTO
e€dapTnua goupvou (diokog,
oxdpa, K.AT.) padi e 1o
@aynTd KAl 0TN CUVEXEIQ
TOTTOBETOTE T OAQ OF
TTPOBEPUATHEVO POUPVO.
AgaipéoTe Ta TTAEovAlovTa
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TMAMOTA TOU XapPTIOU
WnoipaTog TTou Eexelhiouv
atrd 10 €€ApTNMA 1} TO
OKeUOG, WOTE VA ATTOTPATTEI
0 KivOuvog va ayyigete Ta
BepuavTIKA OTOIXEIO TOU
@oupvou. Na un
XPNOIUOTIOIEITE TTOTE TO XOAPTI
WnoipaTog o€ Bepuokpacia
AgiIToupyiag peyaAuTepn aTTd
TNV EVOEIKVUOUEVN TIUA YIA
TO XapTi. MnVv TOTTOBETEITE TO
XOpPTi Yynoipartog atreuBeiag
oTn Bdon Tou oUupvou.

- MPOEIAOMNOIHZH:

BepaiwBeite 611 TO KOAWDIO
PEUPATOG TNG OUOKEUNG EXEI
atroouvdeBei atrd TNV TTPICa
Il 0 JIAKOTITNG KUKAWNOTOG
EXEl atrevepyoTToindei TTpIv
QVTIKOTAOTACETE TN AQUTTQ,
yIa va aTtTOQUYETE TV
mOavoTNTA NAEKTPOTTANGIOG.

- H ouokeun dgv TTpéTTel va

eykaTaoTaBei Tiow aTrd
OI0KOOMNTIKA TTOPTA
TTPOKEINEVOU VA ATTOPEUXOEI
uTTEPBEPUavON.

« To TTpoidv TTpETTEl Va

TOTTO0ETNOEI aTT' €UBEiag
TTAVW OTO OATTEDO. Agv
TTPETTEI VO TOTTOOETNOEI
TTavw o€ Bdon ) Bddpo.

- MPOEIAOMMOIHZH: To

Mayeipepa pe NiTTog ) AGdi
o€ TTAAKQ EOTIWV XWPIG



ETMITHPNON, MTTOPEI Va givai
ETTIKIVOUVO Kal YTTOPEI va
yivel aitia ewTidg. NMOTE unv
ETTIXEIPNOETE VO OPBACETE PIa
TETOIO QWTIA PE VEPO, OAAG
QTTEVEPYOTTOINOTE TN
OUOKEUN Kal KATOTTIV
KaAUWTE TN QAOYQ, TT.X. JE
éva KaTtrdki 1 Je KouBépTa
TTUPOOREONG.

« MPOZOXH: H diadikacia
MOYEIPEPATOG TIPETTEI VA
emTnpeital. Mia ouvtoun
O10dIKACIO HAYEIPEPUATOG
TIPETTEI VA ETTITNPEITAI
OIaPKWG.

- MPOEIAOMNOIHZH:
Kivduvog pwTiag: Mn
QUAAOOETE €idN TTAVW OTIG
ETTIPAVEIEG HAYEIPEPATOG.

- H ouokeun autr dev
TTPOOPICETAI VIO XEIPIOUO
MEOW eEWTEPIKOU
XPOVOOIAKOTITN ] XWPIoTOU
OUCTHMATOG TNAEXEIPIOUOU.

- MPOEIAOMNOIHZH:
XPNOIYOTIOIEITE HOVO
TTPOCTATEUTIKA TTAAKOG
EOTIWV TTOU £XOUV OXEDIOOTEI
aT1Td TOV KATAOKEUAOTA TNG
OUOKEUNG MAYEIPEPATOG 1)
TTOU ava@E£PovTal aTTd ToV
KATOOKEUQAOTN TNG OUOKEUNG
OTIG 0ONYiES yIa Xprion wg
KATAAANAwV 1 Ta
TTPOCTATEUTIKA TTAAKOG

€CTIWV TTOU gival
EVOWMATWHEVA OTN CUCKEUN.
H xprion akatadAAnAwv
TIPOCTATEUTIKWY UTTOPEI va
TIPOKAAECEI QTUXNUATA.

lNa v ac@aAsia Tou

TTPOIGVTOG ATTO PWTIA:

- BeBaiwbeite 611 TO QIG
TaIPIAgel KAAd oTnv TTPICA,
WOTE VA hNV TTapayovTal
OTTIVONPEG.

« Mn xpnoiyoTtrolgite KaAwdIa
TTOU €XOUV UTTOOTEI NIA N
gival koppéva, ouTte KOAWDIO
ETTEKTAONG, TTAPA NOVO TO
apxIkd KaAwdIo TNG
OUOKEUNG.

- BeBaiwBeite 611 dev UTTAPXEI
uypo ) uypacia otnv Trpi¢a
oTnVv oTToia €xel ouvoeBEi To
TTPOIOV.

MpoBAetTOHEVN XPNAON
« To TTpoidV auTo £XEl
oXeDIOOTEI yIA OIKIOKN XPrOon.
Agv ETTITPETTETAI N
ETTAYYEAUQTIKA XPON.

- MPOXZOXH: H ocuokeun auth
£xel oxedlaoTei povo yia
Xpron payeipéuartog. Agv
TIPETTEI VA XPNOIUOTTOINBEI
yla AAAOUG OKOTTOUG, OTTWG
yla B€puavaon Tou XwpEou.

- To 1Tpoidv auTto dev Ba
TIPETTEI VA XPNOIKOTTOIEITAI
yia Bépuavon Twv mAaTwyv

9/EL



KATW aT11d TO YKPIA, VIO
KpE€uaoua oTig AaBég
TTETOETWV KOl TTAVIWV
TMATWVY KATT. yIa OTEYVWHA
Kal €TTiong Ogv TIPETTEl va
XPNOIYOTTOIEITAl YIA
Bépuavon.

O kaTtaokeuaoThg dev Ba
gival utreUBuvog yia
otroiadnTroTe BAGRN
TTPOKANOEi a1rd AavOaouévn
Xpnan n Xeipiopo.

O poupvog utropei va
XpnoigoTtroinbei yia Tnv
aTTOYUEN, TO JayEipEPa Kal
TO YK OIPOo paynTou 0TO
QOoUpPVOo Kal TN oxdpa.
Ac@dAsia TTaIdIWY

- MPOEIAOMOIHZH: Ta
TIPOCTTEAQCINA PEPN MTTOPEI
VO ATTOKTHOOUV UYNA

Bepuokpaacia Katd TN Xpnon.

MpéTTel va KpaTdTe Ta JIKPA
TTaIdIA JOKPIA.

Ta uAIKd cuokeuaaoiag Ba
gival etmkivouva yia 1o
TTaudId. Kpatdre Ta UAIKA
OUOKEUOOIag HakpId aTrd
TTa1d1d. ATTOPPITITETE OAQ TA
MEPN TNG CUCKEUATiOg
oUPPWVA PE TOUG
TTEPIBAANOVTOAOYIKOUG
KQVOVIONOUG.

- Ta mTpoidvTa TTou
AEITOUPYOUV UE NAEKTPICHO
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gival etmkivouva yia 1o
TTaidid. Kpardre Ta TTaudid
MaKpId aTTd TO TTPOIdV OTaV
AEITOUPYEI KAl PNV TOUG
ETMTPETTETE VA TTAICOUV PE TO
TTPOIOV.

« Mn ToTTOBETEITE TTAVW OTTO
TN CUOKEUN TTpdyHaTa TTOU
MTTOPOUV va TTpooTTa8rioouV
va Tacouv Ta TTaIdid.

- Otav n mépTA TNG CUOKEUNG
gival avoikTr, unv
TOTTOBETEITE TTAVW TNG
oTT0I00NATTOTE BapU
QVTIKEIMEVO KAl INV OPACETE
Ta TTaIdId va KaBioouv TTavw
TNG. MTopei va TTpokANnO«Ei
QVOTPOTIA TNG CUOKEUNG N
va Tdbouv ¢nuid ol
MEVTECEDEG TNG TTOPTAG.

TeAikR d1a0gon TOU TTAAIOU

TTPOIOVTOG

Zuppoppwon pe Tnv Odnyia epi

arofAATWYV NAEKTPIKOU Kal

nAekTpovikou g§orAiopou (AHHE)
Kal TEAIKA B1G0€an TOU TTPOIOGVTOG:

To 1Tpoibv auTO CUPPOPPUWVETAI UE THV
Odnyia Tng EupwTraikAg Evwong tepi
aTToBANTWY NAEKTPIKOU Kal
nAekTpovikoU egotTAicpou (AHHE)
(Odnyia 2002/96/EE o€ cuvOuaouoé e
2003/108 EE ka1 Tnv 2012/19/EE). To
TTPOIGV PEpEl TUUBOAO TAgIVOUNONG yia
atrOBANTA NAEKTPIKOU KOI NAEKTPOVIKOU
e¢ommAiopou (AHHE).

To 1Tpoibv auTd £XEI KATAOKEUAOTEI E
eCapTApara Kal UAIKG uynAng



TTOI6TNTAG TA OTTOI UTTOPOUV VA
eTTavaypnoiyotroinBouv Kai ival
KaTtdAAnAa yia avokUkAwon. Mnv
QTTOPPIYETE TO ATTORANTO TTPOIGV Padi
ME TO KAVOVIKA OIKIOKG Kal GAAQ
atroppippara o1o TEA0G TG WPEAINNG
Cwng Tou. NapadwoTe TO O€ KEVTPO
OUAANOYNG yIa TNV avAKUKAWON
NAEKTPIKOU KAl NAEKTPOVIKOU
€€OTTAIOOU. ZNTACTE TTANPOYOpPIES OTTO
TIG TOTTIKEG 0AG APXEG OXETIKA ME QUTA
Ta KEVTPA OUANOYNG.
Zuppoppwon pe Tnv Odnyia epi
TEPIOPICHOU XPONG OPICTHEVWV
emKiviuvwy ouoiwv (RoHS):
To TTpoidv TTou £XETE TTPOUNBEUTEI
CUMMopeWveTal hE Tnv Odnyia Tng
EupwTraikrg évwong Trepi TTEpIOPIGUOU
XPNong OpICHEVWV ETTIKIVOUVWV
ouoliwv (RoHS) (2011/65/EE). Aev
TTEPIEXEI ETTIKIVOUVA KAl OTTAYOPEUPEVA
UAIKG TToU opiCovTtal oTnv Odnyia.
TeAIkA 81a0g0n TWV VAIKWV
OUOKEUAOIOg
* Ta UNIKA ocuokeuaaoiag gival
ETTIKivOUva yia Ta TTaidid. AloTnpeite
TA UNIKA OUOKEUAOTOG o€ A0QAAEG
péEPOG pakpid atrd Ta Taidid. Ta
UAIKG OUOKEUAOIiag TOU TTPOIGVTOG
gival KATOOKEUAoPéva atrd
QVOKUKAWOIPO UAIKG. H TENIKN
01G0e0T TOUG TTPETTEI VA YivETaI
owoTd Kal pe dlahoyr) cUPewvn Pe
TIG 0ONYiEG YIO TO OVOKUKAOUPEVA
ammoBAnTa. Agv TTPETTEl VO

ATTOPPITITOVTAI Jadi PE TO KAVOVIKA
OIKIOKG aTTOoppiJpaTa.

TeAikA 81a0gon TOU TTAAIOU

TTPOIOVTOG

* QuAGETE TO apXIKO KOUTi TOU
TTPOIOVTOG KAl JETAPEPETE TO TTPOIOV
péoa oe autd. AKOAOUBAOTE TIg
odnyieg TTAvw OTO XaPTOKIBWTIO. AV
Oev EXETE TO APXIKO XAPTOKIBWTIO,
OUOKEUdOTE TO TTPOIGV O€
TTPOCTATEUTIKO PE QUOAAIDEG N
XOVTPO XOPTOVI KOl OTEPEWOTE KOAD
T CUCKEUAOia Je KOAANTIKA TaIvia.

* [a va armo@uyeTe {nuId 0T TTOPTA
TOU @oupvou atrd Tn oXdpa Kal To
Oioko TTou BpiokovTal JEoa oTOV
(oUpVOo, TOTTOBETAOTE €va KOUUATI
XOpTOVIOU OThV E0WTEPIKN TTAEUPd
TNG TTOPTAG TOU POUPVOU OTNnV Béon
TT0U BpiokovTal ol dioKol. A£oTE PE
Tavia Tnv TOPTA OTA TTAAIVA TNG
TOIXWHATA.

* Mn xpnoIMOTIOIEITE TNV TIOPTA 1] TN
Aapn Tng yia Tnv aviywon [ 1N
METAKIVNON TOU TTPOIOVTOG.

Mnv ToTroBeTeiTe OTTOIAdATTOTE
QAVTIKEIPEVA TTAVW OTN OUOKEUN
KOl JETAKIVEITE TN JGVO o€ 6pbia
Béon.

EAEyETE TN yEVIKN EPQAVION TOU
TTPOIGVTOG 0OG YIa TUXOV CNUIES
TTOU UTTOPEI VO €XOUV TTPOKANOBEI
KATA TN YETAPOPQ.
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E [evikeg TTAnpOPOpPIES

Fevikn €mIoKOTTNON

1 TAGKa £0TIWV Ogpiou 6 Aapn

2 Mivakag eAéyxou 7 Kdrw TuAua

3 ZuppdTtvn oxdpa 8 dwg

4 Aiokog 9 Avriotaon ykpIA

5 MmpooTivr) TTopTa 10 O¢oeig oTO POUpPVO

12 3 4 5 6 7 8
1 TpogidoTtroinTikr Auxvia
2 Auyxvia Bepuootdrn
3 TeploTpo@ikO KOUMTTI BEPPOOTATN
4 TlepIoTPOPIKO KOUUTTI AEITOUPYIWV
5 HAekTpikr| goTia Miocw apioTepn
6 HAekTpIKn eoTia Eptrpdg apioTtepr
7 HAektpikA eoTia Epmrpdg 0e€ia
8 HAektpikA eoTia Miow deia
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Mepiexdpeva ocuokevaoiag

Ta TapexoPeEVa afeooudp
pTTOPET Va dlagEPoUV avaAoyda e
TO HOVTEAO TOU TTPOIGVTOG.
Evdéxeral oto poidv oag va unv
UTTdpyouv 6Aa Ta agecoudp TTou
TTEPIYPAPOVTAl OTO EYXEIPIOIO
Xprotn.
1.Eyxeipidio xpiong
2.Kavovikog diokog
XpnolyoTroigital yia
TTapaokeudopara (UPNG,
KATEWUYHEVA TPOQIUA Kal HEYAAQ
ynra.

3.Zuppdrivn oxdpa
XpnolyoTroIEiTal YIo WATIYO Kal yid
TOTTOBETNON OTNV €MOBUUNTH
utTodoXH TOU PayNnToU TTOU TTPOKEITAI

va ynBei ) va payeipeutei payou.

4.ZwoTh ToTroféTNON TNG

OUPHATIVNG OXAPAG KAl TOU
dioKOoU OTIG TNAETKOTTIKEG
UTTOod0XEG

(AUTO TO XOPOKTNPICTIKO gival
TPOAIPETIKO. EVEéxeTl VO unv
UTTApXEl oTO SIKOG O0G TTPOIOV.)

O1 TNAEOKOTTIKEG UTTODOXEG
EMTPETTOUV VO TOTTODETEITE KAI VO
aAQAIPEITE EUKOAX TOUG DIOKOUG Kal TN
oupudTivn oxdpa.

‘O1av xpnoIJoTToIEiTE TO ICKO Kal TN
OUPUATIVI OXAPA HE TNAEOKOTTIKEG
uTTOO0XEG, va BeBaiwveoTe OTI Ol
TTEIPOI OTO TMOW TUANA TNG
TNAEOKOTTIKAG UTTOBOXNS BpickovTal
O€ ETTAQPN ME T AKPA TG CUPHATIVNG
OXApag Kal Tou dioKou.
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TeXVIKEG TTPOBIAYPAPES

FENIKA

E¢wTepikég dlaoTdoelg (Uyog / TTAdTOG /
BaBog)

850 x1A./600 XI1A./600 XIA.

Tdon / ouxvotnta

220-240 V 1N~/ 380-415 V 3N~
50 Hz

2UVOAIKH) KaTavBAwaon IoxUog

8.5 kW

TUTog KoAwdiou / diatoun

eAGx.HO5VV-FG
3x2,5xA%(IN)/5x 1,5 xIA.2 (3N)

NAAKA EZTION

EoTieg agpiou

Miow apioTepn

HAekTpIKA €0Tia

AIQOTAOEIG 145 xIA.

loxug 1000 W

Eutpog apioteph HAeKTpIKA £0Tia

AlaoTdOEIg 180 XIA.

loxug 2000 W

Eutpdg deid HAeKTpIKA £0Tia

AIQOTAOEIG 145 xIA.

loxug 1000 W

Miow de€id HAeKTpIKA g0Tia

AIQOTAOEIG 180 XIA.

loxug 2000 W

®OYPNOZ/ITKPIA

KUplog poupvog ®oUpvog ToAAaTTALWY
AgITOUPYIWV

Eocwtepikd Qwg 15-25 W

KaravdAwon 10XU0g YKPIA 2.2 KW

Baoikd: O1 TTAnpo@opieg OXETIKA PE TNV EVEPYEIAKK] OjHOVON NAEKTPIKWV
@oUpVvwV TTapExovTal ouuewva pe 1o TpoTutto EN 60350-1 / IEC 60350-1. Ol
TINEG AUTEG TTPOCBIOPICOVTaI UTTO TUTTOTTOINUEVO POPTIO PE AEITOUPYiES
Bépuavong Pe KATW-TTAVW avTioTaon A Bépuavong ye utrofondnon

QVEUIOTAPA (av UTTAPXE!).

H karnyopia gvepyelakig arédoong TpoodiopileTdl CUNQWVA JE THV TTIO
KATW TTPOTEPAIOTNTA AVAAOYQ OV O QVTIOTOIXEG AEITOUPYIEG UTTAPYXOUV OTO
TPOIGV A OXI. 1- Mayeipepa e OIK. avepIoTHpa, 2- Apyd payeEipepa TOUPUTTO,
3- Mayeipepa ToupuTro, 4-MNdvw Kal KATw Bépuavon Pe uttopondnon
avepioTApa, 5-Mdavw Kal KaTw BEpuavan.

O1 TeXVIKEG TTPOBIOYPOPEG
MTTOPE] VO TPOTTOTToINBoUV XWwpig
TTponyouUuevn €180TTOINCT YIA TN
BeATiwon Tng TTOIGTNTAG TOU
TTPOIGVTOG.
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O1 eikbveg oTO TTAPOV EYXEIPIDIO OI TIEG TTOU QVAPEPOVTOI OTIG

TepIAapBdavovTal yia Abyoug TMVaKI®EG TOU TTPOIGVTOG A O€
OXNMATIKAG aTTeIkdVIoNG Kal Jovo GAAa évTUTTA TEKPNPIWONG TTOU
Kal YTTopEl va unv Taipidouv TO OUVOBEUOUV £XOUV PETPNOET
OKPIBWG PE TO TTPOIGV 00, O€ EPYOAOTNPIAKES OUVOAKEG

OUNQWVA PE TA OXETIKA
TpoTUTIA. AvAAoyda JeE TIg
ouvBnKeg AeiToupyiag Kai
TTEPIBAAAOVTOG TOU TTPOIGVTOG, Ol
TINEG AUTEG MTTOPET va BIaPEPOUV.
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EykardoToon

To Trpoidv Ba TTPETTEl va eyKATAOTOOET
AatTd TMOTOTTOINKEVO GTOUO CUNGWVA UE
TOUG I0XUOVTEG KAVOVIOUOUG.
AloQopeTIKG Ba akupwbei n eyyunon. O
KOTAOKEUAOTAG Oev Ba QEpel Kapia
€ubuvn yia {nui€g TTou Ba TTpoKUYWouV
atrd d1adIKaoieg TTou ekTEAOUVTAI ATTO
pn adeiodoTnuéva ATopa Kal JTTopEi va
AKUPWOEI TV gyyunan.
H mrpogtoipacia 1ng B€ong Tou
TTPOIGVTOG Kal TwV
EYKATAOTACEWV PEUPATOS YIO TO
TTPOidv atroTeAolv euBuvn Tou
TTEAATN.

A To mrpoidv TpéTTel va
eykaTaoTadei cUPPWVa e 6AoUg
TOUG TOTTIKOUG KOVOVIGHOUG
EYKOATAOTACEWVY AEPIOU Kai/n
NAEKTPIKWYV EYKOTOOTACEWV.

Mpiv TNV eyKaTAOTOOT, EAEYETE
OTITIKA AV TO TTPOIOV TTAPOUCIALEl
OTTOI00NTTOTE EAATTWUA. AV Val,
TOTE PNV TO EYKATAOTAOETE.

Ta TpoidVTa TTOU £XOUV UTTOOTEI
Znuia gival emmikivouva yia Tnv
aocedAeld oag.

Mpiv TRV eykardoTaon

MNa va diaopalioTei 611 diatnpouvTtal T
ouoiwdoug onuaciag avoiyuara aépa
KATW atrd T CUOKEUR, CUVIOTOUUE N
OUOKEUR QUTH va TOTToBeTNOEi o€
oT1aBepr| BAaon Kai Ta TOdIA VA JN
BuBiCovTal og OTTOI0OATTOTE XaAI 1
MoAakr eTévducn datrédou.

To ddrredo TNG Koudivag TTPETTEI va EXEI
ETTOPKNA avTOXN YIa TO BAPOG TNG
OUOKEUNG Ouv To TIpOoBEeTO BApog
OAWV TWV PAYEIPIKWY OKEUWV KAl TWV
TPOPIMWV.
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* H ouoKkeur avTIOTOIXEI O€ OUOKEUN
Karnyopiag 1, dnA, Ptropei va
TOTTOBETNOEI PE TO TTIOW TOIXWHA KAl
Mia TTA€upd o€ ToiX0o Koudivag,
EMITTAO Koudivag 1] CUOKEUR
oTToloudNTTOTE PEYEBOUG. To EmMITTAO
Koudivag ] N CUOKEUR GTnV dAAn
TTAEUPd pTTOPEN VA gival uovo idlou N
MIKpOTEPOU EYEBOUG.

» MTropei va xpnoipoTroindei pe
VTOUAQTTIO O€ OTTOIAdNTIOTE ATTO TIG
OUO TTAEUPEG, OAAG yIa va EXETE
eAdxiotn arréoTaon 400 xIA. TTAvw
atrd TNV TTAGKA £0TIWV ETTITPEYTE
TTAcUpIkd DIAKEVO 65 XIA. avdpeoa
0T CUOKEUH KAl OTTOIOVOHTTOTE TOiXO,
O1aXwpIOoTIKS 1) WNAG VTOUAQTTI.

» MTropei €1Tiong va xpnoliyoTtroinoei
KOl O€ PN evToixiopévn Béon. AQAoTE
eAdxioTn arréoTaon 750 xIA. TTavw
atrd TNV ETMQAVEIA TNG TTAAKOG
EOTIWV.

* (*) Av TTpOKEITal VO YKATAoTAOEI
ATTOPPOPNTHPAG TTAVW ATt TN
OUOKEUN JAYEIPEUATOG, OVATPEETE
OTIG 0BNYIEG TOU KATAOKEUAOTH TOU
ATTOPPOPNTHPA CXETIKA UE TO YOG
ToroBéTnong. Edv dev kaBopiletal



OTT0100NTTOTE PEYEBOG OTO EYXEIPIOIO
TNG KOUKOUAQG, auTd TO UWOG TTPETTE
va gival TouhdyxioTov 650 XIA.

» OtroiodnATTOTE £TMITTAO KOUCivag SiTTAa
OTn OUOKeUN Ba TTPETTEl va £XEI
avToxrn o€ UPNAEG BepUOKPOaieg
(TouAdxioTtov €wg 100 °C).

AAugida aopalciog

Av TO TTPOIOV O0ag £Xel 2 aAucideg

aoc@aAsiag:

MpétTel va TTpooTATEUETE T CUOKEUN

atrdé avaTpoTr XPNOIMOTTOIWVTAG OTO

@OUpPVO 0aG TIG TTAPEXOHEVES BUO

aAucideg ao@aAsiog.

2TEPEWOTE TO AYKIOTPO (1) OToV ToiXO

TNG Kou(ivag (6) XpnOoIMOTTOIVTAG

KaTdAAnAo BUopa kal ouvdEDTE TNV

aAucida aopaAgiag (3) oTo AyKIoTPO

MEOW TOU PNXaviopoUu aoc®AAIong (2).

AyYKIOTpO oTaBepoTTOinONG

Mnxaviouog ao@dahiong

AAucida aopaAgiag

>TEPEWOTE 0TABEPA TNV aAucida

OTO TTIOW PEPOG TNG CUOKEUNAG

HayEIpEUATOG

5 Miow PEPOG OUOKEUNG
HayEIpEUATOG

6 Toixog koulivag

Av TO TTPOIoV oag £xel 1 aAuaida

aoc@aAsiag:

MpéTTel va TTPOOTATEUETE T OUOKEUN

atrdé avaTpoTr XPNOIMOTTOIWVTAG OTO

A OWOWN -

@oUpVo 0ag TNV TTapeXOUEVN Hia
aAugida aopaAciag.

AkoAouBroTe Ta TTAPAKATW BAUATA
OTNV €IKOVA YIQ VO OTEPEWOETE TNV

I | -

H oAucida euoT1dBeiag TTpéTTel va
gival 600 KovTA 600 gival
TTPAKTIKA duvaTov, yia va
arropeUyeTal KAion TTpog Ta
euTTpdG Kai dlaywvia yia va
aTTOQEUYETAl N TTAEUPIKY) KAiON.
AAuUCiOa OTABEPOTNTOG VIO CUOKEUEG
MOYEIPEPATOG TTOU eV £XOUV
OXeDIOOTE JE EYKOTTA CUPTTAEENG TOU
OTNPIyUATOG.
EykardoTaon kai ouvdeon
To 1Tpoibv auTtd ETMITPETTETAI VA
eykaTaoTaBei Kal va ouvdeBei pévo
OUN@WVO JE TOUG IoXUOVTEG £BVIKOUG
KAVOVIOUOUG EYKATOOTACEWV .

Mnv eyKATOOTHOETE T CUOKEUN
OiTTAa o€ Yuyeia ) karayukreg. H
BepuOTNTA TTOU EKTTEUTTETAI ATTO
TN OUOKEUR Ba TTPOKOAETEI
auénuévn KaravaAwaon evépyeiag
YIQ TIG CUOKEUEG WUENG.

* To TTpoidv TTPETTEI VA PHETAPEPETAI
attdé TouAdxioTov dUo dToua.

* To Tipoidv TrpétTel va ToTroBeTnOei atr'
euBciag TTavw oTo daTedo. Agv
TTPETTEl VA TOTTOBETNOET TTAVW CE
Bdaon 1 Badpo.
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Mn XpnOIYOTTOIEITE TNV TTOPTA
Kal/f TN AaBA TnG yia Tnv
aviywon ) Tn YETaKivnon Tou
TpoidvTog. H TTépTa, N Aafn kai
ol pevTeo€deg TTabaivouv ¢nuId.

HAekTpIK) oUVdeon

2uvdEOTE TO TIPOIGV O€ YEIWPEVN
TpiCo/ypapuun TToU TTPOOTATEUETAI ATTO
ACPAAEIOBIOKOTITN WiVl TUTTOU PE
KATAAANAN OVOUAOTIKY TIUA PEUUATOG
OTTWG AVAPEPETAI OTOV TTIVOKA
"Texvikég Tpodiaypagés”. AvaBéoTe
THV EYKATAOTAON TNG YEiwong o€
TTIOTOTTOINKEVO NAEKTPOAGYO av
XPNOIUOTTOIEITE TO TTPOIGV PE | XWPIg
peTaoxnuatiotr. H etaipeia pag dev Ba
@EPEI TNV €UBUVN YIA OTTOIECONTTOTE
ZnuIEg TTpoKUWouv Adyw Xpriong Tou
TTPOIGVTOG XWPIG EYKATACTAON YEiWwong
TTOU CUMMOPPUIVETOI JE TOUG TOTTIKOUG
KQVOVIOHOUG.

H povada emTpéTTeTal va
ouvdeBei oTo cUCTNEA dIOVOMNG
agpiou PHOVo adeIOUXOUG TEXVITEG.
H trepiodog eyyunong tng
OUOKEUNG EEKIVA HOVO PETA aTTd
OwoTH EyKATACTAON.

O karaokeuaoThg dev Ba Epel
TNV €UBUVN yIa CNUIEG TTOU
TTpoKUWouvV atrd dIadIKacieg TTouU
eKTEAOUVTOI ATTO [N
adelodoTnuéva dToua.

To KaAwdIO peUPATOG OV TTPETTE
va oUoQiyyeTal, va AuyileTal, va
OUMTTIECETAI 1) VO EPXETAI OE
ETTAQA pe (eOTA OonuEia TNG
Hovdadag.
Av 10 KOAWDdIO TPOYOdOTiag
uTToOoTEl {NMIG, TTPETTEI VA
avTIKaTaoTaBel ard adelouxoug
TEXVITEG. AIOQOPETIKA, UTTAPXEI
Kivduvog nAekTpotTAngiag,
BPOXUKUKAWHATOG ] QWTIAG!
Ta dedopéva TnG TTApoxS PeUUATOG
OIKTUOU TTPETTEI VA QVTIOTOIXOUV OTA
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Oedopéva TTou opifovTal OTNV ETIKETA
TUTTOU TOU TTPOIOVTOG. MTTOpEiTE Va
OEITE TNV TMIVOKIdA OTOIXEIWV EiTE
avoiyovTag Thv TTOPTa A TO KATW
KGAUPPA, 1} OTO TTIOW TOIXWHA TNG
povadag avdhoya pe Tov TUTTO ThG
Hovdadag.
To KaAwdIO PEUPATOG TOU TTPOIOVTOG
TIPETTEI VA CUUUOPPUVETAI JE TIG TIMEG
oTov Trivaka "TeXVIKES TTpodIaypagES”.
Mpiv EekivioeTe oTToIAdATTOTE
EPYOOia OTNV NAEKTPIKA
EYKATAOTOON, ATTOCUVOEDTE TN
Ouokeun atrd Tnv TTapoxn
pelpaTog dIKTUOU.
YTTapxel Kivouvog
nAekTpoTTANGiag!

ZUvdeon Tou KaAwdiou peUpaTog

Katd Tnv KaAwdiwaon, TTpETTEl va
OUMHOPPUVECSTE JE TOUG
€BviKoUg/ToTTIKOUG
NAEKTPOAOYIKOUG KOVOVIOUOUG
Kal TTPETTEl VA XPNOIMOTIOIEITE
TTPICO/KOAWDIO Kal PIG TTOU gival
KATAAANAa yia 1o goUpvo. ¢
TTEPITITWON TTOU Ta OpIa I0XUOG
TOU TTPOIOVTOG UTTEPPAiVOUV TIg
TINEG PEUPOTOG TOU QIS KAl TG
Tpifag/Tou KaAwdiou PeUPOTOG,
TO TTPOIOV TIPETTEl VA OUVOEDE]
ateuBeiag pEow oTabepng
NAEKTPIKAG EYKATAOTAONG XWPIG
XPAon @I Kal TTpi¢ag/KaAwdiou
pelpaTog.
1.Av dev rapéxeTal KaAwdio
peUPOTOG Hadi ME TO TIPOIOV,
TIPETTEI OTN CUOKEUR OAG VA oUVOEDEi
KOAWDIO PEUPATOG TTOU B ETTIAEYEI
atréd Tov Tivaka Bdoel TG O1aB£oIung
OIKIOKAS 0AG NAEKTPIKNG
eykardotaong. H ouvdeon mpétrel va
YivVel HE TAPNOTN TWV 0dNYIWV OTO
OIAYPANHA KOAWDIWONG. TEXVIKES
mpodiaypapéc, ocAida 14



Av dev gival duvarh n atmoouvdeon
OAwvV TWV TTOAWV OTNV TpoPodoacia
peupaTog, TTPETTEI va ouvOeDEi pia
OIaTagn aTToPOVWONG HE EAAXIOTO
d1dkevo eTTa@wV 3 XIA. o€ 6Aoug Toug
TTOAOUG (QOQAAEIEG,
a0QAAEIODIOKOTITEG YPAPMNAG, ETTAYPEIG).
‘OAol o1 TTOAOI TNG PJovadag
ATTOOUVOECNG TTPETTEI VA €ival KOVTA
oTnv Koudiva (aAAd 6y atrd TTavw)
oUPQWVa Pe Toug IoXUOVTEG
Kavoviopoug (11.X. Tng IEE yia 10
Hv.Bao.). H un ouppépewaon ye auth
TNV 0dnyia PTTOPEI va TTPOKAAEDEI
A€ITOUpYIKA TTPOBAARKOTA KOl akUpwWon
TNG €yyunong Tou TTPOIGVTOG.
>uvIoTATal €TTIONG TTPOCOETN
TTPOOTAGIA PE PEAE PEUPATOG
dIapponG.
2.Av0i&Te TO KAAUPHO TOU PTTAOK TWV
OKPOOEKTWV HE Eva KaToaidl.
3.MepdoTe To KAAWDIO PEUPATOG PéoA
atrd 10 OPIYKTAPA KAAWDIoU KATW
atTd TOV AKPODEKTN KAl OTEPEWOTE TO
OTO KUPIO OWHA PE TV
evowMaTwévn Bida Tou oeIyKTrpa
KaAwdiou.
4.5uvdEoTe To KAAWDIA CUPPWVA HE TO
TTapeXOUEVO DIAypauua.

Ao gdoEg
380/400/415 V AC

Mia @don
220/230/240 V AC

* Xdhkivn yegupwon

Tpeig pdoztig
380/400/415 V AC

5.MeT1a TNV OAOKARpWON TWV
OUVOECEWV TWV KOAWSIWV, KALIOTE TO
KAAUPUQA TOU PTTAOK OKPOOEKTWV.

6.MepdoTe TO KOAWDIO PEUPATOG WOTE
Va Pnv €ival 0€ ETTAQN UE TO TTPOIOV
KOl VO N OUNTTIECETOI QVANETO OTO
TTPOIGV KAl TOV TOiXO.

INa Adyoug acpaAeiog TO
KOAWDIO Oev TTPETTEI VA EXEI
MAKOG peYyaAUTepO aTrd 2 PETPQ.

o 2TTPWETE TN JOVADa TTPOG TOV TOIXO
TNG Koudivag.

* PUBuion TV TTOdILWV TOU POoUpPVOU
O1 kpadaopoi KaTd Tn Xpron KTTopEi
VO TTPOKOAECOUV PETOKIVNON TWV
MOYEIPIKWY OKEUWV. AUTHA N
ETTIKiVOUVN KATAOTACHN PTTOPEI va
atropeuxBei av n govada givai
opICOVTIWHEVN Kal KOAD
oTaBepoTToinuévn.

MNa mn 3k oag ac@dAcia Befaiwbdeite
OTI N povada gival opIfovTIa
pubpifovTtag Ta TEooEPa TTOdI OTO
KATW PEPOG HE TTEPIOTPOPT] TOUG
aploTePd 1) Oe€Id Kal EUBUYpauMioTE
TNV TTPOOWTIO PE TNV ETTIPAVEIQ
epyaociag.
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Mo wpoidvTa avepIoTAPA YUENg
(EvdéxeTan va unv UTrdpyel oTo BIKO

Oag TTPOiIoV.)

1 AvepiotApag yugng
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2 Mivakag eAéyxou

3 Tépta

O avepioTApag Yiugng WUxel Kal ToV

TTivaka EAEYXOU Kal TO PITTPOOTIVO

MEPOG TG CUOKEUNG.
O avepioTpag Yugng ouvexidel
va Aeitoupyei 20-30 AeTTTA pETA
TNV QTTEVEPYOTTOINCN TOU
poupvou.

TeAikog éAeyxog

1.EmTavacuvdéoTe T govdda oTo
pelpa dIKTUOU.

2 EAEYETE TIG NAEKTPIKEG AEITOUPYIEG.



Al Npocroipaoisg

MpakTikég CUNBOUAEG yia

egolkovounon evépyelag

O1 TAnpo@opieg TTou akoAouBoulv Ba

0ag BonBrioouv va XpNOoIUOTIOIEITE TN

OUOKEUN 00G UE olkoAoyikd TpOTTOo Kal

va £EOIKOVOUEITE evépyela:

* XpNOIYOTIOIEITE OTO POUPVO OKEUN
OKOUPOU XPWHOTOG 1} YE ETTIKAAUWN
OMGATOU (epayi€), ETTEIDN £T01 N
MeTaQopd BepudTNTag Ba gival
KAAUTEPN.

» Otav payeipeveTe Ta GaynTd oag,
TTPOBEPUAVETE AV OUVIOTATOI OTO
eyxelpidlo XpAoTn ) oTIG 0dNYieg
payelpépaTog.

* Kard 1o payeipepa Pnv avoiyete
ouxvd Tnv TéPTA TOU POUPVOU.

* [pooTraBnoTE va PayelpeUETE
OuyXpOvVWG TreplocdTEPa aTTd £va
(aynTd oto goupvo éTav gival
duvardv. MTTopeiTe va JayeIpEWPETE
TOoTTOBETWVTAG OUO HayEIPIKG OKEUN
O0Tn CUPMATIVI OXAPA.

* MayelpeteTe éva @ayntd PeTa atrd 10

GAAo. O goUpvog Ba eival Adn LeoTdg.
MTropeiTe va €EOIKOVOUNOETE EVEPYEIQ
OBrvovTag To PoUpPVOo oag Aiya AeTTTd
TTpIV TO TEAOG TOU Xpbdvou
payeipéparog. Mnv avoiyete Tnv
TOPTA TOU POUPVOU.

ATTOWUXETE TA KATEWUYHEVA TPOPIUA
TIPIV TO JOYEIPEWETE.

XpNOIYOTIOIEITE YIA TO PAyEipEUA
KATOAPOAEG KAl TNYAVIA JE KATTAKI.
Av dev XpNnOIYOTTOIEITAI KATTAKI, N
KATOVAAWON EVEPYEIQG UTTOPET VA
auénbei 4 popéc.

EmAEETE TNV €0Tia agpiou TTou givail
KATAaAANAN yia 1o péyebog TG BAaong
TOU OKEUOUG TTOU TTPOKEITAI VA
xpnoigotroinBei. Mavta emAéyeTe TO
owoT6 péyebog okeloug yia Ta
@ayntd oag. MNa Ta peyoAuTepa

OKEUN aTTaITEITAl TTEPICTOTEPN
evépyela.

MpooéxeTe va XpnOIUOTTOIEITE OKEUN
ME eTTiTTedn BAon 6TV PAyEIPEUETE E
NAEKTPIKEG TTAAKEG EOTIWV.

Ta okeln pe BAoeig peydAou TTaxXoug
Ba TTapEXouV KaAUTEPN PETOPOPA
BepudTNTAG. MTTOpEiTe €101 va
eolkovopnoeTe €wg 1/3 TG
evEpyelag.

Ta doyeia Kal oI KATOOPOAEG TTPETTEI
va gival oupBard pe Tig nA. eoTieg. H
Bdaon Twv oKeUWvV dgv TTPETTEN vVa
givar HIKpOTEPN ATTO TNV NAEKTPIKN
eoTia.

AlaTnpeite TIG NA. €0TiEG Kal TIG BACEIG
TWV OKEUWV O€ KaBapr] KatdoTaon.
O1 Bpouiég Ba peiwoouy Tn YeTa@opd
BepudTNTAG AVAPEST oTNV NA. €0Tia
Kal TN BAon Tou OKeUOoUG.

MNa payeipepa peydAng didpkeliag,
QATTEVEPYOTTOIEITE TNV NA. €0Tia 5 WG
10 AeTTTd TTPIV TO TEAOG TOU XPOVOU
payeipépatog. Mtropeite €101 va
eoikovopnoete £€wg 20% Tng
EVEPYEIOG PE TN XPON TNG
UTTOAEITTOPEVNG BEpUOTNTAG.

* NAnpoopieg OXETIKA PE TV

evepyelakn atrdédoon cUPPWVa JE
v EE 66/2014 ptropeite va Bpeite
0710 OEATIO TIPOIGVTOG TTOU TTAPEXETAI
ME TO TTPOIOV...

Apxiki Xprnon

MpwTtog KABAPICHAG TNG CUOKEUNG

H emedveia Ptropei va utrooTei
ZnuIa atro opliouéva
QTTOPPUTTAVTIKA i KaBaApIOTIKG
UAIKG.

Mn XpnOIYOTTOIEITE YIa TOV
KaBapioud okAnpd
QATTOPPUTTAVTIKA, OKOVEG/KPEPEG
KaBapiopoU i oTToI0dNTTOTE
AIXMNPA QVTIKEIPEVA.
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1.ApaipéoTe OAa T UNIKG OUOKEUOOIAG,.

2.2KOUTTIOTE TIG ETTIQAVEIEG TIG
OUOKEUNG ME éva eEAa@pd uypd TTavi
OQOUYYdp! KAl OTEYVWOTE PE €va
GAAO TTQVI.

Apxikn 8épuavon

O¢pudvere TO TTPOIGV yia TrepiTTou 30

AETTTA KAl PHETG ATTEVEPYOTTOINCTE TO.

‘ET01 TUXOV KOTAAOITTA A ETTIOTPWOEIG

Ba kaouv Kal Ba atropakpuvBouv.

A O1 KauTEG ETMIQAVEIEG TIPOKAAOUV

eykaupara!
H ouokeun ptropei va BpiokeTal
o€ uWnAn Beppokpacia oTav
xpnoiyotroigital. MoTé va unv
ayyiCeTe TIG CEOTEG €0TIEG, TA
E0WTEPIKA TURHUATA TOU GOUPVOU,
Ta OTOIXEIO BEPUAVONG KATT.
Kpartdre Ta maudid pakpidl
Na xpnOIYOTTOIEITE TTAVTOTE
avOeKTIKG o€ BepuOTNTA YAVTIO
poUpvou OTav TOTTOBETEITE 1
aAQAIPEITE PaynTd atrd 10
@oupvo.

HAekTpIKOG pOUpPVOG

1.BydATte a1méd 10 oUpvO OGAOUG TOUG
OioKoUG YNoiuaTog Kal Th CUPUATIVN
oxdpa.

2.KAgioTE TNV TTOPTA TOU POUPVOU.

3.EmAéETE ZTaTIKA B€0N.

4 EmAEETE TNV UYPNASGTEPN 1I0XU TOU
YKPIA, BA. TpoTog xeipiouol Tou
NAEKTPIKOU @oUpvou, oelida 26.

5.A@n0oTE TO OUPVO VA AEITOUPYAOEI
yia 30 AeTTTd.
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6.ATTeEVEPYOTTOINOTE TO YOUPVO Cag, BA.
TpOTTOC XEIPIOUOU TOU NAEKTPIKOU
poupvou, oeAida 26
®oUpvog YKpIA
1.BydATte a1méd 10 oUpvO OGAOUG TOUG
OioKoUG YNoiuaTog Kal Th CUPUATIVN
oxdpa.
2.KAgioTE TNV TTOPTA TOU POUPVOU.
3.EmMAEETE TNV UYNAOTEPN 10XV TOU
YKPIA, BA. TPOTTOC Xpriang ToU YKPIA,
oedida 33.
4.A@noTe TO OUPVO VA AEITOUPYAOEI
yia 15 AeTrTd.
5.ATTEVEPYOTTOINOTE TO YKPIA COG, BA.
Tpotog xpnong Tou ykpiA, oedida 33
HAekTpIKA £0TiO
1.Tux6v kardAoitra atrd Thv TTapaywyn
] EMOTPWOEIG DIATHPNONG TTPETTEI VA
KQoUV TTPIV TNV TTPWTN XPron.
AQROTE TNV NAEKTPIKN €OTIA VA
AEITOUpYAOEI O€ PECio ETTITTEDO
Bepuokpaciag yia 8 AeTITa Xwpig
OKeUog TTAvw Tng. Agv Ba TTPETTEl VO
TOTTOBETNBOUV OTTOIadNTTOTE OKEUN N
OOoXeia OTNV NAEKTPIKA ECTIA OTN
dIdpKeIa AUTAG TG dIadIKACIAG.
MNa dUo TTEPITTIOU WPEG KATA TV
TTPWTN AEIToupyia PTTopEi va
TTapaxBei oopr Kal Katvog. Auto
gival TToAU @UOIOAOYIKO.
BeBaiwBeite 611 0 xwpog
agpifeTal KAAG yia va
QTTOPOKPUVETAI O KATIVOG Kl N
oOMr. ATToQeUYETE TNV aTT'
€uBeiag €10TTVON Tou KATTVOU Kal
TNG OOWNG TTOU TTapdyovTal.



B Nwg va xpnoipotrolcite Tnv mAaka 0TIWV

levikég TTAnpoO@oOpiEg yia TO

Mayeipepa
Mot€ unv mpooBéoete oTO
TNYAvi AAdI TTavw o110 TO £€va
TpiTO TOU UYOUg Tou. Mnv
AQAVETE TNV TTAAKA ECTILOV
XWpIg eTMITHPNON 6TV
Ceotaivere Aad1. H
uTTEpBEPPOVON Tou Aadiol
TTPOKAAE] KivOUVO QwTIAG.
Mnv TTpooTraBRoeTe TOTE
va oBAOCETE EVOEXOMEVN
QWTIA pe vepo! OTav 1o AAdI
TAoel QWTIA, KAAUWYTE TO JE
KOUBEPTa KATAoBEONG QWTIAG
f ME éva uypo TTavi.
ATTeVEPYOTTOINOTE TNV TTAGKA
EOTIWV, OV Eival A0QAAéG va
TO KAVETE, KAl TNAEQWVHOTE
otnv MupooBeoTIKNA
uTTnpEoia.

* piv TO TNYAVIOPO TPOYIPWY, TTAVTA
Va TA OTEYVWVETE KAAA. KaTotmv
TOTTOBETEITE TA TTPOCEKTIKA YECT OTO
KauTo AddI. Na e§ao@alileTe 611 Ta
KATEWYUYHEVA TPOQIUA £XOUV
atmoyuxBei TTANPwWG TTpIv Ta
TNYQVIOETE.

+ Otav CeoTaiveTe T0 AGdI unv
KAAUTITETE TO OKEUOG.

+ TomoBeTeiTe TO TNYAVIA KAl TIG
KATOOPOAEG HE TPOTTO WOTE Ol AAREG
TOUG VO PNV gival TTavw atré Tig
€O0TIEG, YIO VO OTTOQUYETE BEpUavon
Twv Aapwv. Mnv TotroBeTeiTe TTAVW
oTnV TTAGKA EO0TIWV OKEUN TTOU OeV
gival oTaBepd f prTopolyv va
avaTpatrolV eUKOAQ.

* Mnv TOTTOBETEITE KEVG OKEUN KAl
KATOAPOAEG O€ QVAUEVEG EOTIEG.
Mrtropei va utrooTouv Cnuid.

* H Agitoupyia piag oTiog Xwpig
oKeUoG A KaToapoAa TTavw Tng Ba

TTPOKAAEDEI CNUIG 0T OUCKEUN.
ATTEVEPYOTTOIEITE TIG £0TiEG OTAV
TEAEIWVETE TO Payeipepa.

Emeidn n em@aveia Tou TpoiovTog
MTTOPEi Va gival KAuTH, pnv
TOTTOBETEITE TTAVW TNG OKEUN ATTO
QAAOUWIVIO KaI TTAQOTIKOG.

AuTG Ta OKeUN dgv Ba TTPETTEl va
XPNOIMOTTOIoUVTal OUTE YIa TN QUAAEN
TWV TPOPIHWV.

Xpnoigotrolgite Hévo KAToOPOAES 1
OKeUn pe eTmiTedn Bdon.

TotroBerteite TNV KATAAANAN TTOCOTNTA
@aynTou Péoa OTIG KOTOOPOAEG KAl TA
Tnyavia. 'Etol dev Ba xpelaoTei va
kaBapileTe dokoTra, agpou Ba
ATTOTPEWYETE THV UTTEPXEIANION TOU
QaynTtou.

Mnv ToTTOBETEITE TO KOTTAKIA OTTO TIG
KATOAPOAEG ) TA TNYAVIA TTAVW OTIG
EOTIEG.

ToTroBeTeiTe TIG KATOAPOAEG £T01
WOTE VA €IVl KEVTPAPIOUEVESG TTAVW
oTn €0Tia. Av BEAETE va PETOKIVIOETE
TNV KATOOPOAa o€ GAAN £0Tiq,
ONKWOTE TNV KAl TOTTOBETAOTE TN OTN
€0Tia TTou BEAETE avTi va TN OUPETE.

XpAon Twv TTAOKWY £0TIWV

1

1 HAekTpIKn eoTia 14-16 €K.
2 HAekrpikn eotia 18-20 €kK.
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3 HAekTpikr) eoTia 14-16 eK.

4 HAexTpIkn eoTia 18-20 ek. eival
AioTa ouvioTwuevng SIOPETPOU
OKEUWV TTPOG XPrON O€ QVTIOTOIXEG
€0TiEG agpiou.

XpAON NAEKTPIKWYV ECTIWV

Ta TEPIOTPOPIKA KOUUTTIA ThG TTAGKAG

EOTIWV PTTOPOUV VA TTEPICTPAPOUV Kal

oTIGg 000 KaTeEUBUVOEIG WOTE va

TTapEXouV £AeyX0 TG BepuoKpaciag o€

BrAuarta.
Av n TTAGKa €OTIWV €ival
€COTTAIOMEVN JE NAEKTPIKEG EOTIEG
TToU dIaBETOUV AgiToUupyia
Evioxuong Bépuavong (taxeiag
Bépuavaong), n avTioToIXn
NAEKTPIKN €0Tia Ba emonuaiveTal
ME pIa KOKKIVN TeEAEIA.

MpooTacia amwd utrepBépuavon

O1 NAEKTPIKEG €O0TiEG PE IOXU AVW TWV

1000 W di0BéTouv TTpooTacia atrd

utrepBEéppavon. H mpooTacia amméd

uTTEPBEPPOVON PEIWVE TNV 1I0XU TNG

NAEKTPIKAG €0TIOG UTTO TIG £ENG

OUVOnKeg:

* Agv UTTAPXEl OKEUOG 1 KAToapOAa
TTAVW OTNV NAEKTPIKI| EOTIA.
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HOyEIPEUATO

* YTTapXel KevO OKeUOG A KatoapdAa
TTAVW OTNV NAEKTPIKI| EOTIA.
* To KATW PEPOG TOU OKEUOUG 1) TNG
KaTtoapoAag dev gival eTTiTEdO.
EvepyoTtroinon Twv NAEKTPIKWV
E£0TIWV
10 TO XEIPIOPO TWV NAEKTPIKWV ECTIWV
XPNOIUOTTOIACTE TA TTEPICTPOPIKA
KOUMTTIG TouG. PuBuioTe Ta
TTEPIOTPOPIKA KOUPTTIA TWV NAEKTPIKWV
€0TIWV OTO AVTIOTOIXO ETTITTESO YIA vd
QTTOKTHOETE TO EMOBUPNTO ETTITTEOO

CéoTa | Bpdoiuo, | Hayeipe

olyoBpd | ua,

OIJO Ynoiyo,
Bpdoip

[©)

ATtrevepyoTroinon Twv NAEKTPIKWYV
E£0TIWV

[upioTe TO TTEPIOTPOPIKO KOUUTTI
NAEKTPIKAG €0TiaG 0Tn B€0n
atevepyoTToinong (TTavw).



E Tpomog xpRong Tou poupvou

levikég TTANPOPOpPiIEG OXETIKA
ME TO YAOIUO YAUKWYV, TO
WYAOIMO PpaynNTWYV Kal To
YNROIJO O€ YKPIA
O1 KauTEG ETMIQAVEIEG TIPOKAAOUV
eykaupara!
H ouokeun utropei va BpiokeTal
o€ uWnAn Beppokpacia oTav
xpnoiyotroigital. MoTé va unv
ayyigeTe TIg LEOTEG €OTIEG, TA
E0WTEPIKA TURHUATA TOU GOUPVOU,
T OTOIXEIa BEPUAVONG KATT.
Kpartdre Ta maudid pakpidl
Na xpNnOIPOTTOIEITE TTAVTOTE
avOeKTIKG o€ BepuOTNTA YAVTIO
poUpvou OTavV TOTTOBETEITE 1
aAQAIPEITE PaynTd atrd 10
@oupvo.

Mpooéxete OTAV AVOIYETE TNV
TOPTA TOU PoUPVOU KaBwWG
MTTOPET Va dIagUyel aTUOG.

O arpég 1Tou Byaivel uTTopei va
Ceparioel Ta Xépia, TO TTPOCWTTO
Kal/f) Ta JAaTa oag.

MpakTikéG CUUMBOUAEG yIa YROIUO

YAUKWV

+ XpnoiyoTtrolgite KATAAAnAoug
QVTIKOAANTIKOUG METAAAIKOUG BioKOUG
1 avTioTolXa aAoupIvévIia OKeUN A
POPMEG OIAIKOVNG QVOEKTIKEG OTN
BepuodTNTA.

* XpNOIYOTIOIEITE ATTOTEAEOUATIKA TO
XWPO OTIG UTTOBOXEG.

» TotoBeTeiTe TN POPPA YNoipaTog 0N

peoaia BEon oTIG UTTOOOXEG.

« EmAECTE TN owOoTH B€on oTO YoUpvo
TTPIV AVAWETE TO QOUPVO 1 TO YKPIA.
Mnv aAAdCeTe Tn B€on oTnv UTTOdOXN
o6T1av o Youpvog gival (e0TOG.

« AlaTnpEiTe TNV TTOPTA TOU POUPVOU
KAEIOTH.

MpakTikéG CUMBOUAEG yia YRTIUO O€

TOWi

* Ta ammoTeAéouATA TOU PAYEIPEPOTOG
Ba cival kaAUTepa av
XPNOIUOTTOINOETE G€ OAOKANPO
KOTOTTOUAO, YOAOTTOUAQ KAl JEYAAQ
KOMMATIA KPEATOG KAPUKEUPATA
OTTWG XUMO Agpoviou Kal paupo
MTTEPL.

» Xperddovral 15 €wg 30 Aetrta
TTEPICCOTEPO YIA VO WHOETE KPEAG UE
KOKaAa 0€ oUyKpIon WE idlou
MEYEBOUG KPEQG XWPIiG KOKAAQ.

* Oa mpéTTel va uttoAoyileTe TepiTTOoU 4
£wg 5 AeTTTd XpoVOo payeipéuarog avd
EKATOOTO TTAXOUG TOU KPEATOG.

* MeTd TO payeipepd, aQAOTE TO KPEQg
O€ NPEMia 0To POUPVO YIa TTEPITTOU
10 AeTrTd. 'ETO1 N e0WTEPIKOI {WOI
poipdlovTal opoIdoppa o€ OAO TO
wnté Kal dev OTACOUV OTAV KOTIEI TO
KPEQG.

* To wapi Ba TTpéTTel va ToTTOBETEITOI
oTn Peoaia r oTnv Katw B€on oTIg
UTTOO0XEG O€ OKEUOG avOEKTIKO O€
BepuodTNTA.

MpakTikéG CUMBOUAEG yia YROIUO

oTn oXdpa (YKpPIA)

Ot1av YAveTE 0€ YKPIA KPEAG, WAp! Kal

TTOUAEPIKA, TA PAYNTA ATTOKTOUV

YPAYOPA KOYE XpWHA, EXOUV wpdia

KpouoTa Kal dev aTeyVWvouv. Ta

eMiTTEdQ KOYUATIO, Ta COUBAGKIO KOl TQ

AOUKQVIKA, GAAG KOl TO AAXQVIKG JE

MEYAAN TTEPIEKTIKOTNTA O€ VEPD, OTTWG

TOMATEG KAl KPEPMUDIA, gival 1B10ITEPA

KATAAANAQ yIa WROIPo O€ YKPIA.

* KAtaveigeTe T KOPPATIA TTOU
TTPOKEITAI VO WnBoUv OTn CUPUATIVN
oxXdpa 1} oTO TAYi e CUPPATIVN
oxXdpa pe TETOIO TPOTTO WOTE N
ETTIPAVEIA TTOU KOAUTITETAI VA PNV
utrepPaivel To TTEPiypappa TNG
avTioTaong.
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* ToTTOBETAOTE TN CUPMATIVI) OXAPA 1
T0 SiOKO YNOiPAaTOg HE OXAPA GTO
€MOUMNTO eTTiTTEDO OTO POUPVO. AV
WHVETE OTN CUPPATIVN OXAPAa,
TOTTOBETAOTE TO OIOKO YNOIUATOG
oTNnV KaTwTEPN BEON yia Tn cuAoyn
Twv AImrwyv. O dioKog YnoiuaTog TTou
Ba ToTToBeTNOET TTPETTEI VO EXEl
MEYEBOG TTOU KOAUTITEI OAN TNV
ETMIPAVEIQ PNOIPATOG PE TO YKPIA.
AUTOG 0 BIoKOG eVOEXETAI VO PNV
TTapEXETal JE TO TTPOIGV. MMpooBEaTe
oT10 dioKO Ynoigatog Aiyo vepo yia va
OIEUKOAUVETE TOV KABAPIOWO TOu.

Ta 1pé@IPa TToU dev gival
KATdAANAa yia YACIPO OTO
YKpPIA TTpOKaAOUV KivOuvo
TTUpKayIds. Na Wroipo oTo
YKPIA XPNOIYOTIOIEITE HOVO
TPO@IUA TTOU gival KATAAANAQ
yla Tnv évtovn B€puavon katd
TO YAOIUO O€ YKPIA.

Mnv ToTroBeTEiTE TO PaYNTO
TTOAU TTioW OTO PAPI TOU
YKpIA. AuTO gival To TTI0 €OTO
onueio kar éva eayntod e
TTOAU AiTTOG PTTOPEi VO TTIdOoE!
QWTIA.

Tpo1TOG XEIPIOCUOU TOU
NAEKTPIKOU pOoUpVOU

EmiAoyn Ogppokpaciag kKal TpoTTou
AeiToupyiag

1 2

1 TepioTpo@ikd KOUUTTi BEpUOCTATN

2 TepIoTPOPIKO KOUWTTI AEITOUPYIWV

1.PuBuioTe 10 KOupTTi ASITOUPYIWV OTOV
€MOUPNTO TPOTTO ASITOUPYIOG.

2.PuBuioTe 10 KoupTri Ogpp. °C oTnv
€mMOBuuNTH BepPokpaaia.

» O Qoupvog BepuaiveTal wg TN

puBuIoéVn BepoKpaTia KAl KATOTTIV
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dlatnpei autn Tn Bepuokpaacia. Kartd tn
Bépuavaon, n Auxvia Bepuokpaciag
TTAPANEVEI QVAUMEVD.
ATtrevepyoTroinon Tou nAeKTpIKOU
poupvou

["'upioTE TO KOUUTTI AEITOUPYIWV KAl TO
KOUMTTi Beppokpaaciag otn B€on
atevepyoTToinong (TTavw).

Eival onuavTiké va TommoBeTnBei cwoTtd
N CUPUATIVN OXAPA OTH CUPHATIVN
utrodoxh. H oupudTivn oxdapa TTpETTel
Va €100x0€i avAPESa OTIG CUPHATIVEG
UTTOB0XEG OTTWG YaiveTal TNV eIKdVa.
Mnv a@roeTe TN CUPPATIVI OXApPa va
gival o€ €TTAQL JE TO TTIOW TOIXWHA TOU
@oupvou. MNepdoTe TN CUPPATIVI OXAPA
OTO UTTPOCTIVO PEPOG TNG UTTOBOXIS KAl
oTaBepoTToINoTE TN BECT TOU PE TN
BonBeia TNG TTOPTAG YIA VA ATTOKTIOETE
KaAf amdédoon YKpPIA.

(Alapépel avahoya pe TO HOVTEAO TOU
TTPOIOGVTOG. )

Tpotol Asitoupyiag

H ogipd Twv TpOTTWV AgITOUpYiag TTou
avagépovtal edw PTTOPEi va dIoQEpEl
até TN dlappUBUIcN GTO TTPOIGV TTOU
KATEXETE.



AEITOUPYOUV N TTAVW KAl N
KATw avTiotaon. To
@aynTo Bepuaiveral
opoI6pop@a aTrd TTAVW Kal
KATw. Ma Topddeyua, n
eTmAoyn €ival KAaTAAANAN
yida KEIK, YAUKG CONG 1) KEIK
KAl cuvTayEg payol o€
pOpPES Ynoiparog.
Mayeipeua pe éva dioko
povo.

N€IToupyei pOVO N KATW
avtioTaon. Aeiroupyia
KATAAANAN yia TTitToa Kai
ak6AouBo epownaipo Tou
paynToU a1od To KATW
MEPOG.

AuTr n AeiToupyia TIPETTEN
Va XPNOIYOTTOIEITaI Kal YIa
TOV €0KOAO KOBaPIoHO pE
artuo.

pyouvn
KATw avTiotaon ouv o

QVEUIOTAPOG (OTO TTIoW
Toixwua). O Bepuods agpag
KATOVEPETAI OPOIOUOPPA
ag OAO TO YOUPVO TTOAU
ypriyopa xdpn oTov
avepioTApa. Mayeipepa pe
éva dioko povo.

O poUpvog dev
Bepuaiveral. AeiToupyei
MOVO O aveuIoTAPag (OTo
TTiow ToiXWwHa). KatdAAnAn
AeiToupyia yia apyo
EETAYWHA KATEWYUYHEVOU
@aynTou o€ JIKPA KOPUdTIa
o€ Beppokpacia dwuatiou
Kdl yia KpUwua Tou
Mayeipepévou gayntou. O
XPOVOG TTOoU aTTaITEITAl YId
TNV ammoyugn evog
oAbkAnpou koppatiou
KPEATOG €ival JEYOAUTEPOG
atd evog aynTou e
KOKKOUG.

O Bepuodg agpag Tou
Beppaiveral ammd TNV Tiow
QVTIOTOOT KOTAVEUETAI
opolbpopPpa o€ OAO TO
@oupvo TTOAU ypriyopa
Xdpn OTOV QVEUIOTHPA.
Eival katdAAnAn Aeitoupyia
ylo Jayeipepa Twv
(aynNTWV 0ag o€
OIOPOPETIKA ETTITTEDA OTNV
uTTod0XH KAl OTIG
TTEPIOOOTEPEG TIEPITITWOEIG
Oev arraiTeital
TpoBépuavaon. KartdAAnAo
yia Joyeipepa pe TToAAOUG
diokoug.

AuTr n AeiToupyia TIPETTEN
Va XPNOIYOTTOIEITaI Kal YIa
ToV €0KOAO KOBaPIoHO pE
artuo.
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n
KATW avTioTaon ouv n

avTioTaon pe uttoondnon
avepIoTAPa (OTO TToW
Toixwpua). To eayntd
Beppaiveral opoIdopPa
Kal ypAyopa a1t OAeG TIG
TAcUpéG. Mayeipepa pe éva
dioko povo.

oThv 0pOo®r TOU YoUpPVouU.

Eival Tp6110¢ KOTGAANAOG

yid T0 YACIUO OTO YKPIA

MEYAAWV TTOCOTATWY

KPEATOG.

» TomroBeTAOTE KATW ATTO
TNV AVTIOTAOT YKPIA
MEPIdEG peydAou R
peoaiou peyéBoug oTn
owoTA Béon oTnv
utrodoxH yia WHoIho
YKPIA.

* ['upiote T0 PaynTd peTd
TO HIod XpOVO
Ynoiparog.

H 10x0¢ ynoigarog oT1o
YKpIA Oev gival TGoOo €viovn
600 pe 10 IKpIA duvato.

» TomroBeTAOTE HIKPOU N
peoaiou peyéBoug
MEPIDdES OTN oWOTA Bon
pa@IoU yia WACIUO YKPIA.

* ['upiote T0 PaynTd peTd
TO HIod XpOVO
Ynoiparog.

Mivakag XpOvwyv HayeIpEPATOG

O1 xpo6vol oToV TTiVOKa aQuTOv
£XOUV HOVO evOEIKTIKO oKOTTo. OI
XpOvol ptropei va dlapépouv
Abyw Tng Bepuokpaaiag, Tou
TTAXOUG KOl TOU TUTTOU TwV
TPOYiJwWYV, KABWG Kal avaAoya Pe
TIG HAYEIPIKEG OAG TTPOTIUACEIG.

WAoo YAUKWYV Kal paynTwv

H 1n utrodoxr Tou goupvou gival
N KATW UTTOdOoXH).

Kéik Tayiou | ‘Evag Kavovikog 0 3 180 25...30
Oiokog diokoc*
Kéik péppag | ‘Evag Poppa KEIK TTAVW 2 180 40 ... 50
diokog Ot GUPMATIVN
oxapa*
Mikpd kéik ‘Evag Kavovikog 0 3 160 25..35
Oiokog diokoc*
‘Evag Kavovikog 3 150 30 ...40
Oiokog diokoc*
2 diokol 1-Aiokog yia 1-3 150 35...50
yAuka ¢oung* ;
3-Kavovikég
diokog*
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3 diokol

1-Kavovik6g
diokog*
3-Aiokog yia
YAUKG Q0png”
5-Babu Tawi*

@

150

35 ..

50

MNavreoTravi

‘Evag

diokog

2TPOYYUAR
Aubpevn e6pua
SlapéTpou 26 cm
Tavw o€
OUPMATIVN
oxapa*

160

25 ..

35

‘Evag

diokog

2TPOYYUAR
Aubpevn e6pua
SlapéTpou 26 cm
TAvw o€
OUPMATIVN
oxapa**

150

30 ...

40

2 diokol

1-ZTpoyyuhni
Aubpevn e6pua
SlapéTpou 26 cm
Tavw o€
OUPMATIVN
oxapa**
4-21pOoyyuhni
Aubpevn e6pua
SlapéTpou 26 cm
TTavw o€ dioko
yia YAUkd {0ung*™

150

35 ..

45

KouAoupdki
a

‘Evag

Oiokog

Aiokog yia yAukd
qopng*

180

25 ..

30

2 diokol

1-Aiokog yia

YAUKd Q0pung”

3-Kavovikég
diokog*

180

30 ...

40

3 diokol

1-Aiokog yia
YAUKd Q0png”
3-Kavovikég
diokog*
5-Babu Tawi*

180

35 ..

45

Eidn ¢Opng

‘Evag

Oiokog

Kavovik6g
diokog*

200

30 ...

40

2 diokol

1-Aiokog yia

YAUKG Q0png”

5-Kavovikég
diokog*

200

45 ...

55

3 diokol

1-Aiokog yia
YAUKd Q0png”
3-Kavovikég
diokog*
5-Babu Tawi*

200

55 ..

.65

FAukd
Tawiou

‘Evag

OioKOG

Kavovik6g
diokog*

200

25

... 35
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2 diokol 1-Aiokog yia 1-3 200 35...45
YAUKd Q0png”
3-Kavovikég
diokoc*
3 diokol 1-Aiokog yia 1-3-5 190 45 .55
YAUKd Q0pung”
3-Kavovikog
diokog*
5-Babu Tawi*
Eidn pe ‘Evag Kavovikog 5 2 200 35...45
TTpoCUpI Siokog diokog*
Aaldavia ‘Evag FudAivo/peTarAik 2-3 200 30 ... 40
diokog 6 opBoywvio
TAWAKI TTAVW O€ =
OUPMATIVN
oxapa*
Mitoa ‘Evag Kavovikog 5 2 200 ... 220 15...20
Oiokog diokoc*
MrrpiloAa ‘Evag 3 25 ghay. 100 ... 120
pooxapiola | diokog Kavovik6g = 250/max,
(oAékAnpn) / diokog* == karérmmv 180 ...
Y16 190
Apvdki ‘Evag . 3 25 ehdy. 70 ...90
WTTouT! Siokog Kavovikog £ 250/max,
(ydoTpag) diokog karémiv 190
‘Evag Kavoviké 3 25 ghay. 60 ... 80
Siokog g," oS @ 250/max,
loKog karémiv 190
Wnré ‘Evag 2 15 ehdy. 60 ... 80
KoTéTmoUAo | Siokog Kavovikog 250/max,
(1,8-2 kIAG) diokog* == katotv 180 ...
190
‘Evag 2 15 ehay. 60 ... 80
diokog Kavovikog 250/max,
diokog* karérmmv 180 ...
190
lFoAotmouAa | Evag 1 25 ghay. 150 ... 210
(5.5 KING) diokog Kavovik6g - 250/max,
diokog* karérmmv 180 ...
190
‘Evag 1 25 ghay. 150 ... 210
diokog Kavovik6g 250/max,
diokog* karérmmv 180 ...
190
Yépia ‘Evag Kavovikog @ 3 200 20...30
OioKOG diokog* =
‘Evag Kavovikog 3 200 20...30
Oiokog diokoc*
ZUVIOTATAI VO XPNOIYOTTOIEITE TTPOBEPpuavon yia OAa Ta @aynTd.
* AUTA Ta 0gECOUApP EVOEXETAI VA PNV TTOPEXOVTAI Hadi JE TO TTPOIOV.
** AUTA Ta agecoudp Oev TTapéxovTal padi Ye 170 TTpoidv. Eival eutropikd diabéciua afeooudp.
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Mivakag MayEIpEPOTOG Yia YEUHATO oUHewva pe To EN 60350-1 yia va
SoKipwyv dleUKoAUVOVTaIl TA IVOTITOUTA EAEYXOU

Ta yelparta o€ autév ToV TTVOKa 0TI QOKIMEG TOU TTPOIOVTOG.
AYEIPEUOTOC TTOPAOKEUAOVTal

IKou)\ou pAK gi;amg) : Kavovikég Siokoc* 3 140 20 ...30
;é?(gg Kavovikog diokog* 8 140 20...30
2 diokol 1-Kavovik6g 8iokog*® 1-3 140 20 ...30
3-Aiokog yia yAukd
qopng
3 diokol 1-Kavovik6g 8iokog*® 1-3-5 140 25..35
3-Aiokog yia YAUKA D
¢opng*
5-Babu Tawi*
Mikpd k€K gi;aKgg Kavovikég Siokoc* 5 3 160 25..35
gi;amg)g Kavovikog diokog* 8 150 80...40
2 diokol 1-Aiokog yia YAUKdG 1-3 150 35..50
opng®
3-Kavovikég diokog*
3 diokol 1-Kavovik6g 8iokog*® 1-3-5 150 35..50
3-Aiokog yia YAUKA S
coune”
5-Babu Tawi*
Mavreomdv | ‘Evag 2TpOyYUAr Aubpevn 3 160 25..35
I diokog @Opua diapéTpou 26 cm 5
TIAVW O€ GUPUATIVN
oxapa**
‘Evag 2TpOyYUAr Aubpevn 2 150 30 ... 40
diokog @Opua diapéTpou 26 cm
TIAVW O€ GUPUATIVN
oxapa*
2 diokol 1-ZTpoyyuAr) Aubpevn 1-4 150 35..45
@Opua diapéTpou 26 cm
TIAVW O€ GUPUATIVN
oxapa** &y
4-3TpoyyuAr) Aubpevn
@Opua diapéTpou 26 cm
TTavw o€ BioKOo yia YAUKA
Qopng™
MnAémima | ‘Evag 2TPOYYUAOG palpog 2 180 50 ... 60
diokog METAAAIKOG OioKOG 5
Siapérpou 20 cm TTAvw
0€ OUpPUATIv oxdpa™™
‘Evag 2TPOYYUAOG palpog 2 170 50 ... 60
diokog METAAAIKOG OioKOG T
Siapérpou 20 cm TTAvw
0€ OUpPUATIv oxdpa™™
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1-ZTpoyyUAOG palpog
METAAAIKOG OioKOG
Siapérpou 20 cm TTAvw
O€ GUPMATIVN OXapa™™
4-XTpoyyUAOG palpog
METAAAIKOG OioKOG
Siapérpou 20 cm TTAvw
o€ dioko yia YAUKd
Qoung*™

1-4 170

ZUVIOTATAI VO XPNOIYOTTOIEITE TTPOBEPpuavon yia OAa Ta @aynTd.
* AUTA Ta 0gECOUApP EVOEXETAI VA PNV TTOPEXOVTAI Hadi JE TO TTPOIOV.
** AUTA Ta agecoudp Oev TTapéxovTal padi Ye 170 TTpoidv. Eival eutropikd diabéciua afeooudp.

MpakTikéG CUUMBOUAEG yIa YROIUO
KEIK

Av To KEIK €ival TTOAU OTeyvO, QuEAoTE
TN Beppokpacia Tepitrou 10°C kai
MEIWOTE TO XpOVO PAYEIPEUATOG.

Av 10 KEIK gival uypo,
XpNolyoTToIfoTe AiyoTEPO UYPO N
XOMNAWOTE Tn BgppoKpacia Kard
10°C.

Av 10 KEIK gival TTOAU OKOUpPO OTO
TAVW PEPOG, TOTTOBETACTE TO OF
XOUNASTEPO £TTITTEDO, XAUNNAWOTE TN
Bepuokpacia kal augnoTe To XpOvo
payelpépaTog.

AV PayelpeUTNKE KOAD ECWTEPIKA
OAAG KOAAGEI EEWTEPIKA,
XPNOIUOTTOINOTE AlYOTEPO UYPO,
XOMNAWOTE TN BgppoKpacia Kal

auénoTe To XPOVO PayEIPEUATOG.

MpakTikéG CUUMBOUAEG yIa YROIUO

YAUKWYV JUpng
* Av 10 YAUKO QUMNG €ival TTOAU OTEYVO,
auénoTe Tn Bepuokpacia TTEPITIoU
10°C KaI YEIWOTE TO XPOVO
payelipéPaTog. YYPAVETE TO QUAAA
uung pe piypa atrd yaAa, Aadi, auyd
Kal yIaoupTI.

* Av 10 YAUKS CUUNG XpeEIageTal TTOAU
XPOVO yia va WnBei, TpooEETe TO
TTAX0G Tou YAUKOU CUMNG TTOU €XETE
TTapaoKeudoel Oev utTepBaivel TO
BdaBog Tou TayioU.
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* Av n Tavw TTAEUpA Tou YAUKOU CUuNG

EepownOei aAAG TO KATW PEPOG dEV
£Xel payelpeuTei, BePaiwBeiTe OTI N
TTOoOTNTA OAATOAG TTOU €XETE
XPNOIUOTTOINOEI YIa TO YAUKO CUUNG
Oev gival TTOAU peyAAn OTO KATW
MEPOG Tou YAUKOU. MNpooTrabnioTe va
MOIPAOETE TN GAATOO OPOIOUOPPA
avAPEeTa OTIG OTPWOEIG TNG CUMNG YIA
OHOIOUOPPO EEPOWNTIO.
Mayeipeuete T0 YAUKO UUNG
oUPQWVa e ToV TPOTTO Kal TN
Bepuokpacia TTou avagépovTal
OTOV TTVOKO JOyeIpéPaTog. Av TO
KATW PEPOG EaKOAOUBET va unv
WHAVETAI APKETA, TNV ETTOUEVN
(pOpPa TOTTOBETACTE TO O€ HIA
Béon xaunAodTEPa 01O YPoUpPVO.

MpakTIKEG CUMBOUAEG IO HayEipepa

Aaxavikwv

* Av TeEAeithoouV TO UYPd OTO TTIATO
AAXOVIKWV KAl OTEYVWOEI TTOAU, TOTE
HOYEIPEYTE TO O€ OKEUOG E KATTAKI
avTi yia Tayi. Ta KAEIoTA OKeln
dlaTnpouv Ta Uypd Tou TTIATOU.

* Av éva TTIATO AaXOVIKWY dEV
MayelpeleTal, BpdoTe Ta AAXOVIKA
atd TPV 1} TTAPACKEUGOTE TA AV
@aynTo yia ouvTipnon o€ Baca Kai
META TOTTOBETAOTE TO GTO POUPVO.



Tpo1TOGg XPAONG TOU YKPIA
KAgivere TNV TTOPTA TOU QOUPVOU
OTavV YHVETE YE YKPIA.

O1 KaUTEG ETTIPAVEIEG JTTOPOUV
va TTPOKOAECOUV gykaUpaTal

EvepyoTtroinon Tou ykpiA

1.l'upiocTe TO KOUWTTI AEITOUPYIWV
0e€160TpOYa 0TO £MOUNNTS CUUBOAO
IKpIA.

2.Katomv emAECTE TNV €mMBUMNTH
Beppokpaacia yKpIA.

3.Av arraiteital, TTpoBepUAVETE yia
TTEPITTOU 5 AETTTA.

» AvdpBel n Auxvia Bepuokpaciag.

ATtrevepyoTroinon Tou yKpiA

1.l'upioTe TO KOUWTTI AEITOUPYIWV OTN
Béon Off (Amrevepyotroinon) (TTAvw).

-

WAROoIMO NE NAEKTPIKO YKPIA

Ta 1pé@IPa TToU dev gival
KATdAANAa yia YACIPO OTO
YKpPIA TTpOKaAOUV KivOuvo
TUpKayIds. MNa wrioipgo oto
YKPIA XPNOIYOTIOIEITE HOVO
TPO@IUA TTOU gival KATAAANAQ
yla Tnv €vtovn Bépuavon KaTa
TO YAOIUO O€ YKPIA.

Mnv ToTroBeTEiTE TO PaYNTO
TTOAU TTioW OTO PAPI TOU
YKpIA. AuTO gival To TTI0 €OTO
onueio kar éva eayntod e
TTOAU AiTTOG PTTOPEi VO TTIdOoE!
PWTIA.

Mivakag XpOvwyv JayEIPEPATOG Yia
YKPIA

Kp
WYdapia 2UPUATIVI] OXApa .5 250/max 20...25 gAay. ”
Kotétouho o€ ZupudTivn oxdpa .5 250/max 25...35 €Ady.
QETEC
Apvicia ZupudTivn oxdpa .5 250/max 20...25 eAdy.
TraiddKia
YAAOKTOC
PooT ptmio SUpPPATIVI OXGPpa .5 250/max 25...30 eAaY. ¥
Mooxapioia TupudTiv oxdpa .5 250/max 25...30 ehay. *
TTaiddKIa
dpuyaviopévo ZupudTivn oxdpa 250/max 1...3 €AGY.
Wwpi *
7 avahoya pe ax0g
*NMpoBeppavere yia 5 Aemrtd
**Edv n 6gpuOoKPACia YnOiNATOG TOU TTPOIOVTOG oag dev UTTopEi va pubuioTei, n oxdpa 8a AsiIToupynoel oTn
OUVIOTWHEVN BEpUoKpaaTia.

Ta yeupaTta o€ aUTOV TOV TTiVOKA
HayelpéPaTog TTapackKeuddovTal
Uuwva e 1o EN 60350-1 yia va

OlEUKOAUVOVTAI TA IVOTITOUTA EAEYXOU
OTIG SOKIMEG TOU TTPOIGVTOG.

X

Kegreddkia
(nooxdpr) - 12
TEPAXIQ

ZupudTivn oxdpa

250/max 25...35 eAGy.

lNupioTe TO @aynTé YETA Ta 2/3 TOU CUVOAIKOU XPOVOU YNOiPATOG OTO YKPIA.
ZUVIOTATAI VO XPNOIUOTIOIEITE TTpoBépuavon 5 AeTTwy yia OAa Ta €idn YnoiuaTog KPEATOG.
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Zuvrnpnon Kai @povrida

levikég TTAnpo@oOpicg

H didpkeia weéAung CwAG Tou
TTPOIGVTOG Ba augnBei kal N cuxvoTnTa
Twv TTpoBAnudTwy Ba peiwbei av To
TTPOIdV KaBapICeETal O KAVOVIKA
dlaoTAuaATa.

ATTOOUVOEDTE TN CUCKEUN ATTO
ThV TpoYodoaoia peUPATOG
OIKTUOU TIPIV EEKIVIOETE EPYATiEg
ouvTAPNONG Kal KaBapiouou.
YTTapxel Kivouvog
nAekTpoTTANGiag!

AQrveTE TN Povada va KpUWOoEl
TTPIV ThV KaBOpioETE.

O1 KaUTEG ETTIPAVEIEG JTTOPOUV
va TTPOKOAECOUV gykaUpaTal

+ KaBapilete 10 TTPOiGV OXOAAOTIKG
META aTT6 KABE Xprion. Me Tov TpéTTO
auTo Ba gival Mo €UKOAN N
ATTOPAKPUVON KATOAOITTWV
MOyEIPEPATOG, ATTOPEUYOVTAG VA
KaoUV Tnv €TOPEVN Qopd TTou Ba
XpPnoigoTToinBei N cuoKeun.

+ Aev atrairouvTal €10IKG KaBOpIOTIKA
TTPOIGVTA yIa TOV KABapIoP6 Tou
TTpoibvTog. Na va KaBapioeTe TO
TPOIdV Xpnoigotroinate XAiapd vepo
ME uypo6 TTAUCipaTOG, £va HaAakd
TTavi fj oouyydpl Kal OKOUTTIOTE TO
ME éva aTeyvo TTavi.

* MavTa eao@aAieTe 6TI OKOUTTICETE
oxoAaaTikd 6Aa Ta TTAeovalovTa
uypa JETG TOV KOBOPIOWO Kail OTI
OKouTTiCeTeE AuECa KABE uypd TToU
TUXOV XUBEi.

* Mn xpnoipoTroleite KABAPIOTIKA
TTPOIGVTA TTOU TTEPIEXOUV 08U N
¥Awpivn yia va KaBopiceTe TIg
avogeidwTEG ETTIQPAVEIEG Kal TN AaBn.
XpnolgotroifoTe éva HOAAKO TTavi Je
uypod aTTOPPUTTAVTIKO (TTOU Oev
Xopadel) yia va kabapioete auTd Ta
HépPN OKOUTTICOVTAG TA, AAAG
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TTPOCEETE VO OKOUTTICETE TTPOG Hia
KaTeubuvaon.

H emedveia Ptropei va utrooTei
ZnuIa atro opliouéva
QTTOPPUTTAVTIKA i KaBaApIOTIKG
UAIKG.

Mn XpnOIYOTTOIEITE YIa TOV
KaBapioud okAnpd
QATTOPPUTTAVTIKA, OKOVEG/KPEPEG
KaBapiopoU i oTToI0dNTTOTE
AIXMNPA QVTIKEIPEVA.

Mn xpnoIYOTTOIEITE
QATPOKOBAPIOTEG YIa TOV
KaBapIopo6 TOU TTPOIGVTOG YIaT
pTTOpE £T01 va TTPOKANBET
NAEKTPOTTANGia.

KaBapiopog tng TAdkag
E0TIWV

HAekTpPIKEG TTAGKEG ECTIWV

1.ATTEVEPYOTTOINOTE TIG NAEKTPIKEG
EO0TIEG KAl TIEPIMEVETE VO KPUWOOUV.

2. Av xpelagetal, kaBapioTe Tig
NAEKTPIKEG £0TIEG PE Eva KOBAPIOTIKO
(MTTOpPEiTE VO TTpONBEUTEITE TTPOIGVTA
kaBapiopoul/ TTepITToinong o€ €10IKA
KOTAOTAMOTA).

3.MeTd Tov KaBapIoud BepudveTe pOVO
yia Aiya AeTTTd yIa va OTEYVWOEI TO
TTAVW PEPOG TOUG.

4. ATTAWVETE TOKTIKA MIO AETTTH) OTPWON
AadIoU pnxavig oTnv Tavw
ETMIPAVEIA TNG NAEKTPIKNAG EOTIOG yiA
TNV TTPOCTACIA TNG.




KaBapiopog Tou Trivaka

eAéyxou

KaBapiete Tov TTivaoka €AEyXOU Kal TO

TTEPIOTPOPIKA KOUMTTIA HE éva uypd

TTAVi KOl OTEYVWVETE UE OKOUTTIOWA.
Av 1o TTpoidv oag dIaBETEl
KOUMTTIGQ/TTEPIOTPOPIKG KOUMTTIA
eAEyXOU, UNV TO AQAIPEITE YIA VA
KaBapioeTe Tov TTivVaKa EAEYXOU.
O Trivakag eAéyxou PTTopEi va
utrooTei {nuid!

KaBapiopog Tou poupvou

Mo va kaBapioere To TAEUPIKO

ToixwHa(Alapépel avaAoya PE TO

MOVTEAO TOU TTPOIOGVTOG.)

(AUTO TO XOPOKTNPICTIKO gival

TPOAIPETIKO. EVEéxeTl VO unv

UTTdpXel OTO SIKO OUg TTPOIOV.)

1.AQQIpECTE TO PTTPOCTIVO TURHA TOU
TTAEUpIKOU TTACICiOU TPABWVTAG TO O€
O1euBuvaon avTiBeTn atrd Tou
TOIXWUATOG.

2.ApaipéaTe TO TTAEUPIKO TTAQICIO
TTANPWG TPARWVTAG TO TTPOG TO HEPOG

00aG.

KaTtaAuTikd Toixwpuara

(AUTO TO XOPOKTNPICTIKO gival
TPOAIPETIKO. EVEéxeTl VO unv
UTTApXEl oTO SIKOG O0G TTPOIOV.)

Ta e0WTEPIKA TTAEUPIKG TOIXWHOTA (A)
Kai/f) To TTiocw Toiwa (B) Tou
TIPOIGVTOG MTTOPET VA €ival KOAUPPEVO
ME KATOAUTIKO OPAATO. Ta KOTOAUTIKG
TOIXWHATA £X0OUV EAAPPUIG AT XpWHA
KAl TTopwdn em@aveld. Ta KATOAUTIKA

TOIXWHATA TOU POUPVOU deV TTPETTEI VA
kaBapifovTal. Xdpn otn dIdTpNTN dOMN
TOUG, Ol KOTAAUTIKEG ETTIPAVEIEG
aTroppoPouv AiTrn Kal étav £Xouv
KOPEOTED pe NiTrog, T6TE apyifouv va
YUGAICouv. Z€ aQuTr TNV TTEPITITWON
OUVICTATAI VO QVTIKOBICTATE TA

EUkoAog kaBapIopog pe aTuo
E¢ao@aAilel eUkoho kaBapiopd eTmeidn
ol puTTOI (TTOoU BV EXOUV TTAPOEIVEl yia
TTOAU Kaipd) HAAAKWVOUV HE TOV ATUO
TTOU OXNMOTICETAI OTO ECWTEPIKS TOU
@oupvou Kal e TIG oTaydVEG VEPOU TTOU
OUNTTUKVWVOVTAI TTAVW OTIG
EOWTEPIKEG ETTIPAVEIEG TOU YOUPVOU.
1.ApaipéoTte 6Aa Ta afecoudp péoa
atrd 10 YoUupvo.
2.Pigre 500 ml vepod oTov dioKo Tou
poUpVvouU Kal TOTTOBETACTE ToV dioKO
oTn delTEPN OXAPA TOU POUPVOU.

3.PubBpioTe T0 QoUpvO 0TOUG EUKOAN
AgiIToupyia kaBapiopoU Pe aTuéd Kal
va Tpé€el oToug 100 ° C yia 25 AeTiTad.

4.AvoigTe TNV TTOPTA KAl OKOUTTIOTE TIG
EOWTEPIKEG ETTIPAVEIEG TOU YOUPVOU
ME éva eAa@pd uypd opouyydpl N
TTavi.

5.T'a va kaBapioeTe TOug ETTIHOVOUG
puTtTOUG, XpnoidoTtroifoTe XAlapo vepd
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ME uypd TTAUCINATOG, éva HOAAKO

TTavi ] opouyydpI KOl OKOUTTIOTE JE

éva oTeyvo TTavi.
Kartd tn didpkeia TnG Asiroupyiag
€UKOAOU KaBapIopoU e aTuo, To
vePO TO OTT0I0 €X€EI TOTTOBETNOET
aTov BioKO YIO VA HOAOKWOEI TIG
OUCOWPEUNPEVEG EAAPPES
amoBéoeig/akabapoieg péca
oTov BdAapo Tou poUupvou Ba
€€aTHIOTEN KAl Ba CUPTTUKVWOET
Méoa oTov BAAapo Tou poupvou
KAl OTO EOWTEPIKO T(AUI TOU
oUPVOU Kal ETTOPEVWG PTTOPEI
va OTAagel vepd OTavV avoiyeTe TNV
TTOPTA TOU POUPVOU. ZKOUTTIOTE
KAl ATTOPOKPUVETE TO
OUNTTUKVWHA VEPOU ANECWG
MOAIG avoiteTe TNV TTOPTA TOU
poupvou.

KaBapioTe TNV TépTA TOU (pOUPVOU.
MNa va kaBapioete TNV TTOPTA TOU
@oupvou, XxpnoipoTtrolfoTe XAapo vepd
ME uyps TTAUCIMATOG, éva HOAAKO TTavi
Il oQouYyYdp! YIa va KaBapioeTe TO
TTPOIGV KAl OKOUTTIOTE TO UE éva OTEYVO
TTavi.
2KOUTTIOTE TO TCAWI TOU POUPVOU ME
&00I KAl KATOTTIV EETTAUVETE TO, IO va
QVTIMETWTTIOETE TO KATAAOITTA OAATWV
aoBeoTiou TTOU PTTOPET va TTPOKUWOUV
oTO T{AMI TOU GOUPVOU.
Mn xpnoiyoTroieite okAnpd
KaBapIOTIKG TTPOIOGVTA TTOU
XOopAZouv A aiXunPEG METAAAIKEG
E0oTpPEG yIa Tov KaBapIopo TNG
TOPTAG TOU PoUpVoU. AUTa Td
€i0n YTTOpOUV va Xapagouv TNV
ETMIQAVEIQ KAl VA KATAOTPEWOUV
TO YUQAI.
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KaBapiopog Tng ToépTag TOU
@oupvou

Mn xpnoiyoTroieite okAnpd
KaBapIoTIKA TToU Xapddouy,
METOAAIKEG E0OTPEG, oUpua
TPIYINATOG 1) AEUKOVTIKG yia va
KaBapioTe TNV TTOPTA Kal TO TCAI
TOU QoUpvou.

MrTropeiTe va a@aip€éoeTe TV TTOPTA TOU
@oupvou Kal Ta TCANIa ToU YoUpvou yid
va Ta kaBapiocete. O TPOTTOG aPaipeong
TNG TOPTAG KAl TWV TCAMIWY eEnyeiTal
OTIG evOTNTES "AQaipeon TNG TTOPTAG
TOU @oupvou" Kal "A@aipeon Twv
ECWTEPIKWYV TCANIWV TNG TTOPTAG".
AQoU a@aIpéCETE TO EOWTEPIKA TCAIA
NG TOPTAG, KOBapioTE T YE
armopputtavTiké TATwY, XAapd vepd
Kal éva paiakoé ravi A opouyydpl, Kal
OTEYVWOTE TA PE £va OTEYVO TTaVi.
2KOUTTIOTE TO T{AUI TOU POUPVOU UE
&00I KAl KATOTTIV EETTAUVETE TO, IO va
QVTIMETWTTIOETE TO KATAAOITTO OAATWV
aoBeoTiou TTOU PTTOPET va TTPOKUWOUV
oTO T{AMI TOU GOUPVOU.
A@aipgon Tng TOPTAG TOU POUPVOU
1.Avoigte TN PTTpooTivh TToPTa (1).
2.AvoigTe Ta KAITT 0TO TTEPIBANUA TwV
MeVTEGEDWY (2) oTn OeId Kol OTNV
apIoTePN) TTAEUPd TNG PTTPOCTIVIAG
TépTAG MECOVTAG TA TTPOG TA KATW
.OTTwE Beixvel n eIkova.




2 MrTAoKdpIopa PevTECE(KAEIOTN 1.AvoiTe TNV TTOPTA TOU POUPVOU.
Béon)

3 ®oulpvog

4 MTTAOKGPIOHO HEVTETE(AVOIXTH

2. TpaBnETe TTPOG TO HEPOG CAG Kal
aQaipécTe TO TTAACTIKO €§APTNMA TTOU
€ival OTEPEWNPEVO OTO TTAVW TUAMA
TNG PMTTPOCTIVAG TTOPTAG.

3.MEeTAKIVAOTE TN PTTPOCTIVH TTOPTA WG
TO Yé€OO TNG SIAdPOUNG TNG.

3.01rwg d¢ixvel n €IKOVA, OVUYPWOTE TO
M0 E0WTEPIKO TEAMI (1) EAappd oTnV
KaTeuBuvaon A kal TpaBnETe To £Ew
4. AQQIpECTE TN UTTPOCTIVI] TTOPTA oTnv KareuBuvon B.
TPaBWVTaG TNV TTPOG TA TTAVW Yid va 7
TNV €AeUBEPWICETE OTTO TO OEEIO KOl
TOV apIOTEPO UEVTEDE.

Ta BrpaTa TTou eKTEAEOTNKAV
oTn diadikacia agaipeong Ba
TIPETTEI VA EKTEAECTOUV O€
avTioTpopn oeIpd yia va
emavaromoBeTnBei n mopTA. Mnv
EEXAOETE VO KAEIOETE TO KNITT OTO -
TEPIBANUA TOU HEVTEDE OTAV 1 To 1Mo eowTEPIKO TCAWI
EYKATAOTAOCETE TIGNI ThV TTOPTA. 2* EowrtepIkd 1¢apI (EvOéxeTal va pnv

AGUiDEGN TOU EGWTEDIKOU UTTAPXEl OTO DIKO OOG TTPOIGV.)
Ppaipeon P 4.Av 10 TTPOIdV 00G DINBETEI ECWTEPIKO

T(GHIOU TopTag L T¢AI; ETTavaAdBerte Tnv idia

(AuTé TO XOPAKTNPIOTIKG gival S1a8IKOOIa YIa VO OQPAIPECETE TO
TPOAIPETIKO. EVBEXETOAN vV Hnv E0WTEPIKO TLAHI (2).

UTTApXEl oTO BIKG Tag TTPoioV.) 5.To TTPWTO BrNA Yia TNV

@poupvou HTTopEi va apaipeBei yia va gival va TotroBeTnBei To deUTEPO
KaBapioTei. €0WTEPIKO TCAI (2). ToTTOBETACTE TN
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AogoTtunuévn ywvia Tou T¢apiol WoTE
va oTnpietal oTn AogoTunuéVN Ywvia

TNG TTAACTIKAG UTTOd0oXNG. (AV TO
TTPOIGV 00G DIOBETEI ECWTEPIKO
TCAMI: ). To ECWTEPIKO TCAWI (2)
TTPETTEl va TOTToBeTNOEl péoa oTnv
TTAQOTIKI) UTTOS0XI] KOVTA GTO TTIO
ECWTEPIKO TCAI (1).

6.0710av TOTTOBETEITE TO IO ECWTEPIKO

TCaM (1), BePaiwBeite 6TI N TUTTWHEVN

TTAeUPd TOU TCAWIOU avVTIKPICEl TO
EOWTEPIKO T¢AI. Eival onuavTiko n
KATW ywvia TOU TO TTIO ECWTEPIKOU
TCapiou (1) va edpddel yéoa otnv
KATW TTAQOTIKI UTTOdOXN.

7. 2TTPWETE TO TTAAOTIKO EAPTNUA TTPOG

TO TTAQiCI0 £WG GTOU AKOUCTEI 0 AX0G
"KAIK".

AvTikaraoTaon Tou AauTrTApa
TOU OoUpVOU

Mpiv avTiIKaTaoTACETE TN AduTTa
TOU Qoupvou, BePaiwBeiTe OTI N
OuOoKeun £xel atToouvoeDei atd
TO peUpa BIKTUOU Kal £XEI
KPUWOEI, YIO VO OTTOPUYETE TOV
Kivduvo nAekTpoTTAngiag.

O1 KaUTEG ETTIPAVEIEG JTTOPOUV
va TTPOKOAECOUV gykaUpaTal

>¢ autév Tov Qoupvo,
XPNOIYOTTOIEITAI AQUTITAPAG
TTUPOKTWOEWG ME 10U MIKPOTEPN
ard 40 W, 0gog pIkpdTEPO aTTd
60 mm, dIAUETPO PIKPOTEPN aTTd
30 mm 1} AGuTTa aAoyovou pe
mpiCa TUTToU G9, 1I0XU HIKPOTEPN
a6 60 W. O1 AauTTApEg gival
katdAAnAol yia Asitoupyia o€
Beppokpacieg avw Twv 300 ° C.
O1 AauTITAPES PoUPVOU PTTOPOUV
va Angbouv atrd
E¢ouaiodotnuévoug
AvTITTPOOWTTOUG ZEPPRIG I TEXVIKO
ME adela.
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H B8éon Tou GWTICTIKOU UTTOPEI
va dlapépel atrd Tou OXNATOG.

H Adutra 1Tou XpnoIPoTToIEiTAl O€
QAUTH TN CUOKEUR Bev €ival
KATAAANAN yIA WTIOPO OIKIGKWYV
Xwpwv. H mpoBAettéuevn Xprion
QUTAG TNG AduTTag gival va BonBad
TO XPAOTN VO BAETTEI TA TPOPIYA.

O1 AGpTTEG TTOU
XPNo1JoTToIoUVTal OE QUTH TN
OUOKEUN TTPETTEI VA gival
QVOEKTIKEG OE OKPOIEG PUOIKEG
OuvONKeg OTTWG BepOKPATieg
Tavw amé 50 °C.

Av 0 pouUpvog oag givai

€§OTTAICHEVOG UE OTPOYYUAOS

QWTIOTIKO:

1.ATTOOUVOECTE TN CUOKEUN ATTO TO
OiKTUO peUATOG.

2.MNeploTpEWTE TO YUBAIVO KAAUMMA
apIoTEPOOTPOPA YIA VA TO
AQAIPECETE.

3.Av n Auyvia Tou poUpvou oag gival
TUTTOU (A) 6TTWG OTNV EIKOVA
TTOPOKATW, AQAIPECTE TN
TTEPIOTPEPOVTAG Th OTTWG YaiveTal
OTNV €IKOVO KOI OVTIKATAOTACTE TN.
Av givai TUTToU (B), TpaBnéTe TN KaI
APAIPETTE TN OTTWG PAIVETAI TNV
€Ikdva Kal QVTIKOTOOTAOTE TN.



4. ToTmoBETAOTE TO YUBAIVO KAAUMQ.
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E AvtipsTwmion poBAnuarwy

« Eival puaioloyiké va diagelyel aTPOG KOTA TNV 6|&p|<s|a NG AsiToupyiag. >>>
Auro dev givar BAGBN.

+ OTav Ta PETAAIKG PEPN BeppavBoUv, UTTopei va SlacTaAoUV Kal va
>> Auro oev givar BAGRN.

ao@AAEIn peUPATOG DIKTUOU gival KAPEVN ) ATTEVEPYOTTOINUEVN. >>> EAEYéTe
TIC ao@AAgieg oTo KouTi aopaAsiwy. EQv ivar amapditnro, avrikaraoTioTe N
ETTAVEVEPYOTTOINOTE TIG.

» To mpoibv dev €xel ouvdeBei oTn (yelwpévn) TrpiCa. >>> EAEyére Tnv ouvdeon

ATTWHATIKOC >'AvnKaraomor£ T0 Aaumripa.

* 'Exel dlakoTrei TO pevpa. >>> EAeyfrs av utTdpxel peuua. EAEYETE Tic aopaAeieg
OTO KoUTi ao@aA&iwv. Av XpelIadeTal, QvTIKATAOTHOTE 1) ETAVEVEPYOTTOINTTE TIS
AOPAAEIEC.

» Aev éxel pubuIoTEl N AeiToupyia kai/f n Bepuokpaacia. >>> PuBuiorte T
Aeiroupyia kai 1 Bgpuokpacia ue 1o TARKTPO/KoUUTTI AsiToupyiwv Kai/h) Ocpu.
°C.

* 'Exel dloKoTTEl TO PEUHQ. >>> EAEYETE av utTapyel peuua. EAEyETe TIC aopaleieg
OTO KoUTi ao@aA&iwv. Av XpelIadeTal, QvTIKATAOTHOTE 1) ETAVEVEPYOTTOINTTE TIS
AOPAAEIES.

Av TTapa TNV £QApUOYH TWV
odNYIWV TNG vOTNTAG AUTAG, OeV
MTTOPEITE VO ATTOKATOOTHOETE TO
TPOBANMA, TOTE CUUBOUAEUTEITE
TOV 0dEI000TNUEVO QVTITTIPOOWTTO
o€pPIG 1 TO KATAOTNHO OTTOU
ayopaodare To TTPOIGV. Z& Kayia
TTEPITITWON PNV ETTIXEIPACETE VA
emokeudoeTe pévol oag éva
TTPOIGV TToU TTapoucIddel BAGRN.
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TNOAYETYAD KABAAAZ THA 2510 392 180-3
YROKATAZTHMA AOHNON

AAIMOY 8 KAI ZAAOITOY, AAIMOZ

THA 211 012 2828-30-31-32

E-mail: seitanidis@otenet.gr

IS AE.

EFTYHZH

H eraipeia NAPSEITANIAHS AE. ocag suxopiorel vio myv npotiunon nou Beifare ayopaloviag 1
ouokeutc beko kar oag napéxer TOV NopoxdTe Xpovo syyunone and v nuepounvia ayopds Touc, Av éoa
omy BiGpkeia TG syyUnong 1 CUOKEU OGC XPEIoOTel EMOKEUN, unopeite va svnuepwBeite via Ta
eZouoiodoTnpéva service and To TRASPUVIKG KEVTPo Tng eTaipeia tog oto mrépuvo 2510 392511 /
2510 392512

WYTEIA 3 XPONIA KATAWYKTEZ 3 XPONIA

KOYZINEZ 3 XPONIA SOYPNOI MIKPOKYMATON 2 XPONIA

MAYNTHPIA 3 XPONIA MIKPOXYIKEYEZ - TKOYNEZ 2 XPONIA
ONOMATENONYMO ATOPAZTH...convunvvssssovsrnrenes AP, ETTYHZHE.

AP TIAPAZTAT, ATOPAZ .ccovvvmnmermsivisissssssrsnns

AIEYOYNIH MONTEAD ZYIKEYHI oo vcvnnmnnnnimesn ey

ZEIPIAKOZ APIOMOZ ZYZKEYHZ..ovvvvvsvsrrsrcniranenr

THA: HMEP/NIA ATOPAL

EDPATIAA & YNIOTPADH MOAHTH

AP, ETTYHIHZ

AP, TIAPAITAT. ATOPAZ....covvmmmmvvrrrvvivssmmismsissses

ONOMATENONYMO ATOPATTH. o cocvcrecmmmmnnines MONTEAQ ZYZKEYHE vvvvvsrvsirirrvriscstsnnensmsmasnnine

JEIPIAKOL APIOMOZ ZYZKEYHI....ooieiniiniinnes

AIEYOYNZH HMEP/NIA ATOPAZ

THA: IMPATAA & YNOTPADH NOAHTH.cooecevcrrnranens
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OPOI KAI NMPOYMOGEXEIZ IZXYOX THE NAPOYZHE EITYHIHE

1. o va wyte n napoloa eyyinon 6a npénet va oupnAnpwBouy nApKS Kai va unoypagolv SedvTwg e
@povrida Tou neAdm kar Ta o pépn NG eyyinong. To andkoupa via Ty graipeia 8a npéner va
TaxuBPOUNBE HE CUCTUEYN EMGTOAR N VO npookopnBel oTa ypagsia 111g eraipeiag tag (Noilorudo
KaBdrag T.6 1402 , T.K.64003) evrdq 10 nuephv and vy nuepounvia ayopde.

2. H epyooTaoiakr swuncn KOADNTEL TOV XPOVO NOU QVayPAPETal OTOV strn(o rivaxg yia «aBe ouokeun,
k(Be avporia 1 B}\oﬁn oy otpzu)\a'uu GNOKAEIOTIKG O KATOOKEUAOTIKG EAGTTONG N} a\aTTmpunKo
eEapTREa TG ouokeuns. H anokataoTaon TG PAABNG viverar eviehax Swpety SiIa ™e avrikaTdoTaong
f EMOKEUNS TOU sharTwianikol eSapmpares. e kapia nepirruon Sev npoRAéneral n avrikardoraon
TNG CUOKEUNG. O KaTavOAWTAC oQeiAel pe SIKEG Tou Sanaveg va nae TNV CUOKEUR OTO KOVTIVOTEPD
£EOUOIOBOTHHEVD Service TN ETaIPIac.

3. H eraipeio pag diamnpei To Sikaiwpa va kaBopilgr Tov TpdNO Kar TONO EMOKEUNS Twv PAABOV kard Ty
andAuT Kpion T, .
4, H ayyur]on dev KoAUrTTEr B}\uBaq nou ogeihovral auesa i zuusoa e audhaio , nupé:\alwn , KGKI’]

echtTaoman «ar ndong QUoEnK eneuﬁccn OTr OUCKELR Ond N EEOUCIOBOTNPEVD OUVEPYEIo , KAk
xplion kar gAMmR cuvrnpncn ™mg ouoKsung Enlong n ET(]IpSIG vag Oev eublveral via BAGBEC rou
OQEIAOVTAI 0€ KAK|) NAEKTPIKT) oUVSEDT) 02 TaoT SIGQOPETIK) and Trv avaypagouevn oTn mvakida g
CUOKEURG , 02 {I YEIOUEVO peuparodiTn f O PEraBoAés tng Thong. Zng KaALye g syyonong Sev
oupnepiiauBavovTal Ta 08pauoTa 5apTHLIOTA ONWG eVBEIKTIKG OVOQEPOUUE TYUGMVEC KOI MAGOTIKES
EMPAVEIEG , AUXVIEG K.0.

5. H eyylinon napEyeTa Npog Tov apyIko ayopaaTr) kai IoXUE and Tny NUEPOUNVIA ayopag TG CUCKEUNG.

6. H napoloa syyonon npene va cuvodsleral and TioAdyio A Sekrio Aiavikig naAnong i pwroavriypago
aurol.

ANOQUYETE TNV GANGINOT TG EYYUNONG KA THG MVaKIBag unrpoou nou BpioKeTar oTo niow pépog g
CUOKEURC,

DUAGETE Tr eyyanor kai HETa TV Mgn TG
[poOKoUIuTE TN OE KABE GiTNUa YIa ENIOKEUT.

fIPOTOXH
SE NEPINTQIH NOY AEN ZTAAEL H KAPTA EITYHIEQS ENTOZ 10 HMEPQN ZTHN ETAIPETA AEN

IXXYET H EMTYHIH THX ZYZKEYHZ AOY EMIAEZATE

SERVICE AEYKON LYEZKEYON
AGHNA 210 2116649 | OEZEAAONIKH 6947424284
MAKPHE 0QTIOZ 6932366733 | TIATOYPHZ 1. KZIA O.E, 6936065106
NATPA 2610 640810 | BOAOZ 22410 94130
XOPMIAZ NIKOAAOZ 6932 437700 | NAGYMIAHZ TEQPIIOZ 6981972363
IQANNINA 26510 31947 | KOMOTHNH 25310 33711
TZOYMAZ XPHITOZ 6945 306990 | NANAZOYAHZ KONZTANTINOZ 6932 587473
SERVICE THAEOPALEQN ~ HIF]L
AGHNA 210 8836512 | OETTAAONIKH 2310 429229
MANQAOTIOYAQZ MEQPIOL ZAMIOZ MAPAIXOL
AATPA 2610 622388 | BOAOX 24210 30113
HAIONOYAQZ AMMHTPIOX MAPTAPITOYAHZ QEOAQPOY

3 = = ———

mPOx :

XQPOx
I'PAM / MOY

NAP. SEITANIAHE AL,

TOAYZTYAO KABAAAL
T.0 1402, T.K.64003
THA 2510 392180-3
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