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EuxoploToUpE TIoU ETIAECATE UL CUOKELN TNG YKAUAG IZZY.

A (54

ABaoTe TPOoEKTIKA TIS 0dnyieg XprAoNG KAl KPATNOTE TS O ACQPOAEG
onueio ya HEMNMOVTIKY avagopd, padi ye Tnv andden ayopdg, n oroia
Aettouvpyel w¢ eyyonon (BA. mopokdiw «Eyyonon katr Efutinpétnon
MeAatwvy).

* [lpwv ouvdEoete TN ouvokeun BePalwbeite OTL N TACN TOU PEVPOTOS TNG
OUOKELNG O0C AVTIOTOWKEL ATOAUTO OTNV TAoN NG NAEKTPLKNG O0G
EYKATAOTAONG.

* [1dvta ouvvdEETe TN ouoKewr oag pe Tipida Tou OlobETel yeiwon. H un
TPNON QUTAG TNG UTIOXPEWONG UTTOPEL VA 0dNYNOEL O NAEKTPOTIANEI KAl
EVOEXOUEVWG OE 0OPROPO TPAUUATIOUO.

* Mnv a@rivete TIOTE TN OUCKEULN XWwPIS emtipnon otav Ppioketal o€
AgLtoupyia.

* 2TEVN ETUTAPNON £lval amtapaitnTn OTav N CLUOKELN £ival O€ AelToupyia Kal
WBlaitepa OtV PIKEAG TIadLa 1] dtoda PE eOIKES QVAYKES BpiokovTal yupw
amd autrv. BeBawwBeite 011 dev ailouv e Ta eEapTAPATA I TN CLOKEUN.

* H ouokeur) Ogv TIPETIEL VA XPNOHOTIOLETAL OTIO ATOPA UE EIOIKES AVAYKEG
(owpatikée 11 dlavontkes), mawdid r droua 1ou Ot dloBETOLV TNV
QTIATOVPEVN YVWAON KAl EPTIELPIA YIA TN XPNON TNG OUOKEUNG, XWPIS TNV
ETITAPNON KATIOOL TIPOCWTIOU TIOU YVWPEICEL TOV TPOTIO AElToLPYIiag NG
OUOKEUNG Kal Ba eival uTteLBUVOG YIa TNV ACPAAELA TOUG.

* ©£0TE EKTOG AELTOLPYIOG TN CUOKELK] KAL ATIOCLVOEDTE AT TO PEVHAL:

- Metd amnd kG xprion

- Mpwv amé tov kabBaplopd

- [ptv TN YETAKIVAOETE

* Mn XPNOWOTIOLEITE TN CUOKEUN YIA OKOTIOUG TIEQA ATIO AUTOUG VIO TOUG
oTtoioug TpoopileTal.

* H ovokeurp autr) TpoopileTal ylio Xpron ot €OWTEPIKO Xwpo. Mn
XPNOJOTIOLE(TE TN OUOKELN O€ UTIAIBPLO XWPO.

* H ovokeun autr Ttpoopiletatl JOVO YIa OIKLOKN Xpron. KaBe dAn xprion



OKUPWVEL TNV gyyunaon.

* XPNOWOTIOLE(TE TIAVTA TN CUOKELN ETTAVW O QOPAAr), OTEYVR, Kabapr,
ETUTIEDN KO AVTIBEPULKI ETULPAVELQ.

* Mn Aeltoupyeite Kat Pnv TOTOBETETE TN CUOKELN 1 PEPN TNG OE PEPN UE
uypacia ry oe onueia 6oV PTtopEl va Bpéxetal.

* [10TE PNV AQrVETE TO CWHPA TNG CUOKELNG, TNV AVTIOTOON, TO KAAWDLO N
TO BUOPO VO BpayoLv. 2€ TIEPITITWAON TIOU N CUCKELN BPOXEL, aPALPEDTE
OUEOWS TO KOAWOLO TOU PEVUATOG aTd TNV TIPICa Kal Unv BAeTe Ta XEPLO
0ag 010 vePO. Mn Betete TOTE TN BPEYPEVN CUOKELN OE AElToupyia Kal
ETIKOVWVNOTE HE €va ATIO TO  €EOUOLOOOTNUEVO KEVIPA ETIIOKELWV
MMENPOYMITH.

* Mnv ToTOBETElTE TN OULOKELR KOVIA OE KOUPTIVES, KATW atd pALa N
VTOUAQTILO, 1] KOVTA 0€ OTIOATIOTE B PTtopovoE va PBapEl attd Tov aTuo.

* Mnv TOTIOBETElTE TN CLOKELN KOVTA O€ TOIXO N TIAVW 0 AANEC CUOKEUEC.
AQNOTE TOVAAXIOTOV 12€K. EAEVBEPO XWPO OTNV TTAATN KAl OTA TIAIVA KoL
TIAVW attd T CUOKEUN.

* MV KOAOTITETE TN CUOKELN 1| PNV TOTIOBETEITE TITTOTa TTAVW O€ AUTH KATA
N Xpnon.

* MHN TOMNOOETEITE tn cuokeur| dvw o€ €0TieG Koulivag.

* Mnv TECeTe TNV TIOPTA WE BAPLA VAKA, unv otnpileoTe emOGvVw TNG Kal unv
TOTIOBETE(TE BAPI LAKKA 0TV TIOPTA TNG CUOKELNG GO0 QUTH VAL OVOIXTH
KOL JNV JETOQEPETE TIOTE TN OUCKEUN KPOTWVTOG TNV ATIO TNV TIOPTA TNG.

* H KOKM Xprion NG CUOKELNG UTIOPEL VA TIPOKOAETEL TPAUUATIOUO.

* Mnv aervete 10 KAAWDLO TOU PEVPOTOC VA KPEUETAL ATIO TNV GKPN TOU
TPOTECIOV/ TIAYKOU 1) O ONUE0 TIOU PTTOPEL va T ApPTIALEL KATIOO TTOLdI.
Mnv a@rivete 10 KAAWDLO VA AKOUUTIG OTtoladNTIOTE (e0TN ETUPAVELQ.

* [10TE PNV OQrVETE TO0 KAAWOLO TOU PEVPOTOC DITTAWPEVO KATA TNV OLAPKELX
NG XPrNonG tNG CUOKELNG. =—eOTAWOTE TO TEAEIWG.

* XPNOUOTIOLE(TE TN CUOKELN 0AG PYOVO VIO TO PayEeipepa 1y To (EoTapud Twv
Qayntwv cag. Mnv XpNOLUOTIOLETE TN CUCKELN KAl TA EEAPTAUATA TNG YLO
GAAN aTto NV evOEDELyEVN 1N TIPOTEWVOUEVN OTIO TOV KATAOKELAOTH XPNon.
* H cuokeun dgv Acltoupyei OTavV N TTOPTA Eival avolyTh.

* Mn xpnowJoTtoleite TTOTE OKANPG, AElOVTIKA 1 OLOBPWTLIKG ATIOPPUTIOVTIKG
f OLOAUTIKG LYPA YLIO TOV KABAPLOPO TNG CUOKELNG.

MPOZOXH: H eru@dvela TnG CUOKELNG €ival KAUTA Katd tn SLGPKELA TNG
Aettoupyiag. Mnv ayyilete ta {eoTa PEPN TNG CUOKEUNG KATA TN JLAPKELD
NG AELTOoLPYIiaG.

MPOZOXH: Edv amé tn cuokeur Byaivel JOOPOG KATIVOG, ATIEVEPYOTIOWOTE



Kot BYAATe tn ouokeun amo tnv pida auEcwe. MEPIUEVETE VO OTOPOTHOEL
va Byaivel karvog TPV aQALPECETE TO TIEPLEXOUEVO TOU POUPVOU.
MPOZOXH: Mnv a@rvete NV avtioTtaon TG CUCKELNG VA BPAXEL.

* Mn PETOKIVEITE TN OUOKELN OTAV QUTH €ival € AlTOLPYIQ.

* Mnv ayyiCeTe TN OLOKELN WE PPEYUEVA I VWTIA XEPLA.

* Mn XPNOIJOTIOLEITE ETIEKTACT KAAWDIOU.

* H ouokeury dev Tpoopiletal va AElTOUpYEL Pe EWTEPIKO XPOVOUETPO N
EEXWPLOTO 0LOTNUA TNAEXELPLOPOU.

* EAgyxete Katd OlOOTNMOTA TO KOAWDIO via Tuxov @Bopés. Mnv
XPNOLUOTIOLETE TN CUCKELN AV TO KAAWDLIO PEVPATOC EXEL UTIOOTEL PBOPA
f OV AUTH €XEL TIECEL 1] €xeL LTTOOTEL BAGRBN KATA OTIoLOdNTIOTE TPOTIO. AV
UTIOWIOOTEITE OTL N OUOKELN €xel UTIOOTEl BAGPRN, ETIOTPEWPTE TNV OTO
KOVTIVOTEPO €¢OUCIOdOTNPEVO KEVTIPO eTilokeuwy MITENPOYMITH yua
etétaon.

e 2¢& TIEPITTTWON TIOU UTIAPXEL TiBavr BAGRN, unNVv ETUXELPNOETE va TNV
ETILIOKELAOETE POVOL 0aG. AteuBuvBeite oe €va amd 1a e¢ouolodoTnuéva
KEVTpa eTiokeLwv MIMENPOYMIH.

» K&Be emiokeur) amo pn €€0U0L0O0TNUEVO TEXVIKO TWV KEVIPWY Service
MMENPOYMIMH AKYPQNEI THN EIMYHZH.

» KGBe AavBaopévn xprion TS OLOKEUNG AKUPWVEL TNV £yyLNon.

* XpNOIUOTIOLEITE PHOVO YVNOLA AVTOANAKTIKA.

* AuT} N OULOKELN CUMPUOPPWVETAL PE TNV Odnyia nAeKTpOUAyVNTIKAG
oupBatotntag 2014/30/EE, v Odnyia XaunAng taong 2014/35/EE, tnv
Odnyia 2011/65/EE vy tov TEPOPWOPO NG XPAONG  OPLOPEVWV
ETIKIVOUVWV OUOLWV OE NAEKTPLKO KAl NAEKTPOVIKO €EOTTAIOUO. ETtiong, ue
v Odnyia 2009/125/EK yia TIG amaltrioelg OlKOAOYIKOU 0XeDLO0UOU YO TO
TPOIOVTA TIOU  KOTOVOAWVOULV evépyela kal tov Kavoviouod (EK) Ap.
1935/2004 OXeTKA PE TA LAKGA KOL QVTIKE[JEVA TIOU Trpoopidovial va
¢pbouv o€ emaen YeE TPOPIUA.

®YNA=TE AYTEX TIZ OAHTIEX
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Méepn tng ZUOKeLNG
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. Mivakag eAéyxou

. 2P0 CUOKEUNG

. Yrtodoxr ooUBAAG/OTPOYYUAOU KaAOBIOU
. Yooy Taylov/axapag

. Moépta ovpvou

. AvTBepuikn AaBn

. AvTtioAloBnTIkG TTOdIa

. E¢odog agpa

T Ca |



Mivakag eAgyxou

15 14

16 13

9 10 11 12

9. MNMAAKTPQ TIPOYPOPHUATWY PE EVOEIKTIKEG AUXVIEG

10. Eowteptkd pwg

11. MAAKTPO Asttoupyiag

12. TIAKTPO TTEPLOTPOPHG COURAAG/OTPOYYUAOU KaABLO0
13. MAAKTpa pUBULONG XpPodvou “+” / “-”

14. OB06vn evdeitewv

15. 'Evdelgn wnoipatog

16. MNMAKTpa puBULONG Bepuokpaaiag “+” / ="



E¢aptriuata

22 23

17. ZTpOYYUAG TIEPIOTPEPOPEVO KOAABL TNYyavioUOTOG

18. MeploTpe@ouevn couBAa

19. AVTIKOMNTIKOG ATTOOTIWPEVOG KABOG LAYELPENATOS

20. ArmooTiwpevn Aafn kaAaBlol tnyaviouotog

21. Zxépa ynoiuatog (mepthauBavoviat 2TuX)

22. Alokog GUNOYNAG LYPWV/BPUPUATWY

23. Nafn tomoBetnong & agaipeons ePLOTPEPOUEVOU KOAaBL10U/coUBAAG



Mivakag Mpoypauudtwy Kat MNpokaboplouévwy Xpdvwy Kal ©€pUoKpactwy

21OV TIAPOKATW Tivaka TtapatiBevial Ta TPOoyPAUHATa Kal oL TipokaBoplopéveg BepuoKpacies Kal
XpovoL. XpnoylotoLeioTe Tov Tivaka Jévo yia avapopd.

B [ @
(Ttpobépuavan)
Oeppokpacia (°C) | 200 175 165 160 180 80
Xpovoc (\ertd) 15 25 15 12 15 5
Eopog 80-
seppopaoiac (°C) | 80200 | oo | 80200 | 80-200 | 80-200 80-200
Edpog Xpovou 190 | 1-90 1-90 1-90 1-90 1-90
(Aetttd)
>IN WL
pl 34 .
: (omogr- | (KOTEYUYEVO
(00UBAQ) pavon) (C¢oTtaua) paynto)
Oeppokpacia (°C) | 185 160 190 30 115 200
Xpo6vog (Aetttd) 40 30 30 2 12 20
Evpog 80-
Beppoxpaoiac (°C) | 80200 | o0 | 80200 | 3080 | 80-200 80-200
Edpog Xpovou 190 | 1-90 1-90 2-24 1-90 1-90
(Aett1d) WPES

Mpw tnv Mpwtn Xprion

* BeBawwBeite 611 n ouokeur| elval amevepyotonpevn kat dev elval atnv mpida, Tpiv n xpRon.
ZHMEIQZH: Evdéxetat va TpokOWeL KaTvog Kal OOPES KOTA TNV TIPWTN Xerion.

1. TIAOvETE Ta PEPN TNG cuoKeung. Agite Tnv evotnta “®Ppovtida kot Kabaplopog”

2. TooBEeTAOTE TN OUCKELN O€ Wia kKaBapr, ETITEDN KAl AVTIBEPULKN ETUPAVEL.

3. 2uvOEOTE TN CLOKELN OTNV TIPICO. ©a AKOUOTEL €vag NXOG Kal Ba avawouv yia Alyo OAEG oL AuxVieg
oTov Tiivaka eAéyxou (1), €metta Ba ofricouv Kal Ba TTapaueivel avaupévn N Auxvia Tou TIARKTPOU
Aettoupylag (11).

4. Méate Tov TANKTPO Asttoupyiag (11). ©a okouoTel £Vag AX0G KAl OAEG oL Auxvieg Ba avayouv.

5. Téote 10 TANKTIPO TIPOBEPUAVONG . 21NV 0Bdvn Ba euavioTel N TIPOKABOPIOUEVN
Bepuokpacia 80°C.

6. MEote dladoxkd 10 TANKTPO PUBJLIONG Bepuokpaoiag (16) “+” kal puBuiote Tn Bepuokpaoia
otoug 200°C. Ztnv 08dvn Ba eupavioTel n avtioTolkn Evoeln.

7. MMéote dladox KA TO TIANKTPO puBulong xpovou (13) “+” kat puBuiote Tov Xpdvo ata 10 AeTtid.
21NV 086vn Ba gupavioTel n avtioTtoln £voeiEn.

8. Miéote 10 MAAKTPO Acttoupyiag (11). H poBépuavan tng cuokeung Ba EeKIvrOEL.

9. Z1nv 086vn Ba evaAdooovTal n BepPOKPOCia Kal 0 XpOvog (0€ avTIoTPOPN PETPNOT) TIOU EXETE



eTUAEEEL. H évdeltn wnolpatog (15) Ba avaBoofrivel.

10. ‘Otav oAokAnpwBel N tpoBépuavan, oL Auxvieg atov Ttivaka eAéyxou Ba oficouy Kal atnv 08évn
Ba eppaviotel N evdelgn “OFF”. H évdeltn wnoiuatog (15) kat n evOelktikr) Auxvia Asttoupyiag (11)
Ba TTapapeivouy avapuEVeEG.

11. Metd amd 20 deutepoAemtta n evdeltn wnoipatog (15) Ba ofnoel, Ba akouoTel 5 popég “pmn”
Kot Ba Ttapapeivel avaupevn N eVOEIKTIKA Auxvia Aettoupyiog (11).

12. H ouokeun gival €Tolun yla xpron.

Xpnon twv E¢aptnudtwy

AIoKOg CUAOVYIG UYPWV & BpuUpATWY:
Xpnowomoleite tov dloko guMoyric vypwv & Bpuppdiwy (22) yia eUKOASTEPO KOBAPLOPa NG
OUOKEUNG.

* TortoBetroTe ToV BloKo CUANOYNG LYPWY & BPuPUGTWY (22) OTO KATW PEPOG TNG CUCKEUNG.

ZxApeg Ynaiyatog:
Mrmopolv va xpnoyuotownBouy yia thv amo§Apavon ePolTwy KABWE KAl YLa TO HOYEIPENA TPaYAVWV
OVOKG Kal yla (EoTapa Titoag.

* JUPETE TN OXAPa Ynoipatog (21) oTig uTTOdOXKES TOWLOL/aXAPAS (4) OTO TTAGL TNG CUCKEUNG.

* TOToBETNOTE OTN OXAPA TILO KOVIG OTNV avTioTaon Yo ypnyopoTePO KAl TILO TPAYAVO UaYEIpEUa.
+ Xpnowotoleite avta yavTia eolpvou OTav N oUoKeLn eival {eoTr Kal TOTIOBETEITE 1) APALPEITE Ta
etaptipata.

Nepiotpe@ouevn couPAa:
H eplotpe@ouevn colAa gival KataANAN yia WACIHO 0AGKANPOU KOTOTIOUAOU.

1 TomoBetrOTE TNV pia TpoUva TNg couRAAG kal BdwaoTe TN Bida.

2. TOTOBETHOTE TO KOTOTIOUAO OTN COURAG KOL OTEPEWOTE TO OTNV TIPOUVA TIOU EXETE NON BIOWOEL.
3. Z1epewaTe Kal Tn 6eUTEPN TILPOUVA OTO KOTOTIOUAO Kal BOWOTE.

4. 2TepeWwOTe TN 0OUPAA UE TO KOTOTIOVAO TOTIOBETWVTOG TIPWTA TO APLOTEPO AKPO OTNV OPLOTEPN
UTTOBOXI TNG CUCKEULNG KAL ETTELTON AKOUUTIAOTE TO Oeél Akpo aTnv OefId uTtodOXT.

5. MeTd 10 payeipepa, yio va apalp€oeTe T 0oURAQ, xpnowotoleioTte Tn Aafn (23). ToroBetroTe Ta
AYKLOTPA TNG AOPBNAG OO TNV KATW PEPLA TNG 0OURAAG. AVOONKWOTE TIPWTA T O8I TIAEUPA KAl ETTELTA
OTIEAEUBEPWOTE TNV OPLOTEPN.

2nuelwon: XpnoJOTToLE(TE TIAVTA E1OLKA YAVTIA KOUZivag yia TNV amoQuUYT] EYKOUUATWY.

MNeplotpeOuevVo oTPoyYUAS KaAGBL Thyaviouatog:
1Bavikd yia TyavITéG TIATATES, YnUéVoug Enpolg KapTolg Kal GAQ GVaK.

2nueiwon: Zug eEWTEPIKES TIAEUPEG TOU TIEPLOTPEPAUEVOU KAAOBLOU LTIAPXOUV AVAYAUPA TA ATIVIKA
ypaupota “L” ou kaBopilel Tv aplotepr| TAeupd kat “R” tou kaBopilel tn Oe€ld. BeBawwdeite 6T1 TO
TIEPLOTPEPOEVO KAAGBL Ba ToTIoBETNOEl CWOTA CUPPWVA LE TN Cravon.

1. ToTtoBeTOTE TO TIEPLOTPEPOPEVO KOAGBL (17) xpnowuotolwviag ) AaBr (23). Tomobetrote ta
AYKIOTPA TNG AARNS OTIG UTTOBOXES PLOTEPA Kal OECIA TOU KAAABIOU.

2. JTEPEWOTE TO KOAGBL TOTIOBETWVIOG TPWTA TO OPLOTEPO GKPO OTnv ULTIOdOXN KOl ETELTA
OKOUWTINOTE TO Ol AKPO OTN BEELG UTIODOXKN KOL OTIOUOKPUVETE TN AABr).
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3. Metd 10 poyelpepa, Yo va aQaLPETETE TO TIEPIOTPEPOPEVO KAAABL, xpnoloTtoteioTe Tn Aafn (23).
TomoBeTAOTE TO AYKIOTPA TNG AABAG aTId TNV KATW LEPLA TOU KOAABL00. AVOCNKWOTE TPWTA TN OeEI&
TIAELPA KAL ETIELTO OTIEAEUBEPWOTE TNV OPLOTEPN.

2nueiwan: XpnoyomoLeite avia 0K yAvTIa koudivag yia TNV aTtoQuyr| EYKAUUATWV.

2NUELWOELG:

o [la vo OmMOPUYETE TNV EMAPH TWV TPOPUWV PE TNV €MAGvw avtioTaon, N YEMI(ETE TIOAO TO
TIEPLOTPEPOUEVO KAAGOL.

« MIOTE MH PIXNETE AGOL OTO TEPIOTPEPOUEVO KOAGOL yia TNV QTOQUYI EYKOUMATWY Kot
TPOUNATIOPWY.

AVTIKOMNTIKOG, AMOOTIPEVOG KABOG LAYELDEUATOG
1Bavikd yia TNyavITEG TIATATEG, YOPIDES KAL YO JAYEIPEUQ.

1. Metd 1O pOvelpepa, yla vo OQAIPECETE TO QVIIKOMNTIKO KOAGBL tnyaviouatog (19),
XPNOWOTIOLEIDTE TNV amooTiwpevn Aafn (20).

2. T€oTE TIPOG T KATW TNV AoPAAELD TNG AAPNAG KAl TIECTE TIPOG TA JECA TNV AVTIBEPUIKT EAAOTIK)
aKpn.

3. TomoBetote v PETOMIKN GKpn NG AaBnAg avapeca otnv UTodoxH Tou KOAOBoU Kal
OTIEAEUBEPWOTE.

4. AvoonkwaoTe TNV ao@AAELa TG AaBAG KaL 0PaLpESTE TO KOAGBL ATt TN CUCKEUN.

2nueiwon: Xpnoomoleite mavia €101k yAvTLa koudivag yia TNV atmoQuyr| EYKAUUATWV.

‘\1:%

MpoBéppavon tng ZUOKEUNG

1. 2uvdEaTE TN cuoKeun otV TPICa. ©a AKOUOTEL Evag 06 Kal Ba avAawouy yia Alyo OAEG OL AuxVieg
otov Tiivaka eAéyxou (1), €metta Ba ofrioouy Kal Ba TTapaueivel avappévn N AUxvia ToU TIARKTPOU
Aettoupylag (11).

2. Miéote Tov MAAKTPO Acttoupyiag (11). ©a akouaTel Evag AXOG Kal OAES oL Auxvieg Ba avayouv.

3. Tléote 1O TANKTIPO TIPOBEPUAVONG . 2tnv 0Bovn Ba eugoaviotel n TPokaboplouévn
Bepuokpacia 80°C.

4. MiEoTte dladoXIKA Ta TTARKTPA pUBUIoNG Beppokpaaiac (16) “+7 1 “-” kal puBuioTe v €mBLUNTA
Bepuokpaotia. 2tnv 086vn Ba ep@ovioTel n avtioTton EVOELEn.

5. Miéote dladoxIka TO TTARKTPO PUBULONG XPovou (13) “+” A “-” kal pubpioTe Tov eTBUUNTO XPOVO.
21NV 086vn Ba eupavioTel n avtioTtown EvOeLEn.

6. Mitote 10 MAAKTPO Acttoupyiag (11). H tpoBEpuavaon NG CUCKELNG Ba EEKIVAOEL.

7. v 086vn Ba evaldooovTal n BepUoKPacia kot 0 XPOVoS (0 avTioTpopn YETPNON) TIOU EXETE
eTUAEEEL. H évdeltn wnolpatog (15) Ba avaBoofrivel.

8. Otav oAokAnNpwBEl N poBEppavan, ol Auxvieg oTov Tiivaka eAEyxou Ba aBfoouv Kal oTnv 08dévn
Ba eppaviotel n évoeln “OFF”. H évdeltn wnoiuatog (15) Kal n evOelkTikr Auxvia Aettoupyiag (11)
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Ba TTapapeivouy AVaUEVEG.

9. Meta amod 30 devtepolettta n évdelén wnoiuotog (15) Ba ofnoel, Ba akouoTel 5 Popég “pturt” Kat
Ba tapapeivel avapuévn n evOEIKTIKY Auxvia Aettoupyiag (11).

10. Zuvexiote pe 1o wRowo (BA. evotnta: “Xprion TNg cUOKEUNS”).

Xprion tnNg 2UCKELNG

* BeBawwBeite 611 n cuokeur] eival amevepyotionuévn kat dev ival atnv Tpida, Tpiv N XpRon.
* 2uvIoTdTal va TipoBepuaiveTe TN CUOKEUN yia 5 AeTTTd XwpiG payntéd Tpwv 1o YhoLUOo.

1. TomoBeTAOTE TN CUCKELH O€ pia KaBapr, €TTEDN KAl AVTIOEPUIKN ETUPAVELQ.

2. EmAe€te 1o €€gptnua (17, 18, 19, 21) 1ou Ba XPNOIWWOTIOINCETE YO VA HAYEPEWYETE KOL
TIPOETOLPACTE TO PayNTO.

3. ZuvdEaTe TN cuokeur otnv pila. ©a akoUOTEL £vag NXOG Kat Ba avawouy yia Alyo OAEG oL AuxVieg
otov Ttivaka gAéyxou (1), €metta Ba ofricouv Kal Ba TTapaueivel avaupevn N Auxvia Tou TIARKTPOU
Aettoupyliag (11).

4. MNpoBepudvete tn cuokeun (BA. evotnta: “MNpobéppavon tNg CUCKEUNG”).

5. Otav oAokANpwBEl N TpoBEpPavon, TIETE TOV TTANKTPO Acttoupyiag (11). ©a akouoTEl Evag fXog
Kal OAeG oL Auxvieg Ba avayouv.

6. ETAEETE TO TPOYpaupa TTou BEAETE TILECOVTAG TO AVTIOTOKO TIANKTPO (9). H evdEIKTIKA Auxvia Tou
TPOYPAUMOTOS Ba avawel Kal otnv 0Bovn ed@avIoTel n TpokaBoplopévn Bepuokpaaia Tou
TIPOYPAUPATOG.

7. Miéote dladoxkd ta TTANKTPO pUBULONG Bepuokpaciag (16) “+” R “-” kal pubpioTe TNV emBLPNTH
Bepuokpaaia. Ztnv 086vn Ba eppavioTel N avtioTton EVOELEn.

8. Mi&ote dladoyikd To TTANKTPO PUBULONG XPovou (13) “+7 1 “-” kal puBpioTe ToV TIBUUNTO XPOVO.
21NV 086vn Ba eppavioTel n avtioTon £vOeLEn.

9. MiéoTte 10 MAAKTPO Acttoupyiag (11) kat To TIPOYPAUKA TTIOU £XETE ETIAEEEL Bl EEKIVTOEL.

10. Ztnv 086vn Ba evaldooovtal n BepUoKPOTia Kal 0 XpOvog (Og avTioTpoPn PETPNON) TIOU EXETE
eTUAEEEL. H évdeltn ynoipatog (15) Ba avaBoofrvel.

2nueiwon: Katd n Sidpkela Tou JayeLpEUATOC, TIPOTEIVETAL VO AVOKATEDETAL TA TPOPIA HECA TTOV
QVTIKOANTIKO KASO YO KAAITEPO ATIOTEAEGQ.

Znueiwaon: Ma tn Asitoupyia TEPLOTPOPAS (TIEPLOTPEPSOUEVN 0OURAa & KAAGOL), TIEGTE TO TIARKTPO

(12) B H evdewtkry Auxvia Ba avaBooPrivel katd T Aettoupyia. Ma Vo AMEVEQYOTIOOETE TN

L
Acttoupyia TEPIOTPOPNG, TILESTE TO TIARKTPO (12) 4 Ko N €VOELKTIKY) Auxvia Ba ofACEL
11. Otav 0AokANpWOEL TO TIPOYPAPUA, OL AUXVIEG OTOV TTivaka eAEyXOL Ba offoouv Kal otnv 08dvn
Ba eppaviotel n evden “OFF”. H évdeltn wnoiuatog (15) Kal n evOelkTikr Auxvia Aettoupyiag (11)
Ba TTapapeivovy AVapUEVEG.
12. Metd amo 20 deutepolettta n £vOelEn wnoipatog (15) Ba ofrioel, Ba akouoTel 5 Qopég “prurt”
Kal Ba TTapapeivel avaupevn N eVOEIKTIKA AuxVvia Aettoupyiag (11).
13. AQalpE€oTe e TIPOOOXK TO EEAPTNHO TIOU EXETE TOTIOBETHOEL.
14. ZepBipete xpnoomowvtag Aapideg.
2nueiwon: Mpv oepBipete, EAEYETE EQV TO PAYNTO EXEL HAYELPEUTEL. EAQV XpELAZeTal ETUTTAEOV XpOVO
yla va Jayelpeutei, emavaidpete tn dadikaaoia ipooapudloviag Tov Xpovo kat T Beppokpaaia. O
Xpovog payepéuatog efaptdtal amd tnv TIUKVOTNTA, TO TIAXOG KAL T bypacia Tou gayntol.

2NUELDOEIG:
¢ EGv katd 1n SIGPKEID TOU HAYELPEUOTOG QVOIEETE TV TIOPTO TNG OUCKEUAG, N Oucokeur Ba
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otayatAoel va Aettoupyei. Otav v kAeioete AN, n ouokeur] Ba ouvexioel va Aeltoupyel oTo
TIPOYPOMUQ TIOU EXETE ETUAEEEL.
« EQv katd n SApKEID TOU JAYELPEPOTOG BEAETE va OEITE TNV TIOPEIQ TOU HAYELPEUATOG xwpiﬁ

QVOIEETE TNV TIOPTA, PTIOPEITE VO EVEPYOTIOL|OETE TO ecwm%é Pwg TECOVTOG TO TANKTPO(10)

la va 1o amevepyomor|oete, TRECETE Eava 10 TANKTEO (10) IEM. To EoWTEPIKO PwS avaPeL autdUOTa
61av avolyeTe TNV TOPTA TOU PoUPVOU Kal OPrVEL OTav TNV KAEIVETE.

XPAOWES ZUPPBOUAEG

* Mnv tomobeteite doyxela yepdta e EAaLa (EAALOAABO, NALEAQLO KATT) 0T CUCKEUN.

* MpocBEaTe 1-2 KOUTAALEG AABL (avAAOyQ LE TNV TTOCOTNTA) KAl AVOKOATEWTE TPV TO PAYEIPEUA.

* [la va €§00QaNOETE OPOLOPOPPO HAYEIPEUD, OTO PIOG TOU XPOVOU PAYELPEUOTOG, TIPOTEIVETAL Va
OVOKOTEVETAL TA TPOPO PECO OTO KOAGBL Tnyaviopatog f otn oxdpa kotd 1 OEPKELD TOU
HAYELPEUOTOG. M VO OVOKOTEWETE TA VAIKA, OQALPECTE TO KOAGOL I TN OXAPO KOL OVOKATEYTE. 21N
OUVEXELD, TOTIOBETNOTE {ava YECA OTN CUOKEUH KAl CUVEXIOTE TO JAYEIPEUOQ.

* Ta OVOK TIOU KOVOVIKG JOYELPEVOVTAL O GOUPVO UTIOPOUV ETIONG VO UAYELPEUTOUV OTN QPLTECD.

* TomtoBeTOTE pio POPUO/OKEVOG YNoiaTog 0To KOAGBL Tnyaviouatog ) mavw oTn oxdpa, otav
wAvete KEK, muffins, e0BpavcTa ) YEUIOTA TPOGLUA.

* Ta PIKPOTEPQ UAIKG OTIALTOUV GUVABWG AlYOTEPO XPOVO HAYELPEUOTOG OTIO TA HEYAAUTEPD UAIKA.

KaBapiopdg & Zuvtipnon

« pwv KaBapioeTe f amoBnNKeVCETE TN CUOKEUR GG, BYAATE TNV aTd TV TPIla Kal apnoTe v va
KPUWOEL.
* Névta kaBapilete N cuokeur kal Ta e§aptAuaTa PETd amod KABE xprion.

ESwtepikn & ECWTEPIKN ETUOAVELQ:.

* 2KOUTIOTE PE £va VWTIO TIOVI KaL 0TN CUVEXELD OTEYVWOTE.

* [MNoté pn xpnowototeite loXupd dLABPWTIKA I} AELOVTIKG KOBAPIOTIKA.

* [OTE YN XPNOWOTIOLEITE PETAANKEG BOUPTOES ) GPOUYYAPLO YIa TOV KOBOPLoWO.
* NOTE unv BubiCete tn cuokeun ae vepd A Ao uypd.

2TP0oYYUAS KOAGBL, 0oUBAa, avTIKOMNTIKOG KaBOG, oXApes, Biokog cuMOYNAG LypwV & BpuuudTwy,
AaBéc:

* YuvIoTATAL TO TIAOGLUO OTO XEPL ME CeaTd VEPO KAL OOTIOUVL. STEYVWOTE KAAX PETA TO TIAUGLUO.

* [TOTE PN XPNOLUOTIOLEITE LoXUPA OLABPWTIKG I AELOVTIKG KOBAPLOTIKA.

* ot PN XPNOLJOTIOLE(TE PETAMIKES BOUPTOES 1 GPOLYYAPLA VIO TOV KOBAPLOUO.

Texvik& XapaKTnPLoTIKA

Movtélo: Ppitéla agpog/poupvakt 6oe1 DIGITAL 1Z-8205 1ZZY
Taon: 220~240V

2uxvétnta: 50/60Hz

loxug: 1800W

Xwpnukétnta: 12A
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Mpocwomoioels yia n Zwaoth Améppwn NG ZUoKeUAg 20upuva pe v Eupwraikr) Odnyia
2002/96/EK

2T0 TEAOG TNG WPEAUNG CWNG TOU, TO TIPOIOV OEV TIPETIEL VO ATIOPPITITETAL PE TA AOTIKA ATIOPPIUUATA.
Mpétel va amopplpBel ot €10IKA KEVTPA BLAPOPOTIOINWEVNG CUANOYNG OTTOPPLUUATWY Ttou opilouv ol
ONUOTIKEG APXES ] OTOUG QOPEIG TIOU TTAPEXOLY AUTH TNV UTINEECia. H xwplotr amdppypn Hog
NAEKTPIKAG OLKIOKI) OUCKEUNG, ETITPETEL TNV ATIOQUYR TIBAVWY OPVNTIKWY CUVETIEWWV Yla TO
TEPBAMOV Kal TNV vyela amd TNV oKATAAMNAN artoppPn KAl ETILTPETIEL TNV AVOKUKAWGN TWV VAIKWY
OO TA OTIOIO ATIOTEAEITOL WOTE VO ETUTUYXAVETAL ONUAVTIKI] EE0LKOVOUNCN EVEPYELAG KAL TIOPWV.

fla TNV €MONUOVON TNG UTIOXPEWTIKNAG XWPLOTAG ATTOPPIWNG OLKIOKWY NAEKTPIKWY CUOKELWY, TO
TIPOIOV PEPEL TO GrPA TOU BLOYPAUPEVOU TPOXOPOPOU KABOU OTIOPPLUUATWY.

Eyyonon

* H etapia MMENPOYMIH eyyudtal ta TpoidvIa NG Yyl OTIoOdNTIOTE EAGTTIWHO KOTOOKEUNG 1
UAIKWV y1a 800 (2) £Tn amo tnv nuepopnvia ayopds f Topadoong Je TV TIPOCKOPION TNG amodElENg
ayopds. EdGv 1o mpoidv Tou €xete ayopAoEl, TAPOUCIAOEL EAATTWHO KATAOKEUNAG 1 UALKWVY,
ameuBuvBeite 01O KOTAOTNUA ayopds i oe eéoualodotnuévo Kevipo Service MIMENPOYMIH. Ta
TNV eVNUEPWON 00G OXETIKA WE TO TTANCLECTEPO eéouatodotnuevo Kévipo Service MMENPOYMITH,
ETIIOKEPOE(TE TN LIo0TOOEAIDA ag www.benrubi.gr. Eivatl otnv amokAeiotikr kpion tng MAENPOYMIH
N avIkatdotoon avti emdlopBwong TOU EATTWHATIKOU TIPOIGVTOG.

* H gyylnon &ev KOAUTITEL EAQTTWMPATA TIOU Ba TIPOKUWOULV OTIO PUCIOAOYIKY BoPd, CTIACLUO,
ovoowpeuon aAdtwy, AavBaopévn eyKATAOTOON ) CLVIAPNON TOU TIPOIOVTOG, KOKO XELPLOWO,
OVTIKOVOVIKEG OUVBNKEG AELTOLPYIOG, UN EQAPPOYH TwY 0dNYLWV XPrONG, HETOTPOTIN 1| ETILOKEUH TOU
TIPOIOVTOG aTIO PN €60UCIOB0TNPEVO TEXVIKO TIOU BV avhKel ota Keévipa Service MMENPOYMIH.

Emtiong, n eyyonon dev KAAUTITEL TA TIAPAKATW EVOELKTIKG OVOPEPOUEVA:
e InuAdLO, ATIOXPWHATIONO 1] YPATCOLVIEG.

o Kayiuata e¢attiac ékBeong og pwTIA 1) PAGYQ.

e BA&BN amod Bepuikd ook (amétoun aAayr Bepuokpaciog A téong).

TA MEPIZ>OTEPEZ TAHPO®OPIES:
(NEA) X. MIMENPOYMIMH & YIOZ A.E.

Ay. Owpd 27, 15124, Mapouol — Abrjva,
TnA / E¢uttnpétnon MeAatwv: 210 6156400,
e-mail: benrubi-sda@benrubi.gr

eCe
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EN

Thank you for having chosen an appliance from the IZZY range.

A

Please read these instructions carefully before using the appliance and
save them for future reference. Please keep the sales receipt for guarantee
purposes (please see below “Guarantee and Customer Service”) Any use
which does not conform to the instructions will absolve IZZY from any
liability.

» Make sure your electricity supply is the same as the one shown on the
underside of the appliance.
 Always plug your device into an outlet that is earthed. Failure to comply
with this requirement may result in electric shock and possible serious
injury.
* Never leave the appliance unattended when it is operating.
» Close supervision is necessary when your appliance is being used near
children or infirm persons. Ensure that they do not play with the appliance.
» This appliance is not intended for use by persons with reduced physical,
sensory or mental capabilities, children or those with lack of experience
and knowledge, unless they have been given supervision or instruction
concerning use of the appliance by a person responsible for their safety.
« Switch off and unplug:

— After each use.

— Before cleaning.

— Before moving
* Never use the appliance for any other use than indicated.
* The device is intended for indoor use. Do not use the device outdoors.
* The device is intended only for domestic use. Any other use will cancel
the warranty.
« Always use the aplliance on a secure, dry, clean and heat resistant
surface.
* Do not operate or place the device or parts in places of high humidity or
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where it may get wet.

* Never let the body of the appliance, cord or plug get wet. If the appliance
does get wet, immediately remove the power cord from the wall outlet and
do not put your hands in the water. Never run the wet appliance and
contact one of the authorized BENRUBI service centers.

« Don't put the appliance near curtains, under shelves or cupboards, or
near anything that might be damaged by the escaping steam.

» Do not place the appliance near a wall or on top of other devices. Leave
at least 12cm free space on the back and sides and above the appliance.

» Don’t cover the appliance or put anything on top of it during use.

* DO NOT place the appliance on kitchen stoves or hotplates.

* Do not press the door with heavy materials, do not lean on it or place
heavy materials on the door of the appliance while it is open and never
carry the appliance by holding the door.

» Misuse of the air fryer can result in injury.

* Do not let the power cord of the appliance hang over the edge of a table
or bench top or where a child could grab it. Do not let the power cord to
touch any hot surface.

* Never leave the power cable wrapped during use. Unwind it completely.

» Use the appliance only for cooking or reheating food. Do not use the
appliance and its accessories for other than the intended or recommended
use.

* The appliance does not work when the door is open.

* Never use highly corrosive or abstractive cleaning agents. Never use
metal scouring pads for cleaning.

CAUTION: The surface of the appliance is hot during operation. Do not
touch hot parts of the appliance during operation.

CAUTION: If black smoke is coming out from the appliance, switch off and
unplug immediately. Wait for the smoke to stop before removing the
contents from the oven.

CAUTION: Do not let the resistance of the appliance to get wet.

» Do not move the appliance when it is in operation.

* Do not touch the appliance with wet or damp hands.

* Do not use an extension power cord.

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

» Check the power cord periodically for possible damages. If the power
cord or the plug of the appliance has been damaged, do not use the
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appliance and contact an authorized BENRUBI Service Center.

* In case of a possible damage, do not attempt to repair the appliance by
yourself. Please contact one of the authorized BENRUBI service centers.
* Any repair made by an unauthorized BENRUBI Service Center CANCELS
THE GUARANTEE.

» Any misuse of the device cancels the warranty.

 Use only original spare parts.

* The appliance conforms to EU directive 2014/30/EU on Electromagnetic
Compatibility, the 2014/35/EU Low Voltage Directive, the 2011/65/EU
RoHS Directive, the directive 2009/125/EC for eco-design and the EC
regulation no. 1935/2004 on materials intended to contact with food.

SAVE THESE INSTRUCTIONS

Parts of the Appliance

1. Control panel

2. Body

3. Spit/round basket holder
4. Tray/rack slots

5. Oven door

6. Ani-thermal handle

7. Non-slip feet

8. Air outlet



Control panel
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9. Program buttons with indication lights
10. Internal light button

11. Power button

12. Spit/round basket rotation button
13. Temperature setting buttons “+” / “-”
14. Display screen

15. Cooking indicator

16. Time setting buttons “+” / “-”

14

11

12

13
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Accessories

17. Rotating round frying basket

18. Rotating spit

19. Non-stick frying basket

20. Detachable frying basket handle

21. Baking rack (2pcs included)

22. Drip & crumb tray

23. Round basket/spit installation & removal handle

18
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Programs and Preset Times and Temperatures

The following table lists the programs and the preset temperatures and times.
Use this table for reference only.

0 @
(preheat)
I,ecr;‘perat“re 200 | 175 | 165 160 180 80
Time (min) 15 25 15 12 15 5
Temperature | g, 555 | 80~ | gg000 80-200 80-200 80-200
range (°C) 200
Time range 190 | 1-90 | 1-90 1-90 1-90 1-90
(min)
("\
g|@] o D
(spit) | (dehydration) | (warming) | (frozen food)
I,ecr;‘perat”re 185 160 190 30 115 200
Time (min) 40 30 30 2 12 20
Temperature | g4 o5y | 80- | g5 500 30-80 80-200 80-200
range (°C) 200
Time range 190 | 1:90 | 190 | 2-24nours 1-90 1-90
(min)

Before the First Use

» Make sure the appliance is switched off and unplugged before use.
NOTE: Smoke and odors may occur during first use.

1. Wash the parts of the appliance. See "Care and Cleaning" section.

2. Place the appliance on a clean, flat and heat-resistant surface.

3. Plug in the appliance. A “beep” will sound and all the indication lights on the control panel (1) will
turn on briefly, then they will turn off and the power button (11) will remain on.

4. Press the power button (11). A “beep” will sound and all the indication lights will turn on.

5. Press the preheat button . The screen will display the preset temperature 80°C

6. Press the temperature setting button (16) “+” successively and set the temperature to 200°C.
The corresponding indication will appear on the screen.

7. Press the time setting button (13) “+” successively and set the temperature to 10 minutes. The
corresponding indication will appear on the screen.

8. Press the power button (11). The appliance will start to warm up.

9. The temperature and the time (counting down) you have chosen will alternate on the screen. The
cooking indication (15) will flash.
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10. When pre-heating is complete, the indications on the control panel will turn off and the display
will show “OFF”. The cooking indication (15) and the power indication (11) will remain on.

11. After 20 seconds the cooking indication (15) will turn off, 5 beeps will be heard and the operation
indicator light (11) will remain on.

12. The appliance is ready for use.

Accessories Use

Drip & crumb tray:
Use the drip & crumb tray (22) for easier cleaning of the device.

* Place the drip & crumb tray (22) on the bottom of the appliance.

Baking racks:

They can be used for fruit dehydration as well as cooking crispy snacks and heating pizza.

« Slide the baking rack (21) into the pan/rack slots (4) on the side of the appliance.
* Place the rack closer to the resistance for faster and crispier cooking.
+ Always use oven mitts when the appliance is hot and inserting or removing the accessories.

Rotating spit:
The rotating spit is suitable for roasting a whole chicken.

1 Place one fork of the spit and tighten the screw.

2. Place the chicken on the spit and attach it to the fork that you have already screwed on.

3. Attach the second fork to the chicken and screw.

4. Attach the chicken spit by first placing the left end into the left slot of the appliance, then place
the right end into the right slot.

5. After cooking, remove the spit using the handle (23). Place the handle hooks on the underside of
the spit. Lift the right side first and then release the left side.

Note: Always use special kitchen gloves to avoid burns.

Rotating round frying basket:
Perfect for french fries, roasted nuts and other snacks.

Note: On the outer sides of the rotating basket are embossed the Latin letters “L” which designates
the left side and “R” which designates the right. Make sure the rotating basket will be positioned
correctly according to the marking.

1. Install the rotating basket (17) using the handle (23). Place the handle hooks in the slots on the
left and right of the basket.

2. Attach the basket by placing the left end into the left slot, then place the right end into the right
slot and pull the handle away.

3. After cooking, to remove the rotating basket, use the handle (23). Insert the handle hooks to the
bottom of the basket. Lift the right side first and then release the left side.

Note: Always use special kitchen gloves to avoid burns.
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Notes:
« To avoid food coming into contact with the upper resistance, do not overfill the rotating basket.
* NEVER POUR oail into the rotating basket to avoid burns and injuries.

Non-stick detachable cooking basket
Ideal for French fries, shrimp and cooking.

1. After cooking, to remove the non-stick detachable cooking basket (19), use the detachable
handle (20).

2. Press down the handle safety lock and press in the anti-thermal rubber edge.

3. Place the metal end between the basket slot and release.

4. Lift the handle safety and remove the basket from the appliance.

Note: Always use special kitchen gloves to avoid burns.

D>
Preheating the Appliance

1. Plug in the appliance. A “beep” will sound and all the indication lights on the control panel (1) will
turn on briefly, then they will turn off and the power button (11) will remain on.
2. Press the power button (1ﬁA “beep” will sound and all the indication lights will turn on.

3. Press the preheat button . The screen will display the preset temperature 80°C.

4. Press the temperature setting buttons (16) “+” or “-” successively and set the desired
temperature. The corresponding indication will appear on the screen.

5. Press the time setting buttons (13) “+” or “-” successively and set the desired time. The
corresponding indication will appear on the screen.

6. Press the power button (11). The appliance will start to warm up.

7. The temperature and the time (counting down) you have chosen will alternate on the screen. The
cooking indication (15) will flash.

8. When pre-heating is complete, the indications on the control panel will turn off and the display will
show “OFF”. The cooking indication (15) and the power indication (11) will remain on.

9. After 20 seconds the cooking indication (15) will turn off, 5 beeps will be heard and the operation
indicator light (11) will remain on.

10. Continue with the baking (see section: “Use of the appliance”).

Using the Appliance

« Make sure the appliance is switched off and unplugged before use.

« It is recommended to preheat the appliance for 5 minutes without food before cooking.
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1. Place the appliance on a clean, flat and heat-resistant surface.

2. Select the accessory (17, 18, 19, 21) of your choice and prepare the food.

3. Plug in the appliance. A “beep” will sound and all the indication lights on the control panel (1) will
turn on briefly, then they will turn off and the power button (11) will remain on.

4. Preheat the appliance (see section: “Preheat the appliance”).

5. When preheating is complete, press the power button (11). A beep will sound and all indication
lights will turn on.

6. Select the program of your choise by pressing the corresponding button (9). The program
indication light will turn on and the screen will show the preset temperature of the program.

7. Press the temperature setting buttons (16) “+” or “-” successively and set the desired
temperature. The corresponding indication will appear on the screen.

8. Press the time setting buttons (13) “+” or “-” successively and set the desired time. The
corresponding indication will appear on the screen.

9. Press the power button (11) and the selected program will start.

10. The temperature and the time (counting down) you have chosen will alternate on the screen.
The cooking indication (15) will flash.

Note: During cooking, it is recommended to mix the food in the non-stick cooking basket for best
results.

e,
Note: For the rotation function (rotating spit & basket), press rotation button (12) . The indication
light will flash during operation. To deactivate the rotation function, press the rotation button again

[
(12) and the indication light will turn off.
11. When the selected program is complete, the indications on the control panel will turn off and the
display will show “OFF”. The cooking indication (15) and the power indication (11) will remain on.
12. After 20 seconds the cooking indication (15) will turn off, 5 beeps will be heard and the operation
indicator light (11) will remain on.
13. Carefully remove the installed accessory.
14. Serve using tongs.
Note: Before serving, check that the food has been cooked. If it takes extra time to cook, repeat the
process by adjusting the time and temperature. Cooking time depends on the density, thickness
and humidity of the food.

Notes:
« If you open the door during cooking, the appliance will stop working. When you close it again, the
appliance will continue to work in the program you have selected.

« If during cooking you want to see the progress of the cooking without opening the door, ﬁou can

activate the interior light by pressing the button . To turn it off, press the button (10) again.
The interior light automatically turns on when you open the oven door and turns off when you close
it.

+ Do not place containers filled with oils (olive oil, sunflower oil, etc.) in the appliance.

» Add 1-2 tablespoons of oil (depending on the amount) and stir before cooking.

« To ensure uniform cooking, in the middle of the cooking time, it is recommended to mix the food
in the frying pan during cooking. To mix the ingredients, remove the bucket with the basket and stir
with a spoon. Then place the basket into the pot and put them back in the appliance.

« To ensure even cooking, halfway through the cooking time, it is recommended to stir the food in

—
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the frying basket or on the rack during cooking. To mix the ingredients, remove the basket or the
rack and mix. Then place back inside the appliance and continue cooking.

* Snacks that are normally baked in the oven can also be cooked in the fryer.

* Place a baking form/tray in the frying pan when baking cakes, muffins, crumbly or stuffed foods.

» Smaller ingredients usually require less cooking time than larger ingredients.

Care and Cleaning

« Before cleaning and storage, unplug the appliance and let it cool down.
« Always clean the appliance and accessories after each use.

Body:
» Wipe with a damp cloth, then dry.

* Never use highly corrosive or abstractive cleaning agents.
* Never use metal scouring pads for cleaning.
* NEVER immerse the device in water or any other liquid.

Round basket, spit, non-stick cooking basket, racks, drip & crumb tray, handles:
« It is recommended to wash with warm soapy water. Dry well.

* Never use strong corrosive or abrasive cleaners.

* Never use metal brushes or sponges for cleaning.

Technical Characteristics

Model: Air fryer/oven 6in1 DIGITAL 1Z-8205 1ZZY
Voltage: 220~240V

Frequency: 50/60Hz

Power: 1800W

Capacity: 12L

Important information for Correct Disposal of the Product in Accordance with EC Directive

2002/96/EC

Jid

At the end of its working life, the product must not be disposed of as urban waste. It must be taken
to a special local authority differentiated waste collection centre or to a dealer providing this service.
Disposing of a household appliance separately avoids possible negative consequences for the
environment and health deriving from inappropriate disposal and enables the constituent materials
to be recovered to obtain significant savings in energy and resources.

As a reminder of the need to dispose of household appliances separately, the product is marked
with a crossed-out wheeled dustbin.
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Guarantee & Customer Service

« BENRUBI Company guarantees its products for any manufacturing defect or defective materials
for a period of two (2) years from the date of purchase or delivery by presenting purchase receipt.
If your product malfunctions or you find any defects, please revert to the retail location you have
purchased it from or contact an authorized BENRUBI Service Centre. To find the nearest authorized
BENRUBI Service Centre, visit our website www.benrubi.gr_. It is in the discretion of BENRUBI
Company to replace or repair the defective product.

» The warranty does not cover damages resulting from normal wear, breakage, scaling, improper
installation or maintenance of the product, mishandling, abnormal working conditions, failure to
implement the instructions, conversion or repair of the product by an unauthorized technician who
does not belong to the BENRUBI Service Centers.

Also, the warranty does not cover the following indicative factors:

« Stains, discoloration or scratches.

* Burns due to exposure to heat or flame.

» Damage from thermal shock (sudden temperature change or change of voltage).

FOR MORE INFORMATION PLEASE CONTACT:
(NEW) H. BENRUBI & FILS SA

27 Aghiou Thoma str, GR15124, Maroussi — Athens,
Tel./ Customer Support: +30210 6156400
e-mail: benrubi-sda@benrubi.gr

oCE



