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en Intended use

EYIntended use

Read these instructions carefully. Only then
will you be able to operate your appliance
safely and correctly. Retain the instruction
manual and installation instructions for future
use or for subsequent owners.

This appliance is only intended to be fully fitted
in a kitchen. Observe the special installation
instructions.

Check the appliance for damage after
unpacking it. Do not connect the appliance if it
has been damaged in transport.

Only a licensed professional may connect
appliances without plugs. Damage caused by
incorrect connection is not covered under
warranty.

This appliance is intended for domestic use
only. The appliance must only be used for the
preparation of food and drink. The appliance
must be supervised during operation. Only
use this appliance indoors.

This appliance is intended for use up to a
maximum height of 2000 metres above sea
level.

This appliance is not intended for operation
with an external clock timer or a remote
control.

This appliance may be used by children over
the age of 8 years old and by persons with
reduced physical, sensory or mental
capabilities or by persons with a lack of
experience or knowledge if they are
supervised or are instructed by a person
responsible for their safety how to use the
appliance safely and have understood the
associated hazards.

Children must not play with, on, or around the
appliance. Children must not clean the
appliance or carry out general maintenance
unless they are at least 15 years old and are
being supervised.

Keep children below the age of 8 years old at
a safe distance from the appliance and power
cable.

Always slide accessories into the cooking
compartment the right way round.
— "Accessories" on page 9

ENIimportant safety
information

General information

/\ Warning - Risk of fire!

= Combustible items stored in the cooking
compartment may catch fire. Never store
combustible items in the cooking
compartment. Never open the appliance
door if there is smoke inside. Switch off the
appliance and unplug it from the mains or
switch off the circuit breaker in the fuse box.

s Loose food remnants, fat and meat juices
may catch fire. Before using the appliance,
remove the worst of the food remnants from
the cooking compartment, heating elements
and accessories.

= A draught is created when the appliance
door is opened. Greaseproof paper may
come into contact with the heating element
and catch fire. Do not place greaseproof
paper loosely over accessories during
preheating. Always weight down the
greaseproof paper with a dish or a baking
tin. Only cover the surface required with
greaseproof paper. Greaseproof paper
must not protrude over the accessories.

/\ Warning — Risk of burns!

= The appliance becomes very hot. Never
touch the interior surfaces of the cooking
compartment or the heating elements.
Always allow the appliance to cool down.
Keep children at a safe distance.

= Accessories and ovenware become very
hot. Always use oven gloves to remove
accessories or ovenware from the cooking
compartment.

= Alcoholic vapours may catch fire in the hot
cooking compartment. Never prepare food
containing large quantities of drinks with a
high alcohol content. Only use small
quantities of drinks with a high alcohol
content. Open the appliance door with care.

= [he telescopic shelves become hot when
the appliance is in use. Take special care
not to get burnt when they are pulled out.



/\ Warning - Risk of scalding!

The accessible parts become hot during
operation. Never touch the hot parts. Keep
children at a safe distance.

When you open the appliance door, hot
steam can escape. Steam may not be
visible, depending on its temperature. When
opening, do not stand too close to the
appliance. Open the appliance door
carefully. Keep children away.

Water in a hot cooking compartment may
create hot steam. Never pour water into the
hot cooking compartment.

/\ Warning - Risk of injury!

Scratched glass in the appliance door may
develop into a crack. Do not use a glass
scraper, sharp or abrasive cleaning aids or
detergents.

The hinges on the appliance door move
when opening and closing the door, and
you may be trapped. Keep your hands away
from the hinges.

/\ Warning - Risk of electric shock!

Incorrect repairs are dangerous. Repairs
may only be carried out by one of our
trained after-sales engineers. If the
appliance is faulty, unplug the mains plug or
switch off the fuse in the fuse box. Contact
the after-sales service.

The cable insulation on electrical
appliances may melt when touching hot
parts of the appliance. Never bring
electrical appliance cables into contact with
hot parts of the appliance.

Do not use any high-pressure cleaners or
steam cleaners, which can result in an
electric shock.

When replacing the cooking compartment
bulb, the bulb socket contacts are live.
Before replacing the bulb, unplug the
appliance from the mains or switch off the
circuit breaker in the fuse box.

A defective appliance may cause electric
shock. Never switch on a defective
appliance. Unplug the appliance from the
mains or switch off the circuit breaker in the
fuse box. Contact the after-sales service.

Causes of damage en

EJCauses of damage

General information

Caution!

Accessories, foil, greaseproof paper or ovenware on
the cooking compartment floor: do not place
accessories on the cooking compartment floor. Do
not cover the cooking compartment floor with any
sort of foil or greaseproof paper. Do not place
ovenware on the cooking compartment floor if a
temperature of over 50 °C has been set. This will
cause heat to accumulate. The baking and roasting
times will no longer be correct and the enamel will
be damaged.

Aluminium foil: Aluminium foil in the cooking
compartment must not come into contact with the
door glass. This could cause permanent
discolouration of the door glass.

Water in a hot cooking compartment: do not pour
water into the cooking compartment when it is hot.
This will cause steam. The temperature change can
cause damage to the enamel.

Moisture in the cooking compartment: Over an
extended period of time, moisture in the cooking
compartment may lead to corrosion. Allow the
cooking compartment to dry after use. Do not keep
moist food in the closed cooking compartment for
extended periods of time. Do not store food in the
cooking compartment.

Cooling with the appliance door open: Following
operation at high temperatures, only allow the
cooking compartment to cool down with the door
closed. Do not trap anything in the appliance door.
Even if the door is only left open a crack, the front of
nearby furniture may become damaged over time.
Only leave the cooking compartment to dry with the
door open if a lot of moisture was produced whilst
the oven was operating.

Fruit juice: when baking particularly juicy fruit pies,
do not pack the baking tray too generously. Fruit
juice dripping from the baking tray leaves stains that
cannot be removed. If possible, use the deeper
universal pan.

Extremely dirty seal: If the seal is very dirty, the
appliance door will no longer close properly during
operation. The fronts of adjacent units could be
damaged. Always keep the seal clean.

— "Cleaning” on page 15

Appliance door as a seat, shelf or worktop: Do not
sit on the appliance door, or place or hang anything
on it. Do not place any cookware or accessories on
the appliance door.

Inserting accessories: depending on the appliance
model, accessories can scratch the door panel
when closing the appliance door. Always insert the
accessories into the cooking compartment as far as
they will go.

Carrying the appliance: do not carry or hold the
appliance by the door handle. The door handle
cannot support the weight of the appliance and
could break.



en Environmental protection

EJ Environmental protection

Your new appliance is particularly energy-efficient.
Here you can find tips on how to save even more
energy when using the appliance, and how to dispose
of your appliance properly.

Saving energy

m  Only preheat the appliance if this is specified in the
recipe or in the tables in the operating instructions.

m Leave frozen food to defrost before placing it in the
cooking compartment.

7a ;,14 000
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m Use baking tins that are dark-coloured, painted black
or have an enamel coating. These absorb the heat
particularly well.

= /

m Remove any unnecessary accessories from the
cooking compartment.

NS

m Open the appliance door as infrequently as possible
when the appliance is in use.

m It is best to bake several cakes one after the other.
The cooking compartment stays warm. This reduces
the baking time for the second cake. You can place
two cake tins next to each other in the cooking
compartment.

m For longer cooking times, you can switch the
appliance off 10 minutes before the end of the
cooking time and use the residual heat to finish
cooking.

Environmentally-friendly disposal

Dispose of packaging in an environmentally-friendly
manner.

This appliance is labelled in accordance with
E European Directive 2012/19/EU concerning

used electrical and electronic appliances
mmmm (Waste electrical and electronic equipment -
WEEE). The guideline determines the
framework for the return and recycling of used
appliances as applicable throughout the EU.



=3 Getting to know your
appliance

In this chapter, we will explain the indicators and
controls. You will also find out about the various
functions of your appliance.

Getting to know your appliance en

Note: Depending on the appliance model, individual
details and colours may differ.

Control panel

You can set your appliance's various functions on the
control panel. Below, you will see an overview of the
control panel and the layout of the controls.

Buttons and display

The buttons are touch keys with sensors
underneath. Simply touch a symbol to select the
function it represents.

The display shows symbols for active functions
and the time-setting options.

Function selector

Use the function selector to set the heating
function or other functions.

You can turn the function selector clockwise or
anti-clockwise from the "Off" position.
Temperature selector

Use the temperature selector to set the
temperature for the heating function or select the
setting for other functions.

You can also turn the temperature selector
clockwise and anti-clockwise. It does not have an
"Off" position.

Buttons

You will find a brief explanation of the various buttons
below.

If a button is not operational, an audible signal will
sound.

Button Explanation

©) Time-setting Set the timer ¢, duration ), end
options time (O and clock time ©

- Minus Reduce the setting value

+ Plus Increase the setting value

-0 Lighting Switch the interior lighting on/off

g Rapid heat-up Switch rapid heat-up on/off

Childproof lock Activate and deactivate the child-

proof lock in standby mode

Display
The display is structured so that the information can be
read at a glance.

The value that you can currently set is in focus. It is
displayed in white lettering with a dark background.

Symbol Explanation
«9 Rapid heat-up
Timer

® Duration

® End time

® Clock time
B5E8.08 Time

Temperature indicator

C= Childproof lock
Q) Door lock
e tal Temperature




en Getting to know your appliance

Types of heating and functions

Use the function selector to set the types of heating and
other functions.

To make sure you always use the right type of heating
to cook your food, we have explained the differences
and applications below.

Heating function Temperature/setting Use

(0] "Off" position - In this position, the oven is switched off.

3D hot air 50-280 °C For cooking food on one or two levels. The fans distribute the heat from the ring-
shaped heating elements in the back panel evenly around the cooking compartment.

This heating function is used to measure the energy consumption in air recirculation

mode.

Air recirculation 50-280 °C For baking cakes and baked items on one level. The fans distribute the heat from the
heating elements evenly around the cooking compartment.

Pizza setting 50-280 °C For cooking fresh pizza and frozen products, e.g. chips or strudel.The heating ele-
ments and fans heat quickly and distribute the heat evenly around the cooking com-
partment.

Defrosting 30-60 °C For defrosting, e.g. meat, poultry, bread and cakes. The fan causes the warm air to
circulate around the food.

] Bottom heating 50-280 °C Use when you want to cook the food for a little longer. The heat is emitted only from
below.

("]  Centre-area grill Grill settings: For grilling small amounts of steak, sausages, bread and pieces of fish. The centre

1=low part of the grill heating element becomes hot.
2 = medium
3 = high
] Full-surface grill Grill settings: For grilling flat items, such as steaks or sausages, for making toast, and for browning
1=low food.
2 = medium The whole area below the grill element becomes hot.
3 = high

X Circulated air grill 50-280 °C For baking or roasting meat, poultry and whole fish. The fan causes the hot air to cir-
culate around the food.

CJ  Gentle top/bottom heating 50-280 °C For gently cooking selected types of food (e.g. meat, vegetables) on one level with-
out preheating.

This heating function is unsuitable for food that rises as it bakes (e.g. bread).
This heating function is used to measure both the energy consumption in the conven-
tional mode and the energy efficiency class.

O  Top/bottom heating 50-280 °C For cakes, bakes and lean joints. Heat is emitted evenly from above and below.

Note: For each heating function, the appliance specifies
a default temperature or level. You can accept this
value or change it in the appropriate area.



Temperature selector

Use the temperature selector to set the temperature.
The temperature that has been set will be shown on the
display.

Note: The temperature can be set in 1 degree
increments up to 100 °C, and in 5 degree increments
thereafter.

Temperature indicator

The temperature indicator bars show the heating-up
phases or residual heat in the cooking compartment.

Heating-up indica- The heating-up indicator displays the rising tem-

tor perature in the cooking compartment. When all
bars are filled, the optimal time for placing the
food in the oven has been reached.

In the grill and cleaning settings, the bars are all
already filled at the start.

The bars are not filled for the gentle top/bottom

heating heating type.
Residual heat When the appliance is switched off, the tempera-
indicator ture indicator shows the residual heat in the cook-

ing compartment. Once the temperature has
dropped to approximately 60 °C, the indicator
goes out.

Cooking compartment functions

Some functions make your appliance easier to use.
This, for example, enables the cooking compartment to
be well lit and a cooling fan to prevent the appliance
from overheating.

Opening the appliance door

If you open the appliance door during an operation, the
operation is paused. Operation continues to run when
you close the door.

Interior lighting

When you open the appliance door, the interior lighting
switches on.If the door remains open for longer than
15 minutes, the lighting switches off again.

In most operating modes, the interior lighting will switch
on as soon as the appliance is started. Once the
program is complete, the lighting will switch off.

Note: In "Top/bottom heating gentle" mode, the interior
lighting will be switched off automatically after

approx. 1 minute. It can be switched on using the

<% button.

Cooling fan

The cooling fan switches on and off as required. The
warm air escapes above the door.

Caution!
Do not cover the ventilation slots, otherwise the oven
will overheat.

To cool the cooking compartment more quickly after
operation, the cooling fan continues to run for a certain
period afterwards.

Accessories en

Bl Accessories

Your appliance is accompanied by a range of
accessories. Here, you can find an overview of the
accessories included and information on how to use
them correcily.

Accessories Description

Baking and roasting shelf

For cookware, cake tins, joints of
meat, grilled items and frozen food.
Universal pan

For moist cakes, pastries, frozen
meals and large roasts. The universal
pan can be used to catch dripping fat
when you are grilling directly on the
wire rack.

Enamel baking tray
M For tray bakes and small baked prod-
ucts.

Telescopic rail set

You can use the pull-out rails to pull
the accessories out further.
Locking pins

For locking the hinges.

Shelf positions

The baking tray and the baking and roasting shelf can
be moved into four different heights within the cooking
compartment. Always insert them as far as they will go
so that the accessories do not touch the door panel.
Ensure that you always insert the accessories into the
cooking compartment the right way round.

AWarning — Risk of fire!

Under no circumstances should a roasting tin, baking
tray, frying pan or any other form of cookware be
placed directly on the oven floor. This causes the floor
of the appliance to overheat and can seriously damage
the appliance.



en Accessories

Locking function

The accessories can be pulled out approximately
halfway before they lock in place.The locking function
prevents the accessories from tilting when they are
pulled out.The accessories must be inserted into the
cooking compartment correctly for the tilt protection to
work properly.

When inserting the wire rack, ensure that the lug a is at
the rear and is facing downwards. The open side must
be facing the appliance door and the curvature must be
at the bottom (i.e. ~).

When inserting baking trays, ensure that the lug a is at
the rear and is facing downwards. The sloping edge of
the accessory b must be facing towards the appliance
door.

Example in the picture: Universal pan

Telescopic rail set

AWarning — Risk of burns!

The telescopic shelves become hot when the appliance
is in use. Take special care not to get burnt when they
are pulled out.

The pull-out rails allow you to pull accessories out
completely. When inserting the adapter for the baking
tray and roasting shelf, ensure that it locks into place in
front of the tab on the pull-out rails.

ZW////A
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Special accessories
You can buy accessories from the after-sales service.

Accessories Description

Enamelled baking tray For tray bakes and small baked items.
After-sales service number:
11012235

For moist cakes, pastries, frozen
meals and large roasts.

The universal pan can be used to
catch dripping fat when you are grill-
ing directly on the wire rack.
After-sales service number:
11012236

Baking and roasting shelf  For cookware, cake tins, joints of
meat, grilled items and frozen food.
After-sales service number:
00776605

Telescopic shelf set for one level.

After-sales service number:
12006236

Universal pan

Telescopic shelf set




[EN Before using for the first
time

In this section, you can find out what you must do

before using your oven to prepare food for the first time.

Remove the appliance packaging and dispose of it
appropriately.

Setting the time on the clock

Once the appliance is connected to a power supply,
{200 will flash on the display and the © symbol will

be continuously lit. Set the time.

1. Use the — or + button to set the time.

2. Press the ® button.
Note: Once the period allowed for setting the clock
time has elapsed, the clock time will automatically
be saved.

The time has now been set.

Baking out the oven

Precleaning the oven

1. Remove the accessories and the shelf supports from
the cooking compartment. — "Rails" on page 17

2. Completely remove any leftover packaging, e.g.
small pieces of polystyrene, from the cooking
compartment.

3. Some parts are covered with a protective film.
Remove this scratch protection film.

4. Clean the outside of the appliance with a soft, damp
cloth.

5. Clean the cooking compartment with hot soapy
water.

Heating up the oven

To remove the new cooker smell, heat up the oven
when it is empty and closed.

Note: Make sure that there is no leftover packaging,
such as polystyrene pellets, in the cooking
compartment. Before heating up the appliance, wipe
the smooth surfaces in the cooking compartment with a
soft, damp cloth.Keep the kitchen ventilated while the
appliance is heating.

1. Turn the function selector to [&.

2. Turn the temperature selector to the maximum
temperature.

3. Switch the oven off after 1 hour.

Note: When the appliance is heating up for the first
time, you may hear crackling noises coming from the
oven.

Recleaning the oven

1. Clean the cooking compartment with hot soapy
water.

2. Refit the hook-in racks.

3. If necessary, clean the door panels. — "Appliance
door" on page 18

Before using for the first time en

Cleaning the accessories

Before using the accessories, clean them thoroughly
using a cloth and warm soapy water.

Fitting the telescopic shelf set

Instructions on fitting the telescopic shelf set are
enclosed with the set.

11



en Operating the appliance

E¥ Operating the appliance
Switching the oven on and off

Switching on the oven

1. Use the function selector to set the heating function.
Note: Each function has a default temperature or
grill setting.

2. Use the temperature selector to alter the
temperature or grill setting.

The oven will then begin to heat.

Note: The temperature indicator will show the current
status of the heating-up phase.

Changing settings
The heating function and temperature or grill setting can
be changed at any time using the relevant selector.

Switching off the oven
Turn the function selector to the "Off" position.

Switching on the rapid heat-up function

To heat up the cooking compartment as rapidly as
possible, press the ﬁ, button.

Note: Rapid heat-up is available for 3D hot air mode, air
recirculation mode, the pizza setting and top/bottom
heating.

Automatic safety switch-off function

The appliance has an automatic safety cut-out function.
The oven switches off automatically after 13 hours.

12

[€ Time-setting options

Your appliance has different time-setting options.

Overview of the time-setting options

Time-setting option Use

Timer The timer functions like an egg
timer. It runs independently of the
appliance when it is heating and
of ather time-setting options, and
does not affect the appliance.

® Clock time When no other function is running
in the foreground, the appliance
will show you the time of day on

the display.

® Cooking time Once the set cooking time has
elapsed, the appliance will auto-

matically stop heating.

® End time Enter a cooking time and the

required end time. The appliance
will start up automatically so that
it finishes cooking at the required

time.

Operating the electronic clock

Setting the timer

The timer has no effect on how the oven works. The
timer duration can be set to between 30 seconds and
13 hours. The duration can be set in 30-second
increments up to 10 minutes, in 1-minute increments
from 10 minutes to 1 hour, and then in 5-minute
increments.

1. Press the ®© button.
The & symbol will be lit.

2. Use the + and = buttons to set the required
duration.
An audible signal will sound once the time has
elapsed.

Notes

m To change the remaining time, press the © button.
Then change the remaining time using the + and —
buttons.

m To stop the timer counting down, set the remaining
time to zero.

Switching off the signal tone
To switch the signal off, press any button or open the
appliance door.

Note: After a short time, the audible signal will stop
automatically.



Setting the electronic clock

You can alter the clock if you need to (e.g. from
summer to winter time).To do this, the oven must be
switched off.

1. Press the ® button.
The & symbol will be lit.
2. Press the O button again.
The © symbol will be lit.
3. Use the + and — buttons to set the current time.

Setting the automatic timer

The electronic clock can be used to switch the oven on
or off automatically.

Setting the cooking time

You can set the cooking time for your food on the
appliance. This prevents the food from accidentally
being cooked for too long, and means that you do not
have to stop what you are doing to switch off the oven.

1. Set the type of heating and the temperature you
require.
The oven will start.

2. Press the (O button twice.

3. Use the + and — buttons to set the required cooking
time.
Note: The cooking time can be set to between
30 seconds and 13 hours. The cooking time can be
set in 1-minute increments up to 1 hour, and then in
5-minute increments.
The © symbol will be lit.

The cooking time has elapsed

An audible signal will sound. The appliance will stop
heating.

1. To switch the signal off, press any button or open the
appliance door.
Note: After a short time, the audible signal will stop
automatically.

2. Turn the function selector to the "Off" position.

Time-setting options en

Setting the end time

Baking or roasting starts for the set duration at a later
time which you chose.

1. Set the type of heating and the temperature you
require.
The oven will start.

2. Press the © button twice.

3. Use the + and — buttons to set the required cooking
time.
Note: The cooking time can be set to between
30 seconds and 13 hours. The cooking time can be
set in 1-minute increments up to 1 hour, and then in
5-minute increments.
The © symbol will be lit.

4. Press the O button again.

5. Use the + and — buttons to set the end time.
Note: When the button is first pressed, a value will
be suggested on the display. This suggested value
is calculated using the current time on the clock and
the cooking time. This value can be changed using
the + and — buttons.
The (O symbol will be lit. The display will show the
end time. The appliance will now switch to standby
mode.

The cooking time has elapsed

An audible signal will sound. The appliance will stop
heating.

1. To switch the signal off, press any button or open the
appliance door.
Note: After a short time, the audible signal will stop
automatically.

2. Turn the function selector to the "Off" position.

13



en Childproof lock

) Childproof lock

The oven has a childproof lock to prevent children from
switching it on by accident.

Note: If the hob is being used, it will not be affected by
the childproof lock on the oven.

Activating the childproof lock
The appliance must be switched off.
Press and hold the é button for approx. 4 seconds.

The &= symbol will appear on the display. The
childproof lock has now been activated.

Deactivating the childproof lock

Press and hold the (ﬁ button for approx. 4 seconds.

The c= symbol will go out on the display. The
childproof lock has now been deactivated.
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Ef Basic settings

There are various settings available to you in order to
help use your appliance effectively and simply. You can
change these settings as required.

List of basic settings

Depending on the features of your appliance, not all
basic settings will be available.

Basic setting Options

cd ! Audible signal duration upon  { = approx. 10 seconds
completion of a cooking time £ = approx. 30 seconds”

or timer duration .
= = approx. 2 minutes

cdZ  Amount of time until asetting  { = approx. 3 seconds*
is applied = approx. 6 seconds
= =approx. 10 seconds
co/3  Buttontonethatsoundswhen [ = off

a button is touched !=on*
clt Brightness of the display illu-  { = dark
mination 2 = medium*
a-= bright
cd5  Displaytime of day £ = hide the time
i = display the time*
cOf  Interior lighting on when O =no
appliance in operation ! = yes®
c37  Cooling fan run-on time { = short*
£ = medium
3 =long
Y = extra long
clB Reset all values to factory set- {7 = no*
tings !=yes
co9  Activate demo mode o =no*
Demo mode is provided for { =yes

demonstration purposes only;
the oven does not actually
heat in Demo mode. Demo
mode can only be activated
within 5 minutes of connect-
ing the appliance to the mains
power supply.

* Factory setting

Changing the basic settings

The function selector must be set to the "Off" position.

1. Press and hold the (® button for approx. 4 seconds.
The first basic setting will appear on the display,
o
eg.cuw oo,
2. Use the temperature selector to change the setting
as required.
3. Use the =+ button to navigate to the next basic

setting.



4. Use the — or + button to continue going through all
the basic settings as described above, and use the
temperature selector if you want to change any of
these settings.

5. When you have finished, press and hold the
(® button again for approx. 4 seconds to confirm the
settings.

This applies all the basic settings.

You can change the basic settings again at any time.
Demo mode can only be activated within 5 minutes of
connecting the appliance to the mains power supply.

Note: Your changes to the basic settings will be
retained even after a power failure.

Setting energy-saving mode

You can save energy by reducing the display
brightness.You can set the display brightness under
basic setting c 4.

Note: This setting changes the brightness of the display
while the appliance is in operation. In standby mode,
the appliance automatically reduces the display
brightness. The display is at its dimmest at night,
between the hours of 22:00 and 05:59.

Cleaning en

[l Cleaning

With good care and cleaning, your appliance will retain
its appearance and remain fully functioning for a long
time to come. We will explain here how you should
correctly care for and clean your appliance.

AWarning — Risk of electric shock!
Do not use any high-pressure cleaners or steam
cleaners, which can result in an electric shock.

AWarning — Risk of burns!

The appliance becomes very hot. Never touch the
interior surfaces of the cooking compartment or the
heating elements. Always allow the appliance to cool
down. Keep children at a safe distance.

Suitable cleaning agents

Observe the following information to ensure that the
different surfaces are not damaged by using the wrong
type of cleaning agent.

Do not use any of the following

on the oven:

m  Any harsh or abrasive cleaning agents,

m Cleaning agents with a high concentration of
alcohol,

m Hard scouring pads or sponges,
m High-pressure cleaners or steam cleaners.

Wash new sponge cloths thoroughly before use.

Area Cleaning

Appliance exterior

Stainless steel Hot soapy water:
front Clean with a dish cloth and then dry with a soft
cloth.

Remove flecks of limescale, grease, starch and
albumin (e.g. egg white) immediately. Corrosion
can form under such flecks.

Special stainless steel cleaning products suitable
for hot surfaces are available from our after-sales
service or from specialist retailers. Apply a very

thin layer of the cleaning product with a soft cloth.

Hot soapy water:
Clean with a dish cloth and then dry with a soft
cloth.

Do not use glass cleaner or a glass scraper.

Hot soapy water:
Clean with a dish cloth and then dry with a soft
cloth.

Do not use a glass scraper or a stainless steel
scouring pad.

Hot soapy water:

Clean with a dish cloth and then dry with a soft
cloth.

If descaler comes into contact with the door han-
dle, wipe it off immediately. Otherwise, any stains
will not be able to be removed.

Control panel

Door panels

Door handle
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Appliance interior

Enamel surfaces  Observe the instructions for the surfaces of the
and self-cleaning  cooking compartment that follow the table.
surfaces

Glass cover for  Hot soapy water:
the interior light- Clean with a dish cloth and then dry with a soft
ing cloth.
If the cooking compartment is heavily soiled, use
oven cleaner.

Door panels Hot soapy water:

Clean with a dish cloth and dry with a soft cloth.
Do not use a glass scraper or a stainless steel
scouring pad.

It is best to clean the door panels along with the
rest of the cooking compartment. — "Cleaning
the cooking compartment" on page 17

Door seal Hot soapy water:
Donotremove.  Clean with a dish clath.

Do not scour.

made from stainless steel:

Use stainless steel cleaner. Follow the manufac-
turers' instructions. Do not use stainless steel
care products.

made from plastic:

Clean using hot soapy water and a dish cloth. Dry
with a soft cloth. Do not use glass cleaner or a
glass scraper.

Remove the door cover for cleaning.

Door cover

Rails Hot soapy water:
Soak and clean with a dish cloth or brush.

Pull-out system Hot soapy water:

Clean with a dish cloth or a brush.

Do not remove the lubricant while the pull-out rails
are pulled out - it is best to clean them when they
are pushed in. Do not clean in the dishwasher.

Accessories Hot soapy water:
Soak and clean with a dish cloth or brush.
If there are heavy deposits of dirt, use a stainless
steel scouring pad.

Notes

m Slight differences in colour on the front of the
appliance are caused by the use of different
materials, such as glass, plastic and metal.

m Shadows on the door panels, which look like
streaks, are caused by reflections made by the
interior lighting.

m Enamel is baked on at very high temperatures.This
can cause some slight colour variation. This is
normal and does not affect operation.

The edges of thin trays cannot be completely
enamelled. As a result, these edges can be rough.
This does not impair the anti-corrosion protection.
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Surfaces in the cooking compartment

The back wall and side parts in the cooking
compartment are self-cleaning. You can tell this from
the rough surface.

The cooking compartment floor and ceiling are
enamelled and have smooth surfaces.

Cleaning enamel surfaces

Clean the smooth enamel surfaces with a dish cloth
and hot soapy water or a vinegar solution. Then dry
them with a soft cloth.

Soften baked-on food remnants with a damp cloth and
soapy water. Use stainless steel wire wool or oven
cleaner to remove stubborn dirt.

Caution!

Never use oven cleaner in the cooking compartment
when it is still warm. This may damage the enamel.
Remove all food remnants from the cooking
compartment and the appliance door before you next
heat up the appliance.

Leave the cooking compartment open to dry after
cleaning it.

Note: Food residues can cause white deposits to form.
These are harmless and do not affect how the
appliance works. You can remove these residues using
lemon juice if required.

Self-cleaning surfaces

The self-cleaning surfaces are coated with a porous,
matte ceramic layer. This coating absorbs and dispels
splashes from baking and roasting while the appliance
is in operation.

Caution!

Do not use oven cleaner on the self-cleaning surfaces.
This will damage the surfaces.If oven cleaner does get
onto these surfaces, dab it off immediately using water
and a sponge cloth. Do not rub the surfaces or use
abrasive cleaning aids.

Keeping the appliance clean

Always keep the appliance clean and remove dirt
immediately so that stubborn deposits of dirt do not
build up.

AWarning — Risk of fire!

Loose food remnants, fat and meat juices may catch
fire. Before using the appliance, remove the worst of the
food remnants from the cooking compartment, heating
elements and accessories.

Tips

m Clean the cooking compartment after each use. This
will ensure that dirt cannot be baked on.

m Always remove flecks of limescale, grease, starch
and albumin (e.g. egg white) immediately.

m Use the universal pan for baking very moist cakes.

m Use suitable ovenware for roasting, €.g. a roasting
dish.



Cleaning the cooking compartment

1. Pour 0.4 litres of water into the centre of the cooking
compartment floor.

2. Set the [ heating function.

3. Use the temperature controller to set a temperature
of 50 °C.

4. Switch off the appliance after 18 minutes.

5. Allow the appliance to cool down.

6. Clean the cooking compartment with a cloth.

AWarning — Risk of burns!

The appliance becomes very hot. Never touch the
interior surfaces of the cooking compartment or the
heating elements. Always allow the appliance to cool
down. Keep children at a safe distance.

Rails en

Bl Rails

Detaching the shelf supports

The shelf supports are each fixed to the side panels of
the cooking compartment at three points.

1. Grip the front of the shelf support and pull it round to
the middle of the cooking compartment.
The front hook of the shelf support will come out of
the hole.

2. Swing the shelf support round further and pull it out
of the rear holes in the side panel.

3. Remove the shelf supports from the cooking
compartment.

Refitting the shelf supports

1. Insert the hooks of the shelf support into the rear
holes in the side panel.

2. Push the front hook of the shelf support into the
hole.

17



en Appliance door

Cl Appliance door

With good care and cleaning, your appliance will retain
its appearance and remain fully functional for a long
time to come. This will tell you how to clean the
appliance door.

Removing and installing the door panels

To facilitate cleaning, you can remove the glass panels
from the oven door.

Removing the door panels

1. Open the oven door fully.

2. Lock both hinges on the left and right using the
locking pin.
Note: The locking pins must be fully inserted into the
holes in the hinges.

3. Lift the bottom of the inner panel slightly until the
fastening pins come out of the holder (1).

4. Carefully lift the top of the inner panel until the
fastening pins come out of the holder (2).

Caution!

When lifting the inner panel, the middle panel may
stick to the inner panel. Make sure that the middle
panel does not fall.
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5. Remove the inner panel.
6. Remove the middle panel.

Note: The middle panel is kept in place with rubber
bushings rather than retaining pins.

Clean the panels with glass cleaner and a soft cloth.

AWarning — Risk of injury!

Scratched glass in the appliance door may develop into
a crack. Do not use a glass scraper, sharp or abrasive
cleaning aids or detergents.

Fitting the door panels

1. Reinsert the middle panel.

Notes

- If the Low-E symbol can be read, the middle
panel is inserted correctly.

— Make sure that the panel is seated correctly. All
rubber mounts must lay flat against the outer
panel.

2. Reinsert the inner panel.

Note: All four fastening pins must engage in the

holders provided for them.

3. Remove the locking pins and close the oven door.



Removing and fitting the appliance door

If the oven is very heavily soiled, the oven door can be
removed for easier cleaning. Normally, however, this is
not necessary.

Removing the appliance door

1. Open the oven door fully.

2. Lock the two hinges on the left and right using the
locking pin (a).
Note: The locking pins must be fully inserted into the
holes in the hinges.

3. Take hold of the sides of the oven door with both
hands and close the oven door by approx. 30° (b).

4. Lift the oven door slightly and pull it out.
Note: Do not close the oven door fully,otherwise the
hinges could become bent and the enamel could be
damaged.

Appliance door en

Fitting the appliance door

1. Take hold of the sides of the oven door with both
hands.

2. Slide the hinges into the slots in the oven (a).
Note: The notch at the bottom of the hinges must
engage into the frame of the oven (b).

3. Lower the door.
4. Remove the locking pins.

AWarning — Risk of injury!

If the oven door falls out accidentally or a hinge snaps
shut, do not reach into the hinge. Call the after-sales
service.

AWarning — Risk of injury!

The door may not close properly if the door hinges have
not engaged correctly. This will allow heat to escape
and the parts of the appliance may become very hot. To
prevent this from happening, remove the door again.
Then refit the door as shown in the drawing, making
sure that the groove on the underside of the hinges
engages in the oven frame.
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Bl Trouble shooting

Fault
The appliance does not work

Possible cause
The plug is not plugged into the mains

Notes/remedy
Connect the appliance to the power supply

Power cut

Check whether other kitchen appliances are working

The circuit breaker is faulty

Check in the fuse box to make sure that the fuse for
the appliance is OK

The appliance cannot be started

The appliance door is not fully closed

Close the appliance door

The appliance is not switched off

Switch the appliance off and back on again

{2001 is flashing on the display

Power failure

Reset the clock.

The interior lighting is not working

Gentle top/bottom heating mode is active

In gentle top/bottom heating mode, the interior light-
ing is not switched on.

The bulb is faulty

Replace the bulb.

All food that is cooked in the oven
burns within an extremely short
period of time.

Thermostat faulty.

Call the after-sales service.

Door panels are steamed up.

This is normal and results from differences in temper-
ature.

Heat the appliance up to 100 °C and then switch it
back off after 5 minutes.

Although the appliance is switched
on, it cannot be operated; the
C= symbol is shown on the display

The childproof lock is activated.

Press and hold the & touch button until the
C= symbol goes out.

Fault messages

If a fault message beginning with £~~ appears on the
display, set the function selector to "Off". If the fault
message does not disappear, please contact our after-

sales service.

Fault message

Err i

Possible cause

Information/remedy
Call the after-sales service.

Temperature sensor failed.
Errc Eheh temperature in the cooking compartmentistoo  Call the after-sales service.
igh.
ErrY Door locking mechanism incorrectly activated. Call the after-sales service.
ErrS Fan heating element faulty or not connected. Call the after-sales service.
Errb Motor faulty or not connected. Call the after-sales service.
Err8 Cooling fan faulty or not connected. Call the after-sales service.
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Replacing the oven light bulb

If the oven light bulb fails, it must be replaced.
Replacement heat-resistant bulbs can be obtained from
the after-sales service or from specialist retailers.
Please specify the E number and FD number of your
appliance. Do not use any other type of bulb.

AWarning — Risk of electric shock!

When replacing the cooking compartment bulb, the
bulb socket contacts are live. Before replacing the bulb,
unplug the appliance from the mains or switch off the
circuit breaker in the fuse box.

1. Allow the cooking compartment to cool down.

2. Open the appliance door.

3. Place a tea towel in the cooking compartment to
prevent damage.

4. Remove the shelf supports.

5. Remove the glass cover.To do this, open the glass
cover from the front with your hand. Should you
experience difficulties removing the glass cover, use
a spoon to help you.

6. Remove the oven light bulb.

7. Replace the oven light bulb with a bulb of the same
type:
Voltage: 230 V;
Power: 40 W;
Fitting: G9;
Temperature resistance: 300 °C
8. Refit the glass cover for the oven light bulb.
9. Refit the shelf supports.
10. Remove the tea towel.
11. Switch the circuit breaker back on.
12. Check that the oven lighting is working again.

Customer service en

V& Customer service

Our after-sales service is there for you if your appliance
needs to be repaired. We will always find an
appropriate solution, also in order to avoid after-sales
personnel having to make unnecessary visits.

E number and FD number

When calling us, please quote the full product number
(E no.) and the production number (FD no.) so that we
can provide you with the correct advice. The rating plate
bearing these numbers can be found when you open
the appliance door.

On some appliances with a steam-assisted cooking
function, you will find the rating plate behind the control
panel.

@ | E-Nr: FD: ZNr: |

Type:

To save time, you can make a note of the numbers for
your appliance and the telephone number of the after-
sales service in the space below in case you need
them.

E no. FD no.

After-sales service

Please note that a visit from an after-sales service
engineer is not free of charge in the event that the
appliance has been misused, even during the warranty
period.

Please find the contact data of all countries in the
enclosed customer service list.

To book an engineer visit and product advice

GB 0344 892 8979
Calls charged at local or mobile rate.

IE 01450 2655
0.03 € per minute at peak. Off peak 0.0088 €
per minute.

Rely on the professionalism of the manufacturer. You
can therefore be sure that the repair is carried out by
trained service technicians who carry original spare
parts for your appliances.
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Ell Tested for you in our
cooking studio

Here, you can find a selection of dishes and the ideal
settings for them. We will show you which type of
heating and temperature are best suited to your dish.
You will get information on suitable cooking
accessories and the height at which they should be
placed in the oven. You will also get tips about
cookware and preparation methods.

Table of dishes

Weight (in kg)

Shelf position

Note: A lot of steam can build up in the cooking
compartment when cooking food.

Your appliance is very energy-efficient and radiates very
little heat to its surroundings during operation. Due to
the high difference in temperature between the
appliance interior and the external parts of the
appliance, condensation may build up on the door,
control panel or adjacent kitchen cabinet panels. This is
a normal physical phenomenon. Condensation can be
reduced by preheating the oven or opening the door
carefully.

Heating function Temperature in °C Cooking time in
minutes

Lasagne 1 [ 220-230* 4550

Pasta bake 34 1 = 220-230* 4550

Joint of veal 2 2 180-190* 90-100

Pork loin 152 2 190-200* 90-100

Pork loin 2 2 J 200* 125

Sausages 15 3 x 280" First side: 10
Second side: 7

Roast beef 1 2 200" 45-55

Roast rabbit 15 2 S 180-190* 70-80

Turkey breast 2 2 180-190* 110-120

Pork neck joint 2-3 2 180-190* 170-180

Roast chicken 1.2 2 190-200* 65-70

Pork chops 15 3 x 280" First side: 15
Second side: 5

Spare ribs 15 3 X 280" First side: 15
Second side: 10

Bacon 0.7 4 ] 3 First side: 10
Second side: 8

Fillet of pork 15 3 280" First side: 12
Second side: 5

Fillet of beef 1 4 ] 3* First side: 7
Second side: 4

Large rainbow trout 0712 2 160-170* 3540

Monkfish 0.7-15 2 160* 60-65

Turbot 18 2 160* 45-50

Pizza 1-15 2 280" 10-12

Bread 1 2 x 180-190* 25-30

Focaccia 1 2 S 180-190* 20-25

Bundt cake 1 2 S 160* 55-60

Fruit flan 1 2 x 160* 35-40

Cheesecake 1 2 N 160-170* 45-55

Short-crust pastry 1 2 S 160-170* 35-40

Short-crust pastry 1 2 J 170** 65

Parfait cake 1.2 2 160* 5560

Cream puffs 0.71.2 2 x 180" 50-60

Sponge cake 1 2 150-160* 5560

Rice pudding 1 2 N 160* 55-60

Brioche 1-1.2 2 x 160* 30-35

* Preheat
** Do not preheat
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User tips

In this section, you will find a selection of tips on how to
use your cookware and prepare your food.

Notes

m Use the accessories provided. Additional
accessories may be obtained as optional
accessories from specialist retailers or from our

Tested for you in our cooking studio en

Always use an oven cloth or oven gloves when
taking hot accessories or cookware out of the
cooking compartment.

Gentle top/bottom heating is an intelligent heating
function that allows you to gently cook meat, fish and
baked items that do not need to rise. The appliance
optimally controls the supply of energy to the
cooking compartment. The food is cooked in phases

after-sales service.

Before using the oven, remove any unnecessary
accessories and cookware from the cooking

compartment.

Baking tips

using residual heat. This means that it remains more
succulent and browns less. If you open the door
before the food has finished cooking or if you
preheat the oven, you will not be able to achieve this
result. Place the food into the empty cooking
compartment before the oven has heated up.Always
keep the appliance door closed when cooking.

You want to find out whether the cake
is completely cooked in the middle.

Push a cocktail stick into the highest point on the cake. If the cocktail stick comes out clean with no dough res-
idue, the cake is ready.

The cake collapses.

Next time, use less liquid. Alternatively, set the temperature to be 10 °C lower and extend the baking time.
Adhere to the specified ingredients and preparation instructions in the recipe.

The cake has risen in the middle but
is lower around the edge.

Only grease the base of the springform cake tin. After baking, loosen the cake carefully with a knife.

The fruit juice overflows.

Next time, use the universal pan.

Small baked items stick to one
another during baking.

There should be a gap of approx. 2 cm around each item. This gives enough space for the baked items to
expand well and brown on all sides.

The cake is too dry.

Set the temperature 10 °C higher and shorten the baking time.

The cake is generally too light in col-
our.

If the shelf position and the cookware are correct, then you should increase the temperature if necessary or
extend the baking time.

The cake is too light on top, and too
dark underneath.

Bake the cake one level higher in the oven the next time.

The cake is too dark on top, and too
light underneath.

Bake the cake one level lower in the oven the next time. Select a lower temperature and extend the baking
time.

Cakes baked in a tray or tin are too
brown at the back.

Place the baking tray in the middle of the accessories, not directly against the back wall.

The whole cake is too dark.

Select a lower temperature next time and extend the baking time if necessary.

The cake is unevenly browned.

Select a slightly lower temperature.
Protruding greaseproof paper can affect the air circulation. Always cut greaseproof paper to size.

Ensure that the baking tin does not stand directly in front of the openings in the cooking compartment back
wall.

When baking small items, you should use similar sizes and thicknesses wherever possible.

You were baking on several levels.
The items on the top baking tray are
darker than those on the lower baking
tray.

Always select hot air when baking on several levels. Baked items that are placed into the oven on trays or in
baking tins/dishes at the same time will not necessarily be ready at the same time.

The cake looks good, but is not
cooked properly in the middle.

Use a lower temperature and bake slightly longer; if necessary, add slightly less liquid. For cakes with a moist
topping, bake the base first. Sprinkle it with almonds or breadcrumbs and then place the topping on top.

The cake cannot be turned out of the
dish when it is turned upside down.

Allow the cake to cool down for 5 to 10 minutes after baking. If it still sticks, carefully loosen the cake around
the edges again using a knife. Turn the cake tin upside down again and cover it several times with a cold, wet
cloth. Next time, grease the baking tin/dish and sprinkle with breadcrumbs.

Tips for Roasting and Braising

The roast is too dark and the crack-
ling is burned in places, and/or the
roastis too dry.

Check the shelf position and temperature. Select a lower temperature the next time and reduce the roasting
time if necessary.

The crackling is too thin.

Increase the temperature or switch on the grill briefly at the end of the roasting time.

The roast looks good but the juices
are burnt.

Next time, use a smaller roasting dish and add more liquid if necessary.
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The roast looks good but the juices  Next time, use a larger roasting dish and add less liquid if necessary.
are too clear and watery.

The meat gets burned during brais-  The roasting dish and lid must fit together well and close properly.
Ing. Reduce the temperature and add more liquid when braising if necessary.

Acrylamide in foodstuffs

Acrylamide is mainly produced in grain and potato
products prepared at high temperatures, such as potato
crisps, chips, sliced bread, bread rolls, bread or fine
baked goods (biscuits, gingerbread, spiced biscuit).

Tips for keeping acrylamide to a minimum

General m  Keep cooking times as short as possible.
m Gook food until it is golden brown, but not too dark.
m Large, thick pieces of food contain less acrylamide.

Baking With top/bottom heating at max. 200 °C.
With hot air at max. 180 °C.
Biscuits With top/bottom heating at max. 190 °C.

With hot air at max. 170 °C.
Egg or egg yolk reduces the production of acrylamide.

Oven chips Spread out a single layer evenly on the baking tray. Cook at least 400 g at once on a baking tray so that
the chips do not dry out.

Test dishes

These tables have been produced for test institutes to
facilitate appliance testing.

As per EN 60350-1.

Baking

Accessories Shelf position Heating Temperature in °C Cooking time in
function minutes

Shortbread strips Baking tray with grease- 2 160* 23-25
proof paper

Shortbread strips, 2 levels 2 baking trays with grease- ~ 2+4 160" 28
proof paper

Small cakes Baking tray with grease- 2 B 160" 21-22
proof paper

Small cakes, 2 levels Baking tray + wire rack with ~ 2+4 160* 30
greaseproof paper

Hot water sponge cake Springform cake tin 2 160" 89

Hot water sponge cake, 2 levels 2 springform cake tins 2+4 155-165* 3545

Double-crusted apple pie, x 1 Springform cake tin 2 = 170* 7580

Double-crusted apple pie, x 2 2 springform cake tins 2 s 160" 7580

Grilling

Also slide in the universal pan. The liquid will be caught
and the cooking compartment stays cleaner.

Accessories Shelf position Heating Grill setting Cooking time in
function minutes
Bread for toasting Wire rack 4 ™ 3* 2
Beef burger, x 10, 75 mm diameter ~ Baking tray + wire rack 3+4 ] 3* First side: 15

Second side: 5
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el Xpnon oUpdwvo Je To OKOTTO TTPOOPICHOU

B Xprion clpdwva pe To
OKOTTO TTIPOOPICHOU

AIoBAOTE TTIPOOEKTIKG QUTEC TIC 0dnyiec. Movo
TOTE UTTOPEITE VO XEIPIOTEITE TN OUOKEUN
olyoupa Kol owoTd. GuAagTe TIC 0dnyieg
XPNONC KOl CUVOPPOAOYNONC VIO Ptk opyoTEPN
XPNon n yio Tov enopevo I0I0KTATN.

AUTA N ouoKeun TPOOPICETAI PHOVO VIO TV
TormoBeTnon. Mpooekte TIC €1d1kEC 0dnyiec

OUvaPHUOAOYNONG.

MeTd TNV adaipeon oo TN CUOKEUOOIQ,
eAeyETe TN oUOKeUN. 2e MepinTwon (NUIGG KATA
N HETAPOPG PNV TNV OUVOEOETE.

MOvo evac adeloUuxoC EYKOTOOTAOTNG
ETMTPETIETOI VO OUVOEDEI TIC OUCKEUEC XWPIC
di1c. 2e mepinTwon ¢nuIWV Tou odeilovTal o€
AGBOC ouvdeon, Oev EXETE KOVEVO OIKAIWUO
gyyunong.

AUTA N OuoKeun TPOOoPICETAI PHOVO VIO TNV
OIKIOKN XPNON KOl TO OIKIOKO TTEPIBAAOV.
XpnNOIYOTIoIEITE TN OUOKEUN POVO YIG TNV
mopaokeun doynTwv Kol ToTwv. Kot Tn
SIAPKEIO TNC ASITOUPYIOG EMITNEEITE TN
OUOKeUn. XpnOIYOTIOIEITE TN OUOKEUN YOVO o€
KAEI0TOUC XWPOUG.

AUTH N OuoKeun TIPOOPICETAI VIO XPHOoN HEXP!
eva peyioto uyocg 2.000 peTpwy TV armo TNV
emdaveia TNG 6GAacoOC.

AuTH n ouokeun dev MPOOoPICETAI VIO TN
AeiIToupyia pe evav eEWTEPIKO XPOVODIOKOTTN N
EVO TNAEXEIPIOTHPIO.

AUTH N OUOKEU! ETITPETIETAI VO XONOILOTIOINDEI
aro maudid oo 8 eTWV KOl TIAVW Kol Ao
ATOUO PE PEIWPEVEC PUOIKEC, AIoONTNPIEC N
TIVEUHOTIKEC IKOGVOTNTEC I HE QVETIOPKN
EUTIEINIO 1) YVWON, OTAV EMTNEOUVTAI OO eV
GTOPO TTIOU €ival uTIeUBUVO VIO TNV GOPAAEId
TOUC 1 €XOUV AGBel OXETIKEC 0dnyiec am’ auTo
yia TNV aodoAn xpron TNG CUOKEUNC KOl EXOUV
KOTOVONOEl TOUC KIVOUVOUC TTOU UTTOPE! VO
TTOOKUWOUV.

Ta moudia dev emTpENETAl Vo Taidouv Pe Tn
ouokeun.O KaBapIopdC Kal N ouvTnENon oo
TO XpnoTtn Oev EMTPEMETAI VO
TPOyUaTOTToINOoUV aTmo TaIdIA, EKTOC €AV EiVal
15 €TV KOl Avw KOl ETITNEOUVTAI.

KpataTe 1o maudid TTou €ival KOTw TwV 8 eTwv
HOKPIG OO TN OUOKEUN Kol TO KOAWDIO
ouvdeong.

TommoBeTeitTe Ta €EXPTAPATO TTOVTOTE CWOTA
HECO OTO XWPO HOYEIPEUOTOC.

— "Eéapmriuata” otn oelida 32
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ENZnpavTIKEG UTTOBEIEEIG
XOPAAEINC

MeviK&

/\ Mpogidomoinon - Kivéuvog mupkayidg!

= 10 OTTOONKEUPEVD OTO XWPO HOVEIPEUATOC
eUPAEKTO QVTIKEILEVO UTTOPOUV VO
avadAeyouv. Mnv TommoBeTeiTe TOTE
EUPAEKTO QVTIKEIJEVO HECOL OTO XWPEO
HOyEIPEUOTOC. MNnV avoiyeTe TTOTE TNV TOPTA
TNC OUOKEUNGC, OTaV dNUIOUPYEITAI KATTVOC
HEOO OTN OUOKeUr. ATIEVEPYOTIOINOTE TN
OUOKeUun Kal ToaBNETE TO PEUPOTOANTTTN
(p1c) amo TNV npida N KoTeRaoTe/EeBIdwoTe
TNV G0POAEIa OTO KIBWTIO TWV GOPAAEIWV.

= 10 UTTOAEippoTO daynTwy, TO AITTOC Kol O
XUPOC OTIO TO YNTO UTTOPOUV VO
avadAeyouv. IMNpiv amd TN AeiIToupyia
QTTOPOKPUVETE TN XOVTPN pumavon omo To
XWPO POVEIPEUATOC, T OEPUAVTIKO OTOIXEIO
KOl OO To eEQXPTAHOTA.

s KoTd TO Gvolypa TG TOPTOC TNG OUOKEUNG
dnuIouUpYEITal EVa peupa aepoc. To
AadOXOPTO pTTopei va £pBel oe emadn pe To
BepUAVTIKG OTOIXEIO KOl VO TTIAOE! PWTIA.
Kot Tnv mpobeppavon pnv TomoBeTeiTe
TTOTE TO AADOXOPTO XOAGPO TTOVW OTO
efaptnuoTa. TomoBeTeITE TAVTOTE TTAVW OTO
AOOOXOPTO VA HAVEIPIKO OKEUOC N I
doppa ynoipaTog. KoAumtete pe AadOXopTo
HOVO TNV amapaitnTn emdaveia. To
AaOOXOPTO eV EMTPETETAI VO TTPOEEEXE!
oo To eEQPTHHATO.



/\Mpoeidomoinon — Kivduvog eykaUparoc!

= H ouokeun CeoTaiveTal MOAU. Mnv
OKOUUTIOTE TTOTE TIC (EOTEC EOWTEPIKES
EMOAVEIEC TOU XWPOU HAYEIPEUOTOC N TAK
BeppavTIKG oToIxeia. AdrveTe TN CUOKEUN
TOVTOTE VO Kpuwoel. KpaTaTe Ta maididc
HOK QI

10 eEQPTAPATO ) T OKeUn (EOTAIVOVTOI
T&Po TTOAU. ATTOPOKPUVETE TG KAUTA OKeUN
N eEaPTAPOTO OTTO TO XWPEO HAVEIPEUOTOC
TTOVTOTE PE HIO TIIAOTPO.

= Ol oTpOI TOU OIVOTIVEUHOTOC PTTOPOUV VO
avapAeyoUV PEOCT OTOV KOUTO XWPO
payelpeparoc. Mnv mapaokeuddlete doynTta
pe peyaAec ToooTnNTeC OUVOTWV
OIVOTIVEUHOTWAN TTOTWV. XPNOILOTIOIEITE
HOVO HIKPEC TTOOOTNTEC OO OUVOTA
OIVOTIVEUHOTWAN TTOTA. AVOIYETE TTOOOEKTIKA
TNV TOPTO TNC OUOKEUNC.

= 10 TNAEOKOTIKG BayoveTa Tou doupvou
BeppaivovTal KaTd TN AeIToupyia TNG
ouokeung. NMpooexete 1B1IAITEPT OTTO T
gyKaupoTa, OTaV BpiokovTal ToaRNyHeEVa
elw.

/\ NMpoegidomoinon — Kivduvog

LepaTioparog!

= [0 TIPOCITG pepn/eapTtnuoTa (eoTaivovTal
TTOAU KOTO TN AeiToupyia. Mnv akouumoTe
TTOTE T KAUTA pepn/eaptnuoTa. KpataTe
To TSI HOKPIA.

s KaTd TO Gvolypa TG TTOPTOC TNG OUOKEUNC
ptopei va e&eABel KauTog aTpog. O aTuog,
avoAoya pe Tn Beppokpaoia, e PaiveTal.
KaTh To Gvolyuo un OTEKEOTE TTOAU KOVTA
OTn ouoKeun. AVoiETe TTPOOEKTIKA TNV TTOPTO
TNG ouoKeunc. KpatdTe Ta maudid HoKPIA.

s Me 70 vepO OTOV KAUTO XWPO UOYEIPEUOTOC
ptmopei va dnuioupynBei KauToc udpaTuOC.
Mn XUVETE TTOTE VEPO PEOO OTOV KOUTO XWPO
LOYEIPEUOTOC.

/\ NMpoegidomoinon — Kivduvog

TPXUHKTICHOU!

= 10 YPOTOOUVIOPEVO YUOA TNC TTOPTOG TNG
OUOKEUNC pmopei va payioel. Mn
xpnolporoleite EUOTPEC YUOAIOU, BUVOTA N
TPOXIQ UNIKO KaBapIiopou.

s O1 pevreoedec TNE TOPTAC TNG OUOKEUNC
KIVOUVTOI KOTO TO GVOIVUO KOl TO KAEIoIPO
NG MOPTAC KOl PTTOPEI VO payKwOouv. Mnv
OMAQWVETE TO XEPIOL OOC OTNV TTIEPIOXN TWV
HEVTEOEDWV.

>NUovTIKES umtodeiéelc aodaieing el

/\ Npoeidormoinon — Kivduvog

I‘])\SKTpO'IT)\nf,IO(q'

O akOTAMNAEC smomusc eival
emkivouvec.Ol EMOKEUEC EMTPETETAI VO
YiVOVTOI HOVO OO VAV TEXVIKO TOU
TuRuaToC €&umnEETNONG TIEAOTWY,
ekmaideupevo omo euac.Eav n ouokeun exel
BAGBN, TpaBNETe TO peupaToAnTTN (PIC) OO
Vv mpida f KareBaote/EeBIdwoTe TNV
ao0dOAEIC OTO KIBWTIO TV GOPOAAEIWV.
KaAeoTe TNV utINPEOIa TEXVIKNGC
eumnPETNONG TTEAGTWV.

m 2TO KOUTQ PEPN TNG OUOKEUNC UTTopEi va
N®Ooel N HOVWOoN TwV KOAWDIwV Twv
NAEKTPIKWV CUOKEUWV. Tal KOAWOIX
OUVOEDNC TWV NAEKTPIKWY CUOKEUWV OeV
EMTPETIETOI VO €pOOUV TTOTE O€ emmadn pe To
KOUTG peEPN TNG OUOKEUNC.

= Mia eloxwpnon uypaoiac Pmopei va
TTPOKOAEOE! Yo NAekTpOoTANEia.Mn
XPNOILOTIOIEITE CUOKEUEC KOBOPIOUOU
UWNANC TTieonC ) CUOKEUEC ekTOEeuoNncg
OTHOU.

s KoTd TNV avTIKOTGOTOON TS AGUTIOC TOU
XWPOU HOYEIPEUOTOC Ol EMAPEC OTO VTOUI
NG AGUToG Bpiokovtal umd Taon. Mpiv TNV
avTIKaTOOTOON TPARNETE TO PEUPATOANTTTN
(pI1c) amd TnVv mpida N KateRaoTe/EeBI1dwoTe
TNV aodOAEIO OTO KIBWTIO TV GODOAEIWV.

s Mo EAOTTWUOTIKI CUOKEUN PTopei va
TTPOKOAEDE! piat NAekTPOoTANEIa. Mnv
EVEPYOTIOIEITE TTOTE PIO XOAQIOHUEVN OUOKEUTN.
TpaBn&te TO Pic amd Tnv npida 1) KaTeRaoTe
TNV aoPOAEIa OTO KIBWTIO TWV GOPOAAEIWV.
KaAeoTe Tnv utinpeoia €Ut PETNONG
TTEAOTQV.
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el AITieg Twv CNUIWV

EJArtiec Twv Znpiwv

FeviK&

Mpoooxn!

= EZopTAuOTO, 0AOUUIVOXOPTO, AadOXAPTO N LOVEIPIKO
OKeUOG OTOV TTOTO TOU XWPOU HAYEIPEUATOC: Mnv
TomoOEeTEITE KOvEva eEGPTNUO TTAVW OTOV TTATO TOU
XWOEOU HOYEIPEPATOC. MNnV KOAUTITETE TOV TTATO TOU
XWPOU HOYEIPEUATOC PE GAOULIVOXAPTO 1 AadOXAPTO.
Mnv TOTIOBETEITE KAVEVD POVEIPIKO OKEUOC TTOVW OTOV
TTATO TOU XWPEOU PAYEIPEPOTOC, OTOV €ival pUBUIoPEVN
uio Bepuokpocia mavw omd 50 °C. AlodopeTiK&
dnuioupyeiTal pia cucowpeuon BepudTnTag. O1 xpovol
ynoipgoTog dev 10XUOUV TIAEOV KOI TO EUayIE
KOTOOTPEDETA.

®  AANOUPIVOXaPTO: TO GAOUHIVOXOPTO OTO XWPEO
poyelpepoTog dev eMTPENETAI Va €pBel oe enadn Pe TO
T4 TG OPTAC. Mmopouv va dnuioupynBolv poviueg
OMOXPWOEIC 0TO TCAUI TNG TTOPTAC.

m Nepd o1o (eoTd XWPO payelpepaToc: Mn XUveTe TTOTE
veEPO PEOO OTO (e0TO XWPO HAYEIPEUOTOC. AlAGOPETIKA
dnuioupyouvTal udpaTuoi. Adyw TNG aAaynG TNG
BeppoKPOoIaG PToPoUV Vo TTPOKUWOUV CNUIEC OTO
gUOVIE.

®  YypOOoia OTO XWPO HOYEIPEUOTOC: H uypaoia yia
HEYOAUTEPO XPOVIKO OIOTNUO OTO XWPO LOVEIPEUATOCG
prmopei va odnynoel oe didBpwon. MeTd T Xprion
odHoTE TO XWPO HAYEIPEPOTOC VO OTEYVWOoEl. Mnv
amoBnKeUeTe UYPA TPODIUO VIO UEYGAN XPOVIKN
OIGPKEIO OTOV KAEIOTO XWPO HOYEIPEPATOC. Mnv
amoOnkeUeTe KavEVa GaynTd OTO XWPO LOYEIPEUATOC.

m WUEN pe avoixtr) Tnv mopTa: MeTd amd pia AsIToupyia e
UWNAEC BEPUOKPOOIEC TPrVETE TO XWPO LOYEIPEUATOC
VO KPUWVEI HOVO, OTOV €ival KAEIOTOG. Mn LOYKWVETE
TITOTOL OTNV TTOPTA TNG CUOKEUNG. AKOUG Kol OTAV N
TOPTA €ival avOoIXTR, £0TW KAl Aiyo, UTTopoUV Vo
XOAQOOUV PE TO TIEQOOUC TOU XPOVOU Ol YEITOVIKEC
TTPOOOWEIG TWV VTOUAGTTIGV.

Movo peTd omod pio AeiToupyio pe oAU uypaooia
OPrVETE TO XWPO LOYEIPEPTATOC VO OTEYVWVEI PE OVOIXTN
TOPTAL.

= XUPOC PpoUuTwV: 2e TIEPIMTWwon TToU PTIAXVETE TTIOAU
doupepd YAUKG dpoUTwy pn yepidete mdpa TOAU TO
Tayi. O xupodg Twv GpoUTwy Tou oTAdel omd TO Toy,
adrvel Aekedec TTou dev UTTOPEITE TTAEOV VO TOUC
amopokpuUveTe. Edv eival duvaTo, xpnoIUoToIEITE TO
BaBUTEPO TOWI YEVIKNC XPNONC.

m [1oAU Aepwpévn Tolpgouxa oTeyavoroinong: Edv n
TolgoUxo oTeyavorioinong eival oAU Aepwuevn, dev
KAeivel AoV CWOTA N TOPTA TNG OUCKEUNG KT TN
Aeiroupyia. O1 YEITOVIKEC TIPOOOWEIC TWV VTOUAGTIIWV
UTTOPOUV VO XOAGOOUV. AIGTNPEITE TNV OTEYOVOTIOINGN
navToTe Kabaprn. — "Kabapiouoc” otn oehida 38

m  H mopTa TNC CUOKEUNC WG KABIoUA 1 WG eMdAveIn
evomoOeonc: Mnv avefaiveTte, pnv K&OeoTe 1) pnv
KPOTIEOTE OO TNV MOPTA TNC CUOKEUNC. Mnv
TOTIOOETEITE KOVEVD OKEUOC I EEAPTNUO TTAVW OTNV
TOPTA TNG OUOKEUNG.

m  Tomobetnon Twv e&apTNUATWY: AvaAoya pe Tov TUTIO
TNC CUOKEUNC UTTOPE! VO YPOTOOUVIOOUV TO eEQPTHLIOTO
TO TAUI KATA TO KA€IOINO TN TTOPTOG TNG CUOKEUNC.
2TTPWXVETE TG EEQPTAUATO TTAVTOTE PEXP! TO TEPLO HEOO
OTO XWPO HOVEIPEUATOC.

m  MeTtadopd TNG cUoKeUNG: Mn peTadEpeTe 1 unv
KPOTATE TN ouokeun amo Tn AaBn Tnc mopTag. H AaBn
NG moOpTaC Oev avTeEXel TO BAPOC TNG CUCKEUNG KOl
gropel va omdoel.
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MpooTacico TEPIBEAAOVTOC

H véa ooc ouokeun eival Id1IaIiTEPO evepyeIaKt
amoTteAeopaTIK. EmMmAEov Ba Bpeite CUPBOUAEC, TWC
UTIOPEITE e TN CUOKEUN 00C Vo e€0IKOVOUNOETE OKOLO
TEPIOOOTEPN EVEPYEIR KA TIWG TIPETIEI VAL TNV OTTOCUPETE
oUpdWVO PJE TOUC KOVOVEC TIPOOTOCIOG TOU TTEQIBAAOVTOC.

EZ0IKOVOUNON EVEPYEING

m [1poBeppdveTe TN cUOKeEUr HOVO TOTE, OTAV AVODEPETAI
OTN OUVTAYN N OTOUC THVOKES TV 0dNYIWY Xpnong.

m  APNoTe TO KATEWUYHEVA TPODILO VO EETTAYWOOUV,
TTPOTOU TO BOAETE OTO XWPO HOYEIPEUATOC.

7a * 006

v

m  Xpnolgotoleite okoUpPeC, BAUPEVES HOUPEG N euayIe
doOpueC Yynoipyarog. AuTég amoppodouyv Tn BepudTnTa
1IO10ITEPO KOA.

MpooTaoia mepIBAAOVTOC el

m  AVOIyETE TNV TTOPTO TNC CUCKEUNC KATA TN OIGPKEIN TNC
AeIToupyiag, 6c0 yivetal AiyoTepo.

m  [1epIooOTEPO YAUKG TOL PHVETE KAAUTEQD TO EVO UETA TO
AAO0. O XWPOC PayEIPEPOTOC eival aKOUa (eoTog. ETol
HIKpaivel 0 XpOVOC WnoIUOTOoC vIa To OeUTEPO YAUKO.
Mmopeite va BGAETE OTO XWPO UAVEIPEUATOC MoNg 2
HokpoOoTeveG GOPUES TN HICt KOVTA OTNV GAAN.

N

===/

m  AropokpuveTe Ta e€apTnuaTa Tou &g xpeldleoTe amod
TO XWPO HOYEIPEPATOC.

LLLLLLTTTT T

1LV VNN NNNNN

B 2e PeyGAoUC XpOVOUC HOYEIPEUOTOC UTTOPEITE VOl
omevepyotmomnoeTe Tn cuokeur 10 Aemtd mpiv TN AREN
TOU XPOVOU HOYEIPEUOTOC KOI VO EKPUETOMEUTEITE £TOI
TNV UtmdAoITIN BepUOTNTA VIO TNV OAOKANPWON Tou
HOYEIDELOTOC.

Amocupon CUUPWVX HE TOUG KAVOVEG
TIPOCTAOING TOU TTEPIBXAAOVTOG

ATOCUPETE TNV CUCKEUOOIl OUUPWVO e TOUC KAVOVEC
TTPOOTOOIOG TOU TIEPIBANOVTOC.

AUTI N CUOKEUN €ival XOPOKTNPIOHEVN CUPPLVA
E de Tnv eupwraikn odnyia 2012/19/EE nepi

NAEKTPIKWY KOl NAEKTPOVIKWV TTOAIWV CUCKEUWV

(waste electrical and electronic equipment -
— WEEE).

H odnyia auTr kabopilel Ta mAaiola yia TNV

amooupon Kal a&lotoinon Twv MOAIWY CUCKEUQV LIE

IoxU oe OAn Tnv EE.
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el ['vwpioTe TN ouokeun

B MvwpioTe TN cuockeun

>e auTd TO KEDGATIO oac e€nyolpe TIC evdei&elc Kol To
oTolIxeia xelpiopou. EmmAgov pabaivete TIC d1ddopec
AEITOUPYIEC TNC OUOKEUNC OOC.

Ymodeign: Avaoya Pe Tov TUTTO TNG OUOKEUNG UTTOPE! Va
UTTGPXOUV GTTOKAIOEIC OTO XPWHO KO OTIC AETITOUEPEIEG.

MNedio xeipiopou

Meow Tou mediou XelpiopoU puBuilete TIC Biddopeg
AeIToupyieC TNC Ouokeunc ooc. ESw BAEmeTe piat
emoKomnon via To medio Xxelpiopou Kal TN SIGTaEN TV
OTOIXEIWV XeIpIouoU.

h:min

o
on B8:88°

® +

NARKTPX Kol 000vVN eVOEIEEWV
Ta MANKTPO eival edia adng, KATW omd Ta oToia
BpiokovTal aioONTAPEeC. MatnoTte povo eAadpd TAOVK
OTO OUUBOAO, yIo Vo eTAEEETE TN AeITOUPYIOL.
H 066vn evdeitewv deixvel cUPPBoAa evepymv
AEITOUPYIWV KOl TIC AeIToupyieg Xpovou.

AlxkOTTNG €MAOYNG AEITOUPYIXG
Me 1o diakomTn emAoync AsiToupyioc pubpideTe Tov
TPOTIO WYNOIPOTOC 1 TTEPAITEPL ASITOUPYIEG.
To SI0KOTTN €MAOYNC ASITOUPYIOC PTTOPEITE VO TOV
oTpeweTe and Tn 6eon pndev mpocg 1o de€Id 1 TPOC
TO OPIOTEPQ.

AIxKOTITNG EMAOYNG OEPHOKPATING
Me To S1aKOTTN eTMAOVYNC BepuoKpaoiag pubpideTe TN
BepUOKPOCIO VIO TOV TPOTIO WNOIUATOC 1) ETIAEYETE TN
pudpIon yIo TIEPAITEPW ASITOUPYIEC.
Mmopeite va yupioeTe To OIOKOTITN ETAOYNC
BeppoKpaoiag emiong TPOG Ta APIOTEPG N TTPOC To
oefia. Aev exel kapia 6eon undev.

NARKTPX
Tn onuaoia Twv dladopwy TANKTPWY UTTopeiTe va deiTe
ouvToua 0.

OT1av eva TANKTPO Oev €xel Kapia AeiToupyia, TOTE nNxel eva
ONuC.

MAAKTpo EmeZiiynon

® AEITOUPYIE XPOVOU  PUBLION XpOVODIOKOTTN &,
dipkeiac O, xpovou Agénc (O, ka
opag O

- MAnv Meiwon e TIUNC pubuiong

+ UV AUEnon e TIPAG puBuiong

-0: OWTIOUOC Evepyomoinan/amevepyomoinon Tou

QWTIOPOU TOU XWPOU HOYEIPEHOTOC
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S Toyelo 6épuavon  Evepyomoinon/omevepyomoinon e
Toeioe Beppovonc
Aodparelomoudiv  Evepyomoinon kai amevepyomoinon

NG aodOAeiog TdIwY 0T AeIToup-
vioetoipotnroc (Standby)

000ovn evdeigewv
H 080vn evdeifewv eival dopnuévn £TOI, WOTEVA UTTOPEITE
vo OI0BAOETE TO OTOIXEIO PE UIC POTIA.

H Tipn, Tou pmopeite va pubpiosTe auTr TN OTIVUN, ival
eoTIoopevn. MapIoTAVETOI 08 AOTIPN YPOUUGTOOEIPG Kol TO
dovTO gival okoUpo.

ZuppohAo Emenynon

« Toyela BEppavon

PoAoI auvayeppol 0UVTOROU XPOVoU
® Nidipkeia

® Xpovog MEng

©, Qpa

8555 EvdeIfn Gpoc

————— EAeyyoc Beppokpoaioc

Cc= Aohahero mandiwv

& KAeidwpo TnC mopTac

BER EvdeIEn BeppoKPaaiog




['VwpIioTe TN OUOKeUn el

Tporol YnoipaTog KXI AEITOUPYiEQ

Me To dI1aKOTTN €mMAOYNC AeIToupyiac puBuileTe TOUC
TPOTTOUC YNOIPOTOC KAl TTEPAITEPL ASITOUPYIEG.

Mo va Bpeite MAvToTE TO OWOTO TPOTIO YNOIUOTOC VIG TO
daynTo oac, Ba cac e&nynooupe 0w TIC dIadOPES KAl TIC
TIEPIOXEC EPOPLOVNC.

Tpomog ynoiparog Oeppokpacio/Bad-  Xprion
pida
o) O¢on pndév - 0 doupvoc eivai amevepyomoInpEVOC.
Beppoc agpac 3D 50-280 °C [lor TNV TOPOIOKEUN GorynTwV 0 evar £we dUo emimedon. O ovepioTrnpeg polpaouy Tn Beppo-
TNTO TV OOKUAIOEIDWY BEPHOVTIKGV OTOIXEIWY OTO TOW TOIXWHO OLI0IOLOP(O OTOV XWPO
HOyEIpELOTOC.

AUTOC 0 TPOMOC YNOILOTOC XPNOILOTOIEITON YIG TOV UTIOAOYIOHO TNG KOTOVAAONC EVEPYEIOT
0T Aeiroupyiar avaKukAOHOpIoe aEpa.

= Avakukhodopio oot 50-280 °C 10 YAUKOL KO TTOROIOKEUAIoHOTOr 0 evar emimedo. O1 avepIioTrpec poipadouy Tn BeppotnTa
TWV BEPHOVTIKWY OTOIXEIWV OLIOIOHOPDO OTO XWPO HOYEIPEUOTOC.
BoBpida mitooc 50-280 °C [ priyopn MOPOIOKEUN (PEOKIOE THTONC KOl KOTEWUYHEVWY TIPOIOVTQY, TLY. TNYOVNTEC TTOTOTEC

1| oTpoUVTEN. T BEPUAVTIKG OTOIXEIO KON 01 QVEUIOTAPEC BEPPAIVOUY YPryopo Kol OIpACouY
Tn 68PHOTNTOl OHOIOHOPHO OTO XWPO HOYEIPEUOTOC.

ZEmoywpa 30-60°C ZEMOYWHO KPENTOC, TOUAEPIKWY, WWHIOU Kol YAUK®Y. O avepioTnpoc otpoBIAiCel Tov (e0TO
a0 YUPW amd To daynTo.
J Komw 6&puavon 50-280 °C (100 TNV 0AOKANPKON TOU HOYEIPELOTOC TV GorynTWV. H BeppOTNTO EPXETON LIOVO OO KATG.
] TKpIA, PIKPO BoBpidec ykpiA WNoILo 070 YKPIA PIKPWV TOOOTATWY oo HMPICOAEC, AOUKGVIKOL, TOOT Kall KOPHATIO yoipioU.
1= ounAj To Peaaio THMWIO TOU BEPHOVTIKOU OWHATOC TOU YKPIA BepuaiveTol,
2 = peooio
3=uynin
™ TKPIA, eyaiho BoBpidec ykpiA (10070 WA OIHO ASTITGV KOPHOTIGV YNToU VIo YKPIA, OTWC PMPICOAEC, AOUKOVIKOL ) TOOT KOl YIo!
1= xoUnA} T0 010 OYKPOTEV.
2 = eoaia OeppaiveTal 0AOKANEN N EMOAVEIT KOTW OO TO BEPUOVTIKO OWLIC TOU YKPIA.
3 = uyni
X Juvduoopoc Beppol ogpoy/ 50-280 °C Wro1po KpeaToc, MOUAEPIK® Kol 0AOkANpou wopiol. O avepiotnpoc oTpoBIAiCe! ToV KOUTO
VKPIA 00 YUPW amd To daynTo.
J Ao emtvw/Komw B¢puavon  50-280 °C (101 TO TIPOOEKTIKO Layeipepor EMASYUEVWVY GOYNTWY (LY. KPEXC, AoavIK) 0 evat emimedo
XWpic mpobéppavon.
0 Tpomoc ynoiporoc dev eivor KaTOANAOC Vit GoynTe, To OTIOIC 0TO WHOILO TPETEN Vet OU-
OKWOOWV (Y. Ywpi).
AuTOC 0 TPOTIOC YNOIKOTOC XPNOILOTOIETAN VIO TOV UTIOAOYIOHO TN KOTOVOAWONC EVEPYEIOC
0TOV OUPRATIKG TPOTIO AEITOUPYIOIC KOI TG KOTNYOPIOIC EVEPYEIOKIC 0mod0anC.
= Endva/KoTw Beppovon 50-280 °C 10t yAUKG, OOUGAE KON GO0 KOPHOTIO KPEOC. H BEppOTNTO EPXETON OHOIOLOPHE OO EMOVK

KOl KATQ.

Y1od<1En: MNa K&Oe TPOTO WYNOIUATOG N CUOKEUT TTOOTEIVE!
pio Beppokpaoia 1) Babpida. AUTEG TIC TIUEG PTTOPEITE VO
TIC TAPOAGBETE I va TIC GAGEETE OTNV EKACTOTE TIEPIOXN.
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el E€apThpoTa

AIxKOTITNG EMAOYNG OEPUOKPACING

Me 1o dI1aKOTTN €mAOYNC BepuoKpaoiog pubuioTe TN
Beppokpaoia. H pubuiopevn Beppokpaocia epdaviceTal
oTnv 00o6vn evdeitewv.

Ymodeign: Méxpl Toug 100 °C n Bepuokpaoia umopei vor
puBuioTei oe BrpoTa 1 Babuou, omd ekei Kal TTAVW oe
BRuoTa 5 Babpwv.

‘EAeyxog OepHOKPAOiag

O1 dokoi Tou eAeyxou TnNG Beppokpaaoiog deixvouv TIC
ddoeic BEppavong N TNV umdAoITn BepudTNTA OTOV XWPEO
HOYEIPEUOTOC.

Eheyxoc Beppav- O €Aeyxoc Tne Beppavonc deixvel Tnv Gvodo TN Bep-
one HOKPODIOC 0ToV XWPO payelipeparoc. OTov yepioouv
OAeC 01 BOKOI, Exel HBAOEI N 1IBAVIKA XPOVIKN OTIVUN
yI0 Vo el To doynTo péaat,
2TIC BaBpIdeC Ynaipomog oTo YKPIA Koil aTIC BoBpioee
KoBoipIopoU o1 OOKOI &ival YEHOTEC.
2TOV TPOMO Ynaoipomog AMoAr EMOvVe/KATw BEppovan
o1 6okoi Oe yepiCouv.

EvosiEn e undhor- 01OV N QUOKEUN sivall amevepyoToInuUevn, 0 EAsyX0C

mne BeppdmToc  TNC Beppokpaaiog dsixvel TNV umoAoimn BepuoTnTo!
0TOV XWPO Havyelpépamoc.H evdeidn oprvel, oTav TEae!
n Beppokpoaoio mepimou otouc 60 °C.

A€ITOUpPYIEC TOU XWPOU HAYEIPEHATOCG

Mepikeg AeiToupyieg BIEUKOAUVOUV TN AelIToupyia TNG
ouokeung oog. Etol mx. ¢wTideTan pia peydAn Teploxr Tou
XWOOU HOYEIPEPATOC KAl EVOC QVEUIOTAPOC WUENC
TTpoOTOTEUE! TN OUCKEUN OO UTIEpBEPUavVON.

AVOIYHX TNG TTOPTAC TG CUCKEUNG

Edv koTd TN SIGpKeIa JIGG TPEXOUOOC AEITOUPYIaC avoitete
TNV MOPTO TNG OUCKEUNG, OTOUOTAE! N Asitoupyia. Mg 1o
KASIOIJO TNC TMOPTAC ouvexiCeTal n AeiToupyio.

PWTICHOC TOU XWPOU HAYEIPEPATOG

OT1av avoiyeTe TNV MOPTA TNC CUOKEUNC, EVEPYOTIOIEITAI O
dWTIOPOC TOU XWPOU PayelpEUaToC.Edv mapapeivel n
moPTA TIEPIO0OTEPO OO 15 AemTdl avoIxXTH,
armevepyoroleiTal Eava 0 GWTIOUOC.

>TOUG TIEPIOOOTEPOUC TPOTIOUC AEITOUPYIOG evepyOTTOIEITAl
0 PWTIOCHUOC TOU XWPOU HAYEIPEUATOC, HONIC EeKIVhoe! N
Aeitoupyia. OTav TeEAEIwOE! N ASITOUPYIQ, QTTEVEQYOTTOIEITA.

YMoOSeIEN: XTov TPOMO AeITOupYiag ATIOAR eMAVW/KATW
Beppovon 0 PWTIOUOC TOU XWPOU PAVEIPEUOTOC PETA OO
mepimou 1 AeTiTO QTeEvEPYOTIOIEITAI auTOUATA.MTToPE! Vo
gvepyoroin®ei pe To TARKTPO -&-.

AvepioTiipag Yuing

O avepioTpac WYUENC evepyoTIOIEITAI KGI OTIEVEQYOTIOIEITON
oe mepinTwon mou Xpelddetal. O (eoTOC aEPAC eEEPXETO
omd TNV TOPTA.

Mpocoxn!
Mnv KaAUTITETE TIC OXIOUEC e€aeplopou. AladopPeTIKA O
doUpvoc utepOepuaiveTal.

Mo vo KPUKOE! PHETA OO JIG ASITOUpYIa YyonyopOTEQRT O
XWPOC UAVEIPEUOTOC, AeIToupyel 0 avepioThpac Yuéng
aKOUO yIor Aiyo XpOvo.
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EZapTHMAT

Madi ge Tn OUOKEUr OOC UTTPXOUV CUVNUUEVD BIGPOopa
eCapThuoTa. Edw Ba Bpeite pia emokomnon yio Ta
ouvnUpEVa eEQPTHUOTO KOI TN OWOTH TOUC XPNon.

E¢apTipaTa Nepiypadn
=== _ IXGpO YnoipaTog
’ F10t HOyEIpIKG OKEUN, DOPUES YAUKWY,
WNTE, KOUUOTIONKPEOTOC Y10t YKEIA KOl
KOTEWUYLEVa GoynTaL.

Tawi yevikAe xprong

10 COUpEPO YAUKQL, TIOPOIOKEUGOLIOTDY,
KOTEWUYPEVO GoyNTA Kot Peyea e,
To Towi yevIknC Xpnone Umopei vo xpnar-
pomoin6ei emonc we Aekavn ouMoync
Nimoug, oTav rjveTe ameudeioe emovw

0T OXGPOL.
Epayié Tayi
M [l YAUKO TOU TOWIOY Kot LIKO! TTOIpor
) OKEUOOLIOTOL

\X ZeT TnAeoKoMIKOU BayovéTou poup-
vou

Me TIC payec e€0dou pmopeite va TpoPr-
Eete £8w T eEOPTAROTO! KOO TTIO TIOAU.
Neipor aopaleiog

10070 KASIOWHO TV PEVTETEDWV.

'Yyn Tommo0€Tnong

To Tawi Kal N oX&Pa YnoiuoTog umopouv va TormoBeTnOouv
OTO XWPO HoyelpePaToc oe 4 dIadopeTIKA Uyn.
TomoBeTeiTe TO EEAPTAPATA TIAVTOTE PUEXPI TO TEPHO, VIO VO
pnv okoupmave To TCAPI TNC TOPTAC. [poogxeTe, va
TomoOETEITE TO ECAPTAUATA TIAVTOTE OWOTA PEOK OTO XWPO
HOVEIPEUOTOC.

=N (W) (P
H

A Mpoeidomoinon — Kivduvog nmupkayiag!

>e Kapio mepinTwon dgv eMTPETETAI Vo TOTTOOeTNOE! piaK
Aopopiva, eva Tawi, eva TNYAvI 1 €va AANO PayeEIpIKO
oKkelo¢ armeubeioc mavw oTov MaTo Tou doupvou. AuTO
odnyel og plo UTTePBEPUOVON TOU TIATOU TNC OUOKEUNC KOl
UTTopEl Vo TIPOKGAEGEI ONUAVTIKA CNUIG OTN OUOKEUN).



AgiToupyiax aopaAiong

Ta eEapTAUATO PTTOPOUV VO TOGRNXTOUV £€w TIEPITTOU PEXP!
™ péon, YéExp! va aodaiioouv.H Aeitoupyia aopdhiong
eunodidel TNV AVOTEOT TwV eEXPTNUATWV KOTG TNV
adaipeor Toug.Ta eEapTrUATO TTPETEI VO TOTTOBETNOOUV
OWOTA OTO XWPEO HOYEIPEUOTOGC, VIO VO ASITOUPYNOEI N
TTPOOTOOIO OVOTPOTING.

MpooExeTe KATG TNV TOTTOBETNON TNC OXAPOG, TO OOVTI
povOAAWONG @ va eival T THow Kol vo OgiXvel TTIpog Ta
K&TW. H avoixTr) mAeupa Tpemel va dgixvel Tpocg TNV mOPTO
TNC OUOKEUNGC KOl TO KUPTO PEPOC TTPOG TO KOTW ~—r.

[MpooEXETE KATA TNV TOTTOOETNON TWV TAWIWY. TO OOVTI
povOGAWONG @ va eivia Tow Kal var OeiXvel TTPOC T KATwW.
To AoEod pépoc Tou efapTruoToc b mpéner umpootd va
Oeixvel TPog TNV MOPTA TNG CUCKEUNC.

Moapadelyua oTnv eIKOVA: Tawi yeviknc xpnong

ZET TNAECKOMIKOU BAYOVETOU poUpPVoU

A MNpoeidomoinon — Kivduvog eykauparog!

Ta TNAEOKOTTIKG BayoveETa TOU GoUpVOoU BEPURIVOVTOI KOTH
TN AeiIToupyia TNG ouokeung. MpoaoéxeTe 10IGITEPG OO TO
gyKaupoTa, OTav BpiokovTal TpaRNyUeva £Ew.

Me TIC pdyeg e€600U pmopeiTe va TOARNEETE evTeARC £Ew
Ta e€optNpaTa. KoTtd Tnv TomoBeTnon TnG utmodoxng VIo To
TOWI KOl TNC OXGPAC YNOIUOTOC TMPOOEETE, vai aohaNicouv
UTTIPOOTA amo TNV TIpoefoxn oTIC pavec eE0dou.

;W//A

E€apThpoTa el

EISIK& €EXpTANOTX

Ta eE0PTHUCTO PTTOPEITE VO TO OYOPAIOETE EK TWV UCTEPWY
OTNV UTNPEEoIa eEUTTNPETNONC TIEAATRV.

EZapThpoTa Nepiypadr

Epayié Tayi ['10 YAUKG TOU TOWIOU KO JIKQO TTOHDOk-
OKEUGOLOTOL
ApIBudC unnpeaiac eEummpETNONC meAo-
Tov: 11012235

[0 Coupepa YAUKG, OPOOKEUGOHOTO,
KOTEWUYLEVD GorynTo KO JeyOoAar ynTor.
To 1o yevIKNG Xprong Umopei vo xpnar-
poroinBei emong we Aekavn auMoync
Aimouc, OTa YrveTe omeubeiac emovw
0Tn OGP0,

ApIBUOC uTnPeaiac eEuTMPETNONC TeAO-
Twv: 11012236

T'lor ayelpIka okeln, GOPLEC YAUKGV,
YNTE, KOUHOTIONKPEOTOC VIOt YKEIA KOl
KOTEWUYLEVa GoynTL.

ApIBuOC unnpeaiac eEummPETNONC eAo-
Twv: 00776605

ZeT TNAeokomkoU Bayove-  2eT TnAeokomkoU BoyoveTou Goupvou
TOoU doupvou Y10t EVOr EMIMEDO.

ApIBudC utnpeaiac eEummpPETNONC eAo-
Twv: 12006236

Towi yevikng xpnong

Iydpa ynoigorog
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el Mpiv TNV TTPWTN XPNon

ESNpiv Tnv mpwTn Xperion

Edw Ba mAnpodopnBeite, TI MPETEI va KAVETE, TTPOTOU
TTOPOOKeUAoeTE yio ToWTN dopd Eva daynTo pe To poupvo
00,

AdOIPEDTE TN OUOKEUOOIO TNC OUOKEUNC KO OMMOCUPETE
TNV oUPPWVA UE TOUC KOAVOVIOUOUC.

PuOuion Tng wpag

MeTd TN ouvdeon otny &vOeiEn avaBooRhvel 1200 kol To

oupBoro O avépel. PubpioTe TV Gpo.

1. Me 10 MANKTPO — 1| + pubuioTe TNV WPEO.

2. Mornote To mAikTpo O.
Ymodeign: Meta Tn An&n Tou xpodvou pubuiong
OmmoONKEUETAI N WPO QGUTOUOTA.

H wpa eival pubuiopevn.

ZECTOUX TOU poupvou
MpokKaOXPIGHOG TOU poupVoU

1. AdaipeoTe Ta eEQPTAPATA KAI TN OX&Pa avapTnong armod
TO XWPO PoayelpepoTog. — "Yrmodoxeg” otn oehida 40

2. AropcakpUveTe evTeAwC TO UTTOASIUPOTO TNG
OUOKEUOOIAC, T.X. HIKO& KOUUATIO OTUPOTIOP, Ormd Tou
XWPO LOVEIPEPOTOC.

3. Mepik& pepn eival KaAUppEva pe pio geuBpdvn
TTPOOTOOING Ao TIC YPATOOIUVIEG. ATIOUOKPUVETE QUTH
N PepBpavn TTPOOTAOIOC Ao TIC YOATOOIUVIEG.

4. KoBapileTe TN OUOKEUN eEWTEPIKA U’ EVO HOAGKO, UYPO
TTawvi.

5. KoBapioTe TO XWPO HOYEIPEUATOC pe (e0TO BIGAULO
OTTOPPUTTOVTIKOU TTIATWV.

ZEOTAHUX TOU poUpvou

Mo va armopokpUveTe TN PUPWSIA TNC VEAC CUOKEUNC,
BeppaveTe ToV GOEI0 KAl KASIOTO doupvo.

Yode1gn: MNpooeXeTe, Va UnNV UTTAPXOUV UTTOAEIIUOTO TNG
OUOKEUQOIOC, OTTWC KOUUATIO OTUPOTIOP, HECO OTO XWPEO
gayelpepaToc. MNpiv TN Beppavon okouttioTe TIC Agieg
EMPAVEIEC OTO XWPO HOYEIPEPATOC HE EVO LOAOKO, UypO
mavi.E€aepioTe TNV Koudiva, 60N wpa (EOTAIVEI N GUOKEUN).

1. TupioTe To BIOKOTTN eMAOYAC AeiToupyiog oto .

2. TupioTte To BIOKOTTN emMAOYNC BepUOKPOoing 0TN
HEYIOTN BEPUOKPOOIA.

3. AmevepyoroinoTte To ¢oupvo PeTA armd 1 wpo.

YmodeigEn: Kora mn dIdpKeIa TNG TPWTNG Bepuavong
gmopei va akoUyovTal 80puBol Tpi€iparoc amd 1o doupvo.

OAOKARPWON TOU KXOXPIoHOU Tou poUupvou

1. KabopioTe TO XWPO PoyeEIPEUaTOC pe (eoTO BIGAULO
QTTOPPUTIAVTIKOU TTIATWV.

2. JUVOPHOAOYNOTE TIC OXAPEC AVAPTNONG.

3. e mepinTwon mou XpelddeTal, Kabapiote To TCAUIO TNG
nopTac. — "Mopra ouokeuncg" otn oedida 41

KaOxpIopog TV EEXPTNHATWV

MpIv xpnolpotoInoeTe Ta eEQPTAUOTA, KOBAPIOTE TO KOAG
pe CeoTO SIGAUPO OIOPPUTIOVTIKOU TIATWY KOl &val TTowvi
KoBaplopou.
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ZUVXPHOAOYNGH TOU GET TNAECGKOTTIKOU
BayoveTou ¢poupvou
Ymodei&elg yia TN cUVOPHOAOYNON TwV OST TNASOKOTTIKWV

BayoveTwy doupvou Ba BpeiTe OTO OET TIOU
oupmepIANaUBAvVETOIl OTO UNKG TTaipGdoongc.



E¥ Xe1pIGOC TG GUCKEUNC

Evepyorroinon Ko XIrevepyorroinon Tou
doupvou

Evepyomoinon Tou ¢poupvou

1. Me 10 8l10KOTTN €MAOYAC AeIToupyiag pubuioTe Tov
TPOTO WnoiyaToc.
Ymodeign: MNa k&Oe Aeitoupyia eival Tpoppubuiouévn
gio oTAvVTOP Ogpuokpaoia 1 Baduida ynoipatoc oTo
VKPIA.

2. Me 1o dloKOmTn emAoynC BepuUoKPaCIiac OAMAETE TN
Bepuokpaoia 1 TN Bodpida YnoigoaToc OTO YKEIA.

O doUpvoc apxiCel va Bepuaivel.

Ymodeign: H évdein eAéyxou TnG Bepuokpaciag deixvel
TNV TPEXOUOO KOTAOTOON TNG BEpuavongc.
AMayn TOV pubpicewv

Mmopeite va oMA&eTe omToTEDNTTIOTE TOV TPOTIO WNOIUOTOC
KOl TN Beppokpaoia i TN BaOpida YnoiuoTog O0TO YKPIA pe
TOV EKAOTOTE ETMAOYEQ.

Anevepyoroinon Tou ¢polUpvou
lupioTe TO BIAKOTTN emMAOYNC AeIToupyiac oTn BEon undev.

Evepyoroinon Tng Taxeiog 0Eppavong

Mo TN ypnyopoTepn KT To duvaTd BEPPOVON TOU XWPOU
LOYEIPEUOTOC, TIOTAOTE TO TARKTPO &.

YmodeiEn: H toxeia 6¢puavon eivar diabeaoiun oTig
AeiTtoupyiec Oeppoc aepac 3D, Avakukhodopia aepa,
BoBuida mitoog Kol Emdvw/KoTw 8€puavon.

AUTOHOTN XITEVEPYOTIOINGN YIX AOYouqg
aopaAeiag
H ocuokeur) SI00€Te!l piot auTOUATN B€0N eKTOC AeiTOUpYiog

yia Adyouc aodaheiag. O doUupvoc amevepyoroleiTal
QUTOHOTO PETA OO 13 wpPeG.

XelplopdC TNG OUOKEUNC el

[€ AciToupyiec xpovou

H ouokeur ooc d100Tel d1didopec AeiToupyieg Xpovou.

EmoKOTNoN TwV ASITOUPYIWV XPOVOU

AeiToupyia xpovou Xpnon

PoAGI ouvayeppol  To poAdI ouvoyepLoU OUVTOLIOU XPO-

OUVTOMOU XPOVOU  voU AeIToupyel OTIC Evar poAodl
owywv. Aerroupyel aveEapTnTor omo
TN AEITOUPYIQ TNC OUOKEUNC KO TIC
GAAec Aermoupyiec xpovou Kot dev
EMnNPEACe! T CUOKEUN.

000 dev Tpéxel Kapio AN Aeimoup-
yia 010 TTPOOKNVIO, 00 deixvel N
OUOKeUN TNV WP aTny 080vn evdei-
Eewv.

MeTé T AREn pioe pubpiopevnc
DIGipKeEIOG TepUaTICEl N OUOKEUN
QUTOHOTO T ASITOUpYia.

® Qpa

© NiGipkeiot

® Xpovoc Aénc EioGyete Tn B1GpKeEI0 KO Evov emBu-
HNTO XPOvo ANEnc. H auokeur Eekiva
QUTOHOTO, ETOI OTE N ASITOUPYIOH VOl

A&l Tnv emBupnT QPO

XeIpIGHOG TOU NAEKTPOVIKOU poAoyiou

PUBuion Tou poAoylou GuvayeppoU CUVTOLIOU XpOvou

To poAdI ouvayepuoU CUVTOLIOU XpOVou Oev £Xel Kapia
eMppPoON OTIC AeiToupyiec Tou doupvou.H didpkeia Tou
poAoylioU ocuvayepUoU CUVTOLOU XPOVOU UTTOPE val
puBpioTei omd 30 deuTepoAenTa pexp! Kol 13 wpec. Mexpl
Kal oTa 10 AemT& pmopel va puBuioTel N Xpovikn SIGPKEIX
oe BnuaTa Twv 30 deuTtepoAenTwy, amd 10 AeTTa peEXP! KOl
HIO wpot 0 BALIOTO TOU eVOC ASTITOU, PETG O BrPOTa TWV 5
ASTITQV.

1. Monote 1o mAikTpo .
To oupBoAo & avaBel.

2. Me 1o ANKTPG + Kol — puBuioTe TNV emBuunTn
OIdpKeIQ.
MeT& Tn AN&n Tou XpOvou nxei eva NxNTIKO OrUaL.

Ymodeigeig

m [0 TNV oAAGyr TOU UTTOAEITTOUEVOU XPOVOU AEITOUpPYIOG
norhoTe To TARKTPo (O.MeTd OMAETE P Ta TARKTPO +
KOI = TOV UTTOAEITTOPEVO XPOVO AEITOUPYIOC.

m [1a TN OI0KOTIH) TOU POAOYIOU OuvayeEPLOU OUVTOUOU
XPOVOU BE0TE TOV UTTOASITTOUEVO XPOVO ASITOUPYICC OTO
undev.

Amevepyorioinon Tou NXNTIKOU GHUXTOG

[MoTroTe €va oTToIodNTIOTE TIANKTEO I OVOIETE TNV TTOPTA TNG
OUOKEUNG, VIO VO OTIEVEPYOTIOINOETE TO ONUC.

Y1od€1En: MeTG OUVTOUO XPOVO OTOUOTA TO ONUO
QUTOLOTO.
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el AeIToupyieg xpovou

PUBpIon Tou NAEKTPOVIKOU poAoyiou

>e TepIMTwon Tou XPeIAdeTal, UTToPEl VO GANGEET N WP (TT.X.
oo KoAoKalpIvh og xelpepivly wpa).O poupvog TPETEl Va
gival yI' aUTO OMEVEPYOTTOINHEVOC.

1. Mornote To mAikTpo .
To oupBoAo & avaBel.
2. Mothote Eava 1o MARKkTPo O.
To oupBoro O avapel.
3. Me 1o TANKTPG + Kol — pubpuioTe TNV TPEXOUOO WEA.

PUBpION TOU XUTOUXTOU GUGTHHXTOG
EMAOYNG XpOVoU

Me To NAEKTPOVIKO POAOI UTTOPEITE VO EVEPYOTIOINOETE KAl
VO OTIEVEPYOTTOINOETE GUTOUOTA TO GOoUPVO.

PuBuion TnG JIXPKEING

To xpOVO PAVEIPEUATOC VIG TO GaynNTO COC UTTOPEITE VO TOV
pubpioeTe oTn ouokeur). ETol dev EemepvieTal aBeAnTa N
OIQPKEIO HOYEIPEUOTOC Kal eoeic dev TPETEl Vo OIOKOWETE
GAEC £PYOOIEG, VIO VO TEPUOTIOETE TN AEITOUPYIC.

1. PuBpioTe ToVv emBupunTd TPOTO WNOIUOTOC KAI TN

Bepuokpaoia.

O doupvocg Eekiva.

MNarrote To MARkTPo (O dUo dopéq.

3. Me Ta TAAKTPG + Kol — pubpioTe Tn dIGPKEIO TOU
XPOVOU AeIToupyiog.
Yro6eiEn: H didpKeIa ToOU XpOVOU AITOUpYIiaG Umopei
va puBpuioTei amd 30 dettepoAenTa pexpl kol 13 wpeg. H
XPOVIKI OIAPKEIO UTTOPET V& pUBUIOTET PEXP! KA PIk WPk
oe BAuaTa Tou evog AeTTou, EMeITa 0 BAPOTA TWV
5 AemtTaov.
To olppRoro ® avdpel.

N

H dikpkelax EAn&e
Hxei eva nxnTIKO onua. H ouokeun oTapoTd vo Beppaivel.

1. TatnoTe éva ormolodNTIoTE MANKTPEO I avoiéTe TNV TOPTA
TNC OUOKEUNG, VIO VO OTIEVEPYOTIOINOETE TO ONUA.
Yode1En: MeTd OUVTOUO XPOVO OTOUATA TO ONUa
OUTOUOTC.

2. TupioTte Tov DIOKOTITN eMAOYNC AeiToupyiog otn 6eon
punoev.
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PuUBpion Tou xpovou Anéng

To ynolyo f To payeipeua via TN pubpiopevn dIGPKEIN
apxiCel oe pio eMAsyPEVN OTIO OOC APYOTEPN XPOVIKN
OTIVUN.

1. PuBpioTe Tov emBupuntd TPOTO YNOoIJATOC KOl TN

Beppokpaoia.

O doupvoc Eekiva.

MarnoTe To MARKTPo O BUo dopéc.

3. Me 1o TAAKTPG + Kol = puBpioTe TN JIGPKEIO TOU

XPOVOU AeITOUPYIOG.

Ymodeign: H SIGpKeIx TOU XpOVOU AeIToupyiag umopel

vo puBpioTei amd 30 dettepoOAeTTa pexpl kol 13 wpec. H

XPOVIKI OIGPKEIO PUTTOPEI VO pUOUIOTEI UEXP! KOI PIO PO

o€ BAuaTa Tou evOg AeTITOU, ETIEITO 08 BAUOTA TWV

5 AertTaov.

To oupBoro © avapel.

MNorhote Eavé To mikTpo O.

5. Me Ta TANKTPO + Kol — puBpioTe Tov Xpovo Anéngc.
Yro6eign: Me TO TIPMTO MATNUA TOU TANKTPOU OThV
0006vn evdeifewv epdavideTal pio TpoTevopevn Tiun. H
TTPOTEIVOLEVN TIUN TTIPOKUTITE! ArTd TNV TPEXOUOO WPO KOl
T diGpkelo. Mmopei va oAoxTel pe T TANKTPO + Kol —.
To oupBoro (O avdpel. H 08dvn evdeifewv deixvel Tov
XPOvo AMEnc. H ouokeun epva oTn AeiToupyia
QVOUOVNG.

N

>

H dikpkelx EAn&e
Hxel eva NxnTIKO onua. H cuokeun oTapoTd va Beppaivel.

1. TlaTtnoTe eva omolodNTIOTE TTANKTPO N avoi&Te TNV TOPTA
TNC OUOKEUNG, VIO VO OTIEVEPYOTIOINOETE TO ONUA.
Yro6e1En: MeTd oUVTOUO XPOVO OTOUATA TO ONUa
QUTOUOTC.

2. TupioTte Tov DIOKOTTN €MAOYNC AeiToupyiag otn Beon
pNo&v.



B Acpareia moudiov

ot va ynv evepyorolfoouy abgAnta Ta maudid 1o doupvo,
exel 0 dpoupvoc pia aodGAeia TTAIDIWV.

Ymodeign: Mia xpnoigormolouuevn evoeXoUEVWE Baon

eoTIOv Ogev ennpeddeTtal omd TNV aoddAeia TTaIdIWV OTO
doupvo.

Evepyomoinon Tng aop&AEIxg TXIdInV

H ouokeur) mPEmel va eival armevepyoTrtoinuevn.

MaThoTe To TAKTPO & Tepimou via TEooepa deuTEPOAETTOL

>Tnv &voeiEn epdavidetal To cUPPBOA0 C=.H aoddleia
TTAIdIV €IVl EVEPYOTIOINUEVN.

Amnevepyorroinon TG XoPp&AEING MXIdIWV

MarfoTe To MAAKTPO & mepimou yia Téooepa SeuTeEPOAETTOL.

To oupBoho C= otnv €vdelén ofrvel. H aoddAeia Taidiov
eival amevepyomoinuévn.

Aodaieia aidiwv el

B Baoikée pubpioeig

ot vor UTTopeiTe vat XEIPIOTEITE TN CUOKEUN 00C 1I0OVIKG KOl
eUKOAa, €xeTe oTn O140eor) oo dididopec pubuioelc.
Mmopeite var aMGEeTE auTEC TIC pubpiocelg, o TepinTwon
TTOU XPeIGdeTal.

AioTx TOV BXOIKWV pUOMicEWV

Avdhoya pe Tov e€omAiopd TNG CUCKEUNC oag, Oev eival
dla0eoipec OAec ol Baoikee pubuioelc.

Baoikrj pUdpion Emhoyn

ci ! Nidpkeioiofporog petd T AMEn = mepimou 10 Geutepoie-

JIOIC XPOVIKNC OIGPKEIOC I TOU  TrTor
XpOVOU TOU pOAOYIOU OUVOVER- 2 — eninoy 30 Beutepohe-
{ou o
= = nepinou 2 Aerméx
ca’ XpOvVOG avapovig, péxp! Vot { = mepimou
elooyBel UI(lel'JSUIOI] OTN VAN 3 deutepOAeTTa
LRI C =Tepimou
6 DeuTepoAenTol
3 = nepinou
10 deutepoAerTa
co3 Hyoc MAAKTPOU KOTi TO eAahpd & = Off
OO EVOC TARKTPOU - on
coY OWTEVOTNTA TOU OWTIOPOU TG { = ZKoUpal
0006vnC evdeitewv 2 = Mémpior
3 = Ourevy
cd5  Evdeignme opog L = ATokpUYN TG (P0G
{ = Epdpdwion me opog*
clb DWTIOUOG TOU XwpoU poyelpg- L = Oy
JOTOC KOT& TN AsIToupyiat Lo Nar
cd? Xpovog ouvéyiong Tng Aemoup-  { = pikpoc*
yioG Tou avepioTnpa yuéne 2 = uérpioc
= = peydhoc
Y = oAU peydhac
coB Enovohopt OAV TV TGV OTIC £ = Oy
puBpioeic epyooToiiou £ Nai
c0g Evepyoroifote T Aemoupyion £ = Oy
nopousioonc. £ Nai

H Aeitoupyio mopouaiconc xpn-
olpevel yio Aoyouc emideiéng, o
doupvoc Oe Beppaivel 0T Aek-
Toupyia mopouoioonc. H Aer-
TOUPYio TOPOUaiconC Pmope Vol
evepyomoinBei ovo oTor 5
TIPWTO AETITG PETA T 0UVDEDN
0TO PEUpOL.

* PuBpioeic epyoaTooiou
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el KaBapiopode

AMayn TOV BXCIKWV pubPicEwWV

O BI0KOTITNC EMAOYNC ASITOUPYIOC TIPETTEl VO BPIOKETAI OTN
Beon unodev.

1. Marrote To mARkTpo (O mepimou yia 4 SeuTepdAETTO.
>Tnv 00ovn evdeifewv epdavideTal N TEWTN BACIK
plBuIoN, TX. ¢ 1 |

2. e TepIMTwon Tou xpeIGleTal OMGETE TN puBuIon Ye TO
OI0KOTTN €MAOYNG BEPUOKPATIAG.

3. MepdoTe pe 7o MANKTPO 4+ oTNnV emopevn BOoIKN
puBpion.

4. Me To TANKTPO = 1 + TTepAoTE £T0I 08 OAEC TIC BACIKEC
pubuioelg Kol OAGETE TEC O€ TIEPITITWON TTIOU XPEIACETON
pe 1o OIaKOTTN emMAoYNC BEPUOKPOOIOGC.

5. 210 TEAOC vIa Tnv emBeRaiwon TaThoTe Eava To
nminkTpo (O mepinou via 4 SeuTepPOAETTA.

OAeg ol Baoikeg pubuioeig €xouv elcoxBei oTn puvAun TG

OUOKEUNG.

Mmopeite va aMa&eTe Eava oTOTEONTIOTE TIC PBOOCIKES
puBuioeic. H AeiToupyia Tapouscioong pmopei va
evepyoroinBei yOvo oTa 5 MPWTO ASTITA YETA TN ouvOeoN
OTO pelya.

Yode1En: MeTd ommo pio SIGKOTT) PEUUOTOC OIOTNEOUVTOI
ol aMOYVEC 00C OTIC BACIKEC pubuioelC.

PuBpion Tng AsiToupyiag eEoikovounong
EVEPYEING

Mmopeite va e€0IKOVOUNOETE EVEPVEIR, PEIWVOVTAC TN

dwTeIVOTNTO TNG 0606vNC evdeifewv.Tn GwTeIVOTNTO TNG -
)

00ovnc evoeifewv TNV pubpilete oTn Baoikr pUOUION £ .

YmodeiEn: H pubuion aM&&el TN dwTeivoTnTa TNG 006VNG
evoeifewv KaTh TN dIdPKEIa TNG ASITOUPYIOC. 2TNV
KOTOOTOON ETOIMOTNTAC N OUOKEUN HEIWVEI GUTOUOTO TN
dwTeEIVOTNTO TNC 0006VNC evdeifewv. Tn vuxTa, HETOEU
22:00 ka1 05:59 wpa, N dwTevdTNTA TG 080VNC evdeiewy
gival TTIo0 OKOTEIVN.
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Kax®apiopog

Me KoAn GpovTida Kal TTPOOEKTIKO KOBapIouo, dioTnpei n

OUOKEUN 00¢ YIo TTOAU XpOvo TNV wpaia TG epdavion Kal

N AeIToupyIKOTNTA TNG. Edw oag e&nyolpe pe molo TpOTIo

pemel va GpovTideTe Kol Vo KoBapideTe 0woTA TN CUCKEUN
(olo (e

Anposléonoinon — Kivduvog nAekTpomAngiag!

Mia €10XwEN0N UYPGCIOG UTTOPET VO TIPOKOAEOE! IO
NAekTPOTANEI0.MN XPNOILOTIOIEITE CUOKEUEC KOBapIopoU
UWNANC Tieong f oUOKeUECS ekTOEsUONC aTpoU.

A Mpoeidormoinon — Kivduvog eykauparog!

H ouokeur) CeoTaiveTal TTOAU. MnVv GKoUUTTATE TTOTE TIG
(eOTEC e0WTEPIKES EMOAVEIEC TOU XWPOU HOYEIPELOTOC N
Ta BepuavTIKG oToIxeio. AdriveTe TN OUOKEUN TTAVTOTE VO
Kpuwoel. Kpatare Ta maidid JokpId.

KaT&AANAX UAIK& KXOXPICHOU

o va gnv utmooTtouv Cnuieg ol diddopec emdavelec amd
AGOOC uypd Kabopiopou, TTPooEETe T aKOAOUOO GTOIXEID.

Mn xpnoiyotoleite
ylx To poupvo

B IOXUPO KOBAPIOTIKA 1 UNKO TPIWIHOTOC

B I0XUPG OGAKOOAOUXO KOIOOPIOTIKG,

®  OKANP& oUpUOTO TPIWIHOTOC 1 odouyydpia
KoBapiopou,

B OUOKEUEC KaBapiopoU UWNANC TTieonG 1 OUCKEUECG
ekTOEEUONC OTHOU.

Mpiv TN xphon TAUVETE KOAG TO KAIVOUPYIG
odouyyopoTava.

Mepioxn KaBapiopog

Zuokeur), eZWTEPIKA

Mnpootivi) TAeupG ZeoT0 BIGAUHIOH OTTOPPUITOVTIKOU TTHOTWV:

avoceidwTtou KaBopioTe |’ évar mavi KoBapiopou Kol 0TeyVa0TE |’

XOAUBa VOl IOAOKO TIOW,
ATIOHOKPUVETE OIIEOWC TOUC AeKEDEC omo Ghaal
aoBeatiou, Aimoc, kopv GAdoUP Kai aompad! auyoU.
K&mw om' autouc Touc Aekedec Umopei vor dnpioupyn:
el dioppwon.
2TNV UTINPEOIo TEXVIKNC eEUMNPETONC MEAXT@Y 1) OTO!
EI0IKA KOTOIOTA OO UMOPEITE VO popnBeuTeiTe
e10IKG UNKG ouvTripnanc avoéeidwtou XaAuBa, Ta
oroia eivor karoMnAat yiot CeoTec emdavelsc. Amw-
0T TIOAU ASTITA TO UAIKO 0UVTAPNONG P EVOr LOAOKO
TIOW.

Z£0T0 BIGAUPO OTTOPPUTOVTIKOU THOTWV:

KaBapioTe |’ éva mavi KoBapiopou Kol 0TeyV6OTS |’
VOl LIOAOKO TIOWI,

Mn XpNOILOTOINOETE KOVEVD UYPO KaBoipiopoU TCo-
UiV 1) EUOTPO YUOAIOU.

Z&0T0 OIGAUPIO OTTOPPUTOVTIKOU THOTWV:

KoBapioTe |’ Evor mavi KoBopIopoU Kol 0TeyvwaTe |’
EVOL OAQKO TV,

Mn xpnoipomnoinoete Kopio EUoTpo yuohioU 1 oupua
TPIYIPOTOC OMo avoEeidwTO YOAUBO.

AopryTne moptac  Ze0T0 DIGAUPO OMOPPUTTOVTIKOU TATWV:

KaBopiote |’ éva mavi KoBapiopou Kol TeyvaoTe |’
VOl LIOAOKO TIOW,

Edv uBel omoakAnpuvTikO mave oTn Aapn Te mop-
TOC, OKOUTTOTE TO OUE0WC. 1ol BIadoPETIK OUTOI Ol
Aekedec, dev mopouy vor OMOPOKPUVOOUY TAEOV.

Medio xelpiopoU

TChpI0mopTaC




ZUOKeUI E0WTEPIKA

Epoyie empaveiec  Mpooetre TIc umodeiCelc yioTIC eMPAVEIEC TOU XWPOU
KOI GUTOKOIBOPICO-  HaYEINELATOC OTO TEAOC OTOV TIVOKOL.
HeVeC empaveleg

FUGAIVO KOAUpHOE  ZeaTO BIGAUHIOH OmOPPUIAVTIKOU TIHOTWV:
T0U dwTIopoU Tou  KaiBopioTe |’ evor mavi KoBapiapol Kol aTeyvaoTe |’
XWPOU HOVEIPEUO-  EVON IOAOKO TTaWI.

T0G Y€ TepImwan peydAnc pumavanc XpnolpomolsiTe
amopEUTAVTIKO GoUpvou.
TCOuio mopTag Z£0T0 dIGAUPIO OMOPEUMONVTIKOU THOTWV:

KaBopioTe |’ evomavi KoBapiopou Kol aTeyveoTe |’
VOl OAGKO TIOWVI.

Mn ypnolpomoirasTe Kopio EUOTPO YUOAIOU 1) oUpUIC
TPIYiaTOC oMo avoCeidwTo XGAUBO.

KoBapilete kaAuTePO POl e OAOV TOV XWPO HOyEIpE-
Horoc. — "KaBopiopoc Tou xwpou Layeipsuaroc”

otn oehida 40
JTeyovomoinon e ZeaTo OIGAUPO OMOPPUTIONTIKOU TOTWV:
noPTOC KoBapioTe |’ evormavi KaBopiopou.

Mnv oaipeoete ) Mnv TpiBeTe.
oTeyovoroinon!

Kohuppatne mop-  omod avoleidwTo oTooN:

TOC Xpnolomoleite KaBoPIaTIKO aVoEEIDWTOU XGAURO.
Mpoo&&Te Tic umodEICeIC TV KaTaoKeuooTwY. Mn xpn-
olpomoleite UNKG GpovTidoc avoEeidwTou XAAURO.
omo TAGOTIKO UAIKO:

KoBapioTe pe (6010 DIGAULC OMOPPUTIOVTIKOU TATRV
KOl € £V Tavi KaBoipIopoU. 2TeyVWaTE [IE eval
HOAaIKO TIowi. Mn ¥pnoILOTOIN0ETE KOVEVD UypO Kaor
plopoU TCapIwv r) ELoTpa yuoioU.

[0 7oV KoBapIopo adaipeate To KOAUPLO TN TTOP-
TOC.

Ymodoyée Z&0T0 DIGAULI OTOPPUMOVTIKOU TOTWY:
MouAitiaTe Kou KoBaipioTe [’ évormowi Kadapiopol i

e piot BoupToa.

JUoTnuo eCoywyne  ZeaTo dIGAULO OMOPEUMONVTIKOU TOTWV:
KoBapioTe ' evormovi KabopiopoU 1 e piot Bouptoa.
Mnv amopakpUVETe To ypiioo omo TIC payec eE0dou,
KoUTEpa KaBapiceTe TIC OTav eival ueoa. Mnv kabor-
pIiCeTe OTO TAUVTIPIO TWV TIOTWV.

Z£070 OIGAUPIOl OTTOPPUTIONVTIKOU TIOTWV:

MouNiaTe Ko kaapioTe p’ eva movi kaBapiopou
e piot BoupToa.

26 TePITTWON PeyaAne puNavVonC XPnOILoToIETe
OUPHO TRIYIHOTOC Omb OVOEEIDWTO XOAUBO.

EapTnporo

Kabopiopdg el

Ymrodei&eig

= O1 pikpec diodopeC oTNV AmOXPWON OTNV PITPOOTIVA
TAeUP& TNC OUOKEUNG dnUIoUPYOUVTal OO T
OI0POPETIKG UNIKG, OTTWG TI.X. YUOAI, TTAGOTIKO 1) UETOAAO.

m Ol okiec ota TCAUIG TNC TTOPTOC, TTOU YoIA(ouV Pe
avTauyeleg/vepd, eival avTavakAGOEIG TOU GwTIoHOU
TOU XWPOU HLOYEIPEPATOG.

m  To epayle WnveTal oe TOAU uwnAeg Bepuokpaociec. ETol
pTopei vo dnpioupynbouv PIKPES XPWHATIKES OIadOopEC.
AUTO eival KATI TO KAVOVIKO Kail Ogv €xel Kapia emppon
mAvw oTN AeiToupyia.

O1 ywvieg oTIg AenTeg Aapapiveg de yivovTal TEAEInG
epayie. Mo autd pmopei va eival Tpaxieg. H mpooTtaoia
ard TN d1GBpwon dev emnpeddleTal amd auUTO.

EmdAVEIEC TOU XWPOU HAYEIPEUATOC

To miow ToiXwuad, N 0podr) Kal T TASUPIKA TUAUOTA OTO
XWPO LOYEIPEPATOC eival auTokabapilopeva. Oa To
OVOYVWPEIoETE Ao TNV TPOXIA EMPAVEIQ.

O NGTOC TOU XWPEOU HOYEIDEUOTOC KOI N opodr) eival omd
EUOYIE KOl EXOUV HIO Aeia emidavela.

KxBapIGHOG EPAYIE EMPAVEIDV

KaBapioTe TIC Agiec epayie emdAveIeC Ye EVO TTOVI
KaOOPIoHOU KaI KOUTO SIGAULO OTTOPPUTIOVTIKOU TIIATWY 1
EI0OVEPO. STEYVWOTE e EVA HOAGKO TTOWVI.

MouAIGioTE TO KOV UTToAgippaTa daynTou W’ éva uypod
mravi Kol pe SIGAULO AImOPPUTTAVTIKOU TATWY. € TIEPITTWon
HeyaAng pummavong XenOoIUOTIoIEITE €val CUPUG TPIWIUOTOG
oo avo&eidwTo XAAUBO N amopPUTIVTIKO GoUpVou.

Mpoocoxn!

Mn xPNOIYOTIOIEITE TTIOTE AMOPPUTIAVTIKG GOUPVOU OTOV
(e0TO XWPO HoyeIpEPaTOC. Mmopei va mpokUWouv CNUIEC
oTO gpayIe. Mpiv TNV enouevn BEPUOVON OMOUGKPUVETE
EVTEAWG TOL UTTOASIUUGTO GTTO TO XWPO HAVEIPEUNTOC KOl
oo TNV TOPTO TNC CUOKEUNC.

MeTd ToV KaOopIopd adnoTE TO XWEO HOYEIQEUATOC
QVOIXTO, VIO VO OTEYVROEL.

Yod€1En: Ao Ta UTTOAEIUPOTS TPOdIUWY UTTopei vat
dnuioupyndouv Aeukoi Aekedec. AuToi gival oKivOUvol KOl
Oev £XouV Kapia emppor) Tavw otn Aeiroupyia. OTav
XPEIALETOI, UTIOPEITE VO AMOUGKOUVETE TG UTTOAEIUUIOTON e
KITPIKO OEU.

AUTOKXOXPICOHEVEG EMIPAVEIEG

O1 auTokaBopIlOUEVES eTIDAVEIEC EIVOI ETIIOTPWHEVEC UE
EVa TOPWOEC HOT KePapIKO. O1 ITOIANIEC OO TO YNOIUO
avappodoUVTal I’ AUTH TNV emoTpwon Kai e€aieidovTal,
KOTA TN OIGPKEIN TTOU 0 POUPVOC BPIOKETOI OE ASITOUPYIO.

Mpoocoxn!

Mn xpnolgotoleite KabapIoTIKO doUpvou TTAVK OTIC
auTokabapilopeveg emdaveieg. O emdpaveleg
KoTooTpEDoVTaL.OTOV OUWG TTECEI AMOPPUTIOVTIKO GoUpvou
TAVW OE QUTEC TIC EMPAVEIEC, OKOUTTIIOTE TO QLEOWC HE
VvEPO Kall Eva amoppodnTIKO TTawvi 1 opouyydpl. Mnv TpiBeTe
TIC eMPAVEIEC KAI PN XONOILOTIOIEITE KAVEVD OKANPO UNKO
yiol TOV KOOopIopo.
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el Ymodoxeg

AlxTr)pnon TNG CUCKEUNG KaOapr)

Mo va pn dnuioupynBei Kapio okAnpr putavon, KOOTATE TN
OUOKEUN TTAVTOTE KON KAl OTTOUGKPUVETE GUECWC TN
putmavon.

A Mpoeidormoinon — Kivduvog rmupkayiag!

Ta ummoAeippoTa daynTwv, To AIMOC Kol 0 XUPOG oo TO
YnToO pmmopouyv va avadAeyouv. Mpiv amd Tn Aeitoupyia
OTTOUOKPUVETE TN XOVTPN PUTIAVON OTd TO XWPEO
HOVYEIPEUOTOC, TO BEPUAVTIKA OTOIXEIO KOI OTTO TO
eCapThHUOTO.

SUMBOUAEQ

= KoBapileTe TO XWPO HOYEIPEUOTOC HETG OTIO KGOE
xpnon. Etol dev pmopei va Kaei n putavon.

m  ATOUOKPUVETE TTAVTOTE OPECWC TOUG ASKEDEC OO
aAhoTa aoBeoTiou, AiTTog, Kopv GAGOUP Kol aoTTpadl
auyou.

m [0 TO YNOIPO TWV TTOAU UYPWV YAUK®V XONOIUOTIOIEITE TO
TOWI YEVIKNG XPnong.

m 2TO YnTO XPNOIYOTIOIEITE KATAMNAO LOYEIPIKO OKEUOC
T.X. HIO WnAR doOpua.

KaOxpIoHOG TOU XWPOU HAYEIPEHATOC

1. Xuote 0,4 NiTpa vepO 0TN PEON TOU TTATOU TOU XWPOU
HOYEIDEUOTOC.

2. PubBpioTe Tov TPOTO WnoipoToc .

3. Me 1o puBpIoTN TNC BepuoKpaoiac pubuioTe 6TOUC
50 °C.

4. MeTd omo 18 AenT& amevepyoToInoTe TN OUOKEUN.

5. AdNOTE TN OUCKEUN VO KPUWGEI.

6. KoBopioTe TO XWEO HOYEIPEUOTOC HE EVO HOAOKO TTOWVI.

A Mpoeidormoinon — Kivduvog eykauparog!

H ouokeun CeoTtaiveTal TOAU. Mnv oKOUUTIATE TTOTE TIC
(e0TEC E0WTEPIKEC EMPAVEIEC TOU XWOEOU LOYEIPEUATOC N
To BeppavTIKA oToIxeio. APrVETE TN OUOKEUN TTAVTOTE VO
Kpuwoel. Kpatare Ta maidid JokplId.
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Bl Yrodoyéc

Adaipeon Twv 0dnywv

O1 0dnyoi eival oTepewpévol K&Be Gopd o Tpia onueia oTa
TASUPIKG TOIXWHOTO TOU XWPEOU HOYEIPEUATOC.

1. MidoTe Tov 0dNYyO TNV PIMPOOTIVIA TTAEUPG Kail ToaRnETe
TOV TIPOC TN PEON TOU XWPOU HOYEIPEPATOC.
To pmpooTIvVO AYKIOTPO ToUu 0dnyoU eAeuBepWVETAI OTIO
Tnv o).

2. 2nKwOoTe aKOPN Tov 0dnyo Kail TpaRnETe Tov amod TIC
TMow OMmeC Tou TASUPIKOU TOIXWHOTOC.

3. AdaipeoTe Tov 00NYyO OTO TOV XWPEO HOYEIPELOTOC.

Tormo6£Tnon Twv odnywv

1. TomoBeTroTe Ta AyKIOTPG TOU 0OnyoU OTIC oW OTeEC
TOU TTASUPIKOU TOIXWHOTOC.

2. TliEoTe TO PMPOOTIVO AYKIOTPO Tou odnyou PECH OTNV
omn.



ElNoépTa cuokeung

Me Ko dpovTida Kal TTPOOEKTIKO KaBapIiopd, dIoTneei N
OUOKEUN 00C YIa TTOAU XpOVO TNV Wpaia TG edavIon Kal
™ AeIToupyIkOTNTA TNG. ESdw Ba pdibete TOovV TPOTIO, TTOU
PTTopEiTE Vo KaBapioeTe TNV TOPTO TNC CUOKEUNC.

Adaipeon Kol TOTTOOETNON TWV T{XHIWV TNG
MOPTAC

Mo KaAUTEPO KABaPIoUO UTTopeiTe va adaipeoeTe Ta TCAIO
™TNC MOPTOC TOU GoUpPVou.

Adaipeon TwV TCAHIMV TG TTOPTASG

1. AvoilTte evteAwg TNV MOPTA TOU GoUpvou.

2. KAeidwote Touc OUO pevTeoedeg aploTepd Kail Oe&i& pe
Tov TIeipo aodaAeiag.
Ymodeign: O1 meipol aodaleiag mpémel va BpiokovTal
EVTEAWG PEOCO OTIC OTTEC TWV PEVTEOEDWV.

3. AvOoNnKwoTe eEAGPPG TO KATW HEPOC TOU E0WTEPIKOU
TOUIOU, ueEXP! va eAeuBepwBOUV Ol TTEIPOI OTEPEWONG
oo TOo oTneiyua (1).

4. AVOONKWOTE TIPOCEKTIKA TO EMAVW HEPOC TOU
£0WTEPIKOU TCOpIoU, UEXPI VO eAeuBepwOoUv ol Tieipol
OTEPEWONC GO TO OTNPIYUG (2).

Mpoocoxn!

KoTtd To ONKWUo Tou eowTepikoU TCapioU umopei To
peoaio TCAUI Vo TTopapeivel "KOMNUEVD" OTO e0WTEPIKO
TG, DpovTioTe, va unv TIEoE! KATW TO peoaio TCauI.

[M1OpTO CUOKEUNC el

5. AQOIpE0TE TO E0WTEPIKO TCAI.
6. AdaipeoTte TO peoaio TCAUI.

Ymode1gn: To peoaio T¢AUI Oev €ival OTEPEWHEVO e
TIEipOUC OUYKPATNONG OANG CUyKpaTeiTal oTn 6€on Tou
ge AaoTIxeviar Edpaval.

KabopioTe To TCAPIO pe uypd KaBapiopoU TCOUIWY Kol EVa
HOAOKO TTOWVI.

A MNpoeidormoinon — Kivduvog TpxupaTicou!

To yPOTOOUVIOUEVO YUON TNG TTOPTAC TNC CUCKEUNC UTTOPE!
va payioel. Mn xpnoluotoleite EUOTPEC YuaAioU, OUVOTA N
TPOXI& UNKG KOBopIopOoU.

TommoB£TnoN TWV T{XUIMV TNG TTOPTAC

1. TomoBethoTte Eava TO peoaio TCAYI.
Ymodei&eig
— To peoaio TCOUI €ival OWOTA TOTTOBETNEVO, OTAV TO
oupBoio Low-E pmopei va dioBaoTei.
— Tpooette TNV oKpIBR 6€on Tou TCapiou. OAa Ta
ACOTIXEVION €POVA TIPETTEI VO GKOUUTIOUV eTTiTTed ot
TAVW 0TO eEWTEPIKO TCAUI.
2. TomoBetroTe Lavd TO €0WTEPIKO TCAUI.
YmodeiEn: Kol ol TE00EPIG TIEipOl OTEPEWONG TTPETIEI VO
oodpaliCovTal oTa TPoRAeTTOPEVA VI’ GUTO OTNPEIVUOTO.
3. ATopOKpPUVETE TOUC TIEipoug aodaAeiaC KAl KAeioTe TNV
mopTa TOU hoUpPVoU.
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el [1OpTO CUOKEUNC

Adaipeon Kol xv&PTNON TG MOPTAG TNG
OCUOCKEUNG

e TIEPITTWon HeydAng putavong propei va adaipedei n
moPTA TOU GoUPVOoU VIa KOAUTEPO KaBapiopd. Mo Tn
ouvnOiopévn putavon auto Opwd Oev eival amapa'itnTo.

Adaipeon TG MOPTAG TNG CUCGKEUNG

1. AvoilTte evreAwC TNV TOPTO Tou GoUpvou.

2. KAeldwoTe Touc dUO PevTeoEdes aploTepd Kol Oe€Id pe
Tov Tieipo aodoAeiag (a).
Ymodeign: O meipol aodhaleiag mpémel va BpiokovTal
EVTEAWG PECO OTIC OTIEC TWV PEVTECEDWV.

3. MdoTte TNV MOPTA TOU GoUPVOU OTA TTAGYIO KOl UE T
OUO XEPIO KaI KAeioTE TNV TTOPTO TOU HOoUPVOU TIEPITIOU
kata 30° (b).

4. AvoonkwoTe eAadpd TNV TOPTA Tou GoUPVOU Kal
ToaBN&te TNV £€w.
Ymodeign: Mnv kAeioeTe evreAwg Tnv MOPTA TOU
doupvou.Or pevreoedeg UToPEl Vo AUYIOOUV KaiIl VO
TTPOKUWOUV CNUIEC OTO ELOVIE.
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Av&pTnon Tng MOPTAG TNG CUCKEUNG

1. ThidoTe TNV MOPTA TOU GPoUPVOU OTO TIAQYIO KAl HE TO
Ouo XEpla.

2. 2mpwE&Te TOUC pevteoedeC OTIC EYKOTIEC ToUu doUpvou
(a).
YmodeIEN: H eyKorm KATW OTOUG PEVTEOEDEC TIPETIEI VA
aodoAioel oto mAaicio Tou doupvou (b).

3. KoTeB&oTe TNV MOPTO TTPOG TA KATW.
4. AdaIpeoTe TOUC TTEIPOUC 0loPOAEIDC.

A Mpoeidomoinon — Kivduvog TpaupaTicpou!

Edv meoel abeAnTa n mOpTa Tou doUpvou 1 KAeioel Evacg
HEVTEOEC, unVv maoeTe oTo pevreos. KaAeoTe Tnv utnpeoia
eunPETNONG TTEAOTWV.

A Mpoeidomoinon — Kivduvog TpaupaTicpou!

> TIEPITITWOoN TIOU Ol pevTeoedeg TNC moOPTOC Oev eival
OWOTH TIPOCOPLIOCWEVOI, Oev PTTopEl N MOPTA VO KAEIoE!
0WoTA, prmopei va diaduyel BeppdTNTO KAl TUXOV
eCaPTAUOTO TNGC OUCKEUNG utopel va (eoTaoBouy Tapa
ToAU. Mo va To amoduyeTe, adaipeote Eava TNV
mopTa.MeTd TOTOBETHOTE TNV TOPTA v oULWVA PJE TO
0xe0I0 €TOI, WOTE Ol EYKOTIEC OTNV KOTW HEPIG TWV
pevTeoedwyv va aodaAioouv 0To TAGicIo Tou poupvou.



BA&Bec, TI pymtopei va vivel; el

BA&XBEG, TI MTTOPEI VX YiVEL;

BAGPn Mieavn auticx Yriodeieig/AvTipeTwmon
H ouokeun O AeiToupyei 0 peupatoAqmne (dic) dev eivor ouvdedspévoc YUvDEQTE TN 0UOKeUN 0TO OIKTUO TOU PEUHOTOC
AloKorr) peupaToc EAeyEre, e0v AeIToupyouv GAAEC KOUQIVORNXAVEC
H aodaeia sivan xohoopevn EAeyETE 070 KIBWTIO 0OGOASIRY, €OV N aodGAEIo yIoNTn
OUOKeUN eival evtael
H ouokeur) Oev pmopei vor EeKivoel H mopTor TNC 0UOKEUNC Dev eival eVIEAWC KASIOTH KAeioTe TNV TOPTON TNC OUOKEUNC
H ouokeur) Ogv eival amevepyomoInuevn ATievepyoTioInaTe Kol evepyorolroTe Eovo Tn OUOKEUN
sV 080vn avaBoopivel (L Aokor) peUpoTog PuBpioTe TV Gpa amo TV apyi.
0 dwTiopoc Tou Xwpou payeipepatoc 0s O Tpomoc Aemoupyiog Anor emove/KoTw BEppovon sival - 2Tov TpoTo Aeroupyiog Ao emovw/Komw Beppovon o
Aermoupyei EVEPYOTIOINUEVOC OWTIOPOC TOU XWPOU LEYEIPELOTOC EIVOI OTTEVEQYOTOINLE-
voC.
H Adumar eivan yohoopévn AvTIKOTOOTHOTE T Ao,
OAat T hoynTé, ToU TapoioKeualovTon  OePHOOTATNC EACTTUOTIKOC. KaeoTe TNV unnpeaiot eEUnnEETonG MEANTGV.
070 GOUPVO, KOIyOVTOI LETG OO OUVTOHO
XpOvo.
TarTCapIo TNC TOPTOC Eivol Bopmd. Kawoviko daivopevo, mou odeiheTar aTic umaipxouoec 0o Ogpudvete Tn ouokeur) otouc 100 °C Kai amevepyomolr-
DopéC Beppokpaoioc. ote TNV Eova PeTdr omo 5 Aetmo.
H evepyomoinpévn ouokeun dev pmopel  H aodaeio maudiwy eival evepyoToinpévn KporjoTe Tamnpévo To MARKTPO 0dAC &, Léxp! var apAael
va AermaTupynael, otnv 086vn evoeifewv T0 OUPBOAO C=

epdavicetor 1o oUPBoA0 C=

MnvUpOTX OPEAPAXTOG

Otov oTnv evdeign eudavideTal eva urivupo opaALOTOC Pe
£, 6&oTe TO SIOKOTTN €MAOYAC AeIToupyiag oTn Béon
pgndév. Eav 1o pnvupa opaAuoToc dev eEadavioTei Eava,
KOAEOTE TNV UTINEEOIa eEUTINPETNONC TIEAXTV.

Mrjvupa opaAparog Mieavn auticx Yriodeieig/AvTipeTwmon

Err ! BAGBN aTov aioBntrpa Beppokpaciog KaeoTe TV unnpeaio eEUnEETonG MEANTGV.

Errcd H es)\guomaoia OTOV XWPO LOYEIPEUTTOC €ival TTOAU KaheoTe TV unnpeoiar eEUMnEEmonG MeANTGV.
UYnAn.

ErrH A&Boc evepyomoinon TG oGAAIoNC TE MOPTAC. KakeoTe TV unnpeoia eEUnnEETonG meANTGV.

ErrS OePUOVTIKO OTOIXEID OVEUIOTHPO EACTTWHOTIKO 1 Un ouv-  KokéaTe Tnv Unnpecion eEunnpétnong meAatav.
Dedepévo.

Errb Kivntpog AOTTWLOTIKOG 1) N 0uvOedepvoC. KaeoTe TV unnpecia e§UNnEEmone meAaT@V.

Err8 Avepiotnpac YUENG eAaTTWHATIKOC ) Un ouvdedepevac.  KohéaTe TV umnpeaia e§UMPETNONG MEAOTQY.
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el Ymnpeoia e€unmnpeTnong meEAATV

AM\ayn TNG A&UTIRG TOU poUpvou

OTtav Kael pion Adua Tou Goupvou, TIPETEl VO AANOXTE.
AVTOMOKTIKEC AAUTIEG, OVOEKTIKEG OTN OEPUOKPOOIA,
UTTOPEITE VO TTPOUINBEUTEITE OTNV UTINEECIO TEXVIKNG
efutnpETNOoNG TEAATWY N OTal €I0IKAL KATAOTHUOTO. AWoTE
TTOPOKCOAW Tov apIBpd E ko Tov api®ud FD TnC ouokeung
oac. Mn xpnoIPoTIOINOoETE Kapia GAAN AdpTia.

A MNpoeidomoinon — Kivduvog nAekTpomAngiog!

Katd Tnv avTIKaTaoToon TNG AGUTIAC TOU XWPEOoU
HOYEIPEUOTOG Ol EMOGES OTO VTOUI TNG AGUTIOG BPIOKOoVTal
untd Téon. Mpiv TNV avTIKaTdoToon TPARAETE TO
PEUPOTOANTITN (PIC) omd Tnv mpida 1 kaTeRooTe/EePfIdwoTe
TNV aodGAeIn OTO KIBWTIO TwV GODOAEIWV.

1. APNOTE TO XWPO HOYEIPEUATOC VO KPUWOEL.

2. Avoi&te TNV MOPTO TNC OUOKEUNG.

3. TomoBeTrOTe pIo METOETA KOUZIVAC JECO OTO XWPO
HOYEIPELOTOC, VIO V' armopuyeTe TUXOV {NUIEC.

4. AdPaipeoTe TN OXGPa avapTNoNC.

5. AdaipeoTe T0 YUGAIVO KOAUPLOLAVOIETE yI' AUTO PE TO
XEPI TO YUOGAIVO KOTIOKI OTTO UTTPOOTA. 2€ TTIEPITITWOoN TToU
TO YUGAIVO KamAKI ptopei va adaipedei povo pe
OUOKOAIQ, XPNOILOTIOINOTE VIO BonNOeia eva KOUTAAL

6. TpaBnéte €€w TN Adpma Tou doupvou.

7. AvTiKaTooThoTe TN AGpTa Tou GoUpVoU LE pIa GAAN
Adura idlou TUTTIOU:
Taon: 230V,
loxug: 40 W,
NToui: G9,
AvToxn otn 6gppokpacio: 300 °C

8. TomoBetoTe Eavd TO YUGAIVO KOAUPPO TNG AQUTIOC TOU
doupvou.

9. >uvappoAoynoTe Tn oxapa avapTnong.

10. AdaipeoTe Eava TNV IETOETA TNG KOUCIVOC.

11. Evepyormoinote Eava TNV aoddAeia.

12. EAeyETe, edv Aeitoupyel Eava 0 dwTIopoG Tou Gpoupvou.
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VA Yrinpeoia eEuttnpeTnong
MTEAXTWYV

Edv n ouokeur) oog TTPETEl VO ETTIOKEUROTEL, N UTTNPECIN
TEXVIKNG €EUTINPETNONC TWV TTEAGTWV TNG ETAIPEING HOC
BpiokeTal otn didBeon oag. Epeic Bpiokoupe TAVTOTE PIot
KOTOAMNAN AUon, emiong Kail yio TNV amoduyn TwV TIEQITTWV
STOKEWYEWV TOU TIPOOWITIKOU TNC UTTNPEOCIOC TEXVIKNG
eEuTINPETNONC TIEAATRV.

Ap10uocg E ko api®uog FD

AvadepeTe 0TO TNAEPWVNUA TOV TIARPN apIBUO TIPOIOVTOC
(ApiB. E) kai Tov apiBud kataokeung ( Api6. FD), via va
UTTOPOUE VO 0a¢ BonBricoupe owoTd. Tnv mvakida TUtTou
ge Touc aplBpolc propeite va TNV BPeiTe, avoiyovTac Tnv
TTOPTO TNG CUOKEUNG.

>€ UEPIKEC OUOKEUEG, Ol oTtoieg eival eEOTIAICUEVEC UE OTUO,
TNV mMvakido TUTTIOU PTToPEITE vai TNV BpeiTe Tow amd To
KOAUPHOL.

@ | E-Nr: FD: Z-Nr: |

Type:

Mo vo pn xpelaoTel va yoxveTe oAU, oe TiepinTwon Tou
XPEIACETA, HTTOPEITE VO ypaweTe €0W TG OTOIXEIO TNC
OUOKEUNC 00C Kol ToV aplBpd TNAEdVOU TNG UTTNPETIAC
e&unPETNONG TTEAOTWV.

E-Nr. Api6. FD

Yrnnpeoia e€unnpétnong meAa-
TOV

MpooelTe, OTI N emiokewn Tou TEXVIKOU TNG UTINPECIOG
efurnPETNONCG TTEAGTWY OTN TIEPITITWON eVOC e0POALEVOU
Xelplopou dev eival dwpedv, akOUN Kol KoTd TN SIGPKEIN
TOU XPOVOU TNG eyyunonc.

To OTOIXEIO ETMKOIVWVIAC e TNV TTANCIECTEPN UTINEEOIO
efutnpeTnong eAoTwY Ba Ta Bpeite €dw 1 AVTIOTOIXO OTOV
ETMOUVATTOUEVO TTIVOKO HE TIC UTINPECIEC eEUTINEETNONC
TTEAOTWV.

EvToAn €MOKEUNG KO CUUPBOUAEG GE TIEPITITWON
BAaBng
GR 18 182

XPEWON KANoNG pog¢ €BvIKAG SikTua

EumoTeuTeitTe TNV eumelpia Tou KoTookeuaoTn. ETol
eCaodahiCeTe, OTI n emMOKeUN yiveTal amd ekmaIdeUUEVOUC
TEXVIKOUG TOU GEPPIC, TTou eival eEOTTAIOUEVOI e TOL YVNOIO
OVTOAOKTIKA VIO TN OIKM OOC OIKIGKI CUOCKEUT.



AOKIPGOTNKOV VIO €0GC, OTO OIKO UGG EPYOOTNPIO LOVEIQIKNC el

v v Y1ode1gn: Katd TNV TOPOoKeUn TwV TPOdIUwV UTTopE va
AOKI[.IO(GTr] KAV YIX €E0KXC, dnuioupynBei TOAUC UBPATHOC OTO XWPO LOVEIPELATOC.
' ' H ocuokeur) oo¢ eival evepyeloka TTOAU OTTOTEASOUOTIKI KOl
OoTO 6|KO IJO(Q SPYO(GTrlplo KOTG TN SIGPKEID TNG ASITOUPYIOG OTOBGAE HOVO Aiyn
! OepuoTNTA TTPOC Ta £€W. AOYW TwV UYPNAWV dIadopwv
IJQYSIPIan BepUOKPAOIOG UETAEU TOU E0WTEPIKOU XWPEOU TNG
) , o , , OUOKEUNG Kol TWV e§wTepikav eE0PTNUATWY TNG OUCKEUNG,
Edw Qa BDSITS dio ern)\ovrl] oo GaynTa Kal TIG QVTIOTOIXEG umopei va dnuioupynOei uypaoia oTnv mOpTa, To TTedio
I60(V'IK8Q pubpioelg. 2o¢ 68|xvoqus,ln0|oq Tporog XEIPIOUOU 1] TIC VEITOVIKEG TTPOCOWEIC TOU VTOUAaoU. AUTO
YNoiHATOG KOtl oI GSQEJOKDO(OIO('SIVO(I KaTanAOTapoq vile EIVOl VOl KOVOVIKO, BUGIKO daivopevo. Me Thv
TO GOYNTO 00G. O BEEITE OTOIXEIN VIO TO KOTGAMNAGL POBEPUOVON 1) TO TIPOOEKTIKO AVOIYUA TNS OPTAC PTTOPE
eEOPTAUOTA KAl VIO TO UYOC TTOU TIPETIEI VO TOTTOBETNOOUV. val peIwBolV ol USPATHO.

Oa BpeiTe CUPPBOUAEC VIO TOL OYEIPIKA OKEUN KA VIG TV
TIPOETOIUAICIC.

Nivakag payntwv

Bapocg (0o KIAG)  Yyog TomoBéTn-  Tpomog YnoipaTog Gepgoxpaoia AiGpkela og AemTa
ong oe°

Aadavio 34 1 O 220-230* 4550

ZUHOPIKG OYKPOTEY 3-4 1 O 220-230* 4550

MoayapaKi ynTo 2 2 180-190* 90-100

XoIpIvo pmouTi 152 2 190-200* 90-100

XoIpIvO pmouTi 2 2 J 200* 125

AOUKOVIKO! 15 3 280" 1n meupd: 10
2n mheupa: 7

Bodivo ynto 1 2 200" 4555

Wnto KouveN 15 2 180-190* 70-80

>180¢ yohomoUAAC 2 2 180-190* 110-120

Wnoc xoIpIvoc oBEPKOC 2-3 2 180-190* 170-180

Yo KoTOMoUAO 1.2 2 190-200* 6570

XOIpIVEC KOTOAETEC 15 3 X 280" 1nmheupa: 15
2n mheupd: 5

Xolpivé moidakior 15 3 X 280" 1nmheupd: 15
2n mheupa: 10

Aap0i 0.7 4 ™ 3 1nmeupa: 10
2n mheupd:; 8

Xoipvo PIéTo 15 3 X 280" 1n mheupd: 12
2n mheupd: 5

Bodivo GiAéTo 1 4 ] 3* 1n mheupds: 7
2n mheupd:; 4

IpidiCouoa meoTpoG U 0.7-1.2 2 160-170* 35-40

Barpayoyapo 0.7-15 2 160" 60-65

Kok 15 2 160* 4550

Mitoa 1-15 2 280" 10-12

Yoy 1 2 = 180-190* 25-30

Ooyamoo 1 2 180-190* 20-25

KEIK pe poyion 1 2 ES 160* 55-60

FAUKO HpOUTWY 1 2 160* 35-40

AUKO pIKOTOH 1 2 B 160-170* 45-55

FAUKO 0o CUpn TOETOC 1 2 160-170* 3540

TAUKO b CUpn TOPTOG 1 2 J 170 65

Keik mopodeioou 1.2 2 ES 160* 55-60

You 0.7-1.2 2 = 180* 50-60

AUKO om0 mavTeoTa! 1 2 150-160* 5560

PuCoyoho 1 2 = 160~ 55-60

Mmpioc (Brioche) 1-1.2 2 = 160* 30-35

*[poBéppavon

** Xwpic mpoBépuavon
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el AoKIJAOTNKAV VIO €00, 0TO OIKO POC EPYOOTNPIO LOYEIPIKNG

ZupBouleg Xprong

Edw 6o Bpeite pia emAoyr) amd OULBOUAEC VIO TG HOYEIPIKG

OKeln Kal TNV TTPOETOIUOOIA.

Ymodei&eig

= XPNOILOTIOINOTE TOl CUPTIOPOOIOOUEVD EERQTHUOTAL.
MpdoBeTal ECOPTAPATC UTTOPEITE VO TG TTPOUNOEUTEITE

m  XPNOIUOTIOIEITE TIAVTOTE TMAOTPEC, OTAV BEAETE VOl
ByaheTe KAUTA eECPTALIOTO I HOYEIPIKA OKEUN OO TOV
XWPO LOVEIPEPOTOC.

m  ATOAN EMAVW/KATW BEppavon eival evag €EUTVOC
TPOTIOC YNOIPATOC VIO TNV NTTIO TIHPTGOKEUN KPEQTOC,
WaploU Kol TTOPOOKEUAOUATWY, TTOU Oe XPeIAIETOI VO
douokwoouv. H cuokeun puBuilel 1I6avVIKG TNV TTaPoxXnN

WG €IOIKA eEXPTNUOTO OTA EIOIKA KOTOOTAHOTO ) OTNV
utnpEeoia eEUTTNPETNONG TIEACTV.

Mpiv TN xpHon OMoUOKPUVETE TO EEXPTALOTO KOl TOX
HoyeIpIKG oKeln, Ta oTtoia Oe XpeltleoTe, amd TOV XWPEO

EVEPYEING OTOV XWPEO JayelpepaTod. To daynto
TTOPOOKEUACETOI 0 PACEIC e TNV UTTOAOITIN BeppdTNTO.
‘Etol mapapével o Coupepd Kol podicel Aiydotepo. Me To
TPOWPEO GVOIYUO TNC TTOPTOC KOTA TN SIGPKEIN TOU

HOVEIPEPOTOC.

HOYEIPELOTOC KOI e TNV TTPoBEPUOVON XAVETAI QUTA N
ouvaTotnTa. 2mPwTe Ta GayNTA PECO OTOV KPUO GdEI0
XWPO poyelpepatoc.Kpatare KoTd Tn SIPKEI TOU
HOYEIPEUOTOC TNV TTOPTO TNC OUOKEUNG KAEIOTH

SUMBOUAEG YIX TO YN OIHO YAUK®OV

O¢AeTe Vo DIOMIOTROETE, €AV TO YAUKO
&yel YynBei Kaha.

Tpurnote 10 YAUKO aTo YnAdTepo onpeio pe pior odovroyAudida. Otov dev KoM AoV CUpN TOVK 0TNY 000VTOYAU-
dida, sival To YAUKO &ToIpO.

To yAUKO KaBeTol.

Xpnoipomoirjate Tnv emdpevn Gopd Aiyotepo uypo. H puBpiate Tn Beppokpacio kord 10 °C xapnAoTepa Kol ouEnoTe To
XPOVO noipoTog. MpoasEre Tor UAIKG TN GUVTOYNC KON TIC UMIODEIEEIC TTOPOIOKEUNC TTOU DIVOVTON 0T OUVTO).

To yAukO GoUOKWaE aTn PEON TTEPIoad-
TEPO O O,TI OTIC AKPEC.

AheiyTe pe BoUTUPO POVO TOV TIOTO TNC GOPHOC HE aouaTa. MeTt 1o YNRoIL0 EeKOMNOTE TO YAUKO TIPOOEKTIKA [’ EVar
Hox L.

0 Yupoc Twv GpouTwv EexelNicel.

XpnolpomoIrfoTe TV EMOLEVN GOPG TO TOWI YEVIKNC XPHanC.

Tor JIKPG MOPOIOKEUOOHOTO KOMOVE
HETOEU TOUC KOTG TO YR aIpo.

[Upw omo KGBe KOPPATI TIPEMEN VoL UTIBIPXE! IOl oMmOOTO0N TEpITou 2 cm. ETal Undipxel pKETOC XWPOC, WOTE VOl (ou-
OKGOOUV OPOPHO TO TOPOOKEUGIOHOTO KOi VO PODOKOKKIVIOOUV o’ OAEC TIC TASUPEC.

To yAuKo eivon oAU aTeyvo.

PuBuiote T Bepuokpaoio komd 10 °C ynAdTENN KO PEIOATE TO XPOVO YNOILOTOC.

To yAUKO €ivan yevika oAU avoiyTo-
XPWHO.

Orowv 10 Uoc TomoBETNONC Kall Tol EEARTAHOTO Eival 0WOTG, TOTE OUENTTE EVOEXOUEVAC T BEPHOKPOGIN 1) GUENDTE TO
XPOVO YNOipoToC.

To YAUKO eivai mave MoAU avoIxTOXPWHO,
OMO KOG TIOAU 0KOUPO.

TomoBeTaTe TO MOPOOKEVAOHO TV EMOLEVN HOPG EVOL ETITEDO TTIO TTAVG.

To YAUKO eivai TIove oAU oKoUpo, oG
KOTG) TIOAU OVOIXTOXPWIO.

TormoBeTraTe TO MOPOOKEVAOHO TNV EMOLEVN HOPG Evar eMimedo Mo KATK. EMAEETE piot xapnAGTEPN BepHOKPOoiar KOl
autnoTe T0 pOVo YnoipaToc.

To KEIK 0T OTPOYYUAN 1) OTN HOKPOQTEVN
HOPHO MOPOYNVETOI OTO TTHOG EPOC.

Mnv TomoBeTeiTe TN GOPHO MOAU KOVTG OTO TIOG TOIXWHO, OAG OTN LEON TOU £E0IPTAHOTOC.

To yAuKO eivon yevika oAU okoUpo.

EmA&ETe TV emopevn Gopd pio XapnAGTePn BEPLIOKPOOI0 KOl UENOTE EVOEXOHEVWE TO XPOVO YNOIHOTOC.

TaTIOPOIOKEUAIOLOTE £X0UV POOOKOKKIVI-
0gl avopolopopda.

EmAegre v emopevn Gopd Tn Beppokpaiior Alyo XopnAaTepa.

Axoporkal n AadOKoMa Tou ipoe&exel Lmopei Vo enpetiasl TNy Kukhodopiot Tou aépa. KoBeTe Tn AadoKoMa avToTe
avahoya e TO T,

Mpooekete, Vo un BPioKeTal N GOPUO YNoiLOTOC omeUBEiog UTPOOTH GO To! OVOIYHOTO TOU THOW TOIXGUOTOC TOU XtPOU
LI EIPEHOTOC.

Karméi 1o ynoIpo JIKPWVY TOPOOKEUOOUATWY, TIDETE! KOG TO QUVOTOV VOi XONOILOMOIEITE TOPOIOKEUGOLOTO g TO 1010
HEVEBOC KOl KOG,

ExeTe Yroel o mepIoooTeEND: EMIMEDO.
270 EMOVW TOWI TO TTOPOOKEUAOPOTO!
&ivall TTIo OKOUPO! OO TO TIOPOIOKEUO-
OHOTON OTO KOTGR TOWI.

EmAeyeTe yioi To Y aipo oe mepioadTepa emimeda mavToTe T0 OgpUo 0ENOL. Tol TOPOIOKEUGOLOTO TTOU TOTOBETOUVTAI GUY-
XPOVWC 010 GoUPVO AV 08 TOWIA I) 08 GOPHEC, DEV Eival OmaPAITNTO, VOt YHVOVTOI OTIWODNTOTE KOl GUYXPOVGC.

To YAUKO éxel wpoior epdavion, oA
£0WTEPIKA DeV Exel PnOei KaAA.

Wnote e xapnAotepn BepLoKpaoio yiot Aiyo mepIoooTePO Kal TPO0BEDTE VOEXOHEVWE AIYOTEPO UYPO. 210N YAUKA e
Coupiepr) emoTPKWON, YHoTe TPWTO Aiyo Tov TIGTO. MoiomaioTe ToV e apUyDOAN f) e TRIHPEVN GPUYOVIK Kot TOMOBETH)-
0T PETA oMo MAVE TNV moTpwon.

To yAuko dev EekoMd e T avomodoyU-
pIoOL.

AdrjaTe 10 YAUKO LETOTO YNOILO OKOpO 5 £¢ 10AETTAN va KpUWOEL. 2€ epimmwon Tiou dev EeKOAG oUTe TOTE, EEKOAN-
0TE TNV AKPN TOU YAUKOU KOO Ioi OpG TIPOOEKTIKA ™ vt Joyaiipl. AvomodoyupioTe To YAUKO €K VEOU Koil OKEMAIoTE
TN GOPL0 TOMEC HOPEC |’ evar Bpeylevo, KpUo Tovi. Tnv emopevn dopd BouTupwaoTe TN GOPHO Kol TaoTaIaTE TNV e
TPILUEVN GpUyOVIAL.

SUMPBOUAEG VIX TO WHOIHO 0TO GOUPVO KXI TO HAYEIPEUX

o€ KAEIOTO OKEUOG

To ynt eyIve TOAU OKOUPO Kail N KpoU-
0T0l KANKe 08 PepIKG anpsiorkoi/n 10
Yo eival TOAU aTEYVO.

EAeyEre 10 Uoc TomoBeTnoNC Ko Tr Beppokpaoio. EMAEETE TV emopevn Gopd pio XapnAaTepn BEPLIOKPOOI0E KOI LEIG)-
0Te EVOEYOUEVWE TN DIGPKEID YNoipaToC.

H kpouoTta eival TToAU Aerrm).
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AOKIPGOTNKOV VIO €0GC, OTO OIKO UGG EPYOOTNPIO LOVEIQIKNC el

To ynTo &xer wpaia eudavion, oME N EmAeEre TV emopevn Gopd Evar LIKPOTENO OKEVOC YNOILIOTOC KOI TTPOOBEATE eVOEXOUEVAC TIEPIOOOTENPO UYPO.
OOATOO KONKE.

To ynTo &xel wpaia eudavion, oME N EmAeEre TV emopevn Gopd Evar LeyahUTEPO OKEUOC WNOIPOTOC Kol TPOOBEOTE EVDEXOHEVWE AlyOTEQO UYPO.
OGATOO TOU €IVOIl VOIXTOXPWHN Kot DeV

ennde.
Koo poyeipeuo oe KASIOTO 0keuo¢  To 0KeUOC YnOIKOTOC KAl TO KOMOKI TIPEME! VO TOPIGCOUV PETAEY TOUC KO VOl KAEIVOUV KOG,
Kalyetal 10 Kpeog. EAorTwate Tn BeppoKPO0io: Kol TOOOBEDTE BIKOHOH UYPO, OE TTERITITON TOU XPEIGCETAN, KOTO TN DIPKEID TOU HOYEIPELIO-

T0C 0TO KAEIOTO OKELOC.

AKPUAGHION og TPOPIH

H akpuAapion dnuioupyeital Tpiv o’ OAa oTa TTPOIOVTOL
ONUNTPIOKWY Kol TTATATAC, TTOU TIOPOOKEUACOVTAI e TTIOAU
UWNAEC BeppoKpaoiee, OTWC TIL.X.TATATAKIN, TNYOVNTEC
TTOTATEC, TOOT, WWUAKIO, WWUI ) ASTITA OPTOOKEUNOLIOTO
(LTTIOKOTA, ASUTTKOUXEV, UTTIOKOTO KAVEAQG).

ZuPBOUAEC VIO TNV TPOOKEUN PayNTOV Pe EAGXIOTN GKPUAGHIDN

FeviKa m 0 XpoOvoc poyeIpepomoc TPETE! VOl eival 600 TO OUVOTO OUVTOPOTEPOC.
m  POBOKOKKIVICETE TOr QoyNTA LIEXPI VOl GTTOKTHO0UY £VO XPUOODI XPWLO, PNV TO TOPOYIVETE.
m  Evapeydho, xovTpo KOG GoynTou Tepiexel AlyoTepn oKpUAapion.

Wnoipo Me Emovw/Karw Beppavon 1o moAu 200 °C.
Me Beppo agpaiTo moAu 180 °C.
MmioKoTaKIO Me Emove/Kamw Beppavon 1o moAu 190 °C.

Me Beppo agpa o moAu 170 °C.
To auyo 1} 0 KPOKOC TOU OUYOU LIEIWVE! TNV TTOPOYKYTN TNC aKpUAXKIdNC.

TnyavnTéc moroTec Goupvou Mo1p&oTe TIC TIOTOTEC OOIOUOPMA KOI 08 HIoi 0TPWON AV aTo Tawi. Wrvete 1o AiyoTepo 400yp. 0 KaBe Towi, yio
V0! LIN OTEYVRO0UY O TYOVNTEC TTATATEC.

daynTa SOKIHWV

AuToi oI TivoKeg dnuIoupynBNKav vIa T EpYAOTAPIC
QOKIHWYV, VIO VO SIEUKOAUVOUV TOV EASYXO TNG CUOKEUNC.

Suudwva pe To mpoTumo EN 60350-1.

Wnoipo
E€apripara Yyoc TomoB€Tn-  Tpormog ynoi- Oeppokpacia AiGipkelo o Aemmd
one parog oe °C

MokpdaTevor JmokoTar BouTlipou Towi pe AadoKoMa 2 160" 23-25
MakpooTevor PmokOTa BouTupou. 2 emi- 2 Toupit pe AadoKoMa 2+4 160~ 28
neda

Mikp& KEIK Towi pe AadokoMa 2 B 160~ 21-22
MIKp& KEIK, 2 emimedor Towi + 2xapo pe AadokoMa  2+4 160" 30
Mavreartvt omo e vepd OOPYO e COUOTOH 2 160* 35
MowTeamavi omAQ e vepo, 2 emimedal 2 GOpeC e ooloTa 2+4 155-165* 35-45
MnAomiTa, 1 TEpOXI0 Doppo e couaTa 2 O 170" 75-80
MnAdmiTa, 2 Tepdio 2 hOPpEC P oouaTa 2 160* 7580
*MpoBeppavon

Wroipo oTo YKPIA

STPWETE TPOOOETO PECO TO TOWI YEVIKAG Xprong. ETol
OUMEYETOI TO UYPO TIOU OTACEI KATG TO WHOIUO KOl O XWPEOC
LOYEIPEUOTOC TTOPOUEVEI KABOPOTEPOC.

EZapTipaTa ‘Yyog Tomo6€Tn-  Tpomog ynoi- Bo®pido ykpIA Aidpkeia oe AenTéx
ong parog
Ywpi oot SXapa 4 ™ 3 2
Bodivo mteki, 10 koppomo, Oidpetpog  Towi + Zxopa 3+4 ™ 3* 1nmeupd: 15
75mm 2n mheupd: 5

* MpoBeppavon
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’0 Thank you for buying a

wet| Bosch Home Appliance!

Register your new device on MyBosch now and profit directly from:

» Expert tips & tricks for your appliance

» Warranty extension options

» Discounts for accessories & spare-parts
 Digital manual and all appliance data at hand

» Easy access to Bosch Home Appliances Service

Free and easy registration — also on mobile phones:
www.bosch-home.com/welcome

Looking for help?
You 'll find it here.

Expert advice for your Bosch home appliances, need help with problems

or a repair from Bosch experts.

Find out everything about the many ways Bosch can support you:
www.bosch-home.com/service

Contact data of all countries are listed in the attached service directory.

Robert Bosch Hausgeriate GmbH
Carl-Wery-StraBe 34

81739 Miinchen

Germany

www.bosch-home.com

9001299216
980126
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