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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
cooking compartment when the cooking
compartment is hot.

/\ 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. Never
operate the appliance if the seal is damaged or
missing. — "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

EJEnvironmental 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.

74 ke 460
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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.

S

m Remove any unnecessary accessories from the
cooking compartment.

Ca =y
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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
ﬁ 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 section, 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.
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 or 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 ¢8, 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

¥’

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

9

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
5808 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 To make sure you always use the right type of heating
other functions. 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.

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

) ) ) i Temperature indicator

Note: For each heating function, the appliance specifies o .

a default temperature or level. You can accept this The temperature indicator bars show the heating-up

value or change it in the appropriate area. phases or residual heat in the cooking compartment.
Heating-up indica- The heating-up indicator displays the rising tem-

Temperature selector tor perature in the cooking compartment. When all

bars are filled, the optimal time for placing the

Use the temperature selector to set the temperature. food in the oven has been reached.

The temperature that has been set will be shown on the In the grill and cleaning settings, the bars are all

display. already filled at the start.

increments up to 100 °C, and in 5 degree increments heating heating type.

thereafter. 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

-0 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




@Y 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,
{2:00 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

ci ! 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*
cO4Y  Brightness of the displayillu- ¢ = dark
mination 2 = medium*
= = bright
ci%  Display time of day L1 = hide the time
{ = display the time*
cob Interior lighting on when O =no
appliance in operation ! = yes®
c3 7  Cooling fan run-on time { = short*
£ = medium
= =long
Y = extra long
c8  Resetallvalues to factory set- {7 = no*
tings !=yes
c09  Activate demo mode 0 =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,
eg.cl i |

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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en Cleaning

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 [L] 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.
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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.

5. Remove the inner panel.
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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.
Err5 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.

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.

Table of dishes
Weight (in kg) Shelf position Heating function Temperature in °C Cooking time in
minutes
Lasagne 34 1 O 220-230* 4550
Pasta bake 34 1 = 220-230* 4550
Joint of veal 2 2 180-190* 90-100
Pork loin 1.5-2 2 190-200* 90-100
Pork lain 2 2 J 200** 125
Sausages 15 3 280" 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 1.5 3 X 280" First side: 15
Second side: 5
Spare ribs 15 3 280" 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 0.7-1.5 2 160" 60-65
Turbot 15 2 160* 45-50
Pizza 1-15 2 280" 10-12
Bread 1 2 X 180-190* 25-30
Focaccia 1 2 180-190* 20-25
Bundt cake 1 2 N 160" 55-60
Fruit flan 1 2 N 160* 35-40
Cheesecake 1 2 N 160-170* 45-55
Short-crust pastry 1 2 S 160-170* 35-40

* Preheat

** Do not preheat
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en

Weight (in kg) Shelf position Heating function Temperature in °C Cooking time in
minutes

Short-crust pastry 1 2 3 170* 65

Parfait cake 1.2 2 160* 5560
Cream puffs 0.7-1.2 2 X 180" 50-60
Sponge cake 1 2 150-160* 5560
Rice pudding 1 2 160* 55-60
Brioche 1-1.2 2 N 160" 30-35

* Preheat

** Do not preheat

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

after-sales service.

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

compartment.

Baking tips

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

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

is completely cooked in the middle.

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.
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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
roast is 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.

The roast looks good but the juices
are too clear and watery.

Next time, use a larger roasting dish and add less liquid if necessary.

The meat gets burned during brais-
ing.

The roasting dish and lid must fit together well and close properly.
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.
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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~ 2325
proof paper
Shortbread strips, 2 levels 2 baking trays with grease- ~ 2+4 160* 28
proof paper
Small cakes Baking tray with grease- 2 s 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 S 160* B
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 O 170" 75-80
Double-crusted apple pie, x 2 2 springform cake tins 2 S 160* 75-80
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
* Preheat
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B Xprion cupdwva pe To
OKOTTO TTIPOOPICHOU

AIaBAoTe TTPOOEKTIKG AUTEC TIC 0dnyiec. Movo
TOTE UTTOPEITE VO XEIPIOTEITE TN OUOKEUN
olyoupa kol 0woTa. QUAGETE TIC 0dNnyieg

XPNONC KOl CUVOPPOAOYNONC VIO HIok apyoTEPEN
XPNon n vio Tov emopevo I0I0KTATN.

AUTH N ouoKeun TTPOoPICETAI YOVO VIO TNV
TormoBeTnon. Mpooekte TIC €101KEC 0dnyiec
ouvappoAoynonc.

MeTd TNV adaipeon omd TN CUOKEUOOIQ,
eheyETe TN ouokeurn). 2e mepinTwon (NUIGS KaTo
N peTaPOPa PNV TNV CUVOEOETE.

Movo evac adeloUxoC EYyKOTOOTOTNG
ETNITPETIETOI VO OUVOEOEI TIC OUOKEUEC XWPIC
di1c. 2e mepinTwon ¢NUIWV TTou odeilovTal oe
A&O0C ouvdeon, dev £XETE KAVEVO OIKAIWUO
eyyunonc.

AUTH n ouokeun TpoopideTal HOVO YIa TNV
OIKIOKM XPron Kal TO OIKIOKO TIEPIBAAANOV.
XONOIYOTIOIEITE TN CUOKEUN POVO YIQ TNV
mopaokeun doaynTwv Kol ToTwyv. Kot Tn
dIAPKEIO TNC ASITOUPYIOC EMTNPEITE TN
OUOKeUTN). XpnOIUOTIOIEITE TN OUOKEUN HOVO O€
KAEIOTOUC XWPOUC.

AUTI N OUOKeun TTPOOPICETAI VIO XProN MEXPI
eva peyloto uyoc 2.000 peTpwy Mavw ommo TV
emdpaveia TNG OGAA000G.

AuUTH n ouokeun dev MPOOPICETAI VIO TN
AeiToupyia pe evav eEWTEPIKO XPOVODIaKOTTN N
EVa TNAEXEIPIOTAPIO.

AUTI N CUOKEUN ETTPETIETAI VO XPNOIPOTIOINOEI
armo maudIA oo 8 €TWV KAl TTAVW Kol OO
ATOUO PE PEIUEVEC DUOIKECS, aloBNTNPIEC N
TIVEUHOTIKEC IKOGVOTNTEC I HE QVETIOPKN
EUTIEINION ) YVWON, OTOV EMTNEOUVTAI OTIO EVQ
ATOPO TIOU €ival UTTeUBUVO YIo TNV AoPOAEIG
TOUC I €XOUV AGPBel OXETIKEC 0dnyiec armm’ auTo
yia TNV aodoAn Xpron TNG CUOKEUNC KOl €XOUV
KOTOVONOEl TOUC KIVOUVOUC TTOU PTTOPEI VO
TTPOKUYOUV.

To moudia dev eMTPEEMETOI VO TTACOUV PE TN
ouokeun.O kKabapIoPOC Kol N cuvThpnon oo
TO XPNOTN OgV EMTPETETAI VO
mpaypaToroinBouv amod TaIdI, EKTOC €AV gival
15 eTwV Kal Gvw Kal EMTNPOUVTA.

KpataTe Ta maudid TouU €ival KATW TwV 8 eTwV
HOKPIG armd Tn OUOKEUN Kol TO KOAWDIO
ouvdeong.

Xpnon oupdwva Je TO OKOTIO TTPOOPIOHOU

TomoBeTeitTe TO €EXPTAPATO TTAVTOTE CWOTA
HEOO OTO XWPO HOYEIPEUOTOC.
— "Eé,apmnuota otn oeAida 33
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el 2nuavTIkeG ulodeiéelc aodaieiog

ENZnpavTiKEC UTTOEIEEIG
XOPAAEIC

MeviIK&

/\ Mpogidomoinon - Kivéuvog mupkayidg!

= [0 OTTOONKEUPEVD OTO XWPO HOVEIPEUOTOC
eUPAEKTO QVTIKEIUEVO UTTOPOUV VO
avadAeyouv. Mnv TommoBeTeiTe TOTE
EUPAEKTO QVTIKEIJEVD HECOL OTO XWPO
HOyEIPEUOTOC. MNnV avoiyeTe TIOTE TNV TOPTA
TNC OUOKEUNGC, OTaV dNUIOUPYEITAI KATTVOC
HEOO OTN OUOKeUr. ATIEVEPYOTIOINOTE TN
OUOKeUun Kail TpaBNETe To PEUPOTOANTTTN
(p1g) amo TNV npida 1 KaTeRaoTe/EeBIdwoTe
TNV GoPOAEIa OTO KIBWTIO TWV GOPOAAEIWV.

= 10 UTTOAEippoTO daynTwy, TO AITTOC Kol O
XUPOC OTIO TO YnTO UTTOPOUV VO
avadAeyouv. INpiv amd TN AeiToupyia
QTTOUOKPUVETE TN XOVTPN putiavon oo TO
XWPO POAVEIDEUATOC, T OEPUOVTIKO OTOIXEIO
KOl OO To eEQPTAHOTAL.

s KoT& TO Gvolypa TG TOPTOC TNG OUOKEUNG
dnuIoUpYEITal EVa peUpa aePoc. To
AadOXOPTO pTtopei va £pBel oe emadn pe Ta
BepUaVTIKG OTOIXEIO KOl VO TTIAOE! PWTIA.
Kot Tnv mpobeppavon unv TomoBeTeiTe
TTOTE TO AADOXOPTO XOAGPO TTOVW OTO
efaptnuoTa. TomoOeTEITE TTAVTOTE TTAVW OTO
AOOOXOPTO VA HAVEIPIKO OKEUOC N I
doppa ynoipaTog. KoAumrete pe AadOXopTo
HOVO TNV amapaitnTn emoaveia. To
AaOOXOPTO DeV EMTPETETAI VO TTPOEEEXE!
oo To eEQPTHHATO.

/\Mpoeidomoinon - Kivduvog eykaUparoc!

= H ouokeun CeoTaiveTal MoAU. Mnv
OKOUUTIOTE TTOTE TIC (EOTEC EOWTEPIKES
eMOAVEIEC TOU XWPOU PAYEIPEUATOC N TA
BeppavTIKG oToixeia. AdriveTe Tn CUOKEUN
TTAVTOTE VO Kpuwoel. KpaTaTe Ta Taidid
LOKPIG.

= 10 €€0PTAPOTO ) T OKeUn (EOTAIVOVTQI
&P TTOAU. ATTOPOKPUVETE TO KAUTA OKeUN
N eEXPTAUOTO OTTO TO XWPEO HOAVEIPEUOTOC
TTAVTOTE PE UIO TIIQOTPO.

= Ol aTpOI TOU OIVOTIVEUUOTOC PTTOPOUV VO
avadAeyoUv PEOT OTOV KOUTO XWPO
payelpeporoc. Mnv nmapaokeuadlete doynta
He HeyOGAeg ToooTNTEC OUVATWY
OIVOTIVEUHOTWAN TTOTWV. XPNOIYOTIOIEITE
HOVO UIKPEC TTOOOTNTEC OO OUVATH
OIVOTIVEUHOTWAN TTOTA. AVOIYETE TTOOOEKTIKA
TNV TOPTO TNC OUOKEUNC.
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Ta TnAeoKoTIKG BayoveTa Tou Goupvou
BeppaivovTal KOTG TN AeITroupyia TNC
ouokeunc. MNMpooexete 1BIGITEPO OO TO
eyKaupoTa, OTOV BpiokovTal TooRNYLEVD
elw.

/A Npoeidomoinon — Kivduvog
epaTiopaTog!

Ta mpooITd pepn/eEapThuaTa (eOTAIVOVTAI
TTOAU KOTA TN AeiToupyia. Mnv akoupmaTe
TTOTE TO KAUTG pepn/eapthuoTa. KpoTare
TO TAIOI HOKPIO.

KaTd TO Gvolypa TNG TTOPTAC TNG OUOKEUNC
utmopeil va e€eABel KauTog aTpog. O aTuog,
avoAoya pe TN Beppokpaoia, e daiveTal.
KaT& To Gvolyuo Un OTEKEOTE TTOAU KOVTO
0TnN ouoKeur. Avoi&Te TTPOOEKTIKG TNV TTOPTO
TNG ouokeunc. Kpatare Ta maudi HOKPIA.
Me 10 vepd OTOV KAUTO XWPO HOYEIPEUOTOC
ptmopel va dnuioupynBei KauTtoc udPaTUOC.
Mn xUveTe TOTE VEPO PEOO OTOV KOUTO XWPEO
HOYEIPEUOTOC.

/A\Mpoeidomoinon — Kivouvog
TPXUHXTIOHOU!

To yPOTOOUVIOPEVO YUGAI TNC TTOPTOC TNG
OUOKEUNC ptopei va payioel. Mn
xpnolgoroleite EUoTPeC yuaAiou, SuvaTa N
TPOXIO UNIKO KOOapIopou.

O1 pevteoedec TNC TOPTOC TNC OUOKEUNC
KIVOUVTOI KOTO TO QVOIYUG KOI TO KAEIOIWO
TNG MOPTAC KAI PTTOPEI Vo payKwOouv. Mnv
OTTAWVETE T XEPIO OOC OTNV TTEPIOXN TWV
pevteoedwv.



/\ Npoeidormoinon — Kivduvog

nAaKTponAnE,laq'

O akOTOMNAEC STIIOKSUSC eival
emKkivouvec.Ol EMOKEUEC ETITPETETAI VO
YIVOVTOI HOVO OO VAV TEXVIKO TOU
TUAPOTOC €€UTTNEETNONG TIEAATWY,
ekmmaudeupevo omo epgac.Eav n ouokeun exel
BAaBN, TpaRNETE TO peupaTOANTITN (PIC) Ao
Vv mpida ) KareBaote/EeBIdwoTe TNV
ao0dOAEIC OTO KIBWTIO TV GOPOASIWV.
KaAeoTe TNV UTINPEOIal TEXVIKNGC
e&uTINPETNONG TTEAGTWV.

m 2TO KOUTQ PEPN TNG CUOKEUNC UTTopEi va
N®OEI N HOVWON TV KOAWDIWV Twv
NAEKTPIKWV CUOKEUWV. Tal KOAWOIX
OUVOEDONC TWV NAEKTPIKWY CUOKEUWV OeV
EMTPETIETAI VO €pBOUV TTOTE O€ €MOdr| Pe TA
KOWUTO EPN TNG OUOKEUNC.

= Mia €10xwpNoN uypaoiac Pmopei va
TTPOKOAEOE! I NAekTpoTANEia.Mn
XPNOILOTIOIEITE OUOKEUEG KOBAPIOUOU
UWNANC TTieoNnc ) oUOKeUEG ekTogeuoncg
OTHOU.

s KaTd TNV avTIKOTGOTOON TNG AGUTIOC TOU
XWPOU POYEIPEPUOATOC Ol EMAGEC OTO VTOUI
NG AGumoaG Bpiokovtal umo Taon. Mpiv TNV
QVTIKOTOOTOON TPARNETE TO PEUPOTOANTTN
(pi1c) amd TnVv mpida N KateRaoTe/EeB1dwoTe
TNV aodOAEIO OTO KIBWTIO TV GOPOAEIWV.

s Mo EAOTTWUOTIKI CUOKEUN UTTopEi va
TTPOKaAEDE! piot NAekTpoTANEIa. Mnv
EVEPYOTIOIEITE TTOTE PIO XOAQIOHEVN OUOKEUT.
TpaBNn&te TO Pic amd Tnv npida 1) KaTeRaoTe
TNV aoPOAEIC OTO KIBWTIO TV GOPOAEIWV.
KaAeoTe Tnv utinpeoia eEutmpeTNong
TTEAOTQV.

ArTieg Twv NHIQV el

EJArtiec Twv Inpi®v
Fevik&
Mpocoxn!

EEapTAUOTa, GAOUUIVOXAPTO, AaOOXOOTO 1 HOYEIPIKO
OKeUOG OTOV TTOTO TOU XWPOU HAYEIPEUATOC: Mnv
TomoOETEITE KOvEVa eEGPTNHO TTAVW OTOV TTATO TOU
XWOEOU HOYEIPEUATOC. MnV KOAUTITETE TOV TTATO TOU
XWPOU LOYEIPEUATOC PE GAOULIVOXAPTO 1 AadOXaAPTO.
Mnv TOTIOBETEITE KAVEVO POVEIPIKO OKEUOC TTOVW OTOV
TTATO TOU XWPEOU POYEIPEPOTOC, OTAV €ival pUBUIoOUEVN
pio Bgpuokpooia moavw omd 50 °C. AIGhopeTIKA
dnuIoupyeiTal Jia cucowpeuon BepudTnTag. O1 xpovol
YnoipoTog dev 1I0XUOUV TIAEOV KOI TO EUayIE
KOTOOTPEDETA.

AAOUPIVOXOPTO: TO GAOUHIVOXTPTO OTO XWPEO
poyelpepoTog dev emTPENETOI Vo €pBel oe enadn Pe To
TP TNG OPTAC. Mmopouv va dnuioupynBouv PoviueG
OTOXPWOEIC 0TO TCAWI TNG TTOPTAC.

NepO 0710 (e0TO XWPO HOYEIPEUATOG: Mn XUveTe TTOTE
vePO PEOO OTO (e0TO XWPEO HayelpePaToC. AldOoPETIKY
dnuioupyouvTal udpaTuoi. AOyw TNG aAayNG TNG
BeppoKkpaoioG UmopoUlv va TTPOKUWOUV CNUIEC OTO
EHUOVIE.

Yypooia 0TO XwP0o payelpepaTod: H uypaoia yia
HEYOAUTEPO XPOVIKO OIGOTNUO OTO XWPO LOVEIPEUATOC
pmopei va odnynoel oe didBpwon. MeTd T Xprion
oproTE TO XWPO HAYEIPEUOTOC VO OTEYVWOoEel. Mnv
amoBnKeUeTe UYPA TPODIUO VIO UEYGAN XPOVIKN
OIGPKEIO OTOV KAEIOTO XWPO HOYEIPEUATOC. Mnv
amoOnkeveTe KavEva GaynTd OTO XWPO LOYEIPEUATOC.
WU&n pe avoixth Tnv mopTa: MeTd amd piot AeIToupyia pge
UWPNAEC BEPUOKPOIOIEC TPrVETE TO XWPO LOVEIPEUATOC
VO KPUWVEI HOVO, OTAV €ival KAEIOTOG. Mn LOYKWVETE
TIMOTOL OTNV TTOPTO TNG CUOKEUNG. AKOUG KOl OTOV N
TOPTA €ivVal aVOIXTR, £0TW KAl Alyo, UTTopouV Vo
XOAQOOUV PE TO TIEQOOUC TOU XPOVOU Ol YEITOVIKEC
TTPOOOWEIG TWV VTOUAGTTIGV.

Movo peTd omd pio AeiToupyia pe oAU uypoioiot
OPrVETE TO XWPO LOYEIPEUTATOC VO OTEYVWVEI PE QVOIXTN
TOPTOL.

Xupoc ¢ppouTwyv: >e TIEPITITWON TTOU PTIGXVETE TTOAU
doupep& YAUKA dpoUTwy pn yepidete m&pa TOAU TO
Towi. O xupodcg Twv GpoUTwy Tou oTAdel omd To Toy,
adrvel Aekedec TTou dev UTTOPEITE TTAEOV VO TOUC
amopoKkpUveTe. Edv eival duvaTo, xpnoILOTIOIEITE TO
BaBUTEPO TOWI YEVIKNC XPNONC.

[MoAU Aepwpévn TolpoUXa oTeyavotioinong: Edv n
TolgoUxo oTeyavoroinong eivail oAU Aepwuevn, dev
KAeivel TTAeOV 0WOTG N TOPTA TNG OUCKEUNG KATA TN
Aeiroupyia. O1 YEITOVIKEC TIPOOOWEIC TWV VTOUAGTTIWV
UTTOPOUV VO XOAGOOUV. AIGTNPEITE TNV OTEYOVOTIOINGN
mavToTe Kabapr. Mn AeIToupyeiTe TN CUOKEUT TIOTE e
XOAOIOLIEVN OTEYQAVOTIOINON 1 XWEIG OTeyavoToinon.

— "KaBapiouoc" otn oehida 40

H mdpTa TNC OUOKEUNC WG KABIoOPA N w¢ emdaveia
evamoOeonc: Mnv avefaiveTe, pnv K&BeoTe 1) unv
KPOTIEOTE OTO TNV MOPTA TNG CUOKEUNG. Mnv
TOTTOOETEITE KOVEVD OKEUOC 1) EEXPTNUO TTAVW OTNV
TTOPTA TNG OUOKEUNG.

TomoBeTnon Twv eCapTNUATWY: AvAAoya e Tov TUTIO
TNC CUOKEUNC UTTOPEI VO YPOTOOUVIOOUV Ta EEQPTALIOTO
TO TCOHI KOTA TO KASIOIHO TNC TTOPTOC TNC CUOKEUNC.
STIPWXVETE TO eEQPTAUATC TTAVTOTE LEXPI TO TEPUO HECOH
OTO XWPO UOVEIPEUATOG.

MeTadop& TNG cUOKeUNG: Mn peTadepeTe N Unv
KPOTATE TN OUOKeUn amo Tn AaBn Tne mopTac. H AaBn
e MOPTOC Oev avTEXEl TO BAPOC TNC CUCKEUNG KAl
pmopei va omdoel.
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el MpooTaoia epIBGAOVTOC

m  AvVOiyeTe TNV TTOPTO TNC CUCKEUNC KATA TN OIGPKEI TNG

I'IpOGTO(GiO( nsplﬁ('x)\)\OVToq AeiToupyiag, 600 viveTal AiyoTepo.

H véa ooc ouokeun eival I010iTEPO EVEPYEIOKA
aroTeAeopaTIKA. EmMmAEov Ba BpeiTe OULBOUAES, TTWC
UTTOPEITE e TN OUOKEUN 00C VO €E0IKOVOUNOETE QKOG
TIEPIOOOTEPN EVEPYEIQ KA TIWG TIPETIEI VG TNV OTIOCUPETE
OUPdWVO PE TOUC KOVOVEC TTPOOTOOING TOU TIEPIBAAOVTOC.

EE0IKOVOUNON EVEPYEIXG

m [1poBepudveTe TN ouokeur povo TOTE, OTAV avabEPETa
OTN OUVTOYN ) OTOUC THVOKEC TWV 0dNyILV XPNOoNC.
m  ADPNOTE TO KATEWYUYHEVD TPOPIUG VO EETIAYWOOUVY,

TPOTOU Tal BAAETE OTO XWPO HOVEIPEUATOGC. m [1epI00OTEPO YAUKG TOL WHVETE KOAUTEQO TO VOl PETX TO
;‘f GAMO. O XWPOC HOYEIPEPOTOC ival KOO (eoTOC. ETOI

Mmopeite va BGAETE OTO XWPO UAYEIPEUATOC EMONC
2 PHoKpOOTEVEC GOPUEC TN HIC KOVTA OTNV GIAAN.

CC C HIKPOIVEI O XPOVOC WNOILOTOC VIG TO SEUTEPO YAUKO.
Fy
*4
%

v

m  Xpnolyoroleite okoUpeg, BAPPEVES HAUPEG N euayIe /

dOpuec ynoipoTog. AuTEG amoppodolv Tn BepuodTNTA
I010ITEPO KOAQGL.

N% m 2 peyGAouC XpOVOUC HOYEIPDELOTOC UTTOPEITE Vol
arevepyoroinoeTe TN cuokeur 10 Aemta mpiv TN ARén
TOU XPOVOU HOYEIPEUOTOC KOI VO EKHETOMEUTEITE £TOI

TNV UmdAoITN BepuOTNTA VIO TNV OAOKANPWON TOU
HOYEIDEUOTOC.

Amnocupon cUNPWVAX HE TOUG KAXVOVEGQ
TIPOCTAOING TOU TTEPIBXAAOVTOGQ

ATOCUPETE TNV CUOKEUOOIOl OUUPWVD E TOUC KOVOVEC

/ TTPOOTOOIOG TOU TIEPIBANOVTOG.

m  ATIOUOKPUVETE Ta 8E0PTAUIOTA TTOU OE XPEIGCEDTE QMo E AUTA N CUOKEUN eival XOpaKTNPIoHEVN oUudwva

TO XWPO HOYEIPEUATOG. e TNV eupwmaikn odnyia 2012/19/EE mepi
NAEKTPIKWY KGI NAEKTOOVIKWV TTOAIWY CUCKEUWY
(waste electrical and electronic equipment -
— WEEE).
H odnyia auTr) ka®opilel Ta MAGioIn yIa TNV
amooupaon Kail a&lotoinon Twv MOAIWY CUCKEUGV LE
1oxU oe OAn Tnv EE.

ZZATTTIINNNNNNNY

//I/IIIIIII 1 \\\\\\\\\\\\
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S MvwpioTe TN cuokeun

>e auTd TO KEDAAaIO oac eEnyolpe TIC evleiEeIC KOl TO
oTolixeia xelplopou. EmmAgov pabaiveTe TIC d1ddopeC
AeIToupyiec TNG OUOKEUNG OOG.

Ymodeign: Avahoya pe Tov TUTIO TNG OUCKEUNG UTTOPE val
UTTGPXOUV OTTOKAIOEIC OTO XPWHO KOI OTIC AETITOUEPEIEC.

['VwpIioTe TN OUOKeUn el

Medio xeipiopoU

Meow Tou mediou Xelpiopou puBpilete TIC diIGdopeC
AEITOUPYIEC TNC OUOKEUNC oac. EOw BAEMETE pia
€moKOmnon yia To medio Xelplopou Kal TN SIGTaEN TV
OTOIXEIWV xelpiouoU.

h:min

O &

CXCH =}

min:sec
0,

o0c

[

® +

NARKTPX K&l 000VN eVOEiEEWV

Ta MANKTPa eival Tedia adng, KATW omd Ta OTToia
BpiokovTal a1oOnTNpec. MatnoTe povo ehadpd MAvVw
0TO OUPBOAO, VIO v eTIAEEETE TN AeITOUpPYIa.

H 066vn evdeitewv deixvel oUPPBoAa evepymv
ASITOUPYIWV Kal TIG AeIToupyieg Xpovou.

AlxKOTITNG EMAOYNG AEITOUPYING

Me 1o dlakomTn emAoyng AeiToupyiac pubpidete Tov
TPOTIO YNOIPOTOC 1) TEPAITEPW AEITOUPYIEC.

To dIoKOTITN eMAOYNC ASITOUpPYIOG PTTopEiTe VO TOV
oTpeweTte oMo TN Beon pundev mpoc 1o OeId 1 TPOC
TOL OIPIOTEPQ.

AIXKOTITNG eMAOYNG OEPHOKPATING

Me To S10KOTITN emMAOVYNC BepuoKpaoiag pubuideTe TN
OepUOKPACIa VIOt TOV TPOTIO YNOILOTOC ) EMAEYETE TN
oubuIoN VIo TIEPAITEPW ASITOUPVIEC.

Mmopeite va yupioeTe To OIOKOTITN EMAOYNC
OepPUOKPAOIAC EMIONG TTPOC TG GPIOTEPA 1) TIPOG Tal
0eia. Aev exel kapia 6eon undev.

NARKTPX
Tn onuaoia Twv diadopwy TAAKTPWY UTTopeiTe va deite
ouvtopa 0w.

OTav eva TANKTPO dev £xel Kapia AeiToupyia, TOTE nNxel Eva
onuo.

MAnkTpo EmneZriynon

® AEITOUPYIEC XPOVOU  PUBLION XpOVODIOKOTTN &,
diopkeiac O, xpovou Aénc O, Kai
opac O

- MAnv Meiwon e Tipng pubuionc

+ Juv AUEnon ¢ Tipn¢ pubuione

-0 OwTIOUOC Evepyomoinon/omevepyomoinon Tou

OWTIOPOU TOU X0POU HOYEIPEHOTOC

S Toyelo B¢ppavon  Evepyormoinon/omevepyomoinon e
Toeloe Beppovonc
Aopaheiomoudiv  Evepyomoinan Ko amevepyomoinan

¢ aodAeio TodiwV 0T AeIroup-
vioreToipomnroc (Standby)

00ovn evdeiewv
H 080ovn evdeifewv eival dopnuévn €T0I, WOTEVO PTTOPEITE
vo OI0BACETE TO OTOIXEIO PE UIC POTIA.

H Tipn, mou pmopeite va pubpioeTe auTrh TN OTIVUN, eival
eoTioopevn. MapIoTAvETal 0g GOTIPN YPOUUGTOOEIPG Kol TO
$ovTO eival okoUpo.

ZuppoAo Emednynon

« Tayelo B&ppavon

PoAOI uvayeppoU OUVTOHOU XPOVOU
® Aidpkeia

® Xpovog AEng

©, Qpo

BE8.58 EvdeIfn 0poC

————— EAeyyoc Beppokpoaioc

= Aodhaheio maudiwv

Q) KAEIdwo TNC IOPTOC

BEa EvdEIEn BEpHOKPOOIOG
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el ['vwpioTe TN ouokeun

Tporol YnoiNaxTOog KOXI AEITOUPYIES
Me 10 dI1aKOTITN €mMAOYNC AsIToupyiog pubuileTe TOUC
TPOTTOUC WNOIPOTOC KAI TTEPAITEPW ASITOUPYIEC.

Mo va Bpeite TAVTOTE TO OWOTO TPOTIO YNOIUOTOC VIO TO
daynTo o00c, Ba oac eEnynooupe edw TIC dladopPES Kal TIC

Oeppokpacio/Bad-

pida

o) 0¢an pndev 0 doupvog eival omevepyomoInuEVoC.
Beppoc agpoc 3D 50-280 °C [l01 TNV TOPOOKEUN GaynTwV 0€ EVa €we dUo emimedon. O avepioTnpec polpalouy T Beppo-
TNTO TV OOKUAIOEI0GY BEPPOVTIKWY OTOIKEIWV OTO TMOW TOIXWHO OHOIOPOPHX OTOV X6)PO
LOYEIPEUOTOC.
AUTOC 0 TPOMOC YNOILATOC XPNOILOTOIEITON VIO TOV UTIOAOYIOHO TNE KOTOVAAWGONC EVEPYEIOT
0Tn Aeimoupyior avakukAOHOpIoC aEpa.
= Avokukhodopio oépa 50-280 °C 1o yAUKG Kol Topoiokeudiopiamar e va eminedo. O1 avepioTnpeg Jolpdlouv Tn BeppotnTa
TWV BEPUOVTIKWV OTOIXEIWV OLI0IOKOPOO OTO XWPO HOYEIPEUOTOC.
BoBpida mitooc 50-280 °C [ pryopn MOPOIOKEUN GPEOKIOE THTONC KO KOTEWUYHEVWY TIPOIOVTRY, LY. TNYOVNTEC TIOTOTEC
) oTPoUVTEA. Tot BEPLOVTIKG OTOIXEIO! KOl O AVEUIOTHPEC BEPPaIVOUV YPryop Kol LoIpdlouy
TN 68PUOTNTO OHOIOHOPDO OTO XWPO HOYEIPEUOTOC.
ZEMAYQHO 30-60 °C ZEMAVWHO KPEOTOC, TOUASPIKGY, YWHIOU Kol YAUK@V. O avepiaTnpac oTpopIAiCel Tov (01O
aEP0 YUPW omo To daynTo.
[ Komw B¢ppavon 50-280 °C [10: TNV 0AOKANPWON TOU HOVEIPEHOTOC TV GorynTwV. H BEQHOTNTO EPXETON LIOVO OO KOTW.
] TKPI, LIKPO BaBpidec ykpiA WNoILo 0TO YKPIA PIKPWV TOCOTATWY oMo PMPICOAEC, AOUKAVIKG, TOOT Kall KOPHGTIO poipioU.
1= yoUnA, To peaaio TUMLO TOU BEPHOVTIKOU OWHOTOC TOU YKPIA BepuaiveTOl,
2 = peoaia
3=uynAn
™ [KpI, Jeyaho BaBpidec ykpiA F10T0 WNOIHO ASTITQV KOPHOTIQV YNToU VIoyKPIA, OTTWC UmPICOAEC, AOUKOVIKGL ) TOOT KOl YIal
1 = yopnAy T0 01O OYKPOTEY.
2 = eoaia Oeppaivetal 0AOKANEN N EMPAVEID KATW OO TO OEPUAVTIKO OWHO TOU YKPIA.
3= uynhy
2uvduoiopoc Beppol ogpoy/ 50-280 °C Wnoipo kpearoc, MoUAEPIKG Kol 0AOkANpou wopiol. O avepioTipac oTPoRIAICE! TOV KOUTO
VKPIA aEPO YUPW omo To daynTo.

101 TO TPOOEKTIKO OEIPEHO EMASYLEVWV GOyNTWV (TT.X. KPEOC, Ao OVIKG) 0 Evar emimedo
XWpic mpoBEppavon.

0 Tpomoc ynoiporoc dev eivor KaTMNAOC yior GoynTe, Tor OToia 0TO YOILO TIPEME! Var Oou-
OKWOOUV (T.Y. Ywpi).

AUTOC 0 TPOOC YNOILATOC XPNOILOTOIEITON VIO TOV UTIOAOYIONO TNG KOTOVOAWONC EVEPYEIOT
0TOV OUPPRATIKO TPOTIO AEITOUPYIOIC KOI TNC KOTNYOPIOIC EVEPYSIAKIC omod0anC.

ro v)}UK('x, O0UMAE KOl AITOX 01 KOPHOTIO KPEXC. H BeppoTnTor £pXETON OLOIOLOPHE OO EMOVW
KOl KOG,

CJ  Anolemove/kore 08ppavan  50-280 °C

O  Embvw/Kamw 8eppavon 50-280°C

‘EAeyxog OeppoKpaOiag

O1 dokoi Tou eAéyxou TnG Beppokpaoioc deixvouv TIC
daoeic BEppavonc 1 TNV urdAoItn OepudTNTG OTOV XWPEO
HOYEIDEUOTOC.

Ymode1gn: MNa k&Oe TPOTO WNOIUATOG N CUOKEUT) TTPOTEIVE!
pio Beppokpaoia 1 Babpida. AUTEG TIC TIUEC UTTOPEITE VO
TIC TOPCAGBETE N va TIC AMAEETE OTNV EKAOTOTE TTEPIOXN.

Eheyxoc Beppav- O €Aeyxoc TnC Beppavonc deixvel Tnv Gvodo T Bep-
one HOKPOOIOC 0TOV XwPO payeipepoaroc. OTov yepioouv
OAec o1 BOKOI, Exel HBAOE! N IDOVIKN XPOVIKN OTIVUN
VIO VOl el TO GoyNTO e,
2TIC BaBpidec Ynaipomog oTo YKPIA Kol aTIC BoBpide
KoBapIapoU o1 BOKOI Eival YEHOTEC.
2TOV TPOMO Ynoiuomog AmoAr EMove/KOTw BEppovVON
o1 dokoi Oe yepicouv.

AIxKOTITNG €MAOYNG OEPHUOKPATING

Me 1o dI1aKOTTN emAOYNC BepuoKpaoiag pubuioTe TN
Beppokpaoia. H pubuiopévn Beppokpacia epdavideTal
oTnv 00ovn evdeitewv.

Ymodeign: Méxpl Toug 100 °C n Bepuokpaoia umopei vor
puBuioTei oe BApoTa 1 Babuou, omd ekei Kal TTAvVW oe
BnuoTa 5 Babpwv.

Evdeien e undhor-  OTov n UOKeUN eival amevepyomoInuevn, 0 EAeyXoc

mne BepudTNTOC NG Bepuokpaaiac deiyvel TNV UTIOAOITN BEPUOTNT
OTOV XWPO Hayelpeporoc.H evdeitn oprivel, aTov mEoe!
n Beppokpaaia mepimou otouc 60 °C.
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A€ITOUupYiECQ TOU XWPOU HAYEIPEUATOG

Mepikec AeiToupyiec dieuKOAUVOUV TN AeiToupyia TNG
OUOKeUNG ooc. ETol m.X. dwTICeETal pIa pey&dAn Tiepioxn Tou
XWOOU HOYEIPEUOTOC KAl EVOC OVEUIOTAPOC WUENGC
TTPOCTOTEUE! TN OUCKEUN OO UTTEpBEpuavon.

AVOIYHX TNG TTOPTAG TG CUCKEUNG

Edv KoTd TN SIAPKEIO PIOC TPEXOUOAC ASITOUPVIOC avoiéeTe
TNV MOPTA TNC CUOKEUNC, OTOPOTAE! N AeiToupyia. Me T0
KAEioIHO TNG MOPTAC ocuvexi(eTal N AeIToupyio.

PWTICHOG TOU XWPOU HAYEIPEUXRTOG

OT1ov avoiyeTe TNV MOPTA TNC CUOKEUNC, EVEPYOTIOIEITAI O
GWTIOUOC TOU XWPEOU POyeEIpEUOTOC.EGV mapapeivel n
TOPTO TIEPIOCOTEPO OTO 15 AeTIT& avolIxT,
armevepyoroleital Eava 0 PWTIOPOC.

>TOUC TIEPIOCOTEPOUC TPOTIOUC ASITOUPYIGC EVEQYOTIOIEITA
0 GWTIOPOC TOU XWPOU LOYEIPEUATOC, HOAIC EEKIVAOEl N
Aeiroupyio. OTav TEASIWOEI N ASITOUPYIQ, OTIEVEQYOTIOIEITA.

Yooe1gn: >Tov TPOTOo AiIToupyiag AMoAn emdve/KATw
O¢puavon 0 GWTIOPOC TOU XWPOU LOYEIPEUATOC PETG T
Tiepimou 1 AemTO amevepyoToleiTal auTouaTa.Mmopei va
evepyoroinBei pe To MARKTPO £-.

AvepioTiipag Yuing

O aveploThpac YuENG evepyoToIEITAI KAI OTIEVEPYOTIOIEITOI
oe mepimTwon mou Xpeialetal. O (eoTOC aepac eEEpXETA
amd TNV MOPTA.

Mpocoxn!
Mnv KOAUTITETE TIC OXIOPEC eEaeplopou. AIoGOPETIKG O
doupvocC urepBepuaiveTal.

Mo vo KpUwOoel JETA OTTO HIG ASITOUPYIO YPNYOPOTEPD O
XWPOC POVEIPEUATOC, AEITOUPYEI O AVEUIOTNPOC WUENC
OKOUO IO Aiyo XpOVvo.

E€apThpoTa el

EZapTHHAT

Madi ge Tn OUOKEUN O0C UTTAPXOUV CUVNUUEVD BIadopa
eCapThuoTa. Edw Ba Bpeite pia emokomnon yio To
ouvnupeva eE0PTAUOTA Kol TN OWOTH TOUC XPnon.

EZapTnpaTa Mepiypadn
= _ ~ IXGpa ynoipaTog
['l0r OYEIPIKG OKEUN, POPHEC YAUKWVY,
WNTE, KOUHOTIONKPEOTOC YIot YKEIA Kall
KOTEWUYLEVa GoyNTAL.

Tawi yevikic xprong

[0 Coupepa YAUKG, TIOPOIOKEUGIO|OTO,
KOTEWUYLEVa GoynTa Kol Peyear ynTéx.
To ToWi YeVIKNC Xprong Umopei vo xpnar-
pomoinBei emonc we Aekavn ouMoync
Nimoug, oTov rjvete ameubeiog emovw

0Tn OX0IPOL.

Epayié Tayi
M T"lor YAUKG TOU TOWIoU Kot IKPG TTOQOr-

OKEUGOHOTOL

\§ ZeT TnAEOKOMIKOU BaryovéTou poup-
vou

Me TIC payec e€000U pMopeiTe Vo TPOPI-
Eete 8w T EEOPTAROTON KOOI TTIO TIOAU.
Neipor aopaleiog

[0 70 KASIOWUO TV JEVTEOEDWV.

'Yyn Tormo0€Tnong

To Towi Kal N oX&Pa YNoIoToC Prmopouv va TormoBeTnOouv
OTO XWPO HayelpepaToc oe 4 diadopeTIKG Uyn.
TomoBeTeiTe TO EEAPTAPOTA TIAVTOTE PEXPI TO TEPUAL, VIO VO
pnv okouptave To TCAPI TNC TTOPTOG. [1pooeExeTe, Vo
TomoOeTEITE TO eEQPTAPATA TIAVTOTE OWOTA PEOO OTO XWPO
HOYEIPEPOTOC.

A Mpoeidomoinon — Kivduvog mupkayiag!

e Kopia mepimTwon dev EMTPEMETAI VO TOTTOBeTNOEI pIa
Aapopiva, eva Tawi, eva TNYAVI 1 €va GAO payeIpIKo
OKeUo¢ ameubeiog mavw oTov TTATO Tou Gpoupvou. AuTO
odnyei og pio UTIEPOEPUOVON TOU TTAITOU TNG OUOKEUNG KAl
UTTOPEl VO TIPOKGAECEI ONUAVTIKNA CNUIG OTN OUOKEUN).
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el E€apTthpoTa

AgiToupyia aopaAiong

Ta eEapTAPATO PTTOPOUV VO TOABNXTOUV £€w TIEPITTOU PEXPI
N peon, pexpl va aodaiicouv.H Aeitoupyia aopdAione
eumodidel TNV AVOTEOTI TwV eERPTNUATWY KOTA TNV
adaipeon Toug.Ta eCopTruaTa TEETEI Vo TOTTOBeTNOOUV
OWOT& OTO XWPO HOVEIPEUGTOC, VIO VO ASITOUPYNOE! N
TTPOOTOOIO BVOTPOTINC.

[MpooExeTe KATG TNV TOTTOBETNON TNC OXAPOG, TO OOVTI
pHovOdAwoNG a va eival Ta Tow Kol va deixvel TTpog Tal
KOTW. H avoixth mAeupd mpemel va Oeixvel TTpog TNV mOPTO
TNC OUOKEUNGC KOl TO KUPTO PEPOC TIPOG TO KOTW ~—r.

MpooexeTe KATA TNV TOTTOBETNON TWV TAWIWV. TO OOVTI
HOVOGAWONG @ Vo givia TTIow Kal va OeiXVel TTPOC Ta KATW.
To AoEd pépoc Tou efapThuoToc b mpénel umpootd va
deixvel TPOG TNV TOPTA TNG CUOKEUNG.

Mopadelyua oTnV eIKOVA: Tayi YevIKAC Xpnong

ZET TNAECKOMIKOU BAYOVETOU poUpPVOU

A Mpoeidormoinon — Kivduvog eykauparog!

To TNAEOKOTTIKG BayoveTa TOU doupvou BepuaivovTal KaT
Tn AeIroupyia TNG ouokeung. MpooéxeTe 18IQiTEPT OTTO TOH
sykaupoTa, O0Tav BpiokovTal TpaRNyHeva £Ew.

Me TIC pdyec e€d600U pmopeite va TPABNEETE evTeAwC £Ew
Ta e€optuaTa. Kotd Tnv TomoBeTnon TnG umodoxng VIo TO
TOWI KOI TNG OXAPGC WYNOIUOTOC TPOOEETE, var aohaAicouv
UTTPOOTO OO TNV TTPoefoxn oTIC payeg eE6D0U.

Vil
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EiISIK& eExpTAMOTX

Ta eE0PTHUCTO PUTTOPEITE VO TOL OYOPAOETE €K TWV UCTEPWV
OTNV utnpPeoia eEUTINEETNONG TTEAXTWV.

EZapThpoTa Mepiypadn

Epayié Toyi [0 YAUKG TOU TOWIOU KOl LIKQO! TTOIDO-
OKEUOOLOTOL.
ApiBudC unnpeaiac eEumnEETNONC meAo-
Tov: 11012235

I Coupepa YAUKG, TOOIOKEUGOHIOTO,
KOTEWUYLEVD GorynTa KO PeyoAo ynTo.
To Towi yevIknC pnone Umopei voxpnor-
pormoinBei emonc w¢ Aekavn ouAMoyrc
Aimouc, 0o YrveTe omeudeine Emovw
0T OXGPOL.

ApIBuoC utnpeaiac sEutEETNONC meAo-
Tov: 11012236

T'1oc payelpika okeUn, GOPUEC YAUKGY,
WNTE, KOUUOTIONKPEOTOC Y10t YKEIA KOl
KOTEWUYLEVa GoynTL.

ApiBuoC utnpeaiac eEumnEETNONC meAo-
Tv: 00776605

ZeT TnAeOoKOMIKOU Bayove-  2eT TnAeokomikoU BoyoveTou Goupvou
TOU poupvou VIO EVOl ETITEDO.

ApiBudC utnpeaiac eEummEETNONC meAo-
Tv: 12006236

Towi yevikig xpnong

IYapo YnoipaTog




ENMpiv TRV MPKOTN XPHoN

Edw Ba mAnpodopnBeite, TI MpEmel va KAveTe, TTPOTOU
TTapaoKeudoeTe yio TpwTn dopd eva dpaynTo pe To doupvo
0aG.

APOIPEOTE TN CUCKEUGOIO TNC OUOKEUNG KOl ATTOCUPETE
TNV CUPPWVA UE TOUG KOVOVIOUOUC.

PUOuion TG wpag

MeTd T ouvdeon otnv &veiEn avaBooRhver 1200 kol To
oUpRoro O avépBel. PubpioTe Tnv wpo.

1. Me 10 ANKTPO — 1| + pubuioTe TNV WPO.

2. Matnote To mAAkTpo O.
Ymodeign: Meta Tn An&n Tou xpovou pubuiong
OTTOONKEUETOI N WPO GUTOUOTA.

H wpa eival pubpiopevn.

ZECTXMX TOU poupvou
MpokaBapPIGHOG TOU poUpVvou

1. AdaipeoTe Ta eEQPTAPCT KAl TN OXAPG avApTnong amod
TO XWPO HayelpePoTog. — "Ymodoxecg" otn oehida 42

2. AmopcKkpUveTe evTeAWC TO UTTOASIUUOTO TNC
OUOKEUOOIOG, T.X. HIKO& KOUUGTIO OTUpOTIOP, ammd Tou
XWPO LOYEIPEPTTOC.

3. MepIK& pepn eival KOAUPPEVD Pe pio pepBpdvn
TTPOOTACIOG OO TIC YPATOOIUVIEC. ATTOUGKPUVETE QUTH
TN PePBPAvN TTPOOTACIAC OO TIC YOOTOOIUVIEG.

4. KoBapilete TN ouokeun eEWTepIKG U’ Eval HOAOKO, uypo
mTavi,

5. KoBopioTe TO XWPO HOYEIPEUATOC Pe (e0TO BIGAULO
OTTOPPEUTTAVTIKOU TTIATWV.

ZEoTOUX TOU poUpvou

Mo vor amopoKpUVeETe TN HUPWSIG TNC VEAC CUCKEUNC,
BepudveTe Tov GdEI0 KOl KAEIOTO doUpvo.

Y1ooe1En: MNpooEXeTe, VA LNV UTTAPXOUV UTTOAEILUOTO TNG
OUOKEUOOIOG, OTIWC KOUPATIC OTUPOTIOP, HEOCO OTO XWPEO
gayelpepaToc. MNpiv TN BEppavon OKouTTioTe TIC Aeieg
EMPAVEIEC OTO XWPO HOYEIPEUATOC PE EVO LOAOKO, UYPO
navi.E€aepioTte TNV Koudiva, 60N wpa (EOTAIVEI N CUOKEUN.

1. TupioTe To BIOKOTTN eMAOYNC AeiToupyiog oto (&

2. TupioTte To BIOKOTTN eMAOYNC BEPUOKPOOIOG OTN
HEYIoTN BepUOKPOOIa.

3. AmevepyormomoTe To poupvo PeTA armd 1 wpao.

Ymodeign: Kora mn dIGpKeia TNG TPWTNG B€ppuavong
gmopei va akouyovtal 80puBol TpigipaToc amd 1o doupvo.

OAOKARPWON TOU KXOXPIoHOU Tou poupvou

1. KobopioTe TO Xwpo PayeIpeuaTog pe (eoTd SIGAULO
OTTOPPUTIAVTIKOU TTIATWV.

2. JUVOPPOAOYAOTE TIC OXAPEC AVAPTNONC.

3. e mepinTwon mou XpelddeTal, KabapioTe To TCAUIO TNC
noptac. — "Mopta cuokeuncg" orn oeAida 42

KaOxpIopog TWV EEXPTNHATWV

[MpIv xpNOIPOTIOINOETE TO EEOPTAUATA, KOBAPIOTE TO KOAG
pe (eoTO JIGAUHO OTTOPPUTIOVTIKOU TATWV KOl £Vol TTowvi
KaBapiopou.

Mpiv TNV TIPWTN XPron el

ZUVPHOAOYNOT TOU CET TNAECKOTTIKOU
BayoveTou ¢poupvou

Ymodei&eig yia TN oUVOPUOAOYNON TwV OST TNASOKOTTIKWV
BayoveTwv doUpvou Ba BpeiTe OTO OET TTOU
oupmepIAapBAvETAl OTO UNKG TTopadoong.
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el Xelplopodg TNG OUOKEUNC

E¥ Xe1pIGUOC TG OUCKEUNC

Evepyorroinon Ko XIrevepyortoinon Tou
¢doupvou

Evepyormoinon Tou ¢poupvou

1. Me 10 810KOTTN emAOYAC AeiToupyiag pubuioTe Tov
TPOTO WNoipaToC.
Ymodeign: MNa k&Be Asitoupyia eival Tpoppubuiouévn
gio oTAvTap BepuoKkpaoia N Baduida ynoiyarog oTo
VKPIA.

2. Me 1o JioKOTTN emAoynC Bepuokpaoiog oMAETE TN
Beppokpaoia 1) TN Bobpuido WYNOIUOTOC GTO YKEIA.

O doUpvoc apxiCel va Bepuaivel.
Ymodeign: H évdei&n eAéyxou TnG Bepuokpaoiog Seixvel
TNV TPEXOUOO KOTAOTOON TNG B€puavonc.

AMayn ToV pubpicewv

Mmopeite va oMGEETE omToTEdATTOTE TOV TPOTIO YNOIUATOC
Kol Tn Beppokpooia f) TN Babuida YnoiyaTog O0TO VKPIA pe
TOV €KAIOTOTE ETMAOYEQ.

Amnevepyomoinon Tou ¢poupvou

lupioTe TO BIaKOTTN emAoynC AeiToupyiac oTn B€on pndév.

Evepyoroinon Tng Taxeiog 0Eppavong
Mo TN ypnyopoTePN KaTA TO dUVOTO BEPUOVON TOU XWPOU
LOYEIPEUOTOC, TTOTAOTE TO TARKTPO &.

YmodeiEn: H taxeia 6¢ppavon eival diabeoiun oTIg
AeiToupyiec Oeppudc agpag 3D, Avakukhodopia agpa,
Babpida mitoac ko Emavew/KaTtw 6gpuavon.
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AUTOPXTN XTTEVEPYOTTOINGN YIX AOYOUGg
xXoPaAEixg
H ouokeun 8100€Te!l piot auTOUATN B€0N eKTOC AsITOUpYiag

yio Aoyoug aodahieiag. O doupvoc amevepyomoleiTal
QUTOPOTO peTA armd 13 wpec.



[€ AciToupyiec xpovou

H ouokeur) ooc d100Tel di1didopec AeiToupyieg Xpovou.

EmoKOTINoN TwV ASITOUPYIWV XPOVOU

AeiToupyia xpovou Xpnon

PoAGI ouvayeppol  To poAdI ouvoyeppoU OUVTOLIOU XPO-
OUVTOMOU XPOVOU  VOU AeIToupyel TG Vol poAdI
owywv. Aerroupyel aveEapTnTor omo
Tn AEITOUPYIC TNC OUOKEUNC KO TIC
GAec Aermoupyiec xpOvou Kot Osv
€MNEEACe! T CUOKEUN.

000 dev Tpéxel Kapio GAAN Aeitoup-
yia 0T0 TPOOKNVIO, 00 deiyvel N
OUOKeUN TNV WPo aTNY 0080vN evdel-
Eewv.

MeTéi T ANENn piog puBpiopevne
DIGipKeEIOG TepUaTiCel N OUOKEUN
QUTOHOTO TN AsIToUpYia.

EiobyeTe T BIGPKEI0 KOl EVO EMBU-
UNTO XPOvo ANEnc. H auokeur) Eekiva
QUTOHOTO, ETOI OTE N ASITOUPYIOH VOl
A&l Tnv emBupnT PO,

® Qpo

©) NiGipKeiot

® Xpovoc AEne

XeIpIGHOG TOU NAEKTPOVIKOU poAoyiou

PUBpion Tou poAoyioU GuvayEPHOU GUVTOHOU XpOVou

To poAOI ouvayepUoU CUVTOLIOU XPOVou Oev £Xel Kapial
eMpPPON OTIC AeiToupyiec Tou poupvou.H ditpkeia Tou
poAoyioU ocuvayeppoU CUVTOHOU XPOVOU UTTOPEI val
puBuioTel amd 30 deuTepoAenTa pexP! Kol 13 wpec. Mexpl
Kal oTa 10 AemT& umopel va puBuioTei N Xpovikn SIGPKEIX
oe Bnuata Twv 30 deuTtepoAenTwy, amd 10 AeTTa pEXPI KOl
HIO PO 0 BAUOTO TOU evOG AeTITOU, YETG O€ BrHOTO TWV
5 AeTITWV.

1. Mornote 1o mAAkTpo (.
To oupBoAo & avaBel.

2. Me Ta mANKTPpa + Kol — puBuioTe TNV emBuunTn
SlpKelQ.
MeT& Tn AN&N Tou XpOvou nxei eva NxNTIKO CrUa.

Ymodeigeig

m [0 TNV oAAGyr) TOU UTTOAEITTOUEVOU XPOVOU AEITOUpPYIaG
norhoTe To TAKTPo (O.MeTd OMAETE P Ta TARKTPO +
KOl = TOV UTTOAEITTOPEVO XPOVO AEITOUPYICC.

m [ Tn SI0KOTI) TOU POAOYIOU OUVOYEPLIOU OUVTOUOU
XPOVoU B€0TE TOV UTTOASITTOUEVO XPOVO ASITOUPYIGC OTO
unodev.

Amevepyorioinon Tou NXNTIKOU GHUXTOG
MoTroTe €va omrolodnTTOTE TANKTEO I avoIETE TNV TOPTA TNC
OUOKEUNG, VIO VO OTIEVEPYOTIOINOETE TO ONUC.

Yode1En: MeTG OUVTOUO XPOVO OTOUATA TO ONUG
QUTOLOTO.

PUBpIon Tou NAeKTpOVIKOU poAoyiou

>e MepIMTwon Tou XPeIAdeTal, PTTopel va oAAEE N WP (TT.X.
omd KoAokalpivr) o xelpepivh) wpa).O doupvoc TIPETEl VO
gival yI' auTO OTTEVEPYOTIOINUEVOC.

AelToupyiec xpovou el

1. Mortnote 1o mAikTpo .
To oupBoAo & avaBel.
2. Mothote Eava 1o MARKTPo O.
To oupBoro O avaBel.
3. Me Ta TANKTPG + Kol — pubpuioTe TNV TPEXOUOO WEO.

PUOuION TOU QUTOPATOU GUGTHHXTOG
€MAOYNG XpOVou

Me To NAEKTPOVIKO POAOI UTIOPEITE VO EVEPYOTTOINOETE KAl
VO OTIEVEPYOTTOINOETE GUTOUOTA TO GOoUPVO.

PuBuion TNG JIXPKEING

To xpOVO PAVEIPEUATOC VIG TO GayNTO COG UTTOPEITE VO TOV
pubpioeTe oTn ouokeur). ETol dev EemepvieTal abBeAnTa N
OIAPKEIO HOYEIDEUOTOC KOl €0eic dev TTPETEl Vo OIOKOWETE
AMEC €pYOOIEC, VIO VO TEPUATIOETE TN AeITOUPYIO.

1. PuBuioTe TOV emBuunTd TPOTO YNOIUOTOC KAI TN

Bepuokpaoia.

O douUpvocg Eekiva.

MNarrote To MARkTPo O dUo dopéq.

3. Me Ta TANKTPG + Kol — puBpioTe Tn dIGPKEI TOU
XPOVOU AeIToupyiog.
Ymode1gn: H SidpKeia Tou XpOvou AEITOUPYIOG UTTOPEI
vo puBpioTei omd 30 deTTepdAenTar pEXP! Kai 13 wpeg.
H xpovikn dIdpKeIa PTmopei va puBUIoTE HEXPI KO PIOK
WPEO O BALOTO TOU eVOC AeTITOU, ETEITG O BrHOTO TWV
5 AeTTWV.
To oUpRoro ® avdpel.

N

H dikpkelx EAn&e
Hxei éva nxnTIKO onua. H ouokeun oTapoTd va Beppaivel.

1. TatnoTe &va ommolodNTIoTe MANKTPO 1 avoi&Te TNV MOPTA
TNC OUOKEUNG, VIO VO OTIEVEPYOTIOINOETE TO ONUA.
Yode1En: MeTé OUVTOUO XPOVO OTOUATA TO ONUa
QUTOUOTO.

2. TupioTte Tov DIOKOTITN €MAOYNC AeIToupyiag oTn 6eon
punoev.

PuBuion Tou Xpovou ARENG

To WNOIYO | TO payeipepa yia TN puBpIopEvn SIGPKEIN
apxiel 0e pIa emMAeyPEVN OO 0OC OPYOTEPN XOOVIKNA
OTIYUN.

1. PuBuioTe TOV emBuunTd TPOTIO YNOIUOTOC KAl TN

Bepuokpaoia.

O doupvoc Eekiva.

MNarrhote To TMARkTPo O dUo dopéq.

3. Me Ta TANKTPG + Kol — puBpioTe Tn dIGPKEI TOU
XPOVOU AeIToupyiog.

Ymodeign: H didipKela Tou XpOvou AEITOUPYIOG UTTopEi
va puBuioTei omd 30 deTTepdAenTar pEXP! Kol 13 wpeg.
H xpovikn didpKela Pmopei va puBUIoTEl HEXPI KO JIdt
WPEO O BALIOTO TOU eVOC ATITOU, EMEITG O BrHOTA TWV
5 AeTITWV.

To oUppRoro ® avdpel.

4. Mornote Eovd To mARkTpo O.

5. Me Ta TANKTPO + Kol — puBpioTe Tov Xpovo Anénc.
YmodeiEn: Me To TTPWTO MATNUG TOU TTANKTPOU OTNV
0006vn evdeitewv epdavideTal pio TpoTevopevn Tiun. H
TTPOTEIVOPEVN TIUN TIOOKUTITEI OTIO TNV TPEXOUOO PO KOl
™ Oi1GpKela. Mmopei vat oAoxTel pe To TANKTPO =+ Kol =.
To oUpRoro (O avdBel. H 08dvn evdeifewy Seixvel Tov
XPOvo AMENG. H ouokeun epva oTn Aeitoupyia
QVOPOVNAC.

N
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el Aoddaieia Tadiwv

H dikpkelax EAnge
Hxel éva nxnTikd ofjuo. H cuokeur oTapaTa va Bgpuaivel.

1. MoThoTe éva omolodATOTE TTANKTEO 1 avoilTe TNV OPTA
TNG OUCKEUNG, VIO VO OTIEVEPYOTIOINOETE TO ONUC.
YmodeiEn: Met& oUvTouo XpOVO OTAUATA TO ONUa
OUTOUOTO.

2. TupioTte Tov DIOKOTITN emMAOYNC AeiToupyiag otn 6gon
unoeév.
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B Acpareia moudimov

Mo va pnv evepyotolifoouv abeAnTa Tal moudic 1o doupvo,
exel 0 poupvoc pia aodAAeia TTaIdIWV.

Yro6e1gn: Mia xpnolgormoloupevn evOeXoUEVwe Baon
eoTIOv Ogv ennpeddleTal omd TNV aodAAeIa TTAIdIWV OTO
doupvo.

Evepyomoinon Tng aopXAEIXG TXISIWNV
H ouokeur mpemel va eival armevepyoTtoinuevn.
MoThoTe TO TAKTPO & TepImou via TEG0EPO BEUTEPOAETTO.

>tnv evoelEn epdavidetal To oUUBoA0 C=.H aoddAeia
TSIV EIVOI EVEQYOTIOINHUEVN.

Amnevepyorroinon TG XoPpAAEING MXIdIWV

MoTioTe To TARKTPO & Mepimou yia TEooEpa SEUTEPOAETTO.

To oupBoAo = oTtnv evdelEn ofrvel. H aodpdieia maidiwv
eival amevepyomoinuevn.



B Baoikéc pubpioeig

Mo vor YTTopeiTe val XEIPIOTEITE TN CUOKEUN 00C 10OVIKA KOl
eUKOAa, €xeTe oTn O140eor) oac diddopec pubuioelc.
Mmopeite var aMaAEeTE auTEC TIC pubpiocelg, oe TepinTwon
TTOU XPeIGdeTAl.

AioTx TOV BXOIKWV pUOHicEWV

Avdahoya pe Tov e€omAiopd TNC CUCKEUNC oag, Oev eival
dl00eoipec OAec ol Baoikee pubpioelc.

Baoikr} pUdpion Emloyn

ci ! Nidpkeioionporog petd T AMEn = mepimou 10 Beutepohe-
JIOIC XPOVIKNC OIGPKEIOC I TOU  TrTOr
XPOVOU TOU pOAOYIOU OUVOVED- '~ peninoy 30 Beutepohe-
pou o’

= = nepinou 2 Aemmax

[

oo XpOvoC aVOLIOVAC, HEXPI VO { = mepimou
eloaBe piot puBjion o pvAn - 3 Beurepohena”
(6 ARG c =Tepimou
6 DeutepoAenTol
= =nepinou
10 deutepoAera
03 Hyo¢ MAKTPOU KT To eAappd 17 = Off
OO EVOC TARKTPOU L= on
co4 OwrevoTTO TOU WTIoPoU TNG — { = YkoUpa
0606vnC evdeitewv 2 = Merpior
- Owrevn
cddS  Evdeignng wpag 4 = AokpUYN TG (P0G
{ = Epdavion me opac*
cos OWTIOUOG TOU YWpoU poyelpe- L = Oy
HOTOC KaTai Tn Airoupyiat - Nar
ci i XpOvoG ouvexiong TG Aermoup- { = JIkpOg*
VIOG TOU OVEPIOTAPO WUENG 2 = uérpioc
= = peydhoc
Y = oAU peydhac
cO8  Enovodopt oAwv TV TGV OTIC £ = Oyi*
pubpioeic epyooToidiou = Nai
c0g Evepyoroiate T Aemoupyian £ = Oy
mopousioonc. = Nai

H Aeitoupyio mopouaiaonc xpn-
olpevel yiorAoyoug emideréng, o
doupvoc Oe Beppaivel 0T Ael-
Toupyia opouoioonc. H Aer-
TOUPYIO IOPOUGIcoNC PMmope Vol
gvepyomoinBei ovo aTor

5 mipwTor AETITO eTé T oUvOEDN
0TO PEUpOL.

* PuBpioeic epyooTooiou

Baoikég pubpioeig el

AMayn TOV BACIKWV pUBHicEWV

O BI0KOTITNC eMAOYNG ASITOUPYIOC TIPETTEl VO BPIOKETAI OTN
0¢on pndev.

1. Matnote To mARkTpo (O Tepimou yia 4 SeuTepdAETTO.
>Tnv 00ovn evdeifewv epdavideTal N TEWTN BACIK
plBuIoN, TX. cid ¢ i

2. e TepinTwon mou XpelddeTal 0MGETE TN pUOUIoN e To
OI0KOTITN €MAOYNGC BEPUOKPOCIAG.

3. MepdoTe pe 1o MANKTPO + oTnv emouevn BaciKn
puBuion.

4. Me 10 TANKTPO = 1 + TTepaoTE £T0I 08 OAECG TIC BACIKEC
puBpioelc Kal GAGETE TEC O TIEPITTTWON TTOU XPEIACETA
ge To OIaKOTTN emAoYNC BEPUOKPOOIOG.

5. 210 TEAOC vIa Tnv emBePaiwon TaThoTe Eava TO
m\ikTpo (O Tepimou yia 4 SeuTepOAETTOL.

OAec o1 Baoikee pubpioelc €xouv elooxBei oTn pvAun NS

OUOKEUNG.

Mmopeite var aMaEeTe Eava omoTEONTIOTE TIC BOCIKES
puBuioelc. H AeiToupyia opouscioong pmopei va
evepyoroinBei povo oTa 5 MPwTa AeTITA YETG TN ouvOeon
OTO PEUUC.

Yode1En: MeTd ommo pia SIGKOTT PeUUOTOC SI0TNEOUVTOI
ol OANOYEC 0OC OTIC BOOIKES pubuioelc.

PuBpion Tng Aeitoupyiag eEoikovounong
EVEPYEING

Mmopeite va eE0IKOVOUNOETE EVEPVEID, UEILVOVTOC TN
dwTEIVOTNTO TNG 000VNC evdeilewv.Tn dwTevOTNTA TNG
0006vNC evdeiewy TNV puBUICeTe 0T Baoikh PUBUIoN = LiH.

YmodeiEn: H pubuion aMa&el TN dwTeivoTnTa TG 006VNG
evoeifewv KaTh TN dIGpKeEIa TNG ASIToUpPYIaC. 2TNV
KOTOOTOON ETOINOTNTOC N OUOKEUN HEIWVEl GUTOPOTO TN
dwTEIVOTNTA TNG 000VNC evdeifewy. Tn vUXTA, YETOEU
22:00 kai 05:59 wpa, N dwTevOTNTA TNC 0066VNC evdeilewy
eival TTI0 OKOTEIVN.
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el Kabapiopode

KaOapIiGHoc

Me Ko\ povTida Kol TPOOEKTIKO KaBapIiopud, dioTnpei n

OUOKEUN 00¢ YIo TTOAU XpOvo TNV wpaia TNG epdavion Kal

N AeIToupyIkKOTNTA TNG. Edw cag e€nyoupe pe 1olo TpoTo

mpenel va dpovTideTe Kal Vo KaBapideTe 0woTd Tn CUOKEUN
OaG.

A MNpoeidomoinon — Kivduvog nAekTpomAngiog!

Mia €10xwEN0oN UYPOOoIOC UTTOPE! VO TIPOKOAEOE! LIk
nNAekTpomANEio.MN XPNOILOTIOIEITE OUOKEUEG KOOAPIOUOU
UWNANC Tieong 1 oUoKeUuEg ekTOEeUONC aTpoU.

A Mpoeidomoinon — Kivduvog eykaUpaTog!

H ouokeun CeoTtaiveTal MOAU. Mnv oKoUuTIATE TTOTE TIC
(eOTEC 0WTEPIKEC EMOAVEIEC TOU XWPEOU HOYEIPELOTOC N
Ta BepuavTIKA oToixeio. AriveTe Tn OUOKEUN TTAVTOTE VOl
Kpuwoel. KpaTdre 1o Taudid HakpIa.

KoTGAANAX UAIK& KKOXPIGHOU

Mo va pnv umooTouv nUIES ol BIAGOPEC EMPAVEIEC OTIO
AOBOC uypd KaBopIopoU, TTPOCEETE TA OKOAOUOO GTOIXEID.

Mn xpnolgortroleite
yix To poupvo

B IOXUPG KOOOPIOTIKG N UNIKG TRIWIPOTOCG

m IOXUPG OAKOOAOUXO KOBOPIOTIKY,

®  OKANP& ocUPUOTO TRIYILOTOC 1) odouyyapIia
KoBapiopou,

B OUOKEUEC KaBapIopoU UWNANC TTieoNnC ) OUOKEUECG
ekTOEeUONC aTHOU.

Mpiv TN xpfhon MAUVETE KOAG TO KAVOUPYIG
0dOoUYYOPOTIOVA.

Mepioxn Ka®apiopog

Zuokeur), eEWTEPIKA

MmpoaTivi) TTAeupd  ZeoT0 OIGAULICE OO PUTIAVTIKOU TATGV:

avocsidwrou KaBopiote |’ evo mavi KoBapiopou Kol aTeyvaoTe |’

XOAuBa V0l IOAOKO TIOWVI,
ATOPOKPUVETE OIEOWC TOUC AeKEDEC Omd GAaTal
aopeatiou, Aimoc, kopv GAGoUP Kal aompad! auyoU.
KAme o' ouToug ToUG Aekedec Lmopei vor npioupyn:
Bei diaBpwan.
2NV UTNPECIa TERVIKNG eEUMNPETNONG MEAXTWV 1) OTO!
EIDIKA KOTOIOTA OO JTMOPEITE VO TIPOpINBeUTEITE
€10IKG UAIKG ouvTripnanc avo&eidwtou XauBa, Ta
omoio eivon KamaAANAa yior (eaTéC emPaveleg. AAw-
0T€ TOAU AETTTGI TO UAIKO OLVTAPNONG P’ VOl HOAGKO
TIOW.

26070 DIGAUPIO OMOPPUTTOVTIKOU TATGV:

KoBapioTe ' evormowi KaBopIopoU Kol 0TeyvwoTe |’
V0l IOAOKO TTOWVI,

Mn XpNOILOTOINOETE KOVEVD UYPO KaBoipiopoU To-
HIV 1) EUoTpor YUOAIOU.

Z£0T0 DIGAUPIO OTTOPPUTTOVTIKOU TATWV:

KaBopioTe |’ évor mavi KoBapiopou Kol 0TeyvaoTe |’
V0l IOAOKO IOV,

Mn xpnoILomoInoeTe Koot EUOTPO YUOAIOU I GUPHIOH
TPIYiLOTOC OmO avoEeidWTO XGAUBO.

Medio xelpiopol

TCowomopToC
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Ao e mopTac  Ze0TO DIGAUHO OMOPPUTOVTIKOU THOTWV:

KaBapioTe |’ evar mavi KoBapiopou Kol 0TeyVaOTE |’
EVOL HOAGKO T,

Edv uBei omookAnpuvTikO move oTn Ao e mop-
TOIC, OKOUTIOTE TO OE0WC. Tiomi DIdOPETIKG OUTOI O
Aekedec, dev JmopouV Vo OMOLIOKPUVOOUV TAEOV.

ZuoKeur) EoWTEPIKG

Epoyié emdaveiec  MpooeEre Tic umodeiEeIc yIaTIC emdAVEIEC TOU Xwpou
KOl QUTOKOBOPICO-  OYEIPEUOTOC OTO TEAQC OTOV TIIVOIKO.
HeveC emMOVEIEC

FuGAIvo kGAuppa  ZeaTo BIGAUPG amoPPUTONTIKOU TATGWV:

ToU Qwriopol Tou  KaBoapiate P’ évo movi kaBapiopou Kol oTeyveaTe P

XWPOU HOYEIPEPO-  EVOL HOAOKO TIO.

T0Q J€ TepImwan peyoAnc pUMavoNnG XPnOILOToIEITe
QMOPPUTTOVTIKO (oUEVOU.

76070 DIGAUPIO OTOPPUTTOVTIKOU TOTWV:

KoBapioTe | Evor mavi KoBopIopoU Kol 0TeyvwoTe |’
V0l LIOAOKO TIOWVI,

Mn XpnoluomoInoeTe Kopia EUOTPO YUOAIOU 1) QU
TPIYIpOTOC OMo avVoEEiDwTO YOAUBOL

KaBopitete kahuTepar Ladi pe OAOV TOV XWPO HoyeIpé-
HoToc. — "Kabapiguoc Tou xwpou LayeipgLoToc”
ot oghida 41

Y1eyavomoinon TG Ze0T0 dIGAUHO OMOPPUTONVTIKOU THOTWV:

oOPTOC KaBapiore 1’ eva movi kobapiopou.

Mnv adoipéoete ™ Mnv TpiBeTE.

oteyavoroinon!

TCopio mopTOC

KOAUppo NG mop- om0 OVOEEIDWTO OTOGIAL;

T0C Xpnoiponoleite KOBaPIOTIKO OVOEEIBWTOU XGAUROL
Mpo0o&ETe TIC UMODEIEEIC TWV KATOOKEUODTWY. Mn Xpn-
olpoToleiTe UNKA GpovTido ovoEeidwTou XohuBo.
amo MAGOTIKG UAIKO:

KaBapiaTe e CeoTd O10AULA OMOPPUTTOVTIKOU TOTWY
KONl L€ &vai TV KOBaPIoHOU. ZTEYVWOTE g VOl
HOAOKO TTavi. M XpnoIpoToINOETE Kaveva uypo Koo
piopoU TCapIQV 1) EOTPO YUOAIOU.

[0t TOV KOBOPIOHO 0ihaipeEnTE TO KOAUPHO TNE TTIOP-
T0G.

26070 OIGAUPIO OO PPUTTOVTIKOU TOTWV:

MouAidioTe Kol KabopioTe [’ évor mawi Kodopiopol i
{e pia BoupToo.

JUoTnuo eoyayne  ZeoTo DIGAUPO OTOPPUTTOVTIKOU TATWV:

KaBapioTte W’ éva mavi Kobapiopou ) e pio BoupToa.
Mnv omopakpUVETE T ypAioo amo TIC payeg e€6douU,
KOAUTEPOL KABOPITETE TIC OTOWV eival pEoa. Mnv Koo
piCeTe 0TO MAUVTTPIO TWV TATWV.

YModoxee

E€opmrporo Z&0T0 OIGAUPIO OTTOPPUTOVTIKOU THOTWV:
MouAitioTe Koi KaioipioTe [’ v mawi KoBapiapoU i
{e pia BoupToo.
Y€ TepImmwan peyoAnc pUMovong XpnolKomoleiTe
OUPHO TRIYIKOTOC OMO ovVOLEIDWTO XAAUROL
Ymodei&eig

m  O1 piIKkpec dladopeC oTNV GMOXPWON OTNV UTTPOOTIVA
TAeUP& TNC OUOKEUNG dnuloupyouvTal omd T
O10DOPETIKA UAIKG, OTIWG TI.X. YUOAI, TTAQIOTIKO I HETOANO.

m Ol okiEc oTa TCAPIO TNG TTOPTOC, TTOU POIGCOUV e
avTauyeleg/vepd, eival avTavakAGoeIC ToU GwTIoUOoU
TOU XWPOU HLOYEIPEPATOC.



m To epayie YiveTal oe MOAU uypnAeg Bepuokpaoiec.ETol
prmopei va dnpioupynBouv LIKPEC XPWHOTIKEC OIaGOPEC.
AUTO €ival KOTI TO KAVOVIKO Kol Bev €XEl KOWIa TIPPON
mAvw oTn AeIToupyia.

O1 ywviec oTic AeniTec Aapapiveg Og vivovTal TEASIWS
epayie. Mo auTtd propei va eival Tpaxiec. H mpooTaoia
ard TN S1GBpwon dev enmnPeAleTal OO QUTO.

EmdAVEIEC TOU XWPOU HAYEIPEHATOC

To miow ToiXwuad, N 0POdr Kol T TASUPIKG TUNUGTA OTO
XWPO HUOVEIPEPATOC eival auToKaBapIopeva. Oa To
avayvwpioeTe amd TNV TPAXIA eMbAVEIX.

O NGTOC TOU XWPEOU HOYEIPEUOTOC KOI N opodr eival omd
EHAYIE KO EXOUV PIa Agia emmidavela.

KaOxpIoHOC EMAYIE EMPAVEIDV

KabopioTe TIC Aeiec epayie embavele e eva Towvi
KOOOPIOUOU KAl KOUTO SIGAULC OTTOQPUTIOVTIKOU TIIATWY 1
EI00VEPO. STEYVROOTE e VO LOAOKO TTOWVI.

MouAidioTe TO Kalpéva uTtoAgippaTa daynTou Y’ éva uypd
mavi Kol pe SIGAULG amopPUTTAVTIKOU TATWY. 2€ TIEPITTTWON
HeyaAnG puTmavonG XenOoIUOTIoIEITE Eval GUPUG TRIWIUOTOG
oo avo&eidwTo XAAUBD 1 AmOPEUTAVTIKO doUpvou.

Mpoocoxn!

Mn XPnOIYOTIOIEITE TIOTE ATTOPEUMAVTIKA doUPVOU OTOV
e0TO XWPO HOyEIPEPATOC. Mmopei va mpokUWouv CnUIEC
oTo epayl€. Tpiv TNV emopevn BEpUOvon amoUoKPUVETE
EVTEAWC TOl UTTOASIPUPOTOL GO TO XWPO HOYEIPEUOTOC Kl
amd TNV TOPTA TNG CUCKEUNC.

MeTd Tov KaBopIopd adnoTe TO XWEO UAYEIDEUNTOC
QVOIXTO, VIO VO OTEYVWOEL.

Yodeign: Amd Ta uToAeiypaTa Toodipwy umopei va
dnuioupyndouv Aeukoi Aekedeg. AuToi gival okivOuvol KAl
dev £xouv Kaia emppon mavw oTn Aeiroupyia. OTtav
XPEIACETAI, UTTOPEITE VO OTTOUOKPUVETE TO UTTOASIJPOTON e
KITOIKO OEU.

AuTOKXOXPIZOUEVES EMIPARVEIES

O1 autokaBopIlOUEVEC eTIHAVEIEC EIVOI ETIIOTPWHEVEC UE
EVa TTOPWOEC POT KePapIKO. O1 ITOIANIEC OO TO YNOIUO
avappodoUvTal oI’ QUTH TNV €MOTPWOoN Kal eEaieidovTal,
Kot TN OIGpKEIa TTou 0 doUpVoC BpioKeTal oe AsIToupyia.

Mpoocoxn!

Mn xpnolgotoleite KabapIoTIKO GoUpvoU TTAVW OTIC
auTokaBapilouevecg emdaveleg. O emdpaveleg
KoTooTPEDOVTALOTOV OUWG TTECE!I ATTOPPUTIOVTIKO GoUpVOoU
TTAVW OE QUTEC TIC €MIDAVEIES, OKOUTIIOTE TO OIHEOWC UE
vepod Kal &va armoppodnTIKO Tavi 1 apouyydpl. Mnv TpiBeTe
TIC EMOAVEIEC KOI LN XPNOIUOTIOIEITE KOVEVA OKANPO UAIKO
yIa TOV KaBapIiopo.

Kabopiopdg el

AixTripnon TNG CUCKEUNG KXBapn

Mo va pn dnuioupynBei kKapio okANEr puTIavon, KOOTATE TN
OUOKEUN TTAVTOTE KOBAPN KOl OTTIOUOKPUVETE QUECWE TN
pumavon.

Anpoe‘.léonoinon - Kivduvog nupkayiég!

Ta umoAeippoTa daynTwy, To AIMOC Kol 0 XUHOG oo TO
wnTod Prmopoulv va avadAeyouv. Mpiv omd Tn Aeiroupyia
OTTOUGKPUVETE TN XOVTPN PUTTAVCN OTO TO XWPO
HOYEIPEPOTOC, TO BEPUAVTIKA OTOIXEIO KOI OTTO TO
eEapTAUOTO.

SUMBOUAEQ

= KoBapileTe TO XWPO HOYEIPEUOTOC HETG OTO KAOE
xpnon. ETol dev umopei va Kaei n putavon.

m  ATTOUOKPUVETE TTAVTOTE OPECWC TOUG ASKEDEC OO
aAoTa aoBeoTiou, AiTTog, Kopv GAGOUP Kol aoTrpadl
auyou.

m [0 TO YNHOIPO TWV TTOAU UYPWV YAUK®WV XONOIUOTIOIEITE TO
TOWI YEVIKNG XPnong.

m  2TO YnTO XPNOIYOTIOIEITE KATAMNAO POYEIPIKO OKEUOC
TL.X. W10 WnAn doppa.

KaOxpIoHOG TOU XWPOU HAYEIPEHATOCG

1. Xuote 0,4 NiTpa vepO 6T PEon Tou TATOU TOU XwPOou
HOYEIPDELOTOC.

2. PubpioTe Tov TPOTO WwnoipoToc .

3. Me 1o puBpIoTn TNC BeppoKpaoiac pubuioTe 6TOUC
50 °C.

4. MeTd omd 18 AenT& OTTeveEPYOTIOINOTE TN OUOKEUN.

5. AdNOTe TN OUCKEUN VO KPUWOEI.

6. KoBopioTe TO XWPO HOYEIPEUOTOC HE EVO HOAOKO TTOWVI.

A Mpoeidomoinon — Kivduvog eykaupaTog!

H ouokeur) CeoTtaiveTal TOAU. Mnv oKOUUTIATE TTOTE TIC
(E0TEC E0WTEPIKEC EMMPAVEIEC TOU XWPEOU LOYEIQEUATOC N
Ta BeppovTIKA oToIxeio. AGrAvVeTE TN OUOKEUN TTAVTOTE VOl
Kpuwoel. Kpatare Ta maidid JokpId.
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el Ymodoxeg

Bl Yrodoxeg

Adaipeon Twv odnywv

O1 0dnyoi eival otepewpévol KGBe dopd o Tpia onueia oTa
TASUPIKG TOIXWHOTO TOU XWPOU HOYEIPEUATOC.

1. MaoTe Tov 0dnNYyO TNV PMEOOTIVI TTAEUPG Kail ToaRNETe
TOV TIPOC TN PEON TOU XWPEOU HOYEIPEPOTOC.
To pmpooTIvO AYKIoTPO Tou 0dnyoU eAeuBepwVETAIl OTIO
v orm.

2. 2nKwOoTe oKOPN Tov 0dnyo Kail TeaRnETe Tov amod TIC
TMow OmeC Tou TTASUPIKOU TOIXWHOTOC.

3. AdaipeoTe Tov 00Nyd OTO TOV XWPEO HOYEIPELOTOC.

Tomo0€TnoN TWV 0dNYyWV

1. TomoBeThoTe Ta &yKIOTPG TOU 0dnyouU OTIC oW OTeEC
TOU MAEUPIKOU TOIXWHOTOC.

2. TliEoTe TO PMPOOTIVO AYKIOTPO Tou odnyou PECH OTNV
ommn.
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ElNopTa cuokeung

Me Ko povTida Kol TTPOOEKTIKO KaBapIiopd, dioTnpei n
OUOKEUN 00¢ YIa TTOAU XpOvo TNV wpaia TNG epdavion Kal
N AeIToupyIkOTNTA TNG. Edw Ba udibeTe TOV TPOTIO, TTOU
UTTIOPEITE VO KaBapioeTe TNV TOPTA TNC OUOKEUNC.

Adaipeon Kail TOTTOOETNON TWV T(XMIWV TNC
MOPTAC

Mo KaAUTEPO KaBaPIoUO prropeiTe va adaipeosTe Ta TCAPIO
TNC MOPTAC TOU GoUpPVoU.

Adaipeon TV TCAHIWV TG TTOPTAG

1. Avoilte evreAwg TNV MOPTO Tou GoUpPvou.

2. KAeidwoTe Toucg OUO pevTeoedeC aploTept Kal Oe&it pe
Tov TIeipo aodhaeiag.
Yro6eign: O1 meipol aodaAeiog mpénel va BpiokovTail
EVTEAWG PECO OTIC OTIEC TWV PEVTEOEDWV.

3. AvoonKwoTe eEAAPPG TO KATW PEPOC TOU ECWTEPIKOU
TOUIoU, uEXP! Vo eAeuBepwBoUV oI TIEipol OTEPEWONG
amod 7o oThEIyUa (1).

4. AVOONKWOTE TIPOOEKTIKA TO ETIAVL PEPOC TOU
£0WTEPIKOU TOpIoU, UEXP! VO eAeuBepwOoulv ol Tieipol
OTEPEWONC QMO TO OTHPIYUO (2).

MNpocoxn!

KaTd To ONKWUO ToU e0wTePIKOU TCopIoU UTiopei To
peoaio TCAUI VO TTOPAPEIVEl "KOMNUEVD" OTO E0WTEPIKO
TCAUI. DPOVTIOTE, VO PNV TIECEI KATW TO peoaio TCApL.

5. AdaipeaTte TO e0WTEPIKO TCAUI.



6. AdaipeoTe TO peoaio TCHuI.

Y1ooe1En: To peoaio TAUI dev eival OTEPEWHEVO e
TIEipOUC OUYKPATNONG OAG CuyKpaTeiTal oTn 6€on Tou
pe AaoTIXEVIO €dpaval.

KaBapioTe T TCOPIO pe UypO KABAPIoHOU TCOUIOV KOl EVal
HOAOKO TTOWVI.

A MNpoeidomoinon — Kivduvog TpaupaTicpuou!

To YPOTOOUVIOUEVO YUCAI TNC TTOPTAC TNG OUCKEUNC PTTOPEI
va payioel. Mn xpnolpotoleite EUOTPEC YuaAioU, OUVOTA n
TPOXI& UNKG KOBapIopoU.

TommoB£TnoN TWV T{XHIWV TNG TOPTAS

1. TomoBetnoTe Eavd TO peoaio TCApI.
Ymodei&eig
— To peoaio TCOI €ival OWOTA TOTTOOETNLEVO, OTAV TO
oupBoAo Low-E pmopei va dioBaoTel.
— [Mpooetre TNV akpIBn 6€on Tou T¢apiou. OAa Ta
AOOTIXEVION €EOPAVA TIPETIEI VO OIKOUUTIOUV eTTimedal
AV 0TO eEWTEPIKO TCAUI.
2. TomoBetroTe Eavd TO €0WTEPIKO TCAUI.
Ymodeign: Kal o TEO0EPIC TIEIPOI OTEPEWONG TIPETIE! VOl
aodoAiovTal oTa TTPORASTTOUEVA VI' AUTO OTNPIVUOTO.
3. AmopakpUvVeTe TOUC Tieipoug aodaAeias KAl KAeioTe TNV
mopTa ToUu doupvou.

Adaipeon Kol xv&PTNON THG TTOPTAG TNG
CUOKEUNG
>e TIepImTwon peyodAng pumavong Prmopel va adaipebdei n

TOPTA TOU GOUPVOU YIO KOAUTEPO KaBapIouo. INa TN
ouvnBiopevn pumavon auto Opwc Ogv eival amapa'iTnTo.

[MOpTO CUOKEUNC el

Adaipeon TG TOPTAG TNG CUCKEUNG

1. Avoi&Te evTeAwC TNV TTOPTO Tou doupvou.

2. KAeldwoTe Touc dUO PevTeoedet aploTepd Kol Oe€Id e
Tov Teipo aodoAeiag (a).
Ymodeign: O1 eipol aodaleiag mpémel va BpiokovTal
EVTEAWG PECO OTIC OTIEC TWV PEVTECEDWV.

3. MhdoTte TNV MOPTA TOU GOUPVOU OTC TTAGYIO KOl JE T
OUO XEpPIO KaI KAeioTe TNV TOPTO TOU GoUpPVoU TIEPITTOU
kata 30° (b).

4. AvoonKwoTe eAadpd TNV TOPTA ToUu GOoUPVOU Kal
ToaBNETe TNV £EW.
Yodeign: Mnv kAgioeTe evieAag Tnv TOPTC TOU
doUpvou.OlI pevreoedeg Pmopei va Auyioouv Kail va
TTPOKUWOUV CNUIEC OTO ELOVIE.

Ava&pTNON TNG TMOPTAG TNG CUCGKEUNG

1. MaoTe TNV MOPTA Tou GoUPVoU OTa TTAQYIO KOl PE TO
oUo xepla.

2. >mpwETe TOUC PevTeoedeC OTIC EYKOTIEC Tou doUpvou
(a).
Yode1En: H eykor) KATw OTOUG UeVTEOEDEC TIPETE! VOl
aopoAiogl oTo TAaicio Tou doupvou (b).

3. KateBdoTe TNV mOPTA TTPOC T KATW.
4. AdaipeoTe ToUug TTEipoUC aoPOAEInGC.

A Mpoeidormoinon — Kivduvog TpaupaTicpou!

Edv méoel abeAnTa n mopTa Tou doUpvou ) KASioel Evag
HEVTEOEG, UNV TAOoETE OTO pevteoe. KaAeoTe Tnv utnpeoia
eEUTINPETNONC TIEAATQV.

A Mpoeidomoinon — Kivduvog TpaupaTicpou!

>e TIEPITITWON TIOU oI pevTeoedeg TG OPTaG dev eival
OWOTA TTPOOAPHOOUEVOI, OeV UTTOPEI N TTOPTO VO KAEIoE!
0WOoTA, pmopei va diaduyel BeppdTNTO KAl TUXOV
eEAPTALIOTO TNC OUOKEUNC uTopei va (eoTaBouv Tapo
ToAU. Mo va To amoduyeTe, adalpeote Eava TNV
mopTa.MeTd TomoBeTOTE TNV TOPTA EavA OULPWVD LE TO
0oxe0I0 £TOI, WOTE Ol EYKOTIEC OTNV KATW PEPIA TV
pevteoedwv va aodaiicouv oTo TAGIoIo Tou Goupvou.
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el BAABec, TI pymmopei va vivel;

BA&XBEG, TI MTTOPEI VX YiVEL;

BAGBN Meavr outiot Yriodeieig/AvTipeTamon
H ouokeun O¢ AsiToupyei 0 peupomoAnmTne (dic) dev eivol ouvdedELEVOC YUvDEQTE TN OUOKEUT 0TO OIKTUO TOU PEULOTOC
AIoKOTT) PEUPOTOC EAeyEre, e Aeroupyolv GAAEC KOUQIVONXAVEC
H aodaeia ival yohaopévn EAeyETe 070 KIBQTIO 0lohOhelwv, €OV N aodOAEIo yioi TN
0OUOKeU eival evtagel
H ouokeur) Osv pmopei vor Eekivoel H mopTai TNG aUOKeUNC dev eivail evieAWE KASIOTN KAeioTe TV OPTOH TNC OUOKEUNC
H ouokeur) dev eivol omevepyoToInpevn AmievepyomoiraTe Kol evepyomoinate Eova T OUOKEUN
STV 000vn avoBoopvel {2 Aiokorr) peupoTog PuBpioTe TV Gpa amo TV apyi.
0 dwTiopoc Tou Xwpou payelpuaroc 0 O Tpomoc Aeroupyioe Anahn emovw/Komw Beppovan eival - 2Tov TpoOTo Aeiroupyiog Aol emovw/Komw Beppovon o
Aeiroupyei EVEPYOTTOINUEVOC QWTIOPOC TOU XWPOU PEYEIPEPOTOC EIVaI OMEVEQYOTOINE-
voC.
H Aowma sivan yohaopévn AVTIKOTOOTAOTE TN AdTIO.
OAa o GoynTé, TTOU TOPOIoKEUOCoVTON  ©EPUOOTATNG EACTTWLIOTIKOC. KaeoTe TV utinpeaiot eEUMnPETonC MeAXTGV.
0TO GOUPVO, KOIYOVTOI IETE oMo OUVTOLO
XpOvo.
TarTChpIo TNC MOPTOC &ival Bopmo. Kavoviko Gaivopevo, mou odeileTol aTIc umopxouoec dio- — Ogppavete T ouokeun atouc 100 °C ko omevepyomolr)-
hopéC BepOKPOOIOC. ote Tnv Eover peTdr amo 5 Aero,
H evepyomoinuévn ouakeun dev pmopel  H aohaleia maidicv eivol evepyomoinuevn KpomoTe momnpévo 1o MARKTPO 0AGC &, uexp! Vo oprael
va Aematupynoel, oty 0Bovn evoeiewy 70 OUpBOAG C=

gudavicetal 1o oUPBoA0 C=

MnvUpoTX CPEAPNXTOG

Otav oTnv evdeiEn eudaviceTar eva urivupa opGALOTOC He
£, 6&oTe TO BIOKOTTN €MAOYAC AeIToupyiag oTn Béon
pgndév. Eav 1o pnvupa oddAuaToc dev eEadavioTei Eava,
KOAEOTE TNV UTTNEECIa €EUTINEETNONC TIEAATQV.

Mivupa opaAparog Meéavr outiot Yriodeicei¢/AvTipeTwmon

Err i BA&BN aTov auaBnrpo Beppokpacioc KaeoTe TV uninpeaio EUNnpeTone meANTGV.

Errd H BSAQUOKpaoia OTOV XWPO LOYEIPELOATOC iVl TIOAU KaeoTe TV unnpeoia eEUNnpemong meAaTav.
UYnAnN.

ErrH N&Boc evepyomoinon TG aoGAAIoNC TE MOPTOC. KaeoTe TV uninpeaia eEUnnpeTone meAaTaV.

ErrS OepUIOVTIKO OTOIXEID OVEUIOTAPO EAGTTWHATIKO 1) U OUv-  KakéaTe Ty unnpeoiol eEunnpetnanc meAaTwy.
Dedepévo.

ErrG KivnTnpac eAOTTWUATIKOG 1) Un 0UuvOedEUEVOC. Kaeote TV unnpeoia eEUnnpemong meAaTav.

Errg AvepioThpoc YUENC eAOTTWHOTIKOC N Un ouvdedepévog.  KaheaTe TV uminpeoion EUnnpeTonc meAaTaV.
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AMayn TNG AGUTIG TOU poUpVvou

OTtav Kael pion Adpma Tou Goupvou, TIPETEl VO ANOXTEI.
AVTOMOKTIKEC AGUTIES, OVOEKTIKEC OTN BepPLOKPOOIa,
UTTOPEITE VO TTPOUNBEUTEITE GTNV UTINEECIA TEXVIKNG
efunnpeTNoNg MEAATWY 1 OTa €I0IKA KATAOTHUOTA. A®WOTE
TTOPOKOAW Tov ap1Bud E kai Tov apiBud FD TnC ouokeunc
00C. Mn XpNOIYOTIOINOETE KOUIa GAMN AGpTTC.

A MNpoeidomoinon — Kivduvog nAekTpomAngiog!

Katd TNV avTIKaraoToon TNG AGUTIOG TOU XWPOoU
HOYEIPEUOTOC 01 €MOdEC OTO VTOUI TNC AAUTTAC BpiokovTal
untd Téon. Mpiv TNV avTIKaTdoToon TPARAETE TO
peupaToAnTTN (PI1g) omd Tnv mpida ) kaTeBdoTe/EeBIdwoTe
TNV aodAAeInt OTO KIBWTIO TwV GODOAEIRV.

1. ADNOTE TO XWPO HLOYEIPEUATOC VO KPUWOEL.

2. Avoifte TNV MOPTO TNC OUOKEUNC.

3. TomoBeTroTe pIa TETOETA KOUZIVOIC JECO OTO XWPO
HOYEIPEUOTOC, VIO V' armoduyeTe TUXOV {NUIEC.

4. AdaipeoTe TN OXGPo avAPTNONC.

5. AdaipgoTe TO YUGAIVO KOAULLOL.AVOIETE yI' QUTO e TO
XEPI TO YUGAIVO KOTIOKI OTTO UTTPOOTA. 2€ TIEPITITWOoN TToU
TO YUGAIVO KOMGKI pttopel va adaipedei yovo ue
OUOKOAIQ, XPNOIYOTIOINOTE VIO BoNOeIa eva KOUTGAL.

6. TpaBnéte e€w TN Aduma Tou doupvou.

7. AvTIKOTOOTHOTE TN AGUTIO TOU GOUPVOU pE pIok GAAN
Aauma idlou TUTIOU:
T&on: 230V,
loxug: 40 W,
NToui: G9,
AvToxn otn 6gpuokpacia: 300 °C

8. TomobetnoTe Eavd TO YUGAIVO KOAUPUG TG AGUTTOC TOU
doupvou.

9. >uvappoAoynoTe Tn oxapq avapTnong.

10. AdaipeoTe Eava TNV TIETOETA TNG KOUCIVOC.

11. Evepyormoinote ava TNV aodAAeia.

12. EAeyETe, edv Aeitoupyei Eavar 0 dwTIONOG Tou doupvou.

Yminpeoia e€urmnpeTnong mMeAOTwWV el

VA Yrinpecia eEuttnpeTnoNnG
MTEAXTWV

Edv n cuokeur) oo TTPETIEl VO ETTIOKEUAOTEI, N UTTNPECIA
TEXVIKNG EUTINEETNONC TWV TIEAATWV TNG ETAIPEING LOC
BpiokeTal otn ditBeon oag. Epeic Bpiokoupe TAVTOTE PO
KOTOAMNAN AUon, emiong Kal yio TNV omoduyn TwV TIEPQITTWV
EMOKEWYEWY TOU TIPOOWTTIKOU TNC UTINPEOIOC TEXVIKNC
eEUTINPETNONC TIEAATQV.

Api16uog E ko apiduocg FD

AvodepeTe 0TO ThAehVNUG TOV TTANPN aPIBUO TTPOIOVTOC
(Ap1B. E) kai Tov apiBuod kaTaokeung ( Api6. FD), yia va
UTTOPOUE VO 00¢ BonBricoupe owoTd. Tnv mvakido TUTIou
ge Touc aplBpuouc Pmopeite va TNV BPeiTe, avoiyovTac Tnv
TTOPTO TNG CUOKEUNG.

>€ UEPIKEC OUOKEUEG, ol ottoieg eival eEOTIAIOUEVEC PE OTHO,
TNV mMvakida TUTIOU PTTOPEITE vai TNV BpeiTe Tiow amod To
KOAUPHOL.

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

Type:

Mo va un XpelooTel va WaxveTe TTOAU, og TIEPITTWon Tou
XPEIACETAI, YTTOPEITE VO YPAWETE €0W TO OTOIXEIO TNC
OUOKEUNG 00C Kol TOV aplBud TNAEdOVOU TNG UTTNPECIOC
efumnpETNOoNG TIEAOTWV.

E-Nr. Api6. FD

Yrnnpeoia e€unnpétnong neAa-
TOV

MpooelTe, OTI N eMioKewn TOU TEXVIKOU TNG UTINPECIAG
eurnPETNONG TTEAQTWY OTN TTIEPITITWON eVOC E0POALIEVOU
Xelpiopou dev eival dwpedv, akOUN Kol KoTd Tn dIGOKEIT
TOU XpOVOU TNG eyyunong.

To oTOIXEIO EMKOIVWVIAC Je TNV TTANCIECTEPN UTINEECIO
efunnpeTnong meAoTwy 6a Tar BpeiTe €3 ) AVTIOTOIXO OTOV
ETMOUVATTOUEVO TTIVOKO pE TIC UTINpeoiec eEutnpeTnonc
TTEAOTWV.

EvTOAR €MOKEUNG KO CUMPBOUAEG GE TIEPITITWON

BAaBnq
18 182

XPEWON KANONG Tpo¢ €BvIKG SikTud

EumoTeuTeite TNV eutmelpia TOU KoTookeuaoTn. ETol
eCaodahiCete, OTI n emokeur) yiveTal amd ekmadeUPEVOUC
TEXVIKOUG TOU OEPPIC, TToU eival eEOTTAICUEVOI e TOl YN Ol
OVTOMOKTIKG VIo TN OIKM OOC OIKIOKI CUOKEUN).
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el AOKIJAOTNKAV VIO €00C, 0TO OIKO POC EPYOOTNPIO LOYEIPIKNG

Bl Aokip&oTnkav yix e0&C,
OTO OIKO &G EPYXROTHPIO
MOYEIPIKNG

Edw Ba BpeiTe pia emAoyn amd daynT& Kal TIG OVTIOTOIXEG
I00VIKEG pubpioelg. 2ag deixvouue, TTOI0G TPOTTOG
WNOIYOTOC KaI TTOI BEPPOKPOCIO EiVaI KATOAMNAOTEPOC VIO
TO GaynTd 00C. Oa BPEITE OTOIKEIN VIO TG KOATOAMNAG
eCaPTALIOTO KAl YIot TO UYOC TToU TIPETIEl va TOTTOBeTNB0UV.
Oa Bpeite CUPBOUAEC vIal TG LOYEIPIKG OKEUN KOl YIo TNV
TTPOETOIUCOIO.

Nivakag paynTwv

Ymodeign: Katd Tnv TopaoKeun Twv TPodilwy UTopel va
OnuioupynBei MOAUC USPOTUOC OTO XWPO UAYEIPEUATOC.

H ouokeur oog eival evepyelaka TTOAU OTTOTEASOUOTIKI KOl
KOT& TN OIAPKEID TNG AEITOUPYIOGC AMOBAAEI HOVO Aiyn
BeppoTNTA TTPOC To £€W. AOYVW TV UYPNAWY dIGPopwV
Beppokpaoiag peTa&l Tou e0WTEPIKOU XWPOU TNG
OUOKEUNC Kol TWV eEWTEPIKWV eEGPTNUATWY TNG CUOKEUNC,
umopei va dnuioupynBei uypaoia oTnv mopTa, To Tedio
XEIPIOPOU N TIC VEITOVIKES TTIOOOOWEIC TOU VTOUAaToU. AUTO
gival eval Kavoviko, Guoiko paivopevo. Me Tnv
TPOBEPUOVON 1) TO TIPOCEKTIKO AVOIYUOG TNC TTOPTOC UTTOPEI
VO pEIBoUV o1 udpaTuoi.

Bapog (oe kIAG)  ‘Ywog TomoBéTn-  Tpomog ynoipaTo¢ Oeppokpaoio AiGpkela 0e AemTa
ong oe °C

Aadavio 34 1 O 220-230* 4550

ZUHOPIKG OYKPOTEY 34 1 = 220-230* 4550

MoaxopdKI ynTo 2 2 180-190* 90-100

Xo1pIvO pmouT 152 2 190-200* 90-100

XoIpvo prou 2 2 3 200** 125

NouKkaviKa 15 3 X 280" 1nmeupd: 10
2n mheupd:; 7

Bodvo ynro 1 2 200~ 4555

Wntd KouvéN 1.5 2 180-190* 70-80

21B0C yohomouAag 2 2 180-190* 110-120

Wntde xo1pIvo¢ 0BEPKOC 2-3 2 180-190* 170-180

YnTo KoTOMOUAO 1.2 2 190-200* 65-70

X0IpIVEC KOTOAETEC 15 3 X 280" 1n mheupdt: 15
2n mheupa:: 5

XoIpIva moidoKio 15 3 280" 1n mheupd: 15
2n mheupa: 10

Aopdi 0.7 4 ™ 3 1n meupa: 10
2n mheupa: 8

Xolpivo GiAéTo 15 3 X 280" 1nmheupd: 12
2n mheupa: 5

Bodvo GiAeTo 1 4 ™ 3* 1N meupd: 7
2n mheupa: 4

IpidiCouca meoTpodat 0.7-12 2 160-170* 35-40

Borpoxowapo 0.7-15 2 160* 60-65

KoK 15 2 160* 4550

Mitoo 115 2 280" 10-12

Yopi 1 2 180-190* 25-30

Ooyamoo 1 2 180-190* 20-25

KEIK e payior 1 2 S 160" 55-60

FAUKO dpoUTwY 1 2 160* 3540

FAUKO pIKOTa 1 2 160-170* 4555

FAUKO omo CUpn TapTOC 1 2 x 160-170* 3540

*MpoBeppavon

“* Xwpic mpoBeppavon
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AOKIPAOTNKOV VIO €0GC, OTO OIKO HOC EPYOOTNPIO HOAYEIPIKNG el

Bapog (0e KIAG)  ‘Ywog TomoBéTn-  Tpomog ynaoipaTo¢ OepHoKpaoic AiGpkela og AemTa
ong ot °C

FAUKO oMo Upn TOETOC 1 2 3 170" 65
Keik mapadeioou 1.2 2 160* 5560
Jou 0.7-1.2 2 B 180" 50-60
FAUKO 0o TTaVTEQTIGV! 1 2 150-160* 5560
PuCoyaho 1 2 B 160* 5560
Mmpiog (Brioche) 1-1.2 2 160" 30-35
*[poBéppavon
** Xwpic mpoBépuavon
ZUMPBOUAEG Xpriong = XpPNOIUOTIOIEITE TAVTOTE MAOTPES, OTOV BEAETE VO

, ‘ ) ‘ , ‘ ByAAeTE KAUTA ECOPTALIOTO I HAYEIPIKA OKEUN OO TOV
Edw Ba Bpeite pia emAoyn amd OULBOUAEG VIO TaL HaYEIPIKG XOPO LOVEIPEUOTOC.
OKeun Kal TNV MPOETOILGOIA. m Ang)\r‘] snva/de Gépuavpn gival evag s':'Eurrv‘oc
YrioBeigeic TPOTOG WNOIUOTOC VIO TNV ATMO TTAPOOKEUN KPEATOG,

m  XPNOIUOTIOINOTE TG OUPTIOPOOIOOUEVD EEQPTHUATO.
MpdoBeTa eE0PTAUATC UTTOPEITE VO TO TTPOUNBOEUTEITE
WG eIOIKA eEAPTALOTO OTA EIDIKA KOTOOTHHOTO ] OTNV
umtnpeoia eEUTNEETNONG TIEAGTQV.
[Mpiv TN XPron amopaKPUVETE TO EEAPTHHATO KOI TO
HOyEIPIKA okeln, To omoia O XPeIAleoTe, amd TOV XWPO

YoploU Kol TTOPOIOKEUOOUGTWY, TTou O XPEIGIETI VO
douokwoouv. H ouokeur) pubupicel 1I0aviK& TNV TTapoxn
EVEPVEIONG OTOV XWPO payelpepoaToc. To daynto
apaokeuadetal oe GAoEIC Pe TNV UTTOAOITIN BepuoTNTC.
ETol mapapevel mo oupepd Kol podicel Aiyotepo. Me To
TPOWPO AVOIYUG TNC TTOPTOC KATG TN dIAPKEIO TOU
HOYEIPEUOTOC KAl Pe TNV TPoBEppavon XA&VETal aUTA N

HOYEIPELATOG. ouvoaToTNTO. ZITPWETE Ta daynNT& PECT OTOV KPUO AdEIO

XWPO poyelpepaToc.KpaTdre KoTh Tn OIGPKEIG TOU
HOVYEIPEUOTOC TNV TMOPTA TNC OUCKEUNG KAEIOTH

ZUMBOUAEG YIX TO WHOIHO YAUK®V

O¢heTe var DIOMOTWOETE, €0V TO YAUKO  TpuminoTe T YAUKO aTo ynAoTePo onpeio pe ik odovtoyAudida. OTtav dev KoM IAEoV CUUN TAVG 0TV 0d0ovVToyAU-
Exel YnBei Kaha. dida, eival To YAUKO ETOIHO.

To yAuKO KaBeTON. Xpnoipomoirote T endpevn dopd AiyoTepo uypo. H pubpiote Tn Beppokpaocio komd 10 °C xapnAdTepa Kol GUEN0TE T
XPOVO YnaipoToC. MpooéETe Tor UAIKG TNC OUVTAYNC KOil TIC UModEIEEIC TTOPOIOKEUNC TIOU BIVOVTQI 0T GUVTONT).

To yAUKO Goliokwoe oTn péon mepiood-  AleiyTe pe BouTupo POVO Tov IBTo TNC GOpHaC pe oouoTa. MeTé 1o Yoo EsKoMNaTE TO YAUKO TIPOOEKTIKG P Evar

TEPO O O,TI OTIC OKPEC. HoxoipL.

0 yupoc Twv ppoutwv Eexelhicel. Xpnoipormoinare Tnv enopevn opd To Towi YeVIKAC Xpronc.

Tol PIKPG TOPOIOKEUOOLOTO KOMOVE [Upw omo KGBe KOPPATI TIPEMEN VoL UTIBIPXE! IOl 0OOTOI0N Tepimou 2 cm. ETal uMBipXel BPKETOC X(POC, WOTE VOl (ou-
PETOEY TOUC KOO TO YA OILO. OK®OOUV OLOPHO TOt TTOPOIOKEUGOLIOTO KOl VOl PODOKOKKIVIOOUV O’ OAEC TIC TASUPEC.

To YAUKO eival TIoAU aTeyvo. Pu6piote Tn Bepuokpaaia komd 10 °C ynAdTepO Kol PEIRATE TO XPOVO YNoiPaTOC.

To YAUKO eivoi yeVIKA TTOAU avoIxTo- Otov T0 UYoc TomoBETNONC Ko Tor EEQPTAROTON EiVal 0WOTA, TOTE QUEN0TE EVOEXOHEVWC Tr) BEPUOKPOCIa 1) auénaTe To
XPWHO. XPOVO YnOIpOTOC.

To YAUKO eivai Tove TTOAU avoIxTOXPWHO,  TomoBETHaTE TO TTOPOOKEUOIOHA TNV ENOPEVN GOPA EVOX ETIMEDO IO TAVC).
OANG KOTW TTOAU OKOUPO.

To yAuKo eival v TTOAU akoUpo, oA TomoBeTroTe TO TOPOOKEVAIOHE TV EMOKEVN GOPG Evar eMMeDO MO KATW. EMAEETE piot xapnAGTEEN BEPLOKPOTIO KO
KOTW TIOAU OvVOIXTOXPWHO. awénare 10 YpOVO YnaioToC.

To KEIK 0T 0TPOYYUAN 1) 0TN poKkpoaTevn  Mnv TomoBeTeite Tn Gopuol oAU KovTd 0T0 Tow TOIXWHO, GAAG OTN IECN TOU EE0RTALOTOC.
HOPUO TTOPOYNVETOI OTO THOW PEPOC.

To YAUKO eival yeviKa oAU okoUpo. EmAeEre TV emopevn Gopd piot XapnAGTEEN BEPLIOKPOTIO KOl GUENOTE EVOSXOUEVAIC TO XPOVO PN CIHOTOC.

To MOPOIOKEUAIOHOTO £X0UV PODOKOKKIVI- - EMAEETE TNV emopevn Gop Tn Beppokpoaior Aiyo xapnAoTepa.

0€1 avopoIopopdaL. Axopa Kol n AadOKoMoa Tou Tpoeexel Pmopei vor emnpedioel TNV KukAodopia Tou aepa. Kopete T AadokoMa mavTote
avahoya e To Toui.
MpooggeTe, vorn Bpioketal n GOpHO YNoipaTOC OMeEUBEINC HTPOATA MO T0t OVOIYLIOTO TOU TOW TOIXWHOTOC TOU XWPOU
HOYEIPELOTOC.

Karmé T oIpo PIKPWY TOPOOKEUROLOTWY, TIDETEI KOO TO QUVOTOV VOl XPNOILOTOISITE MOPOIOKEUGOHOTO! g TO 1010
HEYEB0C Kol TooC.

Exete wnoel o mepioooTEPD EMMEDQ. EmA&yeTe yioi To YN oIpo oe epIoooTEPD MMed0 MAVTOTE TO OEPUO 0iepat. Tot MAPAIOKEUGOLOTO TIOU TOTOBETOUVTON OUY-
270 EMOVE TOWI TO! TOPOIOKEUGOLIOTO! XPOVWC 0T GoUPVO TIOVW 08 TOWIA ) a8 GOPLIES, DEV Eival AMaPAITNTO, VO YHVOVTOI OTIWODNTIOTE Kol GUYXPOVWC.

€IvoI O OKOUPO! OO TOI TIOPOIOKEUO-

OHOTOl OTO KOTW TOUpI.
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el AOKIJAOTNKAV VIO €00C, 0TO OIKO POC EPYOOTNPIO LOYEIPIKNG

To yAUKO &xel wpaiar eudavian, oA
£0WTEPIKA DeV Exel PnOei KOAA.

Wnote pe xapnAoTtepn Bepuokpoaiar yiot Aiyo TiepIoooTeNO Kol TPOOBEATE eVOEXOUEVWC AYOTERO UYPO. 2T0I YAUKO g
Coupepr) emoTpwan, YNHoTe TIPWTO Alyo Tov MATo. MaomoioTe ToV e apUYdOAN ) JE TRIHPEVN GPUYOVIO KOl TOTOBETT)-
0Te PETA amo MoV TNV emoTpwon.

To yAuko dev EekoMd e T avomodoyU-
pICHOL.

AdrjaTe T0 YAUKO PETOTO WNOILO OKOpO 5 ¢ T10AETTG Ve KPUKOE!. 2€ TIEpITTwon Tou dev EeKOAG oUTe TOTE, EEKOAN-
OTE TNV GKEN TOU YAUKOU OKOHOH IOk GOPG TIPOOEKTIKG |’ EVOr oy tipt. AvomodoyupiaTe To VAUKO €K VEOU KOl OKETTOIOTE
TN GOpLo TOMEC HOPEC |’ evar BpeyLevo, Kpuo Towvi. Tnv emopevn dopd BouTupwaoTe TN GOPHO Kol maiomaioTe TNV e
TPILUEVN BpUyOVIAL.

SUMBOUAEG YIX TO YHOIMO GTO pOUPVO KXI TO HXYEIPEHX

o€ KAEIOTO OKEUOG

To ynto eyive TOAU 0KOUPO Kail N KpoU-
OTO KONKE 08 PEPIKA ONpeion Koi/n T0
WO eival oAU aTEWO.

EAeyEre 10 Uoc TomoBETNONC Koi Tr) Beppokpaoio. EMAEETE Ty emopevn Gopd pio XapnAGTepn BEPLIOKPOOI0: KOI IEIG)-
0Te eVOEXOHEVWC TN OIGPKEID PNOILaTOC.

H kpouoTa eival TToAU Aerrm).

Autnore T Beppokpaoior r) evepyomoirate Petd T AEN T DIGPKEINC YNoiaToC Viok Aiyo TO YKOIA.

To ynTo &xer wpaia eudavion, MG N
OOATOO KONKE.

EmAegre v emopevn Gopd Eva LIKPOTEPO OKEUOC YNOILIOTOC KOl TPOOBEATE eVOEXOUEVAIC TIEPIOOBTEPO UYPO.

To ynTo &xer wpaia eudavion, oMa N
OOATOO TOU €IVON QVOIXTOXPWLIN Kol Bev
énnce.

EmAeEre TV emopevn Gopd Evar LeyahUTepo OKEUOC YNOIOTOC Kol TPOOBEOTE eVDEXOEVWE AlyOTEPO UYPO.

Koo poyeipepon oe KASI0TO 0Keuog
KaiyeTal T KpEoc.

To okeUOC YNOIPOTOC KOt TO KAMOKI TTREME! VO TAIPIGCOUV HETOEY TOUC KOl Vo KASIVOUV KOG,

EAorTwaTe TN 6EppOKPO0I0: KOl TIDOOBEOTE BIKOLIOH UYPO, OE TIEPITITWAN TTOU XPSIGCETON, KOTO TN DIGPKEIC TOU LOYEIPELIO-
TOC OTO KAEIOTO OKEUOC.

AKPUAQHiON o€ TPOPIPX

H akpuAapion dnuioupyeital TIpIv o’ OAG OTO TTPOIOVTAL
ONUNTPIOK®WV KOl TIATATOC, TTOU TTOPOOKEUACOVTAI e TTOAU
UWPNAEC BepUOKPOOIES, OTIWG TLX.TIOTATAKIO, TNYOVNTES
TTOTATES, TOOT, YWHUAKIO, Wi 1 AETITG 0iPpTOOKEUGOLOTO
(UTOKOTA, ASUTIKOUXEV, UTIIOKOTO KAVEAGR).

ZUpBOUAEC yIO TNV TOPAOKEUT GayNTWV piE EAAYIOTN AKPUAGHIdN

[evIKG m 0 XpOvoC JayeIDEHOTOC MPETE! Va €ivail 000 TO DUVATO OUVTOHOTENOC.
m  PODOKOKKIVIZETE TO YOyNTO PEXP! VO OTIOKTIOOUY £VOL XPUOODI XPWHOL, PNV TO TOPAYIVETE.
m  Evo peydiho, XovTpo KopUam doynTou Tiepiéxel AiyoTepn akpUAGidn.

WYnoipo Me Emtvw/Kamw 8¢ppavon 1o moAu 200 °C.
Me Beppo aepa o moAu 180 °C.

MIoKOTAKIO Me Emdvaw/Kémw Beppavon 1o moAs 190 °C.

Me Oeppd agpo To oAU 170 °C.
To awyo 1 0 KPOKOC TOU OUYOU EIWVE! TNV TTOPOYWYN TNC akPUAXPIDNC.

TnyavnTéc ToTaTee Goupvou

MolpGioTe TIC TIOTOTEC OLOIOPOPMO KOl O HIc 0TPWAN TAvE oTo Tawi. Wrvete 10 AiydTepo 400yp. ae KaBe Towi, yio
VO LN OTEYVWOOUV Ol TNYOVNTEC TIOTOTEC.
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AOKIPAOTNKOV VIO €0GC, OTO OIKO YOG EPYOOTNPIO LOVEIQIKNG el

daynT& SoKIHWV

AUTOI oI TIivaKeg ONUIOUPYNBNKAV VIO T €QYOOTAPIO
QOKIHWYV, VIO VO SIEUKOAUVOUV TOV EAEYXO TNG CUOKEUNC.

Suudwva pe To mpoTumo EN 60350-1.

Wnoipo
E€apripara Yyoc TomoB€Tn-  Tpomog ynoi- Oeppokpacia AiGipkelo o Aemma
ong parog oe °C
MokpdaTevor PmokoTar BouTlipou Towi pe AadoKoMa 2 160* 23-25
MokpoaTevor ImoKaTo BouTlpou. 2 emi- 2 ToWIo e AadOKoMa 2+4 160" 28
neda
MIKp& KEIK Towi pe AadoKoMa 2 = 160" 21-22
MIKp& KEIK, 2 emimedon Towi + 2xapa pe AadokoMa  2+4 160~ 30
MowTeamovi omAd pie vepo Doppo e aouaTa 2 160" 35
MowTeamovi omAG e vepo, 2 emimeda 2 GOpueC e ooloTa 2+4 155-165* 35-45
MnAomiTo; 1 Tepdyio Ooppa g covoTa 2 O 170* 7580
MnAoTITOL 2 TEHOXIO 2 GOpueC e ooloTa 2 = 160" 75-80
*[poBéppavon
WRoIpo OTO YKPIA

STTPWETE TPOOOETA PECO TO TOWI YeVIKAG Xphong. ETol
OUMEYETOI TO UYPO TIOU OTACEI KATA TO WHOIUO KOl O XWPOG
HOYEIPEUOTOC TTOPOUEVE! KABOPOTEPOC.

E€apripara ‘Yyocg Tomo6éTn-  Tpomog ynoi- Babpida ykpIA AiGipkelo o Aemma
one HaTog
Yopi TooT 2XGpor 4 ] 3* 2
Bodivo mteki, 10 koppomio, Oidpetpoc  Towi + xopa 3+4 ™ 3* 1n mheupd: 15
75mm 2n mheupd: 5

* TpoBeppavon
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,O Thank you for buying a

Bosch Home Appliance!
MyBosch

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 Hausgeridte GmbH
Carl-Wery-Stral3e 34

81739 Munchen
Germany

www.bosch-home.com

9001299216
990208



