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Safety instructions

Please read the instructions manual carefully before use. Store the instructions in a
safe place for future reference.

This product is designed for household use
z i 5 only.

When using an electrical appliance, basic safety precautions should always be followed, including the following:

1. Read all instructions.

2. Do not touch hot surfaces. Use handles or knobs.

3. Close supervision is necessary when any appliance is used by children.

4. To protect against electric shock, do not place any part of the electric oven in water or other liquid.

5. Do not let cord hang over edge of table or counter, or touch hot surfaces.

6. Do not operate appliance with damaged cord or plug or after the appliance malfunctions, or has been damaged in any manner, return appliance to the
nearest Authorized Service Center for examination, repair, or adjustment.

7. The use of accessory attachments not recommended by the appliance manufacturer may cause hazard or injury.

8. When operating the oven, keep at least four inches of space on all sides of the oven to allow for adequate air circulation.

9. Unplug from outlet when not in use, or before cleaning. Let it to cool before putting on or taking off parts, or before cleaning.

10. To disconnect, return the unit to standby mode, then unplug the plug. Always hold the plug, but never pull the cord.

11. Do not cover any part of the oven with metal foil. This may cause overheating of the oven.

12. Do not clean with metal scouring pads. Pieces can break off the pad and touch electrical parts, creating a risk of electric shock.

13. Oversized foods or metal utensils must not be inserted in a electric oven as they may create a fire or risk of electric shock.

14. A fire may occur if the oven is covered or touching flammable material, including curtains, draperies, walls, and the like, when in operation. Do not store
any item on the oven during operation.

15. Extreme caution should be exercised when using containers constructed if anything other than metal or glass.

16. Do not place any of the following materials in the oven: cardboard, plastic, paper, or anything similar.

17. Do not store any materials, other than manufacturer’s recommended accessories, in this oven when not in use.

18. Always wear protective, insulated oven mitts when inserting or removing items from the hot oven.

19. This appliance has a tempered, safety glass door. The glass is stronger than ordinary glass and more resistant to breakage. Tempered glass can break, but
the pieces will not have sharp edges. Avoid scratching door surface or nicking edges. If the door gas a scratch or nick, contact our consumer relations line before
using the oven.

20. Do not use outdoors.

21. Do not use appliance for other than intended use.

22. This appliance is for HOUSEHOLD USE ONLY.

23. The temperature of the door or the outer surface may be higher when the appliance is working.

24. Protect against hurt by sharp edge when action.

25. Temperature of accessible surfaces may be high when the appliance is operating.

26. Do not rest cooking utensils or baking dishes on glass door.

27. This appliance is intended to be used in household and similar applications

28. Children should be supervised to ensure that they do not play with the appliance.

29. The weight of the food which is put on the Food Tray/Wire Rack can not be over 3.0kg. (just for reference) The food can not concentrate on one side of the
Food Tray/Wire Rack, you would better try you best to make the food put on the Food Tray/Wire Rack evenly.

30. For appliance with type Y attachment, if the supply cord is damaged, it must be replaced by the manufacturer, its services agent or similarly qualified per-
sons in order to avoid a hazard.

31. Rear surface of appliances should be placed against a wall.

32. WARNING: This appliance includes a heating function. Surfaces, other than the functional surfaces may develop high temperatures. Since temperatures are
perceived differently by different people, this device should be used with CAUTION. Hold the appliance exclusively to grip surfaces intended to hold and use
such heat protection measures as heat protection Gloves or pot holders. Areas which are not intended to grips must be given sufficient time to cool.

33. Do not place on or near a hot gas or electric burner, or in a heated oven.

34. Extreme caution must be used when moving an appliance containing hot oil or other hot liquids.

35. Appliances are not intended to be operated by means of an external timer or separate remote-control system

36. This appliance can be used by children aged from 8 years and above and persons with reduced physical, sensory or mental capabilities or lack of experience
and knowledge if they have been given supervision or instruction concerning use of the appliance in a safe way and understand the hazards involved.

37. Children shall not play with the appliance.

38. Cleaning and user maintenance shall not be made by children without supervision.

39. Keep the appliance and its cord out of reach of children less than 8 years.

CAUTION: APPLIANCE SURFACES ARE HOT AFTER USE. ALWAYS wear protective, insulated oven gloves when touching hot oven or hot dishes and food,
or when inserting or removing rack, pans or baking dishes.
SAVE THESE INSTRUCTIONS

Technical Data

Rated voltage/frequency: 220—240V/50HZ * The manufacturer reserves the right to make minor changes to product design and technical specifications without prior
notice unless these changes significantly affect the performance and safety of the products. The parts described / illustrated in
the pages of the manual that you hold in your hands may also concern other models of the manufacturer's product line with

Rated power: 1500w similar features and may not be included in the product you just acquired.
* Please note that our equipment has not been designed for use in commercial, trade or industrial applications. Our warranty
Oven ca pacity: A2t will be voided if the machine is used in commercial, trade or industrial businesses or for equivalent purposes.

*To ensure the safety and reliability of the product and the warranty validity, all repair, inspection, repair or replacement work,
including maintenance and special adjustments, must only be carried out by technicians of the authorized service department
Temperature range: 90-230°C of the manufacturer.
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Before Using Your Electric Oven

Before using your convection electric oven for the first time, be sure to:

1. Unpack the unit.

2. Remove all racks and pans. Wash the racks and pans in hot sudsy water or in dishwasher.

3. Thoroughly dry all accessories and re-assemble in oven. Plug oven into outlet and you are ready to use your new Electric Oven.

4. After re-assembling your oven, we recommend that you run it at MAX temperature for approximately 15 minutes to eliminate any packing oil that may
remain after shipping.

Description of main parts

Rotisserie Fork — e

Food Tray ‘
Lt Thermostat Knob
Wire Rack A | Function Knob
| Indicator
‘; Timer Knob
Crumb Tray* !

Heating Element

Glass Door
Rotisserie Handle

Door Handle

Using Your Electric Oven

Please familiarize yourself with the following oven functions and accessories prior to first use:

@ Wire Rack: For toasting, baking, and general cooking in casserole dishes and standard pans.

@ Food Tray: For use in broiling and roasting meat, poultry, fish, and various other foods.

@ Crumb Tray*: For crumb or fallen food particles collection. Pulls out for easy cleaning. *(not included with all models)
@ Rotisserie Fork: Use to roast a variety of meats and poultry.

@ Rotisserie Handle: Allow you to pick up rotisserie fork.

@ Thermostat knob: choose desired temperature from Low-90°C-230°C (Low is at room temperature).

@ Timer knob: turn control to the left (counter - clockwise) and the oven will Stay On until manually shut off. To activate timer, turn to right (clockwise) for
other use. A bell will sound at end of programmed time.

Function knob: Choose one of the following functions:

D Stand-by mode

H Convection + upper and lower heating elements,

E Upper and lower heating elements,

Convection + upper heating elements,

Rotisserie + upper heating elements,

Convection + rotisserie + upper and lower heating elements)
@ Indicator: it is illuminated whenever oven is turned on.

Rotisserie fork using tips

1. Insert the fork into the rod until near the end of the rod and then secure with thumbscrew

2. Insert the food from the other side of the rod.

3. Place second fork into other side of the rod, and then secure with thumbscrew. Check that the food is in the center of the rod firmly.

4. Insert the rod with food into the oven. Insert the one side of the rod into the support-hole of the oven. And then place the other side of the rod onto the
support-bracket of the oven.
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Operating instructions
1. Function ! E

This function is ideal for baking pork slice, chicken legs, chicken wings, potato flakes, poultry meat, chops, fish and so on with more evenly heating up.

Note: All toasting times are based on meats at refrigerator temperature. Frozen meats may takes considerably longer. Therefore, use of a meat thermometer
is highly recommended.

Operation
1. Open the door, place the food on the Wire Rack/Food Tray. Insert the rack/tray into the middle rack position and close the door.

soud BN boad

2. Turn the Function knob to |5z | & .
3. Set the Thermostat knob to the desired temperature as needed or recipe.

4. Set the Timer knob to the desired cooking time.

5. Check the baked goods for doneness 5~10 minutes before expected completion.

6. When toasting is complete, a bell will sound and the Timer knob will back to Off position automatically. Open the door completely and remove the food.

CAUTION: Cooked food, metal rack, and door can be very hot, handle with care. Do not leave the Oven unattended.

2. Function E
This function is ideal for cooking bread, pizza, and fowl in general.

Operation

1. Open the door, place the food on the Wire Rack/Food Tray. Insert the rack/tray into the middle rack position and close the door.

2. Turn the Function knob to .

3. Set the Thermostat knob to the desired temperature as needed or recipe.

4. Set the Timer knob to the desired cooking time.

5. To check or remove food, use a handle to help side food in and out.

6. When toasting is complete, a bell will sound and the Timer knob will back to Off position automatically. Open door completely and remove the food imme-
diately or the heat remaining in the oven will continue to toast and dry out your toast.

CAUTION: Cooked food, metal rack, and door can be very hot, handle with care.

3. Function &
This function is ideal for cooking whole chickens and fowl in general.

Note: All toasting times are based on meats at refrigerator temperature. Frozen meats may takes considerably longer. Therefore, use of a meat thermometer
is highly recommended.

Operation

1. Place whole chicken on the rotisserie rod and fixed by the fork both side, insert the rod into the rotisserie hole position and close the door.

NOTE: Need put the Food tray at bottom rack slot to collect oil drip during cooking, and put some water in food tray before cooking, it will make good effect
for rotisserie.

2. Turn the Function knob to
3. Set the Thermostat knob to 230°C.

4. Set the Timer knob to the desired cooking time.

5. Check the baked goods for doneness 5~10 minutes before expected completion.

6. When toasting is complete, a bell will sound and the Timer knob will back to Off position automatically. Open door completely and remove the food.
CAUTION: Cooked food, metal rack, and door can be very hot, handle with care. Do not leave the Oven unattended.

Maintenance, Cleaning and Storage

Maintenance

This appliance requires little maintenance. It contains no user serviceable parts. Do not try to repair it yourself. Contact a qualified appliance repair technician
if the product requires servicing.

Cleaning

CAUTION: To protect against electrical shock, DO NOT IMMERSE THE OVEN IN WATER OR ANY OTHER LIQUIDS.

Your toaster oven should be cleaned regularly for best performance and long life. Regular cleaning will also reduce the risk of fire hazard.

1. Remove plug from electrical outlet. Allow it to cool.

2. Remove the Removable Crumb Tray, Rack, Tray by pulling out of the oven. Clean them with damp, soapy cloth. Make sure to only use mild, soapy water.

3. To clean inside of oven, wipe the oven walls, bottom of oven, and glass door with a damp, soapy cloth. Repeat with a dry, clean cloth.

4. Wipe outside of oven with a damp cloth.

CAUTION: DO NOT USE ABRASIVE CLEANERS OR METAL SCOURING PADS. Make sure to only use mild, soapy water. Abrasive cleaners, scrubbing brushes and
chemical cleaners will damage the coating on this unit. Pieces can break off the coating and touch electrical parts involving a risk of electrical shock.

5. Allow the appliance to cool and dry completely before storing. If storing the oven for long periods of time, make certain that the oven is clean and free of
food particles. Store the oven in a dry location such as on a table or countertop or cupboard shelf. Other than the recommended cleaning, no further user
maintenance should be necessary.

6. Any other servicing should be performed by an authorized service representative.

Storage

Unplug unit, allow it to cool, and clean before storing. Store the Electric Oven in its box in a clean, dry place. Never store appliance while it is hot or still plugged
in. Never wrap cord tightly around the appliance. Do not put any stress on the cord where it enters the unit, as it could cause the cord to fray and break.
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08nyisc acdpaleiag

NapakaoUpe SLABAOTE TIPOCEKTLKA TO EYXELPISLO 08NYLWV TIPLY Ao T XPHon.
Quldooete 1§ 08nyieg o aodaAég HEPOG Yo LEAAOVTLKN avadopd.

C AUTO TO TIPOLOV €XEL OXESLAOTEL HOVO yLa

OLKLOKI) XPrion.

‘Otav xpNOLUOTIOLEITE L NAEKTPLKN GUOKEUHR, TIPETEL TTAVTA VoL TnpoUvTaL ot Bactkoi kavoveg aodaleiag acdateiag, cupneplapBavopévwy Twv akdAoubwv:
1. AwafBdote OAeg TG 06nyieg.
2. Minv ayyilete TG (e0TEC ETULDAVELEG. XPNOLUOTIOLOTE TLG XELPOAABEG 1} TOUC SLAKOTITEC.
3. H otevn emutripnon elvat anapaitntn otav onoladnmote GUOKEUN Xpnotomnoteital and ta madid.
4. T va TpooTtateVECTE Ao TNV nAektpormAnéia, pnv tomoBeteite Kavéva HEPOG TOU NAEKTPLKOU GpoUpvou e veEPO 1 GANO LypPO.
5. Mnv a¢rvete 10 KaAwSL0 va KPEWETAL TIAVW OO TNV AKPN TOU TPAmelloy fj Tou TAyKoU TNG Koulivag N va épxetal o€ emtadn Ue (E0TEG eMLAVELEG.
6. Mn XPNOLUOTIOLELTE TN GUOKEUN va To KOAWSL0 Kat To Buopa tpododoaciag tng Exel urtootel kamota BAARN. Mnv XPNOLLOTIOLELTE TNV CUCKEUT OE TIEPIMTWON
TIOU TAPOUCLATeL KAmolo PoPAnpa Aettoupyiog i av éxel umootel BAABN. NapadwoTe TNV cUcKeUN o€ éva €§0UCLOSOTNEVO TUNUA CEPPLS yLa ENEYXO, ETL-
oKEUN f pUBULON.
7. H xpnon e€aptnudtwy mou eV GUVLOTWVTOL A0 TOV KATAOKEUOOTH TNG CUCKEUNG UIMOPEL VoL TIPOKAAETEL KIVEUVO 1 TPAUUATIONO.
8.'0tav xelpileote to HoUpvo, SLOTNPEITE TOUAGXLOTOV TECOEPLG IVTOEG XWPOU O OAEG TIG MAEUPEG Tou poUpvou yla va eivat Suvatr n kukAodopia Tou agpa.
9. Antocuvdéate tnv mpila Otav Sev XPNOLUOTIOLETAL 1) TIPLV ATIO TOV KABAPLOUO TNG CUCKEUNG. MEPLUEVETE LEXPL VAL KPUWOEL TIPLV TNV LETAKIVAOETE N} QVTLKOL-
TOOTAOETE £€QPTANATA, 1) TIPLV ATIO TOV KABAPLOUO TNG CUCKEUNG.
10. Mo va OIEVEPYOTIOLRCETE KAL VO QITOCUVOETETE TNV GUOKEUN, EMAVADEPETE TNV CUCKEUN OE KOTAOTAON QVAMOVIG KO, OTN CUVEXELD, QMOCUVEECTE TO
Buopa tpododooiag. Kpatdrte mdavrta tnv npila Kabws amocuvoEeTe To BUOHA KAl NV TPABATE TTOTE TO KAAWSLO.
11. Mnv KaAUTITETE KavEéva PEPOG ToU HoUpVoU Ue HETOAAKA GUANA. H mpdén autr pumopel va mpokaAéoel untepBéppuavon tou dolpvou.
12. Mnv kaBapilete tnv cuokeun pe HETOAALKA adouyydpla kaBapLopol. Ot amokoAANUEVEG LETOAALKEG (veg evEEéxeTal va €pBouv o€ emadr e Ta NAEKTPLKA
€€0PTANATA TNG CUCKEUNG KO VAL AYOUV TOV NAEKTPLOUO, TipoKaAwvTag NAektpomAnéia.
13. Ta urteppey€ON TpOP LA 1) TO LETAAAKE KOUTWILKA OKEUN oepPLplopatog Sev mpEmeL va tortoBetolvTtal otov NAEKTPLKO doUpvo, kKabBwg oe mepintwon ava-
dAe€NG punopel va mpokaAécouv TupkayLd i kivbuvo nAektporAnéiog.
14. Mrmopei va mpokAnBel mupkayld edv o Golpvog KAAUTITETAL 1) €pXETal o emadn pe eVPAEKTA UAIKA, OUUMEPIAAUBAVOUEVWY KOUPTWVWY, UGAOUATWY,
TOlYWV Ko TapOpoLwy eMLPAVELWY, KATA TNV SLApKeLa Aettoupyiag. Mnv armoBnkeVeTe KavEva avTIKEILEVO 0TO GoUPVO KaTA T SLdpKeLa Aettoupyiag Tou.
15. 181aitepn mpocoxn Ba mpémel va Sivetal Katd tn Xxprion S0XELWV KATAOKEUAOUEVWY amd AANA UALKA, EKTOC TOU HETAAAOU KOl TOU yUQALOU.
16. Mnv TomoBeTEiTE OKEVN KOLL AVTLKELLEVO TTOU ELVAL KATAOKEVAOHEVA atd Ta akOAouBa UALKA 0To PpoUpVOo: XaPTOVL, TTAAGTLKO, XAPTL ) GANQ TTOPOUOLOL UALKA.
17. Mnv amoBnKeVEeTE UAIKA, EKTOC OO TAL CUVIOTWHEVA EEOPTILATA TOU KATAOKEVAOTH, OE QUTOV ToV poUpvo Otav SV XpnoLlomnotlouvTal.
18. Na popdrte mAvTa ELSIKA TTPOOTATEVUTIKA, LOVWHEVA YAVTLO GOUPVOU OTaV ELCAYETE I adalpelte avTIKEipeva og MpoBeppacuévo poupvo.
19. Auth n cuokeun gival eEOMALOUEVN E TIOPTA KATAOKEVAGKEVN Ao OKANPUKEVO YuaAl acddletag. To yuaAi ival LoxupOTtepo amo To cuvnBLoUEVO YUOAL
Ko avOeKTIKOTEPO 0TN Bpaon. To yuaAi auto propei va onaoet, aAl\d ta Opavopata Tou Sev Ba €xouv axunpEg Akpes. AtodUyeTe To YEAPOLO TNG eTLda-
VELOG TNG TIOPTAG 1) TO XTUTNUO TWV AKPWY TWV EMLPAVELWY TOU. € TIEPUTTWON TTOU EVIOTILOETE KATTOLO ONUASL 1] PAYLOWA, ETUKOWWVNAOTE E TO KATAOTNUA
ayopac¢ potou BEcete o Aettoupyia TNV CUCKEUR.
20. Mnv XpNOLUOTIOLE(TE TNV CUCKEUN O€ EEWTEPLKOUG XWPOUG.
21. Mn XpnOLUOTIOLELTE TN GUOKEUN yLot AAAN XPrion €KTOG Ao TNV TTPOPAEMOMEVN.
22. Autn n cuokeur ripoopiletat MONO yia OIKIAKH XPHZH.
23. H Beppokpacio TG moptag 1 Twv eEWTEPIKWY emipavelwv prnopei va eivat upnAdtepn otav n cuckeun Bploketat o Aettoupyia.
24. NpootatéPte tov GoUpvo amod Ty enadr UE AyNPA AVIIKEILEVA.
25. H Beppokpacio twv mpooBacipwy embavelwyv puropei va eivat uhnAn otav n cuokeun BplokeTat og Aettoupyia.
26. MnV aKOUMTTATE TaL LayELpLKA OKeUN 1 T okeLn Ynoipatog otnv yudAwn népta.
27. AUt n GUCKEUT) T(POOPITETAL VA XPNOLUOTIOLNOEL OE OLKLAKEG KAL TIOLPOROLEG EDAPHUOYEG
28. Ta maudd Ba mpémet va emiBA€novral yia va e§aopaliletal 0tL Sev mailouv Ue TN CUCKEUN.
29. To Bdpog twv tpodipwy mou tonobetouvtat oto Sioko tpodinwv/oxdpa Pnoipatog Sev mpénel va unepBaivet ta 3.0kg (Lévo yla avadopd). Mnv katave-
UETE Ta TPOdLUa 0Tn pio TAeLpd Tou Siokou Tpodipwy / oxdpag Pnoipatog, mTpoomabroTe Vo KATOVEIMETE TA TPODLUA OLOLOpOpdA.
30. l'a tn cuokeun pe e€aptnua TUTOU Y, dv To KaAwSLo tpododoaiag éxel uTooTel BAARN, TTPEMEL VAL QVTIKATOOTOOEL At TOV KATOOKEUAOTH, TOV QVTLUTPO-
OWTo C€PPLS f amd ATOWA LE TIOLPOKOLA TIPOCOVTA, TIPOKELUEVOU Va amodeuyxBel o kivduvog.
31. H omioBia emipAveLa TwV CUOKEUWV TIPETIEL VAL E(VAL OTPAMUEVN TIPOG TOV TOLXO.
32. MPOEIAONMOIHZH: Autr n cuokeun meptlapBavet Aettoupyia Béppavong (Pnoipatog). Emupaveleg, eKToOg amd TG AELTOUPYLKES EMLPAVELEC UITOPEL v ava-
nitvéouv vPnAég Beppokpacieg. Aedopévou OtL oL Bepuokpacieg yivovtatl aviAnTteg pe StadopeTikd TpOmo o KABe AvBpwIo, auTh N cuckeur Ba TpéneL va
Xpnotporoteitat pe MPOZOXH. Kpatrote T GUCKEUT AMOKAELOTIKA artd TLG EMLAVELEG TTOU TTPOOPILOVTAL YLOL AUTO TO OKOTIO KOL XPNOLUOTIOLOTE TOV KATAAAN-
Ao e€omAlopo mpootaciog and tn Beppotnta, Onmwe elGKA yavTia koulivag r e§apTAATO CUYKPATNONG OLKLOKWY OKEVWV. OL UTIOAOLTEG ETILDAVELEG TTOU SEV
€xouv oxeSLaoTel yla Apeon emadn TPEMEL VA KPUWOOUV TIPLV TOV KaBapLlopod Toug i ortotadnmote aAAn mapopola Stadkaaoia.
33. Mnv TOMOBETEITE TNV GUCKEUT TIAVW ) KOVTA OE CUOKEVEG aEPiOU 1 NAEKTPLKOUG KAUOTHPEG 1 0 Beppatvopevous dolpvoug.

34. Npémnel va Sivetal 8Laitepn mpoooxn KATd TN LETAKIVNGN CUOKEUNG O€ TIEPIMTWON ToU TIEPLEXEL KAUTO AdSL ) Ao {eoTd uypaL.

35. OL ouoKeUEG Sev tpoopilovtal va AeltoupyoUV HECW EEWTEPLKOU XPOVOSLAKOTTN N EEXWPLOTOU CUOTHATOC TNAEXELPLOUOU.

36. AUt n cuoKeUn Uopel va xpnotpormotnBet amo madLd NALKLAG artd 8 TWV Kal Avw KAl ATOWA E HELWUEVES CWHOTIKES, aloBntnpLlakég f Stavontt-
KEG LKavOTNTEG N EANNeWN epmeLplag KAl yvwoewy, edv emtBAEmovTal 1) £xouv AL 08nNyLEG OXETIKA LLE TN XPAON TNG CUCKEUNG LE Ao aAr] TPOTIO KoL KATOVOOUV
TOUG KWvSUVOUG TIoU EVEXOVTAL.
37. Ta moudLd Sev emITpENEeTAL va T{OUV UE TN CUCKEUN.
38. O kaBaplopdE KaL N CUVTAPNGCN TNG CUCKEUNG SEV TPETEL VoL yivovTal amd matdid xwpic emiBAen.
39. Kpatriote tn cuoKeun Kot To KaAwdio tpododoaciag tng pakpLd amo matdid NAKIAG KATw Twy 8 ETWV.

MPOZOXH: Ol EMIQANEIEZ THX SYZKEYHZ EINAI ZESTEZ META TH XPHZH. ®opdrte MANTA l8ikd povwpéva yavtia poupvou otav ayyilete tov {eotd dolpvo f

{eotd Tudta KoL tpodLua, 1 otav slodyete i adatpeite otnv oxdpa/tali, tnydvia i okevn Ynoipatog.
AMOOGHKEYZTE ZE ENA AZOAAEZ SHMEIO TO MAPON EMXEIPIAIO, FIA MEAAONTIKH ANAQOPA.
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TEXVIKA XOPOAKTNPLOTLKA

Ovouaoum’] tdon/ouxvétr]tq: 220-240V/50HZ *0 KATAOKEUOOTHG SLOTNPEL TO SIKALWHA VO TP HATOTIOL|0EL SEUTEPEVOUTEG AANAYEG OTO OXESLAOHO TOU TIPOLOVTOG Kot
OTO TEXVLIKA XAPAKTNPLOTIKA XWPIG ponyoUpevn el8omoinon, ektdg Qv oL aAay£EG QUTEG EMNPEGIOUV GNUAVTLKA TNV ATto-
Soon kat Aettoupyia acddAelag Twv mpoidvtwy. Ta efaptripata mou meplypddovtal / anekovilovtal otig oeAiSeg Tou eyxeL-
pLSiou Tou Kpatdte ota xépLa oog evaEXETAL va adopoUuV Kat o GANX HOVTEAQ TNG OELPAG TIPOIOVTIWY TOU KATAOKEUQOTH, HE
TIOPOHOLA XAPOKTNPLOTIKA, Kot EVOEXETAL VA NV TIEPIAABAVOVTAL OTO TIPOIOV TTOU HOALG QUITOKTHOOTE.

prr]TLKé‘tr]Td Ba}\dpou: 421t * NaBete urtodn OtL 0 e§OMALONOG HaG SeV EXEL OXESLOOTEL yLa XPrioN OE EUTOPLKES, ETAYYEAUATIKEG 1} BLOMNXAVIKEG EDAPHO-
Y£G. H eyyunon pag Ba akupwBel av To mpoidv XpnOLLOTIOLEITAL OE EUMOPLKES, EMAYYEAUATIKES 1} BLONXAVIKEG ETUXELPNOELG
) , ° 1 yla avaAoyoug okomoug.

EUp(?C GSPHOKpa(ﬂac 90-230°C * T va Slaodaliotel n aohaAeLa Ko n aglomniotia Tou mpoiovtog kabwg Kat n LoxUg tng eyyunong OAEg oL epyacieg embLop-
li NoLUaToG: Bwang, eENéyXou, ETILOKEVNG I} AVTIKATAOTAONG CUUTEPIAQUBOVOLEVNG TNG CUVTAPNONG KAL TWV ELSLKWY pUBpioEWVY, TIPEMEL VaL
£KTEAOUVTOL POVO ATIO TEXVIKOUG TOU £0UCLOSOTNUEVOU TUNATOG Service Tou KATOOKEUOTH.

OvopaoTKA LoYUG: 1500W

Mpw amnoé tnv apxikn xpRon

MpLv XpNOLUOTIOLAOETE TOV NAEKTPLKO Ppoupvo peTadopdg yia pwtn dopd, GpovTioTe va:

1. AMOGUGOKEUAOTE TNV CUCGKEUN.

2. Adpatpéote OAa ta padro/Tadid/oxdpeg kat ta okelwn Kat kabapiote ta o (E0TO VEPO 1) 0TO TAUVTAPLO TUATWV.

3. ZTeyVWOoTE KaAd OAa Ta e€apTrpaTa Kot emavatonofetnote Ta oto poupvo. Tuvdéate to Buopa tpododoaoiag otnv mpila. H cuokeun oag eival £ToLun mpog
xpnon.

4. META TNV EMAVACUVOPUOAOYNon Tou Gpolpvou cag, cuvioTatal N Aeltoupyia Tou o péylotn Beppokpacia (MAX) yia epinou 15 Aemtd xwpig tpodLua, yia
va e€alelPete omolodnmoTe EAaLO 1) UALKO TIOU UTTOPEL VoL Tapapeivel LETA TV Stadikaoia LETadOpAg TG CUCKEUNG.

Nepypadn BACIKWY TUNUATWV

ZouPBAa ——— o T

Aiokog Ynoiparog
: Awakomnng Ogppootdrn
Sxépa bnoiparog Arokomng emtloyng Aettovpyiog
EvSeiktikn Auxvia Asttoupyiag
/ "~ XpOVOBLAKOMTNG
Aiokog GUAAOYAG / 4
UTtoAEtpATWV* 8% 1 Avuotaoelg

TudAwn nopta
XewpoAaPn coUBAag

XelpoAafn noptag

Nepypadn Bactkwv AeLtoupyLLv

NapakaloUpe e§otkelwBeite pe Tig akOAouBeg Aettoupyieg kot Ta mapeAKOLEVA a§ECOUAP TOU HOUPVOU TIPLV Ao TV PWTN XPHon:

@ Ixapa Pnoipatog: KatdAAnAn ya xprion o Stadikacieg Pnoipatog, Goupviopatog, Kot YEVIKOTEPEG SLASIKACIES LOYELPEUATOC O LOYELPLKA OKEUN.
Tayi Pnoiparog: KataAAnAo yia to PARoLpo kpéatog, mouAeptkwy, baplwv kat Stadopwv AAwV tpodipwvy.

@ Aiokog ouAAoyng urtoAeppdtwv*: KatdAAnlo yia tnv cuAdoyr umoAeupdtwy Pnoipoatog. O diokog gival amoomwpevog yla eUKOAO Kabaplopd (Asv

niepAapBavetal oe OAA To LOVTEAQ).

@ E§aptnpa couBAiopatog (coUBAa): Xpnotpomoleital yia To ProLuo o€ coUBAA KPEATOG, TTOUAEPLIKWY Kol AVTIOTOLXWY TPOoditwV.

@ XelpoAaBn coUBAag: Xpnotpomoleital yia Thv adaipeon Kot TV cuykpdtnon tng ool BAaG.

@ Awakomntng Oeppootatn (eAéyxou Beppokpaociag): emAéfte tv KatdAAnAn Beppokpacia pubuifovtag tov dolpvo petay twv 90°C-230°C (H xapnAn

Beppokpaoia - Low avtiotoxel otnv Beppokpacio Swpatiov).

@ Xpovodlakomtng: Mupiote Tov SLAKOMTN apLloTEPOCTPOdA VLA VAL EVEPYOTIOLCETE TNV CUCGKEUH TIPOTOU TNV QITEVEPYOTIOLNOETE XELPOKivnTa. lNa Béoete o€

Aettoupyia tov xpovodiakomtn yupiote tov defldotpoda. MeTA To MEPAC TOU XPOVOU SLAPKELOG AELTOUPYLOG TOU XpPOovOoSLaKAOTTN, N CUOKEUN Ba TMapAgeL pa

nxnTtn edomnoinon (kouSouvy) .

Awakomtng emthoyng Asttoupyiag: EmAéSte pia and tig akdAouBeg Aeltoupyieg:

D Aettoupyio avapovig

Aettoupyia Ynoipatog pe agpa + Avw Kal KATW OVILOTACELS,

Aettoupyia Ynoipatog pe aépa+ Avw aVILOTACELS,

E Aettoupyia Pnoipatog pe Avw Kal KATw aVTLOTACELS,
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Aewtoupyia Ynoipatog pe coUuPAa + Avw AVTLOTACELS,

Aettoupyia Pnoipatog pe aépa + coUPA + GVw KoL KATW AVTLOTACELG
@ Ev8ewtiki Auxvia Aettoupyiag: H Auxvia avaBel katd thv evepyonoinon TG CUOKELNAG.

JupBoulég Pnoipartog pe xprion couPAag

1. Nepdote TV MpwTn npouva otov dfova tng coUPAag kat odifte Tov odiyktripa (retalovda).

2. Nepdote 10 TpOLUO oToV dfova Avw GTNV ThPoUVaL.

3. Nepdote tnv §eutepn npouva otov agova kat odi€te Tov opyktrpa. BeBalwbeite mwg to tpodLuo ival tonobetnévo oTo KEVTPO Tou agova tng coUPAAC.
4. ToroBetrote TNV coUPAA pe TO TPOPLUO oTov BAAapo Pnoipatog tou dpolpvou. TormoBeTroTe To éva dkpo Tou aova otnv ultodoxr cuvSeang ou Bpioketal
€vtoG Tou BaAdpou Pnoipatog tou povpvou. TormoBetrote o AAO akpo Tou agova tng coUPAaG otV uTtoSox oTHPLENG TTou BplokeTal evtog Tou BaAdpou
Ynoiparog.

0&nyieg Aettovpyiog

1. Aswtoupyia &

AuTth n Aettoupyia eivat bavikn yla To Yoo KPEATOG, TIOUAEPLKWV, AXXOVLKWV Kot GAAWV Tpodipwy, Le opoldpopdo Yrnotuo.

Inpeiwon: Olot ot xpovot Ynoipatog adopolv og TpodLpa ou Statnpolv Beppokpacia Yuyeiov. MNa to PAoo katePuypévwy Tpodipwy pmopei va amat-
Teital peyaAltepog xpovog Ynoipatog. Qg ek TOUTOU, CUVLOTATAL LSLaitepa N Xprion evog eldkol BepUopéTpou TPodipwy.

Nepypadn Aettoupyiag

1. Avoi&te tnv mopta tou poupvou, TornobeThoTe Ta TPodLUa otnv oxdpa/tali. TomoBetriote to TNV oxdpa/tadi otn pecaia utodoxr tou Bahdpou Kat KAeloTe
™V mopTa.

2. Tupiote tov Slakdmtn otnv B€on . & .
3. Tupiote Tov Slakdmen tou Bepuootatn oty KAtdAANAn B€on avaAoya e TIC AMOLTAHOELG TNG EKAOTOTE CUVTAYHG.

4. Tupiote Tov xpovoSiLakomtn otnv embupuntr) B€on avaAoya e TG QAT OELG TG EKAOTOTE CUVTAYNAG.

5. EAéy€te ta tpodLua 5710 vwpitepa amo tov xpdvo oAokApwong tng Stadikaoiog yia va e€etdoete TNV katdotaon Ynoipatog touc.

6. Katd tnv odokAnpwon tng Stadikaoiag, Ba akovoete tnv nxntkn eldomoinon (koudouvt) Tou xpovosiakdmen kat o xpovodiakontng Ba tebel autopata otnv
B¢on OFF. Avoi€te Tnv moOpTa TNG CUCKELNG Kol adalpeoTe ta Pnuéva TpodLua.

MPOZOXH: Ta payelpepéva tpodua, n oxdpa Pnoipartog, to tai Pnoiparog kat n mopta Unopei va eivat moAl Ieotd, XelpLloTeite ta pe mpoooxr. Mnv adni-
VeTe Tov poUpvo Xxwpic emiPAedn Katd tnv Sidpkela Aettoupyiag Tou.

2. Aertoupyia E
Autr n Aettoupyia givat tbavikr yia to Yoo tou Pwitol, mitoa, Kot TTOUAEPLKWV.

Nepypadn Asttovpyiag

1. Avoi€te tnv mépta tou povpvou, TornobeThote Ta TpddLua otnv oxdpa/tali. TomoBetriote to TNV oxdpa/tadi otn pecaio urtoSoxr tou Bakdpou Kat kKAsiote
TV nopta.

2. Tupiote Tov Slakdmtn otnv B€on E .

3. Tupiote Tov SLakdmtn tou Beppootdtn otnv KAtAAANAn B€on avaAoya pE TIG ATOLTAOELG TNG EKACTOTE CUVTAYNG.

4. Tupiote Tov xpovodLakomtn otnyv emBupuntr B€on avaloya LE TLG AMALTHOELG TNG EKAOTOTE CUVTAYNG.

5. Mo va eéyéete, va yuploeTe 1 va adpalpeoete TpodLpa arnod tov B&Aapo tou polpvou xpnotponotiote pia Bondntkn AaBida.

6. Katd tnv odokAnpwon tng Stadikaciag, Ba akovoete Tnv nxntkn eldomoinon (koudouvt) Tou XpovosLakdmtn Kat o xpovoSdlakontng Ba tebel autopata otnv
B¢on OFF. Avoite Tnv moOpTaA TNG CUCKELNG KOl adalpeoTe ta Ynuéva TpodLua.

MPOZOXH: Ta payelpepéva tpodiua, n oxdpa Pnoipartog, to taPi Pnoipatog kat n nopta Unopel va elvat oAU (eotd, XeLpLoTeite Ta pe mpocoxrn. Mnv adni-
VeTe Tov poUpvo Xxwpic emiPAePn Katd TNV SLdpkeLla Aettoupyiag Tou.

3. Aewtoupyia [+ . & !
H Aewtoupyia auth eivat Wbavikn ylo to Yoo oAOKANPOU KOTOTIOUAOU KL TIOUAEPLKWV YEVLKOTEPQ.

Inpeiwon: OAol ot xpovol Ynoipatog adopouv o tpodLua ou dtatnpolv Beppokpacia Yuyeiov. MNa to Yriolpo katePuypevwy Tpodipwy unopsi va amat-
Teital peyaAltepog xpovog bnaoipatog. Qg ek ToUTOU, CUVLOTATAL LSLattepa n Xprion evog eldkol BepopéTpou TPodipwy.

Nepypadn Asttouvpyiag

1. ToroBetrote TNV coUPAA e TO TPOdLUO oUWV LE TLG 08nyieg ou avaypddovtat oto kedpdAato "TupBoulég Ynoipatog pe xprion covPAag".
Inpeiwon: Eival anapaitnto va tonobetroete tov 6i0ko GUANOYNG UTIOAELUUATWY OTNV KATW UTtoSoxn Tou BaAdpou wote va cuAEéyetal To Allog mou ma-
payetal katd tnv Stdpketa Ynoipatog. Mo kaAUtepa anoteAéopata Pnoipatog propeite va tonobetroete Alyo vepo otov Sioko mpv amd tnv évapén tng
Stadkaotiag Pnotlpatog.

2. Tupiote tov SLakomtn otnv Béon & .
3. Nupiote tov Slakomtn tou Beppootdtn otnv B£on 230°C.

4. Tupiote Tov xpovoSiLakomtn atnv emBupuntr) B€on avdAoya Ue TG AMALTAOELS TG EKAOTOTE CUVTAYNG.

5. EAéyére ta tpodua 5710 vwpitepa and tov xpovo ohokApwong tng Stadikaoiag yla va eEeTdoeTe Thy Katdotaon Ynoipatog toug.

6. Katd tnv ohokAfipwon tng Stadikaciag, Ba akoUoete tnv nxntikn eldomoinon (koudouvt) Tou xpovoSLakomtn Kat o xpovosiakomntng Ba tebel autopata oTnV
B¢on OFF. Avoite tnv mépta tng cUOKEUNG Kal adalpéote ta Pnuéva TpodLua.

MPOZOXH: Ta payetpepéva tpddLua, n oxdpa bnoipartog, to tapi Ynoipatog kat n mépta propel va eivat moAl leotd, XelpLloTeite ta pe poooxh. Mnv adn-
VETE ToV dpoupvo Xwpig emiPAedn katd tnv Stdpkela Attoupyiog tou.
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0&nyieg ouvtnpnong, kKaBapLopou Kat armoOnKevong

Juvtipnon

AuTA n cuokeun anawtel Aiyn ouvtripnon. Kavéva amo ta THAKATA TNG CUOKEUNG §ev Umopel va emokeuaoBel amd pn e€eldikeupévo dtopo. Mnv ipoomadr-
OETE VA TPAYLOTOTIOLOETE OMOLASHTIOTE EPYACLA CUVTHPNONG KOL EMLOKEURG. ETUKOWWVIAOTE UE TO KATAOTNO OyOopdS TOU TPOoiOVTOg Qv TO TIPOLOV Xprlet
ETLOKEUNAG 1) OLVTHPNONG.

KaBaplopdg

MPOZOXH: MNa va mpootatevteite and tov kivduvo nAektpomAnéiag, MHN BYGIZETE TO ®OYPNO ZE NEPO H AAAA YTPA.

0 $oUpvog TooTEPAG 00G TTPETEL VO KABAPIZETAL TAKTIKA yLo TNV KAAUTEPN artodoaon Kat tn LeyaAn Stdpketa {wng. O TAKTIKOG KaBaplopog Ba pelwaoel emiong
ToV Kivéuvo mupKayLag.

1. Artoouvééote to Buopa tpododoaiag arod tnv npila. MepLuévete PEXPL VA KPUWOEL.

2. Adarpéote tov §ioko oUANOYHG UTTOAELUUATWY, TNV oxdpa Ynoipatog kot to Tadi anod to dpolpvo. Kabapiote Tig emipdveleg pe Eva kabapd kat eEAadpwg
VOTLOPEVO Ttavl. o Tov KaBapLlopd xpnoLLoToLeite LOVO éva SLAAUMA VEPOU LIE HTILO QTTOPPUTIAVTLKO.

3. Mo va kaBapioete To E0WTEPLKO TOU BaAdpou Pnoipatog Tou polpvou, GKOUTILOTE TA TOLXWHATA, TO KATW HEPOG TOU BAAGMOU Kat TNV YUAALVN TOPTA HE Eva
KaBapo Kat eEAadpwG VOTIOUEVO e CAOUVOVEPO Ttavi. EmavaldBete tnv Sladikacio oTeyvwvovtag pe éva oTeyvo, kabapd mavi.

4. KaBapiote T1g e§wtepkeg emidpAaveLleg Tou Goupvou pe Eva ENadPWE VOTIOUEVO TIaVi.

MPOZOXH: MHN XPHZIMOTOIEITE AIABPQTIKA KAGAPIZTIKA H SOOYITAPIA KAGAPIZIMOY ME METAAAIKES INES. XpnOLUOTIOLELTE HOVO HTILO QATTOPPUTIOVTLKO
KoL VEPO. Ta SLaBpWTIKA KABaPLOTIKA, oL BOUPTOES KABAPLOMOU Kot Ta XNKIKA KaBaploTikd dBeipouv tnv emkdAuPn TG cUoKeUNG. OL AOKOANNUEVEG LETOA-
AKEG iveg evbéxeTal va €pBouv og emadr Je Ta NAEKTPLKA EEAPTAMATA TNG CUOKEUNG KOl VO AyOUV TOV NAEKTPLOMO, TIPOKAAWVTAG NAEKTPOTANEia.

5. AdrOTE TN GUOKEUR VA KPUWOEL KALL VOL OTEYVWOEL EVTEAWG TIPLV TNV amoBnkeloete. Edv armobnkevoete To GpoUpvo yLa HeydAa Xpovika Staotrpata, Befaiw-
Beite 6tL 0 PoUpvOC elval kKaBAPOE Kat armaAaypeVog amod UTTOAEipaTa Tpodipuwy. ArtoBnkelote To GoUPVO O€ Eva XWPO Ue XaunAd emntineda vypaciog Onwg
A TPATETLQ, OL TIAYKOL KOUTIVaG 1) T VIOUAQTILAL. EKTOG armd TOV GUVIOTWHEVO KaBapLopo, Sev Ba IPEMEL VoL amaLTElTaL TEPALTEPW CUVTHPNON A HEPOG OOG.
6. KaBe dAAn cuvtripnon Ba mpénet va ekteheitat anod e£0ucloSotnEVO avTUTPOOWTIO TNG UTINPECLAG.

AnoBnkeuvon

ATIOGUVSECTE TN CUCKEUN O TNV apoyH, adroTe TNV va KPUWOEL Kol KaBapiloTe TNV KAAd Tipv Tnv artoBnkeloete. QUAAOCETE TOV NAEKTPLKO HOUPVO OTO
XQPTOKLBWTLO TNG APXLKAG CUCKEVAOIAG 0 KABaPO, OTEYVO HEPOG. MV artoBnKeVETE TIOTE T GUOKEUN eVvw ival {eoth 1) akdpa cuvdedepévn. Mnv tuliyete
noté 1o kaAwdLo tpododoaciag odiytd yUpw amo tn cuoKeur. Mnv aokeite Kapia tieon oTo THAKA TOU KAAWSIOU TTOU ELGEPXETOL OTNV CUCKEUT), yLOL VA OUITO-
¢duyete TNV mpokAnon PAAPNG.
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