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SAFETY INFORMATION

Intended Use

The following safety guidelines are intended to prevent unforeseen risks or
damage from unsafe or incorrect operation of the appliance. Please check the
packaging and appliance on arrival to make sure everything is intact to ensure
safe operation. If you find any damage, please contact the retailer or dealer. Please
note modifications or alterations to the appliance are not allowed for your safety
concern. Unintended use may cause hazards and loss of warranty claims.

Explanation of symbols

Danger
This symbol indicates that there are dangers to the life and health of
persons due to extremely flammable gas.

Warning of electrical voltage
This symbol indicates that there is a danger to life and health of persons
due to voltage.

Warning
The signal word indicates a hazard with a medium level of risk which, if
not avoided, may result in death or serious injury.

Caution
The signal word indicates a hazard with a low degree of risk which, if not
avoided, may result in minor or moderate injury.

Attention
The signal word indicates important information (e.g. damage to
property), but not danger.

Observe instructions
This symbol indicates that a service technician should only operate and
maintain this appliance in accordance with the operating instructions.

oepP>pyrp>pb

Read these operating instructions carefully and attentively before using/commis-
sioning the unit and keep them in the immediate vicinity of the installation site or
unit for later use!



/N WARNING!

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

* This appliance can be used by children aged from 8 years and above
and persons with reduced physical, sensory or mental capa- bilities or
lack of experience and knowledge if they have been given supervision or
instruction concerning use of the appli-ance in a safe way and understand
the hazards involved. Children shall not play with the appliance. Cleaning
and user maintenance shall not be made by children without supervision.

e |f the surface is cracked, switch of the appliance to avoid the pos- sibility of
electric shock.

S rroHBm

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

e A steam cleaner is not to be used.

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

* Do not use the oven unless you are wearing something on your feet. Do
not touch the oven with wet or damp hands or feet.

* \When the door or drawer of oven is open do not leave anything on it, or
you may unbalance your appliance or break the door.

* Do not allow children to go near the oven when it is operating, especially
when the grill is on.

(® caution

* Please use the product under an open environment.

* During use, the appliance becomes very hot. Care should be taken to avoid
touching heating elements inside the oven.

e Ensure that the appliance is switched of before replacing the oven lamp to
avoid the possibility of electric shock.

® The means for disconnection must be incorporated in the fixed wiring in
accordance with the wiring specifications.

¢ Children should be supervised to ensure that they do not play with the
appliance.
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* This appliance is not intended for use by persons (including chil- dren)
with reduced physical, sensory or mental capabilities, or lack of experience
and knowledge, unless they have been given super- vision or instruction
concerning use of the appliance by person responsible for their safety.

* Accessible parts may become hot during use. Young children should be
kept away.

* An all-pole disconnection means must be incorporated in the fixed wiring
in accordance with the wiring rules.

e [f the supply cord is damaged, it must be replaced by the manufac- turer, its
service agent or similarly qualified persons in order to avoid a hazard.

@ ATTENTION!

* \When the oven is first switched on, it may give of an unpleasant smell. This
is due to the bonding agent used for the insulating panels within the oven.
Please run the new empty product with the conventional cooking function,
250°C, 30 minutes to clean oil impurities inside the cavity.

* During the first use, it is completely normal that there will be slight smoke.
If it does occur, you should wait for the smell to be cleared before putting
food into the oven.

® Only use the temperature probe recommended for this oven. Oven door
should not be opened often during the cooking period. The appliance
must be installed by an authorized technician and putinto use. The
producer is not responsible for any damage that might be caused by
defective placement, and installation by unau- thorized personnel.

* \When the door or drawer of oven is open do not leave anything on it, or
you may unbalance your appliance or break the door.

* Some parts of appliance may keep its heat for a long time; it is required to
wait for it to cool down before touching onto the points that are exposed to
the heat directly.

e |[f you will not use the appliance for a long time, it is advised to plug it of.
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PRODUCT OVERVIEW

Oven

When taking out food, please wear heat-insulating gloves to prevent burns! Pay attention to the hot air when opening the oven

door

Control panel ———
Ventilating openings

@ Mounting fixing hole

Mounting fixing hole

/ o\ Oven door
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Handle {

Accessories
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Grill tray x1
Cooking food or receiving food scraps

Grill rack x1
Grill food or place heat-resistant
cooking containers
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Air fry basket x1

Slide rail x2
Air fry function-specific

Only for some models

Small grill rack x1

Probe x1 Cook smaller portions of food

Only for some models Only for some models
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Accessories
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Bafle plate Pizza knife Pizza tray
Block food debris Cut pizza Special accessories for
pizza function
Only for some models Only for some models Only for some models

Frying tray Grill stick Rotating grill rack
Heated meat food (Both the front and String meat and vegetables Barbecue, such as chicken
the back can be used) and turkey.
Only for some models Only for some models Only for some models

Accessories Use

For the oven to work properly, the grill rack and grill tray should only be placed between the first and fifth levels. When used
together, place the grill tray under the grill rack.

AN
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Only for some models



QUICK START GUIDE

Oven Control Panel

(‘)\g“\\@w()wﬂw&ww
K1 1 2 3 4 5 6 7 8 K2
icon Introduction
1 @ Cancel the current setting and return to the standby state.
2 @ Press briefly to enter the reminder function.setting..
@®3s  Pressand hold for 3 seconds to enter or exit the child lock state.
3 Provide fast and even heat.distribl.Jtion, the hot air also takes away the moisture on the surface of the food,
arrry  generating crunchy and crispy frying.

4 @y  Preheat the cavity to ensure the taste of the food.
5 @ Enter the time setting state.
6 8 Enter the temperature setting state.
7 C) Press this key to turn on or of the lamp.
8 DIl Startor pause cooking.

K1 Select the cooking function.

K2 Adjust the time or temperature.
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PRODUCT INSTALLATION

Cupboard Diagram (Standing Cupboard)

Air vents

596
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595

F'Min.50
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T Minimum bottom ventilation area: 250 mm2

583 Native appliance
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@ Reserve 5 mm for the door panel at the top and bottom
respectively.

@ Reserve 20 mm for the door panel on the left and right
respectively.

© Reserve 20 mm for the door panel in thickness.

1. The thickness of the cupboard board is 20 mm.

2. If the power socket is installed on the back of the appliance, the depth of the cupboard opening shall be increased from a
minimum of 590 mm to 620 mm.

3. The dimensions in the figures are in mm.



Cupboard Diagram (Ground Cupboard)
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Without hob

583 Native appliance

V77777777 =5
Z| }

With hob

1. The thickness of the cupboard board is 20 mm.

2. If the power socket is installed on the back of the appliance, the depth of the cupboard opening shall be increased from a

minimum of 590 mm to 620 mm.

3. The dimensions in the figures are in mm.

\ 546
595
20

- Airvents

@ Reserve 5 mm for the door panel at the top and bottom

respectively.

@ Reserve 20 mm for the door panel on the left and right

respectively.

© Reserve 20 mm for the door panel in thickness.

If the appliance is installed under the hob, the
minimum thickness of worktop A is shown below:

Hob type worktop A
Induction hob 37 mm
Full-surface induction hob | 47 mm
Gas hob 30 mm
Electric hob 27 mm
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Installation Important Instructions

o Content that means [mandatory]

1.

3.
4.

The safe operation of this appliance can only be guaranteed if it has been installed to a professional standard in
accordance with these installation instructions. The installer shall be liable for any damage resulting from incorrect
installation.

. The entire installation process requires two professional installers. Wear dry protective gloves during installation to avoid

scratches or electric shock.
Fitted units must be heat-resistant up to 90°C, and adjacent unit fronts up to 70°C.
Please use a 16A socket.

® Content that means [Prohibit]

1.
2.
3.
4.
5.

Be very careful when moving or installing the appliance to avoid damage to the appliance or damage to the cupboards.
Before starting up the appliance, remove all packaging materials and accessories from the cavity.

The power socket shall be accessible to users (such as next to the cupboard) for easy power.

After installation is complete, make sure that the power plug is firmly inserted into the socket.

Please refer to the "Cupboard Diagram" for the requirements of net depth of the cupboard. The clearance between the
cupboard bottom board and the rear board (or wall) shall not be less than 50 mm.

& Content that means [note]

1.

Do not install the appliance behind a decorative door or the door of a kitchen unit, as this may cause the appliance to
overheat.

. Check the appliance for damage after unpacking it. Do not connect the appliance if it has been damaged in transit.
. Do not block the vent of the appliance and the gap between the cupboard and the appliance.

. Use extreme caution when moving or installing the appliance. It is very heavy, do not lift the appliance by the door

handle.

. If the power cord or power plug is damaged, stop using the appliance immediately, to avoid fire, electric shock or other

injuries.

Installation steps

. Please customize the cupboard according to the "Cupboard Diagram".
. Before installation, please check for normal power sockets and appropriate grounding, and check whether the cupboard

dimension meets the installation requirements.

. Place the appliance in designated locations in the kitchen, install it in a vertical cupboard, and connect the power supply.

. To locate the mounting fixing holes, open the appliance door and look at the side frame of the appliance (position shown

above).

. Fix the appliance to the cupboard with two rubber plugs A and screws B provided with the appliance.

'~




Accessory installation

Accessory installation (Only for some models)
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OPERATION INSTRUCTIONS

First Use

1. Before using it for the first time, please clean the oven and accessories to a certain extent. Remove the oven packaging
shipping protection parts. Remove all acces- sories (eg: baking trays, grills, foam, etc.) from the cavity.

2. Thoroughly clean the attachment with soapy water and a rag or soft brush.
3. Wipe the cavity and oven surfaces with a soft damp cloth.

4. To avoid fire, please make sure that the cavity is free of any remaining packing- materials and accessories when using it
for the first time.

5. When using it for the first time, keep the kitchen highly ventilated (open the hood and windows). During this time, keep
children and pets out of the kitchen and keep the doors of adjacent rooms closed.

6. To remove the smell of new products, run the following:

Oven Mode Temperature Time

EConventional 250°C 0.5 Hour

Setting the clock
Before using your oven, set the clock.
If you want to modify the clock again, please follow steps 1.
1. In the standby state, Press the " @ " key.
2. Turn knob K2 to adjust the hour digit.
3. Pressthe " @ " key to confirm.
4. Turn knob K2 to adjust the minute digits.
5. Press the " @ " key to complete the clock setting.

e @ 1 @ ] 8 o 1 Dl

1-3 2-4



Reminder function

1. In the standby state and during cooking, press " g " key to enter the reminder setting.
2. Turn knob K2 to adjust the hour digit.

3. Pressthe " gg " key to confirm.
4. Turn knob K2 to adjust the minute digits.

5. Press the " @Q; " key to complete the setting.

‘ D D & IRy
Fan-forced Airfry LI |
. 0|0 -
@ SO T
EJ Auto. Special Settings v e
1 3/5 2/4/6

= NOTE
1. During cooking, press the " BQ; " key to view the reminder time.

2. Arreminder has been set. During cooking, press the " ? " key twice to modify the reminder time.
35

Barbecues function

1. In standby state or reminder state, turn knob K1 to select the function.
2. Turn knob K2 to adjust the temperature.

3. Press " @ " to enter the time setting.

4. Turn knob K2 to adjust the time.

5. Press the " [>||" key to start cooking.

= NOTE

1. During cooking, press the " 8 " key to modify the temperature; Press the " @ " key to modify the time.

2. During cooking, the function can be changed by turning the knob K1, and the time remains unchanged. The temperature
is the default temperature of the current function, and it will start running é seconds after the change.
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Function table

Number Icon Function Time Temperature Preheat
1 I:I Conventio—nal 0-9 hour 30-250°C Optional
2 Convection 0-9 hour 50-280°C Optional
3 eco Energy saving 0-9 hour 140-240°C No
4 2 Conventional+fan 0-9 hour 50-250°C Optional
5 Single grill 0-9 hour 150-250°C Optional
6 72 Double grill+fan 0-9 hour 50-250°C Optional
7 Double grill 0-9 hour 150-250°C Optional
8 Pizza 0-9 hour 50-250°C Optional
9 I;I Bottom heating 0-9 hour 30-220°C Optional
10 0 Defrost 0-9 hour 50°C No
11 & Fermentation 0-9 hour 30-45°C No
12 Pyrolytic 2 hour 450°C No




Quick preheating

1. In standby state or reminder state, turn knob K1 to select the function.
2. Turn knob K2 to adjust the temperature.

3. Press " C") " to enter the time setting.

4. Turn knob K2 to adjust the time.

5. Press the " @ " key.

= NOTE

1. Preheating can shorten the cooking time and improve the taste of food.

2. After preheating, put the ingredients in the oven for cooking.

3. When the preheating temperature is reached, the buzzer sounds and the progress bar is always on.

Probe function (Only for some models)

1. In the standby state, disassemble the short end of the probe into the hole in the upper right corner of the oven cavity.
2. Insert the long end of the probe into the centre of the food (avoid fat and bones).

3. Turn the knob K1 to select the function. ( E] )

4. Turn knob K2 to adjust the temperature.
5. Press the " D>|" key to start cooking.

Pyrolytic function

1. Open the kitchen window to keep it ventilated.
2. Remove all accessories from the oven cavity.

3. Turn the knob K1 to select the pyrolytic function.
4. Press the "[>||" key to start.

Child lock function

1. Press the g " key for 3 seconds to enter or release the child lock state.

ENG



Airfry function

1. In the standby or reminder state, press the " AY " key.
2. Turn knob K2 to adjust the temperature.

3. Press " (D " to enter the time setting.

4. Turn knob K2 to adjust the time.

5. Press the "I " key to start cooking.

= NOTE

1. During cooking, press the " 8 " key to modify the temperature; Press the " O key to modify the time.

Automatic menu

1. In standby state, press and hold the " " key for 3 seconds to enter the automatic menu setting.
AIRFRY
2. Turn knob K2 to select the menu.

3. Press the " DI " key to start cooking.

i o b ® 000

Conventional  Fan-forced Airfry -| =t S min
@ Dm0
I:‘ D w (T
Special Settings
1 2

= NOTE

1. For the menu without the preheating program, the countdown starts directly after it is started.

2. For the menu with a preheating program, you need to wait for preheating before putting the ingredients in the oven.



Automatic menu table

Code Menu name Weight Mode Time Temperature Preheat
Ar01 French Fries 350g 19min 200°C Yes
AIRFRY
Ar02 French Fries 750g 2 23min 230°C Yes
AIRFRY
Ar03 Chicken drumsticks 500g £ 20+10min 250°C No
AIRFRY
Ar04 Chicken drumsticks 1000g S 20+12min 250°C No
AIRFRY
Ar05 Chicken Nugget 200g ES 17min 250°C Yes
AIRFRY
Ar06 Vegetable Nuggets 180g S 11.5min 250°C Yes
AIRFRY
Ar07 Mozzarella Fries 120g S 10min 250°C Yes
AIRFRY
Ar08 Onion Rings thick cut 160g ES 11.5min 220°C Yes
AIRFRY
Ar09 Breaded Mushrooms 125¢g ES 13min 230°C Yes
AIRFRY
Ar10 Breaded Mushrooms 2509 13min 230°C Yes
AIRFRY
Suggested menu table
Menu name Form Mode Time Temperature  Level
Sponge cake (simple) in a box — . o
shape Box 50min 170°C 2
Sponge cake (simple) in a box Box Izl 70min 140°C 1
shape
Sponge cake vx;ith fruits in a round Round form fl_‘é 50min 150°C 1
orm -~
Sponge cake with fruits on a tray Tray I:I 70min 140°C 1
Raisins brioche muins (yeast cake) Muin form I:I Preheat: 19m.|n 220°C 2
Baking: 11min
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Menu name Form Mode Time Temperature  Level

Gugelhupf (with yeast) Tray ‘z’ gaelt]ire\ga;t:: 23::": 150°C 1
Muins Muin form ‘:’ Pégt;agti gOSr:::wn 160°C 1
Muins Muin form B P;E;a; & omin 150°C 1
Apple yeast cake on a tray Tray 2 Efarir:wegat4;05r?r:?n 160°C 1
Water sponge cake (6 eggs) Spring form ‘:’ Péitiia; Z1Sr::lnn 160°C 1
Water sponge cake (4 eggs) Spring form ‘:’ g;i?:;tzzgllz 160°C 1
Water sponge cake Spring form PEEE;ZE; Zﬁ:l:? 160°C 1
Apple Yeast cake on a tray Tray ] g;it‘:gat‘g:":‘ 150°C 2
Hefezopf (Callah) Tray 2 40min 150°C 2
Small cakes 20 Tray 36min 150°C 2

Small cakes 40 Tray PBrael:iZt:: ;2:3": 150°C 2+4
Butter yeast cake Tray ‘z’ g;i?:gag%r;':; 150°C 2
Shortbread Tray ‘:’ I;’;T(?:S:t:'l %Tnii?w 170°C 2

Shortbread 2 trays Tray Pk__‘a Péjt;a; 1823nr::1n 160°C 2+4
Vanilla cookies Tray ‘:’ g;i?f;:%r::; 160°C 2

Vanilla cookies Tray P(_—‘d g;i?:;:[:,]ir;i;; 150°C 2+4
White bread (1 kg flour) box shape Box ‘:’ g;i?:g&]tS%Tnllr; 170°C 1
White bread (1 kg flour) box shape Box B Preheat: 12min 170°C 1

Baking: 45min

8



Menu name Form Mode Time Temperature  Level
Fresh Pizza (thin) Tray I:I Péztiena; (2;15;?: 170°C 2
Fresh Pizza (thick) Tray I:I Ig:ziagt; ié)rr:ll: 170°C 2
Fresh Pizza (thick) Tray PL__@ g;i?ﬁ;tﬁr:n':; 170°C 2
Bread Tray ] o 190°C 1
Beef tender loin 1.6 kg Tray rt_—‘a 55min 180°C 2
Meatloaf 1 kg meat Tray I:I 75min 180°C 1
Chicken 1 kg Tray ?L__]{ 50min 180°C 5?;;12
Fish 2.5 kg Tray I:I 70min 170°C 2
Ribs tomahawk cooked BT. Tray 85min 120°C 3
Pork Roast of the neck 1.2 kg Tray 82min 160°C 1
Chicken 1.7 kg Tray 78min 180°C 5?;;12

ENG



ENG

Demo mode
1. In the standby state, press and hold the " (D " key to enter the demo mode setting state, and the initial state is OFF.

2. Turn the knob K2 to turn the demo mode on or of.

= NOTE
1. Demonstration mode, with power-of saving data function. For example, when the demo mode is on, turn of the power
and turn it on again, and the demo mode is still on.

2. You can press the cancel key to exit the setting, or wait for 3 seconds to automati- cally exit the demo mode setting state
and return to the standby state.

3. When the demo mode is on, the heating tube does not work after the function is started.

Sabbath mode
1. In standby mode, press the " {iti} " key for 3 seconds to enter Sabbath mode.

2. Turn the knob K2 to adjust the time. (24~80 hours)
3. Press the "[>||" key to start, and 5A8 will be displayed.

= NOTE

1. Sabbath mode has the function of power-of saving data. Save cooking data every 25 minutes. If the power is cut of
during operation, after power on again, the Sabbath mode will continue to run until the cooking time is 0, or press the
key to return to standby mode.

2. During work, only the " @ " key is valid, and other keys are invalid.
3. During work, the lamp does not work.

20



CLEANING AND MAINTENANCE

Cleaning

Disconnect the power supply before cleaning and maintenance.
To ensure the life of the oven, it should be thoroughly cleaned frequently. The cleaning steps are as follows:
1. After cooking, wait for the oven to cool completely.

2. Remove oven accessories, rinse with warm water and dry.
3. Clean up food debris from the oven chamber. You can clean up the residue manually or through the Pyrolytic function.
4. Wipe the oven with a soft cloth stained with detergent, then with a dry soft cloth.

= NOTE
1. Do not use sharp cleaning tools, hard brush and corrosive cleaning products, so as not to damage the oven and its
accessories.

2. Do not use a rough scrubbing agent or sharp metal spatula to clean the door glass.

Lamp Replacement

1. To prevent the lamp from being damaged, put a towel in the cavity.

2. Turn counterclockwise to remove the glass cover (corner lamp); Gently pry open the glass cover with a flat-head tool
(side lamp).

3. Pull out the wick and replace it (don't turn it).

4. Install the glass cover back and take out the towel.

Corner lamp side lamp

Only for some models

/\ WARNING!

To avoid electric shocks-please ensure that the electricity supply to the appliance is switched of and the appliance is fully cold.

before removing the lamp lens.

SPECIFICATIONS

Power Supply 220-240V~ , 50Hz-60Hz
Electric Power 3.2kw

Lamp Power 25%2W

Product Size 72L

21
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Door Cleaning

With good care and cleaning, your appliance will retain its appearance and remain fully functional for a long time to come.
For cleaning purposes and to remove the door panels, you can detach the appliance door. There is a lock lever on the left
and right hinges of the appliance door. When the locking levers are closed, the appliance door is secured in place. It cannot
be detached. When the locking levers are open in order to detach the appliance door, the hinges are locked. They cannot
snap shut.

/\ WARNING!

1. 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.

2. If the hinges are not locked, they can snap shut with great force. Ensure that the locking levers are always fully closed or,
when detaching the appliance door, fully open.

Removal and installation of oven door
1. Open the appliance door fully.

. Fold open the two locking levers on the left and right.
. Close the appliance door as far as the limit stop.

. With both hands, grip the door on the left- and right-hand side, and pull it out upwards.

a b WN

. The plastic inlay in the door cover may become discoloured. To carry out a thorough cleaning, you can remove the cover.
Press the left and right switches the cover.

6. After removing the door cover, the rest parts of the appliance door can be easily taken of so that you can go on with the
cleaning. When the cleaning of the appliance door has finished , put the cover back in place and press on it until it clicks
audibly into place.

(D=

=V

= NOTE

Reattach the appliance door in the opposite sequence to remove.

22



TROUBLESHOOTING

If the problem cannot be solved or other problems occur, please contact the after- sales service.

Problem Possible reason Solution

® Power is not connected e Connect power supply

Unable to start e The main power switch is notturned on e Turn on the power switch
e The oven door is not closed e Close the oven door

The lamp does notcomeon e It's broken e Contact after-sales service

H ngent ror . . .

S5 B PUREEECREIT® o first use ¢ No processing required

smoke
e Temperature is too low e Use a higher temperature

The food is not cooked e Cook food in smaller pieces or extend the

® Food portion is too large cooking time

e The temperature is set too high or the

R e Adjustth king temperature or tim
heating time is too long djust the cooking temperature o ©

Burnt or uneven food - -
e The food is too close to the heating

tube o Adjustthe placement layers of accessories

The fan did not stop working

e KXy e Fan delays blowing for heat dissipation ~ ® No processing required

DISPOSAL AND RECYCLING

Important instructions for the environment

Compliance with the WEEE Directive and Disposing of the Waster Product:
This product complies with the EU WEEE Directive (2012/19/EU). This product bears a classification
symbol for waster electrical and electronic equipment (WEEE).

This symbol indicates that this product shall not be disposed of with other household wastes at the end
of its service life. Used devices must be returned to the oicial collection point for the recycling of electrical
electronic devices. To find these collection systems please contact your local authori- ties or retailer where

[
the product was purchased. Each household performs an important role in recovering and recycling old
appliances. Appropriate disposal of used appliances helps prevent potential negative consequences for
the environment and human health.

Compliance with RoHS Directive

The product you have purchased complies with the EU RoHS Directive (2011/65/EU). It does not contain harmful and
prohibited materials specified in the Directive.

Package information
“ Packaging materials of the product are manufactured from recyclable materials in accordance with our

National Envi- ronment Regulations. Do not dispose of the packaging materials together with the domestic
. ’ or other wastes. Take them to the packaging material collection points designated by the local authorities.

23
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[TAHPOOOPIE2Z AZOAAEIAX

[TpoBAETIOUEVN XPNON

OL akoAouBeg 0dnyieg acpaleiag anooKoTmoLV GTNV ATOPLYr ATIPOBAETTTWY
KvOUVWV N {nULwV amo pn ac®aln f Eo@aipevn AeLtoupyia tng GUCKELNG.
EAEyEte Tn cuokeuacoia Kat Tn cLoKeLN KATA TNV TIapaiafn yia va BeBatwdeite oTL
OAa eival aBikta wote va dlacpalioete TNV acpair) Aettovpyia. Eav evtomioete
omoLadnmoTe {nuLd, ETUKOVWVNOTE KE TOV TIWANTH 1) TOV avTLPoowTo. AdBeTe
uTIOWN OTL SEV ETUTPETOVTAL TPOTIOTIOLNOELG | AAAQYEG 0TI GUOKEUN Yl AOYOUq
aopaleiag. H akouota xprion pPrnopei va TpoKaleoeL KlvOUVOUG KAl AMWAELA TNG
duvatotTnTag aflwoewy yyvnong.

Erte€riynon Twv cuuROAwY

Kivduvog
AUTO TO OUPBOAO LTIOOELKVUEL OTL LTIAPXOLV Kivouvol yila Tn {wr) Kat TNV
vyela TWV ATopwWV Aoyw EEALPETIKA EVPAEKTWYV AEPLWV.

Mposldomoinon yta nAeKTpLKN TAoN
AUTO TO OUPBOAO LTIOBELKVDEL OTL LTIAPXEL KivOuvog yla Tn wr) Kat Tnv
LYELQ TWV ATOPWY AOYW TAONG.

Mpoewdomoinon

H ripoetdormotnTikr AEEN UTIOOELKVUEL Evav Kivouvo PeTPiou emimeEdou
ETUKLVOLVOTNTAG O OT0i0G, €AV deV amMoPeLXOEL, umopei va 0dnynoet o
Bdvato ) coBapod TpavUaTIoNO.

Mpoocoxn

H ripogidomotntikn A&En utodeLkvOEL evav Kivduvo pe xaunAo Babuo
ETKIVOLVOTNTAG, O OT0I0G, €AV dev anoeuxOei, uropei va odnynoetL oe
HIKPO ) HETPLO TPAVHATLIONO.

Mpocoxn
H mipoetdomotnTikr AEEN UTIOSELKVUEL ONUAVTLKEG TIANPOYOPIES (TLX.
LALKEG {NULEG), AAAA OxL Kivouvo.

oe > pppb

Tnpeite T1¢ 0dnyieg

AUTO TO CUPBOAO LTIOOELKVDEL OTL HOVO £VAG TEXVIKOG OEPPLS TIPETEL VA
XeLPLZeTAL KAl VO OLVTNPEL AUTH TN CUOKELN CUUPWVA PE TIG 0dNYieS
Aeltoupyiag.

AlaBAoTE MPOOEKTIKA AUTEG TIG 0dnyieg AetToupyiag TpLv XpnoLyomnoLnoete/
Be0ETE yLa TIPWTN POPA OE AELTOLPYLA TN CUOKELN KAl GUAAETE TIG KOVTA 0T Bgon
€YKATAOTAONG TNG CUOKELNC YLa JETEMELTA Xpron!
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/N NMPOEIAOMOIHEH!

* H ouokeun kal Ta pooBdoipa pEpn TN eotaivovtatl Katd tn Sidpkela

TNG XPNOoNG. Oa TIPETEL VA TIPOCEXETE WOTE va PNV ayyileTe Ta BeppavTikd
otouxeia. Tamatdia nALkiag KATw Twv 8 ETWV TPETEL vVa TIAPAPEVOLY HaKpLd
aro Tn CUCKEUN, EKTOG €AV BPLOKOVTAL CUVEXWGE LTIO ETURAEYN.

AuTr) n cuoKeuN pnopei va xpnotporotnBei amo natdid nAikiag 8 eTwv Kat
Avw, KaBwCE Kal amno ATopa PE PHELWHPEVESG CWHATLKES, ALOONTNPLAKES N
dlavonTIKEG LKavoTNTEG, N Ta omoia dev SLaBETOLY TNV AMAITOVUEVN TIEipA
KaL YVWOELG, EQOooV ETUPBAETIOVTAL I) £XOUV AABEL 0ONYiEG yLa TNV acPaAn
Xpnon g GUOKeur']c; KAl EXOUV KATAVONOEL TOUG svsxc')psvouc: Kwvduvoug. Ta
nawdla dev erutpeENETAL VA nalZouv HE TN OUGKSUI’] Ot spyacnsq KabapLopov
Kat csuvmpr]onq TIOU UTIOPOULV VA EKTEAECTOULV Ao TOV Xprjotn dev
ETUTPETIETAL VA TIPAYUATOTIOLOVVTAL ATTO TIALOLA XWPLG ETURAEYN.

Edv n erupdvela €xeL payioel, AMeVEPYOTIOLOTE TN CUOKELN yla va
amo@UYETE TNV TLBavoTnNTA NAEKTPOTANEIAG.

Q AanaropeveTAl

Mn xpnotyoroleite okANPA AELavVTIKA KaBaploTikd n EDOTPEG amno axunpd
HETAAAA yLa va KaBapioeTe TO T¢AWL TNG TIOPTAG TOL POLPVOU, KABWG
HTIOPOUV Va YPaT{OLVIOOULV TNV ETIPAVELT, YEYOVOC TIOL UTtopEL va 0dnynoet
o€ BpLPPATLONO TOL TZapLoV.

AnayopeLETAL N XpNOnN ATUOKABapLoTH.

H ouokeun dev PEMEL va AELTOVPYEL UE EEWTEPIKO XPOVOSLAKOTITN I XWPLOTO
oLOTNUA TNAEXELPLOUOU.

IMn XpNOLUOTIOLELTE TOV (POUPVO EKTOG EAV (POPATE KATL oTa TtodLa oag. Mnv
ayyideTe Tov PoupVO e LyPA N BPEYHEVA XEPLA ) TIODLA.

Otav n méptan To cupTAPL TOL POVPVOU Eival AVOLXTA, PNV APVETE TiMoTa
ETIAVW TOLGC, KABWG EVOEXETAL VA XABEL N LOOPPOTLiA TNG CUOKELNG I va
OTIA0EL N TIOPTA.

Mnv aprveTe ta ratdid va mAnotadouy Tov poupvo OTav AELTOVPYEL eOIKA
OTaV N OXAPA Eival EVEPYOTIOLNHEVN.

() npozoxH

XpNOLUOTIOLOTE TO TIPOLOV O AVOLXTO TIEPLBANAOV.

Katd tn xpron tng, N CUOKEL LTIEPBEPUAIVETAL. O TIPETIEL VA TIDOCEXETE
WOTE va Pnv ayyilete Ta BepPavTIKA OTOLXELD EVTIOG TOL (POUPVOU.

Ma va ano@uyete TNV TOavoTnTa NAEKTPOTANEaG, BeBatwbeite 0TLN
OUOKEUN EXEL ATEVEPYOTIONOEL TIPLV QVTIKATACTIOETE T AQUTIA TOL (POVPVOL.
* Ta yeoa anoouvoeon TNG CUOKELNG TIPETIEL VA ELval EVOWHATWUEVA OTN
HOVLUN KAAWSIWoN cOPPWVA PE TIG negélaypacpéq KaAwdiwong.
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* Taadd Ba rpemel va Bpiokovtat Lo eMiBAEYN £TOL WOTE va dlacpalideTal

OTL dev maidouv e T GLUOKELN).

AuTn n cuokeun dev ipoopideTal yia xpron ano dTopa
(ouunspl}\auBavopsvwv Kal Twv nalétwv) r[sploplopsvnc OWHATIKNG,
aloenmplaan N vor]uKnQ lKClVOTnTClQ N dtopa 0T8p0U|J8V(1 ™ne KaTa)\)\nAnq
meipag Kat yvwong, mapd Hovo egpooov BplOKOVT(ll uTo smB)\sq)r] N €Xouv
AABeL TI¢ KataAANAEG 0dnyieg yla Tn Xxpron TNG CUOKELNG aTtO ATOHO
LTELBLVO yLa TNV ClO(pCl)\SlCI TOUG.

Ta pooBactpa pepn evOEXETAL va LTIEPBEPUAVOOLY KATd TN Xpron. Ta pikpd
TaLdLA TIPETIEL VA KPATOLVTAL HAKPLA ATto T CUOKEUN.

Eva peoo anoolvdeong e OAOLE TOUG TIOAOUG TIPETIEL VA EVOWHATWOEL 0TN
HOVLUN KaAWbiwon cLuPwWva HE TOoug KQVOVEG Ka)\wéiwonq

Av 10 KaAWOL0 Tpocpoéocnaq EXEL LTIOOTEL Znula npena va avtikataotadel
aro Tov KaTQOKsuaom, TO CUVEPYELO OEPBLG I avTioToXa KATAPTIOPEVA
ATOpa, TPOG ATIOPULYI TUXOV KIVOUVWV.

@ nPozoXH!

Otav o poLpvog evepyomotnBei yia pwTn Yopd, PTopel va avadwaoet

pLa duoapeotn pupwdLa. AuTO oPeIAETAL GTOV CUYKOANNTLKO LEGO TIOU
XPNOLUOTIOLELTAL YA TA HOVWTLKA TIAVEA PHECA OTOV POLPVO. OE0TE OF
AeLToupyia To vEO AdELO IPOIOV PE TN CLPPBATIKN AELTOVPYIA HAYELPEPATOC,
250 °C, 30 Aemtd yla va kabapioete TI¢ akabapaoieg Aadlol Yeoa oTov XwpPo
HayelpePaToq.

Katd tnv mpwtn Xpron, €ivat anoAVTwWGE PUOLOAOYLKO Va UTIAPXEL EAAPPUC
Kamvog. X€ auTn TNV MEPITITWON, Ba TIPETEL va TIEPIPEVETE va Kabapioel n
HUPWOLA TIPLY TOTIOBETAOETE TO PAyNTO OTOV POVPVO.

XpnOLUOTIOLEITE PHOVO TOV BEPULKO ALoONTANEA TIOL CUVIOTATAL YLa AUTOV

TOV (poLPVO. H opTa Tou polpvou Sev Ba TPETEL va AvoiyeL CUXVA KATA TN
dldpKela TNG TMEPLOdOL payeLlpEPATOC. H cUOKELN TIPETEL va EyKATAOTABEL
aro e€0UCLOdOTNHEVO TEXVIKO Kal va TeBel og xpron. O mapaywyog dev
€UBLVETAL YLa TUXOV {NULEG TIOV PTIOPEL VA TIPOKANBOLV amo EAATTWHATLK
TOTIOOETNON KAl EYKATACTAON Ao PN €€0VGLOSOTNHEVO TIPOCWTIKO.

Otav N mopTa ) To cUPTAPL TOL POLPVOL Eival AvVOLXTA, NV APAVETE TimoTta
EMAVW TOUG, KABWG eVOEXETAL va XAOEL N LOOPPOTIiA TNG CLUOKELNG i va
OTtdoEL N TIOPTA.

OplopEva PEPN TNG CLOKELNG UTOPEL va dlatnproouy Tn BEpUOTNTA TOUG
yld HEYAAO XPOVIKO SlaoTnua. Alatteital va TEPLUEVETE VA KPUWOEL TIPLV
ayyiete amnevbeiag Ta onpueia mov ektiBevtal otn BeppoTnTa.

* Eav &ev mpoKeLTal va XPNOLUOTIOLOETE T OUOKEUN YA PEYAANO XPOVIKO

dldoTNUa, CLVIOTATAL VA TNV ATIOCUVOECETE.
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EMIZKOMHZH MPOIONTOX

doupvoc
Otav BydleTe TO paynTo amod TOV PoLPVO, POPATE BEPHOUOVWTIKA YAVTLA YLd VA ATOPUYETE TUXOV eykavpatal Mpocoxr otov
{€0TO a€pa KATA TO AvolyHd TNG TOPTAG TOU POUPVOL.

MNivakag xelplopov
Avoiypata e€agptopol

Oomn otepéwong - Omr) oTepEWang

e

/ o\ MopTa povpvou
( J

AaBn L
[MapeAkopueva
J/i A\} o Q)
7 Q)
\ 7 \Zj \)
7} N\
Ixapa ynoiparog x1 Aiokog pnoipatog x1

Mayeipepa gayntol rj GUANOYH
UTIOAELPPATWY GaynTol

la Yriotpo oTo YKPLA 1} ToToBETNON
HoxelwV PHAYELPEPATOG AVOEKTIKWY OTN
BeppotnTa

KaAaew ynoipatog pe agpa x1
la yrotdo pe agpa

PAp6og oAicBnong x2

Movo yla oplopéva Jovtea

] ) Mukpr) oxdpa ykptA x1
OgpHIkOg agdnTpag x1 Mayeipepa HIKpOTEPWY HEPIdWV paynToL
Movo yia oplopéva povieha Movo yia oplopéva povtéla
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MapeAkopeva
0
o 0
U o
U \v
MAdka Staxwpiopon KoypTtng mitoag Aiokog mitoag
la anokAELoUO LTIOAELUUATWY paynTov la koo mitoag El61kd apeAkopeva yia
Aettoupyia mitoag
Movo yla oplopéva JovteAa Movo yla oplopéva JovteAa Movo yla oplopéva JovteAa
/ '\
J
Aiokog ynoipatog Papdog ykptA MNeplotpepopevn oxapa YKPLA
Yoo kpeatog (Mmopei va Kpg€ag kat Aaxavikd pe iveg MTMAppTEKLOU, OTIWG KOTOTIOLAO Kal
Xpnotyorotndei TO00 TO PMPOCTIVO 0O Kat yahoroUAa.

TO Ttiow PEPOQ)

Movo yla oplopéva Hovieha Movo yla optopgva pHovieAa Movo yla optopgva pHovieAa

Xpron TIapeEAKOUEVWY

la tn owotr) AeLToupyia Tou polpvou, N oxApa KAt 0 5ioKOG YKPIA TIPETIEL VA TOTOBETOUVTAL HOVO PHETAEL TOU TIPWTOU KAl
TOU TEPTITOU ETUNESOUL. OTAV XPNOLUOTIOLOLVTAL HATL, TOTIOBETNOTE TOV 0KO YKPIA KATW amo Tn oXdpd.

NN
//V/7]

/////

MoOVO yla oplopéva JovTEAa
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OAHIO2 PHIOPHZ EKKINH2H2

[ivakag xetplopoL poupvou

> o2 @ /8888t 888 888
O‘;‘S‘A\ @ 1 O 18 1 O 1 >
K1 1 2 3 4 5 6 7 8 K2
€wKovidlo Mapouciaon Ttpoiovtog
1 @ AKUPWOTE TNV TPEXOUOA PUBLON KAl ETUOTPEYTE OTNV KATACTACH AVAHOVHG.
/@ Matnote otlyplaia yia va eLoeABeTE 0Tn pLBULON Aettoupyiag uTEVBUULONG.
2 Matiote mapatetapéva yia 3 deutepoAemTa yia i0odo r) €060 amod TNV KATAOTACN KAEWBWHATOG

B3 aopaAeiag.

MapéxeTal ypryopn Kat opoLOHop®n Katavopr BepuotnTag, o {eoTog agpag agalpel emiong tTnv uypaoia

3 ARy OTNV ETIPAVELA TOU (pAyNTOU, YL TPAYAVO THYAVIOHA.
4 Qy  TMpoB&ppavon ToL XWPOU PAYELPEHATOG Yia EEACPANLGN YEVGTIKOD paynToD.
5 @ MeTtdBaon otnv KataoTaon puBULONG WEAG.
6 8 MeTtdBaon otnv Katdotaon puuLong Beppokpaciag.
7 () MatnoTe auTo TO MANKTPO EVEPYOTIOINONG ) ArevePyoToinong tng Adumag
8 DIl Evapén ) mavon tou payelpgpatog.
K1 Etuloyn tng Aettoupyiag payelpePaTog.
K2 P0OBuLoN TG Wpag r TG Beppokpaciag.
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EMKATAZTAZH TH2 2Y2KEYH2

Aldypappa vtovAariol (0pBLo VTOLAdL)

Agpaywyoi

i

Tl B N

596

595

F'Min.50

v/ /S LZO

T EAaxiotn emipavela agplopol rdtou: 250 mm?2

583 ApPXIKH OCUOKEUN

W

V77777777
/B

(1] Apriote 5 mm yia To Tdvel Tng MOPTAG 0TO EMAVW KAl
OTO KATW PEPOG avTioTolxa.

(2] Apriote 20 mm yia o Tidvel Tng mopTag aplotepd Kat
6e€ld avtioTowxa.

(3] Agpriote 20 mm yia To dveA Tng MOPTAG OE TIAXOG.

1. To axog TG EMPAvELAg ToL VTouAartoL eivat 20 mm.

2. EQv n mpida ival eyKATeoTNPEVN OTO TOW PEPOG TNG CUOKELNG, TO BABOG TOU AVOLYHATOG TOU VTOUAATILOU TIPETEL VA
augnBei amnod touvAaxiotov 590 mm og 620 mm.

3. O1 61a0TACELG OTIC EIKOVEG €ival o€ mm.
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Aldypappa vtovAarmov (VToLAdrL damedou)

20
v/ ///// /]
|
=
1
APXIKI) GUGKELH (1 Aprote 5 mm yla To TAveA TN MOPTAG OTO EMAVW KAl
583 OTO KATW UEPOG avTioToLXa.
(2] Apnote 20 mm yid To TIAve TNG TIOPTAG APLOTEPA Kal
6e€1a avtioToixa.
777777777 — T =5 (3] Apriote 20 mm yla To TIAveA TNG TIOPTAG OF TIAXOG.

Xwpig eotieg

: A EAv n ouokeun ivat eyKaTeoTnUEVN KATW amo TnV €0Tia,
M—Iﬁj—‘i TO ENAXLOTO TIAXOG TNG EMLPAVELAG Epyaciag A paiveTtal
=

5 TaPaKATW:
4
u Tomog gotiag emupdvela epyaciag A

Emaywykn gotia 37 mm
583 APXIKN GUOKeLN Enaywytkr eotia mAnipoug 47 mm

eTpAveLag
i Eotia vypagpiov 30 mm
V77777777 ZIT =5 HAeKkTpWKN) £0Tia 27 mm

Me gotieg

1. To dxog NG EMPpAveLag Tov vTouAariol eivat 20 mm.

2. Edv n mpida eivat eykateoTnEVN OTO THOW PEPOG TNG CUOKELNG, TO BABOG TOL AVOLYHATOG TOU VTOUAATILOU TIPETEL VA
avgnBet arnd touhaxiotov 590 mm og 620 mm.

3. OL S1a0TACELG OTIC EIKOVES ivatl o mm.
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o MepLexdpevo Tov onpaivet [urtoxpewTikod]
1. H aopalng Aettoupyia autrg TG SUOKELVNG PTopei va SLacpalloTel HOVO AV EXeL eyKATACTABEL CUUPWVA HE
EMAYYEAHATIKA TIPATUTIA OOPPWVA e AUTEG TIG 00nYieg eykatdotaong. O eykataotdtng Ba eivat umeBuvog yla
omoladnmote ZnuLd TPoKLYeL amnd E0PAAPEVN EyKATAOTAON.

2. Ho0An duadikacia eykatdotaong anattet S0o emayyeApatieg eykataoTates. PopdTe OTEYVA IPOOTATEVTIKA YAvVTLIA KATA
TNV EYKATACTAON YLa VA anoYUYETE YPATOOLVLEG N NAeKTpomAngia.

3. OL TOTOBETNUEVEG HOVADEG TIPETEL VA €ival AVOEKTIKEG 0T BepPOTNTA £wG 90°C Kal oL YELTOVIKEG Povadeg €wg 70°C.
4. XpnolyomolnoTe pia pida 16A.

2NUavTikeg odnyleg eykataotaong

® Meplexopevo Tov onpaivel [Anayopeuon]
1. Na eiote TOAD TIPOOEKTIKOL OTAV PHETAKLVELTE 1) EYKABLOTATE T CUOKEU YLa VA ATOPUYETE TNV TIPOKANGCN {nuLag oTn
OUOKEUN I} 0TA VTOUAdTTLAL

2. Mptv B€0eTE OE AELTOLPYLA TN CUOKEL), APALPEDTE OAA TA UALKA OLOKELAOTAG KAl T EEAPTAHATA ATO TOV XWPO HAYELPEPATOG.
3. HmpiZa mpemet va eivat pooBdotpn oToug XpnoTeg (Omwg SimAha 0To VTOUAdL) yia eUKOAN Tpopodoaia.
4. Apol oAokANpwBOei n eykatdaotaon, BeBaiwbeite 60Tt To Buopa Tpopodooiag eivat Kakd TomobeTnPEvVo oTnV Tipia.

5. Avatpé€Te 0To «Aldypappa VTOUAQrio» yid TIG amatthoelg Tou KabapoL BAaBoug Tou vtouAarov. To Sidkevo PeTagl tng
KATW ETLPAVELAG TOU VIOVAATILOU Kal TNG THiow eTLpavelag (1} Tou Toixou) dev mpemeL va eivat PkpdTepo anoé 50 mm.

& MNepLexopevo Tov onpaivet [onpeiwon]
1. Mnv eyKaBLOTATE TN GUCKEUL THOW ATTO SLAKOCKNTLKI TOPTA | TNV TOPTA pLag povadag koulivag, Kadwe avTo Uropei va
TIPOKAAECDEL LTIEPOEPAVON TNG CUCKELNG.

2. EN&YETE TN OLOKEUN YLa {NULEG apoL APaALPECETE TN OLUOKELAGLA TNG. M CUVOECETE TN CUOKELN €AV EXEL UTIOOTEL {NLd
Katd t petapopd.
3. Mn ppdooeTe Tov €€aepLopd TNG CUOKEUNG Kat TO KeVO HETAED TOU VTOULAATLOU KAl TNG GUGKEUNG.

4. Na elote 18laitepa MPOCEKTIKOL KATA TN PETAPOPA ) TNV EYKATACTAGCN TNG GLUOKELNG. H cuokeur ivat oA Bapid, pnv
Tn onkwveTe anod tn Aafn tng nopTag.

5. Eav to kaAwdLo Tpopodoaiag ) To Buopa Tpopodoaiag eival KATECTPAPHEVO, OTAPATAOTE APECWG VA XPNOLUOTIOLELTE TN
OUOKEUN), YLa VA arno@UyeTe TUpKayLd, NAeKTPOTANEia )} AAAOUG TPAVUATLOHOUG.

Bruata eykatdotaong

1. MPOCapPHOCTE TO VIOUAATL CUHPWVA HE TO «ALAYPAULIA VTOUAATILOU.

2. Mpv anod tnv eykatdotaon, eEAEYETE yLa TG TPIZeC Kal TNV KAtAAANAn yeiwon kat eAéyEte dv n didotaon Tou
VTOUAQTLOU TIANPOL TIG AMALTHOELG £YKATACTAONG.

3. TomoBETAOTE TN OUOKELN 0E KABOPLOWEVEG BETELG OTNV KOLTiva, TOTIOBETAOTE TNV € €va OpBLO VTOUAATIL KAl CUVOEDTE
TO TPOYPOSOTIKO.

4. Tia va evIoTioETE TIG OMEG OTEPEWONG, AVOLETE TNV OPTA TNG CLUOKELNG Kal KOLTAETE TO TAdIVO TIAAIGLO TNG GUOKEUNG
(B€on Tou @aivetal mapandavw).

5. YTEPEWOTE TN OUOKELN 0TO VTOLAATL e SV0 AaoTixévia Buopata A kat Bideg B Tou apéxovtal Je T CUOKELN).

'~

O oTepEwong
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Eykataotaon mapeAKoOUEVWV

Eykatdotaon napeAkopevwy (Movo yia oplopeva JovteAQ)

%m'

@ @% e @
=y @
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OAHIIEX AEITOYPTIAZ

Mowtn xpnon

1. MpLv XpPNGOLUOTIOLCETE TOV POUPVO YL TIPWTN POPd, KABAPIoTE TOV, OTIWGE Kal TA TAPEAKOPEVA 0ToV BaBuo Tou
anatteitat. AQalpeote Ta eEAPTAPATA TPOCTAGIAG AMOCTOANG TNG CUCKELATLAG TOL PoLPVOL. APalpéoTe OAa Ta
TIapeAKOUEVA (TLX. TAYPLA, OXAPEG, APPWOEG UALKO K.ATL) ATO TOV XWPO HAYELPEHATOG.

2. KaBapiote KaAd To €€APTNUA e 0ATIOLVOVEPO KAl £va Tavi f pakakn BovpToa.

3. TKOUTIOTE TOV XWPO HAYELPEPATOG KAL TLG ETLPAVELEG TOU POUPVOL HE Eva PAAAKO LYPO TIaVi.

4. Ma va anoLyeTe Tov Kivouvo TupkayLdg, BeBalwOeite OTL 0 XWPOG HAYELPEUATOG eival anmaAAaylEVOg amno TuXOV
evamopeivavta VAIKA CUOKELAGIAG KAl TIAPEAKOUEVA OTAV TN XPNOLHOTIOLELTE YLa TIPWTN POPA.

5. Katd tn xprjon Tng GUOKELNG YLa TIPWTN opd, Statnpeite tnv kougiva oAl agptopevn (avoi&Te Tov anoppo@nTrpa
Kat Ta mapdbupa). Katd tn Stdpkela avtng tng mepLodou, KpATAOoTE Ta matdid Kal Ta Katokidia €€w amod tnv koudiva Kat
KPATAOTE TIG MOPTEG TWV YELTOVIKWY SWHATIWY KAELOTEG.

6. Ia va apap€oeTe TN HUPWASLA TWV KAVOUPYLWV TIPOTOVTWY, EKTEAECTE Ta EENG:

Aettoupyia polpvou Oeppokpacia Xpovog (Awdpkera)
E JupBatko payeipepa 250°C 0.5Qpeg
PuBuLon Tou PoAoyLoL
lMpLv XpPNGLUOTIOLCETE TOV (POUPVO 0ag, PUBULCTE TO POAOL.
Edv B€NeTe va TpomonotnoeTe Eava To pohdL, akohoubrote ta Brpata 1.
1. e KATdoTaOoN AVapOVAG, TTATAOTE TO TAAKTPO .
2. Tupiote to Koupmi K2 yia va puBpicete To ynegio TG wpag.
3. MatAoTe TO MARKTPO « @ « yla eruBeaiwon.
4. Tupiote 1o Koupmi K2 yia va puBpioete ta pnepia Twv Aemtwy.
5. MatnoTte T0 MANKTPO «@» yla va 0AOKANPWOETE T pUBULON TOL poAoyLov.
B ln]
[ )
(‘)\gi\A/\ S S
1-3 2-4
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AeLtoupyia uTeveuuLong

1. T€ KAaTAoTaon avapovhg Kal KAatd Tn S1ApKeLd TOU JayelpEPATOC, TIATHOTE TO TANKTPO «g—?s» yla va petaBeite otn
pLBULON LTEVBLULONG.

2. Tupiote To Koupmi K2 yla va pubpioete To pn@io TG wpag.
3. MNatroTe T0 MAAKTPO « gs » yla eTupepaiwon.
4. TupioTe To Koupti K2 yia va puBpuiceTe Ta Yngia Twv AETTWV.

5. MatnoTe T0 MAAKTPO «gD» yla va oAOKANPWOETE TN pUBULON.

3

* [ [] — nooc
i) o,
Fan-forced Airfry |_| |_| - |_| _l "
000 e || = oax
l% Auto. Special Settings -

1 3/5 2/4/6

= IHMEIO3H
@

1. Katd tn S1dpKeLa Tou JayeLpEPaTog, ATAHOTE TO TANKTPO « 52 » yld va deiTE TNV wpa UTEVBUULONG.

®

[GES

B3s

2. Exel oploTel pLa umevBupLon. Katd Tn SLapKeLa TOU PayELpEPATOG, TIATHOTE «
wpa uTEeVBLULONG.

» 600 POPEG YLa VA TPOTIOTIOLACETE TNV

Aeltoupyia UTAPUTIEKLOU

1. T katdotaon avapovig f uievBLHLoNg, YuploTe To KoupTti K1 yia va eTAEEeTE T Aettoupyia.
2. TupioTe To KoupTti K2 yia va pubpuioete Tn Bgppokpaocia.

3. Matnote « @ » yld va €L0ayAayeTe Tn pUBULON WPAG.

4. Tupliote To koupmi K2 yia va pubpiceTte v wpa.

5. MatAoTe To MAAKTPO « D>{|» yia va Eekvioet To payeipepa.

2-4
= IHMEIQ:H

1. Katd tn 61dpKeLa Tou payeLpEPaTog, MaTrnoTe TO MANKTPO «8» yla va TPOTIOTOLNOETE TN BgppoKpaacia. Matrote 1o
TIANKTPO «é» YO VO TPOTIOTIOLAOETE TNV WA

2. Katd tn dudpketa Tou payelpepatog, N Aettoupyia propei va aAAAgeL meploTpepovtag To Koupti K1 kat n wpa mapapevet
apeTdBANTN. H Beppokpacia eivat n poeTuAeypEvn BeppoKpacia NG TpExovoag AeLtoupyiag kat Ba apxioet va
Aettoupyei 6 SeutepoAenta PeTd TNV aAayn.
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[ivakac AeltoupyLwy

ApiBpog  Ewkovidlo Aettoupyia ( A)fgzz:fu) Oeppokpacia MpoBéppavon
1 I:l YupBaTIkO Yayeipepa 0-9 Qpeg 30-250°C MpoatpeTikd
2 Avtiotaon 0-9 Qpeg 50-280°C MpoatpeTikd
3 ero Egg\;gg;g:gon 0-9 Qpeg 140-240°C Oxt
4 E Avtiotaon+agpag 0-9 Qpeg 50-250°C MpoatpeTikd
5 Movo ykptA 0-9 Qpeg 150-250°C MpoatpeTikd
6 rz_‘e ATAOG YKPIN+aEPAG 0-9 Qpeg 50-250°C MpoalpeTIKO
7 ATAG YKpA 0-9 Qpsc 150-250°C MPoaLPETIKG
8 MNitoa 0-9 Qpeg 50-250°C MpoatpeTikd
9 I;l Kdtw avtiotaon 0-9 Qpeg 30-220°C MpoatpeTikd
10 *0) ATOYUEN 0-9 Qpeg 500C oxt
1 & ZOpwon 09 Qpec 30-45°C Oxt
12 ';\‘;‘l’fg‘l:’“m 2 Qpec 450°C oxt

pyla
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[priyopn mpoBepuavon

1. Z€ Katdotaon avapovng f uevBLULONG, YuploTe To Kouurti K1 yia va eTtAEEETE TN AetToupyia.
2. TupioTe 1o Koupti K2 yia va puBuicete Tn Beppokpaoia.

3. Matnote « @» yla va eloayayeTe tn puBULoN WPaAg.

4. TupioTe 1o KoupTi K2 yia va pubpicete tnv wpa.

5. MNatnote 1o MARKTPO " @

C

B
)

o
9

= >HMEIQ3H

1. H ipoBgppavon Pmopei va PELWOEL TOV XPOVO HAYELPEPATOG Kal va BEATLWOEL TN YELON TOU (paynTou.
2. ApoU TipoBepuavBel, TOTOBETAOTE TA UALKA GTOV (poUPVO YLa Payeipepa.

3. OTav emuTeLXBEL N BEpPOKPACIA TPOBEPPAVONG, AKOVYETAL £VA NXNTIKO ONUa KAt N Ypaupn mpoodou sivat otabepd
avappeévn.

Aeltoupyla Bepuikol atcbntrpa (Movo yla oplopeva JovTEAQ)
1. T€ KatdoTaon avapovng, AmoCVVAPHOAOYNOTE TO KOVTO AKPO TOU BEPUIKOD aLoBnTAPA 0TV OTtr) 0TV eMAvw de€Ld ywvia
TOU XWPOU PAYELPEUATOG TOU (POUPVOU.

. TOToBETAOTE TO PAKPL AKPO TOU BEPHLKOL ALGONTHPA OTO KEVTPO TOU TPOPLUOU (AMOYUYETE TO ALTOG KAl Ta KOKAAQ).

. TupioTe 10 Koupmi K1 yia va eTuAegeTe TN Asttoupyia. (E] )
. TuploTe 10 KoupTi K2 yla va puBpiceTe Tn Beppokpaoia.
. NMatriote to ThiikTpo « > 1» yia va Eexwvroet o payeipepa.

a b W N

MUPOAUVTIKI AeLToupyia

1. Avoi€te To apdbupo TnNG Koudivag yla va agpidetat.

2. Apaipgote OAA Ta IAPEAKOPEVA ATO TOV XWPO HAYELPEUATOG TOU (POVPVOUL.
3. TupioTe To Koupmi K1 yla va eTHAEEETE TNV TIVPOAUTIKN AELTOLPYIA.

4. Natfiote to ThikTPo « P>l « yia évapén g Aettoupyiag.

Aeltoupyla KAELOWUATOG acPaAeiag

—~

1. MNatnoTe T0 MARKTPO «BQ; » yla 3 HEVTEPOAETITA YLa EVEPYOTIOLNON I AMEVEPYOTIOINGN TNG KATAOTACNG KAEWOWHATOG
acpaleiag.
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AeLtoupyla pnotpatog pe agpa

1. Z€ Katdotaon avapovng r) LTIEVBVULONG, TIATIOTE TO TANKTPO « AY».
2. TupioTe To Koupmi K2 yla va puBpioeTe tn Beppokpacta.

3. Matrote O» Y0 va EL0AyAyETE T PUBKLON WPAG.

4. Tupiote 1o KoupTi K2 yia va pubpioete tnv wpa.

5. MatroTe To TAAKTPO « D>1I» yia va Eekvrioet To payeipepa.

G @1 O3 1D >l
B AIRFRY

= >HMEIO3H

Katd tn S1dpKeLa Tou HayELPEPATOG, TIATAOTE TO TARKTPO «8» Yl va TPOTIOTIOLAOETE TN BepHoKpacia. MatroTe To TARKTPO
» yld v TPOTIOTIOLOETE TNV WAL

ALTOUATO PeEVOD

1. Z€ KatdoTaon avapovng, MATHOTE TAPATETAPEVA TO TARKTPO « » yla 3 deuTEPOAETTA yIa va PETABEITE OTNV
autopatn puBLON PEVOU. AIRERY

2. TupioTe To Koupmi K2 yla va eTUAEEETE TO PEVOU.
3. Matriote o TARKTEO « > » yia va EekvAoet To payeipepa.

Conventional  Fan-forced Airfry

© e
I I ° RO !

Special Settings

S [] 1] » Iafialy

= >HMEIQZH
1. Ta To pevoL Xwpig To MPOYPapHaA TIPOBEPHAVONG, N AVTIOTPOPN PETPNON EEKLVA QUECWE PETA TNV EVaPEr) TOL.

2. 1a 1o PEVOL [E TIPOYPAUKA TIPOBEPHAVONG, TIPETIEL VA TIEPLUEVETE YLA TIPOBEPHAVON TIPLV TOTIOBETIOETE TA LAIKA OTOV
(poULpVO.
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Mivakac avtopatou PHevou

, ) . ; , Xpovog . MpoBpp-
Kwbwkog  Ovopacia pevol Bapog Aetrtoupyia (AépKera) Oeppokpacia avon
Ar01 TnyavnTég matateg 3509 19 Aenta 200°C Nat
AIRFRY
Ar02 Tnyavntég matateg 7509 X 23 Aemtd 230°C Nat
AIRFRY
Ar03 Mrioutara 500g X 20+10 250°C Oxt
KOTOTIOUAOV AIRFRY Aerttd
Ar04 Mrioutara 1000g 2K 20+12\emTd 250°C oxt
KOTOTIOUAOU AIRFRY
Ar05 KOTOUTOUKLES 200g X 17 Aemta 250°C Nat
AIRFRY
Ar06 Nupddeg Aaxavikwy 180g X 11,5 Aentta 250°C Nat
AIRFRY
ArQ7 Y TIK HOTOUPENAG 120g X 10 Aemta 250°C Nau
AIRFRY
Ar08 XoVTpEG podereq 160g EY 11,5 Aerttd 220°C Nau
KPEHPHLOLOL AIRFRY
Ar09 Mavitdpla ave 1259 X 13 Aemta 230°C Nat
AIRFRY

o]

Ar10 Mavitdpla ave 2509 13 Aemtta 230°C Nat

AIRFRY

[MPOTELWVOUEVOC TIVAKAG JEVOU

Xpovog
(Awapkera)

Ovopaoia pevol Aettoupyia

OeppoKkpacia XTdébpn

Mavteomavt (anmho) oe oxnua

. Kouti 7 50 Aemttd 170°C 2
KOUTLOU
Mavreonavt (‘m)‘(?) oe oxnHa Kouti I:I 70 Aemtd 140°C 1
KOUTLOU
Mavteomavt He ppolTa oe ergwu)\n 2 50 Aerrtd 150°C 1
OTPOYYUAN poppa popHa
Mavteonavt pe ppolta oe dioko Alokog I:I 70 Aemttd 140°C 1
. , , . MpoB¢ppavon: 19
Magw 0‘[(1(]?[6(19 TUTIOU HTpLog doppa pdey I:l Aemtd 220°C 2
(k€ Topne)

Ynoto: 11 Aemtd
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Xpovog
(Awdpkera)

Ovopacia pevol Aettoupyia

OepHoKpacia

MpoBgppavon: 11
Aemta Whouwo: 60 150°C 1
Aemta

Gugelhupf (pe payld) Alokog

MpoBépuavon: 8,5
Aemta Whoo: 30 160°C 1
Aemtd

N

Mdepv doppa papy

MpoB¢ppavon: 8,5
Maguv ®oppa pdpy ] Aemttd Wrowo: 30 150°C 1
Aemta

MpoBgppavon: 10
K&K ZOuNng priAou oe bioko Aiokog R Aerttd Whowo: 42,5 160°C 1
Aemtd

@

MpoB¢ppavon: 9,5
Aerttd Whowyo: 41 160°C 1
Aemta

Yypo KEIK (6 auyd) dopua

MpoBgppavon: 9
A\emtd Wnowo: 26 160°C 1
Aemta

Yypo KEIK (4 avyd) doppa

N

MpoBgppavon: 9,5
Aerttd Wnowdo: 41 160°C 1
Aemta

@]

Yypo KEIK dopua

MpoBéppavon: 8
Aenta Wnoupo: 42 150°C 2
Aemta

2

K&K paytag prnlou oe dioko Aiokog

e

40 Aemtd 150°C 2

<

Hefezopf (Callah) Aiokog

36 Aemttd 150°C 2

@

Mikpd K€tk 20 Alokog

MpoBgppavon: 10
Aerttd Whowo: 34 150°C 2+4
Aemta

Mukpd ketk 40 Alokog

@

MpoBéppavon: 8
Aerttd Whowo: 30 150°C 2
Aemta

K&K e payld Bouthpou Aiokog

MpoBgppavon: 8
Aertta Wnoo: 13 170°C 2
Aemtd

KouAoupdkia Alokog

N

MpoBgppavon: 8,3
KouAoupdkia 2 diokot Aiokog ] Aentd Whowo: 12 160°C 2+4
Aemta

MpoBéppavon: 8
Aerttd Whowo: 10 160°C 2
Aemta

Mruokota Bavilag Alokog

L]

MpoBéppavon: 8
Mruokota Baviliag Aiokog 7 Aenta Wnouwo: 14 150°C 2+4
Aemtd

MpoBgppavon: 9
Aemta Wnoo: 50 170°C 1
Aemtd

AgUKO Ywpti (1 KNG aAeLpl) oe

. ) Kouti
OXNHa KOuTLoL

[




Xpovog
(Awdpkera)

Ovopacia pevol Aettoupyia

OsppoKpacia  XTAdun

MpoBgppavon: 12

Aeuko pwpt (1 KNG akelpl) o

. A Koutt 2 Aenta Wnouwo: 45 170°C 1
OXMNHa KOuTLoU .
Aemtd
MpoBéppavon: 9,5
®pgokia ritoa (Aemtn) Aiokog I:I Aemttd WAotpo: 21 170°C 2
Aemta
MpoBgppavon: 10
dpeokia mitoa (xovtpn UUN) Aiokog I:I A\erttd Whowo: 45 170°C 2
Aemta
— MpoBgpuavon: 8
®dpéokia Ttitoa (xovtpr Opn) Aiokog R Aemtd Wnotpo: 41 170°C 2
Aemta
MpoB¢ppavon: 9
Ywpti Aiokog Izl Aemta Wnouwo: 30 190°C 1
Aemtd
Mooxapiolo Tptligepo pL\eTO 1,6 Alokoe : 55 \ertd 180°C 2
PoAo ka1 kg Aiokog I:I 75 Aemttd 180°C 1
KotémouAo 1 kg Aiokog B 50 Aemtta 180°C PagL 2
= Aiokog: 1
Yap12,5kg Aiokog Izl 70 Aertta 170°C 2
Maiddakia tomahawk payeipepgva Aiokoc 85 AeTTd 120°C 3
B.T.
Xotpwo YnTo Aawpou 1,2 kg Aiokog 82 Aemtd 160°C 1
. . . PdepL: 2
0
KotomouAo 1,7 kg Alokog 78 Aemtd 180°C Aiokoc: 1
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Aettoupyia emideléng
1. Z€ KaTAoTAON AVAPoVAG, TIATAOTE TAPATETAPEVA TO TIARKTPO « (D » yla va PeTaBeite otnv kKatdotaon puBPLoNG g
Aettoupyiag eMideLENG Kal n apxikn kataotaon ivat OFF.

2. TupioTe To KoupTtl K2 yla va EVEPYOTIOLNOETE I VA EVEPYOTIOLNOETE TN AELTOLPYid ETUOELENG.

= IHMEIQZH

1. Aettoupyia emidel€ng, Pe Aettovpyia e€olkovopnong dedopévwy. Ma napadetypa, dtav n Aettovpyia erideléng
elval evepyotoLnpEvn, EVEPYOTIOLNOTE TNV KAl EVEPYOTIOLNOTE TNV £avd Kat n Aettoupyia emidetgng ivat aképa
EVEPYOTIOLNPEVN.

2. Mrnopeite va matrnoeTe To MARKTPO akpwong yia €€0do anod tn puBuLon i va eplpévete 3 deutepoAemta yia va Byeite
auTopata ano Tnv katdotaon PLUBKLONG TNG AELTOLPYLag ETUOELENG KaL VA ETUOTPEYETE OTNV KATACTACN AVAUOVAG.

3. Otav n Aettoupyia eMideLENG ival evepyoToNUEVN, 0 CWANRVAG BEppavang dev AeLToupyel HETA TNV €vapen g
Aettoupyiag.

Aettoupyia Sabbath
1. X KaTdoTACN AVAHOVNAG, TIATACTE TO TANKTPO «@ » TIANKTPO yla 3 deutepOAemTa yla va PpeTaBeite otn AeLToupyia
Sabbath.

2. TupioTe To KoupT K2 yia va puBuiceTe Tnv wpa. (24~80 wpeg)
3. Matnote o TAAKTPO « [>||» yia évapén tng Aettoupyiag kat Ba ep@avioTei n £voelEn 5A8.

= IHMEIQH

1. H Aettoupyia Sabbath €xel tn Aettoupyia tng e€okovopnong dedopevwy. Anodnkevel dedopéva Payelpepatog Kade
25 Aemtd. Edv 6lakormel n tpopodooia katd Tn Aettoupyia, HETA TNV €K VEOU gvepyortoinon, N Aettoupyia Sabbath
Ba ouvexioel va Aettoupyel €W OTOL 0 XPOVOG Payelpepatog ival 0 i TATAOTE TO TANKTPO YA VA ETUOTPEYETE OE
KATAoTaoN avapovig.

2. Katd tn Sidpketa Tng Aettoupyiag, HOvo To TIAKTPO « Q)» elval evepyo, Ta uoAoLTIA TIAAKTPA ELval ATEVEPYOTIOLNKEVA.

3. Katd tn Sidpketa Tng Aettoupyiag, n Adpma eivat oBnotn.

42



KAGAPIZMO2 KAI 2YNTHPH>H

KaBaplopog
ATOCUVOEDTE TNV TIAPOXT) TPOPOSOGLAG TIPLV ATtd TOV KABAPLOPO Kal Th OLVTHPNON.
la va dlacpalioTel n didpkela wng Tou poupvou, Ba TPEMEL va kabapidetal ouxvd oxoAaoTikd. Ta Bripata kabaplopou sivat

Ta egng:
1. MeTd 1o payeipepa, EPLUEVETE VA KPUWOEL EVTEAWG O POLPVOG.

2. AQaLpEOTE TA TIAPEAKOPEVA TOU POUPVOU, EETAUVETE [E CEOTO VEPO KAL OTEYVWOTE.

3. KaBapiote ta umoAeippata gaynTtol ano Tov BAAapo Tou goupvou. Mmopeite va kabapioeTe Ta UToAeippata
XELPOKIVNTA I} HEOW TNG TIUPOAUTIKNG AELTOLPYIAG.
4. TKouTlioTE TOV POUPVO g £va HAAAKO TIavi AEPWHEVO HE AOPPUTIAVTLKO KAl HETA UE €va 0TEYVO HAAAKO Ttavi.

= IHMEIOH

1. Mn xpnotporoleite axpnpd epyaleia kabaptopol, okAnper BolpTtoa Kat SLaBpwTkA TipoldvTa KabapLopov, yid va Jnv
KATAOTPEWYETE TOV POUPVO KAl TA TIAPEAKOHEVA TOU.

2. Mn XpnOLUOTIOLELTE TPAXLEG BOVPTOEG I AXUNEN HETAAALKE OTIATOUAA yla va KaBapioeTe TO TAWL TNG TOPTAG.

AvTiKatdoTtaon AQuUTag

1. Na va ano@uyeTe TNV MPOKANON {NULAG 0TN AAUTIC, TOTIOBETHOTE PLd TIETCETA OTOV XWPO HAYELPEPATOG

2. TTPEYPTE TNV APLOTEPOOTPOPA YLA VA APALPECETE TO YUAALVO KAAUPHA (Ywviakn Adpma). Avoi&te anald To yudAvo
KAALPPa pe éva epyaleio eminedng Ke@ahng (TMAaiviy Adauma).

3. TpaBn&te 6w To YUTIAL KAL QVTIKATACTAOTE TO (HNV TO YUPIOETE).

4. TonoBeTNHOTE TO YUAALVO KANLYHA THiow Kat BYAATE TNV METOETA.

TMwviakn Aapma TAaiv) Adauma

Movo yla oplopéva povtea

& MPOEIAOMOIHZH!

Ma va anogpuyete TV TBavotnTa NAekTpomAngiag, BeBatwdeite OTL N apoxr NAEKTPLKOL PEVHATOG OTN CUOKEUN €lval
QTEVEPYOTIOLNKEVN Kat OTL N GUOKEUN £lval EVIEAWG KPLA TIPLV APALPECETE TO PAKO TNG AAUTIAG.
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TEXNIKA 2TOIXEIA

Mapoxn Loxvog 220-240V~ , 50Hz-60Hz
HAEKTPLKN LOXUG 3.2kW

lox0g Aapmthpa 25%2W

AlaoTAoELG TIPOTOVTOG 721

Kabaplopog moptag

Me owoTn ppovTida Kat KabapLopod, N GUOKELN oag Ba SLaTNPAOEL TNV EPPAVLOT TNG KAl Ba Tapapieivel TTARPWG

AELTOLPYLKN YL HEYAAO XpOVLKO StaoTnua. Ma Adyoug KabapLlopou Kal yid va apalpeceTe Ta dvel tng nopTag, Propeite

VQ ATOCUVVOECETE TNV TOPTA TNG CUCKEUNG. YTIAPXEL £Vag HOXAOG KAELWOWHATOG 0TOV aploTepd Kat Tov HeELO HEVTEDE TNG
noPTaAg TNG cLoKeLNG. OTav oL HoxAol acPdAALong eivat KAELOTOL, N IOPTA TNG CUOKELNG acpalidetal otn B€on Tng. Aev
propet va apatpedei. OTav ot poxAoi aopdaliong eivat avolxTol yla va anocuVOECETE TNV TIOPTA TNG GUOKEUNG, OL HEVTECESEG
elval kAeldwpevol. Aev uropolyv va KAeioouv andtoua.

A\ TPOEIAOMOIHEH!

1. Ot pevteoedeq oTnV MOPTA TNG CUOKEUNG HETAKIVOUVTAL KATA TO AVOLYHA KAl TO KAEIOLO TNG TIOPTAG KAt UTopEL va
mayldeuToLy Ta XEPLa oag. KpaTrnoTe Ta XEPLa 0ag PaKpLd amno Toug JEVTECEDEG.

2. EQv oL pevteoedeg dev eival KAELWOWEVOL, UTTopoLV va KAELooUV We peydaAn duvapn. BeBaiwdeite otTL ot poxAot
acpdallong eivat mdvta evieEAWS KAELOTOL i, 6TAV AMOCULVOEETE TNV TIOPTA TNG GUOKEVNG, TANPWG AVOLXTOL.

Apaipeon Kat TOToB£TNoN OPTAG POUPVOL
1. Avoi€te TAPWGE TNV TIOPTA TG CUCKEUNG.

. AtmAwoTe Toug 600 HOoXAOUG AcpAALonG apLoTepd Kat de€ia.
. KAeioTte TV MOPTA TNG CUCKEVNG HEXPL TO OPLO CTOTL.
. Me ta 600 x€pLa, TILACTE TV TOPTA A0 TNV APLETEPN Kat Th He&Ld MAsupd Kat TpaBRETe TNV Ttpog Ta E§w.

a b~ WN

. To TAAOTIKO £VBETO 0TO KAAVH A TNG TIOPTAG HTIOPEL Va anoxpwpatioTei. Ma va paypatonooete evoeAexn
KaBapLopo, HTOPEITE Va apalpEceTe To KAAVppa. Matiote aplotepd Kat de§Ld Toug HLakoTTEG ToU KAAUUHATOG.

6. Ao apatpEcETE To KAAUHHA TNG TIOPTAG, UTIOPEITE VA APALPECETE EUKOA TA UTIOAOLTIA HEPN THG TLOPTAG TG
OUGKEUNG, WOTE VU GUVEXIGETE TOV KABAPLOHO. OTav oAokAnpwoEei 0 KaBAPLoPOG TNG TIOPTAG TNG CUGKEUNG,
TOTOOETAOTE v TO KAAVHHA 0T B£0N TOUL KAl TIEGTE TO PEXPL va acpalicel oTn B£on Tov.

\E i‘

= SHMEIQZH

EnavatomnoBeTroTe TNy moOPTaA TG CUOKELNG Pe TNV avTiBetn oglpd anod avtr) tng dtadikaoiag apaipeong.
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ANTIMETQITI2ZH MPOBAHMATQON

Edv To poBAnpa dev pmopet va Aubet 1) tapoustactolv dAA TIPOBAAHATA, ETIKOWVWVHAGCTE UE TO TPAUA EEUTINPETNONG
TEAATWY PETA TNV TIWANON.

MpoBAnpa Meavn attia Adon
To pevpa dev eival cuvdedepevo SYNAEXTE TO TPO®OAOTIKO
Aev givat duvatr n ekkivnon O. KEVTPLKOG 6“]'(0.““](: Aetroupyiag dev Evepyorotriote tov dlakomtn Aettoupyiag
elval evepyomotnpévog

H mopTa Tou poupvou dev eival KAELOTH KAgioTe TNV MopTaA TOL POUPVOL

The lamp does not come on Eival ortaopévn EMKOWWVAGTE HE TO TUNa eEuTnpeTnong

META TNV TIWANGN
Has a pungent odour or smoke Tpwtn xpron Aev anatteitat enegepyacia
H Beppokpaoia givat ToAD xapunAn Xpnotporotote upnAdTtePn Beppokpacia
The food is not cooked MayelpeypTe TO Payntod oe PKPOTEPA
H pepida payntou eival oA peyain KOMPATLa I} IapaTeivETE TO XPOVO
HayeLpEpaTog.
H Beppokpactia eivat oA upnAn n o Pubpiote Tn Beppokpacia fj Tov xpdvo

XPOVOG BEpUAvong eivat TTOAL HEYANOG HayelpePatog

Burnt or uneven food — - : - - - -
To paynTod eival ToAL kovtd oTov owAnva  MpocappooTe Ta EMiNedA TOTMOBETNONG TWV

B¢ppavong TIAPEAKOUEVWY

The fan did not stop working 0 aveploTtrpag kabuotepei va

after stopping the heating AELTOLPYNOEL YLa anaywyr BeppoTNTAS Agv anawreitau eregepyasia

ATTOPPIWH KAl ANAKYKAQ2H

2NUAvVTIKES 0dnyieg yla To TEPLBAAAOV

JuppopYwon pe TNV odnyia AHHE kat andppupn TG CUCKELNG:

AUTO TO TIPOIOV CUHPOPPWVETAL PE TNV 0dnyia TG EE yia Ta andBAnTa nAeKTPLKOL Kal NAEKTPOVIKOU
e€omALopoL - AHHE (2012/19/EE). H cuokeur) autr) @€pel cUMBOAO TAgvoUnong yia Ta anopAnta
NAEKTPLKOV Kat NAEKTPOVIKOV EOTALOHOVL (AHHE).

AUTO TO GUPBOAO UTIOBELKVVEL OTL AUTO TO TIPOLOV HEV TIPETIEL VA AMOPPINTETAL PATl PE AANA OLKLAKA
anoppipyata oto TeAog NG didpkelag {wng tou. OL XPNOLUOTIONUEVEG CUOKEVEG TIPETIEL VA
ETUOTPEPOVTAL OTO ETHONUO ONPELO0 GUANOYNG YL TNV AVAKUKAWON NAEKTPLKWY NAEKTPOVLKWY GUOKEVWV.
lMa va evromioeTe auTtd Ta onpeia CUANOYNG, ETUKOWVWVNOTE HE TIG TOTUKEG APXEG I TO KATACTNHA
TIWANONG NG ouokeung. Kabe volkokuplo dtadpapatidel onpavtikd poAo oTny avakTnon Kat avakOKAwWon
TIAAALWY CUOKEVWY. H KATAAANAN anoppupn Twv XpNOLHOTIONKHEVWY CUCKELWY BonBd oTnV TPOANYN
TUOAVWY apVvNTIKWY CLVETIELWY Yld TO TIEPIRAANOV Kal TNV avOpwrtvn vyeia.

2UUHOPPWON Pe TNV 0dnyia yia Tov TIEPLOPLOPO TNG XPNonGg
OpLOPEVWY ETILKIVOLVWY oLOLWY (ROHS)

To TPoL6Y TIoL AYOPAoATE CUPHOPPWVETAL e TNV 0dnyia Tng EE yla Tov TEPLOPLOKO TNG XPHONG OPLOHEVWYV ETUKIVOLVWV
ouolwv (2011/65/EE). Aev Tiepiéxel eTBAABI Kat anayopeupéva LAIKA TTou kabopigovtal otnyv odnyia.

[MAnpogopleg yla Tn cuokevacia

“ Ta LAIKA CLOKELAGLAG TNG CUOKEULNG KATAOKELAZOVTAL ATIO AVAKUKAWGLHA UALKA CUHPWVA LE TOUG
‘ €6VIKOUG KAVOVLOPOUG YL TNV TIPOoTAcia Tou TEPLBAANOVTOG TIOU LOXVOULV OTN Xwpad Hag. Mnv
’. ’ anoppinTeTe Ta UALKA cuoKevaotag padi Pe Ta olklakd i aAka anopBAnta. Na ta peTapepeTe ota onyeia
GUANOYNG LALKWYV GUOKELAGLAG TIOU €XOUV OPIOEL OL TOTUKEG APXEG.
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INFORMACIJE O BEZBEDNOSTI

Namenska upotreba

Sledece smernice o bezbednosti su namenjene da sprece nepredvidene rizike ili
ostecenja usled nesigurnog ili nepravilnog rukovanja uredajem. Proverite ambalazu
i uredaj po dolasku kako biste se uverili da je sve u ispravnom stanju radi sigurne
upotrebe. Ukoliko uocite bilo kakva ostecenja, molimo vas da kontaktirate prodavca
ili distributera. Imajte na umu da izmena ili prilagodavanje uredaja nije dozvoljena
iz razloga bezbednosti. Nenamenska upotreba moze prouzrokovati opasnosti i
gubitak prava na garanciju.

Objasnjenje simbola

Opasnost
Ovaj simbol oznacava opasnosti po zivot i zdravlje ljudi usled izuzetno
zapaljivog gasa.

Upozorenje na elektri¢éni napon
Ovaj simbol oznacava opasnost po Zivot i zdravlje ljudi zbog napona.

Upozorenje
Ova signalna rec¢ ukazuje na opasnost sa srednjim nivoom rizika koja,
ako se ne izbegne, moze dovesti do smrti ili teskih povreda.

Oprez
Ova signalna rec¢ ukazuje na opasnost sa niskim nivoom rizika koja, ako
se ne izbegne, moze dovesti do manijih ili umerenih povreda.

Paznja
Ova signalna re¢ ukazuje na vazne informacije (npr. ostecenje imovine),
ali ne predstavlja opasnost.

Pratite uputstva
Ovaj simbol oznacava da uredaj treba da koristi i odrzava samo servisni
tehnicar u skladu sa uputstvima za rad.

oepPP>Pp

Pazljivo procitajte ova uputstva za rad pre koris¢enja/pustanja u rad uredaja i
Cuvajte ih u neposrednoj blizini mesta instalacije ili uredaja za kasniju upotrebul!
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[\ UPOZORENJE!

e Uredaj i njegovi dostupni delovi se zagrevaju tokom koriséenja. Treba biti
oprezan da se izbegne dodirivanje grejnih elemenata. Decu mladu od 8
godina treba drzati podalje, osim ako nisu kontinuirano nadgledana.

* Ovaj uredaj mogu koristiti deca uzrasta od 8 godina i starija, kao i
osobe sa smanjenim fizickim, senzornim ili mentalnim sposobnostima
ili nedostatkom iskustva i znanja, ukoliko su pod nadzorom ili su primila
uputstva o bezbednoj upotrebi uredaja i razumeju povezane rizike. Deca
se ne smeju igrati sa uredajem. Cié¢enje i odrzavanje uredaja ne smeju
obavljati deca bez nadzora.

e Ako je povrsina napukla, iskljucite uredaj da biste izbegli moguénost
elektricnog udara.

S zasransENO!

* Ne koristite gruba abrazivna sredstva za Ciséenje ili ostre metalne strugace
za CiS¢enje stakla na vratima rerne, jer mogu ogrebati povrsinu, §to moze
dovesti do razbijanja stakla.

* Parocistac se ne sme koristiti.

e Uredaj nije namenjen za rad putem spoljnog tajmera ili posebnog sistema
daljinskog upravljanja.

* Ne koristite rernu osim ako imate nesto na nogama. Ne dodirujte rernu
mokrim ili vlaznim rukama ili nogama.

e Kada su vrata ili fioka rerne otvoreni, ne ostavljajte nista na njima, jer mozete
destabilizovati uredaj ili slomiti vrata.

* Ne dozvolite deci da pridu rerni dok radi, posebno kada je rostilj ukljucen.

@ OPREZ!

® Molimo vas da koristite proizvod na otvorenom.

» Tokom kori$éenja, uredaj se zagreva. Treba biti oprezan da se izbegne
dodirivanje grejnih elemenata unutar rerne.

e Uverite se da je uredaj isklju¢en pre nego sto zamenite lampu rerne kako
biste izbegli moguénost elektricnog udara.

e Sredstva za iskljuc¢ivanje moraju biti ugradena u fiksno oZicenje u skladu sa
tehnickim specifikacijama ozic¢enja.

® Deca treba da budu pod nadzorom kako bi se osiguralo da se ne igraju sa
uredajem.
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e Ovaj uredaj nije namenjen za koris¢enje od strane osoba (ukljucujuci
decu) sa smanjenim fizickim, senzornim ili mentalnim sposobnostima, ili
nedostatkom iskustva i znanja, osim ako su pod nadzorom ili su primili
uputstva o koris¢enju uredaja od strane osobe odgovorne za njihovu
bezbednost.

* Dostupni delovi mogu postati vruéi tokom koris¢enja. Mlada deca treba da
budu drzana podalje.

® Sredstvo za iskljucivanje mora biti ugradeno u fiksno oZicenje u skladu sa
pravilima oZicenja.

* Ako je napojni kabl ostec¢en, mora ga zameniti proizvodac, njegov servisni
agent ili slicne kvalifikovane osobe kako bi se izbegle opasnosti.

@ rainia!

e Kada se rerna prvi put ukljuci, moze se osecati neprijatan miris. To je zbog
vezivnog sredstva koje se koristi za izolacione panele unutar rerne. Molimo
vas da pokrenete novi prazan uredaj sa konvencionalnom funkcijom
kuvanja na 250°C, 30 minuta kako biste ocistili uljne necistoce unutar
komore.

e Tokom prvog korisé¢enja, potpuno je normalno da se pojavi lagani dim.
Ako se to desi, treba sacekati da miris nestane pre nego sto stavite hranu u
rernu.

* Koristite samo temperaturnu sondu koja je preporucena za ovu rernu.
Vrata rerne ne bi trebalo cesto otvarati tokom perioda kuvanja. Uredaj
mora da bude instaliran i pusten u rad od strane ovlas¢enog tehnicara.
Proizvodac nije odgovoran za bilo kakva ostecenja koja mogu nastati usled
nepravilnog postavljanja i instalacije od strane neovlas¢enog osoblja.

e Kada su vrata ili fioka rerne otvoreni, ne ostavljajte nista na njima, jer mozete
destabilizovati uredaj ili slomiti vrata.

* Neki delovi uredaja mogu zadrzavati toplotu dugo vremena; potrebno
je sacekati da se ohlade pre nego sto se dotaknu delovi koji su direktno
izloZeni toploti.

* Ako necete koristiti uredaj duze vreme, savetuje se da ga iskljucite iz struje.
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PREGLED PROIZVODA

Rerna

Kada iznosite hranu, molimo vas da nosite toplotno izolovane rukavice kako biste sprecili opekotine! Obratite paznju na vrué¢
vazduh prilikom otvaranja vrata rerne.

Kontrolna tabla ————— Q 1 O

[SSce=Sc=——c=—Dc=—Dc—2c#——
- Rupaza montazu

Ventilacioni otvori

e

Rupa za montazu

l/ o\ J Vrata rerne

Drika Lo L I

Dodaci

/i A\\

/5 DA

{7 QN
\ 7 \Zj N\
) 7 N\

Pleh za rostilj x1
Kuvanje hrane ili prikupljanje ostataka
hrane.

Resetka za rostilj x1
Rostiljajte hranu ili stavite posude za
kuvanje otporne na toplotu.

Korpa za przenje na vazduhu x1
Posebna funkcija przenja na vazduhu

Klizna $ina x2

Samo za neke modele

Small grill rack x1
Sonda x1 Za kuvanje manjih porcija hrane

Samo za neke modele Samo za neke modele
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Dodaci

0
o 0
[| o
! \v
Pregradna ploca Noz za picu Pleh za picu
Blokirajte ostatke hrane Isecite picu Specijalni dodaci za funkciju pizza
Samo za neke modele Samo za neke modele Samo za neke modele

= -

Posuda za przenje Razanj za rostilj Rotirajuca resetka za rostilj
Zagrevanje mesa (mogu se koristiti i Za nizanje mese i povréa Rostilj, poput piletine i ¢urke
prednji i zadnji deo)

Samo za neke modele Samo za neke modele Samo za neke modele

Upotreba dodataka

Da bi rerna ispravno radila, reSetka i posuda za rostilj treba da se postave samo izmedu prvog i petog nivoa. Kada se koriste
zajedno, stavite posudu ispod resetke za rostil].

/////
NN
//V/7

Samo za neke modele
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VODIC ZA BRZO POKRETANJE

Kontrolna tabla rerne

Ol Ei | A\ @ 1O 1 8 1 LoDl
K1 1 2 3 4 5 6 7 8 K2
lkona Uvod

©

Otkazite trenutne postavke i vratite se u stanje éekanja

N
E{©)
w 4

Kratko pritisnite da biste usli u podesavanje funkcije podsecanja. Pritisnite i zadrzite 3 sekunde da biste

w
]

>
A
n
A
ks

Obezbeduje brzu i ravnomernu distribuciju toplote, a vruci vazduh takode uklanja vlagu sa povrsine hrane,

&ime se stvara hrskava i krckava hrana.

@

Zagrejte komoru da biste osigurali ukus hrane.

Udite u reZim podesavanja vremena.

Udite u reZim podesavanja temperature.

o
ol O

Pritisnite ovaj taster da ukljucite ili iskljucite lampu.

8 DIl Zapoénite ili pauzirajte kuvanje.
K1 Izaberite funkciju kuvanja.
K2 Podesite vreme ili temperaturu.
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INSTALACIJA PROIZVODA

Dijagram ormara (stojeci ormar).

Ventilacioni otvori

596

595

' Min.50

T777777777 Zu =10

T Minimalna donja povrsina ventilacije: 250 mm2

583 osnovni uredaj

(@]

!
V77777777 =
Z{T

@ Ostavite 5 mm za vrata na vrhu i dnu.
@ Ostavite 20 mm za vrata s leve i desne strane.
© Ostavite 20 mm za debljinu vrata.

1. Debljina plo¢e ormara je 20 mm.

2. Ako je uti¢nica instalirana na zadnjoj strani uredaja, dubina otvora ormara treba da se poveca sa minimum 590 mm na
620 mm.

3. Dimenzije na slikama su u mm.
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Dijagram ormara (podni ormar)

596

—

\\\\\\\\ 546
595
20

v/ /////// /]
v
=5
4
]
osnovni uredaj
583
1] .
Vv/////// /7 QT/S
Bez ploce za kuvanje
. L i
M—‘I%A
* =5
4
|
583 Native appliance
V77777777 il%%

Sa ploc¢om za kuvanje

1. Debljina plo¢e ormara je 20 mm.

.~ - Ventilacioni otvori

@ Ostavite 5 mm za vrata na vrhu i dnu
@ Ostavite 20 mm za vrata s leve i desne strane.
© Ostavite 20 mm za debljinu vrata.

Ako je uredaj instaliran ispod kuhinjske plo¢e, minimalna
debljina radne povrsine A je prikazana u nastavku:

Tip kuhinjske ploce

radna plo¢a A

Indukciona kuhinjska plo¢a | 37 mm
Indu.kcionavlfuhinjska ploca 47 mm
punih povrsina

Gasna kuhinjska plo¢a 30 mm
Elektri¢na kuhinjska plo¢a | 27 mm

2. Ako je uti¢nica instalirana na zadnjoj strani uredaja, dubina otvora ormara treba da se poveéa sa minimum 590 mm na
620 mm.

3. Dimenzije na slikama su u mm.
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Vazne instrukcije za instalaciju

o Sadrzaj koji znaci [obavezno]
1. Sigurno koriséenje ovog uredaja moze se garantovati samo ako je instaliran prema profesionalnim standardima u skladu
sa ovim uputstvima za instalaciju. Instalater ¢e biti odgovoran za svaku $tetu koja proizade iz nepravilne instalacije.

2. Ceo proces instalacije zahteva dva profesionalna instalatera. Nosite suve zastitne rukavice tokom instalacije kako biste
izbegli ogrebotine ili elektri¢ni udar.

3. Ugradene jedinice moraju biti otporne na toplotu do 90°C, a prednje strane susednih jedinica do 70°C.
4. Molimo koristite uti¢nicu od 16A.

® Sadrzaj koji znaci [Zabranjeno]
1. Budite veoma oprezni prilikom pomeranja ili instalacije uredaja kako biste izbegli osteéenje uredaja ili osteéenje ormara.
2. Pre nego $to ukljucite uredaj, uklonite sve materijale od pakovanja i dodatke iz komore.
3. Uti¢nica treba da bude dostupna korisnicima (na primer, pored ormara) radi lak$eg napajanja.
4. Nakon zavr$ene instalacije, proverite da li je utika¢ évrsto umetnut u uti¢nicu.

5. Molimo vas da pogledate "Dijagram ormara" za zahteve neto dubine ormara. Razmak izmedu donje ploce ormara i
zadnje ploce (ili zida) ne sme biti manji od 50 mm.

& Sadrzaj koji znaci [napomena]
1. Ne instalirajte uredaj iza dekorativnih vrata ili vrata kuhinjskog elementa, jer to moze prouzrokovati pregrevanje uredaja.
2. Proverite uredaj na oStecenja nakon vadenja iz pakovanja. Ne povezujte uredaj ako je oteéen tokom transporta.
3. Ne blokirajte ventilaciju uredaja i razmak izmedu ormara i uredaja.
4. Budite izuzetno oprezni prilikom pomeranja ili instalacije uredaja. Veoma je tezak, ne podizite uredaj za ru¢ku vrata.

5. Ako je kabl za napajanije ili uti¢nica o$tecena, odmah prestanite sa kori§¢enjem uredaja kako biste izbegli pozar, elektri¢ni
udar ili druge povrede.

Koraci instalacije

1. Molimo prilagodite ormar prema "Dijagramu ormara".

2. Pre instalacije, proverite da li su uti¢nice normalne i da li je odgovarajuce uzemljenje, i proverite da li dimenzije ormara
ispunjavaju zahteve za instalaciju.

3. Postavite uredaj na odredena mesta u kuhinji, instalirajte ga u vertikalni ormar i povezite napajanje.
4. Da biste locirali rupe za montazu, otvorite vrata uredaja i pogledajte bo¢ni ram uredaja (pozicija prikazana gore).
5. Fiksirajte uredaj na ormar pomocu dva gumena ¢epa A i $rafova B koji su isporuceni sa uredajem.

Rupa za montazu
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Instalacija dodatne opreme

Instalacija dodatne opreme (samo za neke modele)

" em
%ﬁ

4

90°
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UPUTSTVO ZA RAD

Prva upotreba

1. Pre prve upotrebe, molimo odistite rernu i dodatke do odredenog stepena. Uklonite zastitne delove ambalaze remne.
Uklonite sve dodatke (npr. plehove, resetke, sunder, itd.) iz komore.

2. Temeljno odistite dodatke sapunastom vodom i krpom ili mekom ¢etkom.
3. Obrisite komoru i povrsine rerne mekom vlaznom krpom.

4. Da biste izbegli pozar, molimo osigurajte da je komora slobodna od preostalih pakovnih materijala i dodataka kada je
prvi put koristite.

5. Prilikom prve upotrebe, odrzavajte kuhinju dobro ventiliranom (otvorite ventilaciju i prozore). Tokom ovog vremena,
drzite decu i kuéne ljubimce van kuhinje i zatvorite vrata susednih prostorija.

6. Da biste uklonili miris novog proizvoda, pokrenite sledece:

Rezim rerne Temperatura Vreme

E Konvencionalno 250°C 0.5 sata

Podesavanje sata

Pre kori§éenja rerne, podesite sat.

Ako zelite ponovo da modifikujete sat, molimo pratite korake 1.
1. U rezimu mirovanja, pritisnite taster " !

2. Okrenite dugme K2 da prilagodite broj sati.

3. Pritisnite taster " @ "da potvrdite.

4. Okrenite dugme K2 da prilagodite broj minuta.

5. Pritisnite taster" @ " da zavrsite podesavanje sata.

e @ 1 @ ] 8 o 1 Dl

1-3 2-4
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Funkcija podsetnika

1. U rezimu mirovanja i tokom kuvanja, pritisnite taster " g):; " da udete u podesavanje podsetnika.
2. Okrenite dugme K2 da prilagodite broj sati.

3. Pritisnite taster " @ " da potvrdite.
4. Okrenite dugme K2 da prilagodite broj minuta.

5. Pritisnite taster " ®® " da zavrsite podesavanije.

‘ I:‘ I:‘ & mingnD. "
0 Fan-forced Airfry |_| |_| " '_l _l ’
1L L] e ° g0t
EJ Auto. Special Settings
1 3/5 2/4/6

= NAPOMENA
1. Tokom kuvanja, pritisnite taster " @Q:S " da pregledate vreme podsecanija.

2. Podsecanje je postavljeno. Tokom kuvanja, pritisnite taster " ®® " dva puta da izmenite vreme podsecanija.
35

Funkcija rostiljanja
1. U rezimu mirovanja ili podsecanja, okrenite dugme K1 da odaberete funkciju.
2. Okrenite dugme K2 da prilagodite temperaturu.
3. Pritisnite” @ " da udete u podesavanje vremena.
4. Okrenite dugme K2 da prilagodite vreme.
5. Pritisnite taster " [>||" da zapoénete kuvanje.

= NAPOMENA

1. Tokom kuvanja, pritisnite taster " 8 " da izmenite temperaturu; pritisnite taster " @ " da izmenite vreme.

2. Tokom kuvanja, funkcija se moze promeniti okretanjem dugmeta K1, a vreme ostaje nepromenjeno. Temperatura je
podrazumevana temperatura trenutne funkcije i pocinje da se primenjuje 6 sekundi nakon promene.
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Tabela funkcija

Broj lkona Funkcija Vreme Temperatura Zagrevanje
1 I:I Konvencion—alno 0-9 sati 30-250°C Opciono
2 Konvekcija 0-9 sati 50-280°C Opciono
3 e Usteda energije 0-9 sati 140-240°C Ne
4 2 Konvenionalno + 0-9 sati 50-250°C Opciono
5 Jedan rostilj 0-9 sati 150-250°C Opciono
6 2 DV\?;:;E;’E;‘P * 0-9 sati 50-250°C Opciono
7 Dvojni rostilj 0-9 sati 150-250°C Opciono
8 Pizza 0-9 sati 50-250°C Opciono
9 I;I Donje grejanje 0-9 sati 30-220°C Opciono
10 *O Odmrzavanje 0-9 sati 50°C Ne
11 & Fermentacija 0-9 sati 30-45°C Ne
12 Piroliza 2 sata 450°C Ne
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Brzo prethodno zagrevanje

1. U rezimu mirovanja ili podsedanja, okrenite dugme K1 da odaberete funkciju.
2. Okrenite dugme K2 da prilagodite temperaturu.e.

3. Pritisnite " @ " da udete u podesavanje vremena.
4. Okrenite dugme K2 da prilagodite vreme.
5. Pritisnite taster " @ !

= NAPOMENA

1. Prethodno zagrevanje moze skratiti vreme kuvanja i poboljsati ukus hrane.

2. Nakon prethodnog zagrevanja, stavite sastojke u rernu za kuvanje.

3. Kada se dostigne temperatura prethodnog zagrevanja, zvu¢nik se oglasava, a trakica napretka je uvek uklju¢ena.

Funkcija sonde (samo za neke modele)

1. U rezimu mirovanja, rastavite kratki deo sonde u rupu u gornjem desnom uglu rerne.

2. Umetnite dugi deo sonde u centar hrane (izbegavajte masnocu i kosti).

3. Okrenite dugme K1 da odaberete funkciju. ( E] )
4. Okrenite dugme K2 da prilagodite temperaturu.

5. Pritisnite taster " > 1| " da zapocnete kuvanje.

Funkcija pirolize

1. Otvorite kuhinjski prozor da obezbedite ventilaciju.
2. Uklonite sve dodatke iz komore rerne.

3. Okrenite dugme K1 da odaberete piroliticku funkciju.
4. Pritisnite taster " [>||" da zapoénete.

Funkcija zakljucavanja za decu

1. Pritisnite taster gg "na 3 sekunde da udete ili oslobodite rezim zaklju¢avanja za decu.

3s
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Funkcija przenja na vru¢em vazduhu (Air fry)

1. U rezimu mirovanja ili podsetnika, pritisnite taster " AY "
2. Okrenite dugme K2 da prilagodite temperaturu.

3. Pritisnite" (D " da udete u podesavanje vremena.

4. Okrenite dugme K2 da prilagodite vreme.

5. Pritisnite taster " P>I|" da zapoénete kuvanje.

Gr e g @ 1 00 a1 Lo

= NAPOMENA

1. Tokom kuvanja, pritisnite taster " 8 " da izmenite temperaturu; pritisnite taster " (® " da izmenite vreme.

Automatski meni

1. U rezimu mirovanja, pritisnite i drZite taster " " na 3 sekunde da udete u podesavanje automatskog menija.
AIRFRY

2. Okrenite dugme K2 da izaberete meni.

3. Pritisnite taster "P>I|" da zapo¢nete kuvanje.

& o
& Lt
Conventional  Fan-forced Airfry | |'|_| |_| min
O]
@ Dm0
1] e a0 |
Special Settings
1 2

= NAPOMENA

1. Za meni bez programa prethodnog grejanja, odbrojavanje pocinje odmah nakon sto je pokrenut.

2. Za meni sa programom prethodnog grejanja, potrebno je salekati da se prethodno zavrsi pre nego $to stavite sastojke u
rernu.

60



Tabela automatskog menija

Naziv menija Tezina Vreme Temperatura  Zagrevanje

Ar01 Pomfrit 350g 19min 200°C Da
AIRFRY

Ar02 Pomfrit 750g ES 23min 230°C Da
AIRFRY

Ar03 Pileca krilca 500g £ 20+10min 250°C Ne
AIRFRY

Ar04 Pileca krilca 1000g ES 20+12min 250°C Ne
AIRFRY

A0S Pileci nugget 200g ES 17min 250°C Da
AIRFRY

Ar06 Povréni nugget 180g S 11.5min 250°C Da
AIRFRY

Ar07 Mocarela pomfrit 1209 ES 10min 250°C Da
AIRFRY

Agg  Frstenovicmog luka, 160g ES 11.5min 220°C Da
debelo seceni AIRFRY

Ar09 Pohovane pecurke 125¢g ES 13min 230°C Da
AIRFRY

Ar10 Pohovane pecurke 2509 13min 230°C Da

AIRFRY

PredloZena tabela menija

Naziv menija Vreme Temperatura
Biskvit (jednostavan) u obliku kutije Kutija E 50min 170°C 2
Biskvit (jednostavan) u obliku kutije Kutija I:I 70min 140°C 1
Biskvitsavocem uokruglom o) i ik > 50min 150°C 1
obliku &
Biskvit sa vo¢em u plehu Pleh I:I 70min 140°C 1
Brio$ mafini sa rozinama Obh!( za I:I Zagrveva.nje: 19m|n 220°C 2
mafine Pecenje: 11min
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Naziv menija

Zagrevanje: 11min

Temperatura

Gugelhupf (sa kvascem) Pleh \:\ Pecenje: 60min 150°C 1
- Oblik za \:\ Zagrevanje: 8.5min o
Mafini mafine Pecenje: 30min 160°C !
- Oblik za — Zagrevanje: 8.5min 5
Mafini mafine £ Peéenje: 30min 150°C !
Jabukov biskvit sa kvascem u Pleh ~ Zagrevanje: 10min 160°C 1
plehu = Pecenje: 42.5min
Biskvit od vode (6 jaja) Oblikza torte \:’ Zagrevanje: 9.5min 160°C 1
sa oprugom Pecenje: 41min
Biskvit od vode (4 jaja) Oblik za torte \z\ Zagfevgnje: 9”."” 160°C 1
sa oprugom Pecenje: 26min
L Oblik za torte Zagrevanje: 9.5min o
Biskvit od vode sa oprugom Pecenje: 41min 160°C !
Jabukov biskvit sa kvascem u S Zagrevanje: 8min o
plehu Pleh © Pecenje: 42min 150°C 2
Hefezopf (halva) Pleh ¥ 40min 150°C 2
Mali kola¢i 20 Pleh 36min 150°C 2
. . Zagrevanje: 10min o
Mali kolaci 40 Pleh Pecenje: 34min 150°C 2+4
Biskvit sa puterom Pleh \:\ Zagrevanje: 8min 150°C 2
Pecenje: 30min
Zagrevanje: 8min o
Keks Pleh L . 170°C 2
Pecenje: 13min
Keks 2 pleha Pleh Q_‘a Zagrvevahje: 8‘3.m|n 160°C 2+4
— Pecenje: 12min
Vanilice Pleh \:\ Zagrevanje: 8min 160°C 2
Pecenje: 10min
Vanilice Pleh B Zagrevanje: 8min 150°C 2+4
— Pecenje: 14min
Beli hleb (1 kg bradna) u obliku Kutija \:\ Zagrevanje: 9min 170°C 1
kutije Pecenje: 50min
Beli hleb (1 kg brasna) u obliku Kutija y Zagrevanje: 12min 170°C 1

kutije

Pecenje: 45min

oy
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Naziv menija

Zagrevanje: 9.5min

Temperatura

Sveza Pica (tanka) Pleh I:I Pecenje: 21min 170°C 2
. . Zagrevanje: 10min o
Sveza Pica (deblja) Pleh . . ) 170°C 2
Pecenje: 45min
Sveza Pica (deblja) Pleh Q_‘e Zagvrevgnje: 8”.“” 170°C 2
— Pecenje: 41min
Hieb Pleh E Zagrevanje: 9min 190°C 1
Pecenje: 30min
Govedifile 1.6 kg Pleh B 55min 180°C 2
Mesna vekna Pleh I:I 75min 180°C 1
_— - . o Resetka: 2
Piletina 1 kg Pleh R 50min 180°C Ploh: 1
Riba 2.5 kg Pleh I:I 70min 170°C 2
Rebra tomahawk kuvana BT. Pleh 85min 120°C 3
Peceni svinjski vrat 1.2 kg Pleh 82min 160°C 1
_— . o Resetka: 2
Piletina 1.7 kg Pleh 78min 180°C Ploh: 1
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Demo mod
1. U reZimu mirovanja, pritisnite i drzite taster (D " da biste usli u podesavanje demo moda, a pocetno stanje je
ISKLJUCENO.

2. Okrenite dugme K2 da ukljucite ili iskljucite demo mod.

= NAPOMENA

1. Demonstracioni mod, sa funkcijom oéuvanja podataka pri isklju¢enju napajanja. Na primer, kada je demo mod ukljucen,
iskljucite uredaj i ponovo ga ukljucite, demo mod ce i dalje biti ukljucen.

2. Mozete pritisnuti taster za otkazivanje da izadete iz pode$avanja, ili sacekati 3 sekunde da automatski izadete iz
podesavanja demo moda i vratite se u rezim mirovanja.

3. Kada je demo mod ukljucen, grejna cev ne radi nakon pokretanja funkcije.

Sabbath mod
1. U stanju pripravnosti, pritisnite taster" (i} " na 3 sekunde da biste usli u Sabbath mod.

2. Okrenite dugme K2 da podesite vreme. (24~80 sati).
3. Pritisnite taster "[>||" da pokrenete, i prikazace se 5A8.

= NAPOMENA

1. Sabbath mod ima funkciju oéuvanja podataka pri isklju¢enju napajanja. Podaci o kuvanju se ¢uvaju svakih 25 minuta.
Ako dode do prekida napajanja tokom rada, nakon ponovnog uklju¢enja, Sabbath mod ¢e nastaviti da radi dok vreme
kuvanja ne dode do 0, ili pritisnite taster da biste se vratili u rezim mirovanja.

2. Tokom rada, samo taster " Q) " je funkcionalan, dok su ostali tasteri neaktivni.

3. Tokom rada, lampa ne radi.
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CISCENJE | ODRZAVANJE

Ciséenje

Iskljucite napajanje pre ¢is¢enja i odrzavanja.

Da biste osigurali dug vek rerni, potrebno je esto i temeljno ¢iséenje. Koraci ¢is¢enja su slededi:
1. Nakon kuvanja, sacekajte da se rerna potpuno ohladi.

2. Izvadite dodatke iz rerne, isperite ih toplom vodom i osusite.
3. Odistite ostatke hrane iz unutra$njosti rerne. Ostatke mozete ukloniti ruéno ili pomocu piroliticke funkcije.

4. Obrisite rernu mekom krpom natopljenom deterdzentom, a zatim suvom mekom krpom.

= NAPOMENA

1. Nemoijte koristiti ostre alate, tvrdu Cetku i korozivne proizvode za ¢&iséenje, kako ne biste ostetili rernu i njene dodatke.
2. Nemojte koristiti gruba abrazivna sredstva ili ostre metalne Spatule za ¢iséenje stakla na vratima.

Zamena lampe

1. Da biste sprecili ostecenje lampe, stavite peskir u unutrasnjost.

2. Okrenite u suprotnom smeru kazaljke na satu da uklonite stakleni poklopac (ugao lampe); Pazljivo otvorite stakleni
poklopac ravnim alatom (boc¢na lampa).

3. lzvucite fitilj i zamenite ga (ne okredite).

4. Vratite stakleni poklopac i izvadite peskir.

Ugaona lampa Bocna lampa

Samo za neke modele

)\ UPOZORENJE!

Da biste izbegli elektri¢ni udar, molimo vas da osigurate da je napajanje uredaja isklju¢eno i da je uredaj potpuno hladan pre
nego $to uklonite stakleni deo lampe.

SPECIFIKACIJE

Napajanje 220-240V~ , 50Hz-60Hz
Elektri¢na snaga 3.2kw

Snaga lampe 25%2W

Veli¢ina proizvoda 721
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Ciscenje vrata

Uz dobru negu i ¢is¢enje, va$ uredaj e zadrzati svoj izgled i ostati potpuno funkcionalan jo§ dugo vremena. Za potrebe
¢iscenja i uklanjanja panela vrata, mozete odvojiti vrata uredaja. Na levim i desnim Sarkama vrata uredaja nalazi se poluga za
zaklju€avanje. Kada su poluge za zaklju¢avanje zatvorene, vrata uredaja su obezbedena na mestu. Ne mogu se odvojiti. Kada
su poluge za zakljuavanje otvorene da bi se odvojila vrata uredaja, $arke su zaklju¢ane. Ne mogu se zatvoriti.

)\ UPOZORENJE!
1. Sarke na vratima uredaja se pomeraju prilikom otvaranja i zatvaranja vrata, i moZete se uhvatiti. Drite ruke dalje od $arki.

2. Ako $arke nisu zaklju¢ane, mogu se snazno zatvoriti. Osigurajte da su poluge za zaklju¢avanje uvek potpuno zatvorene ili,
kada odvajate vrata uredaja, potpuno otvorene.

Uklanjanje i postavljanje vrata rerne
1. Potpuno otvorite vrata uredaja.

. Preklopite dve poluge za zaklju¢avanje na levoj i desnoj strani.
. Zatvorite vrata uredaja do tacke zaustavljanja.

. Obema rukama uhvatite vrata sa leve i desne strane i povucite ih nagore.

a b WN

. Plasti¢ni umetak u poklopcu vrata moze izgubiti boju. Da biste izvrsili temeljno cis¢enje, mozete ukloniti poklopac.
Pritisnite leve i desne prekidace na poklopcu.

6. Nakon uklanjanja poklopca vrata, ostale delove vrata uredaja mozete lako ukloniti kako biste nastavili sa ¢is¢enjem. Kada

zavrsite sa ¢iS¢enjem vrata uredaja, vratite poklopac na mesto i pritisnite ga dok se ne Cuje jasno "klik".

®
=

'U/_

= NAPOMENA

Ponovo postavite vrata uredaja obrnutim redosledom od uklanjanja.
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RESAVANJE PROBLEMA

Ako problem ne moze biti resen ili se pojave drugi problemi, molimo vas da kontaktirate sluzbu za korisnike.

Problem Moguci uzrok Resenje
¢ Napajanje nije povezano e Povezite napajanje
Nemogucnost pokretanja e Glavni prekidac napajanja nije uklju¢en ¢ Ukljucite prekidac napajanja
¢ Vrata rerne nisu zatvorena e Zatvorite vrata rerne
Lampa se ne pali e Osteceno je o Kontaktirajte sluzbu za korisnike
Jak miris ili dim ® Prva upotreba * Nema potrebe za obradom

Temperatura je preniska

Koristite viSu temperaturu

Hrana nije skuvana

Zapecena ili nejednako

Porcija hrane je prevelika

Temperatura je postavljena previsoko
ili je vreme grejanja predugo

Kuvajte hranu u manjim komadima ili
produZite vreme kuvanja.

Podesite temperaturu kuvanja ili vreme

pecena hrana

Hrana je previse blizu grejne cevi

Podesite slojeve za postavljanje dodataka

Ventilator nije prestao daradi
nakon gasenja grejanja

Ventilator kasni sa duvanjem za
disipaciju toplote

ODLAGANUJE | RECIKLAZA

Nema potrebe za obradom

Vazne instrukcije za zastitu zivotne sredine

Usaglasenost sa WEEE direktivom i odlaganje otpadnog proizvoda:
Ovaj proizvod je u skladu sa EU WEEE direktivom (2012/19/EU). Ovaj proizvod nosi oznaku za otpadnu
elektri¢nu i elektronsku opremu (WEEE).

Ova oznaka ukazuje da se ovaj proizvod ne sme odlagati sa drugim kuénim otpadom na kraju svog
veka trajanja. Koris¢eni uredaji moraju se vratiti na zvani¢nu tacku prikupljanja za reciklazu elektri¢nih i
elektronskih uredaja. Da biste pronasli ove sisteme prikupljanja, obratite se lokalnim vlastima ili prodavcu

Pravilno odlaganije koris¢enih uredaja pomaze u sprec¢avanju potencijalno negativnih posledica za Zivotnu
sredinu i ljudsko zdravlje.

[
C € kod kojeg je proizvod kupljen. Svaka domacinstvo ima vaznu ulogu u oporavku i reciklazi starih uredaja.

Usaglasenost sa RoHS direktivom

Proizvod koji ste kupili je u skladu sa EU RoHS direktivom (2011/65/EU). Ne sadrzi Stetne i zabranjene materijale navedene u

direktivi.

Informacije o pakovanju

“ Materijali za pakovanje proizvoda su proizvedeni od reciklabilnih materijala u skladu sa nagim nacionalnim
propisima o zastiti zivotne sredine. Ne odlazite materijale za pakovanje zajedno sa domacim ili drugim

’. ’ otpadom. Odnesite ih na tacke prikupljanja materijala za pakovanje koje su odredile lokalne vlasti.
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