orn ] PITSOS
AMNOXYMQTHX T'A ®POYTA,

NAXANIKA KAl BOTANA
fruit, vegetable and herb
juice presser

@ OAHTIES XPHSHS
AMOXYMQTHS IA ®POYTA,
AAXANIKA KAl BOTANA 6-14

@D USER MANUAL
FRUIT, VEGETABLE AND HERB
JUICE PRESSER 15-21

o
@
O
™M
—

o

O




or=s 1] PITSOS
ANOXYMQTHX A OPOYTA,

NAXANIKA KAl BOTANA

fruit, vegetable and herb
juice presser

Movtépvog amoxUUWTAG XapnARG Taxutntag yia
(PUOLKOUG Kal LYIEIVOUG XUpOUG

Modern low speed juice maker to obtain natural
and healthy juices
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2ag euxaplaToUpe TIOAU TTou €TIAEEQTE TN GUCKEUR QUTH Kal
0ag KaAwoopi{oupe OTNV OIKOYEVEID TWV MIKPOGUOKEUWV
PITSOS.

Mo koAOtepa  amoteAéopara  0ag  OuvioToUue  va
xpnoipotoleite povo yviaia eaptiuara PITSOS. Exouv
oXedIaoTE EIBIKA Y10 QUTO TO TIPOIGV.

MapakahoUpe diapdoTe TPOOEKTIKG auTd TO €yXEIPidIO.
Aware 1d1aitepn Tpoaoxr aTig Odnyieg Aopaheiag. PuAGETe
T0 EYXEIPIDIO yIa HEANOVTIKR XpAaN.

XapaKtnploTIKa CUCKEUIG

AtrohaloTe THV aUBEVTIKA yEUON TG GUONG GTO TTOTAHPI
oag pe T véa ouokeun PITSOS GJP1300B.

O amoyupwtic GJP1300B eival OUOKEUR TAPOCKEUAS
XUHWv am6d  @polTa, Aaxavikd kair Bétava. o v
Tapackeur XupoU ouvBAiBel Ta UAIKG evi Acitoupyei e
Niyeg oTPOQEG. AUTH N KaIvotOpog AUon €xel aTmoTéAETHA
0 Xupog va gival TAoUaiog o€ BpeTTikA agia Kal va diabéTel
auBevTik @QUOIKA yeuon. Me Tn ouokeuy GJP1300B
Tapackeuadere Xupd Ox1 Yovo amd @pouta Kal  Aaxavika
aMAG kar amd BoTava.

H eidikf péBodog oTuwiparog e¢aocpalilel peyaAlTepn
amodoTikGTNTa KOl TEPIOOOTEPEG  BPETTIKEG  aieg.
O avBekTikdg KoxAiag ouvBAiel Ta OTUpPéEva UNIKG e
aKpiBela kal amoTeAETUATIKOTNTA EGAYOVTAG ATTO QUTA XUO.
H xprion kivnpa pikpAg TaxutnTag £xel amoTéAeaua Katd
TN A€IToUpyia TNG GUOKEURG va PNV eKAUOVTQI ONUAVTIKEG
T000TNTEG BEPUOTNTAG O OTTOIEG KATAOTPEPOUV TTOAUTILEG
Birapiveg, evw Tautdxpova eival ToAU avBekTikés. H xpron
G Texvohoyiag authg Exel amoTEAEOPA N GUOKEUR
GJP1300B va Aeitoupyei e€aipeTikd aBopupa.

H ouokeui GJP1300B mapackeudlel yeuoTikdTatoug Kal
uylEvoUg xupoUg e eukohia atn xpion aMd kai aTov
kaBapiopo. Metd T xpnon ta UAIKG agaipolvial e TV
€101Kr BoUpToa TToU cupTepIAapBAvETaI OTN GUOKEUAaia.
'O\ Ta e§apTApaTa TIOU €pXOVTal O€ ETTAQPN HE TIG TIPWTEG
UAeg eivar karaokeuaopéva améd ulikd Trou TipoopidovTal va
£pxovTal o€ ETTAQN e TPOPIUA.

AmrohaloTe T yeUON TOU QUAIKOU XUpOU.

PITSOS - §épeig yiari.

Ayamnvoi mehdveg!

INHavTikéC 0dnyiec ao@dlsiag

Mpiv  xpnoipomoiosre 1) ouokeurn, Olapdore

TPOTEKTIKA TO EyXEIPiGIO XPAOTNG.

KINAYNOZ!
/NPOEIAOMNOIHEH!

H pn ouppopwen pe Tig
odnyiec acpaleiag pmopeiva
odnynoei o€ Tpavpatiopo

Mn ouvdéete 10 QIG aTnV TIpila e
Bpeyuéva xépia.

Mnv EvepyoTTOIEITE TN GUCKEUR AV TO
KOAWdIO TPOPOdOCIaG EXEI UTTOOTEI
(nuia A ivar egpavig n ¢nuid aTo
TEPIBANUa ToU.

EGv 10 pn amooTiwpevo KoAwdIo
TPOPodOTiag UTTOOTEI {nuia,
TIPETIEl VO QVTIKATAOTABE amm6d TOV
karaokeuaoTh i amd  eEEIdIKEUPéVo
€pyaCOuEVO TOU OUVEPYEIOU TEXVIKAG
ECUTTNPEETNONG 1) AT £COUCIOBOTNUEVO
TTPOCWTTIKO TTPOKEIEVOU va
armro@euxBei 0 Kivouvog.

O1  emokevég  umopolv  va
eKTEAEOTOUV POVO aTrd €CEIBIKEUUEVO
KOl  €EOUCI000TNEVO  TTPOCWTTIKO.
H eo@aluévn emokeury Pmmopei va
odnynoel g€ ooPapo Kivouvo yia Tov
XPAOTN. Z& TEPITITWON EAATTWHATWY
ameuBuvbeite ota eggidikeupéva Kal
eoualodoTnuéva THAKATA TEXVIKAG
utooTipigns PITSOS.

Mn XPnOIUOTIOIEITE T CUOKEUR OTAV
n Bida oTuyipatog, T0 KGOKIVO ) TO
doxeio £xouv utroaTei BAGRN.

Mpiv v  avrikotdoTaon — Twv
eCaptnuatwy A étav kard mn dIdpkeEIa
NG XProng TANCIAleTe Ta KIVOUPEVA
MEPN TNG OUOKEUNG, N OUOKEUN
TPETEl va €ival aTmoouvOEdEPéVN
ato 10 BiKTUO NAEKTPOBAOTNONG.



H ouokeuy Ba  Tmpémer va
givar  amoouvdedeuévn  amd 10
OikTuo  nAektpoddtnong  otav
TTOPAMEVEI Xwpic eTipAcyn
A KAat@ TNV GuvappoAdynon,
QTTOOUVOPHOAGYNON Kal KaBapIaHo.
Mpooétre 1Id10iTEPQ érav
XPNOIUOTIOIEITE TNV CUCKEUR UTTO
TNV TTapoUdia TTaIdIwV.

Mnv v a@hvete Xwpig eTiPAewn
ouvoedepévn e 10 OIKTUO
NAEKTPOBOTNONG.

H ouokeuy Oev  Tipémel  va
xpnoiyotoigital - amé  aidid.
KpaTroTe T GUOKEUR Kall TO KAAwAI0
oUvdeang Yakpld ato Taidid.

H ouokeujy auth pmopei  va
xpnaoipotroinBei amod maidid nAikiag
TOUAGYIOTOV 8 €TWV Kal GTOUO LE
HEIWWPEVN CWUATIKY, aioOnTnpIakn
Kal TveuparTikl ikavotnTa r) EAeIgn
EPTTEIPIOG KAl YVWONG TNG CUCKEUNG,
HOVO Ouw¢ uttd emifAewn 1 agou
€XOUV KATAVONTEI TIG 0dnYieC OXETIKA
HE TNV AOQAAR XPrOTN TNG CUOKEUNS
kai  Toug TBavolg  KIvOUVOUG.
Ta maidia dev TPETTEN val TTAICOUV e
N ouokeur. Ta maidid dev TTpETEl
va kaBapifouv kal va ouvinpouv Tn
OUOKEUN XWPig ETMITHPNON.

Auth n ouokeurn TpoopileTal yia
TNV ETECEPYOOI TTOOOTATWY TTOU
ouvnBiCovial 0TV OIKIAKA XPrHon
N O¢ TTAPOUOIEG Un ETTAYYEAUATIKEG
XPCEIS.

XpnOIUOTIOIEITE T OUCKEUR MOvVO
0¢  EOWTEPIKOUG  XWpoug,  O€
Bepuokpacia  dwpariou  kal o€
ugouETPo PEXP! 2000 m TTAvVw aTTo
n 0T1a6un g 6GAacoag.

NMPOLOXH!

H pn ovppopewon pmopei va
0dnynoet o€ vAkéC {npicc

Mnv agaipeite T0 kamdkl Ye 10 OTOMIO TPOPOdOGTOG
kaBwg Ba TeBei oe Aeitoupyia n acedAeia kal Ba
QTIEVEPYOTTOINGET N GUTKEUN.

Mnv BouhwveTe To OTOHIO €GOB0U TWV UTTOAEIUMATWY
Kal Tou XupoU TG OUCKEUNG.

Mnv evepyotroieite Tn GUOKeU XWPiG UAIKO.

Mnv PETAQEPETE T GUCKEUN KOTA TN A€IToUpyia TnG.
Mnv Byadete 1o @Ig am6 v mpila TpaBwvTag To KaAwdIo.
ZuvdEoTE TN OUOKeu] pOVO o€ TIPICEG NAEKTPIKOU
pelpaTog (H6vVo evaANATOO6UEVO), OTIG OTIOIEG N TAON
gival gUPEWvN e TV EVOEIEN TTOU avaypageTal aTny
TAGKETO XOPAKTNPIGTIKWY TG GUOKEUNG.

Mpiv TNV evepyoTToinan TG GUOKEUNG EAEYETE AV TO KOTTAKI
Kall To aTOpI0 TPoPodoaiag £xouv ToTToBeTBei GLOTA.

Mo v wlnon Twv UNKWV XPNOIKOTIOIEIOTE
ammoKAEIOTIKA TO £ApTNHA WBNONG.

Mnv emBaplvere T ouokeuy e uTIEPBOAIKA
TI006TNTA UANIKOU Kal unv TTECETE T0 UAIKG uTiEppETPa

(e TO E&GpTNUA WONANG).
Mnv ekbéteTe TN OuoKeun o€ Bepuokpadieg Gvw Twv
60°C.

Mnv ToTToBETEITE TN GUOKEUN T€ UYPH EMIQAVEIQ.

Mnv PBuBiCere T oOuokeur ot vepd Kal pnv TV
kaBapidete kATw aTmo TPEXOUPEVO VEPOD.

H ouaokeur Tomobeteite Tavia o€ aTabepn, €mitTedn
Kal Aeia em@dveia, eviw 10 KaAwdio glvdeong Oev
TIPETTEl VA KPEPETAI EKTOG TWV GKPWY NG EMQAVEIAG
0TnV oTToia €ival TOTTOBETNUEVN N CUCKEUT).

H ouaokeun poopideTal yia xprian ammoKAEIOTIKA EVIOG
E0WTEPIKWY XWPWV.

YNOAEIZH
MAnpogopicc kat 0dnyieg yia
Xp1ion TOV TTPOidVTOC

Auth n ouoKeur TTPOOPIETal POVO YyIa TNV OIKIAKN
XPAoN Kai To olkiokd TEPIBAAOY. Ze TepiTTWon
ETMIXEIPNUATIKAG  XPAONG TG aTov  KAGdo  Tng
yaaTpovopiag, ol 6pol TG eyylnang TPOTTOTTOIOUVTAL.

TeXviKd XapaKTnpIeTIKA

Ta Texvik@ XapakmpioTIKG TrapatiBeviar oy TAakéta
XAPAKTNPIOTIKWY TNG GUOKEUAG.

Emitpemdpevog xpovog adiakotng Aeitoupyiag 20 Aetrd.
Xpo6vog diakeippatog TpIv TV ETTavaypnaigomoinan 1 wpa.
Emimedo BopUBou (Lwa): 65 dB(A).

Mropeite va Bpeite kal va kateBaceTe 10 eyxeIpidlo auTd Ot
nAekTpOVIKAy popeRy oTnv IoTooeAida  http://www.pitsos.gr/
dwpedav-karéBacpa.html



Meprypacwpn cuGKELN|G Q

o Movéda kivnong oTietn
© Aiakommg ON-OFF-REV
o Kahwdio auvdeong
Q Aoxgio
O EhaoTiké Twua doyeiou
0 21610 £§000U UTTOAEIUATWY
O 21610 €000V XUpoU
o MepiBAnua ateyavotoinang
O Mwua katd Tou oTagiparog
o ®iATpo TAEypa yia paAakd UAIKG - peydAeg oTrég
o ®iATpo TAEypa yia akANPG UAIKA - pIKPEG OTTEG
O Kox\iag oruyiparog
0 Kamaki e atéuio Tpopodoaiag
© Ecapmpa wBnong
O Kavara xupou
o Kavéra utroAeippaTwy
@ Bouproa

Mpostopacia Tov amoyvpwtn G
(amocuvappoloynon)
III lpiv TNV mpwrn XpAon amoouvapuoAoynore

TOV amoXUNWTN Kal TTAUVETE Ta e§apTAUATA TTOU
épyovral o€ emagn ue 10 UAIKO xprong.

@Tonoeemom TOV QTOXUMWTA KovTd o€ pia mpia Tou
diIkTlou nAekTpoddTNONG Ot akAnpr, kaBaph kai aTeyvr
EMIQAVEIQ.

@ AgaipéaTe To ehpTnua wenang (7).
@ AgaipéaTe To kamdk! (6) agou To TEPITTPEWETE avTiBETa
amoé v kateuBuvan Twv BEIKTWY Tou PoAoyIoU.
@ 2Tn GUVEXEID aQaIPETTE TO BOXEID (2) Kal ToV EOTTAITHO.
@ Bydte amé 1o doxeio (2) Tou koxAia aTuwiparog (5).
@ AgaipéaTe a6 10 doeio (2) To Piktpo TMAEypa ((3) 1y (4)).
@ BydAte 10 mepiBAnua oteyavomoinong (2f) amd 1o
doxeio (2).
Anpalpécm: 10 €AOTIKO WA (2¢) TTou BpiokeTal aTo
k&Tw TAK Tou doxeiou (2).
MAOvete  OxoAaOTIKG  Ta  ATTOCUVAPHOAOYNMEVA
gfapmuata (ekt6G TG povadag  kivnong)
XPnaolpoTolwvtag (eaTd vepd Kal uypd KabBapiouou
matwv. Aol  oTeyvwoouwv  kaAd  EEKIVAOTE TN
guUVapPoAGYNon Twv e§apTNUATWY.

Mnv mAévere Ta perarAika pépn aro mAuvripio
mdrwv. a 10 mAUGIHO XpnoiuomolgioTe vepo
e Beppokpaaia mou bev umrepPaiver Toug 60°C.

Mpostoipacia Tov amoyupwti 0
(ouvappoAoynon)

@ Bate 10 TepifAnua ateyavotoinang (2¢) atnv ot Tou
Bpiokeral aTov TATO TOU BOYEIOU (2).

@Tonoemicﬂs 10 TePiBAnUa oTeyavotoinong (2f) oto
doyeio (2), epdoov To £XETE APAIPETEI VWPITEPA.

@ TomobeteioTe 10 doxeio (2) otn povada kivnong (1) e
TETOI0 TPOTIO, WATE Ol 3 TIPOECOXEG TNG WOVASAG Kivnang
(1) va ohioBroouv aTig 3 ec0oxEG TTOU BpicKovTal OTO KATW
TUANa ToU doxeiou (2).

@ TomoBetiote 010 doxeio (2) 1O emieypévo @ikTpo
mAéypa ((3) 1 (4)) pe TETOIO TPOTIO, WOTE TO TPiywvO
mou BpiokeTal otV ékpn Tou @iATpou TIAEypaTog va
€uBuypappioTei e To AoukéTo Tou doyeiou (2). H ot Tou
@iktpou TAéypaTog Trpémel va Bpebei oTnv oTr Tou doxeiou.

la ta okAnpd @poura 6mws Ta Kapora, Ta
ayyoUpia Kai Ta pAAA XPNOIUOTOIEIOTE TO
QiATpo mAéypa pe mig Aemrés omés (4). Na
Ta padakd @poura: kapmoudl, TopToKdAiq,
vIoudreg KTA. xpnoiuomoigiore 10  QiATpO
mAEypa (3) pe i ueyaAuTepeg ommeg.
@ Bate aTo kévtpo Tou Soxeiou (2) Tov koxAia oTuwipaTog (5).
(6 TomoBemiote 10 KamdKI (6) oTo doyxeio, Paovtag
TIG TIPOEOXEG OTIG QUAGKWOEIG Tou doxeiou Kal
TIEQIOTPEWTE TO KOTTAKI (6) PEXP! TO TEPUA OUPOWVA JE TNV
KaTeUBuvan Twv SEIKTWY TOU poAoyiol
@ Eioayere a10 0TépIO TPOYOBOTIAG (6) TOU KATTAKIOU TO
e¢aptua wénang (7).
TomoBetAaTe TV KavarTa (8) KaTw atmd T0 OTOMIO £§6d0U
TOU XUpoU (2e) kai Tnv kavara (9) K&Tw amd 10 OTOMIo
€¢000U Twv uTToAEIpdTWY (2d).

Evepyomoinon kat Astroupyia Tou amoyupwt G

O1 6éoeig Tou Olakomrn Tou OTiQTN amekoviovral
aro ay. ©.

«ON» — ) GUyKEKPIPEVN ETTINOYI EVEPYOTTOIE T CUTKEUT).
«OFF» — n) GuykekpIpévn ETTIAOYR QTTEVEPYOTTOIET Tr) GUCKEU).

«REV» — n emihoyn g ouykekpipévng BEang evepyotrolei
v avtioTpodn Aermoupyia.

EAéyEre av o SiakdmTng (1a) Ppioketar otn Béan «O».

@ ZuvdEaTE TO IG Tou kKaAwdiou oTnv Tpifa Tou BIKTUOU
nAekTpOdOTNONG.
@ Eioayere 010 0TOHIO TPOPOdOGIAG TO KOMUEVA GPOUTA
1) Ta Aaxavikd kai TEaTe EAAQPWG PE TO EEAPTNHA WONONG.
@TonoGsTr’]ms TO TIWUA KaT@ Tou OTagipaTog (2g) otnv
avoIkT Béom.

Mnv xpnoipomoieite Ta ddktuAa oag 1 dAAa
avrikeipeva yia va wlnoere Ta UAIKG.



[AUvere oyoAaaTikd ra gpouUTa Kai Aaavikd mpiv
v T10m06£TNaN TOUS GTOV QIOXUNWTH Kai TN
OUVEXEID aQaipéaTe Ta amopia fj dAAa akAnpd
Koppdra n uépn.

@Evepyorrowicm 10 OTign pe 10 dlakoTn  (1a)
emiAéyovtag 10 anpeio «ON».

Mnv akoupmdre 1o Siakomm (1a) ue Ppeypéva
Xépia.

To kamdki (6) mpémel va ival owaTd kAsiopuévo

SIaPOPETIKA 1) EVEPYOTTOINON TNG OUOKEUNS
Oev givar duvarn.

@ EioGyete 0T0 GTOUI0 TPOPOBOTIAG TIG ETTOEVES TIAPTIOES
@poUTWV 1) Aayavikwy kai TETTE EAAPPWG e TO EGAPTNHA
wlnang.

H kavovikip ouvexouevn Asiroupyia g
ouokeung Oev mpémel va umepPaivel Ta 20

Aerrrd. v mepimTIwon MAPACKEUAS XUMOU
amé okAnpd @poura mou auvBAiBovral
SUokoAa, n Asiroupyia Tou oTiprn Sev mpémel
va umepPaiver Ta 40 SeutepoAemTa, Evw auéows
META TIPETTEI VA AQYIOETE TI) OUGKEUN VA KPUWOEL

To péyioTo fapog Twv PPOUTWV Kai AaYavIKWV Tou

Iil romoBerouvral aTo oTiprr) Sev mpémel va utrepPaivel
Ta 250 ypauudpia uAikou avd 2 Aerrrd Agimoupyiag.
2mv mepimwon mou KoAroer o  KkoyAiag
oTuiparog ) eykAwpPioTolv Kopudria @pouTwv
1 Aayavikwv ypnaoiporroigiote mn Asiroupyia «REV»
yia 2-3 SeutepoAema. Av 1o p OBAnua ouveyioe
va ugioTaral  aroouvappoAoynore,  kabapiote
Kal GUVaPUOAOYIOTE TI) GUOKEUN €K VEOU (M.
«[pogToiuaaia Tou amroXUPWTA»).

Méeva to TéAog Asttoupyiac (oTupiparog
TOU Xupou) G

@ ATtevepyoTTolgioTe TOV ATTOXUPWTH EMAEyovTag TN Béon
«OFF» tou diakét (1a).

@ AmoouvdéaTe To @I Tou KaAwdiou alvdeang amd my
Tpida Tou dIKTUOU NAEKTPOBATNONG.
(3 TomoBemoTe o TRPA KaTd TOU oTatjyatog (2g) omv
KAeIoTH BTN TTPIV TNV a@aipean Tou doxeiou aTd T0 OTOUIO
€¢0dou ToU XUpoU (2e). Me Tov TpOTTIO AUTO ATTOPEUYETE TO
0Ta¢uo oy emQdveia epyaaiag.
BaAte Tov xupd Tou €xel cuMexBei otV kavara oTa
TOTAPIA, KOUTTEG KTA. TTOU EXETE TIPOETOINAOEI VWPITEPQ.

Fa 10 §émAupa ¢ ouokeung mpIv TV
amoyUuwaon dAAwv gpourwy, Ba mpémel mpwra
VO AITEVEPYOTTOIEITETE TNV OUCKEUN, va aAAGSeTe
TNV Kavara yupou, va evepyorroigioTe {avd Tn
OUOKEUN, va TPoaBéasTe éva Toripl vepd OTO
oTOpIO TPOYOBOTIaS £T01 WOTE TA TEPIOOOTEPA
umoAeippara va §emAuBouv péva Toug.

AmoguvappoAéynon amoxupwtr (ony. «Mpoetoipaaia
QTTOXUHWTAY).

Ta v ggoikovounon ywpou BdAre ta doxeia
10 éva péaa oro dAAo (8) kai (9).

Kavéveg suvtiipnong Tov amoyupwti

Meta amd kaBe xprion Tou amoxupwth kaBapioTe Tov
OXOADOTIKA WOTE VO NV OTEYVWOOUV 0 XUMOG Kal Ta
uTroAEipaTa POUTWY KAl ACXaVIKWY.

AQaipEaTe TIG akabapaieg aTIG XAPAUAdES Kall TIG YwVieg
XPNOIHOTIOIWVTAG TN BoupToa Tou cupTepiAapBaveTal
0Tn ouokeuaaia.

ZKouTrioTe TN povada Kivnong XpNnoIHOTIOIWVTAS UYPO
mavi 1o omoio éxete OlaPpéSel pe aTayoveg uypol
kaBapIoTIKOU TATWY. XTn CUVEXEIQ OKOUTTIOTE TOV
OTiQTN PEXPI VO OTEYVWOEL.

Edv aro wwrsplxé ng povadag kivnong e10éABe
vepd 1 xupos, Slakéwre Tnv Asiroupyia mg
OUOKEUIS Kal TapadwoTe Tnv yia éAeyxo ot éva
£§0UaI080TNEVO TUNLA TEXVIKIS UTOTTAPIENS.

MAOveTe Ta eGaptipaTa E0TTAIGHOU 6TIWG: TO doXEio (2),
TO WA Kat@ Tou oTagiuarog (2g), 10 TEPIBAnpa
oteyavorroinong (2f), Ta @iAtpa mAéypata ((3) kai (4)):
Tov KoxAia oTuyipatog (5), T0 Komdkl pe 1o OTOHIO
Tpogodoaiag (6), 10 efdptnua wlnong (7) kai TIg
kavareg ((8) kai (9)) xpnoipomoiwvTag (eatd vepd Kal
uypPO6 KaBapIaTIKG TIATWY.

o v TAUON TG OUOKEUNG PNV XPNOIHOTIOIETE TTOTE
QTTOPPUTTAVTIKG  TTOU  TTEPIEXOUV  OpyaVIKOUG  DIAAUTEG,
AeukavTik@, TpoidvTal TIoU TrepIEXOUV  XAwpIo, Bevdivn
i GMa emBeTIKA Kal AclavTiké UNIKG.

Metd amoé pakpoypdvia xprion eivar moavo va umapel
QTTOXPWHATIOUAG TWV PEPWV TTOU EiVaI KATATKEUATUEVA
armé TAaoTIKO. Mnv To avTipeTwTideTe WG BAGRN.

O1 akaBapaoieg amd xuud kapdTou agaipolvTal e Travi
MOUGKEPEVO TE HAYEIPIKO AGDI.

Meta Tnv TAUON, OTEyvWOTE OXOAAOTIKG OAa 1O
TAUpéva pEPN.

Zuvapuoloynote TO  OTIQTN YE TOv TPOTIO  TTOU
TIEPIYPAPNKE TTpONyoupévwg (onueio «MpoeToipacia
TOU OTTOXUHWTA®).

Tuva kdvete otav:

O amoxupwtng dev Acitoupyei:

1. BePaiwBeite 611 0 amOXUPWTAG €ival guvdepévog aTo
dikTuo Tpogodoaiag.

2. BefaiwBeite 6T 0 amoyuuwtAg Eival  owoTd
OuvappoAoyNpéVOg HE ToV TPOTTO TTOU TIEPIYPAQETAI OTO
EYXEIPIdIO XPAONG.

3. O amoxudwtng evdexouévwg Exel  amevepyotroinBei
emeldr) BpiokdéTav oe Aciroupyia TepioadTepo amd 20
AeTTTa. TNEPIPEVETE UEXPI N GUOKEUN VA KPUWOEI EVTEAWG.

4. Mapadwate T ouokeur o€ éva efouaiodotnpévo TURNa
TEXVIKAG UTTOOTAPIENG.



0 xupog ivan TTOAU TTNXTOG 1) TTOAU apaidg:

1.

0

BeBaiwBeite 611 T0 eAaoTIKG TIWWA (2C) ExEl TOTTOBETNOET
owaoTa.

BeBaiwBeite 611 0 XUudG €xel TapackeuaoTei ammod
@pEoka UAIKG.

BeBaiwBeite 611 100 9iATpa TAEypaTa ((3) fi (4)) Sev Exouv
BouAwoael.

ATMOXUHWTNG OTapdtnoe Katd Tn Sidpkeia

AeiToupyiag:

1.

BeBaiwbeite 611 dev Exouv ToTroBeTnBei TTOAG UAIKG
1 611 Ta UAIkG Bev Tepixouv TTOAAG okAnpd oTdpia.
Xpnoigotroigiote T Aeiroupyia  «REV» yia 2-3
SeuTepOAETITA KOl OTN GUVEKEID EMIAESTE €K VEOU TO
onueio «<ON» Tou diakoTTN.

Av 10 TpOBAnua ouvexiCel  va  ugioTaral
amoouvappohoyAaTe, kabapiote kal guvappoAoyaTe
Tn GUOKEUN €K VEOU.

O oToxUPWTAG EVOEXOPEVWG EXEI ATTEVEPYOTTOINBET €TTEIDN
Bpiokotav oe Asitoupyia TEpIoadTEPO amd 20 AETITd.

NMw¢ va mapaocKevdoETe VYIEVOUC Kat
YEUOTIKOUG XUROUG.
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Ta gpouTa kal Aaxavika Tou éxeTe emMAEEE! yia oTOWIHO
TIpéTel va gival ppéaka Kar TAupéva kaAd. Ta Aayaviké
Tpémel va kaBapidovtal amé Tnv Aupo Kai TO XWHa KATw
aTd TPEXOUUEVO VEPO KAl va apalpeiTtal n @Aolda Toug
61O XpelaleTal. e SIAQOPES dNUOCIEUTEIG OXETIKA HE
TNV TTOPOCKEUR XUUWV CUCTAVETAI N TOTTOBETNON Twv
Aaxavikwv yia 5 Aetrté o vepo pe ardT kal KITPIKG 00.
Ta Aaxavika dtav TPOETOINAOVTAI HE TOV GUYKEKPIUEVO
Tp0T0 dev paupifouv Katd T Sladikagia Tepayiouou
TOUG Kall 0 XUPOG Trou TTpokUTTTE S10B€TEI QUATIKG XPWHA.
MAOvere Ta @poUta pe TAoUaIa kai oupepry alpKa
QKPIBWG TIPIV T XPAON, KaBwg ypryopa xavouv v
(PPECKAdA TOUG.

H emidoyn Twv @poUTwy Kal Aaxavikwv eapTaral amo
TNV ETTOXN TOU XPOVOU, TIG YEUOTIKEG TTPOTIUACEIG Kal
TIG TIPOTACEIG yia KaAUTEPN uyeia. H BpeTtTikr atia Twv
XUP@V amé @poUTa Kal Aayavika €xel OXEON Pe Tov
TPOTIO TTAPATKEURG TOUG.

Or xupoi Tapackeu@lovrar amd Ta {oupepd  €idn
Aaxavikwv Kal @poUTwv, Ta oToia TPETEl va gival
wpIpa Kal epéaka kabwg €101 AauBavetal TEpIGOGTEPOG
XUMOG pe eGaipeTikr| yelon Kai Gpwpa.

T TNV Tapacokeur Xupwy kat@AAnAa eival Ta akdAouba
Aaxaviké:  vroudreg, Kkapéta, oéAivo, Tavi(apia,
paiviaveg,  Kpeupudia, Adxavo, ayyoupia, paupa
yoyyUhia, paBévria KA. Ta diaimnTikoUg oKoTToug Kal yia
kaAUTEPa YEUDTIKA XOPAKTNPIOTIKA Trapackeuddovral
XUHOI a6 oaAaTeg, OTTaVAKI, TTPACO KAl aKOun Kal ammo
Borava r) Bpacpévn odyia.

Ta akéhouBa Aayavikd: pamavakia, axovoTpaoda,
O¢éoun paiviavol, @vnbog, kdpdapo TPooTiBevTal
WINOKOUWEVD OTOUG XUHOUG.

Or1 yupoi amd @polta Tapackeudlovial axeddv amod
OAa Ta €idn PPoUTwWY.

Ta pARAa, Ta poddkiva, Ta Bepikoka kal Ta dapdoknva
ETA TO TTAUCIHO TOUG TTPETTEI v TIEPIXUVOVTAI PE KAUTO
vepd g€ GOUPWTAPI KOUGivag.

Agaipéate TIpIv ammd kdBe xpron Ta koukoUTald Twv
@poUTwy, eival duvatév va Tpokahéaouv BAGRn atov
QTTOXUHWTA.

H oOvBhiyn dapdoknvwy, polupwy,  Gpéoupwy,
MaAOKWV axAadIwy, pRAwv Kal GAwv @poUTwy Eival
TpoBANUaTIKA. ATO TN OGPKA TWV OGUYKEKPILEVWY
@poUTWV dnuioupyeital  oToyywdng pala n  omoia
BouAwver TIg oméG Tou @iATpou TTAEypaTog. Mmopeite
Va XpNOILOTTOINOETE TA OUYKEKPIYEVA @polTta apol
TO QVOKOTEWETE O€ UIKPEG TTOoOTNTEG e GAAa @poUTa
f Aayavikd, kaBapilovtag dpwg auyvoTepa To GIATpo.
Koyrte ta Aaxavika pe pica () BoABoug) kai Ta gpouta
0€ KOPUATIO WOTE va XwpoUv aT0 OTOMIO TTARPWONG.
Ta pAha kéPovial ot kopudma (eav 10 péyeBog
Twv pAAwv kaBioTd adlvarn Tnv TomoBETNON TOUG
wg OAdKAnpa oT0 OTOpIO  TPOPodoaiag) Xwpig va
aQaIpEETe T GAoUdA Kal Ta oTTOPIA.

H Bpemmik afia Twv Xuuwv eival Tapopoia pe
BpemTiky afia Twv EPoUTwWv amd T OToia £XOUV
TIAPACKEUAOTE Xapn oTo povadikd ouoTnua
TIAPACTKEUNG XUHOU, O TIAPACKEUATUEVOG XULOG TIEPIEXE!
iveg, évCupa, avopyava ouatatika kai pirapivn C.

H karavéAwon xupwv oucThvetal 1diaitepa otV
TIEQITITWON TTAIBIWV KAl NAIKIWUEVWV.

Kard v karavahwan xupwv amé Aayavikd evoeikvugTal
N XPAON HIKPAG TT00GTNTAG VEPOU KABWS 01 XUUoi auToi
eival TToAU TrnkToi. OTav o1 xupoi autoi dv apaiwvovral
n KaBnpepiv katavaAwaon dev TTPEMEI va utrepPaivel T
pIg6 TTOTApI.

O1 yupoi Tpétrel va katavaAwvovTal dueoa.

2T0UG XUPOUG AayaVIKWV XpnalgoTToloUvTal apwyariké
pmayapiké:  mimépl,  dvnbog, KUWIVO, HoaX0oKdpudo,
Bupdpl, pavtfoupdva, Evw OTOUG XUMOUG GPOUTWV:
Bavikia, kavéha kai yapugeaAlo. Mpiv Tpoobéoete Ta
pTTaXapIKG GTO XUUO, TEaYiOTe TA WOTE VA ATTOKTGOUV
10 TAPES Gpwpa Toug. MPETTEl va ¥pnalyoTrololvTal Oe
MIKpEG TTOCOTNTEG WOTE va dlatnpnBei n QUOIKA yeuon
Kall UpwdId Twv UAIKWY atré Ta oToia TapaoKEUaeTal
0 XUpOG. Adyw TnG xaunAig agiag ae Beppideg, o1 xupoi
amd @pouTa Kal Aaxavikd ouvioTwvral 1diaitepa yia
6aoug Béhouv va xaaouv Bapog.

O1 xupoi @poUTwy Kai Aayavikwv oepRipovial o€
Bepuokpaacia dwpariou fi kpuol Pe TTayAKIaA.
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Xupog kapdTou

EmrayxOvel 10 petaBohiopd  kabuwg

TIEPIEXEI IXVOOTOIXEiO Kal BITaMiveg TTou

eival amapaitta yia 1 owoTh Asimoupyia

LR TOU 0pyaviguoU.

H PBrayivn A mou mapdyetal  amo
10 kapotévio BeAmiwvel TNV 6pacn. Ta ouoTatikd Tou
OUYKEKPIPEVOU — XUWoU — avtioTaBuiouv  TIG  duaeveig
€MOPATEIG TNG VIKOTIVNG, TTPOadidouV aTO GEPHA TO PUTIKS
Kal UyIEG Tou Xpwua. Migd TToTrApI XUpoU KapoTou Kal Moo
ToTAp! YAAa TRV NEPA GUOTAVOVTAI YIa T WIKPA TIaIdId.
O xup6G kapdTou o€ aUVdUAoHd e XUHO UAAOU GUTTAVETAI
yia KaTavaAwan wg ToVwTIKG TTOTO yia NAIKIWPEVa GTola.

Xuudg vroudrag

A6 WPIYEG KAl  PPECKEG  VTOMATEG
TIOPACKEUAETAl UGG ECQIPETIKAG
moiémrag. O xuuds  vropdrag

avaplyvUeTal Pe TOUG XULOUG OAwv Twv
AaMwv Aayavikwv.
Mepiéxel peyaAn moadtnta Birapivng A kai C. Ado motipia
v nUépa kaAutrouv v nuepraia avaykn ot Brayivn C.
Ta yeuaTIKd TIAEOVEKTAUATA TOU XUHOU vTopdtag augdvovtal
étav poaTiBeTal aAdTi Kal TITTEPI.

Xupé¢ amé mavrldpia

Me xuud amé mavi{dpia kar  Xuud
TIOPTOKOAIOU  TTOPACKEUAETE  TTOTO
e€aipeTikAg yeuong. O xupog autdg oTnv
Kabapry Tou HopQr KaTtavaAwveral Jovo
YETE aTmd guvTayn Tou yIaTpoU.

Xupég Adyavo

Xuudg amavdki

XpnoipoToleital yia T m Bepareia Tou
¢AKOUG TOU OTOMAYKOU, MOVO OUWG PETA
amd ouviayr yiatpoU. Avauelypévog pe
XUMO kapdTou TTiveTal OKOUNn Kal ammd
auTtoUg TTou xouv euaiobnTo aTopdy.

O xupbG auTodg Eival ApKETE aIOTTOINTIKAG,
Aoyw GUWG TG EvTovng YEUONG CUGTAVETAI
n avauign Tou e Xupo kapdtou. O xupog
OTTOVAKI, KapOTo Kal OENVO OF  i0€EG
ToodTNTEG KAl agoU avapixBolv éxouv

efaiola yeuon.

Xupég géhivo
MNa v  Tapackeu  XupgoU  Oev
xenaoipotroiobvtal 1o @UAAa  géAivou
kaBwg  mpoadidouv KPR yeuon.

,‘-’;,_’ O xupdg amo pica aéAivou eivar 1d1aiTEPQ
VEUOTIKOG. AvapIyVUETE PE TOUG XUHOUG
OAwv  Twv  UTIOAOITTWY  PPOUTWV.
Karavohwveral oe ToodtnTeG MIKPOTEPEG ATTO TOU XUUOU
kapdtou. H mpoaBhAkn xupoU pnAo i Acpoviol BeATiwvel Tn
yeuon.

Xupdg ayyoupiod

Eival a6 T @uaon Tou GvoaTo Kal TPETTEl
VO QVOIXTEl e XUMO pAAou, kapdTo
A oéhivo. O xupog ayyoupioU
XPNOIYOTIOIEITal yia TNV @povTida Tou
oépuarog.  H  karavaAwon  upoU
ayyoupioU Bon6d aTov KaBapIoud Twv VEPPWY. ZUCGTAVETAI
n KaravaAwaon Tou KaTd Tn SIGpKeIa diaiTag aduvaTiopaTog.

Xupdg yriAou

O xupdg amd @péoka, wpiha pAAa Exel
euxdpioto  dpwya  Kai  yeuon, eival
mAololog oe Pitapivn A kai B kal
moAUTIua avépyava dAara. H peydAn
TIEPIEKTIKOTNTA  O€  TINKTivR  €XEl
amotéAeapa TNV KaAUTepn Téwn. O @péokog XUpos WriAou
Xpnolgomoieital evavria oty oupikiy apBpimida kai Toug
peupamIopoUg. Mevika Exel eGaIpeTIKR BPETITIKA agia.
Xuuég amé Baréuoupa
O xuués amd Batdpoupa pe  HIKPA
ToooTNTa  {axapng  Kal  vepoU e
avBpakikd amoteAei éva TTOAU SpoaIaTIKG
1010, AOYW TNG HEYAANG TTEPIEKTIKATNTAG
oc  Pmapiveg  kar - 1xvogToixeia  dpa
EVOUVOUWTIKA KUPIWG OTOUG NAIKIWHEVOUG.

Xupdég amé kapmoUs kou@oluAid
Xupég mhouolog oe  Bpermikhy - agia,
diaBétel  eQIOPwWTIKEG  1010TNTEG  Kall
XPNOIUOTIOIEITAI KATA TOU KPUOAOYAHATOG.
Katé v Trapackeur| upwy avauryvueral
e GAAoug XupoUG GPOUTWY.

Xuudég amd palpa gpaykoardeuia

O xupog amd palpa epaykoaTauAa Exel
1010iTepo  Gpwya, peyaAn oflimTa ka
Eexwpiom oTuen yeuon. H xnuikr Tou
oUvBEon Kal N TEPIEKTIKOTNTA  OF
Brrapiveg Tov KkaBioTolv wg évav amd
TOUG KAAUTEPOUG XUPOUG. AvapryvUeTal e
XUHOUG pIKpAG o&uTnTag A VvePoO, UEN
i {axapn.

MePIEKTIKOTITA TWV PPOUTWY KAl TWV

Aayavikav o€ Brrapivec kat avopyava oTolyeia

®pouTo Bitapivn / avopyavo | XiAioBeppideg
| haxaviké | uhiko | Beppideg
MiAa Brrapivn C 200g=150kJ
(72 cal)
Bepikoka Iveg, KGAIo 30g=85kJ
(20 cal)
MavtZap H @ohaaivn, o1 iveg, Ta | 160 g =190 kJ
pOpTINa givar Tnyég (45 cal)
mAoUaleg o€ Brapivn C
kal kAo
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®pouTo Bitapivn / avépyavo | XihioBeppideg
| Aaxavikd | uAikO | Oeppideg
MUpTIAAa Bitayivn C 1259=295kJ
(70 cal)
Aayavo Birapivn C, kAo, 100g=110kJ
@oAaaivn, Brrapivn (26 cal)
B6, iveg
Kapdra Birapivn A, C, B6, iveg | 120 g=125kJ
(30 cal)
ZéNIvo Birapivn C, kAo 80g=55kJ
(7 cal)
Ayyoupia Birayivn C 280g=120kJ
(29 cal)
MépaBog Birapivn C, iveg 300g=145kJ
(35 cal)
210pUAIa Birapivn C, B6, kGhio | 1259 =2355kJ
(85 cal)
AkTvidia Birapivn C, kGAio 100 g =100 kJ
(40 cal)
Memévia Birapivn C, goAacivn, | 200g=210kJ
iveg, prrapivn A (50 cal)
Nekrapivi Birapivn C, B3, kahio, | 180 g =355kJ
(xwpig iveg (85 cal)
TIUprva)
Poddkivo Birapivn C, B3, kahio, | 150 g =205 kJ
(xwpig iveg (49 cal)
Truprva)
Ax\adia Iveg 150 g =205 kJ
(60 cal)
Avavég Birapivn C 150 g = 250 kJ
(59 cal)
®pdoura Birapivn C, gidnpog, 1259 =130kJ
KGAIo Kal payvAaio (31 cal)
Nrtopdra Birapivn C, iveg, 1009 =90 kJ
Brrapivn E, eohaaivn, | (22 cal)
Brrapivn A

O véog amoyupwtig apyng ekxUpwang Pitsos GJP1300B
00aG TPOoPEPEl KATI TTEPIOTATEPO aTTO ATTAG UyIEIVOUG Kal
BpeTTTIKOUG XUUOUG.

Me 10 povadikd ouoTnua efaywyng 0 amoxupwtig autdg
0ag EMTPETEl VO ECAYAYETE PE OKOUN TTIO UYIEIVO TPOTIO
Xupé mAoUolo ot Pitayiveg kai IxvoaTolxeia. Kabiotd
€mMiong Tov TOATO TIOU aTOéVEl WETG TNV eKXUMWON
XPACIUO OUCTaTIKG OTNV PayeIpIKr, {OXapOTTAACTIKY KOl
Ox1 povo. O TToATOG TTou aTTopével UTTopEi va TTpooTebeEl o
mara, caAToeg kai yAukd. Tautéxpova pTropei va yivel éva
Baoikd ouaTaTiKG yIo OTITIKEG KPEPEG, MAOKEG N KPEMES
amoAéTong TPoowTTou Kal awpatog . O xupdg ptopei va
amoteAéael pia 16avikr Baan yia voaTiua Kai Uyleva CeAE.
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Mia SpocoioTiki} 16€a yia TIG KAAOKQIPIVEG PEPEG Eival Ol
ypaviteg @poUTwy Kal Ta Taywtd. AoKIJGaTe TIg GuvTayég
pag  Kal avakaAOWTe  TIG APETEG TTOU OOG TIPOTPEPEI
0 amoyupwTh apyig ekxupwong Pitsos GJP1300B.

Xupég amré mavriapl, KapoTo Kai uiAo
[Mporeiveral n xprion 10U YiATOOU TAEYIATOC LUE TIS LIEYGAES OTTEG
o 4 pérpia maviZapia
o 4 yétpia kapota
o 1uRko
1. TAévete kai EepAoudilete Ta UAIKG Kal 0T OUvéxElD Ta
KOPETE €QV XPEIODTET O KOPPATIAL.
2. Z10Pete 1o UAIKG Kal OoepPipeTe apéowg — O XUOG
oepPipeTal Kal Taywuévog €AV TO ETTIBULEITE.

Xupég Zravéki-Ayyoupi
[Mporeiverar n xpron 10U QiATPOU TAEYLIATOS E TIS LIKOES OTTEG
® 2 ¥oUQTEG OTIAVAKI
o 1 ayyolpi
o 1uRko
o 1/2 hepovi
o 3 Kapota
1. MAéveTe Ta UAIKA kal §e@AoudileTe To Ao, To ayyolpl kal
0 KOpOTaL
2. X10Bee Ta UAIKG, Ta avaKaTeUETe Kal aEPPRipETE.

Xupog eomepidoeidwv

poreiveral n xprion 10U YIATPOU TTAEYATOS LIE TIC LIKES OTTEG
o 1 ykpéImepouT
® 1 TTOPTOKAAI
o 1/5 avavd

1. ZephoudileTe Ta PpoUTa Kal Ta avapiyvieTe 6Aa padi.

2. Z10BeTe T0 Peiyua @poUTwy, avakaTeUeTe kal oepPipeTe.

ZaAara Mavdaioio pe Biveykpér — Baoiopévn aTov
TOATO TWV UAIKWV

o TOATOG amd TTaAVTZAPI-KAPOTO-UAAO (Ta UTTOAEipUaTa
odpkag Tou péVouv PETA aTmd TV EKXUWON Twv
mravapiwy, KapdTwv kai phAou)
100 yp. kataikialo Tupi
80 yp. kapUdia kaBoupdiopEva Kal XOVTPOKOUWEVD
YNIKG yia Biveykpér
4 xout. oo(Tag extra Tapbévo eAaidAado
2 kout. ooUTrag amo 1o peiyua Tou xupoU (TraviZapl-
kapéTo-priAo)

o 1 kout. oouTrag §Ud1 amé Aeukd Kpaai

© 1 KouT. 0oUTTag WIAOKOUPEVO QPETKO BUGOHO

o aAar kai mép!
1. AvakarteUete To eAaidAado pe 1o §UdI amé Aeukd Kpaai kal
10 Wihokoppéva GUANa dudapou ot éva pTmoA ) éva Bado.
2. Pixvere Aiyo aAaT kal mITEPI Kal avakateUeTe pEXPI va
yivel éva odaAod peiypa.
3. KOBETe 10 KATOIKITI0 TUPI € PIKPA KOUMATIC, avaKaTeUETE
padi Tov TOATO Kal Ta Kapoupdiopéva kapudia.



4. MNepiyOvete TV BIVEYKPET TIAVW OTOV TTIOATO, OVOKATEUETE
Kail ogpPipeTe.

Kéik kapoTou pe yAdoo
[Mporeiveral n xprion 10U YiAToou TAEyATOS LUE TIS [IEYAAES OTTEG
['a 10 KEIK:
2 @NIT¢avia TToATO KapdTOU ATTO TOV ATTOXUHWTA
4 quya
1/2 kouT. yAuKoU aAGTI
1 @AiT¢avi Aad1/ ehaidAado
2 QNiT¢avia aAelpi
1 kouT. YAUKoU payeipikr gdda
1 kouT. YAUKOU PTTEIKIV TIAOUVTEP
3/4 phitCavi Cayapn
1 kouT. ooUTTaG TPIKKEVN KavEAQ
1 kouT. yAukoU TpIppéVo pooyokdpudo
1 kouT. ooUTTag WINOTPIPPEVO PPETKO TEIVIZED
50 yp. xovTpoKkoppéva kapudia
l'a 10 yAdoo:
o 150 Tupi KpEpa
o 2 Kout. goUTag pahakwpévo Boutupo
© 1 KouT. 0oUTIOG XUHO OO AepbvI
o 1 @hit¢avi Cayapn axvn
1. Ze@AoudileTe Ta kaPOTA Kal T TIOATOTIOIEITE  OTOV
QTTOXUMWTH yIa va yivouv TTOATOG.
2. Xtumare 10 auya pe mv {axapn, 1o aAdm kai 10 Addl,
avakartevete §ava.
3. AvakareUete Ta gnpd UAIKG: To aAelpl, TV kavéha, To
poayokdpudo, TNV HayelpIkh 0600, TO UTTEIKIV TTAOUVTEP KAl
T0 TTPOCBETETE OTA AUYA.
4. MNpooBétete Tov TOATO kapdTou Kal Ta Kapudia Kai
QVOKATEUETE LE VA KOUTAAL.
5. Whvere ae mpoBeppacpévo golpvo aToug 175 Babpoug
yia TepiTou 40 AemTa.

AQrVeTe T0 KEIK va KOUWOEI Kail ETOIGCETE TO YAdoo.

6. XTumare 1o TUI KpEPa Kal To BoUTupO O€ éva pifep PEXP!
va evwbouv.

7. Mpoobétete T0 XUUS Aepoviol kar Tv {axapn axvn Aiyn-
Niyn péxpr va amokTnei éva opalod peiyua.

8. KaAUyrte 10 KEIK e TO yAGToO.

T kaAUrepn yedon uTTopeiTe va 1atnproETe To KEIK aT0 YuUyeio.

[éAa apuyddAou
Mporeiverai n xprion Tou @iATpou TAEYLIATOS LIE TIS JIIKDES OTTEG
® 200 yp. apvydaAa / giaTikia
e 600 ml vepd
o ahdri, {ayapn 600 BEAETE (TTPOCIIPETIKA)
1. MouNiddete  Toug ¢npolg KapmoUg o€ pia HeyaAn
TTI006TNTA KPUOU VEPOU YId TOUAGYIOTOV 8 WPEG.
2. Adeiagete T0 vepd kai EETTAUVETE TOUG EnpoUg KapTroUg
EXpPI TO vepd va TPEXE! KaBapd.
3. MNpoobéate @péoko vepd GTO WTMOA TOU BpickovTal
ol pouhiaapévol kai kaBapoi &npoi kaptoi. Mpoteivoupe
va XPNOIYOTIOINCETE €va MTTOUKANI yia va eival €0KoAo
va OlatpnBei pia apyn kal oTabepn pory Tou vepoU oTov

amoyupwth.  MpooBéate  Aiydtepoug  &npols  KapTroug
| TepIoaTEPO VEPO Yia TTI0 EAAPPU YaAQ.

4. MNepixUvete TOug gNPOUG KAPTIOUG GTOV ATTOXULWTA padi
JE TO VEPD.

5. Mpoobérete pia mpéda ahdm 1 {axapn yia o éviovn
yeuan

6. Aiarnpeital o1o Wuyeio o€ éva yudAivo UTToukdaAI 1) éva
Baco éwg 4 pépeg. AvakiviaTe TIpIv aTmd TV Xprian.

Natural Scrub opuyddhou - Quoiki Kpépa
QTTOAETTIONG TTPOCWITOU KOl CWHOTOS
o 150 yp. TOATOG apuyddAou (Ta uToAeiupara Trou
pévouv PETE TV EKXUHWON TWV KAPTTWV )
o 100 ml AGd1 A ehaidAado
o 3-4 oTaybveg ayvo aiBépio €haio TG emAoynG oag
(TTpoaipeETIKG)
1. AvakareUeTe padi Tov ToATO apuyd@Aou pe Ta EAaia.
2. Na va xpnolgomoifoete 10 scrub, TAPTE pia KPR
moadtnTa TEp. (1 K.y.) kar Tpiwte TV amaAd mévw aTo
TPOOWTO HE MIKPEG KUKAIKEG Kivoelg. Mropeite va 1o
XPNOIKOTIOIRCETE GE OAOKANPO TO OWA.
3. TpiPete 10 péyioTo yia 1-3 Aettd Kai EemAOveTe e vepo.
AlatnpeiTal 010 Yuyeio Ewg 3 NUEPES.

Kpepwdng KohokubBoooutra
poreiveral n xprian 10U YIATPOU TTAEYIATOS LIE TIC LIIKES OTTEG
o 500 yp. kohokUBa
o 150 yp. KpePPUBI
2 okehideg okopdo
2 €K. KoppaT amo 1¢ividep
200 ml yaiha kapUdag
200 ml vepo
ehaibhado
o aAaT Kal TTEP!
1. KaBapilete Tnv kohokUba, T0 kpepuUdl, 1o 0kdPdO Kal T0
TCivigep.
2. K6Bete v KoAokUBa Kal TO KPEUPUBI GE MIKPA KOPUATIA.
3. MoAtotroieite T UAIKG padi pe To vepd Kail To yaAa Kapudag.
4. Bpalete 10 XUpd kai Tov TOATO Of Wi KATGAPOAQ.
AvakarteUeTe o€ PETPIO QWTIA Kail alyoBpadete yia Trepitou 15
AeTrTd. [a va OTToKTACETE Yid TTI0 KPEHWANG UGN UTTOPEITE Va
XTUTTACETE TO WeiyUa O€ €va UTTAEVTED ) VO TO COUPWOETE.
5. Ahartomiepwvere kal TTpoaBETeTe eAadAadO.

ZouUTra pe oavaki Kol géAivo

poreiveral n xprion 10U YIATPOU TTAEYIATOS LIE TIC LIKES OTTEG
300 yp. a€Aivo

300 yp. omavéki

100 yp. KpePPUdI

1 uRho

Niyeg aTayoveg Xupo Aepoviol

MpéCa ahdm kai TTép!

1. KoBete 10 G€AIVO, TO UAAO Kal TO KPEPUPUOI € KOUWATIO
2. Zeparidete 10 OTIAVAKI

3. Z10Bete 6Aa T UNIKG OTOV OTTOXUMWTY
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4. 10 va TTUKVWOETE TOV XUPO UTTOpEITE val TTpooBETETe Aiyo
aTé Tov TToATO.

5. Pixvere omv coUma aAam, mméPI kal XUPO QMO TO
Aepovi. ZepBipetal kpua A (eaTh

MaywTo pe polpa
[Mporeiveral n xprion 10U YiAToou TAEyATOS LUE TIS LIEYGAES OTTEG
200 yp. Barépoupa
200 yp. PpAOUAES
100 yp. pUpTIMNQ
2 TToTApIa KPEPA YAAAKTOG
1/2 motp1 yéa
4 Kout. ooUTag péN
o 150 ml gupTuKVWWEVO yaAa
1. AvoKaTeUETE Ta JoUPa PE TNV Kpépa yaAakTog, To yaAa, TO
PEAI KalIl TO GUUTTUKVWHEVO YAAQL.
2. ZTUBETE TO WEiya OTOV ATTOXUHWTA.
3. Avapiyvuete Tov TIOATS Kai Tov Xupd o€ €va GoxEio Kal 1o
TIAYWVETE Y10 3 pE 6 WPES.
4. Ta va HOAGKWOEI TO PEiYPa XTUTTAOTE TO OTO PTTAEVTER
KaBWG TTaywvel.

Amooupon

AmroppiyTe TN ouckeuaaia e TPOTIO QIAIKO
mpog 10 TepIBAMov. Auth n  ouokeun
XapakmpileTal gUPQWva PE TNV EUPWTTAIKY
odnyia 2012/19/EE mepi nAektpikWV  Kall
NAEKTPOVIKWY  oUOKEUWV (waste electrical
and electronic equipment — WEEE). H odnyia E—
mpokaBopilel Ta TAaigia yia pia amdéoupon kal agiotmoinan
TWV TOMWY CUCKEUWV We 10XU @ 6An Tv EE. TNa Toug
TpéTIOUG aTTOKOMIdNAG TTou 10X UoUV ETTi Tou Trapéviog, Ba
00G EVNHEPWOEI O EIBIKOG EUTTOPOG.

O karaokeuaorric 0ev amodéyerar oudeuia eubivn yia Tuxév {nuiés
mou mpokUTIoUY amé un mpofAeméuevn xprion 1 amé akardAAnAo
XElpIouo.

O karaokeuaatric diarnpei 1o dikaiwd Tou va TpOTTOTTOIEI TO TTPOIGV
o€ omoladAToTE  XPOVIKA  OTIyur  xwpic mpdrepn  eidomoinan,
TIPOKEIUEVOU VA TO  TIPOCAPLOCEl  OTOUS  I0YUOVTES  VOLIOUS,
KavoviopoUg, odnyies, fi yla  KATaoKEUaoTIKOUS, — ELTTOPIKOUS,
a106nTIKOUG 1 GAAoug Abyoug.
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Congratulations on your choice of our appliance and
welcome among the users of PITSOS appliances!

For best results we recommend using original PITSOS
accessories only. They have been designed specifically for
this product.

Please carefully read this manual. Pay special attention to
important safety instructions. Keep this instruction manual
for future reference.

Appliance features

Enjoy the true taste of nature with your new
PITSOS GJP1300B.

The GJP1300B Juice Maker allows you to squeeze juice
out of fruits, vegetables, and herbs. Operating at low speed,
it squeezes products in order to obtain the juice. This
innovative solution makes the juice rich in nutrients and
gives it a truly natural taste. With the GJP1300B juice maker
you can squeeze juice not only from the fruits or vegetables,
but also from herbs.

The special squeezing method employed improves the juice
maker performance and gives the juice more nutritional
value. Rugged screw presses the products, squeezing
juice out of them completely and efficiently. Thanks to the
low-speed motor no heat is generated, which preserves
the valuable vitamins and extends the appliance lifetime.
Application of this technology makes the GJP1300B
extremely quiet.

GJP1300B is not only about delicious juice, but also about
ease of use and cleaning. You can remove the product
residue with a special brush supplied.

All parts in contact with the food products are made of
materials intended for contact with food.

Enjoy the taste of all natural juice.

PITSOS - reliably.

Dear Customer!

Safety precautions

Please read the entire manual before using this
appliance.

DANGER! / WARNING!

Failure to follow safety
recommendations may result in
injury
Do not connect the plug into the
outlet with wet hands.
Do not operate the appliance if its
power cord, housing or the handle
are damaged.
If the power cord is damaged,
in order to avoid a hazard it should
be replaced by the manufacturer or
by a specialised service centre or by
a qualified person.
The appliance should be repaired
by trained staff only. Improper repair
may result in a serious hazard to the
user. In case of defects, please contact
a qualified PITSOS service centre.
Do not use the appliance when
squeezing screw, screens or bowl
are damaged.
Turn off the appliance and unplug it
from wall outlet before approaching
the moving parts or changing the
accessories.
Always unplug the unit from wall
outlet when it is left unattended and
before assembling, dismantling or
cleaning.
Be careful when using the appliance
around children.
Do not leave the appliance
unattended when plugged in.
This appliance shall not be used by
children. Keep the appliance and its
power cord of reach of children.
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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. Children shall not play with
the appliance. Cleaning and user
maintenance shall not be made by
children without supervision.

This appliance is designed for the
preparation of normal household
quantities in the home, or in household-
like, non-commercial environments.

Only use the appliance indoors at
room temperature and up to 2000 m
above sea level.

NOTE!

Failure to observe these guidelines
may result in damage to property

Do not remove the lid with hopper, as this will turn off
the appliance.

Do not plug the pulp ejection outlet or the juice spout
during appliance operation.

Do not operate the appliance without any food products.
Do not move the appliance during operation.

Do not unplug the appliance by pulling the cord.
Always connect the appliance to the power outlet
(alternating current only) equipped with a grounding
prong, with voltage matching that indicated on the
name plate.

Before starting, check that the hopper is secured.

Use the pusher only to push the product.

Do not overload the appliance with too much food
product or by pushing it too hard (by means of the
pusher).

Do not expose the appliance to temperatures above
60°C.

Do not place the appliance on a wet surface.

Do not immerse the appliance motor unit in water,
or wash it under running water.

Always place the appliance on a stable, even and flat
surface. The power cord must not hang over the edge
of the surface, where you placed the appliance.

The appliance is intended for indoor household use only.

TIP
Product information and
directions for use

This appliance is intended for domestic use only. Warranty
conditions change when appliance is used for catering.

Technical specifications are listed on the product name plate.
Do not operate the appliance for longer than 20 minutes.
Allow the appliance to cool for one hour before using it again.
Noise level (Lwa): 65 dB(A).

The instruction manual can be downloaded from the website
http://www.pitsos.gr/dwpedv-karéBacpa.html

Feature and components———JA

o Motor unit
© ONIOFFIREV
0 Power cord
0 Bowl
© Rubber plug
O Pulp ejection outlet
o Juice spout
o Sealing sleeve
o Anti-drip plug
o Soft products screen — coarse mesh
o Hard products screen - fine mesh
o Squeezing screw
O Lid with hopper
o Food pusher
0 Juice container
o Pulp container

@ Brush

Betorseakeapar) ————— [C

Before first use, take the juicer apart, wash
the parts that come into contact with the food
products.

() Place the juicer near a wall outlet on hard, clean and dry
surface.

@ Remove the pusher (7).

(3) Remove the lid (6) by turning it counter-clockwise.



@ Next, remove the bowl (2) with accessories.

(® Remove squeezing screw (5) from the bowl (2).

@ Then remove the screen ((3) or (4)) from the bowl (2).
(@ Remove the sealing sleeve (2f) from the bowl (2).
Remove the rubber plug (2¢) on the bottom of the bowl (2).

Thoroughly wash the parts (except the motor unit) in warm
water with dishwashing liquid. Once parts are thoroughly
dried, proceed to re-assemble the Juice Maker.

Do not wash the parts in the dishwasher. When
cleaning water temperature should not exceed
60°C.

Prepare the appliance for use (assemble) Q

(D Replace the rubber plug (2c) in the hole on the bottom
of the bowl (2).

(@ Replace the sealing sleeve (2f) in the bowl (2),
if previously removed.

@ Mount the bowl (2) on the motor unit (1) so that three
tabs on the motor unit (1) slide into the three slots on the
bottom of the bowl (2).

(@ Place the selected screen ((3) or (4)) in the bowl (2),
so that the triangle on the edge of the screen is aligned with
the padlock on the bowl (2). The hole in the screen should be
aligned with the hole in the bowl.

Use fine mesh screen (4) for hard fruits such
as carrots, cucumbers, and apples. Use
coarse mesh screen (3) for soft fruits such as
watermelon, oranges, tomatoes, etc.

@ Put the squeezing screw (5) into the bowl (2).

(®) Place the hopper (6) on the bowl (2), sliding the tabs into

the bowl slots % and turn the hopper (6) fully clockwise 3
@ Insert pusher (7) into the hopper (6).

Place the containers (8) under the juice spout (2e) and
the container (9) under the pulp outlet (2d).

Start up and use the appliance G

Juice Maker rocker switch positions are shown in
Figure 0
“ON” - turn on the appliance.
“OFF” - turn off the appliance.
“REV” - reverse mode.
Make sure the rocker switch (1a) is set in “OFF” position.
@ Plug in the appliance.

@ Put chopped fruits or vegetables into the hopper and
gently push with the pusher.

@ Open anti-drip plug (2g).

Do NOT push products with your fingers or
other objects.

Thoroughly wash fruits and vegetables,
remove seeds or other hard fractions before
placing products in the appliance.

@ Turn on the appliance on by placing the rocker switch
(1a) in “ON” position.

Do not touch the rocker switch (1a) with wet
hands.

Ii‘ Lid with hopper (6) must be securely locked 8,
otherwise the appliance will not start.

@ Put more chopped fruits or vegetables into the hopper
and gently push with the pusher.

Do not use the appliance continuously for
more than 20 minutes. When squeezing juice
from hard food products, do not operate the
appliance for longer than 40 seconds and then
allow it to cool down completely.

The maximum weight of fruits and vegetables
Ii‘ placed in the Juice Maker should not exceed
250 g for each minute of operation. If the
squeezing screw gets stuck or clogged with
fruits or vegetables use the “REV” function for
2-3 seconds. If the problem persists, take the
appliance apart, clean and re-assemble (see
“Prepare the appliance for use (assemble)”).

After use (squeezing juice) G

@ Turn off the appliance on by placing the rocker switch
(1a) in “OFF” position.
@ Unplug power cord from wall outlet.

@ Close the anti-drip plug (2g) before removing the juice
container from under the juice spout (2e). This will prevent
the juice from dripping on the kitchen worktop.

Pour the squeezed juice from the pitcher into glasses,
cups, etc.

If you want to rinse the appliance before
Ii‘ squeezing other fruits, you must first turn off
the appliance, replace the juice pitcher, turn the
appliance on again and pour a glass of water in
the hopper to rise out most of the residual pulp.

Take apart the appliance (see “Before Use (take apart)”).

To save space stack washed and dried
containers (8) and (9).

Thoroughly wash the appliance after each use,
preventing any juice or residual fruit or vegetable pulp
from drying.
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©® Remove residue from crevices or corners using the
brush supplied with the juice maker.

©® Wipe the motor unit with a damp cloth and a few drops of
dishwashing liquid. Then wipe it dry.

If any water or juice penetrates into the motor
unit unplug the appliance and return it to
a service centre for inspection.

©® Allitems such as: a bowl (2), anti-drip plug (2g), sealing
sleeve (2f), screens ((3) and (4)), squeezing screw (5),
lid with hopper (6), pusher (7) and containers ((8) and
(9)) should be washed in warm water with dishwashing
liquid.

® When cleaning the appliance do not use detergents
containing organic solvents, bleach, chlorine, gasoline or
other abrasive materials.

©® After prolonged use the plastic elements of the appliance
may become discoloured. This is not a defect.

® Any discolouration from carrots can be removed with
a cloth soaked in cooking oil.

® Thoroughly dry all appliance components after washing.

©® Assemble the appliance as described earlier (see
“Prepare the appliance for use (assemble)”).

What to do if...

Juicer Maker will not work:
1. Make sure the Juice Maker is plugged into a wall outlet.

2. Make sure the Juice Maker correctly assembled as
described in the manual.

3. Juice Maker may have turned off because it was used
for more than 20 minutes. Wait until the appliance cools
down completely.

4. Take the appliance to a service centre.

The juice is too dense or too watery:

1. Make sure the rubber plug (2c) is properly installed

2. Make sure that the juice is made with fresh ingredients.
3. Make sure the screens ((3) or (4)) are not clogged.

Juice Maker stopped working:

1. Make sure you have not loaded too many ingredients
and ingredients do not have too many hard seeds. Use
the “REV” function for 2-3 seconds, and then to
rocker switch back to “ON”.

2. If the problem persists, take the appliance apart, clean
and re-assemble.

3. Juice Maker may have turned off because it was used for
more than 20 minutes.

How to make healthy, delicious juice?

©® Fruits and vegetables for making juice should be fresh
and thoroughly washed. Vegetables should be cleaned
from sand and soil under running water and peeled.
Publications on juice-making recommend soaking
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vegetables for 5 minutes in water with salt and citric acid.
Vegetables prepared in this way do not darken during
chopping and produce natural colour juice.

Wash berries just before use, as they quickly lose their
freshness.

The choice of fruits and vegetables depends on the
time of year, your personal preferences and health
recommendations. The nutritional value of juices
from fruits and vegetables is affected by how they are
squeezed.

Juices should be made from juicy fruits and vegetable
species that are ripe, fresh, because they have the most
juice with excellent taste and aroma.

The following vegetables are most suitable for
beverages: tomatoes, carrots, celery, beetroots, parsley,
onions, cabbage, cucumbers, black turnip, rhubarb, etc.
For dietary reasons and for great culinary experience
you can make juice from lettuce, spinach, leek and even
fresh herbs or cooked soybean.

Vegetables such as radishes, chives, parsley leaves,
dill, watercress should be added to beverages finely
chopped.

You can make juice from almost all the species of fruits.
Apples, peaches, apricots and plums should be scalded
in boiling water in a colander.

Remove pits from fruits because they could damage the
appliance.

Squeezing juice from plums, blueberries, raspberries,
soft pears and apples and other fruits may be
troublesome. The pulp of these fruits forms spongy mass
that clogs the strainer holes. You can make juice from
these fruits by adding them in small quantities to other
fruits or vegetables but you may need clean the strainer
more often.

Root vegetables and hard fruits should be cut into pieces
that will fit into hopper. Apples should be cut up into
pieces (if they do not fit into the hopper without cutting) —
there is no need to peel them or remove the cores.

The nutritional value of raw juice is similar to the
nutritional value of the original food products - thanks to
a unique juice squeezing method, the prepared beverage
contains fibre, enzymes, minerals and vitamin C.

Juice beverages are recommended especially for
children and the elderly.

It is advisable to consume vegetable juices with a sip of
water, as they are very strong. If the juices are not thinned
down, the daily intake should not exceed half a glass.
Juice may not be stored for later consumption.

You can add aromatic spices such as pepper, fennel,
cumin, nutmeg, thyme, marjoram to vegetable beverages
and vanilla, cinnamon and cloves to fruit juices. To get
the full flavour of spices, grind them to fine powder before
adding to drink. Use spices in small quantities to preserve
the natural taste and flavour of the product from which the
beverage is prepared. Due to their low nutritional value,
beverages made from fruit and vegetable juices are highly
recommended for those on a diet.

Fruit and vegetable beverages should be served at room
temperature or chilled with ice cubes.



Fresh juice for good for health

Carrot juice
It speeds up the metabolism, as it contains
a whole range of trace elements and
vitamins necessary for proper functioning
1 of the human body. Vitamin A is produced
' from carotene and improves eyesight.
The ingredients of this juice neutralise the harmful effects of
nicotine, restores skin's natural healthy colour. Half a glass of
carrot juice and half a glass of milk a day are recommended
for young children. Carrot juice with addition of apple juice is
recommended as an energising drink for the elderly.

Tomato juice
with all other vegetable juices. It contains a

ot of vitamin A and C. Two glasses of juice

cover the daily requirement of vitamin C. You can improves
the taste of tomato juice by seasoning it with salt and pepper.

Beetroot juice

Ripe and fresh tomatoes provide excellent
quality juice. You can mix tomato juice

Beetroot juice combined with orange juice
is a great tasting drink. This juice in its
pure form can be consumed only when
recommended by a doctor.

Cabbage juice

&

Spinach juice

It may used to treat stomach ulcers, but
only when recommended by a doctor.
When mixed with carrot juice, it is suitable
for drinking by people who have
a sensitive stomach.

This juice is a potent hematopoietic, but
because of its pungent flavour, it is best
mixed with carrot juice. You will get a very
tasty drink mixing spinach, carrot and
celery juice in equal amounts.

Celery juice

Do not use celery leaves to make juice
because they have a bitter taste. Celery
root juice is very tasty. It can be combined
with other vegetable juices. It should be
consumed in smaller amounts than carrot
juice. Add apple or lemon juice to improve
its flavour.

.
rk.—-

Cucumber juice

By itself it tastes a bit bland and it should
be mixed with apple, carrot or celery juice.
Cucumber juice is used in skin care.
It also cleanses kidneys. It is recommended
for people on a diet.

Apple juice
Juice from fresh ripe apples has
a pleasant aroma and taste, it is rich in
vitamins A and B and valuable minerals. It
facilitates digestion due to its high pectin
content. Fresh apple juice is used against
gout and arthritis. Overall, it is an excellent nutritional
supplement.

Blackberry juice
Blackberry juice with a small addition of
sugar and mineral water creates a very
refreshing drink. Due to the high vitamin
and trace elements content it improves
stamina, especially in older people.

Black elderberry juice
The juice is rich in nutrients, has
diaphoretic properties and can be used to
treat the common cold. It may be
combined with other juices when making
fruit preserves.

Blackcurrant juice

Blackcurrant juice has a unique flavour,
and it is characterised by high acidity and
a distinct tartness. It is one of the best
juices in terms of chemical composition
and vitamin content. It should be mixed
with low acidity juices or water, honey and
sugar.

Contents of Fruits & Vegetables

Fruit/ Vitamin/Mineral Kilocalorie/
Vegetable substance Calorie
Apple Vitamin C 200 g =150 KJ
(72 cal.)
Apricot Dietary fiber, kalium | 30 g=85KJ
(20 cal.)
Sugar beet Folacin, dietary fiber, | 160 g = 190 KJ
blueberry is a good | (45 cal.)
source of vitamin C
and kalium
Blueberry Vitamin C 1259=295KJ
(70 cal.)
Cabbage Vitamin C, kalium, 100g=110KJ
folacin, B6, dietary | (26 cal.)
fiber
Carrot Vitamin A, C, B6, 120g=125KJ
dietary fiber (30 cal.)
Celery Vitamin C, kalium 80g=55KJ
(7 cal.)
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Fruit/ Vitamin/Mineral Kilocalorie/
Vegetable substance Calorie
Cucumber Vitamin C 280g=120KJ
(29 cal.)
Fennel Vitamin C, dietary 300g=145KJ
fiber (35 cal.)
Grape Vitamin C, B6, 1259 =1355KJ
kalium (85 cal.)
Kiwi fruit Vitamin C, kalium 100 g =100 KJ
(40 cal.)
Hami melon Vitamin C, folacin, 200g=210KJ
dietary fiber, (50 cal.)
vitamin A
Nectarine Vitamin C, B3, 180 g = 355 KJ
(no pit) kalium, dietary fiber | (85 cal.)
Peach Vitamin C, B3, 150 g = 205 KJ
(no pit) kalium, dietary fiber | (49 cal.)
Pear Dietary fiber 150 g =205 KJ
(60 cal.)
Pineapple Vitamin C 150 g = 250 KJ
(59 cal.)
Strawberry Vitamin C, ferrum, 1259 =130KJ
kalium and (31 cal.)
magnesium
Tomato Vitamin C, dietary 100g=90KJ
fiber, vitamin E, (22 cal.)
foalcin, vitamin A

The new Slow juicer GJP1300B offers you more than just
healthy and nutritious juices.

Unique extraction system allows you to extract wholesome
juice but also make pulp a useful ingredient in cooking,
baking and much more.

Pulp is a great addition to dishes and sauces. It can be an
ingredient of home-made skin scrubs or masks.

Juice is a perfect base for delicious and healthy jellies.
An interesting idea for summer days are fruit sorbets and
ice-cream.

Try out the recipes and see what our slow juicer Pitsos
GJP1300B has to offer.

Beet-Carrot-Apple Juice
Recommended to use a mesh with large wholes
o 4 medium beets
o 4 medium carrots
o 1apple
1. Wash and peel the ingredients, cut into pieces if necessary.

2. Squeeze the ingredients and serve immediately over ice,
if desired.
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Spinach- Cucumber juice
Recommended to use a mesh with small wholes
o 2 handfuls of spinach
o 1 cucumber
o 1apple
o 1/2lemon
o 3 carrots
1. Wash ingredients and peel apple, cucumber and carrots.
2. Squeeze the ingredients, stir and serve.
Citrus juice
Recommended to use a mesh with small wholes
o 1 grapefruit
o 1orange
o 1/5 pineapple
1. Peel the fruits and process all ingredients in a juicer.
2. Stir and serve.

Salad from the pulp
o beet-carrot-apple pulp (left over from Beet-Carrot-
Apple Juice)
00 g goat cheese
80 g walnuts, toasted and coarsely chopped
Vinaigrette ingredients
4 tbsp. extra-virgin olive oil
2 tbsp. of the juice mixture (beet-carrot-apple pulp)
1 tbsp. white wine vinegar
1 tbsp. finely chopped fresh mint
o salt and pepper to taste
1. Combine olive oil with white wine vinegar and sliced mint
leaves in a bow! or jar.
2. Sprinkle in a bit of salt and pepper and whisk until smooth.
3. Cut the goat cheese into small pieces, mix together with
the pulp and toasted walnuts.
4. Pour vinaigrette over pulp, toss and serve.
Carrot cake
Recommended to use a mesh with large wholes
For the cake:
® 2 cups carrot pulp from juicer
4 eggs
1/2 tsp. salt
1 cup oil/ olive oil
2 cups flour
1 tsp. baking soda
1 tsp. baking powder
3/4 cup sugar
1 tbsp. ground cinnamon
1 tsp. ground nutmeg
1 tbsp. finely grated fresh ginger
o 50 g walnuts coarsely chopped
For the frosting:
o 150 g cream cheese
o 2 tbsp. softened butter
o 1 tbsp. lemon juice
o 1 cup powdered sugar



1. Peel carrots and squeeze in a juicer to get pulp.

2. Mix eggs with sugar, salt and oil, mix again.

3. Mix dry ingredients: sugar, flower, cinnamon, nutmeg,
baking soda, baking powder and add to eggs.

4. Add carrot pulp and walnuts and stir with a spoon.

5. Bake in a preheat oven 175 C for about 40min.

Let the cake get cold and prepare the frosting

6. Beat cream cheese and butter in the electric mixer until
combined.

7. Add lemon juice and powdered sugar bit by bit until the
texture is smooth.

8. Cover the cake with the frosting.
For better taste you can store the cake in the fridge.
Almond Milk
Recommended to use a mesh with small wholes
e 200g almonds / pistachios
o 600 ml water
e salt, sugar to taste (optional)

1. Soak raw nuts in a good amount of cold water for at least
8 hours.

2. Pour out the water and rinse the nuts until the water runs
clear.

3. Add fresh water in the bow! of soaked and clean nuts.
It is recommend to use a bottle as it's easy to maintain
a slow and constant stream of water into the juicer. Add less
nuts / more water for a thinner milk.

4. Ladle the nuts into the juicer along with fresh water.

5. Add a pinch of salt or sugar for a better taste

6. Store in a glass bottle or jar in a fridge for max 4 days.
Shake before use.

Natural Almond Scrub - Natural scrub cream for
face and body
o 150 g almond pulp (left over from making almond milk)
o 100 ml il olive oil as well)
o 3to 4 drops of pure essential oil of your choice (optional)
1. Mix the almond pulp and oils together.
2. To use the scrub, take a small amount about (~1 tsp.) and
gently rub it on face in a small circle. You can use it on the
whole body.
3. Rub for max. 1-3 minutes and rinse off with water. Store in
the fridge for max. 3 days.

Creamy pumpkin coup

Recommended to use a mesh with small wholes
o 500g pumpkin

1509 onion

2 gloves of garlic

2cm slice of ginger

200m!l coconut milk

200 ml water

olive oil
o Salt and pepper

1. Peel pumpkin, onion, garlic and ginger.

2. Cut pumpkin and onion into small pieces.

3. Squeeze ingredients with water and coconut milk.

4. Boil juice and pulp in a pot. Stir over medium heat
and simmer for approx. 15 min. To get more creamy texture
you can blend the mixture or strain it through a sieve.

5. Season with salt and pepper and add olive oil.

Spinach - celery soup

Recommended to use a mesh with small wholes
300g celery

300g spinach

100 g onion

1 apple

Few drops of lemon juice

Pinch of salt, pepper

1. Cut celery, apple and onion into pieces

2. Blanch spinach

3. Squeeze all ingredients with a slow juicer.
4. To thicken the juice you can add some pulp.

5. Season the soup with salt, pepper, lemon juice. Serve
cold or hot

Berry ice cream
Recommended to use a mesh with large wholes
o 2009 raspberries
o 200g strawberries
o 100g blueberries
o 2glasses cream
o 0,5 glass milk
o 4 tbsp honey
o 150 ml condensed milk

1. Mix berries with a cream, milk, honey and condensed milk.
2. Squeeze the mixture in a slow juicer.

3. Mix both the pulp and the juice in a container and freeze
for about 3 to 6 hours.

4. To soften up scrape blend while freezing.

Disposal

Dispose of packaging in an environmentally-
friendly manner. This appliance is labelled
in accordance with European Directive
2012/19/EU concerning used electrical and
electronic appliances (waste electrical and
electronic equipment — WEEE). The guideline o
determines the framework for the return and recycling of
used appliances as applicable throughout the EU. Please
ask your specialist retailer about current disposal facilities.

The manufacturer shall not be liable for any damage resulting from
unintended use or improper handling of the appliance.

The manufacturer reserves the right to modify the product at any
time, without prior notice, in order to adapt it to the requirements
of laws, standards, directives, or to improve its construction due
to commercial, aesthetic or other reasons.
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@ ‘Opot Eyyunong

1. H EyyUnon kaAng Aettoupyiag twv mpoioviwv pag
TIAPEXETAL Y1a XPOVIKG StdoTnya ikool Te6odpwy (24) pnvav
and Ty npepopnvia g MPWING ayopdg mou avaypdeetat
otn Bewpnpévn anddeEn ayopdg. Na Ty mapoxn g
€yyunong anaiteitat n enideign g Bewpnpévng anodegng
ayopdg otnv omoia avaypd@eTal o TUMOG Kal 10 HOVIEND TOU
TIPOIOVTOG,.

2. H etaipeia péoa ota avwtépw Xpovika 6pla, o epimwon
mAnppeloUg Asttoupyiag Tng ouokeung, avahapBavel thv
UTIOXPEWON TNG £Mavapopdg tng og opaAn Asttoupyia

Kal TG avikatdotaong KAbe Tuxév eAaTIwpatikoy

pEPOUG (MAnv Twv avaA@olpmV Kal Twv eunabwy, 6nwg ta
yudhwa, Aapmntipeg kAn). Anapaitnn npoindbeon yia va
LOXUEL N gyyUnon glval n gn A€loupyia Tng GUOKEUNG va
TIPOEPXETAL and Tnv MOAUPEAN KATAOKEUN TNG Kat OX1 €N
napadelypatt and kakn xpnon, Aavbaopévn eykatdotaon,
UN TAPNON TV 08NYIWV XpAGNG TNG GUOKEUNG, akatdAAnAn
ouvtipnon and mpéowna pn eEouatodotnpéva and tnv BSH
EAAGG ABE i and eEwyeveic apayovieg 6nwg Slakomeg
NAEKTPIKOU peUpatog i diagopomnoinong tng tdong KA.

3. ZTnv mepimtwon mou To mpoidv dev Asttoupyei owotd
AOyw TNG KATAOKEUNG TOU Kal pOTOV N MANppEARG
Aertoupyia ekdnAwbnke katd tnv mepiodo eyyunong, to
EEouatodotnpévo ZépPIg (n 0 €EouaLodOTNUEVD GUVEPYEID)
g BSH EANGG ABE Ba 10 €MIOKEUATEL pE OKOTIO TN Xpran
Yia T 0moia KATaoKeUAoTnKe, Xwpig va undpEet xpéwon
yia aviaAakTika ity epyacia.

4, Aev kalUmTovtal and Ty eyyUnon ot XPEWOELS Kal Ol
KIvdUVOL TIOU OXETIZOVTal PE TN PETAPOPG TOU TIPOIOVTOG
TIPOG EMOKEUN GTOV HETANWANTA N TPog T EEouatodotnpévo
2€pPig tng BSH EAAGG ABE.

5. ‘OAeG ot EMOKEVES TG £yyUnang mpénel va yivovat
and 1o E§ouatodotnpévo 2épPIG (n To e§ouatodotnpévo
ouvepyeio) Tng BSH EAAGG ABE.

6. H eyylnon dev KaAUMTeL kavéva mpoiov oy
XPNOIHOTOLEITAL TEEPAV TWV TIPOBLAYPAPWY YIa TIG OTIOLEG
KATaokeudoTnke (.x. OWKIGKA xprian).

7. H gyylnon kaAig Aertoupyiag mou mapéxetal and tov
KATAoKEUAOTA avel av anokoAnBolv, aAlolwdolv

11 TpomonoinBolv pe OMOIONTIOTE TPOTIO 01 TAIVIES
ao@aleiag i ot £181KEG SIAKPITIKEG AUTOKOAANTEC
ETKETEC €N TV omolwv avaypd@etat o apibpdg oelpdg
1 n npepopnvia ayopdg,.

8. H eyylnon dev kaAumet:

Emiokeuéc, petatponég n kaBapiopoug mou éhapav xwpa oe
KEVTPO service pn eEouatodotnpévo and tnv BSH EANGG ABE.
Ad6og xprian, unepBoliki xpnan, xelpLopd i Aertoupyia

T0U TIPOTGVTOG KATA TPOTIO N GUPPWVO HE TIG 0dnyleg

TIOU TIEPLEXOVTaL 0Ta EYXELP(Bla xprang kal/n oTa oxeTikd
£yypaga xpnang, oupnephappavopévwy tng mAnppelous
(QUAAENG TG GUGKEUNG, TNG TTWONG TG GUGKEUNG KA.

Mpoidvta pe duoavayvwoto aplbpo oelpds.

Znpiég mou mipokaholvtal eVOEIKTIKG and aotpaneg, vepo

f uypaolia, pwtd, moAepo, dnpdaleg avatapaxeg, Adbog
TACEIG TOU BIKTUOU TIAPOXNG PEUPATOG, M OTOLOdNTIOTE AGYO
mou eivat mépav and tov EAeyxo TOU KATAOKEUAGTA fi TOU
€E0U01050TNHEVOU GUVEPYEIOU.

9. H eyylnon mou mpoo@épetat mavel va 1oxUel poaov

N KUPLGTNTA TNG GUOKEUNG PETAPIBACTEL O€ TPITO MPGOWNO
amno Tov apXIKG ayopaoTh To Gvopd Tou omolou avaypdgetat
0T0 TAPAOTATIKG aYopdg TG GUOKEUNG.

10. AvTIKATGOTAoN TNG CUOKEUNG YiveTal Povo pooov dev
elval duvatn n emdiépBwon TG KATOMY MOETONOINGNG TNG
aduvapiag emokeung and to EEouatodotnpévo 2€pPIg (n To
eEoualodotnpévo ouvepyeio) tng BSH EAAGG ABE.

11. H kdbe emokeun 1 n avukatdotaon EAATIWPATIKOU
HEPOUC dev MAPATEIVEL TOV XpOVO EYyUNGNG TOU TPOIOVTO,.

12, EEaptipata kat UAkd ou aviikaBlotwvrat katd tn
BldpKeLa TNG £YYUNONG EMOTPEPOVTAL GTO GUVEPYE(D.

BSH OIKIAKEZ ZYZKEYEZ A.B.E.

17° XM THZ EONIKHZ OAQY AGHNON — AAMIAZ KAI
NOTAMOY 20, 145 64 KH®IZIA, EANAAA

SERVICE

MaveAnvio TnAEQwvo eEunnpétnong nehatwv: 18182
(aotikn xpéwan)

ABrva: 17° xAp. EBvikig 080U ABnvav — Aapiag & Motapol 20,
Kn@told - t.: 21042.77.700

O¢g¢/vikn: Xa\kng — Natpiapxikd Muaiag, 57 001, Mepoxi
O€pun — TA.: 2310497.200

Ndtpa: XapaAdpmn 57 & Epevatpwle, 262 24 Wnhd Awvia -
TnA.: 2610330.478

Kpritn: EBvikng Avtiotdoews 23 & Kahapd, HpdkAeto -
. 2810321.573

Kumpog: Apx. Makapiou I” 39, 2407 Eykwpn Aeukwala -
Kumpog — tnA.: 77778007

@ Guarantee

The guarantee conditions for this appliance are as defined
by our representative in the country in which it is sold.
Details regarding these conditions can be obtained from
the dealer from whom the appliance was purchased. The
bill of sale or receipt must be produced when making any
claim under the terms of this guarantee.

SERVICE

National customer service line: 18182 (local charges apply).



@ 1. AvBEeKTIKOG KOXAiaG, TTIECEI TO PPOUTO pE XapNnAr TaxuTnTa @ 1. Durable screw squeezes out juice at low speed
2. AvtioTpo@n AciToupyia yia va OUVEXIOETE Ypriyopa Kal 2. Reverse function to quickly resume juice making

ATTPOOKOTITA TNV TIAPACKEUR XUpoU 3. AaBr| HeTagopdg 3. Carrying handle 4. Easy to assemble
4. EUkoAn ouvappoAéynon

BSH OIKIAKEX XYZKEYEZ A.B.E.

17° XM THE EONIKHE OAOY AGHNQN — AAMIAS. KAI TOTAMOY 20,
145 64 KHOISIA, EANAAA 9001322157
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