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MNa va éxete oTo payeipepa Tnv idia dilaokédaon ONMwg Kai
oTo PaynTo,

dlaBdote MapakaA® autég Tig odnyleg xpriong. Tdte uropelte
Va eKUETAMEUTETE OAA TA TEXVIKA TIAEOVEKTAUATA TOU
ouurnayoug eoUpvou UIKPOKUUATWY.

Edw Ba Bpelte onuavtikég TANpogopieg yia v acpdAsia. Oa
yvwpioete ta ddpopa Pépn S KAvoUPYIag 0AC CUCKEUNG.
Emiong oag deixvoupe Prua Tpog Priua, g TIEEMEL va
puBuiCete. Autd eival TIOAU arAd.

Jtoug Tiivakeg Ba Bpelte yla TTIOAMA cuvnBiopéva eayntd TIiq
TIWES pUBUIONG Kal Ta emineda payeipéuarog. OAa
doKidomKkav oto dIKG Uag QYACTHPIO UAYEIQIKNAG.

Kal oe Tepimtwon mou Tapouctactel KAote Jia BAARN, 30
Ba Bpeite TMANpoPopieg, Ue oo TPATIO UToPE(Te va
avtiyeTwrtioere Uévol(eq) 0ag TIG HIKPES BAAREG.

‘Evag AETTTOHEQETIQ KATAAOYOQ TIEPIEXOUEVWY 0ag BonBd, va
Bpeite ypryopa autd Tou YPAxVETE.

Kal Twpa Kahr épeén.
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Mpiv Tn ouUvdeon TnG Kaivoupyiag

OUOKEUNC

InUavTikég UModEiEelg
ag@aleiag

Mpiv TOV
EVTOIXIONO

Anéouporn olpewva pe
TOUG KOAVOVEQ
MPOOTACIag Tou
mepIBaAAovTog

hi¢

Znpég pPeTaPopPag

HAekTpiky ouUvdeon

TomoBéTnon ka1 ouvdeon

AlaBdoTe TIAPAKAAWD TIPOCEKTIKA AUTEQ TIQ odnyieg
xerong. Mévo Tdéte UTIOPE(TE va XEIPIOTETE TN OUOKEUN
ofyoupa kal cwotd.

®DUNGETE KAAA TIG 0dnyieq XProNG Kal ToroBEmong. e
TeP{MTWon ToU TIAPAXWPENOETE T OUOKEUT| 0g TPITO,
napakaAeloBe va dwoete padl kal Tig odnyleg xpriong
Kal Tornofgtong.

ApaipgaTte Tn ouokeur amnd 1 ouokeuacia Kkat
anooUpPETE TN CUOKEUAo(a CUPPWVA UE TOUG KAVOVEQ
npootaciag Tou TepIBANoOvTOC.

AUTA 1 OUOKeur Xapaknpeiletal cUupwva Pe v
eupwriaikr] odnyla 2002/96/EK mepl nAeKTPIKOY Kal
NAEKTPOVIKWY CUOKeUWV (waste electrical and electronic
equipment - WEEE).

H odnyia mpokabopilel Ta TAaiola yia pia andéoupaon
Kal agloroinon Twv TAaAWyY CUCKEUWY UE 1oxU o’ OAn
mv EE.

Metd v agaipeon arnd T ouokeuaoia, eAEyETe
OuoKeUr. 2e Teplmtwon {Nudg Katd ) Petagopd dev
ETUTPETIETAL VA OUVOEOETE TN OUOKEUN).

Edv 1o KaAWdI0 ouvdeong €xel unootel {nuid, TPEel,
Yl TNV armoeuyr| Kivduvwy, va 1o aMdEel évag eldikdg,
eKTIAIOEUPEVOG ard TOV KATAOKEUAOTY).

ME0oCEETE TIAPAKAAD TIQ eIDIKEG 0dnyieq TOTIOBETNONG.



TommoB€Tnon kai ouvdeon

AUTA] N OuoKeur| TIPOOoPICeTAl UOVO YIA TNV OIKIAKH
xpnon.
ME0oCEETE TIAPAKAAD TIC eldIKEG 0dnyieq TOTIOBETNONG.

H ouokeur| uropel va toroBem©Bel oe éva endvw
VTOUAdr TIAdToug 60 cm (to Aydtepo 30 cm RdBog
kal 85 cm mdvw ard 1o ddmnedo).

H ouokeury mapadidetal £tolun yia olvdeon Kal
ETUTPETETAL Va ouvdeBel udvo oe uia mpifa oouko Tou
elval eykareotnuévn oUuewva e Toug kavoviopoug. H
aopdhion mipérel va avépxetat oe 10 A (L 7 B
autéuarog dlapponq). H tdon tou diktUou TPéTel va
OUUQWVEl e TV TAoN TIou avapgpeTal TIAvw OTnv
Tuvakida turou.

H petardrmion g mpeidag 1} n aviikatdoraon Tou
KaAwdiou olvdeong eruTpéneral va yivel pévo and
eIOIKEUEVO NAEKTPOADYO. Ze TIEPITTTWON ToU JETA TNV
TOMOBETNON TG CUOKeUng n mpida dev eival TIAEov
TPOOLTY), TIPETEL va uTtdpxel and Tnv mAeupd Qg
eykatdotaong uia didatagn dlakormg GAwv Twv TIOAwY
W éva dldkevo emapng to Alydtepo 3 mm.

MoAUrplla, Trxelq Tpldwv Kal uralavtédeq dev
ETUTPETIETAL VA XENOIUOTIOMOB0oUV. e TEQITTTWwon
UTtePPOPTWONG Undpxel kivduvog TIupKayldg.

TiI Ip€rel va TIPOOCEXETE

Ymodei&eiq
acpaleiag

AUTI] N OUCKEUN, QVTATOKPIVETAL OTOUG KAVOVIOUOUG
aopaAelag yia NAEKTPIKES ouokeuga. Ol ETIIOKEUEG
ETUTPEMETAL Va Yivovtal pévo ard Toug TEXVIKOUG TOU
TUAMATOC €EUTINEETNONG TIEAATWY, TIOU €XOUV
ekTtadeutel and Tov KATAOKEUAOTH. X& TIeP(TTwaon Tou
ol emiokeuéq de yivouv owotd, uropel va mpokUyouv
oopapol kivduvol yla oag.



Naidid kai A

HIKpOKUpaATA

Kautég em@aveieg &

Xwpog payeipépatog A\

H ouokeury mpoopidetal pévo yia v OIKIaKr Xerion.
XPNOWUOTIOLE(TE TN OUCKEUT| ATMOKAELOTIKA YId TO
payeipepa eayntwy.

Mn ouvO€oETE TIOTE TN CUCKEUN G’ évav eEWTEQIKO
XPOVOJIAKATTIN 1] 0" éva EEXWPLOTO TNAEXEIPLOTHPLO.
Kivduvog nupkayidg!

H ouokeur| dev emuTpémneral va Tebel moté oe
Aettoupyia ard eviiAikeg kal adld xwpig ermrripenon
- dtav autol dev Bplokovtal oe KAAY] QUOIKY T
TIVEUUATIKY] KATAOTAOoN

- 1) étav Toug AUTEL 1| YV@Oon Kal N eurelpia,

va xelpiCovral Tn ouokeur) owotd Kal ofyoupa.

Ta adid emmTPEMETAl VA XENOIUOTIOOUV TIG OUCKEUEG
MIKQOKUMATWY UOVO, dTav €X0oUV KATATOTIOTE! EMAOKWS.
Ta adid npénel va eival oe Béon va xelpilovral

TN OUOKeur) CWOTA Kal va Katavoouv Toug Kivduvoug,
Tou eronuaivovral otig odnyieg xpriong.

Ta nawdld npénet va ermmpouvial Katd I Xeron g
OUCKEUNG, VIO VA unv Taifouv Je T CUOKEUN.

MnV aKOUUMAOCETE TIOTE TIG ETIAVW ETIPAVEIES TWV
OUCKEUWV BEpuavong Kal payelpéuarog. Autég
Bepuaivovtal katd ) Aertoupyia Tidpa moAd. Ol
EOWTEPIKEG ETIPAVEIEG TNG OUCKEUNC Kal Ta BepuavTikd
orotxela Ceotaivovtal tdpa oAU, Kivduvog eyKaupdtwy!
Koatdte Ta madid névtote Yakpld.

Mn JAYKWVETE TIOTE TA KAAWDIA oUvOEONG TWV
NAEKTPIKWY CUCKEUWV OTNV TOPTA NG CUCKEUNC.

H pévwon twv kKaAwdiwv Ba prnopoldoe dApopeTIKA
va urootel {nuid.

BpaxukiUkAwpa, kivduvog nAektpomAngiac!

Mn Xxenoldoroleire moté Tnv endvw TAeupd ™Q
OUOKEUNG Wwg emipdvela evarndbeong. Kivduvog
nupkaytdg!

Mnv TomoBeTelte TIOTE eUPAEKTA QVTIKE(eva UEoa

OTO XWPEO HAYelPEUaTog. Autd Ta avtikelueva Ba
urropodoav va avapAeXTouv e TV evepyortoinon mg
OUOKEUNG.

Kivduvog eykaupdtwy!

Ye mep{mwon karvol Péoa OTo XWPEO UAYEIPEUATOC,
UNv avolyete TOTE TNV OPTA TNG OUOKEUNQ. ApalpgoTe
TO QI ard myv Tplda.



MNépTra ouokeung
Kal Tolgouya
aTeyavoroinong

MepiBaAiov

A

Mnv evepyortolelTe TIOTE T OUOKeUr] Xwpig gayntd
HEOa OTO XWPEO MAYEIPEUATOC. Oa uropouoe
dlaPopeTIkd va utteppoptwbel. EEalpeon amoteAel uia
ouvtoun SoKIUr payelplkoU okeuoug (BAETe kepAAalo
®oUpvog UIKPOKUUATWY, Mayelplkd okedn).

Mn XOENOIUOTIOIE(TE TIOTE TN CUOKEUY| UIKPOKUUATWY
Xwplc neplotpeduevo dioko.

Mnv ToroBeteite TOTE TPAOPIUA areubeiag Tdvw oTov
reploTpePduevo dloko. Xpnoluoroleite mdvrote éva
payelpikd okelog.

To uypd Tou EexelNiCel katd To Bpdoluo dev
ETUTPETIETAL VA €loXWwPENoel héoa and To PNXavioud
Kivnong Ttou TeploTpepduevou dIOKOU OTO E0WTEPIKO
™G ouokeunc. MapakoAouBeite Tn dadikaoia.
Xpnoloroleire pia ouvroun didpkela kal pubpiote,
edv XPelaoTel.

Mpoooxn ota gayntd, Ta omnola napackeudZovral e
duvard olvorveupuat@dn motd (T.X. KOVIAK, poUpl).
To owdérveupa (AAKoOAn) eEatuidetal otig UPnAég
Bepuokpaociec. Xe TeP(Twon dUoUEVOY CUVONKWY
urropouv ol atpol Tou ovoTveUdaTog va avapAeyouv
péoa otn ouokeur]. Kivduvog eykaupdtwy!
Xpnoloroleire uévo Uikpég Toodtnteg and duvatd
OWVOTIVEUHATWON TIOTA KAl AvolyeTe TIPOCEKTIKA TNV
népTa TN CUCKEUNG.

Mn BéTeTe TOTE TN OUCKeur| Og Aetoupyia, étav 1
népTa Mg ouokeung elval xaAaouévn. AlapopeTIKA
urtopel va eEENBel evépyela UIKpokuudtwy. KaAéote v
UTNEEsia TEXVIKAG €EUMNEETNONG TIEAATWY.

H népta g ouokeur|q TPEmel va KAslvel KaAd.

Edv n TolwoUxa oteyavorioinong eival moAU Aepwpévn,
dev kAelvel MAgov owotd 1 TOPTA TG CUOKEUNG KATd
™ Aettoupyia. Ot YeIrovikég TIPO0OWEIS TWV VTOUAQTTIWV
urropouv va xaAdoouv. Alampelte v TolpoUxa
oteyavoroinong ndvrote kabapr.

Kivduvog BpaxukuKAWUATOG!
Mnv ekBETETE TN CUOKeur] TIOTE O ueydAn {€otn Kal
uypaola.

XENOIUOTIOIETE AUTY TN CUCKEUN UOVO Ot KAEIOTOUG
XWPOUC.



Ka@apiopdg

Emokeuég

Mn xpnotuortolelte TIOTE OUOKEUES KaBaplouoU
he uPnAn Tileon 1 ouokeugg exktéEeuong atuou!
BpaxukUkAwpa, kivduvog nAektporAngiac!

KaBapiCete T ouokeur] TAKTIKA. X& TIEQITTTWon
averapkoug kabaplopoU Propel va Karaotpagel n
ETIPAVELQ KAl ] OUCKEUY| UE TO TIEPACUA ToU XpOvou
va okoupldoel. Alagelyel evépyela UIKPOKUUATWY!

Ol eriokeuég emTpéneTal va yivovral yévo amnod
TeEXVIKOUG Tou OEPRIC, TIou elval ekmaideupévol amnd tov
KATAOKEUAOTH. & TepImTwon Tou Ol eTIoKEUES e
yivouv owotd, unopel va mpokdyouv coBapol kivduvol
yla oag.

Mnv ekTeAelTe TOTE €pyaO(eEq €MIOKEUNQ 1] CUVIHENONG,
yia TIg omoieq TEEMel va apaipebel To KAAUUUA
npootaciag amnd My evépyela TwV UKPOKUUATWY.
KaAéate Tnv unnpeoia TeEXVIKNG eEUTNPETNONG TIEAATWV.

Mnv avolyete moté 1o mepiBAnua. H ouokeur Asttoupyel
he uPnAr Tdon.

Mnv evepyoTIoLE(TE TIOTE [Ia XAAQOUEVT OUOKEUN).
Apaipgote To @Ig and Tnv mpida. KaAéote v umnmpeoia
TEXVIKNG €EUMNEETNONG TIEAATWV.

Mnv avtikaBiotdre Toté ot (dlol ™ Aduma Tou Xwpeou
payelpéuarog. KaAéote tnv ummpeoia TeXVIKAG
eEUTINEETNONG TTEAATAV.

MPOZOXH! Ot epyaocieq emokeung kal ouvtENong,
yla TIG ortoiegq mpémnel va apalpebel To KAAUUUA
npootaciag arnd v evépyela TwV UKOOKUUUATWY,
emurpéneral va yivovral, Adyw Twv KivdUvwv Tou
urropouv va TPoKUYouY, POvo ard eldIKEUUEVO
TIPOCWTTIKO.



Ymodei&eiqg
acpaleiag yia

Xpnon Tou
(poupvou
HIKPOKUUATWV

MpocTolpacia TPOPipwV

BaBuida 1ox0og kai A\
XPOVOG MIKPOKUHATWV

Mayeipiké okeU0G A

Zuokeuaaieg A

XENOIUOTIOIETE TO POUPVO HIKQOKUUATWY ATTOKAEIOTIKA
yia TNV TIapackeur] TPodiuwy. AMNEG XENOEIG UTtopouv
va Kataotouv emikivduveq Kal va TIPOKAAEOOUV (NULEG.
Ma mapddelypa uropolv va avapAextolv Ta {eotd
OOKOUAGKIO JE OTIOPOUG Kal dNUNTEIAKA akdua Kal
HETd amd wpeg.

Kivduvog nupkayidg!

Ta adid emTPEMETAL VA XENOIUOTIOOUV TIG OUCKEUEG
MIKQOKUMATWY UOVO, dTav €X0UV KATATOTIOTE! EMAOKWS.
Ta nadid npénel va eival oe B€on va xelpidovral
OUOKEUr) OwoTd Kal va Karavoouv Toug Kivouvoug, Tou
enonuaivovtal otig odnyieq xpriong.

Mn puBuiCete oTé pia oAU uPnAr Babuida oxuog 1
TIOAU UYNAS XOOVO UIKPOKUHATWY. Ta TEOPIUA UIMOPoUV
va avapAextolv. H cuokeur] umopel va unootel {nuid.
Kivduvog nupkayidg!

AkoAouBrioTe Ta oTolxeld Twv odnyldv XProng.

Mn XEnolUoToleTe TIOTE payelplkd okelog, To omolo
elval akatdAMnAo yia Ta PIKEOoKUUATA.

Ta payelplkd okeun and mopoeAdvn Kal KePAUIKO UANIKO
uropel va €xouv TOAU UIKPESG TPUTEG OTIG AAREQ Kal
ota kardkia. Miow and autég TIg Tpumneg undpxel €vag
Kevog xwpog. H uypacia mou €xel eloxwpriosl atov
Kevd xwpo uropel va omdoel Ta okedn. Kivduvog
Tpauuatiopoy!

Ta Ceotd payntd yetadidouv Tn Bepudtntd Toug. ‘ETol
urropouv Ta payelpikd okedn va Ceotabouv oAU,
Kivduvog eykauudtwy!

ATIOUAKPUVETE TO Hayelplkd okelog kal Ta eEaptripata
and Tn ouoKeur| TAVTOTE Je TIACTPEG.

Mn Ceotaivete ToTé QaynTd HUéoa Oe OUOKeUaoleq yla
™ dlatrjpnon tng Bepuokpaciag. Kivduvog nupkayldg!
Mn Ceotaivete oTé Xwplq emtrpnon TedéoIua oe
doxela amd mAaoTikd, XaeTi 1 AAa eUPAEKTA UNIKA.



Bpe@ikég TPOPEQ

Tpo@iga pe KeAuon
N @Aoiolg
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A

A

Je aepooTeYWS KAelouéva TpéoIua uropel va okdoel n
ouokeuaoia. Kivduvog eykaupdrwy!

AkoAoubriote Ta otolxeia ndvw otn cuokeuaoia.
AToakpUveTe Ta gayntd mAvtote Je TIACTPEG.

Katd 1o {éotaua uypwv umopel va mpokUyel ua
eMBpAduvon Bpacuou. AUt onuaivel, Tt N
Bepuokpacia Bpaopou ertuyxdveral, xwpig va
aveaivouv ol XapaKTNPIOTIKEG PUOAAIDeS atuou. ‘Hdn n
niapauikper] dévnon tou doxelou uropel va odnyroel oe
Eapvikr urepxelhlon kal og TiToNopaTa Tou Kautou
uypou. Kivduvog eyKaupdtwy!

Katd 1o {€otaupa Twv uypwv Torobeteite Tidviote péoa
oto doxelo éva KoutdAl ‘ETol amogelyete v
emBpAaduvon Tou Bpaouou.

Mn Ceotaivete TOTE TOTA Kal AAN\a TPOPIUA OE
epUNTIKA KAelotd doxela. Kivduvog ékpnéng!

Mn Ceotalvere TMOTE olvomveupatwdn motd oe oAU
uWNnAn Bepuokpaacia. Kivduvog ékpnéng!

Mpoooxn ota gayntd, Ta ornola napackeudZovral e
duvatd OVOTIVEUUATWAN TIOTA (TL.X. KOVIAK, POULL).
To owdérveupa (AAKOOAN) eEatuidetal otig UPnAég
Bepuokpaocieg. Xe TeP(Tworn dUoUEVOY CUVONKWY
uropouv ol atpol Tou oWvoTVeUdaTog va avapAeyouv
péoa oro goupvo. Kivduvog eykauudtwy!
Xpnoloroleire uévo Uikpég moodtnteg and duvatd
OWVOTIVEUHATWIN TOTA KAl AvolyeTe TIPOCEKTIKA TNV
népta Tou GoUpvou.

Mn Ceotaivete TIOTE BPePIkEG TPOPES UEOA O KAEIOTA
doxela. ATopakpUveTre TIAVIOTE TO KATMAKL 1) TO
BrAaoTpo.

Metd 1o €otaua kKouvdre 1y avakateUete MAvIoTe TO
Baddki 1} ™ @IAAN KaAd. MAvo €10l KaTaveéueTal n
Bepudtra opolduopga. Kivduvog eykauudtwy!
EAEyxeTe TN Beppokpaocia, Tpotol dWOoETE TNV TPOYT
oto naudl.

Mn payelpelere TIOTE Ta auyd Oto KEAUPOG. Mn
Ceotaivete TOTE oPixToBpacuéva auyd. Autd uropouv
va okdoouv Eagvikd emiong Kal YETA TOV TEQUATIOUS
™G Aerroupyiag pikpokupdtwy. Autd loxuel emniong kal
yla Ta 0oTPaAKoedr]. Kivduvog eykaupdtwy!

Jta auyd pdria v) ota auyd mooé mpénel mpwTa va
TPUMOETE TOV KPOKO.



ZRpavon TpoPiuwv

A

Tpé@ipa pe ehdxiorn A\

TTEPIEKTIKOTNTA OF
vEPO

AGd1 @aynrou

A

Je 1po)Iua e okANPd KeAUen 1) @Aolodg, LY. UAAQ,

VTOUdTeg, TaTdreg, Aoukdvika elval duvatdv va okAoel
TO KEAUQPOG 1) 0 pAoldg. Mptv To ZéoTaua TPUTTHOTE TO
KEAUPOG 1| TO QAOIO G’ autd Ta TEOGIUA.

Mnv Enpaivete ToTE T TPOPIUA OTO POUPVO
MikpokupdTwy. Kivduvog Tupkaytdg!

Mn Eemaywvete 1y un Ceotaivete pe oAU peydAn oxu
1 via TIOAU XPdvo TEOMIUA JE UIKEY) TIEQIEKTIKOTNTA OF
vepd, onwg T.X. Wwul. Kivduvog mupkayldg!

Mn Ceotaivete TOTE pévo Tou To AddL paynTol oTo
@oUpPVO HIKpoKUpdTwy. Kivduvog mupkaytdg!
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To medio xeipiopou

MAfkTpo "PoAd1” —

MAfkTpo “Stop”

MAiiktpo "Tkpik” (]

MAkTpo "Memory” —

MAfKkTpa yia 10
autépato ouoTnpa
npoypappdTwv

P = M\Ktpo
"Tpdypappa”

kg = MAKtpo
*Bipoc”
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min/kg

naion = €vapgng

180 360 600
900

"Evdeign
ya mv wpa kat m ddpketa

NepioTpoikGg diakonTng

yla m pubuion m¢ wpag kat
me dldpKkewag 1 ya m
pUBuION Tou autopatou
OUOTNUATOC TIPOYPAUUATWV

MAfkTpo ekkivnong ”Start”

MAfKTpa yia TRV 10XU TwV
HIKpOKUPATWV

)
>
S
=E====

MAfKTpo yio 1o dvorypa
™G moprag



Bu6igopevol
OIOKOTITEG

Ta €idn
Ynoiparog

Mikpokuparta

WHoIo OTO YKPIA

FKpIA ouvduaopévo e
HIKpOKUpaTa

O neplotpeduevog dlakdmMg unopel va Bublotel oe
KABe B€on.

Ma v evepyoroion Kal arnevepyortoinon natmote
AaBr Tou dlakémm. O meploTpePduevos dAKATTING
uropel va meplotpagel mpog ta defld 1 mpog Ta
aplotepd.

Ta UIKPOKUUATA HETATEETIOVTIAL PEoa OTa TPOPIUA OE
Bepudmra. Ta uikpokUuata elval KatdAnAa yia to
yYpryopo Eenmdywpa, (€otaua, AOOIUOo Kal payeipeua.

loxug uikpoKupdtwy "On”:

900 W  via 1o ZéoTaua Uypwv.

600 W  via 1o Z€oTaua Kal TO payelpepa Gpayntwy.

360 W via To payeipepa kpéarog kal yia 1o {éotaua
eualodnNTWV PaynTwv.

180 W yia 1o Eemdywua Kal tn ouveéxlon Tou
HayelpéuaTog.

90 W vyia 10 Eenmdywua eualobnTwy aynTov.

Mropelte va Prjoete UmplldAeg, Aoukdvika, Ydpt 1
TOOT.

Y aut v TeplTwon 1o YKPIA BplokeTal oe Asttoupyia
OUYXPOVWS [e Ta JikpokUuata. Ta gayntd yivovtal
TPAyavioTd Kal PodOKOKKIVICOUV, TO Jayelpeua
ETITUYXAVETAL TWPEA TIOAU TIO YPriyopd Kal €0€e(g
eEolkovoe(Te evépvelal.
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Ta eEapTiipara

O mepIOTPEPOPEVOQ
diokog

——¢

Ixapa
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‘ETOL TOTIOBETE(TE TOV TIEPIOTPEPOUEVO DIOKO:

1. TomoBemote T0 Popéa a oto Pnxavioud kivnong €
ot PEon Tou TIAToU TOU XWPEOU HAYEIPEUATOC.

2. TomoBemote Tov TeploTpePduevo dioko b mdvw oto

Qopéa a.

XENOIUOTIOIETE TN OUOKEUN] UOVO E TOTIOBETNUEVO TOV
TePLoTPEPOUEVO dIOKO. MPOOEXETE TIAPAKAA®, Va eival
0 Qopéag owotd aoPpallopévog. O TeploTPEPOUEVOG
dlokog uropel va TeploTPEPETal TPOG TA APIOTERA 1)
npog ta defld.

Ixd&pa yia Yoo OTO YKPIA, TLX. WITPICOAES, AOUKAVIKA
1} TOOT 1] WQ ermedvela evarndbeong, T.X. YA PNXEQ
POPEG.



Mpiv TNV mpwTtn XPrion

Pu6uion 1ng
wpeag

Ta okoupa MAKTpa oty
eldvVa Ta XPelAleoTe yia
™ pubulon

o® kN
0 g min/kg

nadon évapEng

(DQC)

180 360 600

OOOO

.......... kg 900

IBAoINO TG WpPag

Emavappliépion Tng
wpag

AMayrj TG wpag
m.X- ano KuAOKulplvn ot
XEIPEPIV) Wpa

‘Otav ouvdebel n ouokeun| 1 PeTd ard pia dIAKOTY Tou

peduarog avdpouv oto Tedio evdelEewv Tpla undevikd.

1. Mamote 10 MAkTEo "PoAd” .
>y évdelEn eugaviovrar 12:00 n wpa kat OG.

2. PubBuiote TV @pa pE TOV TIEQIOTPOPIKS SIAKATTIN.

3. Matote 10 MANkTPo "PoAdt” .
>y évdeiEn oprvel 1o ©.

H tpéxouoa wpa eival pubuiouévn.

Mamote 1o MAAKTEO "PoAdl” ® kal uetd matiote To
TAAKTPO "Stop”.
H évdelEn ofrjvel.

Mamote 10 MANKTPEO "PoAdl” (.
>mv évdelEn eugaviCetatl 12:00. PuBpiote, dnwg
meplypdgetal ota onuela 2 kat 3.

PuBuiote, donwg meptypdgetal ota onueia 1 €wg 3.
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Oéppavon Tou

X(ﬁpou Ma va anopakpuvete T HUPwILd TG VEAG OUCKEUNG,
7 Bepudvete TOV KAEIOTS Kal AdEl0 XWPO HAYEIPEUATOC

HAyeIpENATOG e ToroBeTnuévo Tov TeploTpepduevo dioko 10 Aertd.

1. MNMamote 10 MAkTEo "TKEN" (.
>mv évdelEn eugavidetal 10:00 Aemtd
2. MNamote 1o MAKTPO ekkivnong "Start”.

Metd ™ AEn Tou xpdvou nxel éva onua. MNammote 1o
MAAKTPO "Stop” 1| avol€te v ndpTa TNG CUCKEUNG.

Ta piIkpokupara

Ta UIKPOKUUATA UETATEETOVTIAL PEOA OTa TPOPIUA OE
Bepudtra. Ta uikpokUuata eival KatdAnAa yia to
ypryopo Eendywpa, (otaua, AOOIUOo Kal payeipeua.

Ta UIKEOKUUATA UITOPELTE va TA XONOLUOTIO|OETE
"06A0” dnA. elte péva Toug 1) oe ouvdUAoUS [Ee TO

YKOIA.

Mn dlotdoete va SOKIMACETE TA PIKQOKUUATA TWEA
auéowq. Zeotdvete yia apddetyua éva eATCavi vepd
yla To Todl oag.

Mdapte €va peydho GAIT{AvL Xwplg Xpuor 1 acnuévia
dlakdounon kat BAAte péoa o' autd éva KOUTAAAKL Tou
Toaylou. ToroBetiote To0 PANITCAVL e TO vepd TIAVW
OTOV TIEPIOTPEPOUEVO DIOKO.

1. Mamote 900.
2. PubBuiote pe Tov TeploTpodikd dlakdrm 1:30 Aertd.

3. [lMatote To TAAKTPO ekkivnong "Start”.

Metd ané 1 Aertd kal 30 deutepdAerta nyel €va orjua.
To vepd eival kauto.

Evy mifvete 1o TOAL, dlaBdoTe MAPAKAAW AKOUA [Ia
@opd TIg urodeitelq aopaleiag Tou Bplokovral otnv
apxn Twv odnylwy xprong. AuTég ol unodel&elg
aopaleiag eival TIOAU ONUAVTIKES.
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Mayeipikd okeUoGg

KatdAAnAo payeipiko
oKeUoGg

AkatdAAnAo payeipiko
oKeUoGg

Aokipyy payeipikou
okeloug:

O1 10xeig
MIKPOKUHATWV

KatdAMnAa eival rupipaxa payelpikd okeln and yua,
UGAOKEQAIKS UAIKO, TTOPOeAAVN, KEPAUIKS 1] avOeKTIKO
ot Bepudtnra NMAACTIKS UAKS. Ta uikpokUuata
dlartepvoulv autd Ta UAIKA.

Mrtopelte va XPNOIUOTIOINOETE ETTONG KAl OKeUN
oepPBlpiouarog. ‘Etol eEolkovopeite Xpovo.
XENOIUOTIOIETE TA HAVEIPIKA OKeUN e XPUOAPEVIEG T
aonuévieg dlaKooPnoelg uévo Téte, étav o
KATAOKeUaoTnG eyyudtal, OTl To okelog efval KatdAnAo
yia piKpoKUUaTa.

AKATAMNAQ efval HETAAMIKA OKedn.
Ta uikpokUpata e dlarepvouv To UETaNo. Ta payntd
napauévouy oe KAeloTd PeTaMIkd doxela kpua.

Mpoooxr)! Eva YETAAMIKO owua — Ti.X. TO KOUTAAL OTO
oL — TEETEL va aréxel To Aiydtepo 2 cm and ta
TOLXWUATA TOU XWPOU WAYEIOEUATOG KAl TNG E0WTEPIKNG
mAeupdce NG néptag. Ot omiveripeg urnopoulv va
KATAoTPEYOUV TO e0WTePIKS YUAN TNG TIOPTAC.

Mnv evepyoTIOIOETE TIOTE TO POUPVO UIKPOKUUATWY
XW0PIG paynTa.

H uovn eEaipeon eivat n akdAoubn JoKiur| payelpikou
okeUoug.

Edv dev elote olyoupol(eg), 4TI TA HAYEIPIKA 0ag OKeun
elval KatdAM\nAa yia pikpokUpata, KAvere Ty akdAoudn
BOKIN:

ToroBetr|ote To Adelo okeUog yia Y2 wg 1 Aemtd pe ™
péylotn 1oxU uéoa otn ouckeur]. EAEyETe evdldueoa
Bepuokpacia. To okelog Tpémel va eival Kpuo 1| va
€xel T Bepuokpacia Tou xeptol. Edv 1o okelog €xel
CeotaBel TIOAU 1] dnuioupyouvtal omiverpeg, TéTe dev
elval katdAMnAo.

loxuig pikpoKupdTv KatdAAnAn yia
900 W ZEoTaua uypwv
600 W Zgotaua Kat paysipepa eayntov
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Yrédeign

‘ETo1 puBpileTe

Mapddetyua:
600 W
kN
C,
O min/kg
navon §vapEng

OO0 @

90 180 360 600

0000

.......... 900

H xpovu(n Sidpkela
TeAeiwoe

AMayn XPOVIKNAG
S1dpkeiag

ZTagdrnua

18

360 W Mayeipepa kp€atog kal (€otapa

€uaiodntwy ayntwv

180 W ZEMAywpa Kat guveylon Ttou
MaYELPENATOS
QMO W ZEMAyWUa euaiodbnwv eayntwv

Tnv 1oxU Uikpokupdtwy 900 W propeite va v
puBuioete yia 30 Aertd, Ta 600 W yia pia wpa, TIq
AMN\eg TIHEG toxUog KdABe popd yia 1 hpa Kal

39 Aemttd.

1. TMamote v embuunt) 1oxU UKPOKUUATWY.
Jmyv évdelen avdpel n pubuiouévn toxu
HIKQOKUMATWY Kal epgavicetal 1:00 AerTo.

2. PubBuiote ye Ttov TePLOTPOPIKG BIAKATITN TN XPOVIKY|
ddpkela.

3. [lMatote To TAAKTPO ekkivnong "Start”.

H xpovikr| didpkela Tpéxel pavepd.

‘Eva orjua nxel. AvolEte Tnv TOPTA NG CUCKEUNG N
narote 10 TAKTPO "Stop”. H wpa eugavietal Eavd
omy évdelEn.

Me Tov TIEPIOTPOPIKG BIAKATITN AAAAETE TN XPOVIKN
dldpkela kal Eekvriote amnd TNy apxn.

Matrote To NMANKTPO "Stop” uia @opd 1} avoiEre v
népta Mg ouokeun|q. Metd 1o kAeloluo marrfiote Eavd
TO MANKTPO ekkivnong "Start”.



ZBRoipo Matrote 1o TIAKTPO "Stop” dUo Qopég 1 avoiEre v
népTa Kal Tatore 1o TAKTPo "Stop” upia popd.

Yrédeign Mropeite emiong va pubuloete MPWTA TN XPOVIKN
JldpKela Kal PETA TV 1oXU UIKPOKUUATWV.

Mivakeg kai OUPBOUAEGQ

Yrodei&eig yia

TOUG TIVAKEGQ ZTO/UQ a/Ké)\oueouq niivakeg eq Bpeite duvardmreg Kkal
TIEG PUBMIONG VYIA TA MIKPOKUUATA.

Ol TIUéQ ToUu XPAVOU TIOU ava(EPOVTAL OTOUG TIivakeg
elval evOelKTIKES TIPES. AUTEQ ol TINéS eEaptwvtal and
TO payelplkd okevog, v ToldtnTa, T Bepuokpacia kal
™ oUotaon Twv TPOPIUwWY.

>toug Tiivakeqg divovtal TAKTIKA TIEPIOXES XPOVIKNAG
dldpkelag. PubuioTe TiowTa ot PIKPATEPN XPOVIKY
dldpkela Kkat, av efval amapaitro, ™y napateiveTe.

Mropel va cuuBel va €xete DAPOPETIKEG TTOOATNTEG,
arn’ autég TIou avapEéPovTal OToUG TTVOKEG.

' autd umdpxel évag TPAKTIKOG Kavovag:

AimAdola oodtnta - oxeddv dimAdola dldpkela,
plor) moodtmra - ior) dldpkela.

ToroBeTelte TO payelplkd okelog TIAvVIOTE TAVW OTOV
TepPLoTPEPOUEVO DIOKO.

Zendywpa
ToroBetroTe Ta KateYuypéva TpdPIUa ¢ éva avolxto
doxelo mdvw oTo TeploTPEPOUEVO dIOKO.

Ta euaiodnra pépn, OMwg T.X. MrouTia Kal PpTepolyeq
KOTOMouAoU 1 Aimapd akplvd pépn UMopelte va Ta
OKETIAOETE e PIKPA Tepdxla alouutvoxaptou. H
heuBpdvn dev eruTpérneral va €pbel oe enagn Ye Ta
TolXWHATA Tou @oupvou. Metd v napgéAeuon NG
HIoNG JIAPKELAC ToU EETTAYWHATOS UMOPE(TE va
AQAIPECETE TO AAOUMIVOXAPTO.

luplote 1) avakatéPte Ta eayntd evdldueoa 1-2 QopEq.
Ta peydAa Kopudtia TpEmel va Ta YuploeTe TIOAEQ
(POPEG.
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Apriote Ta Eemaywuéva TPOOIUa va NPEEUNooUY akOua
yia 10 - 20 Aentd oe Beppuokpacia TepIBANOVTOG, yia
TNV OPOLOUOP®N KATAvour) TG Bepuokpaciag. Xta
TIOUAePIKA prtopelte petd va BydAete ta evtoobia. To
Kp€ag uropel va douleutel emiong kat W' éva PIkpd

TIAYWUEVO TIUPTVA.

MogdTnTa

loxug pikpokupdrwv, Watt
Xpdvog, Aentd

Ynodeigeig

Kp€ag ¢’ éva koppdr,
Bodwa, xowpwa, poayxdpt
(Ue Kau Xwpig KOKaAo)

Kp€ag oe koppdua 1 oe
QETEG, BOAWVO, XOLPWO,
Hoaydpt

Kiudg, avapelkrog

Moulepika 1N Koppdtia
TIOUAEPIKWV

Wapt
Q\ETO, UMPL{OAEQ
yaplol, QETEQS

Wdpt, oAdkAnpo

Aayavikd, .. pruéeia

®pourta,
.. Batduoupa

Boutupo

Wwpi, oAékAnpo

20

800 g
1000 g
1500 g

200 g
500 g
800 g

200 g
500 g
800 g

600 g
1200 g

400 g

300 g
600 g

300 g

300 g
500 g

125 g
250 g

500 g
1000 g

180 W, 15 + 90 W, 10 -20
180 W, 20 + 90 W, 15 - 25
180 W, 30 + 90 W, 20 - 30

180 W, 2 + 90 W, 4 -6

180 W, 5 + 90 W, 5 - 10
180 W, 8 + 90 W, 10 - 15

90 W, 10

180 W, 5 + 90 W, 10 - 15
180 W, 8 + 90 W, 10 - 20

180 W, 8 + 90 W, 10 -15
180 W, 15 + 90 W, 20 - 25

180 W, 5 + 90 W, 10 - 15

180 W, 3 + 90 W, 10 -15
180 W, 8 + 90 W, 20 - 30

180 W, 10 - 15
180 W, 7 - 10

180 W, 8 + 90 W, 50 - 10

180 W, 1 +90W, 2-3
180 W, 1 +90W, 3-4

180 W, 6 + 90 W, 5 -10

180 W, 12 + 90 W, 10 - 20

Katd to yupopa xwpilete
10 Kopudtia peta&u Toug.

Katayuxete tov kid oe
TAQTd Koppdta pe 600 T0
duvatd pKpotEPo TdxO0G.
lupilete oV Kiud
€vilaueoa TIOAAES QOPEQ
Kal QrOMaKPUVETE TO NdN
Eenaywuevo Kpeag.

Xwpilete 1@ Eenaywpéva
Kopudtia peta&u Toug.

Kahuyte ta euaiobnra
onueia pe pkpd Koppdtia
aAOupvVGYapTou.

Avakatevete 1a @pouta
€VOLAUETn TIPOOEKTIKA Kal
Eexwpilete 1a Eemaywpeva
Kopudtia peta&u Toug.

Apapéate eviehwg ™
guokeuaaia.



MogdTnTa

loxug pikpokupdrwv, Watt
Xpdvog, Aentd

Ynodeigeig

['Aukd, oteyva 500 g 90 W, 10 - 15 Katd to yupopa xwpilete
LY. KEK 750 g 180 W, 5 + 90 W, 10 - 15 Ta KOoppdtia tou YAukou
petaéu toug. Mdvo yua
YAUKA Xwpig yAdgo, oavtiyi
N KPEUQ.
IAukd, Coupepd 500 g 180 W, 5 + 90 W, 15 - 20 Movo yia YAUKd Xwpig
TLX. YAUKG ¢poUtwy, 750 g 180 W, 7 + 90 W, 15 - 20 YAdoo 1 (ehartiva.
Toupta pudriopag
Zendaywpa,
CéOTG pa I"] Apaipgote Ta €rolpa ayntd and Tn cuokeudoia. e
7 Hayelpikd okelog KATAAMNAO yia UIKPOKUUATA
P0Y8|PSIJ0, Ceotaivovtal Ta gayntd ypnyopdtepa Kal Opolduop®a.
KGTSllJUYl.ISVwV Ta SlaPOPETIKA OUCTATIKA Tou gayntou de (eataivoviatl
Payntwv TO (B0 ypriyopa.
Ta Aertd payntd payeipevovral ypnyopdtepa and ta
xovtpd. Tl autd Karavéuete Ta Gayntd uéoa oto
okelog og UIKEO Katd 1o duvatdy Uog. Asv mpérel va
TOTIOBETE(TE TA TPOPIUA TO €va TIAvVWw OTO AAAO.
KaAUrttete idvtote ta gayntd. Edv dev €xete éva
KATAAMNAO Kamdkt yia To okeUog 0ag, XENOIUOTIOoTE
éva Tidto 1 eldIky) YePBEAvVN Y UIKPOKUUATA.
Evdldueoa mpémel va avakatéere 1) va yuploete Ta
Qayntd 2 - 3 popéc.
Metd 1o {€otaua agrjore Ta Qayntd va neeurjoouv To
TOAU yla 2 - 5 AemTd Yla [a OUOLOHOP(®N KATAVOU|
G Begpuokpaciag.
H XapakmploTIK yeuon Twv gaynTwv dlatneeltal oe
peydAo Babud. T autd umopelte va xpnoluoroleite
OIKOVOUIKA TO aAdTL KAl TA UTTAXAPIKA.
MoadtnTa loxug pikpokupdtwv, Watt  Ymodeieig
Xpdvog, AenTd
Mevou, gayntd pepidag, €royo  300-400 g 600 W, 8 - 11
Gaynt 2-3 GUOTATIKWY
Youmeg 400 g 600 W, 8 - 10
®ayntd katoapoAag 500 g 600 W, 10 - 13
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MogdTnTa loxug mkpokupdtwv, Watt  Ymodei€eig

Xpdvog, AenTd

Kp€ag oe odAtoa, m.y. ykouhag 500 g 600 W, 12 - 17 Katd 1o avakdrepa
Xwpi(ete Ta koppdua Tou
Kp€atog petagy toug.

Wapt, .. Koppdua QUETOU 400 g 600 W, 10 - 15 MpooBEate evdEXOUEVIG
vepo, Yupd Aegpoviou N
Kpaot.

JOUQAE, TLY. Aalavia, 450 g 600 W, 10 - 15

KavveAovia

Mpdobeta 250 g 600 W, 3 -5 lpooBgate Aiyo uypd.

p0q1, Cupapikd 500 g 600 W, 8 - 10

Aayavikd, Ty, urudéla, 300 g 600 W, 8 - 10 pooBgate 010 PayelPIKo

UMPOKOAO, Kapdta 600 g 600 W, 14 - 17 oKelog vepd, (OTOU va
KaAugBel o mdrog.

Aleopévo omavaxt 450 ¢ 600 W, 11 - 16 Mayepéyte 10 XWPIS

TIPGOBETO VEPO.

ZéoTapa payntwv
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Apaipgote Ta €rolpa ayntd and Tn ocuokeudoia. e
Hayelpikd okelog KATAAMNAO yia UIKPOKUUATA
Ceotaivovtal Ta gayntd ypnyopdtepa Kal Opolduop®a.
Ta dlapopeTikd ouotatikd Tou gayntou de {eotaivovral
TO (B0 ypriyopa.

Katd 1o {€otapa Twv uypwv Tomobeteite Tidviote péoa
oto doxelo éva KOUTAAAKL ToU KA®E, yia va arnopuyeTe
v empBpdduvon Bpacuou. Xe mepimtwon empBpdduvong
Bpaopou erutuyxdveral n Beppokpacia Bpacuou, Xwpiq
va aveRaivouv ol XAPAKTNEIOTIKEG PUOAADES aTuoU.
‘HON n mapapikpry ddvnon Tou doxelou umopel va
odnynoel o EAPVIKY urepxelNlon Kal oe TiTolAiopata
TOU KautoU uypou, Tpdyua TIou UMopPel va TIPOKAAECEL
TPAUPATIOPOUS Kal eykauuata.

KaAUrttete idvtote ta gayntd. Edv dev €xete éva
KATAAMNAO KamdKl yia To OKeUog 0ag, XENOIUOTIO|OTE
éva Tiudro 1 eldIkr) YePBedvn Y UIKPOKUUATA.

Evdldueoa mpémel va avakatéere 1) va yuploete Ta
QaynTtd meploodtepes PopES. EAEyxeTe TN Bepuokpaocia.

Metd 1o €otaua agrjore Ta Qayntd va npeeurjoouv To
TOAU yia 2 - 5 AeTTd yid UIa OUOIOPOPPN KATAVOWN
G Begpuokpaciag.



MogdTnTa loxug pikpokupdtwv, W Ynodeigeig
Xpdvog, Aentd
Mevou, @aynto pepidag, 300 - 400 g 600 W, 10 - 15
€010 GaynTo
(2-3 ouatatikwv)
Motd 150 ml Q0 W, 1-2 ToroBeote €va KoutdAl pEoa
300 ml 900 W, 2 -3 010 doxeio. Mnv
500 ml 900 W, 3 -4 unepBeppaivete Ta
OlVOTIVEUUATWON TIOTA.
EA€yyete evdidpeoa.
BpepIkég TpogES, TLY. 50 ml 360 W, mepirou V2 Xwpi 61AagTpo 1 KamdkL.
Mroukdha ywa 1o yaha twv 100 ml 360 W, mepimou 1 Metd 10 (€otapa kouvdte
Bpepwv 200 ml 360 W mepimou 1% TIAVTOTE TO WMOUKAAL KaAd.
EA€yyete omwaodnmote m
Beppokpaaial
2oumeg, 1 @Atlavt 200 g 600 W, 2 -3
2 oNtlavia 400 g 600 W, 4 - 5
Kp€ag oe odAtoa 500 g 600 W, 8 - 11 Xwpilete 1C pEteg TO0U
KpEATOC UETAEU Toug.
dayntd katoapoAag 400 ¢ 600 W, 6 - 8
800 ¢ 600 W, 8 - 11
Aayavikd, 1 pepida 130 g 600 W, 2 -3 lpooBgate Aiyo uypd.
2 pepideg 300 g 600 W, 3 -5
Mayeipepa
(Pavn-rd)v Mayelpelete Ta paynTd oe KAeloTd payelplkd okelog.

Ta @ayntd Teénel evdldueoa va avakateutoly 1y va
yupioouv.

H XapaktmploTIk yeuon Twv gayntdv dlatneeltal oe
peydAo Babud. T autd umopelte va xpnoluoroleite
OIKOVOUIKA TO aAdTL KAl TA UTTOXAPIKA.

Ta Aertd payntd payeipevovral ypnyopdtepa and ta
xovtpd. Tl autd Karavéuete Ta Gayntd uéoa oto
okelog og UIKPO Katd To duvatdy Uog. Asv mpérel va
ToroBetelte Ta TPOPIUA, dtav eival duvatdy, To éva
Mdvw oto dAo.

Metd 1O payelpepa agriote Ta payntd va neeurjoouv
TO TIOAU yla 2 - 5 Aemtd yia A OHOIOPOPPN KATAVOWT
G Begpuokpaciag.
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MoadtnTa loxuig pikpokupdtwv, W Ynodeigeig
Xpovog, Aentd

Kotémouho eviehwg 1200 g 600 W, 25 - 30 lupiote 10 KOTGrOUAO petd
XWpIg evidobia, ™V TapgAEUON ToU Woou
QPETKO XPpOvou.
d\éTo Yapuou, 400 g 600 W, 5 - 10
QPETKO
Aayavikd, @pEaka 250 g 600 W, 5 - 10 Koyte ta Aaxavikd og

500 g 600 W, 10 - 15 opowdpopea peydha koppdra.

2g KaBe 100 g Aaxavikd
TP00BENTE 1 -2 KOUTAMES

VEQO.
MpooBeta, m.y. 250 ¢ 600 W, 8 - 10 Koyte g mardreg oe
TaTateq 500 g 600 W, 11 - 14 opoLGHopPa peydia koppdra.
750 g 600 W, 15 - 22 MpooBEate mepimou 1 cm
vepd 010 doxeio, avakateyte
TIC TIATATEG.
PuQl 125 ¢ 600 W, 5 -7 + 180 W 12 - 15 TlpooBEate m dumAdola
250 g 600 W, 6 - 8 + 180 W 15 - 18  moodmta uypou.
luka eayntg, my. 500 mi 600 W, 6 - 8 Avakatéyte mv KpEua
KpEpa (kpua evdldpueoa Kakd 2 - 3 QOpES.
TIapaoKeun),
@poUta, Kouroota 500 g 600 W, 9 - 12
JUMBOUAEQ
OXETIKA HE TA
MIKPOKUHATA
Ae Ba Bpeite kavéva oToixeio Autavete i pewwvete Tg dlapkeleg Ynoluatog oUuGwva pe Tov
puBpIoNG yio TNV MOGOTNTA TOU akOAoUB0 TIPAKTIKG Kavova:
QaynTol mou €ToIpdoarte. Am\dola mogdTTa = gyedov dmhdatog Xpovoce
uor| mogotnTa = WOG6G XpOvog
To @aynté oTEYVWOE TOAU. PuBuiote mv emdpevn @opd €va MIKPOTEPO XPOvVO

MAYEIPEUATOS 1} ETUAEETE WA XAUNAGTEQPN WOXU HIKPOKUMATWY.
2KEMALETE T0 GAYNTO KAl TIPOOBETETE TEPIOTATEPO UYPO.

Metad v mapéheuen Tou Xpovou TO PuBuiote meploodtepo xpdvo. Ot peyahitepeg MOOOTNTEG Kal
Qaynto dev Eemdywoe, d¢ {eoTdOnke [ 1A XOvIpd Qayntd xpeladovial mepLoaoTEPO.
dev Prionke.
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Meta tnv mapéAeuon Tou Xpovou
payeipépatog 1o QaynTo eivai

e&wTepIKA MOAU (€010, OTN pEON OpWG

d¢ev eival akdpa €roipo.

Avakatevete evdldpeoa Kat ETUAEETE MV EMOPEVN POPA HIa
XQUNAOTEPN oYU Kal pa peyaAutepn Olapkela.

Meta To endywpa To MOUAEPIKO K TO

Kpéag eival eZwTEPIKA [N
payeipepévo, ahhd otn péon dev €xel
aKkopa Eemaywoel.

EruAé€te mv emduevn @opd pa MIKPGTEPN OXU UIKQOKUHATWV.
Edv €xete tpoga ya &emdywypa peydaing moodmrag yupiote
Ta TIOMEC QOpEQ.

YrédeiEn:

>10 T¢hU TG TOPTAG, OTA €0WTEPIKA TOLXWHUATA Kal
OToV TIATO TNG OUOKEUNG UMopel va mapouctaotel
uypaoia. Autd eival kavoviké kat dev eurodicel n
AelToupyia Tou POoUPVOU UIKPOKUPATWY. XpouyyioTe
TIAPAKOAQW TNV uypaoia PeTd To payeipeua.

WRoIJO OTO YKPIA

‘ETo1 puBpileTe

® kN
O Q min/kg

nadon évapEng

CDQ.D

180 360 600

OOOO

900

‘Eva YKPIA peydAng toxuog Beppuaivel evtatikd v
eEWTEPIKN emPAvela Kal TieTuxaivel £tol éva
OUOLOHOPPO PODOKOKKIVIOUA TWV TPOPIUWY.

1. MNMamote 10 MAkTEo "TKEN" (.
>myv évdelEn eupavidovral 10:00 Aemrd kat 1o
ouuBoro (.

2. PubBuiote ue Ttov TePLoTPOPIKG DIAKATITN TN XPOVIKY
dldpkela.

3. MNatmjote 10 MAMKTPO ekkivnong "Start”.

H xpovikr| didpkela Tpéxel pavepd.
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H xpovik didpkeia
TeAeiwoe

AAM\ayn] XpPOVIKIAG
Sidpkeiag
ZTagdrnua

A16pdwon

ZBRoipo

Mivakag Tou yKpIA

‘Eva ofjua nxel. AvoiEte Tnv TéPTA NG CUCKEUNG N
narmote 1o TARKTPO "Stop”. H wpa eugavidetal Eavd
omv voelEn.

Me Tov TieploTPOPIKS DIAKATTTN AANAGETE TN XPOVIKN
dldpkela Kal Eekvriote ard v apxn.

Matrote To NMANKTPO "Stop” uia @opd 1} avoiEre v
népta Mg ouokeunq. Metd To kAeloluo marriote Eavd
TO MANKTPO ekkivnong "Start”.

Mropelte va dlopBWoeTe OMOTEDNMOTE TN PUOUICUEVN
XPOVIKH JIdPKeELa.

Matrote To MANKTPO "Stop” dUo Popég 1} avoitte v
népTa Kal Tatore To TAKTPo "Stop” uia popd.

Wrivete 01O YKPIA TAVTOTE UE KAEIOTH) TNV TIOPTA TOU
XWPEOU UAYEIPEUATOS Kal PNV TipoBepuaiveTe.

‘OAeg ol avagepdueveg TIUES elval eVOEIKTIKES TIUES,
TIoU uropouv va petaBdMovtal avdAoya e
oloTaon Twv TEOPIHWV.

ToroBet|oTe TN oXdEA TIAVW OTOV TIEPIOTPEPOUEVO
dloko.

MogdTnTa E€apriipata Xpdvog o Aentd
Woui toot 2 - 4 ggteq 2xapa 1. mAeupd: mepimou 2 - 4 Aertd
TIPOYN Lo 2. Tiheupd: mepimou 2 - 4 Aemtd
Toot ykpauve 2 - 4 ggteq 2xapa Avdhoya pe mv emiotpwon:

20UTEC OYKPATEY,
LY. KpeUUuddoouma

niepirou 7 - 10 Aemtd

2 - 4 ohtlavia MepLoTPEPGUEVOQ 15 - 20 Aemtd

diokog
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2UVOUOOMOG HIKPOKUHATWV Kal YKPIA

‘ETo1 puBpileTe

Mapddetyua:
360 W, koA ], 5 Aerttd

® N
O 0 min/kg

naion évapEng

C)O.D

180 360 600

OQOO

kg 900

H xpovu(n Sidpkela
TeAeiwoe

AMayn XPOVIKNAG
S1dpkeiag

ZTagdrnua

ZBRoipo

Mropelte va puBuioete ouyxpdvwe TO YKPIA Kal Ta
HikpokUpata. Ta gayntd Ba yivouv Tpayavd kat Ba
POJOKOKKIVioouv. Ta payntd payeipedovtal TToAU
ypnyopdtepa Kal e0elq eEOIKOVOLUE(TE evépyela.

1. Mamote v embuunt) 1oxU UKPOKUUATWY.
Jmv évdelen avdpel n pubuiouévn toxu
HIKQOKUMATWY Kal epgaviCetal 1:00 Aerto.

2. MNamote 10 MAkTEo "TkE\" (.

3. Pubuiote pe tov TePLoTPOPIKG DIAKATITN TN XPOVIKY
ddpkela.

4. Tamote To TAAKTPO ekkivnong "Start”.

H xpovikr| didpkela Tpéxel pavepd.

‘Eva orjua nxel. AvolEte Tnv TOPTA NG CUCKEUNG N
narmote 1o TARKTPO "Stop”. H wpa eugavidetal Eavd
omy évdelEn.

Me Tov TIEPIOTPOPIKS BIAKATITN AAAAETE TN XPOVIKN
dldpkela kal Eekvriote amnd TNy apxn.

Matote To NMANKTPO "Stop” uia @opd 1} avoiEre v
népta Mg ouokeunq. Metd To kAeloluo marrfiote Eavd
TO MANKTPO ekkivnong "Start”.

Matote To MANKTPO "Stop” dUo Popég 1} avoitte v
népTa Kal Tatrore To TARKTPo "Stop” upia popd.
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Mropelte enfong va puBuioeTe MEWTA TN XPOVIKN
JldpKela Kal PETA TV 1oXU UIKPOKUUATWV.

Yrédeign

FKpIA
OUVOUQOMEVO HE
MIKPOKUpATa

ToroBeTelte TO payelplkd okelog TIAvVIOTE TAVW OTOV
TIEPLOTPEPAUEVO DIOKO Kal Unv KAAUTITETE T aynTd.

XENOIUOTIOIETE YIa TO YHOIUO OTO PoUpvo [ia PnAn
@opua. ‘ETOl pével 0 XWPOG UAYEIPEUATOS
kaBapdtepog.

XENOIUOTIOIETE VIO TA COUPAE Kal TA OYKPATEV €va
heydAo, pnxo payelplkd okelog. Xta otevd, WnAd
payelpikd okeun ta eayntd xpeldlovral meploodTtepo
XPOVo Kal Yrivovtal oty endvw emipdvela rdoa ToAU.

Aokiudote, edv TO Hayelplkd okelog Xwpdel OTo XWPOo
dayeipéuarog. Aev ertpénetal va efval oAU peydho, o

TiePLOTPEPOUEVOC DIOKOC TIPEMEL va propel akdua va

TIEPIOTPEPETAL.

PuBpiCete mAvtoTte TO PEYIOTO XPOVO UAYEIPEUATOC.
EAEyxeTe TO @ayntd oUUQwva e TO HIKPATEPO

avapepOPevo Xpovo.

Moetv To KOWIPO, agrjoTte To KPEAQ va NEeuncel akoua
5-10 Aemtd. ‘Etol polpddetal o XUpdg Tou KPEATog
opoldpopda Kat dev xuveral Katd To KOYIUO.

Ta COUQPAE Kal Ta OYKPATEV TIPETEL ouvexioouv TO
payelpepa akéua 5 AETTd Oty arevepyoTtomuévn

OuoKeun.

H ouvduaouévn Aettoupyia eivatl 1dlaitepa KaAr yia

OOUPAE Kal OYKQATEV.

MogdTnTa

loxuig pikpokupdtwv, W

didpkela o¢ Aentd

EgapTipara

Ynodeigeig

Xowpwo Ynto,
TLY. OBEPKOQ

Untég Kipdg

Mikpd Koppdtia
KOTOTIOUAOU,
LY. umodta
KOTOTIOUAOU 1)
QTEPOUYIES
KOTOTIOUAOU
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Tiepirou
750 yp.
Tiepirou
750 yp.
Tiepirou
800 yp.

360 W + TkpA
40 - 50 Aemtd

360 W + TkpA
25 - 35 Aemtd

360 W + TkpA
30 - 40 Aemtd

MepLoTPEPGUEVOC
diokog
MepLoTPEPGUEVOC
diokog

Mayelpio
oKelog Tave
om oxdpa

[upiote
1 - 2 Qopég.

To TOAG 6 cm
ugog.
ToroBemote 1a
ME TN pepld mg
nétoag mpog Ta
eNavw. Mnv ta
YUPIOETE.



Mogdtnta  loxug pikpokupdtwv, W  EEapTiparta Ynodeigeig
didpkela o¢ Aentd
Mapwdreg ¢tepolyleg  mepimou 360 W + TkpA Mayelpko Mnv g
KOTOTIOUAOU, 800 yp. 15 - 25 Aemtd oKelog Tave YUPIOETE.
KATEYUYUEVES om oxapa
Maotitalo Tiepimou 360 W + TkpA MepLoTPEPGUEVOC MaomaAiote 10
(aré mpouayelpepEva 1000 yp. 25 - 35 Aertd diokog pe tpi. To TOAU
UAIKQ) 5 cm uyog.
Matdteg oykpatév Tiepimou 360 W + TkpA Meplotpepduevog  To moOAU 4 cm
(ard wpég mardreg) 1000 yp. 30 - 40 Aertd diokog ugog.
WdpL, oykpatév Tiepimou 360 W + TkpA MepLoTPEPGUEVOC [ponyouuEvwg
400 yp. 20 - 25 Aemtd diokog Eenaywaote 10
KateYuyuevo
Wapt.
20UQPAE pe pulniBpa Tiepimou 360 W + TkpA Meplotpepduevog  To TOAU 5 cm
1000 yp. 30 - 35 Aertd diokog ugog.
20UBAKdKla pe 4 -5 180 W + Tkpi 2xapa Xpnowortorote
Aayavikd Kopudtia 15 - 20 Aemtd EUMva 00UBAAKL.
20UBAGKIa PE QIAETO 4 -5 180 W + Tkpi 2xapa Xpnowortorote
yaptou Koppdua 10 - 15 Aemtd EUAwa 0ouBAdKLa.
DETEC PMEKOV Tiepirou 180 W + Tkpi 2xapa
8 pgteg 10 - 15 Aemtd
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AuTopaTo ouoTNHA TIPOYPUHHATWYV

‘ETo1 puBpileTe

® kN
(::) ‘i;ill’ min/kg

nadon vapEng

CDQ.D

180 360 600

OOOO

.......... kg 900

Metd ™n AQEn ToU
Xpovou

A16pdwon

ZTagdrnua
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Me TO autéuaro oUoTnUA TIPOYPAUUATWY UTope(te va
Eenaywoete TOAU eUkoAa TPOPIUA Kal va
TIAPAoKeUdoeTe T paynTd, ypriyopa Kal Xwpiq
TPORAAuaTA.

H ouokeur] pikpokupdtwy dlabétel 8 autduara
poypduuara.

lNa kdbe npdypauua Ba Bpelte otoug Tiivakeg Ta
KATAAMNAQ TpéPIUa Kal Tnv Teploxr} Bdpouc. Mropeite
va pubuiocete kdBe Bdpog péoa otnv Teploxr Bdpoug.

1. TMamote 10 "P” 160eQ POPES, UEXPL VA eUPAVIOTE O
EMOUUNTOG APOUSS TTPOYPAUMATOC.

2. Mamote “kg”.
>mv évdelEn avdBel "P” kal epgavitetal éva
rpoTelvouevo Bdpog.

3. PubBuiote pe Tov TEPIOTPOPIKS dAKATTTN To RAEOCQ
Tou Qayntou.

4. Tamote To TAAKTPO ekkivnong "Start”.

H xpovikr) dldpkela yia 1o Tedypauua Tpgxel pavepd.

‘Eva ofjua nxel. H ouokeur| arnevepyortoleltal.
Matrote To NMANKTPO "Stop” 1} avoifre v népTa TNG
OUOKEUNG.

Matote To MANKTPO "Stop” dUo Popég Kal pubuiote ek
véou.

AvoiEte TNV TIOPTA NG OUOKEUNG. MeTd To KAgloo
Eekvriote Eavd. H Asttoupyia tou @oupvou
HIKQOKUMATWY ouvexidetal.



ZBRoipo
Ymodei&eig

Mpoypdpuara
Eemaywuarog

MpocTolpacia TPOPipwWV

Mayeipiké okelog

Xpdvog npepiag

ZRpa

Matrote 1o TAKTPO "Stop” dUo PopEg.

Ye Ueplkd mpoypdupata nxel hetd and évav oplouévo
Xpovo éva orjua. Avoifte v mépTa TNG CUOKEUNG Kal
avakatéPte Ta payntd, 1 yuplote 1o Kpéag 1y Ta
TouAeplkd. Metd 1o KAelolpo matriote Eavd To TIANKTPO
ekkivnong "Start”.

Tov aplBud mpoypduuatog kat To BApog uropeite va
Ta eEakpIBwoete pe o "P” 1 "kg”. H eEakpiBwuévn
T eugavidetal yia 3 deutepdAenta otnv €vOelEn.

Me Ta 4 mpoypdupaTa EEMAYDOUATOS UrTopelte va
EeMaywoeTe KpEag, KOTOTIOUAA Kal Wwl.

Xpnolgoromote TedeIua, Ta ornoia kard to duvard
€XouV Taywoel kal arodnkeutel xaunAd Kal oe AEMTéQ
pepideg otoug -18 °C.

MNa 1o Eendywua BydAte ta TpdgIPa amnd
ouokeuaoia kat Cuyiote Ta. To Bdpog To xpelddeote yia
™ PUBUION TOU TIPOYPAUMUATOC.

ToroBet|oTe Ta TEOPIUA 0e &va KATAAMNAO yia
HikpokUaTa, pnxo payelplkd okedog, T.X. éva Baddkl 1
éva Tudto ard TopoeAdvn Kal un XEnOLUOTIO|CETE
Kavéva Kartdkl.

Ta Eenaywuéva TpéIUa yia eElooppdmnon mg
Bepuokpaciag TEEMEL va NEeUnoouY akéua

10-30 Aertrd.

Ta peydAa koupdria kp€atog xpelddovral éva
HeyaAUTepo xpdvo npeplag mapd Ta PIKPA KoupdTia.
Ta Aemtd KopudTia Kpgarog Kal Tov Kiud Ba mpénel va
Ta Eexwpllete TPV Tov Xpdvo npeuiag.

Metd ar’ autd propeite va emnefepyaoteite Ta TPOPIUA,
Kal ag €xouv Ta Xovipd KOUUATIa KPEatog akdua évav
KATEWUYUEVO TIUPMVA. 2TA TIOUAEPIKA UMOPE(TE TWPaA va
BydAete ta evrdobia.

Ye Ueplkd mpoypduuata nxel hetd and évav oplouévo
XPovo éva orjua. Avoifte v mépTa TNG CUOKEUNG Kal
avakatéPte Ta ayntd, 1 yuplote 1o Kpéag 1 Ta
TouAeplkd. Metd 1o KAelolpo marrfiote Eavd To TIANKTPO
ekkivnong "start”.
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MNpoooyxn!

Katd 1o Eemdywua Tou KEEATOG, TWV TIOUAEQIKWY T
TV YPaptwv dnuioupyeital uypd. Autéd 1o uypd dev
ETUTPETIETAl O€ Kaula TeplmTwon va xenotuoroindel 1
va épBel og emagr| Pe AAa TPO®IUAL.

Tpogipa Api1Bpdg mpoypdppatog Nepioxh Pdpoug
Kiuag P 01 0,2-1,0 ki\d
Aetttd koppdtia KpEATOG P 02 0,2-2,0 KiAd
Kotdrouho, TepaylopEvo KOTOTIOUAO P 03 0,4-1,8 kIAd
Woui P 04 0,2-1,0 ki\d
Mpoypdupuara

HGYSIPSIHCITOQ Me Ta 3 TPOYPAUUATA UAYEIREUATOS UTIOPE(TE va

Mayeipiké okelog

MpocTolpacia TPOPipwV

ZRpa

Xpévog npepiag
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payelpéPere pud, natdreg Kal Aaxavikd.

Mayelpelete Ta TPOPIUA O éva KATAAMNAO yia
HIKQOKUMATA payelplkd okedog e Kardkl. a 1o pudl
Ba rav oKoTIPATEPO VA XENOILOTIOMOETE WA HeYAAn,
YN pSppa.

Zuyiote ta TPOQPIUA. Xpeldleote Ta OTolxela yia
pUBUIoN TOU TIPOYPAUMATOC.

PUd: Mn xpnoluorolefte pudl oe OAKOUAGKL payelpg-
patog. MNpooBéote TV anapaitn moodtra vepou
oUuQwva He Ta oTolxela Tou KATaoKEUAaTr| TIOU
avagépovtal otn ouokeuaoia. Kavovikd eival n dirmAdola
uéxpt TpmAdola moodtnra Tou Bdpoug Tou pulioy.

Matdreg: MNa Bpaotég matdreg KOYTE TIC PPECKES
nardreg oe UIKPd, OPoIdUOP®A KOUUATIA. Tla KdBe

100 yp. Bpaotég natdreg MEooBEoTte pia KoutaAhld vepd
Kal Afyo aAdrl.

dpéoka Aaxavikd: Zuyiete ta ppéoka, kabaplouéva
Aaxavikd. Kéyte Ta Aaxavikd og piked, opoldpopda
Kouudtia. Ma kédBe 100 yp. Aaxavikd npooBéote uia
Koutahd vepd.

Katd tn didpkela mou 1o MPAYPAUUA TEEXEL, Nxel YeTd
ané Alyo éva orua. Avakatéyte ta TPOPIUa.

‘Otav oAokANpwOel To TPAYPAUUA, AVAKATEYTE Ta
TEOPIHA akéua uia gopd. Ma v eEloopednnon g
Bepuokpaciag Ba Nrav oKOTIPO VA NEEPACOUY AKOUA
5-10 Aerttd.



Ta anoteAéoUaTa TOU HAYEIPEUATOS eEQQTWVTAL artd
v moldmTa Kat TN oUotaon Twv TPOPIHwWY.

Tpdgipa ApiBudg mpoypdpparog Neproxn Bapoug
POQL P 05 0,05-0,2 kiAd
Mardreg P 06 0,15-1,0 kiAd
dpgoka Aayavika P 07 0,15-1,0 kW\d

Zuvduaouéva
IPOYPAHHATA
HayEIPEPATOG

MpocTolpacia TPOPipwV

Mayeipiké okelog

Xpévog npepiag

BydAte ta Tpdoiua and m ouokeuaoia kal Cuylote Ta.
Edv dev unopeite va dwoete 10 akpIRESQ BApog,
OTPOYYUAOTIOINOTE TO TIPOG TA endvw 1) TPOG Ta KATW.

Mayelpelete Ta TPOPIUA O €va Oxt TIOAU peydho,
avOekTIkG OTn BepudTNTA PAYEIPIKG OKEUOG, KATAANAO
yla pikpokUuarta.

Metd TN AMEN Tou TTPOYPAUUATOS agrjoTe Ta TEOPIUA
va nEePrnoouwy akdua 5-10 Aertd yia v eElooppdmnon
G Bepuokpaciag.

Tpogipa

Api1Bpdg mpoypdppatog

Nepioxh Papoug Xpdvog npepiag

20UQAE Kateyuypévo, 3 cm

0,4-0,9 xiAd 5 - 10 Aemtd

dayntd doKipwv
katd EN 60705

Mayeipepa pe pIkpokuuara

H modmra kal 1 Aelroupyia Twv CUCKEUWMV
HIKQOKUMATWY eAEyXovTal ard Ta epyaoTtrola SOKIUWY
he Bdon autd ta eayntd.

daynto loxug pikpokupdtwv W, didpkela oe Aentd Ynodeigeig

Metyua 360 W, 12 - 17 Aerrtd + 90 W, 20 - 25 Aertd ToroBetote ™ QOpUA TIUPEE
auywv- 20 x 25 cm

YAAQkTog, MAvw OTOV TIEPLOTPEPOUEVO DIOKO
750 yp.
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®daynto loxuig pikpokupdtwv W, didpkeia oe Aenrad

Ynodeigeig

Mavteomavt 600 W, 8 - 10 Aemtd

Untég kpag 600 W, 20 - 25 Aerttd

ToroBetote ™ QOpUA TIUPEE
@ 22 cm
MAvw 0TovV TEPLOTPEPOUEVO OIOKO

ToroBetote ™ QOpUA TIUPEE
MAvw 0TovV TEPLOTPEPOUEVO OIOKO

Sendywpa pe HIKpoKUuaTa

®daynto loxuig pikpokupdtwv W, didpkeia oe Aenrad

Ynodeigeig

Kpgag 180 W, 5 - 7 Aertd + 90 W, 10 - 15 Aertd

ToroBetote ™ QOPUA TIUPEE
@ 22 cm
MAvw 0TovV TEPLOTPEPOUEVO OIOKO

Mayeipepa ouvduaopévo HE HIKPOKUMATA

®aynto loxug pikpokupdtwv W,
didpkela o¢ Aentd

Ynodeigeig

Matdteq oykpatév IkpA+360 W, 35-40

ToroBetote ™ QOpUA TIUPEE
@ 22 cm
MAvw 0TovV TEPLOTPEPOUEVO OIOKO
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Memory

AmoOnkeuon
Memory
Mapddetyua:
360 W, 25 Aemtd
® KN
O ‘ min/kg
nagon gvapng
O O -,
180 360 600
0 0 0 O
.......... 900
0 00 @
Ymodei&eig

Me 1o Memory uropeite va @TidEeTte 1o JIKO 0ag
npdypaupa. Autéd eival okdémpo, dtav TX.
napackeudlete éva ayntd ouxvd. Mropeite va
anoBnkedoete TN EUBUION Kal va TNV KaAéoete Eavd
OTIOTEDNTIOTE.

1. MNamote "M”.
Jmv évdelEn avdpel "M”.

2. TMamote TV ermbuunt) 1oxU UKPOKUUATWY.
Jmv évdelEn avdBouv "M”, n emAeyuévn 1oxU Kkal
1:00 Aerttd.

3. Pubuiote pe tov TePLOTPOPIKG DIAKATITN TN XPOVIKY
ddpkela.

4. EmpeBaidote pe 10 "M”.
H wpa eupavicetal Eavd oty EvoelEn.

H puBuion €xel anobnkeutel.
Mropelte emiong va anoBnkeloete Uévo TO YKEIA 1) TO
YKOW\ OUVOUAOUEVO HE TA MIKPOKUUATA.

Aev uropeite va anobnkeUoeTe TIEQIOCATEPES TIUEQ
(OXU0G UIKPOKUUATWY, TN WA HETA TNV AAAN.

Aev uropelte va amobnkelUoete Ta AUTOUATA
poypduuara.

Mropelte ermiong va anobnkedoete To Memory kal va
Eekvrioete auéows. Mnv narrfiote oto TéAog "M”, aA\d
Tatiote To MAAKTEO ekkivnong "Start”.
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Ekkivnhon Memory

® kN
O Q min/kg

nadon vapEng

CDQ.D

180 360 600

OOOO

.......... kg 900

H xpowxn Sidpkela
TeAeiwoe

ZTagdrnua

2BAoIpo Tng puBpIoNg

36

Néa anobrikeuon Memory (Mvrjun):

Matote "M”. Ot tahiég pubuioelg eugavidovral.
Amobnkelote 1o VEO TIPAYPAUUA, OTIwg TeptypdgeTal
ota onuela 1 €wg 4.

Mropelte va EekivioeTe TO arnoBnkeupévo TPdypapUa
oAU amAd. TomoBetriote 10 ayntd oag Yéoa ot
ouokeur|. KAelote Tnv TOPTA TNG OUOKEUNQ.

1. MNamote "M”.
Ol aroBnkeupéveg pubuioelg eupavidovral.

2. TMamote To TAAKTPO ekkivnong "Start”.
H didpkela gaivetal va tpéxel omy évoelEn oe

avtiotpon PETpnon.

‘Eva ofjua nxel. H ouokeur| anevepyortole(tat. AvoiEte
v néPTA TNG OUCKEUNG 1) matrioTte To TIAKTPo "Stop”.

AvoiEte TNV TIOPTA NG OUOKEUNG. MeTd To KAgloo
narmote Eavd 1o MAAKTPO ekkivnong “Start”. H
Aeltoupyia Tou QoUpvou UIKPOKUUATWY cuvexidetal.

Matote To MANKTPO "Stop” dUo Popég 1} avoitte v
néPTA NG CUOKEUNQ Kal TIATAOTE TO TIARKTPO "Stop”
pia epopd.



ANayni TnC 31dpKEIaC TOU ONHATOC

‘Otav artevepyorioleTal N ouokeur|, akoute éva orjua.
TN XEOVIKA JdEKEID TOU NXNTIKOU ONUATOG UMOPE(Te va
™ aAdEeTe.

I’ autd mnatrote To MAAKTPO ekkivnong "Start” mepimou
yia 6 deutepOAETTTA.

H kawvoUpyla didpKela Tou Oruatog elodyeral otn
MVARN TNG ouokeung. H wpa euypavidetal Eavd oty
Evoelln.

Auvar puduion:
AldpKela ofpaTtog diker] — 3 1ol
Aldpkela ofuatog peydAn — 30 rxoL.

dpovTida Kai
A

A

Kabapiopog

Kivduvog BpaxukukAbUaTOg!
Mn XENOILOTIOIE(TE TIOTE OUOKEUES KaBaplopoly uPnAnig
Tiieong 1] oUoKeUEQ ekTdEEUONG aTHOU.

Kivduvog eykaupdtwy!
Mnv TpayuatoroleTe Tov KaBaplopd auéows PeTd v
arevepyortoinon. AQrioTe Tn CUOKEUN] VA KPUWOEL.

Mn xpnoluorotere moté duvard 1y Tpaxid UAIKA
kabaplopou. H empdvela propel va urootel {nuid.
Edv éva tétolo UAKS xuBel TIAvw OtV UMpooTIvr
MAeUPd, OPOUYYIOTE TO AUEoWS WE vePDd. Mn
XPNOlJOTIOolETE

Q &dotpeg petdAou 1) yuaAhioU yia Tov KaBaplopd Tou
YuaAloU otnv TéPTa TNG CUCKEUNG.

Q &dotpeg petdAou 1) yuaAioU yia Tov KaBaploud mg
TolpoUxag oteyavoromong.

Q >kAnpd oUppata TPWHATOG Kal opouyydpla
kabaplouou.

Mplv TN xprion MAUvVeTe kKaAd Ta Kawoupyla
opouyyapdrava.
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YNKAG ka@apiopou

Motv Tov KaBaploud TPARNETE TO PEUPATONATITN (PIG)
and v mpida 1) kareRdote/EeRIOwWaTE TV AoPAAEld OTO
KIBWTIO TWV ACPAAEIWY.

KaBapioTte Tn ouokeur| eEwTePIKA Kal TO XWPEO
gayeipéuarog W éva uypd Tavi kal pe frio uypd
KaBaplopoUu. >TeyvwoTe Tn ouokeur] W' éva Kabapd
navi.

Zuokeur, €EWTEPIKA

pe pmpooTiviy mAeupd
avo&eidwTtou xdAupa

AropakpUvete mdviote auéowg Toug AEKEdEC amd dAata
aoBeotiou, Almog, Kopv QAdoup Kat aompddt auyou.

[potou xpnowormowjoete &avd m OUOKEUN, aQNOTE va
OTEYVWOOUV KAAd OAa ta e&apmuata kat n eEWTEPIKN EmQdavela.
2TV UTNpeaia TeXVIKNAG e&urmpemoane mehatwyv 1) ota eWIKa
Kataotuata propeite va mpoundeuteite ta €1dkd KaBaploTka
avo&eidwtou ydAuBa.

Mn xonoworoleite &Uatpeg petdAAou 1 yuaAwol yia Ttov
Kadaplopo.

Xwpog payeipépatog

Xwpog payeipépatog amd avoEeidwTo
XaAuBa

Mn xpnoworoteite ompPEL NAEKTPIKOU GOUPVOU Kat GAAa duvard
Qroppumavtika goupvou 1) UAIKA tpwipatog. AkatdAAnAa

eival eniong ta olpuata tpwipatog, ta TPaXd oQouyydpla Kat
Ta KaBaploTikd KatoapoAwv. Autd ta UAKA dnuioupyouv
YPATOOUVIEG 0TV ETOAVEL.

AQNOTE TIC E0WTEPIKEG ETUPAVELIEG VA OTEYVOOOUV KAAA.

KoihdTnTa 0TO XWpO paycipépatog

Yypo mavi, dev €rUTpENETAl va €0XWPNO0EL kKaBOAou vepd péaa
ard 10 UNnXaviopd Kivnone Ttou TEPLOTPEPOEVOU OIOKOU aTO
€0WTEPIKG TS OUOKEUNC.

NepioTpepopevog diokog Kal
dakTUAI0g

Adhupa artoppuravtikoU rudtwy.
‘Otav tomoBemoete &avd Tov TEPLOTPEPOUEVO BIOKO, TIPEMEL va
aopaAioel owoTa.

T{apa mopTag

Yypo KkaBaplopou TCapiwy:

KaBapiote ' €va mavi kabapiopou.

Mn xonoworoteite &Uatpeg petdAou i yuaAwol yia Ttov
Kadaplapo.

Towgolya oTeyavomoinong

AldAupa amoppumavtikou mdtwy, OTEYVWOTE T OUOKEUN UE €va
MaAQKO Tavi.

Mn xonoworoleite &Uatpeg petdAAou i yuaAwol yia Ttov
Kadaplapo.
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TI TpEmel
BAapng

va KAVETE O TEPITITWON

Edv napouoiaoctel kdrola BAGRN, de onuaivel wg eivat
KAt To ooBapd, ouxvd n aria eival aorjuavin. Mt
KOAEOETE TNV UTNPeoia TEXVIKAG eEUMNEETNONG TIEAATWY,
TPOOCEETE TIAPAKAA® TIG akdAouBeg umode(Eelq:

BAdpn

Meavi aitia

Yrnodeigeig/AvrigeTwmion

H ouokeun} de Aettoupyel.

>mv €vdeldn avapouv tpia
undeviKa.

H ouokeuny de Bpioketal oe
Aettoupyia. Xmv €vdeldn

Bpioketar pa xpovikn ddpkela.

Ta pikpokUpata oe
AELToupyouv.

Ta eayntd (eotaivovtat

apyotepa ar’ 0,1t pEXPL Twpa.

To Qg dev eival
ouvdEdEEVO.

Awgkorr| peuparog.

H aopdAela eival
XQAQoUEVD.

EoQaApévoe XEpLopog.

Alakorm peupatog.

0 meploTpoPIKag OlaKGmMG
peTakwiOnke aBEANTa.

Metd m puBuon dev
Tamenke 10 TANKTPO
ekkivnone ”Start”.

H mopta dev eivat teleing
KAELOTH).

To TANKTPO €KKIvnong
"Start” dev mamOnke.

PuBuiomke pa oAU Hikpn
Babuida oxvog
MIKPOKUUAT®WY.

2T OUOKeUr ToToBemOnKke
M peyaAltepn moodmra
ar’ 6,1 ouvnbwg.

ToroBeTOTE T0 PEUPATOANTT 0TIV
mpia.

EAéyEte, av avael n Adura tou
dwuariou.

Kottd€te 010 KIBWOTIO TWV ACOANELWV,
€qv 1 aoQAAEld yla ™ OUCKEUN eivat
eViagel.

KatePdote mv QoQAAEW Yy T OUOKEUN
070 KIBWTI0 QOQAAEIV Kal peTd armo
niepirou 10 deutepdAerta avefdote mv
gava.

PuBuiote mv wpa amé myv apxn.
Mamote 10 mARKTPO "Stop”.

Mamote 10 TAAKTPO ekkivnong "Start” 1
oBrote ) PUBUION WE TO TIANKTPO
”Stop”.

EAEyEte, elv €xouv payKWoEL
umtoAeippata gayntold f kdrowo &Evo
JWpa oty TépTa.

Mamote 10 TMANKTPO ekkivnong ”Start”.

EruAé€te pia peyahltepn Babuida oxuog
MIKPOKUPATWY.

AumAdowa Toodmta — JAdog Xpovog.
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BAdBn MBavi aitia Yrodeieig/AvtipeTmaon

Ta eayntd Arav o kpua Avakatéyte i yupiote evdldueoa 1o

ar’ 0,1 ouvrewg. Qaynto.
AT TOV TIEPLOTPEPGUEVO DIOKO 2NV TIEPLOXN TOU KaBapiote 10 daKTUALO Kat MV KOG
akouyetal €vag B0pupog unxaviopgou Kivnong Tou 070 XWPO MHayelpgparog.
piatog N TpBNS. TIEPLOTPEPOLEVOU  dIOKOU
UTtapxeL puravon i KAroto
EEVO 0Wpa.
H Aettoupyia HIKQOKUPATWV 0 @oUPVOg UIKPOKUNATWV Edv emnavalappdvetat autd 1o opAAya,
dlakdrretal Ywpic epgavn €xel wa PAGRN. KAAEQTE ™V UMMPEOia TEXVIKNG
artia. eturmpémong mehatwv. Mrmopeite va
XONOLOTIOMOETE TO YKPIA XWpIg Ta
MIKpOKUpATa.

O1 emokeuég emTpéneTal va yivovralr yévo amo
EKTIaIBEUPEVOUG TEXVIKOUG Tou O€pPIG. Edv n
OUOKeUr) oag dev erokeuaotel owotd, umopel va
npokUYouv coBapol kivduvol yla oag.
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Ynnpsma TEXVIKAG €E&urnpéTnong

MTEAATWV

Api18pdg E kai
apidpég FD

‘Opor eyyunong

Ye TeP(mTWwon ToU 1| OUCKEUY, 0ag TIPETIEL Va
erokeuaotel, Bploketal om dldbeor| oag n unneeoia
TEXVIKNAG eEUMNEETONG TWV TEAATAV ag. H dledBuvon
Kal 0 apBuég TAePWvVoU TNG MANCIECTEPNG UMNEEsiag
TEXVIKNAG €EUMNEETNONG TIEAATWV Bplokovtal aTov
MAeQWVIKS KatdAoyo. Akdua Kal Ta Kévtpa CEPPIC Tou
oag divoupe, Ba oag unodelEouv euxapioTwg TNV
UTNEEGIa TEXVIKNC €EUTTNEETNONG TWV TEAATWY HAG
otov TOTo KaTtolkiag oag.

AlveTe TIAVTOTE OTNV UMNEESIA TEXVIKAG €EUTINEETNONG
eAaT@y Tov aploud mpoidvrog (ap®. E) kal Tov apiBud
Kataokeung (aptB. FD) g ouokeurig oag. Tnv Tivakida
TUrou Pe Toug apBuoug autols Propeite va my
Bpelte, avolyovtag v méPTA TOU XWEOU HAYEIPEUATOC
Oefld. Ma va pn xpeelaotel va Pdaxvere TIOAU oe
neplmwon PAARNG, ypdwTe auéowg edw Ta oTolXela
NG OUOKEUNG 0aG.

Ap®. E FD

Yrmpeoia TeXVIKng
€EUMmMPEMONG MEAATWV &

1. H eyyUnon mapéxetal yla eIKooITE00ePIS (24) Urveg,
and TV nuepounvia ayopds TnG OUCKEUNG TIoU
avaypdderal otn Bewpnuévn anddelen ayopdcg (deAtio
ANQVIKAG TWOANONG 1 TIWoASGYLo). a Tnv mapoxn g
eyyunong anarrefral n enidelEn mg Bewpnuévng
anoédelEng ayopdq.
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2. H etaipeia, pyéoa orta o mdvw xpovikd épla, oe
nep{mTwon MANuPeAoUs AelToupyiag TNG CUCKEUNG,
avaAauBdvel Ty uroxpéwon g ernavadopdg Mg oe
OMaAY Aettoupyia kal TnG avrikatdotaong Kabe Tuxov
eNATTWHATIKOU PEPOUC (MANV TWV AVAADOIPWY KAl TwV
eunabwy, Onwg Ta YudAva, ol Aaurtrpeq KATL),
ebdoov autr) TIPOEPXETAL ATIO TNV KaTaokeun kat éxl
and v Kakr xenotuoroinon, v Aaveacuévn
€YKATAOTAON, TNV U THENOoN TwWV 0dNYIWV XPHong, v
AKATAAMINAN ouvTr)PNoN, TV enéuBacn un
€E0UCIOBOTNUEVWY TIPOOWTIWV 1) eEWYEVEIQ TTAPAYOVTEG
AW NAEKTPIKES eMIdPAoEIg K.T.A. XTnV TEPITTTWwon Tou
n etapeia edoromBel yia v TANUUEA Asttoupyia
peTd v mdpodo eEaurivou amnd Tnv ayopd g,
Bewpeltal 4Tl n ouokeur] katd v Mapddoor] g oTtov
TEAKO KATAVOAWTH Aeltoupyouoe Kavovikd kat &Tl n
BAGBN dev odeietal oe eAATTWUATIKATNTA TG eKTOS av
0 TeNkég katavaAwthg amodeiEel To avtiBero. Katd
dldpkela g eyyunong mapéxovral dwpedv Ta
QVTAAAGKTIKA, N epyacia emiokeunc kal n petadpopd g
OUOKeUNg (av autd kpiBel amapaitnro) ora ouvepyeia
g etalpelag. Omnoladrnote dAn a&iwon arokAeleTal.

3. H eyyunon dev loxUel o TepimTwon
TIPAYUATOTIOMONG ETUOKEUWV 1] YEVIKA TTapeUBACEWY [N
eEouolodotnuévawy amnd v eTalpeia mPoowNwy otn
OuoKeun.

4. H kd&Be erokeun 1 1 aviikatdoTaon eAATTWUATIKOU
pépoug dev Taparteivel Tov xpdvo g eyyunong.

5. EEapmuara Kal UAIKA TIoU avTIKaBlotwvtal Katd
dldpkela Mg eyyunong emnioTpédovral OTo CUVEPYELD.

6. H eyyunon nadel va oxlel and T OTtyur) Tiou n
KUPLOTNTA TNG OUoKeunq uetaBiBaotel og Tpito
npdowro and Tov ayopaotH.

7. AN\ayr) TNG OUoKeunQ Yiveral pévov otnv Tepimtwaon
mou dev elval duvatr n emdidpbwor| TnG.



Texvika oToixeia

Taon ewwddou

AC220-230 V, 50 Hz

Katavawarn 1ox0og 1450 W
Méywom wox0g €€ddou 900 W
loxug ykpA 1200 W
2UxvOTTa  HIKPOKUUATWY 2450 MHz

Awgtdoelg (Y x M x B)
— 2UOKeUN

— Xwpog payelpgparog
[Mhaiolo 60pt vtouAdru

38,0 x 51,2 x 38,4 cm
20,8 x 33,0 x 36,9 cm
38,8 x 59,4 x 2,0 cm

Bapog 19,1 KIAd
‘Eheyxog TOV vat
2rua CE val

AUTA N ouokeur] avtarokpivetral oto Tpdtuno EN 55011

f CISPR 11.

Eivat éva mpoidv g ouddag 2, 1d&n B.

Oudda 2 onuaivel, 8Tt dnuUouPYoUVTal UIKPOKUUATA e
oKoTd TN B€pUavon Twv TEPOPIHWY.
TAEn B dnAwvel, 6Tl n ouokeur] eival KATAAMNAN yia

OLKIaKY) XpErion.
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[1 PITSOS

Making cooking as much fun as eating

Please read this instruction manual. This will ensure that you
make full use of all the technical benefits the microwave oven
has to offer.

It will provide you with important safety information. You will
be familiarised with the individual components of your new
microwave. And we will show you how to make settings step
by step. It is quite simple.

The tables list the adjustment values and shelf levels for
numerous well-known dishes. All these dishes are tested in
our cooking studio.

In the unlikely event of a malfunction, look here for
information on how to rectify minor faults yourself.

A detailed table of contents will help you to find your way
around quickly.

Enjoy your meal.
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Before connecting your new appliance

Important safety
precautions

Before installation

Disposing in an
environmentally-
responsible manner

]
Transport damage

Electrical connection

Installing and connecting
your microwave oven

Please read this instruction manual carefully. Only
then will you be able to operate your appliance safely
and correctly.

Please keep the operating and installation instructions
in a safe place ready to pass on in the event of change
of ownership.

Unpack oven and remove all packing material.

This appliance is labelled in accordance with the
European Directive 2002/96/EC concerning used
electrical and electronic appliances (waste electrical
and electronic equipment — WEEE).

The guideline determines the framework for the return
and recycling of used appliances as applicable.

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

If the power cable is damaged, it must be replaced by
a specialist trained by the manufacturer in order to
prevent hazards.

Please observe the special installation manual.
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Installation and connection

This appliance is only intended for domestic use.

This oven is intended for built-in use only. It is not
intended for counter-top use or for use inside a
cupboard.

Please observe the special installation instructions.

The appliance can be installed in a 60 cm wide
wall-mounted cupboard (at least 30 cm deep and
85 cm off the floor).

The appliance is fitted with a plug and must only be
connected to a properly installed earthed socket. The
fuse protection must be rated at 10 amperes
(automatic circuit breaker with trigger characteristic L
or B). The mains voltage must correspond to the
voltage specified on the rating plate.

The socket must only be installed and the connecting
cable must only be replaced by a qualified electrician.
If the plug is no longer accessible following
installation, an all-pole disconnecting device must be
present on the installation side with a contact gap of
at least 3 mm.

Adapters, multiway strips and extension leads must
not be used. Overloading can result in a risk of fire.

Important information

Safety information

48

This appliance complies with the safety regulations for
electrical appliances. Repairs must only be carried out
by after-sales service engineers who have been
trained by the manufacturer. Repairs that are carried
out incorrectly may constitute a serious hazard to the
user.



Children and A
microwaves
Hot surfaces &

Cooking compartment A\

The appliance is intended only for domestic use.
Use it only for the preparation of food.

Never connect the appliance to an external timer or
separate remote control. Risk of fire.

Adults and children must not operate the appliance
without supervision

- if they are physically or mentally incapable of doing
o)

- or if they lack the knowledge and experience
required to operate the appliance correctly and safely.

Children must only be allowed to use microwave
ovens if they have been properly instructed. They
must be able to operate the appliance correctly and
understand the risks outlined in this instruction
manual.

Children must be supervised when using the
appliance, to ensure that they do not play with it.

Never touch the surfaces of heating and cooking
appliances. They will become hot during operation.
The internal surfaces of the appliance and the heating
elements get very hot. Risk of burning.

Children must be kept at a safe distance from the
appliance.

Never trap cables of electrical appliances in the
appliance door. The insulation could be damaged.
Short circuit, risk of electric shock.

Never use the top of the appliance as a work top.
Risk of fire.

Never store combustible items in the cooking
compartment. They could catch fire if the appliance
is switched on.

Risk of burning.

Never open the appliance door if there is smoke in the
cooking compartment. Pull out the appliance plug.

Never switch on the appliance unless there is food
in the cooking compartment. It could be overloaded.
An exception to this rule is for short-term testing of
ovenware (see the Microwave, ovenware section).
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Appliance door and
seal

Environment

Cleaning method

Repairs
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Never use the microwave oven without the turntable.

Never place food directly on the turntable. Always use
a dish.

Liquid that has boiled over must not be allowed to
run through the turntable drive into the interior of the
appliance. Observe the procedure. Use a short
cooking time and reset if necessary.

Be careful with food that is prepared with drinks with
a high alcohol content (e.g. cognac, rum).

Alcohol evaporates at high temperatures.

In unfavourable circumstances, the alcohol vapours
could catch fire in the appliance.

Risk of burning.

Use only small quantities of drinks with a high alcohol
content and open the appliance door carefully.

Never operate the appliance if the appliance door is
damaged. Otherwise microwave energy may escape.
Call the after-sales service.

The appliance door must close properly.

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

There is a danger of short-circuiting.
Never expose the appliance to excessive heat or
moisture.

Only use this appliance indoors.

Do not use high-pressure cleaners or steam jet
cleaners.
Short circuit, risk of electric shock.

Clean the appliance on a regular basis. The surface of
the appliance could be destroyed and the appliance
could corrode over time if it is not cleaned with
sufficient care. Microwave energy could escape.

Repairs must be carried out only by after-sales
service engineers who have been trained by the
manufacturer. Repairs that are carried out incorrectly
may constitute a serious hazard to the user.



Safety information

for microwave
operation

Preparing food

A

Microwave power and time

Ovenware

A

A

Never carry out repair or maintenance work which
requires you to remove the cover that protects against
microwave energy. Call the after-sales service.

You must not open the casing. The appliance is a
high-voltage appliance.

Never switch on a defective appliance. Pull out the
appliance plug. Call the after-sales service.

Never replace the cooking compartment light yourself.
Call the after-sales service.

CAUTION: Repair and maintenance work in which the
cover that protects against microwave energy must
be removed must only be carried out be specialist
personnel, due to the risks involved.

Use of the microwave is intended exclusively for the
preparation of food. Using the microwave for other
purposes may be dangerous and may result in
damage, e.g. heated grain or cereal pillows could
catch fire, even several hours later.

Risk of fire.

Children must only be permitted to use microwave
appliances if they have been properly instructed.
Children must be able to use the appliance correctly
and understand the dangers outlined in the instruction
manual.

Do not select a microwave power or time setting that
is higher than necessary. The food could catch fire.
The appliance could be damaged. Risk of fire

Follow the information provided in the instruction
manual.

Only use ovenware that is suitable for use in a
microwave.
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Packaging

Drinks

52

Porcelain or ceramic ovenware can have small perfo-
rations in the handles or lid. These perforations con-
ceal a cavity below. Any moisture that penetrates this
cavity could cause the ovenware to crack. There is a
risk of injury.

Heated food gives off heat. The ovenware can
become hot. There is a risk of burning.

Always use an oven cloth or oven gloves to remove
ovenware and accessories from the appliance.

Never heat food in heat-retaining packages. Risk of
fire.

Do not leave food heating unattended in containers
made of plastic, paper or other combustible materials.

Airtight packaging may burst when food is heated.
There is a risk of being burnt.

Follow the information provided on the packaging.
Always use an oven cloth or oven gloves to remove
meals.

There is a possibility of delayed boiling when a liquid is
heated. This means that the boiling temperature is
reached without the usual steam bubbles rising to the
surface. Even if the container only vibrates a little, the
hot liquid can suddenly boil over or spatter. There is a
risk of being burnt.

When heating liquids, always place a spoon in the
container. This will prevent delayed boiling.

Never heat drinks or other food in containers that have
been tightly sealed. There is a risk of explosion.

Never overheat alcoholic drinks. There is a risk of
explosion.

Be careful with food that is prepared with drinks with a
high alcohol content (e.g. cognac, rum).

Alcohol evaporates at high temperatures. In
unfavourable circumstances, the alcohol vapours
could catch fire in the oven. There is a risk of burning.
Only use small quantities of drinks with a high alcohol
content and open the oven door carefully.



Baby food

A

Foods with shells or skin

Drying food

A

A

Food with a low water A\

content

Cooking oil

A

Never heat baby food in closed containers. Always
remove the lid or teat.

Stir or shake well after the food has been heated. This
is the only way to ensure even heat distribution. There
is a risk of being burnt.

Check the temperature of the food before it is given to
the child.

Never cook eggs in their shells. Never reheat
hard-boiled eggs as they can explode even after
microwave operation has ended. The same applies to
shellfish and crustaceans. There is a risk of burning.
Always prick the yolk when frying or poaching eggs.

Always prick the skin of foodstuffs with hard peel or
skins, such as apples, tomatoes, potatoes and sau-
sages, before cooking to prevent the peel or skin from
bursting.

Never use the microwave to dry food. Risk of fire.

Do not defrost or heat food at too high a power or for
too long if the food has a low water content,
e.g. bread. Risk of fire.

Never use the microwave to heat cooking oil on its
own. There is a risk of fire.
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The control panel

[1 PITSOS

Display
for clock and cooking time

Rotary knob

Clock button ——O for setting the time and

cooking time or for
setting automatic
programming

Start button

€vapeng

il
Stop button ——O Q

O grill button 180 360 600
O O O O Buttons for microwave
900 settings

""""" 90 watts

Memory button — 180 watts

360 watts

Buttons for automatic 600 watts

programming 900 watts
P = Programme button
kg = Weight button

Door opener
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Push-in control
knobs

Types of heating

Microwaves

Grill

Grill combined with the
microwave

Accessories

The turntable

The knob can be pushed in at any position.
Simply press the control knob to release it or push it
in. The knob can be turned to the right or left.

These are converted to heat when they come into
contact with food. The microwave is ideal for rapid
defrosting, heating up, melting and cooking.

Microwave settings:

900 watts for heating up liquids.
600 watts for heating up and cooking food.
360 watts for cooking meat and heating up delicate
foods.
180 watts for defrosting and continued cooking.
90 watts for defrosting delicate foods.

You can grill steaks, sausages, fish or toast.

This involves the simultaneous operation of the grill
and the microwave. The food will become crispy and
brown, but will do so much quicker and using less
energy.

To insert the turntable:

1. Place the support ring (@) in the shaft (C) in the
centre of the cooking compartment base.

2 Place the turntable (b) on the support ring (a).

You should only use the appliance with the turntable
in place. Ensure that the support ring is properly fitted.
The turntable can turn anti-clockwise or clockwise.
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Wire grill

Wire grill for grilling food such as steaks, sausages or
toast or as a surface, e.g. for flat casserole dishes.
Place the wire grill on the turntable.

Before using for the first time

Setting the time

The dark buttons in the
picture are needed for
making settings
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Hiding the clock
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When the appliance is connected or after a power
cut, three zeros will appear in the display panel.

1. Press(® clock.
12:00 and (® appear in the display.

2. Set the time using the rotary knob.

3. Press(® clock.
(® goes out in the display.

The current time is set.

Press(® clock and then press stop.
The display is blank.



Resetting the clock Press (® clock.
12:00 appears in the display. Make the settings as
described in steps 2 and 3.

Changing the time Make the settings as described in steps 1-3.

e.g. from summer to

winter time

Heating up the

cooking Heat the empty cooking compartment with the

compartment turntable inserted and the door closed for 10 minutes
to remove the new smell.
1. Press( grill.

10:00 min appears in the display.
2. Press start.

When the cooking time has elapsed, a signal sounds.
Press stop or open the appliance door.

The microwave

Microwaves are converted to heat in foodstuffs. The
microwave is ideal for rapid defrosting, heating up,
melting and cooking.

You can set the microwave on its own or in
combination with the grill.

Try out the microwave straight away. You could heat
up a cup of water for your tea, for example.

Use a large cup without any decorative gold or silver
trim and place a teaspoon in it. Place the cup
containing the water on the turntable.

1. Press 900.
2. Set 1:30 minutes using the rotary knob.

3. Press start.

A signal sounds after 1 minute and 30 seconds. The
water is hot.
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Ovenware

Suitable ovenware

Unsuitable ovenware

Utensil test:
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As you are drinking your tea, please take time to read
again the safety information that can be found at the
front of the instruction manual. It is very important.

Suitable dishes are heat-resistant ovenware

made of glass, glass ceramic, porcelain, ceramic or
heat-resistant plastic. These materials do not reflect
microwaves.

You can also use serving dishes. This saves you
having to transfer food from one dish to another.

You should only use ovenware with decorative gold or
silver trim if the manufacturer guarantees that they are
suitable for use in microwaves.

Metal ovenware is unsuitable.
Metal reflects microwaves. Food in covered metal
containers will remain cold.

Caution. Metal - e.g. a spoon in a glass - must be at
least 2 cm away from the walls of the cooking
compartment and inside of the door. Sparks could
destroy the glass on the inside of the door.

Do not switch on the microwave unless there is food
inside.

The following ovenware test is the only exception to
this rule.

Perform the following test if you are unsure whether
your ovenware is unsuitable for use in the microwave:
Heat the empty ovenware at maximum power for
between 30 and 60 seconds. Check the temperature
of the ovenware during this period. The ovenware
should still be cold or warm to the touch. The
ovenware is unsuitable if it becomes hot or sparks are
generated.



Microwave settings

Note

Setting procedure

Example:
600 watts
kN
C,
O min/kg
navon §vapéng

OO0 @
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0000

.......... 900

The cooking time has
elapsed

Microwave setting suitable for

900 watts Heating liquids

600 watts Heating and cooking food

360 watts Cooking meat and heating delicate
foods

180 watts Defrosting and continued cooking

90 watts Defrosting delicate foods

The 900 watt microwave setting can be set for up to
30 minutes, the 600 watt setting can be set for up to
1 hour, and the remaining microwave settings can be
set for up to 1 hour and 39 minutes.

1. Press the desired microwave setting.
The set microwave setting lights up and 1:00 min
appears in the display.

2. Use the rotary knob to set the cooking time.

3. Press start.

You will see the cooking time counting down.

A signal sounds. Open the appliance door or press
stop. The clock reappears in the display.
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Changing the cooking time  Use the rotary knob to change the cooking time and
start again.

Pausing Press stop once or open the appliance door. Press
the start button again after closing the door.

Cancelling Press stop twice or open the door and press stop
once.
Note You can also set the cooking time first and then the

microwave power.

Tables and Tips

Notes on the tables
The following tables provide you with numerous options
and settings for the microwave.

The times specified in the tables are only guidelines.
They may vary according to the ovenware used, the
quality, temperature and consistency of the food.

Time ranges are often specified in the tables. Set the
shortest time first and then extend the time if
necessary.

It may be that you have different quantities from those
specified in the tables.

A rule of thumb can be applied:

Double the amount - almost double the time

Half the amount - half the time.

Always place the ovenware on the turntable.
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Defrosting

Place the frozen food in an open container on the
turntable.

Delicate parts such as the legs and wings of chicken
or fatty outer layers of roasts can be covered with
small pieces of aluminium foil. The foil must not come
into contact with the oven walls. You can remove the
foil half way through the defrosting time.

Turn or stir the food once or twice during the
defrosting time. Large pieces of food should be turned
several times.

Leave defrosted items to stand at room temperature
for a further 10 to 20 minutes so that the temperature
can stabilize. With poultry, the giblets can be removed
at this point. Meat can still be prepared even if it is
frozen in the centre.

Amount  Microwavesetting in watts Notes
Time in minutes
Whole joints of meat 800¢ 180 W, 15 min. + 90 W, 10 - 20 min.
e.g. beef, pork or veal 1,000g 180 W, 20 min. + 90 W, 15 - 25 min.
(with or without bones) 1,500g 180 W, 30 min. +90 W, 20 - 30 min.
Diced or sliced beef, 200¢g 180 W, 2 min. + 90 W, 4 - 6 min. Separate the parts when turning.
pork and veal 500¢ 180 W, 5min. + 90 W, 5 - 10 min.
800 ¢g 180 W, 8 min. + 90 W, 10 - 15 min.
Mixed minced meat 200¢g 90 W, 10 min. Freeze flat if possible. Turn several
500¢g 180 W, 5min. + 90 W, 10 - 15 min.  times during defrosting and remove
800 ¢g 180 W, 8 min. + 90 W, 10 - 20 min. meat which has already been
defrosted.
Poultry or poultry 600 g 180 W, 8 min. + 90 W, 10 - 15 min.
portions 1,200g  180W, 15 min. + 90 W, 20 - 25 min.
Fish 4009 180 W, 5 min. + 90 W, 10 - 15 min. Separate defrosted items.
fillet, fish steak, slices
Vegetables e.g. peas 300 g 180 W, 10 - 15 min.
Fruit 300 ¢ 180 W, 7 - 10 min. Stir carefully during defrosting and
e.g.raspberries 500¢ 180 W, 8 min. + 90 W, 5 - 10 min. separate the defrosted parts.
Butter 125¢ 180 W, 1 min. + 90 W, 2 - 3 min. Remove all the packaging.
25049 180 W, 1 min. + 90 W, 3 - 4 min.
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Amount  Microwavesetting in watts Notes
Time in minutes
Whole loaf 5009 180 W, 6 min. + 90 W, 5 - 10 min.
1,000g  180W, 12 min. + 90 W, 10 - 20 min.
Dry cakes 500¢g 90 W, 10 - 15 min. Separate the pieces of cake when

e.g. creaming method 7509
cakes

Juicy cakes 5009
e.g. fruit cake and quark 750 g
cake

180 W, 5 min. + 90 W, 10 - 15 min. turning them. Only for cakes

without icing, cream or creme
patissiere.

180 W, 5 min. +90 W, 15 - 20 min. Only for cakes without icing or
180 W, 7 min. + 90 W, 15 - 20 min. gelatine.

Defrosting, heating
up or cooking
frozen foods

Take ready-made meals out of their packaging. They
will heat up more quickly and evenly if you place them
in microwavable dishes. Different parts of the meal
may heat up at different rates.

Food which is laid flat heats up quicker than if it is
piled high. Therefore it is best to spread out the food
so that it lies flat in the container. You should not
place layers of food on top of each other.

Always cover the food. If you do not have a suitable lid
for your dish, use a plate or special microwave foil.

You should stir or turn the food two to three times
during heating.

Once you have heated up the meals, leave them to
stand for another 2 to 5 minutes so that the
temperature can stabilize.

The individual taste of the food is retained to a large
degree. You can therefore go easy on salt and spices.

Amount Microwave setting in Notes

watts
Time in minutes

Menu, plated meal,
ready-made meals in 210 3
parts

300-400g 600 W, 8 - 11 min.

Soups
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Amount

Microwave setting in
watts
Time in minutes

Notes

Stews 500¢ 600 W, 10 - 13 min.

Meat in sauce e.g. goulash 500 g 600 W, 12 - 17 min. Separate the pieces of
meat when stirring.

Fish, e.g. fillets 400 g 600 W, 10 - 15 min. You may add water, lemon
juice or wine.

Bakes e.g. lasagne and 450 ¢ 600 W, 10 - 15 min.

cannelloni

Side dishes 250¢ 600 W, 3 - 5 min. Add a little liquid.

rice and pasta 500¢ 600 W, 8 - 10 min.

Vegetables e.g. peas, broccoli 300 g 600 W, 8 - 10 min. Add water to cover the

and carrots 600 g 600 W, 14 - 17 min. base of the dish.

Creamed spinach 450 g 600 W, 11 - 16 min. Cook without adding any

water.

Heating food

Take ready-made meals out of their packaging. They
will heat up more quickly and evenly if you place them
in microwavable dishes. Different parts of the meal
may heat up at different rates.

When heating liquids, always place a teaspoon in the
container to stop the liquid from boiling over. When
boiling is delayed, the liquid comes to the boil without
the customary steam bubbles. Even if the container
only vibrates a little, the liquid can boil over a lot or
spatter. This can cause injuries and scalding.

Always cover the food. If you do not have a suitable lid
for your dish, use a plate or special microwave foil.

You should stir or turn the food several times during
heating. Monitor the temperature.

Once you have heated up the meals, leave them to
stand for another 2 to 5 minutes so that the
temperature can stabilize.
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Amount Microwave settings in Notes
watts
Time in minutes
Menu, plated meal, 300-400g 600W, 10 -15 min.
ready-made meals in two
to three parts
Drinks 150 ml 900 W, 1 -2 min. Place a spoon in the container.
300 ml 900 W, 2 - 3 min. Do not overheat alcoholic
500 ml 900 W, 3 - 4 min. drinks. Check during heating.
Baby food e.g. baby’s 50 ml 360 W, approx. 2 min. Without the lid or teat. Always
bottles 100 ml 360 W, approx. 1 min. shake well after heating. You
200 ml 360 W, approx. 1% - min. must check the temperature.
Soup 1 bowl 200 g 600 W, 2 - 3 min.
2 bowls 400 g 600 W, 4 - 5 min.
Meat in sauce 500 g 600 W, 8 - 11 min. Separate slices of meat.
Stew 400 ¢ 600 W, 6 - 8 min.
800 g 600 W, 8 - 11 min.
Vegetables1 portion 150 g 600 W, 2 - 3 min. Add a little liquid.
2 portions 300¢ 600 W, 3 - 5 min.
Cooking food
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Always cook food in covered dishes. You should stir
or turn the food during cooking.

The individual taste of the food is retained to a large
degree. You can therefore go easy on salt and spices.

Food which is laid flat heats up quicker than if it is
piled high. Therefore it is best to spread out the food
so that it lies flat in the container. If possible, you
should not place layers of food on top of each other.

Once you have cooked the meals, leave them to
stand for another 2 to 5 minutes so that the
temperature can stabilize.



Amount Microwave settings in watts Notes
Time in minutes
Fresh whole 1.2 kg 600 W, 25 - 30 min. Turn half way through the
chicken without cooking time.
giblets
Fresh fish fillet 400 g 600 W, 5 - 10 min.
Fresh 250 ¢ 600 W, 5 - 10 min. Cut vegetables into pieces of
vegetables 500¢ 600 W, 10 - 15 min. equal size. Add 1 to 2 table-
spoons of water per 100 g of
vegetables.
Side dishes e.g. 250¢ 600 W, 8- 10 min. Cut potatoes into pieces of
potatoes 500¢ 600 W, 11 - 14 min. equal size. Pour water into
750 ¢ 600 W, 15 - 22 min. the container to a depth of
about 1 cm, and stir.
Rice 1259 600W,5-7+180W12-15min.  Add double the amount of
2509 600W,6-8+180W15-18min.  liquid.
Sweets e.g. 500 ml 600 W, 6 - 8 min. Stir the pudding thoroughly
pudding using an egg whisk 2 to
(instant), 3 times during the cooking.
fruit, compote 500 g 600 W, 9 - 12 min.

Microwave tips

You cannot find any information
about the settings for the quantity
of food you have prepared.

Increase or reduce the cooking times using the following rule of
thumb:

Double amount = double cooking time

half amount = half the cooking time

The food has become too dry.

Next time, set a shorter cooking time or select a lower
microwave power setting. Cover the food and add more liquid.

When the time has elapsed, the
food is not defrosted, hot or
cooked.

Set a longer time. Large quantities and food which is piled high
require longer times.

When the time has elapsed, the
food is overheated at the edge
but not done in the middle.

Stir it during the cooking time and next time, select a lower
microwave power setting and a longer cooking time.
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After defrosting, the poultry or
meat is defrosted on the outside
but not defrosted in the middle.

Next time, select a lower microwave power setting. If you are
defrosting a large quantity, turn it several times.

Note

Condensation may appear on the door panel, interior
walls and floor. This is normal and does not affect the
operation of the microwave. Please wipe away the
condensation after cooking.

Grilling

Setting procedure
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A powerful grill ensures an intensive surface heat and
even browning of the food.

1. Press( grill.
10:00 min and the [F] symbol appear in the display.

2. Set the cooking time using the rotary knob.

3. Press start.

You will see the cooking time counting down.



The cooking time has
elapsed
Changing the cooking time

Pausing

Adjustment

Cancelling

Grilling table

A signal sounds. Open the appliance door or press
stop. The clock reappears in the display.

Use the rotary knob to change the cooking time and
start again.

Press stop once or open the appliance door. Press
the start button again after closing the door.

You may correct the set cooking time at any time.

Press stop twice or open the door and press stop
once.

Always keep the cooking compartment door closed
when grilling and do not preheat.

All the values given are guidelines and can vary
depending on the properties of your food.

Place the wire rack on the turntable.

Amount Accessories  Timein minutes
Toasted bread 2-4slices  Wire rack 1st side: approx. 2 - 4 minutes.
pre-toasting 2nd side: approx. 2 - 4 minutes.
Toast with topping 2-4slices  Wire rack Depending on topping:
approx. 7 - 10 minutes.
Soups with toppings, €.g. onion soup 2 -4 cups Turntable 15 - 20 minutes.
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Combined microwave and grill

Setting procedure

Example:
360W, ] grill, 5 minutes

@ —
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navon §vapéng

e O @

90 180 360 600

OOOO

.......... kg 900

The cooking time has
elapsed
Changing the cooking time

Pausing

Cancelling
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You can set the grill and the microwave at the same
time. The food become crispy and brown. It is much
quicker and you save energy.

Press the desired microwave setting.
The set microwave setting lights up and 1:00 min
appears in the display.

2. Press grill.

3. Set the cooking time using the rotary knob.

4. Press start.

You will see the cooking time counting down.

A signal sounds. Open the appliance door or press
stop. The clock reappears in the display.

Use the rotary knob to change the cooking time and
start again.

Press stop once or open the appliance door. Press
the start button again after closing the door.

Press stop twice or open the door and press stop
once.



Note

You can also set the cooking time first and then the
microwave power.

Combined grill and
microwave Always place the dish on the turntable and do not
cover the food.
Use a high-sided dish for roasting. This keeps the
cooking compartment cleaner.
Use large flat ovenware for bakes and gratins. Food
takes longer to cook in narrow, deep containers, and
browns more on top.
Check that your ovenware fits in the cooking
compartment. It must not be too large, as the
turntable must still be able to turn.
Always set the maximum cooking time. Check the
food after the shorter time specified.
Leave the meat to rest for another 5-10 minutes
before cutting it. This allows the meat juices to be
distributed evenly so that they do not run out when
the meat is cut.
Bakes and gratins should be left to cook in the
appliance for a further 5 minutes after the appliance
has been switched off.
The combined operation is particularly suitable for
cooking bakes and gratins.
Amount Microwave setting, (watts)  Accessories Notes
and duration in minutes
Roast pork, Approx. 750 g 360 W + grill 40 - 50 min. Turntable Turn 1 to 2 times.
e.g. neck of pork
Meat loaf Approx. 750 g 360 W + grill 25 - 35 min. Turntable Maximum of 6 cm
in height.
Small pieces of chicken, Approx. 800 g 360 W + grill 30 - 40 min. Ovenware on Place with the skin
e.g. chicken thighs or wings the wire grill side up. Do not
turn.
Frozen marinated chicken Approx. 800 g 360 W + grill 15 - 25 min. Ovenware on Do not turn.
wings the wire grill
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Amount Microwave setting, (watts)  Accessories Notes
and duration in minutes
Pasta bake Approx. 1000g 360 W + grill 25 - 35 min. Turntable Sprinkle with
(using pre-cooked cheese. Maximum
ingredients) of 5 cm in height.
Potato gratin Approx. 1000g 360 W + grill 30 - 40 min. Turntable Maximum of 4 cm
(using raw potatoes) in height.
Fish, grilling Approx. 400 g 360 W + grill 20 - 25 min. Turntable Defrost frozen fish
before cooking.
Quark bake Approx. 1000g 360 W + grill 30 - 35 min. Turntable Maximum of 5 cm
in height.
Vegetable kebab 4 - 5 servings 180 W + grill 15 - 20 min. Wire rack Use wooden
skewers.
Fish kebabs 4 - 5 servings 180 W + grill 10 - 15 min. Wire rack Use wooden
skewers.
Bacon rashers Approx. 180 W+ grill 10 - 15 min. Wire rack
8 rashers
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Automatic programming

Setting procedure
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When the cooking time has
elapsed

Adjustment

Pausing

Cancelling

You can use the automatic programming to defrost
food with the greatest of ease and prepare dishes
quickly and easily.

Your microwave oven has 8 automatic programmes.

You will find the appropriate food and weight range for
each programme in the tables. You can set any
weight within the weight range.

1. Press P’ repeatedly until the desired programme
number appears.

2. Press “kg”.
P and a default weight light up in the display.

3. Use the rotary knob to set the weight of the dish.

4. Press start.

You will see the cooking time for the programme
counting down.

A signal sounds. The appliance switches off.
Press stop or open the appliance door.

Press stop twice and reset.

Open the appliance door. Start again after closing.
The programme will then continue.

Press stop twice.
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Notes

Defrosting
programmes

Preparing food

Ovenware

Standing time

Signal

Warning!
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For some programmes, a signal sounds after a certain
time. Open the appliance door and stir the food or
turn the meat or poultry. Press start again after closing
the door.

You can query the programme number and weight
using "P” or “kg”. The relevant value is shown for
3 seconds in the display.

You can use the 4 defrost programmes to defrost
meat, poultry and bread.

Use food which has is thinly cut and properly
portioned, and which has been frozen and stored
at -18°C.

Remove all packaging from the food to be defrosted,
and weigh the food. You will need to know the weight
in order the set the programme.

Place the food in a shallow, microwaveable dish,
e.g. a glass or china plate. Do not cover the dish.

The defrosted food should be left to stand for
10-30 minutes to allow the temperature to stabilise.
Large pieces of meat need to stand for longer than
small ones. Thinly cut pieces of meat and mince
should be separated before being left to stand.

The food can then be prepared further, even though
thick pieces of meat may still be frozen in the middle.
With poultry, the giblets can be removed at this point.

For some programmes, a signal sounds after a certain
time. Open the appliance door and stir the food or
turn the meat or poultry. Press start again after closing
the door.

Liquid will be produced when defrosting meat or
poultry. Under no circumstances should this liquid be
used or be allowed to come into contact with other
foods.



Food Programme number Weight range
Minced Meat P 01 0,2-1,0 kg
Meat in pieces P02 0,2-2,0 kg
Poultry, Poultry in portion P03 0,4-1,8 kg
Bread P04 0,2-1,0 kg

Cooking
programmes

Ovenware

Preparing food

Signal

Standing time

You can use the 3 cooking programmes to cook rice,
potatoes and vegetables.

Always cook the food in a microwaveable dish with a
lid. You should use a large, tall dish for cooking rice.

Weigh the food. You will need this information in order
to set the programme.

Rice: Do not use boil-in-the-bag rice.

Add the amount of water specified in the instructions
on the packaging. This is usually two to three times
the weight of the rice.

Potatoes: For boiled potatoes, cut the fresh potatoes
into small, even pieces. Add a tablespoon of water
and a little salt per 100 g potatoes.

Fresh vegetables: Weigh the fresh, washed
vegetables. Slice the vegetables into small, even
pieces. Add a tablespoon of water per 100 g
vegetables.

A signal will sound part way through the programme.
Stir the food.

Stir the food once more when the programme comes
to an end. Leave the food to stand for 5-10 minutes to
allow the temperature to stabilise.

The cooking results depend on the quality and nature
of the food.

Food

Programme number Weight range

Rice

P05 0.05-0.2 kg
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Food Programme number Weight range
Potatoes P 06 0.15-1.0 kg
Vegetables P07 0.15-1.0 kg

Combination
cooking
programmes

Preparing food

Remove the food from all packaging and weigh it. If
you cannot enter the exact weight, round it up or
down.

Ovenware Cook the food in an appropriately sized, heat-
resistant, microwaveable dish.

Resting time Once the program has finished, allow the food to rest
for another 5-10 minutes.

Food Programme number ~ Weight range Standing time

Bake, deep-frozen, 3 cmin height P 08 0.4-0.9 kg 5 - 10 minutes

Test dishes in
accordance with
EN 60705

Microwave cooking

The quality and function of microwave appliances is
tested by testing institutes using the following dishes.

Dish Microwave setting (watts) and cooking timein ~ Notes
minutes
Custard, 360 watts, 12 - 17 mins + 90 watts, 20 - 25 mins  Place the 20 x 25 ¢cm
750 g Pyrex dish on the turntable
Sponge 600 watts, 8 - 10 mins Place the 22 cm diameter
Pyrex dish on the turntable
Meat loaf 600 watts, 20 - 25 mins Place the Pyrex dish

on the turntable
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Microwave defrosting

Dish Microwave setting (watts) and cooking timein ~ Notes
minutes
Meat 180 watts, 5 - 7 mins + 90 watts, 10 - 15 mins Place the 22 cm diameter

Pyrex dish on the turntable

Combined microwave cooking

Dish Microwave setting (watts) and Notes
cooking time in minutes
Potato gratin Grill + 360 watts, 35-40 mins Place the 22 cm diameter

Pyrex dish on the turntable
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Memory

Storing memory
settings

Example:
360 W, 25 minutes
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Notes
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You can use the memory to create your own
programme. This is useful if you prepare one dish
particularly frequently, for example. You can store the
setting and retrieve it at any time.

1. Press "M”.
"M” appears in the display.

2. Press the desired microwave setting.
"M”, the selected setting and 1:00 min light up in
the display.

3. Set the cooking time using the rotary knob.

4. Confirm with "M”.
The clock reappears in the display.

The setting is stored.

You can also store grill only or grill combined with
microwave.

You cannot store several microwave power settings
one after the other.

You cannot save automatic programmes.

You can store the memory settings and start the
appliance immediately. To do this, press start instead
of "M”.



Starting the
Memory function
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The cooking time has
elapsed

Pausing

Cancelling the setting

Adding to the memory:
Press "M”. The old settings are displayed. Save the
new programme as described in steps 1-4.

It is very easy to start the saved programme. Place
your meal into the appliance. Close the appliance
door.

1. Press "M”.
The stored settings are displayed.

2. Press start.
The cooking time counts down in the display.

A signal sounds. The appliance switches off. Open
the appliance door or press stop.

Open the appliance door. Press the start button again
after closing the door. The programme will then
continue.

Press stop twice or open the appliance door and
press stop once.
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Changing the signal duration

You will hear a signal when the appliance is switched
off. You can change the duration of the acoustic
signal.

Press start for approximately 6 seconds.

The new signal duration is adopted. The clock
reappears in the display.

The following are possible:
Short signal duration — 3 tones
Long signal duration — 30 tones.

Care and cleaning
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A
A

There is a risk of a short-circuit.
Do not use high-pressure cleaners or steam jets.

Risk of burning.
Do not clean the appliance immediately after
switching it off. Allow the appliance to cool down.

Do not use sharp or abrasive cleaning agents. The
surface could be damaged. If an abrasive substance
comes into contact with the front of the appliance,
wash it off immediately with water.

Q Do not use metal or glass scrapers to clean the
glass in the appliance door.

Q Do not use metal or glass scrapers to clean the
seal.

U Do not use coarse scouring pads or cleaning
sponges.

Rinse out new sponge cloths thoroughly before use.



Cleaning agents

Before cleaning, unplug the appliance from the mains
or switch off the circuit breaker in the fuse box.

Clean the cooking compartment and the outside of
the appliance with a damp cloth and mild cleaning
agent. Dry with a clean cloth.

Appliance exterior

Appliances with stainless
steel fronts

Always remove any flecks of limescale, grease, starch and egg
white immediately.

Before using the appliance again, allow the surface and all parts
to dry thoroughly.

Special stainless steel cleaning agents can be obtained from the
after-sales service or from specialist retailers.

Do not use metal or glass scrapers for cleaning.

Cooking compartment

Cooking compartment made of
stainless steel

Do not use oven spray or other aggressive oven cleaners or
abrasive materials. Scouring pads, rough sponges and pan
cleaners are also unsuitable. These agents scratch the surface.

Allow the interior surfaces to dry thoroughly.

Recess in cooking compartment

Use a damp cloth, and make sure that water does not enter the
appliance through the turntable drive.

Turntable and turntable ring

Soapy water.
When replacing the turntable, make sure it slots in correctly.

Door panels Glass cleaner:

Clean with a dish cloth.

Do not use metal or glass scrapers for cleaning.
Seal Use soapy water and dry with a soft cloth.

Do not use metal or glass scrapers for cleaning.
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Troubleshooting

Malfunctions often have simple explanations. Please
read the following instructions before calling the

after-sales service:

Problem

Possible cause

Notes/remedial action

The appliance does not work.

Three zeros flash in the
display.

The appliance is not in
operation. A cooking time
appears in the display.

The microwave does not work.

The food takes longer than
usual to heat up.

The turntable is making a
scratching or grinding noise.
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The plug is not plugged
into the mains.

Power cut.

Blown fuse.

Faulty control.

Power cut.

The rotary knob was
accidentally pressed.

Start was not pressed after
the setting had been made.

The door is not properly
closed.

Start was not pressed.

The microwave setting is
too low.

You have placed a larger
amount of food than normal
in the appliance.

The food was colder than
usual.

There is dirt or a foreign
object in the area around
the turntable drive.

Plug it in.

Check whether the kitchen light
switches on.

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

Switch the appliance off using the fuse
in the fuse box. Wait approximately
10 seconds and then switch it back on.

Reset the time.

Press stop.

Press start or clear the setting with stop.
Check whether leftover food or a foreign
object is trapped in the door.

Press start.

Select a higher microwave setting.

Double the amount = double the
cooking time.

Stir or turn the food during cooking

Clean the roller ring and recess in the
cooking compartment.



Problem

Possible cause Notes/remedial action

Microwave operation is The microwave has a fault. I this fault occurs repeatedly, please

cancelled for no obvious
reason.

call the after-sales service. You can use
the grill without the microwave.

Repairs may only be carried out by fully trained
after-sales service technicians. Incorrect repairs
may result in serious injury to the user.

After-sales service

E number and FD number

Our after-sales service is there for you if your
appliance should need to be repaired. You will find the
address and telephone number of your nearest
after-sales service centre in the phone book. The
after-sales service centres listed will also be happy to
advise you of a service point in your local area.

When contacting the after-sales service, always
specify the product number (E no.) and the production
number (FD no.) of your appliance. The rating plate
bearing these numbers can be found on the right
hand side by opening the appliance door. Make a
note of these numbers in the space below to save
time in the event of your appliance malfunctioning.

‘ E no. FD no. ‘

‘ After-sales servicem ‘
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Technical data
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Input voltage

AC 220-230 V, 50 Hz

Power consumption 1.450 W
Maximum output power 900 W
Grill power 1,200 W
Microwave frequency 2.450 MHz

Dimensions (H x W x D)
- appliance

38.0x51.2x38.4cm

- cooking compartment 20.8x33.0x36.9¢cm
60 cm cabinet frame 38.8x59.4x20
Weight 19.1 kg

TOV approved Yes

CE mark Yes

This appliance complies with standard EN 55011 or

CISPR 11.

It is a group 2, class B product.

Group 2 means that microwaves are generated for the

purpose of heating food.

Class B indicates that the appliance is suitable for

domestic use.



Notes
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