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A ZNUAVTIKEG UTTODEIEEIC AOPAAEING

AI0BAOTE TTPOOEKTIKA aUTEC TIC 0dnyiec. Movo
TOTE PTTOPEITE VO XEIPIOTEITE TN OUOKEUN
olyoupa Kol owoTd. GuAa&Te TIC 0dnyiec

XPNoNnG Kal OUVOPHOAOYNONG VIO HICK
apyoTePN XpNon n via Tov emMOpevo 1I0I0KTATN.

AUTI N OUOKeUN TTPOOPICETOI POVO VIO TV
TomoBeTnon. MNpooekte TIC €101IKEC 0ONYIEC
OUVOPUOAOYNONC.

MeTd TNV adaipeon amd TN CUCKEUOOIA,
eheyETe TN ouokeun. 2e epimrwon ¢NUIAC
KOTQ TN HeTOdOPO pnv TNV OUVOEOETE.

Movo evac adelouxoC eyKOTAOTATNC
ETITPETIETOI VO OUVOEDE! TIC OUOKEUEC XWPIC
dI1c. 2e mepimTwon ¢nuiwv ou odeilovTal oe
A&BoC ouvdeon, dev ExeTE KAVEVD DIKAIWUO
gyyunong.

AUTI N OUOKEUN TTPOOPICETOI POVO VIO TV
OIKIOKN XPNon Kol TO OIKIGKO TTEPIBAAAOV.
XPNOIYOTIOIEITE TN OUOKEUN JOVO VIO ThV
mopaoKeun aynTwyv Kol ToTwyv. Kota Tn
dIGPKeEIn TNC AeITOUPYIOC EMTNPEEITE TN
OUOKeun. XpnOoIUOTIOIEITE TN CUOKEUN HOVO O€
KAEIOTOUC XWPEOUC.

AUTI N OUOKEUN EMTPETETOI VO
xpnoigoroinBei amod maidIid Avw TwV 8 eTwv
KOl OO GTOUO PE PEIWUEVEC DUOIKEC,
a10ONTAPIEC N TIVEUUATIKEC IKOAVOTNTEC N HE
QVETTOPKI) EUTIEIION 1) YVWON, OTOV
EMITNPOUVTAI 1N €AV EXOUV AGBEI OXETIKEC
odnyiec yia TNV aoPaAn XpNon TNC CUOKEUNC
Q1o Vol GTOPO TTIOU €ival UTTEUBUVO YIa TNV

2

QOPAAEIG TOUC KOl EXOUV KOTOVONOE!I TOUC
KIVOUVOUC TTOU PTTOPOUV VO TIPOKUWOUV.

Ta moudid dev emTPEMETAI VO TIAICOUV PE TN
ouokeun. O KaBapIiopoOC Kol n ouvtnpnon amno
TO XpNoTn dev EMTPETETOI VO
TPAYUOTOTTIOINBO0UV OO TTAIOIX, EKTOC EQV
eival 8 eTWV Kol Gvw Kol ETITNPEOUVTAL.

KpaTare Ta TaidiG TTOU €ival KATW TWV 8 ETwV

HOKPIG OO TN OUOKEUN Kal TO KOAwDIO

ouvdeonc.

Kivouvog nmupkayiig!

= T amoONKEUPEVA OTO XWPO HOYEIPEUATOC
eUDAEKTO QVTIKEIJEVO UTTOPOUV VOl
avadAeyouv. Mnv TommobeTeiTe TTOTE
EUDAEKTO QVTIKEIPEVO PEOT OTO XWPEO
HavelpePaToc. Mnv avoiyete TToTe TNV MOPTA
TNC OUOKEUNG, OTaV ONUIOUPYEITOI KATVOC
HEOO OTNn OUOKeUr). AmevepyorolnoTe Tn
ouoKeun Kol TpaRN&Te To peupaToANTTTN
(p1g) amd Tnv mpida 1) kaTeRaoTe/EeBIdwoTe
TNV 00POAEIt OTO KIBWTIO TWV GOPAAEIWV.

= H pn evdedelypevn Xpron TNC CUOKEUNC
eival emkivduvn Kol UTTOPEI VO TIDOKOAEOEI
nuiec. Mo mopadeIyua PmopouV va
avadAeyouv ol (eoTecC MavTOdAeC, Ta (EOTO
OOKOUAGKIOL e OTTOPOUC KOl ONUNTPIOKG
OKOUO KOI HETA OO WPEC. XPNOIYOTIOIEITE



TN OUOKEUN POVO VIO TNV TTOPAOKEUN
doaynNTWV KOl TTOTWV.

= Ta TpOdIHG pITOpoUV var avadAeyouv. Mn
(EOTAIVETE TTIOTE TPOPIUG PEOT OE
ouokeuaowoieg yvia Tn dioThenon TNG
BepUOKPOOIAC.
Mn CeoTaiveTE TTOTE XWPIC EMITAENON
TPOdIHa 0e doxeia armd TAGOTIKO, XOPTi N
OAMO eUPAEKTO UAIKO.
Mn puBuileTe TTOTE PIG TTOAU peyoan Bobpida
IOXUOC N TTOAU PEYAAO XPOVO HIKOOKUHOTWV.
AKOAOUBNOTE T OTOIXEIO TTOU GVAPEPOVTA
o€ auTec TIC odnyiec xpnong.
Mnv &npaiveTe ToTE TO TPODIUG OTO GOUPVO
HIKOOKUUGTWV.
Mn EemaywveTe 1 pun (eOTAIVETE TTOTE TAK
TOODIUO PUE PIKEM TIEPIEKTIKOTNTO VEPOU,
OMWC TL.X. Ywui, He TOAU peyaAn Babuida
IOXUOC HIKPDOKUHOTWY 1 VIO TTOAU XPOVO.

= To AadI daynTou pmopei va avadAeyei. Mn
eoTaiveTe TTOTE POVO TOU TO AadI daynTou
0TO POUPVO HIKPOKUUOTWV.

Kivouvog £€kpnéng!

To uypa 1 AN TPOPILG O EQUNTIKA KAEIOTO
doxeia PmmopouUV va ekpayouv. Mn CeoTaiveTe
TTOTE UYPG 1 GAO TPOPILOL OE EPUNTIKA
KAeI0TO Doxeia.

Kivduvog coBapng BA&BNG TnG uyeiag!

® >e MePITTWOon AVEMOPKOUC KOOAPIOUOU
HTTOPEI VOL OKOUPIGOE! KOI VO UTTOOTE! CNUIA N
emavela TNC ouokeunc. Etol pmopei va
eleNbel evepyela pIKpoKUpaTwy. KabapileTte
TOKTIKO TN OUOKEUN KOI OTTOUOKPUVETE
QHEOWC TG UTTOAEIPUOTO TV TPODIPWV.
KpoaTaTe TO XWPO HOVEIPEUATOC, TNV
TOIHOUXO OTEYOaVOTTIOiNoNG TNS MOPTAC, TNV
MOPTO KOI TO KAEIOTPO TNC TTOPTAC TTAVTOTE
KaBapa, BAete emiong oTo KEGOAQIO
DpovTida kKar KaBapIouog.

= A0 pIot XOAOOpEVN TTOPTO TOU XWPEOU
HOVEIPEUOTOC I OTTO PIO XOGAGOPEVN
OTEYAVOTTOINON TNC TOPTOC UTTOPEI VO
eleNbel evepyela HIKPOKUUATWY. Mn
XONOIYOTIOIEITE TTOTE TN OUOKEUTN, OTAV N
MOPTO TOU XWPOU PAYEIPEUOTOC N N
OTEYAVOTTOINON TNC MOPTAC EXOUV UTIOOTEI
(NUIG. KOAEOTE TNV UTTNPECIO TEXVIKNG
e&unnpeTNOoNG TTEAGTWV.

B 3 TIC OUOKEUEC XWPIC KAAUPUO TTEPIBANPOTOC
eePXETAI EVEPYEIO UIKPOKUUATWY. Mnv
adaipeite ToTE TO KAAUPHO TTEPIBANUOTOC.
2€ TIEPITITWON €PYOOIWV OUVTNPNONG N
EMOKEUNC KOAEOTE TNV UTTNPECIO TEXVIKNGC
e&umnpeTNOoNG TTEAGTWV.

Kivduvog nAekTpormAniag!

= O1 oKaTOAMNAEC emoKeueg eival emmkivOuvec.
MOVO €vac TEXVIKOC TOU TUNUOTOC

efunnpeTnong MEAGTWY, EKTTAIOEUPEVOC QTTO
EUAC, EMTPETETAI VO EKTEAEOEI TIC ETIOKEUEC
KOl VO QVTIKOTOOTIOEl T XOGAGOPEVT
KoAwOIa ouvdeonc. Eav n cuokeun exel
BAGBN, ToaRAETE TO peupaToAnTTN (PIC) MO
TV mpida ) koTelBaoTte/EeBIdwoTe TNV
QOPAAEIC OTO KIBWTIO TV GOHOAEIWV.
KaAEoTe TNV UTINPECIO TEXVIKAC
eutINPETNONC TTEATWV.

E3TO KOUTG HEPN TNC OUOKEUNC UTTOPEI VO
NWOEl N HOVWON TWV KOAWDIWV Twv
NAEKTPIKWY OUOKEUWV. Tal KOAWDIX
oUVOEDONC TWV NAEKTPIKWY OUOKEUWV OV
EMTPETIETOI VO £p0O0OUV TTOTE O€ eMadr) e T
KOWUTO HEPN TNC OUOKEUNC.

= Mo e10XwENON UYPOoIaC Ymopei va
pokaAeoel pia NAekTponAngia. Mn
XONOIYOTIOIEITE OUOKEUEC KOBOPIOHOU
UWNANC TTieonc N ouoKeueg ekTo&euonc
oTHOU.

= Mo eAOTTWUOTIKI OUOKEUN UTOPEI VO
POKOAEoe! pia nAekTpomAnéia. Mnv
EVEPYOTIOIEITE TIOTE PIO XOGAGOUEVN OUOKEUN.
TpaBnéte 10 peupaToAnTTn (PIC) OO TNV
mpida 1) kaTeBaoTe/EeB1dwoTe TNV aodaAeia
0T0 KIBWTIO TwV aodaAeiwv. KaleoTe Tnv
UTINPEOCIa TEXVIKNC €EUTTNPETNONG TIEAGTWV.

" H ouokeun Aeitoupyei pe uywnAn Taon. Mnv
adaIPEOETE TTOTE TO TTEPIBANUOL.

Kivduvog eykaupaTog!

= Ta e€opthuoTa N Ta okeun (eOTAIVOVTOI
TAPO TTOAU. ATTOUOKPUVETE TG KAUTO OKEUN
N eE0PTANOTO OTIO TO XWPO HOYEIPEUOTOC
TTAVTOTE PE IO TIIAOTPO.

= OI OTPOI TOU OIVOTIVEUHOTOC UTTOPOUV VOl
avodAeyoUv HEOO OTOV KOUTO XWPO
payelpepaToc. Mnv mapaokeuadlete paynta
e peyoAec ToooTNTEC DUVOTWV
OIVOTIVEUHOTWON TTOTWV. XPNOIUOTIOIEITE
HOVO HIKPEC TOOOTNTEC OTTO dUVATH
OIVOTIVEUPOTWAN TTOTA. AVOIVETE TTPOOEKTIKA
TNV MOPTO TNG OUOKEUNC.

" Ta TPOPIUG pe OKANPO KEAUPOC N TIETOO
PTTOPOUYV, KaTG TN dIGPKEIR, MG eTTiong
OKOUO KOI HETO TO (EOTOUO, VO OKOOOUV e
duvopn. Mn poayeipeueTe TTOTE T QGUYG OTO
KEAUDOC 1 un CeOTOVETE TTOTE TG
odixToBpaopeva auya. Mn payeipeueTe oTE
OOTPOKOEION. 2TO QUYA LATIO ] OTOL QUY XK
TTOOE TIPEME! TTPWTO VO TPUTINOETE TOV KPOKO.
270 TPODIUG e OKANPO KEAUDOC 1) TTETOQ,
OTWC T.X. HNAQ, VTOUOTEC, TIOTATEC N
AOUKQVIKQ, €ival OUVOTOV VO OKQOEI TO
keAudocC 1 n metoa. Mpiv To (EOTOUO
TOUTINOTE TO KEAUDOC N TNV TTETOO.

" H BepuoTnTa OTIC Bpedikee Tpodec dev
KOTaveueTal opolopopda. Mn CeoTaiveTe
moTe BpedIKEC TPOPEC PHEOO OE KAEIOTO



doxeia. ATTOJOKPUVETE TTAVTOTE TO KOTIOKI N
TO ONAaOTPO. MeTA TO (EOTOON KOUVOTE N
QVOKOTEUETE TTAVTOTE KOAQ. EAeyxeTe Tn
BepUoKPOOIa, TPOTOU OWOETE TNV TPODN
oTo TadI.

" Ta CeoTa daynTa eKAUOUV BeppoTnTa. ETOl
HUTTOPOUV TO JAVEIPIKG OKeun va (eoTabouv
TTOAU. ATTIOUOKPUVETE TG OKEUN 1 TO
eCopTNUOTO MO TO XWPEO HAYEIPEUATOC
MTOVTOTE PE HIO THIAOTPO.

B >e 0EPOOTEYWE KAEIOPEVD TPODIUO UTTOPEI
VO OKQOEI N ouokeuooia. MNpooexeTe
TTAVTOTE TO OTOIXEIO TTAVW OTN CUOKEUOOIAL.
Byadlete T poynTa TAVTOTE PE TIAOTPEC
KOudivag armo TO XWPO HOVEIPEUOTOC.

Kivduvog LepaTioparog!

= Kot TO QvOIYPO TNG TTOPTAC TG OUOKEUNG
prmopei va e€eNBel KauToC oTpOC. AvoiyeTe
TTPOOEKTIKA TNV TTOPTO TNGC OUOKEUNG.
KpoTare Ta moudid oK PIA.

= Me TO VEPO OTOV KOUTO XWPO HOYEIPEUATOC
prmopei va dnuioupynBei KauToc udpaTuoC.
Mn xUveTe TTOTE VEPO PEOO OTOV KOUTO XWPO
HOVEIDEUOTOC.

= KoTa TO (EOTOUO UYPWV PTTOPE! VO TTIPOKUWYEI
Hia empBpaduvon Bpaopou. AuToO onuaivel,
OTI OEPUOKPOOIO BPOCHOU ETITUYXAVETA,
XWPIC VO aveRaivouv 01 XAPOKTNPIOTIKEC
duoaidec aTpou. HON n moapapikpr dovnon
Tou doxeiou pmopei va odnynoel oe Eadvikn
UTTEPXEINION KOl O€ MTOINIOUOTO TOU KGUTOU
uypou. Kata 1o (eoTapa TomobeTeite
TOVTOTE €V KOUTOAI peoa o1o doxeio. ETol
ammodeuyeTal n empBpaduvon Tou Bpaouou.

Kivduvog TpaupaTicpou!

" TO YPOTOOUVIOUEVO YUOAI TNC TTOPTOC TNG
OUOKEUNC pmopei va payioel. Mn
xpnoigomoleite EUOTPEC YUOAIoU, SuvaTa N
TPOXIO UNIKOL KOBOPIOUOU.

" To akOTGANAO OKEUOC UTTOPEI VO pOYIOEl.
Ta okeun ammd TOPOoEAAVN KOl KEPOUIKO
UNIKO PTTOPEI VO £XOUV TTOAU HIKPEC TPUTTIEC
OTIC AGBEC KOI OTOL KOTIOKIO. [1iow amd auTeg
TIC TPUTIEC UTTAPXEI EVAC KEVOC XWPOC. H
UYPOIOIO TTOU €XEI EI0XWPENOEI OTOV KEVO
XWPO UTTOPEI VO OTIOE!I TO OKeUn.
XpnolporoleiTe HOVO OKeUn, KOATGMNAG VIaK
HIKOOKUUOTAL.

AiTieg TV IOV

MNpocoxn!

m [1oAU Aepwpévn oteyavotmoinon: Edv n oteyavoroinon givail oAU
Aepwpévn, Oev KAgivel TAEOV OWOTA N TTOPTA TNG OUOKEUNG KOTA

N Aeitoupyia. O1 YEITOVIKEC TIPOOOWYEIC TWV VTOUAATTIQV UTTOPOUV
va XaAGdoouv. AIoTnPEITE TNV OTEYAVOTIOINON TTAVTOTE KOBAP).

B /\eITOUpPVIO PIKPOKUUGTWV XWPic daynTtd: H AeiToupyia TNG
OUOKEUNC XWPIC paynTa O0TO XWPEO JayelpeuaTog odnyei oe
uttep®OPTWON. MNV evepyoTToIEiTE TTOTE TN CUOKEUN XWPIG daynTa
UEOO OTO XWPO pavelpepoTog. EEaipeon amoTeAel pia ouvtoun
SOKIUN pavelpikou okeloug (BAETe kehaaio Doupvog
UIKPOKUUGTWVY, Mayelpikd okelog.

m [10T-KOPV HIKPOKUUGTWY: Mn puBpuidete MOTE HIG TTOAU peYGAn
10XU HIKPOKUPGTWY. XpnaolyotolnoTe To moAU 600 W. TomobeTeite
TN COKOUAQ TOU TTOTI-KOPV TIAVTOTE TIAVW O’ éval YUGAivo maro. O
Oiokog pmopei va payioel Adyw uttepdOPTWONG.



H Kaivoupyia 60§ GUGKEUR

Edw yvwpileTe TNV KaIvoUpyIa 0OC ouokeun. 2o¢ e€nyouue To medio
XEIPIOPOU KOl To EEXWPIOTA OTOIXEIO XEIPIOUOU.

MNedio xeipiopoU

E&w BAemeTe pio emokoOTNon Tou Tediou xelpiopou. AVOAOYQ e ToV
TUTIO TNG OUOCKEUNG OPIOUEVEC AETITOUEPEIEC UTTOPOUV VO
OTTOKAIVOUV.

‘Evdeién

®©

(2 B [\ © ) m)

[MANKTPO
On/Off

MANKTPC

NepIoTPOPIKOG BIRKOTTNG

Me Tov TIepIoTPOPIKO DIGKOTITN UTTOPEITE VO OMAEETE OAEC TIC
TTPOTEIVOUEVECG TILEC KO TIC TINEC puOuIONG.

O meploTpodIkOG BIaKOTTNG eival BuBifopuevog. MNa aohaAion Kail
omaoGAAIon TTATAOTE TOV TIEPIOTPOPIKO DIGKOTTN.

AARKTPQ

KdaTw amo Ta EexwpIoTa TANKTEO BpiokovTal aloonThpeg. Agv
TTPETIEI VO TOL TTATOETE OUVATA. AKOUUTINOTE HOVO TO EKAOTOTE
oupBoAo.

MeploTpodIKOC
SI0KOTITNCG

MANKTPO

MpoiovVTX TNG UTINPECIAG TEXVIKAG EEUTTNPETNONG TTEAXTWV

10 TIC OIKIOKEC OOC OUOKEUEG UTTOPEITE VO AyOp&OETE OTNV
utinpPeoia TeXVIKNG e€utnPeTNOoNG TTEAGTWY, OTO EIOIKA KOTOOTAUOTO
1 péoou Tou d1adIkTUOU (Internet) yia opiopéveg xwpeg oTo e-Shop
(NAEKTPOVIKO KATACTNUA) TOt KATOAMNAG UAIKG GpovTIOaC Kal
KOBOPIoHOU 1) GAG eEapTAUOTA. AWOTE VIO GUTO TOV EKAOTOTE
apIBUO TTPOIGVTOG.

Mavia GppovTidag yia empdvelec avoleidwTou XGAUBo ApIBuOG TTPoidvTog

311134

Meiwvel TV KaTakaBion TG pumavong. Me Tov eumoTIONO Je
eva e10IKO A1 TTpaypaTomoleiTal 1I0avVIKG N GPOVTION Twv £
daveIwV TwV OUOKEUWV avoLeidwTou XaAuRa.

KaBapioTikd (eAe YKpIA doUpvou
463582

ApIBuOC TIPOoIOVTOC

Mo Tov KOBaPIoPO TOU XWPEOU HayeElpEUaTOC. To (eAE eival
&oopo.

Mavi KabaplopoU amod PIKPoiveg pe KUWeAwTr) dour)
460770

ApIBuOC TIPOoIOVTOC

[B10iTEPA KATGAANAO VIO TOV KOOaPIoPO euaiobnTwyv emda
VEIWV, OTIWG TI.X. YUOAI, UGAOKEPOUIKO UAIKO, avo&eidwTo
XOAUBa 1 odoupivio. To mavi KaBapIopoU amopakpuUvel U’ eva
TEPAOUO TNV UyPN Kol Aimwdn pumavon.

MNARKTPX Kol EVOEIEN

Me Ta TARKTPO puUBUieTe TIC BIGPOPEC TPOOOETEC AeiIToupyieg. TNV
evoeltn umopeite va dIaBAoeTe TIC PUOUIOUEVEG TIPEG.

SuupoAo AeiToupyia Tou MARKTPOU

0) Evepyoroinon Kol amevepyoroinon TnG OUCKEUNG

23 EmAoyr) TnG akoAoubiag AsiToupyiwv

= EmAoyr) HIKPOKUUATWY

[} Avolyua TNG TOPTAC TG CUOKEUNG

10} EmAoyn mpoypappaTog

® 'Avglvuox KOl KAEIOIUO TOU HEVOU TWV ASITOUPYIWV
XPOVoU

EmAoyr) Tou B&poug

Mi1/M2 EmAoyr) Memory (Mvrun)

pil >0vTopo maTnua = Ekkivnon/ETaudTnua NG Ael-

Toupyviag MapaTeTapévo MaTNUO = AIGKOTIH TNG Agl-

TOUpPVIOG

Ynodei&eig
m OT1av &ekivaTe avafel N AGUTIO OTO XWPO HOYEIPEUOTOC.

m [loia AeiToupyia xpovou eivail gvepyotoinuévn otnv evoeién, To
BAemeTe oMo TO BEAOC B UTPOOTA GO TO AVTIOTOIXO OUUBOoAO.

XWPog HAYEIPEPATOCG

H ouokeun oag €xel Evav avepioThpa Yuéng.

AvepioTripag Yugng

H ouokeun eival e€omAiopévn W’ evav avepiotnpa yuéng. O
QVEUIOTAPOC UTTOPEI VO OUVEXIOE! VO ASITOUPVEI, OGKOUO KOl OTAV N
ouoKeun exel Tebei NdN ekTOC AeITOUpPYIaC.

Ynodei&eig

H 3TN ASITOUPYIO HIKPOKUUATWY O XWPOG HOVEIPEUOTOC TIOPOUEVEI
KpUog. MapdN auTtda evepyoroleital o avepioThpag yuéng. O
aveploThpag YUENG umopei va cuvexioel va AeiToupyei akOUa Kai
OTOV N ASITOUPYIO HIKOOKUUATWY €xel HdN OTAUOTHOEL.

m 310 TCAUI TNG TTOPTAC, OTA E0WTEPIKA TOIXWHUOATO KOI OTOV TIATO
TNG OUOKEUNG UTTOPEI va TTapousIaoTel uypaoia. AuTO eival KATI
TO KOVOVIKO, N ASITOUPYIO TWV PIKPOKUUGTWY Oev ennpedleTal
oo auTO. ZHOUVYYIOTE TNV UYPOOIa UETG TO UayeipeUaL.



Evepyorroinon Kol GrimevepyorToinen TG GUCKEUNG

Me 1o mAikTpo (D evepyoTToIeiTE KOl QMEVEPYOTTOIEITE T OUOKEUN
UIKPOKUUOTWV.

Evepyomoinon

Akoupriiote To mAAkTpo (D, yia va evepyoTIoINoETE TN OUCKEUT.
H ouokeun BpiokeTal 0TN ASITOUPYIG PHIKPOKUUATWV.
To mAAkTPo [E] avépel.

MARkTEO [ = o pia Badpida 10XU0G HIKPOKUUATWV

MAAKTPO 123 = AKoAouBia AeIToupyIV

MAnkTpa IO ko = AUTOUOTO CUOTNUO TIPOYPOHHATWY

MAfkTpo M1 1 M2 = Mpdypaupa Memory

Tov TpOMO puBuIoNG, PropeiTe va Tov dloBAoeTe OTa EEXWPIOT
KkedaAalo.

Armtevepyoroinon

MothoTe To mARkTpo .
H ouokeun amevepyoroleital, To PoAOI epdavideTal otnv voeidn.

Mpiv TNV MpwTN XPRon

Edw 6a mAnpodopnBeite, TI pETEl VO KAVETE, TTPOTOU
TTOPOOKEUAOETE yIa TTPWTN Gop& Eva GaynTO e TN CUCKEUN
UIKPOKUPOTWY. AlIoBAoTe MpwTa TO KeDGAaIo Yrrodeileic aopaleiac.

PUOpION TG WPOQ

MeTd Tn olvdeon avaBouv oTnv evoelln Tpia pndevikd Kol To
oupBora »(®.

PuBuioTte TNV wpo.
1. PuBpioTe pe Tov IepIoTPpodIKO SIGKOTITN TNV TPEXOUOO WPO.
2. Mathote To mAkTpo (.

O $poUpPVOC HIKPOKUNKTWV

To HIKQOKUUOTG HETATPETTOVTAI PEOOG OTA TPODIUGL 0 BepudTNTO.
Edw 6o Bpeite MAnpodopied VI TO HOYEIPIKO OKEUOG KOl UTTOPEITE
va dloBaoeTe MG pubuideTe TO GOUPVO UIKPOKUUATWV.

YTodeIEn: 310 KeDGAIO AOKILACTNKAV Vit €0GG, OTO OIKO LIAG
£pYaOTNIO LayeIpIKNG Ba Bpeite TapadeiyuaTa yIo TO EEMAYWUAL,
To (EOTOUO KOI TO Jayeipeua e GpoUpVo PIKPOKUUGTWV.

YmodeEi&EIC YIX TO HAYEIPIKO OKEUOG

KoT&AANAO HAYEIPIKO OKEVUOG

KaTaANnAa gival TTURIHOXO JOYEIPIKG OKeUN OTO YUOAI,
UOAOKEPOUIKO UAIKO, TTOPOEAAVN, KEPOUIKO I avVOEKTIKO OTN
OeppdTNTO MAGOTIKO UAIKO. Tl HIKPOKUUATG SIBTEPVOUV QUTA TO
UAIKQL.

MmopeiTe va XpNOILOTIOINOETE €TONG KAI oKeUn 0epRIpIoUaTOC.
‘ETol e€oikovopeite XpOvo. XpnOIUOTIOIEITE TG HOVEIPIKA OKeUN pe
XPUOODEVIEG 1 aonuévieg BIOKOOUNOEIC HOVO TOTE, OTOV O
KOTOIOKEUGOTNC €YYUGTA, OTI TO OKEUOC €ival KATAMNAO VI
UIKPOKULOTO.

AKATXAANAO PHXYEIPIKO OKEUOG

AKOTAMNAG ival HETOAIKG OKeUn. Ta piIkpokupoTa Og dlamepvouv
TO YETOANO. Ta daynTA TAPOUEVOUV 08 KAEIOTG PETOAIKG doxeia
Kpua.

YnodeiEn: Otav evepyorioleite Tn ouokeur| pe 1o mAfkTpo D,

eudaviCeTal oTnVv evdelEn MGvToTe WC TPOTAON N UWNAOTEPN

BaBUIBO 10XUOC pIKpokupdTey 00 ko G050,

H wpa eival pubpiopevn.

ATIOKpUYN TG WPAG

Mmopeite va of3foeTte TNV wpa. ETol N wpa daiveTar povo, otav o
doupvog BpiokeTal oe AeiToupyia. BAgTe yI' autd 0TO KEDGATIO
AMayn Twv Baoikwv pubuioewvy.

YTodeIEn: Mo va LEIWOETE TNV ?KOTOVARAWON EVEPYEING OTN
AeiToupyia eToipoTnTag (Stand by) TNG CUOKEUNG OO UTTOPEITE VO
opnoeTe TNV wpPa. BAeme emiong o1o kedpdAaio AMayr) Twv Baoikwv
oubuioewv.

MNpocoxn!

Anuioupyio NAeKTPIKWV OTIVONPwV: Eva HETOAMIKO OO - TI.X. TO
KOUTGAI OTO TIOTHPI - TIPETTIEl VO ATIEXEI TO AlyOTEPO 2 cm aTO TO
TOIXWUOTA TOU GOoUPVOU KOl TNV €0WTEPIKN TTAeUp& TNG TOPTAC. OI
OTVONPEC UTTOPOUV VO KATAOTPEWOUV TO E0WTEPIKO YUOAI TNG
mOPTOGC.

AOKIUN POyEIPIKOU OKEUOUG

Mnv gvepyoroinoeTe TOTE TO GOUPVO UIKPOKUPATWY XWPIG daynTa.
H povn e€aipeon eival n akoAoudn dokiur payelpikoU okeUoug.

Edv dev eioTe oiyoupol(eg), OTI T HOYEIPIKG OOG OKeun eival

KOTOMNAQL VIO HIKQOKUUOTA, KAVETE TNV 0kOAOUON SOKIUN:

1. TomoBeTNOTE TO GOEI0 OKEUOG VIO V2 €WG 1 AeTITO e Tn PeyioTn
10xU UEOO OTN CUOKEUN.

2. EAeyETe evdidiueca TN BepUOKPOOIa.

To OkeUOoG TTPETEI VO gival KPUO N va €xel TN OEPUOKPOoIa TOU
xeplou.

Edv To okeUog &xel (eoTaBei OAU 1) dnuioupyouvTal omverpeg,
TOTE Bev eival KATAMNAO.

BaOuidEC 10XUOG HIKPOKUPKTWV

90 W vio To &emaywua euaiodnTwv daynTwv



180 W VIO TO EEMAYWUO KOl TN OUVEXION TOU POYEIPEUD
TOG

360 W VIO TO HOYEIPEUD KPEDTOC KOl VIO TO (E0TAUO Ul
ooNTwv daynTwWV

600 W VIO TO (EOTOUO KOl TO Payeipepa dpaynTwv

900 W VIO TO (EOTOUO UYPWV

Ymodeign: Tn Baduida 10XU0G UIKPOKUPGTWY Twv 900 W umopeite
va TN puBpioete To MOAU yia 30 AemiTd. e KaBe GAn Bobuida

10xU0¢ eival duvaTn pia xpovikn didpkela pexpl 1 wpa kol 30 Aentd.

PUOpION TOU $OUPVOU HIKPOKUMKTWV
Mapadeiyua: loxug pikpokupatwy 360 W, didpkeia 17 AenTa.
1. Mornote 1o mAAkTpo .

H ouokeun oag BpioKeTal og ETOINOTNTA ASITOUPYIOG.

2. PuBuioTte pe Tov mepioTpodikod SIoKOTTN TNV emouuntn Baduida
10XUOC UIKPOKUUGTWY.

3. Marnote To mARkTpo (.
Mia mpoTeivopevn didpkela eudaviCeTal.
4. PuBpioTe pe Tov TIEPIOTPODIKO OIGKOTITN TN XPOVIKI OIGPKEIC.
5.MathoTe To MARKTEO PII.
H Asitoupyia Eekiva. H xpovikr didpkeia Tpexel avepd.

AkoAoubBix AeiToupyiwv 1,2,3

>Tnv akoAoubia AeIToupyiwv Prmopeite va pubuioeTe SIGOOXIKG UEXPI
Kol Tpelg SIopoPETIKES BaBuideC 10XUOC HIKPOKUUATWY KOl TREIC
XPOVOUC HIKPOKUUATWY KOl HETA VO EEKIVAOETE.

Mayeipiko okeUOg
XpNOoIYOTTOIEITE TTAVTOTE QVOEKTIKA OTN BEPUOTNTO LOYEIQIKG OKeUN,
KOTAMNAQ VI GOUPVO PIKPOKUUGTWV.

PUOpIoN TG xkoAouBixg AsiToupyiwv
1. Mornote To mAkTpo .

H ouokeur oog BPIOKETAI 0 ETOINOTNTO AEITOUPYIOG.
2. MoTAOTE TO TAAKTPO 723.

To 1 yio TNV TTPWTN akoAouBia AeiToupyitv epdavideTal otnv
evoelln.

3. PuBpiote TNV pwTn 10XU HIKPOKUPATWY KOI TN XPOVIKA OIGPKEIQL.
4.MoThoTe TO TARKTPO 123
To 2 yio T SelUTepn akoAouBia AeiToupyitv epdaviZeTal.

5. PuBuiote Tn deUTepn 10XU UIKOOKUUGTWY KOl TN XPOVIKI OIGPKEIQ.

6. MOTAOTE TO TAAKTPO 123.

To 73 yio TNV TPITN oKoAoUBia AeIToupyiwV epdaviteTal.
7.PuBpiote TNV TPITN 10XU UIKPOKUUGTWY KGI TN XPOVIKI OIGPKEI.
8. MaTtroTe To MARKTPEO P,

Memory

Me Tn AeiToupyia Memory (uvhun) pmopeite va amobnkeloeTe Tn
oUBUIoN VIO TO QYOTINUEVO OOGC GayNTO KOl VO TNV OVOKOAEOETE
Eava omotednmote. Exete otn O140e0n oag duo Beoelg
amodrkeuong "M1" kai "Mz2".

H Aeiroupyia Memory eival KOTGANAR, 0TV TTIOPAOKEUGCETE EVO
daynTd OUXVAL.

H xpovikn didpKela TEAEiwoE

‘Eva onua nxei. H Aeitoupyia TWV PHIKOOKUPATWY €XEl TepuaTioTel. Me
10 mA\kTpo (O pmopeite Vo OTAUOTACETE TO GAPG VWPITEPQ.
AmevepyoroinoTe pe To mAkTeo D Tn ouokeur.

AAAayr) TnG SIGPKEING

AuTO eival omrotednmoTte duvaTod. AMAETE e Tov TEPIOTPOPIKO
OIOKOTITN TN XPOVIKI OIAPKEIC.

EvOIXHECGO &VOIYMX TNG TTOPTAG THG CUCKEUNG

H Aeitoupyia oTapaTd. MeTd TO KAgIOIUO TNG TTOPTAC TTOTHOTE
ouvropa To TMARKTPO P Il H Asitoupyia cuvexiceTal.

AAN\QyYR TG 1I0XUOG HIKPOKUHKTWV

MoThoTe To MAAKTPO ().

PubuioTe pe Tov meploTpodIkO SIaKOTTN TN Babuida 10XU0¢
UIKOOKUUGTWY Kal EekivhoTe Eava.

Alakorn Tng AeiToupyiag

MNothoTe To TAAKTPO Pl Ko amevepyomoifoTte pe 1o mAikTeo D N
OUOCKeUr).

Ynodei&eig

m OTov evepyoroleite Tn ouokeun pe To mARkTpo M, epdaviteTal

otnv &vdeiEn mavToTe WG TPOTAoN N UYPnAoTePn Babuida 1oxUog
UIKPOKUUGTWV (QUU).

m OT1av avoieTe evdidueoa TNV MOPTO TG OUCKEUNC, UTTOPEI O
QVEUIOTHPOC VO ouvexioel va AeIToupyei.

H Aermoupyia Eekivér. H ouvoAikr SIGipKeio Kol TO oUPROAO T Vi TV
TPWTN akoAoubia AeiItoupyiwv epdavidovral oTnv evoeign.
H xpovikr didpKela TEAEiwoE

‘Eva onua nxei. H akoAoubia AeiToupyiwv €xel TepuaTioTel. Mmopeite
VO OBAOETE TO NXNTIKO ofua TPdwPa pe To TARKTPo(®.

AN\QyYR TNG pUOUIONG

Mia aAayr| eival povo duvaTr Tiplv TNV ekkivnon. MNoTtnoTe To
TIANKTPO 123 TOOEC GOPEC, PEXP! VO EPPAVIOTE! O OPIBUAC VIO TV
akohouBia Aeitoupyiwv. ANMGETE TN pubuion.

EvOIXHECO &VOIYMX TNG TTOPTAG THG CUCKEUNG

H AeiToupyia oTapoTd. MeTd TO KAEIOIUO TNG TTOPTAC TIATHOTE
ouvropa To TMARKTPO P Il H Asimoupyia cuvexiceTal.

STAPATNPX TNG AEITOUPYIG

MoTthoTe ouvTopa To MARKTPO Pl H AsiToupyia otopoTd. MoThnoTe
Eova 1o P n AeiToupyia ouvexiceTal.

Alokorn TnNg AsiToupyiag

KpatnoTe matnuévo 1o MANKTPo Pl epimou yvia 4 SeuTepdAETTal KOl
omevepyoroinoTe pe 1o mARkTeo (D Tn cuokeun.

AmoOnkeuon pubpicewv otn Memory
1. Nornote 1o mARkTpo .

H ouokeur ooG BpiokeTal o ETOIMOTNTO AEITOUPYIOG.
2. PuBuioTe Tnv emBupnTtn AsiToupyia. Mnv &ekivhoeTe.

3. Kpathote mornuévo 1o mAnktpo M1 1 M2, péxpr va spdaviorei
mow omod TIC B0EIC AMOBAKEUONS TO oUHBoAO V.

H puBuion €xel amobnkeuTei kKal pumopei va Eekivioel oTtoTedNTOTE.



Amofnkeucn Hiag XAANG pUOHIONG

PuBuioTte kol omobnkeuoTe ek veéou. O1 maNiEG pubuioelg
emyp&dovTal.

Ymodeign: O1 amobnkeupéveg pubpioeig SiaTnpoUvTal emong Kal
pET& omd pio dioKor PeUPaTOoG.
Alxkorr TG AeIToupyiag

KpoThoTe marnuévo To mARkTeo P, péxpl va eudavioTei [ 900 W.
MmopeiTe va puBuioeTe ek veou.

Ekkivnon Memory

TIC omoBnKeupeveg pubpioelg via To daynTd O0G PTTOPEITE VO TIG
EekivnoeTe omoTedNTIOTE.

1.MotAoTe To mAkTpo .
H ouokeur) 0o¢ BPIioKETAI 0g ETOIHOTNTA ASITOUPVIOG.

2.MatroTte ouvropa To TMANKTPo M1 1) M2,
O1 amoBnkeupéveg pubuioelg epdavidovTal.

3.MoaTnoTe TO TANKTPO P

ANy TOV BXOIKWV pUOpicEWV

H ouokeun oog éxel diadopec BOOIKEG pubuioelg, TIG OToieg
uTTopeiTe va aAAGEETE oTTOTEDATTOTE.

Baoikég pubpioeig

>Tov Tivaka 6o Bpeite OAeC TIC BOOIKEG pubpioelg Kal TIG
SuvaTOTNTEC OMNOYNG.

H Memory &ekivael. H xpovikn didpkeia B Tpéxel davepd otnv
evdelEn oe avtioTpodn peTPNON.

YodeiEn: Meta Tnv exkkivnon dev umopeite var aMGEETE Mol TN
©¢on amobrnkeuong.

Ymodeign: O1 amobnkeupéveg pubpuioeigc SlaTnpouvTal eMong Kail
peT& ammd pio JIGKOTI PeUPOTOC.

H xpovikr didpKela TEAEiwoE

Eva onua nxei. H Memory TeAeinoe. MmopeiTte va offoete 1o
nxXnTIKS onua mpowpa pe To TARKTpo (. AmevepyormoinoTe pe To
maikTpo (D Tn ouoKeUr 1) PUBHIOTE K VEOU.

STOMATNHX

MoathoTe To MANKTPO Pl i) avoi&Te TNV MOPTA TNG CUOKeUNC. H
AeiToupyia oTapoTd. MeTd To KAgioiuo maTnoTe To TANKTPO Ml H
AelIToupyia ouvexiceTai.

Alxkorn Thg AeiToupyiag

KpotnoTe moTnuévo To mARKTpo P, péxpr va epdavioTel [E] 900 W.
MmopeiTte va pubuioeTe K VEOU.

Bacikr pubuion AuvaToTnTEQ

Egfiynon

ol Evdeisn opag Evdeign opag Evdei&n g wpag
{=0n = Off
o2 AIGPKEID GAHOTOG { = Mikpr) = 10 SeuTtepdAeTa SApo peT& TN AN TNG XPOVIKNG BIGPKEING
2 = Métpia = 2 Aertdx 7 = MeyaAn = 5 Aentdx
co3 Hxo¢ TAKTPOU Hyog TArKTPOU SHUO eMBERAWONG KATH TO TIATNHG eVOC
{=0n ~'= Off* TARKTPOU

*E€aipeon: KoTtd Tnv evepyomoinon Kol ore-
VEPYOTIOINON NXEl TTAVTOTE £VOA ONUOL.

Mapadeiyua oTnVv eikova: AMayr TNS BaoikAg pubpiong AiGpKeia
ONUOTOC OE PeYAAN.

MpoUnmoBeon: H ouokeur| oag ival evepyoroinuevn.

1. MNarroTte To TAKTPo O via pepIk& SeuTePOAETTO.
STnv évdeiEn epdaviCeTal n mEGTN BadKh pubuion L o 1.

2.Mornote To mARkTpo O TdoeC dopés, Péxpl Vo epdavioTel N
emoupnTr Baoikn puOUIoN.

PpovTidx KXl KXOXPIGUOC

Me Ko dpovTida Kol TTPOOEKTIKO KaBapiopo, dIaTneei N ouoKeun
UIKPOKUPATWY VIO TTOAU XpOVo TNV wpaic Tou epdavion Kai Tn
AEITOUPYIKOTNTA TOU. ES® TIEplyp&dOUUE e TTOI0 TPOTIO TIPETIEI VO
dpovTideTe Kol Vo KOBOpIZeTe 0OWOTA TN CUOKEUN OOC.

3. Me Tov TepIoTPODIKO DIGKOTITN UTTOPEITE VO GAGEETE TNV TIUN TNG
Baoikhg pudpiong.

4.570 T¢AOC KpoTnoTe moTnuévo To mMAKTPo O via pepikd
OeuUTEPOAETITAL.
‘OAec o1 pubpioelg €xouv eloaxOei 0Tn YvAUN TNG OUOKEUNG.

Mmopeite omoTednmoTe va oAGEETE Eava TIG pubpioelc oag.

A Kivduvog nAekTpomAngiag!

Mio e10X0PNON UYPOoIag PTopei va TTPOKAAEOE! pIo NAeKTPOTIANEIO.
Mn xonOoIUOTIOIEITE OUOKEUEC KaBapiopol uwnAng meong
OUOKeUEG ekTOEEUONG aTUOU.



A Kivduvog eykaupaTog!
Mnv kaBapileTe MOTE TN OUOKEUN OUECWC PETA TNV
amevepyoroinon. AGnoTe TN OUOKEUN VO KPUWOEL.

A Kivduvog TpaupaTicpou!

TO YPOTOOUVIOUEVO YUOAI TNG TTOPTAC TNG OUCKEUNG UTTOpPEl Vo
pavyioel. Mn xpnotuormoleite EUOTPEC YUGAIOU, OUVOTA 1 TROXIG UAIKG
KoOapiopou.

Yrodei&eig

B Mikpeg d1adopEC OTNV ammOXPWaoN OTNV UTTPOOTIVH TTASUP& TNG
OuoKeung dnuIoupyouvTal oTd Ta DIGOPETIKA UAIKA, OTTWC YUOA,
TAGOTIKO N PETOAO.

m O1 oKIEG OoTO TCGUI TNG TTOPTOG, TTOU PoIGdouV Pe avTauyeleg/vepd,
eival avTavoKAGOEIG TOU PWTOC TNG AGUTIOG Tou Gpoupvou.

m To epayie ynvetal oe MOAU uynAeg Bepuokpaoieg. ETol umopouv
va dnuIoupynBouV HIKPEC XPWHOTIKES OladopeC. AuTo eival KATI
TO KOVOVIKO Kail gV €xel Kapia emppon mavw otn Aeiroupyia. Ol
vwvieg oTIC AemiTeg Aapapiveg Og yivovTal TeAeing epayie. Mo auTod
umopei va eival Tpaxieg. H mpooTtaoia omo didBpwon dev
ennEeddeTal amo auTo.

m MmopeiTe VO OTTIOUOGKPUVETE TIC OUOKPECTEC OOUEG, TIL.X. UETA QIO
TO poyeipeuo yaplou, TOAU omAG. BGATE PEPIKEG OTAYOVEG XUUO
Aepoviou o eva GATCAvI vepoU. TommoBeTrnOoTE Vol KOUTON PECO
oTto doxeio, yia va armoduyeTe TNV emBpaduvon Tou Bpacuou.
ZeoTaiveTe TO vepo yia 1 €wg 2 AeTTd Ye Tn PeyIoTn 10XU
UIKOOKUUGTWY.

YAIK& KoOapiopou

Mo va pnv uttooTouv ¢nuieg ol diddopeg empaveiec amod AAO0C
UNKO KaBapIopoU, TpooeETe TG OTOIXEIO TTOU AVAGEQOVTAI OTOV
mivaka. Mn xpnolpotoleite

B 10XUPG KOOOPIOTIKA ) UANIK& TRIYIPOTOC,

m {UoTpeg peTaAou ) yuoAioU yia ToV KaBopIiopd Tou YUGAIOU oTnv
mMOPTO TNG OUOKEUNG,

m {UOoTPEC PeTGAOU 1 YUOAIOU yiol TOV KOBapIopod TNG
oTeyavoroinong Tng moETaG,

B OKANPG oUPUATA TPIYIUATOG KAl 0douyyaplo KaBapiouou,
B 10XUPG GAKOOAOUXO KOOOPIOTIKA.

Nivakag BAXBwvV

Edv mapouaciaoTei kKamola BAGRN, de onuaivel Twe eival KATI TO
00Bapo, ouxva n aITia gival aonuoavTn. NPoToU KOAEOETE TNV
UTINPECIA TEXVIKNG eEUTINPETNONG TTEAGTWY, TTPOOTIOONOTE e TN
BonBela Tou mivaka va dlopBwaoeTe ol idiol TN BAGRBN.

Edav pia dopd eva paynTd dev meTuxel KOAY, avaTpelTe 0To
KEPAAQIO AOKILAOTNKAV Vit E0AC, OTO OIKO LIOC €0YAOTNPIO

TiI pEmel va KAVETE o€ TIEPIMTWwon BA&BNG

Mpiv TN xpHon TAUVETE KOAG TG KOIVOUPYIO OPOUYYOPOTIOVO.

Nepioxn YAK& KB oxpiGHoU
MmpooTivr) TAeUP& Ze0oTO SIGAUUO ATTOPEUTTAVTIKOU THATWV:
OUOKeUNG KabapioTte Y’ eva mavi KaBapIouoU Kol oTe

VYVQOTE Y’ €val HOAGKO TTavi. Mn xpnoIuoTol-
eiTe uypd Kabapliouou TCapInyV, EUOTPEC
UETOAMOU I YUONIOU YIO TOV KOBOPIoUO.

AvoleidwTog xdAuBaC

Ze0oTO SIGAUNO ATTOPEUTTAVTIKOU TATWV:
KabapioTe P’ éva Tavi KaBopiopou Kol oTe-
YVOOTE W’ VO JOAGKO TIOvi. ATTOUOKQUVETE
OUEOWCS TOUG Aekedeg amd GAaTO alofe-
oTiou, AiTog, Kopv pAGoUP Kal aoTTpadl
auyou. K&Tw o’ auTtoug Toug AekedeC
umopei va dnuioupynBei didBpwon. XTnv
UTINPECIa TEXVIKNG eEUTINPETNONG TTEAGTWY
1 oTa eI0IK& KOTOOTAUOTO UTTOPEITE VOl
popunBeuTeiTe TO EI0IKA KABAPIOTIKG OVO-
EeidwTou x&GAUBO.

XWPOC UOVEIPEUATOC
oo avoeidwTo
XOAUBO

Ze0oTO SIGAUUO OTTOPEUTIAVTIKOU TIATWY 1
&160vepo:

KabapioTte P’ eva mavi KaBopIopoU Kol oTe
VVQOTE W’ €V HOAGKO TTOWVi.

Se mepinTwon yeyaAng pumavong: Xpnoluo-
TTOINOTE TG GTIOPPUTIOVTIKA GOoUPVOU HOVO
oToV KPUO XWPO HaYEIPEUATOG. XpNOIUOo-
TTOINOTE KOAUTEPO Eva odhouyyapl avolei
dwTou XGAUBa. Mn xpnolyoroleite ompel
NAEKTPIKOU doUpvou Kol GAa SuvoTa
OTTOPPUTIOVTIKG GOUPVOU 1 UNIKG TRIWIHO
TOG. AKATGAMNAG ival emiong Ta OUPUOTO
TPIYIHOTOC, TO TPOXIG 0GOUYYAPIa KOl T
KOOOPIOTIKG KATOOPOAWV. AUTA TG UAIK&
dnuioupyouV YPaTOOUVIEG OTNV EMOAVEIQL.
AP oTeE TIC EOWTEPIKEG EMIPAVEIEC VO OTE
YVOOOUV KOAG.

TCOuIa TOPTOC

Yypd kabapiopol TCOpIV:
KabBapioTe Y’ eéva mavi kabapiopou. Mn
xpnoipotoleite EUOTPEG YUOAIoU.

S>Teyavotoinon Tng
TOPTOC
Mnv Tnv adaipeoeTe!

Ze0oTO SIGAUUO ATTOPEUTTAVTIKOU THATWV:
KabBapioTe Y’ eva mavi kabapiopou, unv
TpiBeTe. Mn xpnoiuotoleite EUOTPEG PHETOA-
AOU 1) YUONIOU yIO TOV KGOOPIoHO.

uayelpikng. Exei Ba Bpeite MoMEC oupBouleg kal urmodeitelc yia To

yayeipeua.

A Kivduvog nAekTpomAngiag!

O1 akaTGMNAeG emokeueg eival emkivouveg. O1 EMIOKEUES
EMTPETETAI VA YiVOVTOI HOVO OTTO €vav TEXVIKO TOU TUMUOTOC
efutmnpeTnong TMEAOTWYV, EKTTAIOEUPEVO OTIO EUAC.

BA&GBN MeavA auTia

AvripeTwmon/Ynodei&eig

H ouokeur) &g AeiToupyei H aoddaheia eival xaAoopevn

Koita&te oT0 KIBWTIO TWV a0POAEIDV, AV N AoPi-
ASIO YIOL TN OUOKEUN gival evTagel.

O peupatoAqTTNG (PIg) dev eival ouvdedeuevog

TomoBeTroTe TO PEUUATOANTITN (PIG) oTNV TPIdaL.

AlokoTTh) peUUOTOC

EAeyETe, av avaBel n Aduma Tou dwuaTiou.

EodpaAuevoc xelpiopodcs

KatepRaoTe/EeBidwoTe TNV aodAAEIa 0TO KIBWTIO
Twv aodaieinv. MeTa amo mepimou
10 deutepoienTa aveBaoTe/BIdwoTe TNV Eava.

MeT& TOV KOOOpIOPO UTIGPXE! VA ASTITO OTPWHO
vepou Tavw oTo 1edio XelpIouoU.

Towvi.

SKoutioTe KOAG To TIedio XEIPIOUOU e Eval OTEYVO

H ouokeun &e BpiokeTal oe Ael MeTd T puBuion dev maThOnke To TMARKTEO M.

Toupyia. XTnv évdeltn BpiokeTal
UIO XPOVIKN SIGPKEID.

MathoTe TO MARKTPO Pl ) armevepyoroINoTe T

OuoKeur).



BA&BN Moéavn auTia

AvTipeTwmion/Ymodei&eig

O $oupvoC HIKPOKUUGTWVY Oev H nopTa dev eival TeAeiwg KAeIoTH.

TiBevTal og AeiToupyia.

EAeyETE, €QV €XOUV LOYKWOEI UTTOAEIUUOTO dayn-
TOoU 1) K&molo &&vo owua oTny MOPTO. BeRaiwbeite,
OTI Ol eMPAVEIEC OTEYAVOTIOINONG €ival KOBOPEC.
Koita&te, edv n oTeyavorioinon Tng mopTag eival
OTPIYUEVN.

To mAnkTpo Ml dev maTrOnKe.

MNoTnoTte To TANKTPO Pl

Ta paynta {eoTaivovTal apyd

PubuioTnke pia pikpn Boduida 1I0XU0C HIKPOKUPATWY. EMAEETE pio uynAOTEEN 10XU.

TEPO O’ O,TI HEXP! TWPEO.
TNTO o1’ O,TI CUVNOWC.

3TN GUOKeUN TOTTOBETAONKE UG UeyOAUTEQN TTOCO

AITTAN moooTNTA - 0XeOOV BIMAGOIOG XPOVOG

Ta poynTd ATAV MO KPUa oI’ 0,TI oUVAOWG.

AvaokaTeyTe 1 yupioTe evdidueoa To paynTo.

Eva onua nxei. H dvo-kaTw
TeAeia oTnv €voeiEn avaBoofrhvel.

H ouokeur) BpiokeTal oTn AsiToupyia Mapouscioong.

1. MaThoTe TO TARKTPO 123.
2. KpaTnoTe ToTnpevo To TARKTPO @ yia
3 deuTepOAeTITO.
H AeiToupyia mapoucioong gival armevepyortoin
uevn.

MnVUPOTX OPXAUATOG

e OpIoPEVD UNVUPOTO OGGALOTOC UTTIOPEITE VO QVTILETWITIOETE Ol
id101 Ta opAGAUOTAL.

MRvupx cpAAPATOG Méavn auTia

AvTipeTwmon / Ynodeign

>Tnv evoeltn eudavideTal TO PAVUPO OHGALC
Tog "E723".

H nopTa dev eival kKAeIopEvn 0woTA.

AvoitTe kal kAeioTe Eava TN cUOKeUn Pe To
mAfkTpo .

>Tnv evoeltn eudavileTal TO PAVULO OPOALG  TeXVIKO EAGTTWUAL.

Tog "Er1", "Er4", "Er18", "E305".

KoA&oTe TNV utinpeoia TEXVIKNG eutmpeTnong
TTEAXTV.

>Tnv evoeltn eudavideTal TO pAVUPO OHOALC
ToG "Er11". "To MANKTPO pAyKwoe"

Ta MANKTPO €ival ASpWUEVA 1 O PNXOWVI
OHOC eival HOYKWUEVOG.

MaTthoTe OAa Ta TANKTPO apkeTEG Gopeg. Kabapi-
OTE TO TTANKTPO e Eva OTeyvo Tavi. AvoiTe Kal
KAeioTe TNV MOPTA TG OUOKEUNG. Edv auTtd &g Bon-
Bael, e1d0ToINOTE TNV UTINPECIO TEXVIKNG e&utinpe-
TNONG TIEAGT®WV.

YTnpeoix TEXVIKNG EEUTNPETNONG TTEAXTWV

Ed&v n ouokeun oag TPETeEl va ETOKEUROTEl, BpiokeTal otn didBeon
O0G N UTINPECIa TEXVIKNG eEUTTNEETNONG TWV TTEAGTWV TNG ETAIPEING
uag. Epeic Bpiokoupe MAGvToTe pIot KOTGAMNAN AUon, emiong Kail yia

TNV amopuyr| TWV TTEPITTWV ETIOKEYEWV TOU TEXVIKOU.

Ap10uog E ko api®pog FD

Avadepete 01O TNAeDWVNUG ToV apIOUo TPoidvTog (ApIB. E) kail Tov
apIBuod KoTaokeung ( Api6. FD), yia va prmtopoUpe Vo 00¢
Bonbnooupe cwoTd. Tnv mMvakido TUTTOU e TOUG apIBUoUC auToUC
uTropeiTe va TNV BpeiTe, avoiyovTag Tnv MOPTA TG oUoKeung, Oedid.
Mo Vo pn XPEIBOTEl VO WaxveTe TTOAU, 0€ TTEPITITWON TToU XPeIGZETal,
UTIopEiTE VO YPAWeETE €00 TO OTOIXEIO TNG CUOKEUNG OOC KOl TOV
apIBUO TNAEDWVOU TNG UTINPECIAC TEXVIKNG eEUTINPETNONG TIEAGTWV.

TeXVIK& OTOIXEIX

Mapoxrh peuuoToC 230V, 50 Hz

MeyioTn ouvoAikn cuvdedepevn 1220 W

10XUC PeUPOTOC

[OXUGC UIKPOKUUGTWV 900 W (IEC 60705)

SUXVOTNTO PIKPOKUUATWV 2450 MHz

AopdAeia ehax. 10

Alaotdoeig (YxIxB)

- Juokeun

Api16. E

382 mm x 595 mm x 320 mm

Ap16. FD

- XWPOG UOYEIPEUOTOC

220 mm x 350 mm x 270 mm

‘EAeyxog VDE

Ynnpeoia TeXVIKAG

Nai

>nua CE

Nai

eEuNMNPETNONG TEAGTOV T

MpooeTe, OTI N eMOKEWN TOU TEXVIKOU TOU TUAUOTOG eEUTTNEETNONG
eAOTV OTN TEPIMTWOoN evog eodaAuEVou XelpIopoU dev eival
dwpedv, aKOUO Kol KaTd TN SIGPKEID TOU XpOVOU TNG eyyunong.

Ta oToIxeia emadnC Vi OAeg TIC Xwpeg Oa Ta BpeiTe OTO OUVVNUEVO
KOTAAOYO TWV KEVTPWV TEXVIKAG €EUTTNPETNONG TTEAATRV

AuTn n ocuokeur avromokpiveTal oto mpoTurmo EN 55011 ) CISPR
11. Eivau eva mpoiov TnG opadag 2, Taén B.

Ouada 2 onuaivel, 6TI dSNUIOUPYOUVTOI JIKPOKULUOTO PE OKOTIO TN
Beppavon Twv Tpodipwv. TGEN B dnAwvel, 0TI N ouokeur eivai
KOTOAMNAN YO OIKIOKNA xphon.
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ATTOGUPON GUHPWVX IE TOUG KXVOVEQ
TIPOCTACING TOU TTEPIBXAAOVTOG

ATIOOUpPETE TN OUOKEUGOIO CUUPWVA e TOUC KOVOVEG TIPOOTAOIOG
Tou TTEPIBANOVTOG.

X

AuUTR n ouokeun €xel onuoavOei oupdwva pe Tnv Eupwnaikn
odnyia 2002/96/EK mepi NAEKTPIKWV KO NAEKTPOVIKWOV
ToAIwV ouokeuwv (waste electrical and electronic
equipment-WEEE). H odnyia kabopilel Ta TAQioIa yia TNV
amooupon Kail a&lomoinon TV TNV OUCKEUWY PE I0XU OE
OAn Tnv EE.



AUTOHOXTO CUCTHHX TIPOYPAHMATWV

Me TO QUTOUOTO CUCTNUG TTPOYPOHUATWY UTTOPEITE VO EETTOYWOETE
TTOAU eUKOAG TPODIUO KO VO TIAPOIOKEUGIOETE TOL paynTA, YPryopa
Kol Xwpic mpoBAnuaTa. EMAEETE TO TPOYP UG Kol OWOTE TO BAPOG
Tou daynTou. Tnv 1I0aVIKH puBuIoN TNV avoAapBAvVeEl TO GUTOUATO
oUOTNUO TTPOYPOUUGTWY. MTopeiTe va emAegeTe avapeoa oe 7
TTPOYPAUUOTO.

PUOuION TTPOYPAMMATOG

AdouU emAe€eTe eva Tpdypoapua, pubuiote WG e&NG.
Mapadeiyua otnv eikova: Mpodypopua 2 pe 1 KINO B&pog.

1. Natrote To mnkTpo .
H ouokeur) 0o¢ BPIOKETAI OE ETOIHOTNTA ASITOUPVIOG.

2. MothoTe To mAnkTpo 1O).

>Tnv evoeiEn epdavideTol 0 TPWTOC GPIBUOC TTPOYPAUUOTOC KOl
£Va TIPOTEIVOUEVO BAPOG.

3. EmA&EETE pe Tov eploTpodIKO SIGKOTTN ToV apIBud
TTPOYPAUUOTOG.

4.MoThoTe TO TARKTEO (.
5. PuBpioTte pe Tov mepIioTpodikd dIaKOTTN TO BAPOC.

6.MatnoTe To MARKTPEO PII.

To mpdypappa Eekiva. H xpovikrh didpkeia B2l Tpgxel davepd otnv
evdel&n oe avrioTpodn peTpnon.

To MpoOypappx TEAEIWOE

Eva ofua nxei. To mpoypoupa TeAeiwoe, N ouokeun Oe Ogppuaivel
mAéov. Amievepyoroinote pe 1o TARkTpo (D Tn cuokeun fy puBuioTe
Eava. Mmopeite va oBNoETE TO NXNTIKO ONUG TPOWPEG e TO
mAnktpo O.

AAN\QYT TTPOYPAUHATOG

MeTa TNV ekkivnon Oev pmopei vai oMAEE! AoV 0 apIBUOC
TTPOYPAUUOTOC KGI TO BAPOC.

AN\ayr) TnG SI1&PKEING

>TO QUTOUOTO OUOTNHO TTPOYPOHUATWY Oev UTopeiTe va oAGEETE TN
OIAPKEIQ.

AIXKOTIH TTPOYPXMHATOG

MNathote To MARKkTpo .
H ouokeur) eival amevepyormoinuévn.

Y1odei&eIg yIo TO XUTOUATO GUCTNHX
TTPOYPAUHKTWV
Ymodeigeig

m ByaATe Ta TPOGIPG OO TN OuoKeuooia Kail {uyioTe Ta. Eav Oev
UTTOPEITE VO OWOETE TO GKPIBEC BAPOC, OTPOYYUAOTIOINOTE TO
TTPOC TO EMAVW N TTPOC TO KATW.

= XPNOIYOTIOIEITE VIO TG TTPOYPAUUOTO TTAVTOTE HOYEIPIKO OKEUOGC
KOTAAMNAO VIO HIKPOKUPOTO, TL.X. OTIO YUOAI 1 KEPOUIKO. MpooeéTe
yI' auTO TIC UTTOOEIEEIC eEXPTNUATWY OTO TTIVOKO TTPOYPOUUATWY.

m TomoOeTnoTe TG TPODIUO HECO OTNV KPUO GUCKEUN.

= H pUBuion yia Ta B&pn mou BpiokovTal £€w omd TNV TIEPIOXN
Bapoug dev eival duvaT).

m >e TOM& daynTd peTd amd Aiyo XpOVo akouTe éva orjua. lupioTe
To TPOPILO I AVOKOATEYTE TOL.

m Evav mivaka pe KaTGMNAa ToOdIUa, TNV eKAOTOTE TIEPIOXN
BAPOUC Kail Ta amapaiTnTa e€apTNUOTA B0 BPeiTe 0TO TEAOG OTIC
utrodei&elg.

SEMAYWUX

Ynodei&eig

m [ToyoTe Kal amodnkeloTe To TOODIPG KOTA TO OUVOTO 0g AeTITEC
uepideg otoug -18 °C.

m ToToOETNOTE TOl KATEWUYHEVD TPOPIUO TTAVW O’ Eva pnxO oKelog,
TT.X. VO YUGAIVO TIATO 1) Eva TIIATO TopoeAdvNG.

m MeTd 70 Eemaywpa adrote T TpOdIua akopa 10 €wg 30 Aetrai
yio TNV €€100pPOTNOoN TG OEPHOKPACIAG.

m KoTd TO EEMAYWHG TOU KPEATOG, TWV TTOUAEPIKWY 1 TWV WAPIOV
dnuioupyeital uypd. KoTd To YUPIOUO OTIOUOKPUVETE QUTO TO
UYPO KOl 0OE KOO TTERITITWON PNV TO XPNOIUOTIOINOETE 1) YNV TO
adrioeTe va €pBel oe emadr) Ye GAa TPOPIYO.

m TommoBetnoTe TO BodIVO, TO APVIOIO KO TO XOIPIVO KPENCS TTOWTA
UE TN HEPIG TOU AITTOUG TTPOG TG KATW TIAVW OTO HOYEIPIKO OKEUOG.

B =ETOYWOTE TO YwHi HOVO OTNV amapaiTnTn TOoOTNTO.
AlapopeTIKG pmayioTelel ypryopo.

m ATIOLOKPUVETE PETA TO YUPIOUG TOV 10N EETTOYWUEVO KIUA.

m TomoOeToTe TO OAOKANPO TTOUAEPIKO TIPWTO LE TN HEPIG TOU
0THOOUG, TO KOUUATION TIOUAEPIKGWV HE TN HEPIG TNG TIETOOC TTAVK
OTO POYEIPIKO OKEUOG.

NaT&reg

Ynodei&eig

m BpooTtég matdreg Xwpic dAouda: KowTe TIC 0g opoidpopda
peyaha KoppaTia. Mo kade 100 yp. MOTATEC TTPOOOECTE
2 KOUTONIEG vepd Kal Aiyo aAGTI.

m BpooTtég matdreg pe dpAouda: XpnoIUoToINoTE TTATATES TOU iDIou
peyedoug. MAUVTE TIG Kol TPUTMoTe TN GAoUDG UEPIKES HOPEG.
B&ATE TIC TTATATEC, OTAV €ival OKOUO UYPEG, HEOO O’ éval
HOYEIPIKO OKEUOC XWPIC vePO.

PUQI

Ynodei&eig

m To pUQ adpilel TOAU OTO payeipepa. XpNoIUOTIoINOTE YI' auTO &val
WNAO payelpikd okelog Ye Komakl. PubpuioTte To0 KaBapo B&pog
(Xwpig uypd). MpooBbéaTe vepd dUo €wg duoduiol GOPEC TNG
moodTNTaC Tou pudiou.

® Mn xpnoipomoinoete pUJ 08 OOKOUAGKI LOYEIPEUOTOGC.

Aayavik&

Ynodei&eig

m A\oxovika, dpeoka: KOyTe Ta AaXavIKG 0e OpoIOHOPda HEYOAD
KoppaTia. Mo kabe 100 yp. TPooBECTE 2 KOUTONEC TNG OOUTIOG
vepo.

m A\OXOVIKG, KaTewuypeva: KataMnAa gival povo CEUOTIOUEVD, 1N
TTPORBPOOUEVA AAXAVIKA. TO KATOWUYHEVD AOXAVIKA PE OXATOO
oavTlyi Oev eival KATAMNAa. MpoobéoTe 1 WG 2 KOUTONEC vEPO
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ava 100 yp. 2TO OMAVOKI KO OTO KOKKIVO AGXOGVO Unv
mpoobeoeTe vepo.

Xpovol npepicg

Mepik& dpaynTd XpeldlovTal, HETA TO TEAOG TOU TTPOYPAUUOTOG,
oKoOpa Aiyo XpOvo npepiog oto Gpoupvo.

Nivakag MPoypoUUATWVY

daynTo Xpovog npepiag

AoxaviKa mepimou 5 Aent&

MoTdTeg mepimou 5 Aentd. MNpwTa xUoTe TO vePO TToU
dnuioupynonke.

PO 5 ¢wg 10 Aentax

Ap16po6g poypday KaTt&AANAX TPODIHO

MNepioxn Bapoug o€ KIN&K  MQyeIpIKO OKEUOG

HoTOg
SEMAyWUX
P1 Kpeag Kal TouAepIk& WnTo, AeTIT KOUUGTION KPERTOG, 0,2 - 2,0 KIA& Pnxo okeUog XwPIg KATTOKI.
KIMAG, KOTOTIOUAO, KOTQ, TIGTIO
p2 Wapl OAOKANPO Wwapl, GIAETO waplou, ummpioAa wapiou 0,1-1,0 KA& Pnxo okeUog XwPig KATOKI.
Woui Kal YAUKS™ 0,2 - 1,5 kiA& Pnxo okelog XwpiG KOToKI.
P3 Wwpi, 0AOKANPO, OTPOYYUAO I HOKPOUAO, Ywii o GETEC,
KEIK, YAUKO e payid, YAUKO pe ppouTa
Mayeipepa
MartaTeg 0,2 - 1,0 kA& >KeUOG PE KOATTGIKI.
P4 BpooTeg matdreg xwpic dAouda, BaoTEC MOTATEG Ue
dAoUda
P5 Pud 0,05 - 0,3 kIAG WnAO okeloG Pe KOTTOKI.
Aaxavikd, Gpeoka 0,15 - 1,0 KIA& >KeUOG PE KOATTGIKI.
P6 Kouvouridi, umpoKoAo, KapOTa, YoyYUAOKPAGURN, TTPAOO,
TMMEPIEG, KOAOKUBAKIO
AOXOVIKY, KATEWYUYHEVD 0,15-1,0 kiIN& >KeloG Pe KOTIGKI.
P7 Kouvouridl, ummpoKoAo, KapOTa, YOoyYUAOKPAURN, KOKKIVO

AGXQvo, OTTaVOKI

[MP0o0EETE TG ONUOTA VIO TO QVOAKATELO KOI TO YUPIOUO.

* AKOTOMNAeC eival TOUPTEG Ye OAVTIVI, YAUKG UE KPEUQ, VAUKG e YAGoOo 1) pe elaTiva.

AOKINAKOTNKAV YIX EGAC, OTO OIKO MG EPYROTHPIO HAYEIPIKAG

Edw Oa Bpeite pia emAoyn omd paynTd Kol TIC AVTIOTOIXEG 1I0AVIKES

puBuioeig. 2ag deixvoupe, Toia BaBuida I0XUOC HIKPOKUUATWY eival

KOTOAMNAOTEPN VIO TO paynTO 00G. Oa Bpeite oUPBOUAES VIa Tl

UQVEIPIKG OKEUN KO VIO TNV TIPOETOILOOIO.

Ynodeieig

m OI TIHEC Twv TMVAKWVY I0XUOUV TIAVTOTE VIG TNV TOTTOOETNON OE
KpUO Kol adelo XwPo pavelpeuaToq. Mpobepudvete povo, otav
avapEPETAI OTOUG TTIVOKEG.

m OI TIHEG TOU XPOVOU OTOUG TTVOKEG eival eVOEIKTIKEG TIMEG. AUTEG
e€apTOVTAl OO TNV TTOIOTNTA KA TN OUOTOON TWV TPODIUWV.

m [1p000eTO eEXPTAPOATO PTTOPEITE VO TO TTIPOUNBOEUTEITE WG EIBIKA
e€apTuoTa OTa €I0IKA KOTOOTAUOTO ) OTNV UTINEECIA TEXVIKNG
efuttnpeTNOoNG TTEAGTWV.

m XPNOIUOTIOIEITE TIAVTOTE TNACTPES, OTAV OEAETE VO BYAAETE KOUTH
eCOPTAUOTO ) HOYEIQIKG OKEUN OO TO XWPO UAVEIPEUATOC.

ZEMAYWHX, (EOTAUX KXI HOYEIPEU HE
MIKPQOKUHXTX

>ToUC oKOAOUBOUG TTivoKeg Ba BpeiTe TOMEG duvaTOTNTEC KAI TIUEG
pubuIoNng via To GoUPVO UIKPOKUUGTWY.

O1 TIHEG TOU XPOVOU OTOUG TIVOKEG €ival eVOEIKTIKEG TIUEG. AUTEC Ol
TINEC eEQPTWVTOI ATTO TO PAYEIPIKO OKeUOC, TNV TIOIOTNTA, TN
OepUOKPOoIn KOl TN OUOTAON TWV TPOPILWV.

>ToUug Tivakeg OivovTal TTOMEC POPEC TTEPIOXEC XPOVIKNG BIGPKEING.
PubuioTe MpWTA TO HIKPOTEPO XPOVO KOl TIOPOTEIVETE TOV, €AV gival
amnopaiTnTO.

Mmopei va oupBei va exeTe SI0dOPETIKEG TTOCOTNTEG, O’ QUTEG TTOU
avadEPOVTaI OTOUG TTHIVOKEG. 10l TO OKOTIO QUTOV UTIGPXE! EVOG
TTPOKTIKOG KAVOVOG:

AmAGoIa ToooTNTa - 0XedOV BIMAGCIO DIGPKEIQ,

Mion moooTNTA - pion JIGPKEIX.

EvdiGueoa TpETel vai QVOKATEWETE 1 Vol YupioeTe Ta paynTd
meploooTePeC PoPEC. EAEyxeTe TN Beppokpaaia.

SeNnAywpo

Yrodei&elg

m TOomoOETNOTE TO KATEWUYHEVD TOODIUO O’ Eval avoIXTO Boxeio
TAVW OTOV TTATO TOU XWPEOU UAYEIPEUATOC.

m [upioTe 1 avokaTeWTe Ta daynTd evdidueoa 1 €wg 2 dopég. Ta
UEYGAQ KOUPOTIO TIPETIEI VO TG YUPIOETE TTOMEC DOPEG.

m Kot TO EEMAyWUO TOU KPEATOC, TWV TTOUAEPIKWY I TV YAPIWV
dnuioupyeital uypd. KoTd To yUPIoUO ATTOLOKPUVETE QUTO TO
UYpPO KaI 0€ KOUIO TIEQITITWON YNV TO XPNOIUOTIOINGCETE 1) UnVv TO
apnoete va £pBel oe emadr pe GAG ToOPIUa.

m AdnoTe Ta Eemaywpeva TPOGIUG Vo npepnoouv akopa 10 ewg
30 Aenta oe Beppokpacia TEPIBAAMOVTOG, via TNV €§1000POTINON
NG OEPUOKPOOING. ZTO TTOUAEPIKG UrtopeiTe YeTd va ByaAeTe Tor
evToobia.

SEMAYWUX B&pog loxUg piIkpoKupaTwy o W, Sixpkeix ce  Yodei&eig
AenITX
Kpeac oAOkANpo, Bodivo, pooxapiolo 800 yp. 180 W, 15 Aerttax + 90 W, 15-25 Aemtdx [upioTe MOMNEG PopEg
) XOIPIVO (g KOl XwPIG KOKKAAX) 1 KINd 180 W, 20 Aerrréi + 90 W, 20-30 Aermmé
1,5 KIAG 180 W, 25 Aentai + 90 W, 25-30 AerTar
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SEMAympx Bapog loxUg pIKpoKUupaTwY o W, Sikpkeix oe  Yodei&eig
AenT&
Kpeac oe KoppaTia n ¢eteg, Bodivo, 200 yp. 180 W, 5-8 Aerrtax + 90 W, 5-10 Aemtd KaTa To yUpIoHO XwPioTe Ta Eemaywpeva
HOOXOPIOI0 f XOIPIVO 500yp. 180 W, 811 Aermré + 90 W, 10-15 Aerrgy KOMHOTIONHETOZD TOUG
800 vyp. 180 W, 12-15 Aerrtax + 90 W, 15-20 Aent&x
Kiuag, avaueikTog 200 vyp. 90 W, 10-15 Aent&x [upioTe MOMEG GOPEG, ATOPOKPUVETE TO
500yp. 180 W, 5 Aermex + 90 W, 10-15 Aerrra KPEaG Tou £xer oN Eemayeoe!
800 vyp. 180 W, 10 Aerrtar + 90 W, 15-20 Aentcx
[MOUAEPIKA 1) KOPUGTION TIOUAEPIKWY 600 vyp. 180 W, 8 Aent&x + 90 W, 10-15 Aentd [upioTe MOAEG POopES
1,2 KIN& 180 W, 15 Aeritar + 90 W, 20-25 Aentdx
DINeTO Yapiou, PTPIOAG Waplou N 400 vyp. 180 W, 5 Aent&x + 90 W, 10-15 Aentd XwpioTe Ta EEMOYWHUEVD KOUUATIO PETOEU
deTEC Yapiou TOUG
Wapl, oAOKANpO 300 vp. 180 W, 3 Aeritax + 90 W, 10-15 Aemtdx lupioTe evdiGiueoa
600 vyp. 180 W, 8 Aent&x + 90 W, 15-20 Aentd
AOXOVIKE, TI.X. GPOKAC 300 vyp. 180 W, 10-15 Aerntax
®pouTa, T.X. GPAUTOURT 300 vyp. 180 W, 6-9 Aentdi AvakoTEWYTE eVOIGUEDO TIDOOEKTIKA, XWPI-
500 vp. 180 W, 8 AerrTé + 90 W, 5-10 Aerrrdi S(IECTO( EeTTOYWUEVO KOUUATION HETOEY
BouTupo, Aiwoipo 125 yp. 180 W, 1 Aenttd + 90 W, 1-2 AenTdx AdaipeoTe evTeAWG TN CUOKeUQOIa
250 yp. 180 W, 1 Aenttd + 90 W, 2-4 AenTdx
Wwpi oAdkANpoO 500 vyp. 180 W, 8 Aentx + 90 W, 5-10 Aent&x lupioTe evdidiueoa
1 KINO 180 W, 12 Aemrtar + 90 W, 10-20 Aemtax
FAUKO, OTEYVO, TI.X. KEIK 500 vyp. 90 W, 10-15 Aent&x MOVO vIa YAUKG XwpPIC YAACO, OOQvVTIyi 1
750yp. 180 W, 5 AemTdi + 90 W, 10-15 Aerdi KPEUQL, XPIOTE TA KOUGTIO TOU YAUKOU
ueTa&U Touc
FAUKO, Coupepd, T.X. YAUKO dpouTwy, 500 yp. 180 W, 5 Aent&x + 90 W, 15-20 Aentdi MOVO vIa YAUKG XwpPIiC YAACO, OOavTIyi 1
TOUPTA HUTABPOG 750 yo. 180 W, 7 AerrTéi + 90 W, 15-20 Aermax Cehaiva

SEMAYWHA, (ECTOPX | HAYEIPEPX KATEWUYHEVWV GAYNTOV

Yrodei&eig

2 £wg 3 popec.

m EvOidpeoa MPETEl VO OGVOKOTEWYETE 1) VO yupioeTe Ta poynTd

B AQOIPEDTE TO ETOIPO GAYNTA OO TN OUCKEUOOIO. 3 LaYEIPIKO
OKeUOG KATAOANAO via pikpokUpaTa {eoTaivovTal Ta dpaynTa
VPNYOoPOTEPO KOl OpoIOHOPda. Ta SIodOPETIKE CUCTOTIKG TOU
daynTou O CeoTaivovTal TO id10 YPNYoPa.

m To AenTd paynTa YoyeIpeUoVTal YPNyopOTEQO OO TO XOVTPA. 1
QUTO KOTOVEUETE T GAYNTA HECO OTO OKEUOC OE HIKPO KOT& TO
duvaTov UYogc. Aev TIPETIEl VO TOTTOOETEITE Tl TPODILG TO EVO
TMAVw OTO GAAO.

m KoAumrete mavToTe T daynTa. EGv dev €xete eva KATAMNAO
KOTIGKI VIO TO OKEUOG OOG, XPNOILOTIOINOTE VA TMATO 1) 101K
ueuBpavn VIo HIKQOKUUOTAL.

m MeTa 1O deoTapa adnoTe T GaynTd Vo NPEUNOOUY VIO 2 WG
5 AenTdx yia TNV €€looppommnon TNG 6epUoKPaoiag.

m XPNOIUOTIoIEITE TIAVTOTE KOATOANAG VAVTIO I TIAOTPEG, OTAV
OeAeTe Vo BYAAETE TO THIOTIKG/OYEIPIKG OKeUn.

m H XopoKTNPIOTIKA yeuon TwV GaynTwv dIaTnPEITal 08 HeyAAO
BaBpuo. '’ auTd Prmopeite va XPNOIUOTIOIEITE OIKOVOUIKG TO OAGTI
KO TO UTTOXOPIK .

Yode1&n: TomoOeToTE TO OKEUOG OTOV TTATO TOU XWPEOU
UOVEIPEUATOG.

Zenaywpa, EOTAHA 1 JAyEipEPX KaTe- B&pog loxUg HIKpOKUp&TWY o W, Ymodeigeig

YUYHEVWV pAYNTOV SIXPKEIX 0E AEMTA

Mevou, dpaynTd pepidag, €Toiuo ¢payntd  300-400 yp. 600 W, 8-13 Aentd

(2-3 ouoTaTIKQWV)

Soutma 400 yp. 600 W, 8-12 Aemrdx

Moyvi 500 vyp. 600 W, 10-15 AenTcx

DETEC 1 KOUPATIO TOU KPEATOC 0 0GATo, 500 vp. 600 W, 10-15 AenTcx KaTa TO VOKATEPO XWwPICETE T KOPUOTIO

T.X. YKOUAQGG TOU KPEQTOC PeTatU Toug

SOUDAE, TI.X. AalAvia, KavVvEAOVIO 450 yp. 600 W, 10 - 15 AenrTcx XpnolyotolgiTe TN ox&pa W¢ emdavela

evanobeong VI TO JayeIpIKO OKeUOC.

MpodobeTa, M.X. PUJI, HOKOPOVAKIO 250 vyp. 600 W, 3-7 Aent&x MpooBeoTe Aiyo uypod
500 vyp. 600 W, 8-12 Aentdi

AOXOVIK®, TL.X. OPOKACG, UTTPOKOAO, KapoTa 300 vp. 600 W, 7-11 Aentdx MpooBeoTe OTO POYEIPIKO OKEUOG VEPO,
600 vp. 600 W, 14-17 AerrTas WOTIoU Vo KaAudBei o maToC

AAECUEVO OTIAVAKI 450 yp. 600 W, 10-15 AenTcx MoayelpeyTe XwPIC TPooBNKn vepou

ZEOTUUX GAYNTWV

A Kivduvog ZepaTioparog!
Kata 1o (E0TOUO UYPWV UTTOPEI Vol TIPOKUWE! pia emBpaduvon
Bpoaopol. AuTtd onuaivel, OTI BePUOKPACIA BPOCUOU EMTUYXAVETA,

XWPIG VO aveRaivouv Ol XAPOKTNPIOTIKEC GUOOAIOEG aTpoU. HON n
napapikpr ddvnon Tou doxeiou pmopei va odnyroel oe Eadvikn
uTiepxeiNion Kol oe MITGINCUATa TOU KAUTOU uypou. KaTtd To
(EOTOUO TWV UYPWV TOTTIOOETEITE TTAVTOTE UEOX O0TO DOXEID Eval
KOUTGAL ETol amodeuyeTte Tnv emPBpaduvon Tou Bpaouou.
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MNpoooxr!

Eva HeTAAIKO OWUO - TI.X. TO KOUTOAI OTO TIOTH I - TIPETIEI VO QTTEXEI
To AiyoTEPO 2 cm amo Ta TOIXWHOTA TOU $oUPVOU Kol TNG
E0WTEPIKNG TAeUPAC TNC TOpTAG. O omvOnRpeg Pmopouv va
KOTOOTPEWYOUV TO E0WTEPIKO YUOA TNG MOPTAG.

Yrodei&eig

B ADOIPEDTE TO ETOILG GAYNTA ATTO TN OUCKEUQOIO. 3€ LOYEIQIKO
OKEUOC KOTOMNAO yIOl HIKOOKUPOTO {eoTaivovTal Ta dpaynTd
vPNyopOTEPO Kol opoiopopda. Ta SIdOPETIKG CUOTOTIKA TOU
daynToU &g CeoTaivovTal ToO iB10 YPHRyopa.

m KoAUnTeTe mavToTe To paynTa. EGv dev €xete eva KATAAMNAO
KOTTOKI VIO TO OKEUOG OO, XPNOIUOTIOINGTE Vo TIIATO 1) eI10IKN
UeUBpavN VIO HIKOOKUUGTO.

m EvOiGpeoa TIPETEl VO GVOKOTEWYETE I VO YUPIioeTe Ta poaynTd
mePIoo0TEPEC POPEC. EAEyxeTE TN BepuoKpaoia.

m MeTa 10 (eoTapa adnoTe To GaynTa VO NPEUNCOUY VIO 2 €wG
5 Aentdx yia TNV €€l00ppoTMNon TNG OEpUOKPOoIagG.

m XPNOIUOTIOIEITE TTAVTOTE KOTAAMNAG YAVTIO ) TIIROTPEG, OTAV
OeAeTe Vo BYAAETE TO THIOTIKG/ UOYEIPIKG OKeUn.

Y1odeIEn: TomobeTr0Te TO OKEUOG OTOV TIATO TOU XWPEOU
UOVEIPEUATOG.

ZEOTAUA GAYNTWV B&pog loxUg HIKpOoKUp&TWY o W, Ymodeigeig
SIXPKEIX 0E AEMTA
Mevou, dpaynTd pepidag, ETOILO 600 W, 5-8 Aentcx -
daynTd
(2-3 ouoTaTIKWY)
MoTd 125 ml 900 W, Y2-1 Aenitd TomoBeTrOTE EVal KOUTAAI HEOO OTO TIOTAPI, YNV UTIEE-
200 ml 900 W, 1-2 Aerrrés ﬁgggmvms TO OIVOTIVEUUOTWAN TTOTA, eAeyxeTe evdIa-
500 ml 900 W, 3-4 Aent&x
Bpedikeg Tpodeg, T.X. UToukaAakia 50 ml 360 W, mrepimou 2 AenTo MeTd TO CEOTOUO KOUVAOTE N QVOKATEWTE KOAA TIG
VIO YOAS 100 ml 360 W, 15-1 Aertod UIKPEG 'q>|('x)\sc XWPIC el"])\O(OTpO 1 KOTIOKI, eAeyETe
onwodATOTE TN BEPUOKPOTIA
200 ml 360 W, 1-2 Aent&x
Sourma 1 dATCAVI omo 175 600 W, 1-2 Aerrtax -
vp.
Sourma, 2 PATIOVIO omd 350 600 W, 2-3 Aent&x -
vp.
Kpeag oe oGATOO 500 vp. 600 W, 7-10 Aentdi XwpileTe TIC GETEC TOU KPEATOCG PETAEU TOUC
Moyvi 400 vp. 600 W, 5-7 Aent&x -
800 vp. 600 W, 7-8 Aenitdx -
Aoxovika, 1 pepida 150 vyp. 600 W, 2-3 AenT&x -
AoxoviK®, 2 pepideg 300 vp. 600 W, 3-5 Aentax -

Mayeipepa paynTomv
Ynodeieig

m Ta AetiT& poynTd payeipelovTal YpnyopoTEPD OTIO Ta XOVTPd. 1
QUTO KOTAVEUETE TO GAYNTA HECO OTO OKEUOC OE HIKPO KOT& TO
duvaTov UYog. Aev TipeTel va ToTToBeTeITE Ta TPODIUG TO EVO
TAVW OTO GAAO.

m MavyelpeleTe Ta aynTd 0g KASIOTO pavelpikd okeuog. Edv dev
EXETE VO KATGAANAO KOTTAKI VIOl TO OKEUOG OOG, XPNOIUOTIoINoTE
&val MATOo 1) e1dIKn peuBpdvn VIo HIKPOKUUOTAL.

B H xopoKTNPIoTIKA yeuon TwV GaynTwv dIATNPEITAI 08 HeYOAO
BaBpuo. '’ auTd Prmopeite va XPNOIUOTIOIEITE OIKOVOUIKG TO OAGTI
KOl TOL UTTOXOPIK O,

m MeTda 1O payeipepa adnote Ta aynTd Vo NEEUNCOUV VIG 2 £wG
5 Aentdx yia TV €€l00ppOTMNOoN TNG OEPUOKPOOING.

m XPNOIYOTIOIEITE TTAVTOTE KOTAMNAG YAVTIO ) TIIROTPEG, OTAV
OeAeTe VO BYAAETE TO THIOTIKG/ UOYEIPIKG OKeUn.

Mayeipepa paynTemv B&pog loxUg piIkpoKupaTwv o W, 8ip- Ymodei&eig
KEIX O AETITK
OAOKANPO KOTOTTOUAO, PPEOKO XwpPIC 1,2 KIAG 600 W, 25-30 Aentcx [upioTe PETG TNV TTAPEAEUON TOU PIOOU XPOVOU
evToooia
DINETO YapIou, GPEoKOo 400 yp. 600 W, 7-12 Aentt&x -
WnTOG KIWAG 750 vp. 600 W, 25-30 Aerrtcx MpoocbeaTe 6 KOUTAAIEC VEPO.
Aoxaviked, dpeoka 250 yp. 600 W, 5-10 Aentt&x KowTe Ta AaXOVIKG 0 OLOIOHOPDO HEYOAT KOUUA
. TIOL.
500 vp. 600 W, 10-15 Aerrd: e kaBe 100 yp. Aaxavikd mpooBeoTe 1 €we
2 KOUTONEG vEPO.
AvoKoTeueTe evOIAPEOD
MoTdreg 250 yp. 600 W, 8-10 Aentt&x KowTe TIC TOTATEC 0E KOUMPATIO idlou peyeboud.
500 vp. 600 W, 10-15 Aerrés iilpKéO(eS 100 yp. mpooBeoTe 1 €WC 2 KOUTOAIEG
750 vp. 600 W, 15-22 Aert&x AvoKoTeueTe evOIAPEOD
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Mayeipepa paynTowv Bapog loxUg pikpokupaTwv oe W, 8ikp- Ymodei&eig
KEIX 0E AEMTX

Pud 125 yp. 600 W, 4-6 AenTdx + MpooBeoTe TN AIMAGOIO TTOCOTNTA UYPOU
180 W, 14-16 Aentcx

250 vyp. 600 W, 6-8 Aentcx +
180 W, 14-16 Aetrrax

FAUKG dayNTa, TT.X. TTOUTIVKO (KpUO 500 ml 600 W, 5-7 Aemitax AvoKoTEWTE eVOIGPECO TNV TIOUTIYKOL KOAG PE TO

TTOPOOKEUN)

XTUTINTNPI 2 €0¢ 3 GOPEC

®pouTa, KOUTOOTO 500 vyp. 600 W, 9-12 Aentt&x -

ZUMPBOUAEG OXETIKX HE TX HIKPOKUHOTX

Ae pmopeite va BpeiTe Kaveva OTolxeio pubuiong via TV moodTNTa AUEAOTE 1 LEIWOTE TOUG XPOVOUG HOYEIPEUOTOC OUUDWVO UE TOV OKO

Tou GaynToU TTOU ETOIUAGOOTE.

AouB0o TTPOKTIKO KOvOvaL:
AmA&oIo TooOTNTa = 0XeOOV OIMAGCIOC XPOVOCG
Mior ToocoTNTA = PICOC XPOVOC

To ¢daynTd OTEYVWOE TTOAU.

PubuioTe Tnv enopevn $pop& Eva PIKPOTEPO XPOVO UAYEIPEUATOC N T
AeETe o XapunAoTepn BoBuida 10XU0C HIKPOKUUGTWY. SKETTIROTE TO
daynTO KOl TPOCHOEDTE TTIEPICOOTEPO UYPO.

MeT& TnVv mapéAeuon Tou xpovou To paynTod dev Eemdywoe, de
CeoTaOnke N dev Ynonke.

PubuioTe mepioodTePo Xpovo. O ueyaAUTEPEC TTOOOTNTEC KOI TO XOVTPA
daynT& xpeIdlovTal TTEPIOCOTEPO XPOVO.

MeT& TNV MOPEAEUCN TOU XPOVOU UAVEIPEUATOC TO $aynTo eival
eCwTePIKA MOAU Ce0TO, OTN PEON OUWC eV eival OKOUO ETOILO.

AvakaTeueTe evOIGUESH Kal EMASETE TNV emopevn Gopd HIa XaUNAdTEEN
Babuida 10XU0G Kal pic peyoAUTEPN OIGPKEID.

MeTd TO EeMAyWHO TO TTOUAEPIKO T TO KPEQG eival eEWTEPIKG 1dN
yavelpeuevo, oMa oTn peon Ogv €xel KOG Eemaywoel.

EmAegTe TNV endpevn dpopd pia pIkpOTEPN BaOUId 1I0XUOC HIKOOKUPG
Twv. EaQv €xeTe peyaAn moooTnTa TPodipwy yia EEMAYWUO YUPIOTE TO ETTI-
ONG OPKETEC POPEC.

daynTa dokipwv Katx EN 60705

H 1o16TNTa KOl N AEITOUPYIO TV CUOKEUWV UIKPOKUUGTWY
eAeyxovTal amd To EPYOOTNPI DOKIPWY e Baon auTd Ta daynTa.

SUudwva pe To mpoTuro EN 60705, IEC 60705 i DIN 44547 kai

EN 60350 (2009)

Mayeipep HE HIKPOKUMOXTX "GOAO"

daynto loxUg HIKpOKUH&TWV W, SIXPKEIX OE AEMTH Ymodeign

Meiyua auyov-yOAOKTOC, 600 W, 11-12 Aerrtax + 180 W, 8-10 Aentt&x Dopua TUPEE

1000 vp.

Mavreomnavi, 475 yp. 600 W, 7-9 Aetitdx Dopua MUpPeE @ 22 cm.

Wntog Kipag, 900 yp. 600 W, 25-30 Aemitcx

MokpooTtevn ¢opua TUPEE, PNKoG 28 cm

ZEMAYWHX ME MIKPOKUHXTX "GOAO"

daynto loXUG HIKPOKUN&TWV W, SIXPKEIX GE AETTT Ymodeign

Kpeag, 500 vp. Mpoypopua 1, 500 yp.

n
180 W, 8 Aerrtax + 90 W, 7-10 Aerrrax

Dopua upet, @ 24 cm
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A Important safety information

Read these instructions carefully. Only then
will you be able to operate your appliance
safely and correctly. Retain the instruction
manual and installation instructions for
future use or for subsequent owners.

This appliance is only intended to be fully
fitted in a kitchen. Observe the special
installation instructions.

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

Only a licensed professional may connect
appliances without plugs. Damage caused
by incorrect connection is not covered
under warranty.

This appliance is intended for domestic use
only. The appliance must only be used for
the preparation of food and drink. The
appliance must be supervised during
operation. Only use this appliance indoors.

This appliance may be used by children
over the age of 8 years old and by persons
with reduced physical, sensory or mental
capacity or by persons with a lack of
experience or knowledge if they are
supervised or are instructed by a person
responsible for their safety how to use the
appliance safely and have understood the
associated hazards.
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Tested for you in our cooking studio.........cccuuremriinnrisinnnssnnns 25
Defrosting, heating up and cooking with the microwave......... 25
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Solo microwave defrosting ... 28

Children must not play with the appliance.
Children must not clean the appliance or
carry out general maintenance unless they
are at least 8 years old and are being
supervised.

Keep children below the age of 8 years old
at a safe distance from the appliance and
power cable.

Risk of fire!

= Combustible items stored in the cooking
compartment may catch fire. Never store
combustible items in the cooking
compartment. Never open the appliance
door if there is smoke inside. Switch off
the appliance and unplug it from the
mains or switch off the circuit breaker in
the fuse box.

= Using the appliance for anything other
than its intended purpose is dangerous
and may cause damage, e.g. heated
slippers and grain or cereal pillows may
catch fire, even several hours later. The
appliance must only be used for the
preparation of food and drink.

= Food may catch fire. Never heat food in
heat-retaining packages.
Do not leave food heating unattended in
containers made of plastic, paper or other
combustible materials.



Do not select a microwave power or time
setting that is higher than necessary.
Follow the information provided in this
instruction manual.

Never use the microwave to dry food.
Never defrost or heat food with a low
water content, e.g. bread, at too high a
microwave power or for too long.

= Cooking oil may catch fire. Never use the
microwave to heat cooking oil on its own.

Risk of explosion!

Liquids and other food may explode when
in containers that have been tightly sealed.
Never heat liquids or other food in
containers that have been tightly sealed.

Risk of serious damage to health!

® The surface of the appliance may become
damaged if it is not cleaned properly.
Microwave energy may escape. Clean the
appliance on a regular basis, and remove
any food residue immediately. Always
keep the cooking compartment, door seal,
door and door stop clean; see also
section Care and cleaning.

= Microwave energy may escape if the
cooking compartment door or the door
seal is damaged. Never use the appliance
if the cooking compartment door or the
door seal is damaged. Contact the after-
sales service.

= Microwave energy will escape from
appliances that do not have any casing.
Never remove the casing. For any
maintenance or repair work, contact the
after-sales service.

Risk of electric shock!

" Incorrect repairs are dangerous. Repairs
may only be carried out and damaged
power cables replaced by one of our
trained after-sales technicians. If the
appliance is defective, unplug the
appliance from the mains or switch off the
circuit breaker in the fuse box. Contact the
after-sales service.

= The cable insulation on electrical
appliances may melt when touching hot
parts of the appliance. Never bring
electrical appliance cables into contact
with hot parts of the appliance.

= Penetrating moisture may cause an
electric shock. Do not use any high-
pressure cleaners or steam cleaners.

= A defective appliance may cause electric
shock. Never switch on a defective

appliance. Unplug the appliance from the
mains or switch off the circuit breaker in
the fuse box. Contact the after-sales
service.

= The appliance is a high-voltage appliance.

Never remove the casing.

Risk of burns!
= Accessories and ovenware become very

hot. Always use oven gloves to remove
accessories or ovenware from the cooking
compartment.

= Alcoholic vapours may catch fire in the hot

cooking compartment. Never prepare food
containing large quantities of drinks with a
high alcohol content. Only use small
quantities of drinks with a high alcohol
content. Open the appliance door with
care.

Foods with peel or skin may burst or
explode during, or even after, heating.
Never cook eggs in their shells or reheat
hard-boiled eggs. Never cook shellfish or
crustaceans. Always prick the yoke when
baking or poaching eggs. The skin of
foods that have a peel or skin, such as
apples, tomatoes, potatoes and sausages,
may burst. Before heating, prick the peel
or skin.

Heat is not distributed evenly through
baby food. Never heat baby food in closed
containers. Always remove the lid or teat.
Stir or shake well after the food has been
heated. Check the temperature of the food
before it is given to the child.

Heated food gives off heat. The ovenware
may become hot. Always use oven gloves
to remove ovenware or accessories from
the cooking compartment.

Airtight packaging may burst when food is
heated. Always observe the instructions
on the packaging. Always use oven gloves
to remove dishes from the cooking
compartment.

Risk of scalding!
= \When you open the appliance door, hot

steam may escape. Open the appliance
door with care. Keep children at a safe
distance.

= Water in a hot cooking compartment may

create hot steam. Never pour water into
the hot cooking compartment.

= There is a possibility of delayed boiling

when a liquid is heated. This means that
the liquid reaches boiling temperature
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without the usual steam bubbles rising to
the surface. Even if the container only
vibrates a little, the hot liquid may
suddenly boil over and spatter. When
heating, always place a spoon in the
container. This will prevent delayed
boiling.

Risk of injury!

= Scratched glass in the appliance door
may develop into a crack. Do not use a

glass scraper, or sharp or abrasive
cleaning aids or detergents.

= Unsuitable ovenware may crack. Porcelain
or ceramic ovenware can have small
perforations in the handles or lids. These
perforations conceal a cavity below. Any

Your new appliance

Use this section to familiarise yourself with your new appliance.
The control panel and the individual operating controls are
explained.

Control panel

Here is an overview of the control panel. Depending on the
appliance model, some details may differ.

Display

moisture that penetrates this cavity could
cause the ovenware to crack. Only use
microwave-safe ovenware.

Causes of damage
Caution!

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

m Operating the microwave without food: Operating the
appliance without food in the cooking compartment may lead
to overloading. Never switch on the appliance unless there is
food in the cooking compartment. An exception to this rule is
a short crockery test (see the section "Microwave, suitable
crockery").

m Microwave popcorn: Never set the microwave power too
high. Use a power setting no higher than 600 watts. Always
place the popcorn bag on a glass plate. The disc may jump if
overloaded.

Rotary selector

The rotary selector is used to alter the default values and set
values.

The rotary selector is retractable. Press on the rotary selector to
pop it in or out.

Buttons

| O) ‘ 28 ;‘ ‘ \ g | M
\o | 1o \ | 'mz |
| |
Button
On/Off Buttons Rotary knob Buttons

The sensors are located under the individual buttons. They
must not be pressed too firmly. Only touch the corresponding
symbol.

After-sales service products

You can obtain suitable care and cleaning agents and other
accessories for your domestic appliances from the after-sales
service, specialist retailers or (in some countries) online via the
e-Shop. Please specify the relevant product number.

Cleaning cloths for stainless steel sur-
faces

Article no. 311134

Reduces the build-up of dirt. Impregnated with a special oil for
perfect maintenance of your appliance's stainless-steel sur-
faces.

Oven/grill cleaning gel Article no. 463582

For cleaning the cooking compartment. The gel is odourless.

Microfibre cloth with honeycomb structure Article no. 460770

Especially suitable for cleaning delicate surfaces, such as
glass, glass ceramic, stainless steel or aluminium. The microfi-
bre cloth removes liquid and grease deposits in one go.
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Buttons and display Notes
m When you switch on the oven, the lamp in the cooking

Using the buttons, you can set various additional functions. You
compartment comes on.

can check the values that you have set in the display.
m The time-setting option that is active on the display is

Symbol Button function indicated by the » arrow pointing to the appropriate symbol.
O) Switches the appliance on and off Cooking compartment
123 Selects a series of operations Your appliance has a cooling fan.
= Selects the microwave .
. Cooling fan

- Opens the appliance door The appliance is equipped with a cooling fan. The fan may run
(@] Selects a programme on even if the oven has been switched off.
® Opens and closes the Time-setting options Notes

menu m The cooking compartment remains cold during microwave
Selects the weight operation. The cooling fan will still switch on. The fan may run

on even when microwave operation has ended.
M1/M2 Selects the memory . . L
m Condensation may appear on the door window, interior walls

Ml Press briefly = starts/pauses operation Press and floor. This is normal and does not adversely affect

and hold = cancels operation microwave operation. Wipe away the condensation after

cooking.

Switches the appliance on and off

The D button allows you to switch the microwave oven on and Note: When you switch on the appliance with the (D button, the
off. highest microwave power setting 504 and J0:0 0 always
appear in the display as a suggestion.

Switching on

Touch the D button to switch on the appliance.
The appliance is in microwave mode.
The [E] button lights up.

(=] button = For a microwave power setting
123 button = Series of operations

1© and @ buttons = Automatic programmes

Mior M2 button = Memory programme

You can read how to make settings in the individual sections.

Switching off

Press the (D button.
The appliance switches off and the clock appears in the
display.

Before using the appliance for the first time

Here you will find everything you need to do before using the 2.Press the (© button.
microwave to prepare food for the first time. First read the

. ' . The time i t.
section on Safety information. elimes se

Hiding the clock

Settmg the clock You can hide the clock. You can then only see the clock when
Once the appliance is connected, three zeros and the »(® the oven is in operation. For more information, please refer to
symbols light up in the display. the section Changing the basic settings.

Set the clock. Note: In order to reduce the standby energy consumption of

your appliance, you can hide the clock. Read about this in the

1.Turn the rotary selector to set the current time. ; ” ) .
Changing basic settings section.

The microwave

Microwaves are converted to heat in foodstuffs. You will find information about ovenware and how to set the microwave.
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Note: In the Tested for you in our cooking studio section, you
will find examples for defrosting, heating and cooking with the
microwave oven.

Notes regarding ovenware

Suitable ovenware

Suitable dishes are heat-resistant ovenware made of glass,
glass ceramic, porcelain, ceramic or heat-resistant plastic.
These materials allow microwaves to pass through.

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.
Unsuitable ovenware

Metal ovenware is unsuitable. Metal does not allow microwaves
to pass through. Food in covered metal containers will remain
cold.

Caution!

Creation of sparks: metal — e.g. a spoon in a glass — must be
kept at least 2 cm from the oven walls and the inside of the
door. Sparks could destroy the glass on the inside of the door.
Ovenware test

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 suitable for use in the microwave:

1.Heat the empty ovenware at maximum power for 2 to
1 minute.

2.Check the temperature occasionally during that time.
The ovenware should still be cold or warm to the touch.

The ovenware is unsuitable if it becomes hot or sparks are
generated.

Microwave power settings

Q0 W for defrosting delicate foods

180 W for defrosting and continued cooking

360 W for cooking meat and heating delicate foods
600 W for heating and cooking food

900 watts for heating liquids

1, 2, 3 series of operations

You can use the SeriesOperations function to set up to three
different microwave power settings and times and then start.

Ovenware
Always use microwave-safe, heat-resistant ovenware.

Setting a series of operations
1.Press the D button.

Your appliance is ready for use.
2.Press the 123 button.

The 1 for the first operation in the series appears on the
display.

3.Set the first microwave power setting and cooking time.
4.Press the 123 button.

The 7 for the second operation in the series appears.
5.Set the second microwave power setting and cooking time.
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Note: The microwave power can be set to 900 watts for a
maximum of 30 minutes. With all other power settings a
maximum cooking time of 1 hour 30 minutes is possible.

Setting the microwave

Example: microwave power setting 360 W, cooking time
17 minutes

1.Press the D button.
Your appliance is ready for use.

2.Use the rotary selector to set the required microwave power
setting.

3.Press the (© button.

A suggested cooking time is displayed.
4. Set the cooking time using the rotary selector.
5.Press the Pl button.
Operation begins. The cooking time starts counting down in the
display.
The cooking time has elapsed
A signal sounds. Microwave operation has finished. You can
cancel the signal early using the ®© button. Use the (D button
to switch off the appliance.
Changing the cooking time
This can be done at any time. Change the cooking time using
the rotary selector.
Opening the appliance door during operation
Operation is suspended. After closing the door, press the P
button briefly. Operation continues.
Changing the microwave power setting
Press the [Z] button.
Use the rotary selector to set the microwave power and restart.
Cancelling operation
Press the Ml button and switch off the appliance using the O
button.
Notes
m When you switch on the appliance with the D button, the

highest microwave power setting (90/01) always appears in

the display as a suggestion.

m If you open the appliance door during cooking, the fan may
continue to run.

6.Press the 123 button.

The T3 for the third operation in the series appears.
7.Set the third microwave power setting and cooking time.
8.Press the Pl button.
Operation begins. The total cooking time and the 17~ symbol for
the first operation in the series appear in the display.
The cooking time has elapsed
A signal sounds. The series of operations is finished. You can
stop the audible signal by pressing the (® button.
Changing the setting

Changes can only be made before operation begins. Press the
123 button repeatedly until the number for the series of
operations appears. Change the setting.



Opening the appliance door during operation

Operation is suspended. After closing the door, press the P
button briefly. Operation continues.

Pausing operation

Press the Pl button briefly. Operation is paused. Press the PlI
button again to continue operation.

Memory

The memory function allows you to store the setting for your
favourite dish and call it up at any time. Two memory locations
are available: "M1" and "Mz2".

The memory function is useful if you prepare one dish
particularly frequently.

Saving settings in the memory
1.Press the D button.

Your appliance is ready for use.
2. Set the required operating mode. Do not start.

3.Press and hold the M1 or M2 button until the v/ symbol
appears next to the memory location.

The setting is saved and can be started at any time.

Saving another setting

Enter and save the new setting. The old settings are
overwritten.

Note: Saved settings are retained even after a power cut.

Cancelling operation

Press and hold the Ml button until (5] 900 W appears. You can
make new settings.

Starting the memory function

You can start cooking at any time using the settings saved for
your dish.

Changing the basic settings

Your appliance has various basic settings which you can
change at any time.

Basic settings

In the table, you will find all the basic settings and options for
changing them.

Cancelling operation

Press and hold the P Il button for approx. 4 seconds and switch
off the appliance with the D button.

1. Press the D button.
Your appliance is ready for use.

2. Press the M1 or M2 button briefly.
The saved settings are displayed.

3. Press the Pl button.

The memory function starts. The »I->l cooking time counts
down in the display.

Note: Once operation has started, you can no longer change
the memory location.

Note: Saved settings are retained even after a power cut.

The cooking time has elapsed

A signal sounds. The memory function has finished. You can
stop the audible signal by pressing the (® button. Use the D
button to switch off the appliance or make new settings.

Pausing

Press the P Il button or open the appliance door. Operation is
suspended. After closing the door, press the Pl button.
Operation continues.

Cancelling operation

Press and hold the Ml button until (£] 900 W appears. You can
make new settings.

Basic setting Options Explanation
C0 !  Clock display Clock display Clock display
1 _ J_
¢ =on c = off
LOZ  Signal duration { = short = 10 seconds Audible signal after the cooking time has
Z= medium = 2 minutes 3 =long = 5 minutes elapsed
C03  Button tone Button tone Confirmation tone when a button is

{=on

& = off*

pressed.
*Exception: A signal always sounds when
you switch the oven on and off.

Example in the picture: change the audible signal duration

basic setting to long.

Prerequisite: your appliance is switched on.
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1.Press and hold the ® button for several seconds.

The first basic setting £ JJ { appears in the display.

2.Press the (® button repeatedly until the required basic setting
is displayed.

Care and cleaning

With careful care and cleaning your microwave oven will retain
its looks and remain good order. We will explain here how you
should care for and clean your appliance correctly.

A Risk of electric shock!

Penetrating moisture may cause an electric shock. Do not use
any high-pressure cleaners or steam cleaners.

A Risk of burns!

Never clean the appliance immediately after switching off. Let
the appliance cool down.

/\ Risk of injury!

Scratched glass in the appliance door may develop into a
crack. Do not use a glass scraper, or sharp or abrasive
cleaning aids or detergents.

Notes

m Slight differences in colour on the front of the appliance are
caused by the use of different materials, such as glass,
plastic and metal.

m Shadows on the door panel which look like streaks, are
caused by reflections made by the oven light.

m Enamel is baked on at very high temperatures. This can
cause some slight colour variations. This is normal and does
not affect their function. The edges of thin trays cannot be
completely enamelled. As a result, these edges can be
rough. This will not impair the anti-corrosion protection.

m Unpleasant odours, e.qg. after fish has been prepared, can be
removed very easily. Add a few drops of lemon juice to a cup
of water. Place a spoon into the container as well, to prevent
delayed boiling. Heat the water for 1 to 2 minutes at
maximum microwave power.

Cleaning agents

To ensure that the different surfaces are not damaged by using
the wrong cleaning agent, observe the information in the table.
Do not use

m sharp or abrasive cleaning agents,

m metal or glass scrapers to clean the glass in the appliance
door,

Malfunction table

Malfunctions often have simple explanations. Please refer to the
malfunction table before calling the after-sales service.

If a meal does not turn out exactly as you wanted, refer to the
Tested for you in our cooking studio section, where you will
find plenty of cooking tips and tricks.
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3.You can use the rotary selector to change the value of the
basic setting.

4.Finally, press and hold the ®® button for a few seconds.
All settings are applied.

You can change the settings at any time.

m metal or glass scrapers to clean the door seal,
m any coarse scouring pads or cleaning sponges,
m cleaning agents with high concentrations of alcohol.

Wash new sponge cloths thoroughly before use.

Area Cleaning agents

Appliance front Hot soapy water:
Clean using a dish cloth and then dry
with a soft cloth. Do not use glass clean-

ers or metal or glass scrapers for clean-
ing.

Stainless steel Hot soapy water:

Clean using a dish cloth and then dry
with a soft cloth. Remove flecks of
limescale, grease, starch and albumin
(e.g. egg white) immediately. Corrosion
can form under such residues. Special
stainless steel cleaning agents can be
obtained from the after-sales service or

from specialist retailers.

Hot soapy water or a vinegar solution:
Clean using a dish cloth and then dry
with a soft cloth.

If the oven is very dirty: use oven
cleaner, but only when cooking com-
partment is cold. It is best to use a stain-
less-steel sponge. Do not use oven
spray or other aggressive oven cleaners
or abrasive materials. Scouring pads,
rough sponges and pan cleaners are
also unsuitable. These scratch the sur-
face. Allow the interior surfaces to dry
thoroughly.

Cooking compart-
ment made of stain-
less steel

Glass cleaner:
Clean with a dish cloth. Do not use a
glass scraper.

Door panels

Door seal
Do not remove.

Hot soapy water:

Clean with a dish cloth; do not scrub. Do
not use a metal or glass scraper for
cleaning.

A Risk of electric shock!

Incorrect repairs are dangerous. Repairs may only be carried
out by one of our trained after-sales engineers.



Troubleshooting

Problem Possible cause

Remedy/information

The appliance does not work  Faulty circuit breaker

Look in the fuse box and check that the circuit
breaker for the appliance is in working order.

Plug not plugged in

Plug in the plug

Power cut

Check whether the kitchen light works.

Incorrect operation

Switch off the circuit breaker in the fuse box.
Reconnect it after approx. 10 seconds.

There is a film of water on the control panel fol-
lowing cleaning.

Wipe the control panel with a dry cloth.

The appliance is not in opera-
tion. A cooking time appears in

The P Il button was not pressed after the setting
had been made.

Press the Pl button or switch the appliance off.

the display.
The microwave does not The door was not fully closed. Check whether food residues or foreign objects
switch on. are trapped in the door. Make sure that the seal

surfaces are clean. Check whether the door
seal is twisted.

The Pl button has not been pressed.

Press the Pl button.

It takes longer than before for The microwave power setting is too low.

Select a higher power setting.

the food to heat up. A larger amount than usual has been placed in

the appliance.

Double the amount = almost double the time

The food was colder than usual.

Stir or turn food during cooking.

A signal sounds. The colon in  The appliance is in demonstration mode.

1. Press the 123 button.

the display is flashing.

2. Press and hold the @ button for 3 seconds.
The demonstration mode is deactivated.

Error messages

You can take remedial action yourself for some error
messages.

Error message Possible cause

Remedy/Note

Error message "E723" appears in the dis-
play.

The door is not properly closed.

Open the appliance with the O3 button and
close it again.

Error message "Er1", "Er4", "Er18" or "E305" Technical malfunction.

appears in the display.

Call the after-sales service.

Error message "Er11" appears in the dis-

play. "Button jammed" has jammed.

The buttons are dirty or the mechanism

Press all the buttons several times. Clean
the buttons with a dry cloth. Open and
close the appliance door. If this does not
help, consult the after-sales service.

After-sales service

Our after-sales service is there for you if your appliance needs
to be repaired. We will always find the right solution in order to
avoid unnecessary visits from a service technician.

E number and FD number

When calling us, please give the product number (E no.) and
the production number (FD no.) so that we can provide you with
the correct advice. The rating plate bearing these numbers can
be found on the right-hand side when you open the appliance
door. To save time, you can make a note of the number of your
appliance and the telephone number of the after-sales service
in the space below, should it be required.

E no. FD no.

After-sales service

Please note that there will be a fee for a visit by a service
technician in the event of a malfunction, even during the
warranty period.

After-sales contact details for all countries can be found in the
attached after-sales service directory.

This appliance corresponds to the standards EN 55011 and
CISPR 11. It is a Group 2, Class B product.

Group 2 means that microwaves are produced for the purpose
of heating food. Class B states that the appliance is suitable for
private households.

Technical data

Power supply 230V, 50 Hz
Maximum total connected load 1220 W

Microwave power setting 900 W (IEC 60705)
Microwave frequency 2,450 MHz

Fuse min. 10 A
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Dimensions (HxWxD)

- appliance 382 mm x 595 mm x 320 mm

- cooking compartment 220 mm x 350 mm x 270 mm

VDE approved yes

CE mark yes

Automatic programmes

You can use the automatic programmes to defrost food with
the greatest of ease and prepare dishes quickly and easily. You
select the programme and enter the weight of your food. The
automatic programme makes the optimum setting. You can
select from 7 programmes.

Setting a programme

Once you have selected a programme, set the oven as follows.

Example in the picture: programme 2 with a weight of
1 kilogramme.

1.Press the D button.
Your appliance is ready for use.
2.Press the 1O button.

The first programme number and a suggested weight appear
in the display.

3.Select the programme number with the rotary selector.

4.Press the [@ button.
5.Turn the rotary selector to set the weight.

6. Press the Pl button.

The programme starts. The »I=| cooking time counts down in
the display.

The programme has ended

A signal sounds. The programme has finished, the appliance
stops heating. Use the (D button to switch off the appliance or
make new settings. You can stop the audible signal by pressing
the ®© button.

Changing the programme

Once you have started the programme, the programme number
and weight cannot be changed.
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Environmentally-friendly disposal
Dispose of packaging in an environmentally-friendly manner.

This appliance complies with European Directive
E 2002/96/EC on Waste Electrical and Electronic

Equipment (WEEE). The directive gives a framework for
the collection and recycling of old appliances, which is

valid across the EU.

Changing the cooking time

With automatic programmes, you cannot change the cooking
time.

Cancelling the programme

Press the (D button.
The appliance is switched off.

Notes on the automatic programmes

Notes

m Take the food out of its packaging and weigh it. If it is not
possible to enter the exact weight, you should round it up or
down.

m For the programmes, always use microwave-proof cookware,
e.g. made of glass or ceramic. Observe the accessories tips
in the programme table.

m Place the food in the cold appliance.

m It is not possible to set a weight outside the weight range.

m With many dishes, a signal sounds after a certain time. Turn
or stir the food.

m A table of suitable types of food with appropriate weight
ranges and the accessories required can be found in the
section after the notes.

Defrosting

Notes

m As far as possible, freeze and store food flat and in portion-
sized quantities at -18 °C.

m Place the frozen food on a flat dish, e.g. a glass or porcelain
plate.

m After defrosting in the appliance, leave the food to continue
defrosting for a further 10 to 30 minutes until it reaches an
even temperature.

m Liquid will be produced when meat, poultry or fish is
defrosted. Drain off this liquid when turning meat and poultry
and under no circumstances use it for other purposes or
allow it to come into contact with other foods.

m Place beef, lamb and pork on the cookware fatty-side down
first.

m Bread should only be defrosted in the required amounts, as it
quickly becomes stale.

m After turning, remove any minced meat that has already
defrosted.

m Whole poultry should be placed in the cookware breast-side
down and poultry portions skin-side down.



Potatoes

Notes
m Boiled potatoes: cut into equal sized pieces. Add a little salt
and 2 tablespoons of water for every 100 g of potatoes.

m Potatoes boiled in their skins: use potatoes of equal size.
Wash the potatoes and prick the skin several times. Place the
wet potatoes in a dish. Do not add water.

Rice

Notes

m Rice foams a lot during cooking. Therefore, use a high-sided
dish with a lid. Enter the uncooked weight (without liquid).
Add two to two and a half times the amount of liquid to the
rice.

m Do not use boil-in-the-bag rice.

Programme table

Vegetables

Notes

m Fresh vegetables: cut into pieces of equal size. Add
2 tablespoons of water for every 100 g vegetables.

m Frozen vegetables: this programme is only suitable for
blanched, not pre-cooked vegetables. It is not suitable for
frozen vegetables in cream sauce. Add 1 to 2 tablespoons of
water per 100 g. Do not add water to spinach or red
cabbage.

Resting times

Some dishes need to rest in the oven after the programme has
ended.

Dish Resting time

Vegetables approx. 5 minutes

Potatoes approx. 5 minutes. First pour off the
remaining water.

Rice 5 1o 10 minutes

Progr. no. Suitable food Weight range in kg Cookware

Defrost

P1 Meat and poultry - Joints - Flat pieces of meat - 0.2-2.0 kg Shallow cookware without lid
Mince - Chicken, poulard, duck

P2 Fish: whole fish, fish fillet, fish cutlet 0.1-1.0 kg Shallow cookware without lid
Bread and cake* 0.2-1.5kg Shallow cookware without lid

P3 Bread, whole, round or long, bread in slices,
sponge cake, yeast cake, fruit flan
Cooking

P4 Potatoes 0.2-1.0kg Dish with lid
Boiled potatoes, potatoes boiled in their skins

P5 Rice 0.05-0.3 kg High-sided dish with lid
Fresh vegetables 0.15-1.0 kg Dish with lid

P6 Cauliflower, broccoli, carrots, kohlrabi, leeks, pep-
pers, courgettes
Frozen vegetables 0.15-1.0 kg Dish with lid

P7 Cauliflower, broccoli, carrots, kohlrabi, red cab-
bage, spinach

Observe the signals for stirring and turning.

* Cream cakes, buttercream cakes, cakes with frosting, icing or gelatine are unsuitable.

Tested for you in our cooking studio.

Here you will find a selection of recipes and the ideal settings
for them. We show you which microwave power setting is best
for your dish and there are tips about cookware and
preparation.

Notes

m The values in the table always apply to food placed into the
cooking compartment when it is cold and empty. Only
preheat the appliance if the table specifies that you should do
SO.

m The times specified in the tables are only guidelines. They
depend on the quality and consistency of the food.

m Additional accessories may be obtained from specialist
retailers or from the after-sales service.

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

Defrosting, heating up and cooking with the
microwave

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 twice the cooking time,

Half the amount - half the cooking time.

Stir or turn the food several times during the heating time.
Check the temperature.
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Defrosting

Notes

m Place the frozen food in an open container on the cooking

compartment floor.

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

m Liguid will be produced when meat, poultry or fish is
defrosted. Drain off this liquid when turning meat and poultry
and under no circumstances use it for other purposes or

allow it to come into contact with other foods.

m Leave defrosted items to stand at room temperature for a

further 10 to 30 minutes so that the temperature can even
out. The giblets can be removed from poultry at this point.

Defrosting Weight Microwave power setting in watts, Notes
cooking time in minutes
Meat, whole pieces of beef, veal or 800 g 180 W, 15 mins + 90 W, 15-25 mins Turn several times
pork (on the bone or boned) 1 kg 180 W, 20 mins + 90 W, 20-30 mins
1.5 kg 180 W, 25 mins + 90 W, 25-30 mins
Meat in pieces or slices of beef, 200 g 180 W, 5-8 mins + 90 W, 5-10 mins Separate the defrosted parts when
veal or pork 500 g 180 W, 8-11 mins + 90 W, 10-15 mins _ 1UiNg
800 g 180 W, 12-15 mins + 90 W, 15-20 mins
Minced meat, mixed 200 g 90 W, 10-15 mins Turn several times, remove meat
500 g 180 W, 5 mins + 90 W, 10-15 mins which has already defrosted
800 g 180 W, 10 mins + 90 W, 15-20 mins
Poultry or poultry portions 600 g 180 W, 8 mins + 90 W, 10-15 mins Turn several times
1.2 kg 180 W, 15 mins + 90 W, 20-25 mins
Fish fillet, fish steak or slices 400 g 180 W, 5 mins + 90 W, 10-15 mins Separate defrosted parts.
Whole fish 300 g 180 W, 3 mins + 90 W, 10-15 mins Turn during defrosting.
600 g 180 W, 8 mins + 90 W, 15-20 mins
Vegetables, e.g. peas 300 g 180 W, 10-15 mins
Fruit, e.g. raspberries 300 g 180 W, 6-9 mins Stir carefully during defrosting and
500 g 180 W, 8 mins + 90 W, 5-10 mins separate any defrosted parts.
Butter, defrosting 125 g 180 W, 1 min + 90 W, 1-2 mins Remove all packaging.
250 g 180 W, 1 min + 90 W, 2-4 mins
Loaf of bread 500 g 180 W, 8 mins + 90 W, 5-10 mins Turn during defrosting.
1 kg 180 W, 12 mins + 90 W, 10-20 mins
Cakes, dry, e.g. sponge cake 500 g 90 W, 10-15 mins Only for cakes without icing, cream or
750 g 180 W, 5 mins + 90 W, 10-15 mins créme patissiére, separate the pieces
of cake.
Cakes, moist, e.g. fruit flan, cheese- 500 g 180 W, 5 mins + 90 W, 15-20 mins Only for cakes without icing, cream or
cake 750 g 180 W, 7 mins + 90 W, 15-20 mins gelatine

Defrosting, heating up or cooking frozen food

Notes

m Take ready meals out of the packaging. They will heat up
more quickly and evenly in microwaveable ovenware. The
different components of the meal may not require the same

amount of time to heat up .

m Food which lies flat will cook more quickly than food which is
piled high. You should therefore distribute the food so that it
is as flat as possible in the ovenware. Different foodstuffs
should not be placed in layers on top of one another.

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

m Stir or turn the food 2 or 3 times during cooking.

m After heating, allow the food to stand for a further 2 to
5 minutes so that it can achieve an even temperature.

m Always use an oven cloth or oven gloves when removing

plates from the oven.

m This will help the food retain its own distinct taste, so it will
require less seasoning.

Note: Place the ovenware on the cooking compartment floor.

Defrosting, heating up or cooking fro- Weight
zen food

Microwave power setting in

watts, cooking time in minutes

Notes

Menu, plated meal, ready meal 300-400 g 600 W, 8-13 mins

(2-3 components)

Soup 400 g 600 W, 8-12 mins

Stew 500 g 600 W, 10-15 mins

Meat in sauce, e.g. goulash 500 g 600 W, 10-15 mins Separate the pieces of meat when stir-
ring

Fish, e.g. fillet steaks 400 g 600 W, 10-15 mins Add water, lemon juice or wine as
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Defrosting, heating up or cooking fro- Weight

Microwave power setting in

Notes

zen food watts, cooking time in minutes

Side dishes, e.q. rice, pasta 250 g 600 W, 3-7 mins Add a little liquid
500 g 600 W, 8-12 mins

Vegetables, e.g. peas, broccoli, carrots 300 g 600 W, 7-11 mins Pour water into the dish so that it cov-
600 g 600 W, 14-17 mins ers the base

Creamed spinach 450 g 600 W, 10-15 mins Cook without additional water

Heating food

/\ Risk of scalding!

There is a possibility of delayed boiling when a liquid is heated.
This means that the liquid reaches boiling temperature without
the usual steam bubbles rising to the surface. Even if the
container only moves a little, the hot liquid can suddenly boil
over and spatter. When heating liquids, always place a spoon in
the container. This will prevent delayed boiling.

Caution!
Metal - e.g. a spoon in a glass - must be kept at least 2 cm

from the oven walls and the inside of the door. Sparks could
irreparably damage the glass on the inside of the door.

Notes

m Take ready meals out of the packaging. They will heat up
more quickly and evenly in microwaveable ovenware. The
different components of the meal may not require the same
amount of time to heat up .

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

m Stir or turn the food several times during the heating time.
Check the temperature.

m After heating, allow the food to stand for a further 2 to
5 minutes so that it can achieve an even temperature.

m Always use an oven cloth or oven gloves when removing
plates from the oven.

Note: Place the ovenware on the cooking compartment floor.

Heating food Weight Microwave power setting in Notes
watts, cooking time in minutes
Menu, plated meal, ready meal 600 W, 5-8 mins -
(2-3 components)
Drinks 125 ml 900 W, -1 mins Place a spoon in the glass; do not overheat
200 ml 900 W, 1-2 mins alcoholic drinks; check occasionally while
heating
500 ml 900 W, 3-4 mins
Baby food, e.g. baby bottle 50 ml 360 W, approx. 2 min Bottles without teat or lid; shake or stir well
100 ml 360 W, -1 mins after heating and ensure that you check the
temperature
200 ml 360 W, 1-2 mins
Soup 1 cup 1759 600 W, 1-2 mins -
each
Soup, 2 cups 350 ¢ 600 W, 2-3 mins -
each
Meat in sauce 500 g 600 W, 7-10 mins Separate the slices of meat
Stew 400 g 600 W, 5-7 mins -
800 g 600 W, 7-8 mins -
Vegetables, 1 portion 150 g 600 W, 2-3 mins -
Vegetables, 2 portions 300 g 600 W, 3-5 mins -
Cooking food m This will help the food retain its own distinct taste, so it will
Notes require less seasoning.

m Food which lies flat will cook more quickly than food which is
piled high. You should therefore distribute the food so that it
is as flat as possible in the ovenware. Different foodstuffs
should not be placed in layers on top of one another.

m Cook the food in ovenware with a lid. If you do not have a
suitable lid for your ovenware, use a plate or special
microwave foil.

m After cooking, allow the food to stand for a further 2 to
5 minutes so that it can achieve an even temperature.

m Always use an oven cloth or oven gloves when removing
plates from the oven.

Cooking food Weight Microwave power setting in Notes

watts, cooking time in minutes
Whole chicken, fresh, no giblets 1.2 kg 600 W, 25-30 mins Turn halfway through the cooking time
Fish fillet, fresh 400 g 600 W, 7-12 mins -
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Cooking food Weight Microwave power setting in Notes
watts, cooking time in minutes

Meat loaf 750 g 600 W, 25-30 mins Add 6 tbsp water.
Fresh vegetables 250 g 600 W, 5-10 mins Cut vegetables into pieces of equal size;
500 g 600 W, 10-15 mins éﬁrcjd1urticr)1g2é?32$<ivr¥gter per 100 g of vegetables;
Potatoes 250 ¢ 600 W, 8-10 mins Cut the potatoes into pieces of equal size;
500 g 600 W, 10-15 mins Add 1 to 2 tbsp water for every 100 g;

Stir during cooking

750 g 600 W, 15-22 mins

Rice 1259 600 W, 4-6 mins + Add double the amount of liquid
180 W, 14-16 mins

250 g 600 W, 6-8 mins +
180 W, 14-16 mins

Sweet foods, e.g. blancmange 500 ml 600 W, 5-7 mins Stir the blancmange thoroughly 2 to 3 times

(instant)

during cooking using an egg whisk.

Fruit, compote 500 g 600 W, 9-12 mins -

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 the amount = almost double the cooking time
Half the 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 micro-
wave power setting and a longer cooking time.

After defrosting, the poultry or meat is defrosted on the out-
side 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.

Test dishes in accordance with EN 60705

The quality and correct operation of microwave appliances are

tested by testing institutes using these dishes.

In accordance with EN 60705, IEC 60705, DIN 44547 and
EN 60350 (2009)

Solo microwave cooking

Dish Microwave power setting in watts, cooking time in Note
minutes
Custard, 1,000 g 600 W, 11-12 mins + 180 W, 8-10 mins Pyrex dish
Sponge, 475 g 600 W, 7-9 mins Pyrex dish, dia. 22 cm.

Meat loaf, 900 g 600 W, 25-30 mins

Pyrex loaf dish, 28 cm long

Solo microwave defrosting

Dish Microwave power setting in watts, cooking time in minutes Note

Meat, 500 g Programme 1, 500 g
or
180 W, 8 mins + 90 W, 7-10 mins

Pyrex dish, dia. 24 cm
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	Ù Πίνακας περιεχομένων[el] Οδηγíες χρήσεως
	: Σημαντικές υποδείξεις ασφαλείας
	Διαβάστε προσεκτικά αυτές τις οδηγίες. Μόνο τότε μπορείτε να χειριστείτε τη συσκευή σίγουρα και σωστά. Φυλάξτε τις οδηγίες χρήσης και συ...
	Αυτή η συσκευή προορίζεται μόνο για την τοποθέτηση. Προσέξτε τις ειδικές οδηγίες συναρμολόγησης.
	Μετά την αφαίρεση από τη συσκευασία, ελέγξτε τη συσκευή. Σε περίπτωση ζημιάς κατά τη μεταφορά μην την συνδέσετε.
	Μόνο ένας αδειούχος εγκαταστάτης επιτρέπεται να συνδέσει τις συσκευές χωρίς φις. Σε περίπτωση ζημιών που οφείλονται σε λάθος σύνδεση, δ...
	Αυτή η συσκευή προορίζεται μόνο για την οικιακή χρήση και το οικιακό περιβάλλον. Χρησιμοποιείτε τη συσκευή μόνο για την παρασκευή φαγητ...
	Αυτή η συσκευή επιτρέπεται να χρησιμοποιηθεί από παιδιά άνω των 8 ετών και από άτομα με μειωμένες φυσικές, αισθητήριες ή πνευματικές ικα...
	Τα παιδιά δεν επιτρέπεται να παίζουν με τη συσκευή. Ο καθαρισμός και η συντήρηση από το χρήστη δεν επιτρέπεται να πραγματοποιηθούν από π...
	Κρατάτε τα παιδιά που είναι κάτω των 8 ετών μακριά από τη συσκευή και το καλώδιο σύνδεσης.
	Κίνδυνος πυρκαγιάς!
	■ Τα αποθηκευμένα στο χώρο μαγειρέματος εύφλεκτα αντικείμενα μπορούν να αναφλεγούν. Μην τοποθετείτε ποτέ εύφλεκτα αντικείμενα μέσα στ...
	Κίνδυνος πυρκαγιάς!
	■ Η μη ενδεδειγμένη χρήση της συσκευής είναι επικίνδυνη και μπορεί να προκαλέσει ζημιές. Για παράδειγμα μπορούν να αναφλεγούν οι ζεστές...

	Κίνδυνος πυρκαγιάς!
	■ Τα τρόφιμα μπορούν να αναφλεγούν. Μη ζεσταίνετε ποτέ τρόφιμα μέσα σε συσκευασίες για τη διατήρηση της θερμοκρασίας. Μη ζεσταίνετε ποτ...

	Κίνδυνος πυρκαγιάς!
	■ Το λάδι φαγητού μπορεί να αναφλεγεί. Μη ζεσταίνετε ποτέ μόνο του το λάδι φαγητού στο φούρνο μικροκυμάτων.


	Κίνδυνος έκρηξης!
	Τα υγρά ή άλλα τρόφιμα σε ερμητικά κλειστά δοχεία μπορούν να εκραγούν. Μη ζεσταίνετε ποτέ υγρά ή άλλα τρόφιμα σε ερμητικά κλειστά δοχεία.

	Κίνδυνος σοβαρής βλάβης της υγείας!
	■ Σε περίπτωση ανεπαρκούς καθαρισμού μπορεί να σκουριάσει και να υποστεί ζημιά η επιφάνεια της συσκευής. Έτσι μπορεί να εξέλθει ενέργει...
	Κίνδυνος σοβαρής βλάβης της υγείας!
	■ Από μια χαλασμένη πόρτα του χώρου μαγειρέματος ή από μια χαλασμένη στεγανοποίηση της πόρτας μπορεί να εξέλθει ενέργεια μικροκυμάτων. ...

	Κίνδυνος σοβαρής βλάβης της υγείας!
	■ Στις συσκευές χωρίς κάλυμμα περιβλήματος εξέρχεται ενέργεια μικροκυμάτων. Μην αφαιρείτε ποτέ το κάλυμμα περιβλήματος. Σε περίπτωση ε...


	Κίνδυνος ηλεκτροπληξίας!
	■ Οι ακατάλληλες επισκευές είναι επικίνδυνες. Μόνο ένας τεχνικός του τμήματος εξυπηρέτησης πελατών, εκπαιδευμένος από εμάς, επιτρέπετα...
	Κίνδυνος ηλεκτροπληξίας!
	■ Στα καυτά μέρη της συσκευής μπορεί να λιώσει η μόνωση των καλωδίων των ηλεκτρικών συσκευών. Τα καλώδια σύνδεσης των ηλεκτρικών συσκευ...

	Κίνδυνος ηλεκτροπληξίας!
	■ Μια εισχώρηση υγρασίας μπορεί να προκαλέσει μια ηλεκτροπληξία. Μη χρησιμοποιείτε συσκευές καθαρισμού υψηλής πίεσης ή συσκευές εκτόξ...

	Κίνδυνος ηλεκτροπληξίας!
	■ Μια ελαττωματική συσκευή μπορεί να προκαλέσει μια ηλεκτροπληξία. Μην ενεργοποιείτε ποτέ μια χαλασμένη συσκευή. Τραβήξτε το ρευματολή...

	Κίνδυνος ηλεκτροπληξίας!
	■ Η συσκευή λειτουργεί με υψηλή τάση. Μην αφαιρέσετε ποτέ το περίβλημα.


	Κίνδυνος εγκαύματος!
	■ Τα εξαρτήματα ή τα σκεύη ζεσταίνονται πάρα πολύ. Απομακρύνετε τα καυτά σκεύη ή εξαρτήματα από το χώρο μαγειρέματος πάντοτε με μια πιάσ...
	Κίνδυνος εγκαύματος!
	■ Οι ατμοί του οινοπνεύματος μπορούν να αναφλεγούν μέσα στον καυτό χώρο μαγειρέματος. Μην παρασκευάζετε φαγητά με μεγάλες ποσότητες δυ...

	Κίνδυνος εγκαύματος!
	■ Τα τρόφιμα με σκληρό κέλυφος ή πέτσα μπορούν, κατά τη διάρκεια, αλλά επίσης ακόμα και μετά το ζέσταμα, να σκάσουν με δύναμη. Μη μαγειρεύ...

	Κίνδυνος εγκαύματος!
	■ Η θερμότητα στις βρεφικές τροφές δεν κατανέμεται ομοιόμορφα. Μη ζεσταίνετε ποτέ βρεφικές τροφές μέσα σε κλειστά δοχεία. Απομακρύνετε ...

	Κίνδυνος εγκαύματος!
	■ Τα ζεστά φαγητά εκλύουν θερμότητα. Έτσι μπορούν τα μαγειρικά σκεύη να ζεσταθούν πολύ. Απομακρύνετε τα σκεύη ή τα εξαρτήματα από το χώρ...

	Κίνδυνος εγκαύματος!
	■ Σε αεροστεγώς κλεισμένα τρόφιμα μπορεί να σκάσει η συσκευασία. Προσέχετε πάντοτε τα στοιχεία πάνω στη συσκευασία. Βγάζετε τα φαγητά π...


	Κίνδυνος ζεματίσματος!
	■ Κατά το άνοιγμα της πόρτας της συσκευής μπορεί να εξέλθει καυτός ατμός. Ανοίγετε προσεκτικά την πόρτα της συσκευής. Κρατάτε τα παιδιά ...
	Κίνδυνος ζεματίσματος!
	■ Με το νερό στον καυτό χώρο μαγειρέματος μπορεί να δημιουργηθεί καυτός υδρατμός. Μη χύνετε ποτέ νερό μέσα στον καυτό χώρο μαγειρέματος.

	Κίνδυνος ζεματίσματος!
	■ Κατά το ζέσταμα υγρών μπορεί να προκύψει μια επιβράδυνση βρασμού. Αυτό σημαίνει, ότι θερμοκρασία βρασμού επιτυγχάνεται, χωρίς να ανεβ...


	Κίνδυνος τραυματισμού!
	■ Το γρατσουνισμένο γυαλί της πόρτας της συσκευής μπορεί να ραγίσει. Μη χρησιμοποιείτε ξύστρες γυαλιού, δυνατά ή τραχιά υλικά καθαρισμού.
	Κίνδυνος τραυματισμού!
	■ Το ακατάλληλο σκεύος μπορεί να ραγίσει. Τα σκεύη από πορσελάνη και κεραμικό υλικό μπορεί να έχουν πολύ μικρές τρύπες στις λαβές και στ...



	Αιτίες των ζημιών
	Προσοχή!
	■ Πολύ λερωμένη στεγανοποίηση
	■ Λειτουργία μικροκυμάτων χωρίς φαγητά
	■ Πόπ-κορν μικροκυμάτων


	Η καινούργια σας συσκευή
	Πεδίο χειρισμού
	Περιστροφικός διακόπτης
	Προϊόντα της υπηρεσίας τεχνικής εξυπηρέτησης πελατών

	Πλήκτρα και ένδειξη
	Υποδείξεις

	Χώρος μαγειρέματος
	Ανεμιστήρας ψύξης
	Υποδείξεις



	Ενεργοποίηση και απενεργοποίηση της συσκευής
	Ενεργοποίηση
	Απενεργοποίηση
	Υπόδειξη


	Πριν την πρώτη χρήση
	Ρύθμιση της ώρας
	1. Ρυθμίστε με τον περιστροφικό διακόπτη την τρέχουσα ώρα.
	2. Πατήστε το πλήκτρο 0.
	Απόκρυψη της ώρας
	Υπόδειξη



	Ο φούρνος μικροκυμάτων
	Υπόδειξη
	Υποδείξεις για το μαγειρικό σκεύος
	Κατάλληλο μαγειρικό σκεύος
	Ακατάλληλο μαγειρικό σκεύος
	Προσοχή!

	Δοκιμή μαγειρικού σκεύους
	1. Τοποθετήστε το άδειο σκεύος για ½ έως 1 λεπτό με τη μέγιστη ισχύ μέσα στη συσκευή.
	2. Ελέγξτε ενδιάμεσα τη θερμοκρασία.


	Βαθμίδες ισχύος μικροκυμάτων
	Υπόδειξη

	Ρύθμιση του φούρνου μικροκυμάτων
	1. Πατήστε το πλήκτρο #.
	2. Ρυθμίστε με τον περιστροφικό διακόπτη την επιθυμητή βαθμίδα ισχύος μικροκυμάτων.
	3. Πατήστε το πλήκτρο 0.
	4. Ρυθμίστε με τον περιστροφικό διακόπτη τη χρονική διάρκεια.
	5. Πατήστε το πλήκτρο @.
	Η χρονική διάρκεια τελείωσε
	Αλλαγή της διάρκειας
	Ενδιάμεσο άνοιγμα της πόρτας της συσκευής
	Αλλαγή της ισχύος μικροκυμάτων
	Διακοπή της λειτουργίας
	Υποδείξεις




	Ακολουθία λειτουργιών 1,2,3
	Ρύθμιση της ακολουθίας λειτουργιών
	1. Πατήστε το πλήκτρο #.
	2. Πατήστε το πλήκτρο 2.
	3. Ρυθμίστε την πρώτη ισχύ μικροκυμάτων και τη χρονική διάρκεια.
	4. Πατήστε το πλήκτρο 2.
	5. Ρυθμίστε τη δεύτερη ισχύ μικροκυμάτων και τη χρονική διάρκεια.
	6. Πατήστε το πλήκτρο 2.
	7. Ρυθμίστε την τρίτη ισχύ μικροκυμάτων και τη χρονική διάρκεια.
	8. Πατήστε το πλήκτρο @.
	Η χρονική διάρκεια τελείωσε
	Αλλαγή της ρύθμισης
	Ενδιάμεσο άνοιγμα της πόρτας της συσκευής
	Σταμάτημα της λειτουργίας
	Διακοπή της λειτουργίας



	Memory
	Αποθήκευση ρυθμίσεων στη Memory
	1. Πατήστε το πλήκτρο #.
	2. Ρυθμίστε την επιθυμητή λειτουργία. Μην ξεκινήσετε.
	3. Κρατήστε πατημένο το πλήκτρο F ή G, μέχρι να εμφανιστεί πίσω από τις θέσεις αποθήκευσης το σύμβολο Ñ.
	Αποθήκευση μιας άλλης ρύθμισης
	Υπόδειξη

	Διακοπή της λειτουργίας


	Εκκίνηση Memory
	1. Πατήστε το πλήκτρο #.
	2. Πατήστε σύντομα το πλήκτρο F ή G.
	3. Πατήστε το πλήκτρο @.
	Υπόδειξη
	Υπόδειξη
	Η χρονική διάρκεια τελείωσε
	Σταμάτημα
	Διακοπή της λειτουργίας



	Αλλαγή των βασικών ρυθμίσεων
	Βασικές ρυθμίσεις
	1. Πατήστε το πλήκτρο 0 για μερικά δευτερόλεπτα.
	2. Πατήστε το πλήκτρο 0 τόσες φορές, μέχρι να εμφανιστεί η επιθυμητή βασική ρύθμιση.
	3. Με τον περιστροφικό διακόπτη μπορείτε να αλλάξετε την τιμή της βασικής ρύθμισης.
	4. Στο τέλος κρατήστε πατημένο το πλήκτρο 0 για μερικά δευτερόλεπτα.


	Φροντίδα και καθαρισμός
	: Κίνδυνος ηλεκτροπληξίας!
	: Κίνδυνος εγκαύματος!
	: Κίνδυνος τραυματισμού!
	Υποδείξεις

	Υλικά καθαρισμού

	Πίνακας βλαβών
	: Κίνδυνος ηλεκτροπληξίας!
	Τι πρέπει να κάνετε σε περίπτωση βλάβης
	1. Πατήστε το πλήκτρο 2.
	2. Κρατήστε πατημένο το πλήκτρο A για 3 δευτερόλεπτα.
	Μηνύματα σφάλματος


	Υπηρεσία τεχνικής εξυπηρέτησης πελατών
	Αριθμός E και αριθμός FD
	Τεχνικά στοιχεία
	Απόσυρση σύμφωνα με τους κανόνες προστασίας του περιβάλλοντος

	Αυτόματο σύστημα προγραμμάτων
	Ρύθμιση προγράμματος
	1. Πατήστε το πλήκτρο #.
	2. Πατήστε το πλήκτρο =.
	Στην ένδειξη εμφανίζεται ο πρώτος αριθμός προγράμματος και ένα προτεινόμενο βάρος.
	3. Επιλέξτε με τον περιστροφικό διακόπτη τον αριθμό προγράμματος.
	4. Πατήστε το πλήκτρο A.
	5. Ρυθμίστε με τον περιστροφικό διακόπτη το βάρος.
	6. Πατήστε το πλήκτρο @.

	Το πρόγραμμα τελείωσε
	Αλλαγή προγράμματος
	Αλλαγή της διάρκειας
	Διακοπή προγράμματος


	Υποδείξεις για το αυτόματο σύστημα προγραμμάτων
	Υποδείξεις
	Ξεπάγωμα
	Υποδείξεις

	Πατάτες
	Υποδείξεις

	Ρύζι
	Υποδείξεις

	Λαχανικά
	Υποδείξεις

	Χρόνοι ηρεμίας


	Δοκιμάστηκαν για εσάς, στο δικό μας εργαστήριο μαγειρικής
	Υποδείξεις
	Ξεπάγωμα, ζέσταμα και μαγείρεμα με μικροκύματα
	Ξεπάγωμα
	Υποδείξεις

	Ξεπάγωμα, ζέσταμα ή μαγείρεμα κατεψυγμένων φαγητών
	Υποδείξεις
	Υπόδειξη

	Ζέσταμα φαγητών
	: Κίνδυνος ζεματίσματος!
	Προσοχή!
	Υποδείξεις
	Υπόδειξη


	Μαγείρεμα φαγητών
	Υποδείξεις


	Συμβουλές σχετικά με τα μικροκύματα

	Φαγητά δοκιμών κατά EN 60705
	Μαγείρεμα με μικροκύματα "σόλο"
	Ξεπάγωμα με μικροκύματα "σόλο"


	Ú Table of contents[en] Instruction manual
	: Important safety information
	Read these instructions carefully. Only then will you be able to operate your appliance safely and correctly. Retain the instruction manual and installation instructions for future use or for subsequent owners.
	This appliance is only intended to be fully fitted in a kitchen. Observe the special installation instructions.
	Check the appliance for damage after unpacking it. Do not connect the appliance if it has been damaged in transport.
	Only a licensed professional may connect appliances without plugs. Damage caused by incorrect connection is not covered under warranty.
	This appliance is intended for domestic use only. The appliance must only be used for the preparation of food and drink. The appliance must be supervised during operation. Only use this appliance indoors.
	This appliance may be used by children over the age of 8 years old and by persons with reduced physical, sensory or mental capacity or by persons with a lack of experience or knowledge if they are supervised or are instructed by a person responsible ...
	Children must not play with the appliance. Children must not clean the appliance or carry out general maintenance unless they are at least 8 years old and are being supervised.
	Keep children below the age of 8 years old at a safe distance from the appliance and power cable.
	Risk of fire!
	■ Combustible items stored in the cooking compartment may catch fire. Never store combustible items in the cooking compartment. Never open the appliance door if there is smoke inside. Switch off the appliance and unplug it from the mains or switch ...
	Risk of fire!
	■ Using the appliance for anything other than its intended purpose is dangerous and may cause damage, e.g. heated slippers and grain or cereal pillows may catch fire, even several hours later. The appliance must only be used for the preparation of ...

	Risk of fire!
	■ Food may catch fire. Never heat food in heat-retaining packages. Do not leave food heating unattended in containers made of plastic, paper or other combustible materials. Do not select a microwave power or time setting that is higher than necessa...

	Risk of fire!
	■ Cooking oil may catch fire. Never use the microwave to heat cooking oil on its own.


	Risk of explosion!
	Liquids and other food may explode when in containers that have been tightly sealed. Never heat liquids or other food in containers that have been tightly sealed.

	Risk of serious damage to health!
	■ The surface of the appliance may become damaged if it is not cleaned properly. Microwave energy may escape. Clean the appliance on a regular basis, and remove any food residue immediately. Always keep the cooking compartment, door seal, door and ...
	Risk of serious damage to health!
	■ Microwave energy may escape if the cooking compartment door or the door seal is damaged. Never use the appliance if the cooking compartment door or the door seal is damaged. Contact the after- sales service.

	Risk of serious damage to health!
	■ Microwave energy will escape from appliances that do not have any casing. Never remove the casing. For any maintenance or repair work, contact the after-sales service.


	Risk of electric shock!
	■ Incorrect repairs are dangerous. Repairs may only be carried out and damaged power cables replaced by one of our trained after-sales technicians. If the appliance is defective, unplug the appliance from the mains or switch off the circuit breaker...
	Risk of electric shock!
	■ The cable insulation on electrical appliances may melt when touching hot parts of the appliance. Never bring electrical appliance cables into contact with hot parts of the appliance.

	Risk of electric shock!
	■ Penetrating moisture may cause an electric shock. Do not use any high- pressure cleaners or steam cleaners.

	Risk of electric shock!
	■ A defective appliance may cause electric shock. Never switch on a defective appliance. Unplug the appliance from the mains or switch off the circuit breaker in the fuse box. Contact the after-sales service.

	Risk of electric shock!
	■ The appliance is a high-voltage appliance. Never remove the casing.


	Risk of burns!
	■ Accessories and ovenware become very hot. Always use oven gloves to remove accessories or ovenware from the cooking compartment.
	Risk of burns!
	■ Alcoholic vapours may catch fire in the hot cooking compartment. Never prepare food containing large quantities of drinks with a high alcohol content. Only use small quantities of drinks with a high alcohol content. Open the appliance door with care

	Risk of burns!
	■ Foods with peel or skin may burst or explode during, or even after, heating. Never cook eggs in their shells or reheat hard-boiled eggs. Never cook shellfish or crustaceans. Always prick the yoke when baking or poaching eggs. The skin of foods th...

	Risk of burns!
	■ Heat is not distributed evenly through baby food. Never heat baby food in closed containers. Always remove the lid or teat. Stir or shake well after the food has been heated. Check the temperature of the food before it is given to the child.

	Risk of burns!
	■ Heated food gives off heat. The ovenware may become hot. Always use oven gloves to remove ovenware or accessories from the cooking compartment.

	Risk of burns!
	■ Airtight packaging may burst when food is heated. Always observe the instructions on the packaging. Always use oven gloves to remove dishes from the cooking compartment.


	Risk of scalding!
	■ When you open the appliance door, hot steam may escape. Open the appliance door with care. Keep children at a safe distance.
	Risk of scalding!
	■ Water in a hot cooking compartment may create hot steam. Never pour water into the hot cooking compartment.

	Risk of scalding!
	■ There is a possibility of delayed boiling when a liquid is heated. This means that the liquid reaches boiling temperature without the usual steam bubbles rising to the surface. Even if the container only vibrates a little, the hot liquid may sudd...


	Risk of injury!
	■ Scratched glass in the appliance door may develop into a crack. Do not use a glass scraper, or sharp or abrasive cleaning aids or detergents.
	Risk of injury!
	■ Unsuitable ovenware may crack. Porcelain or ceramic ovenware can have small perforations in the handles or lids. These perforations conceal a cavity below. Any moisture that penetrates this cavity could cause the ovenware to crack. Only use micro...



	Causes of damage
	Caution!
	■ Heavily soiled seal
	■ Operating the microwave without food
	■ Microwave popcorn


	Your new appliance
	Control panel
	Rotary selector
	After-sales service products

	Buttons and display
	Notes

	Cooking compartment
	Cooling fan
	Notes


	Switches the appliance on and off
	Switching on
	Switching off
	Note


	Before using the appliance for the first time
	Setting the clock
	1. Turn the rotary selector to set the current time.
	2. Press the 0 button.
	Hiding the clock
	Note


	The microwave
	Note
	Notes regarding ovenware
	Suitable ovenware
	Unsuitable ovenware
	Caution!
	Ovenware test
	1. Heat the empty ovenware at maximum power for ½ to 1 minute.
	2. Check the temperature occasionally during that time.


	Microwave power settings
	Note

	Setting the microwave
	1. Press the # button.
	2. Use the rotary selector to set the required microwave power setting.
	3. Press the 0 button.
	4. Set the cooking time using the rotary selector.
	5. Press the @ button.
	The cooking time has elapsed
	Changing the cooking time
	Opening the appliance door during operation
	Changing the microwave power setting
	Cancelling operation
	Notes



	1, 2, 3 series of operations
	Setting a series of operations
	1. Press the # button.
	2. Press the 2 button.
	3. Set the first microwave power setting and cooking time.
	4. Press the 2 button.
	5. Set the second microwave power setting and cooking time.
	6. Press the 2 button.
	7. Set the third microwave power setting and cooking time.
	8. Press the @ button.
	The cooking time has elapsed
	Changing the setting
	Opening the appliance door during operation
	Pausing operation
	Cancelling operation



	Memory
	Saving settings in the memory
	1. Press the # button.
	2. Set the required operating mode. Do not start.
	3. Press and hold the F or G button until the Ñ symbol appears next to the memory location.
	Saving another setting
	Note
	Cancelling operation


	Starting the memory function
	1. Press the # button.
	2. Press the F or G button briefly.
	3. Press the @ button.
	Note
	Note
	The cooking time has elapsed
	Pausing
	Cancelling operation



	Changing the basic settings
	Basic settings
	1. Press and hold the 0 button for several seconds.
	2. Press the 0 button repeatedly until the required basic setting is displayed.
	3. You can use the rotary selector to change the value of the basic setting.
	4. Finally, press and hold the 0 button for a few seconds.


	Care and cleaning
	: Risk of electric shock!
	: Risk of burns!
	: Risk of injury!
	Notes
	Cleaning agents

	Malfunction table
	: Risk of electric shock!
	Troubleshooting
	1. Press the 2 button.
	2. Press and hold the A button for 3 seconds.
	Error messages


	After-sales service
	E number and FD number
	Technical data
	Environmentally-friendly disposal

	Automatic programmes
	Setting a programme
	1. Press the # button.
	2. Press the = button.
	The first programme number and a suggested weight appear in the display.
	3. Select the programme number with the rotary selector.
	4. Press the A button.
	5. Turn the rotary selector to set the weight.
	6. Press the @ button.

	The programme has ended
	Changing the programme
	Changing the cooking time
	Cancelling the programme


	Notes on the automatic programmes
	Notes
	Defrosting
	Notes
	Potatoes
	Notes
	Rice
	Notes
	Vegetables
	Notes
	Resting times


	Tested for you in our cooking studio.
	Notes
	Defrosting, heating up and cooking with the microwave
	Defrosting
	Notes
	Defrosting, heating up or cooking frozen food
	Notes
	Note
	Heating food
	: Risk of scalding!

	Caution!
	Notes
	Note
	Cooking food
	Notes

	Microwave tips

	Test dishes in accordance with EN 60705
	Solo microwave cooking
	Solo microwave defrosting




<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /PageByPage
  /Binding /Left
  /CalGrayProfile (Dot Gain 15%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (Euroscale Coated v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Warning
  /CompatibilityLevel 1.4
  /CompressObjects /Off
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJobTicket false
  /DefaultRenderingIntent /RelativeColorimetric
  /DetectBlends true
  /DetectCurves 0.0000
  /ColorConversionStrategy /CMYK
  /DoThumbnails true
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams true
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness true
  /PreserveHalftoneInfo false
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts false
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Remove
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 300
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 300
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /CropMonoImages true
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile (None)
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName ()
  /PDFXTrapped /False

  /CreateJDFFile false
  /Description <<

    /BGR <>
    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000500044004600206587686353ef901a8fc7684c976262535370673a548c002000700072006f006f00660065007200208fdb884c9ad88d2891cf62535370300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>
    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef653ef5728684c9762537088686a5f548c002000700072006f006f00660065007200204e0a73725f979ad854c18cea7684521753706548679c300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>
    /CZE <>
    /DAN <>
    /DEU <>
    /ESP <>
    /ETI <>
    /FRA <>
    /GRE <>

    /HRV <>
    /HUN <>
    /ITA <>
    /JPN <>
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020b370c2a4d06cd0d10020d504b9b0d1300020bc0f0020ad50c815ae30c5d0c11c0020ace0d488c9c8b85c0020c778c1c4d560002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /LTH <>
    /LVI <>
    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken voor kwaliteitsafdrukken op desktopprinters en proofers. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)
    /NOR <>
    /POL <>
    /PTB <>
    /RUM <>
    /RUS <>
    /SKY <>
    /SLV <>
    /SUO <>
    /SVE <>
    /TUR <>
    /UKR <>
    /ENU (Use these settings to create Adobe PDF documents for quality printing on desktop printers and proofers.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)
  >>
  /Namespace [
    (Adobe)
    (Common)
    (1.0)
  ]
  /OtherNamespaces [
    <<
      /AsReaderSpreads false
      /CropImagesToFrames true
      /ErrorControl /WarnAndContinue
      /FlattenerIgnoreSpreadOverrides false
      /IncludeGuidesGrids false
      /IncludeNonPrinting false
      /IncludeSlug false
      /Namespace [
        (Adobe)
        (InDesign)
        (4.0)
      ]
      /OmitPlacedBitmaps false
      /OmitPlacedEPS false
      /OmitPlacedPDF false
      /SimulateOverprint /Legacy
    >>
    <<
      /AddBleedMarks false
      /AddColorBars false
      /AddCropMarks false
      /AddPageInfo false
      /AddRegMarks false
      /ConvertColors /NoConversion
      /DestinationProfileName ()
      /DestinationProfileSelector /NA
      /Downsample16BitImages true
      /FlattenerPreset <<
        /PresetSelector /MediumResolution
      >>
      /FormElements false
      /GenerateStructure true
      /IncludeBookmarks false
      /IncludeHyperlinks false
      /IncludeInteractive false
      /IncludeLayers false
      /IncludeProfiles true
      /MultimediaHandling /UseObjectSettings
      /Namespace [
        (Adobe)
        (CreativeSuite)
        (2.0)
      ]
      /PDFXOutputIntentProfileSelector /NA
      /PreserveEditing true
      /UntaggedCMYKHandling /LeaveUntagged
      /UntaggedRGBHandling /LeaveUntagged
      /UseDocumentBleed false
    >>
  ]
>> setdistillerparams
<<
  /HWResolution [300 300]
  /PageSize [3401.575 850.394]
>> setpagedevice


