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A TNUAVTIKEC UTTOOEIEEIC doPAAEING

AI0BAOTE TTPOOEKTIKA QUTEC TIC
odnyiec¢. MOvVO TOTE PTIOPEITE VO
XEIPIOTEITE TN CUOKEUN OiyOoUPO KOl
owoTd. QuAaéTe TIC 0dnyiec xpnonc

VIO JIO apyOTEPN XPNON N VIO TOV
eMOUEVO I010KTNTN.

AuTn n ouokeun MPoopPIleTal JOVO
yio TNV TommoBeTnon. MNpooelTte TIC
e10Ikec odnyiec ouvappoAoynonc.

MeTd Tnv adaipeon armo TN
OuUOoKeuaoia, eAeyETe TN OUOKEUN. 2¢€
eEPIMTWOoN CNUIGC KOTA TN HETADOP
unv TNV ouvOeoEeTE.

Movo evac adeloUxoC EYKOTOOTATNG
EMTPETETAI VO OUVOEDE! TIC
OUOKEUEC XWPIC PIC. > TTEPIMTWwOon
(NUIwV TToU odeilovTal oe AGBOC
ouvdeon, Oev EXETE KOAVEVD DIKAIWUO

gyyunong.

AUTN N ouoKkeun MPOoOoPICETAI HOVO
VIO TNV OIKIOKN XPNon Kol TO OIKIGKO
mepIBAAOV. XpnoIhoToleiTe TN
OUOKEUN POVO VIO TNV TTOPOOKEUN
daynNTwV Kol TOTWV. KaTa Tn
DIGPKEI TNC ASITOUPYIOC EMTNPEITE
TN ouokeun. XpnoIYoToleiTe TN
OUOKEUN POVO 0€ KASIOTOUC XWPOUC.

AUTI N OUOKEUN ETTPETETAI VO
xpnolgormoindei amd maidId Avw TwV
8 TV KOl OTTO ATOUO PE PEIWPEVEC
dUOIKEC, a1o0ONTNPIEC I TIVEUUOTIKEC
IKOVOTNTEC I HE OVETIOOKI EPTIEIPIO N
YVWOon, OTOV EMTNPEOUVTAI I €AV
EXOUV AGBEI OXETIKEC 0ONYIEC VIO TNV
a0dOAn XpNnon TNC OCUOKEUNC amo
VO OTOPO TIOU €ival UTtIeuBbuvo yia
TNV A0POAEIN TOUC KOI EXOUV
KOTOVONOEl TOUC KIVOUVOUC TToU
UTTOPOUV VO TTPOKUWOUV.



Ta moudia dev emTPEMETOI VO TTiCOUV
pue Tn ouokeun. O KaBaPIoPOC Kal N
ouvTnpnon amo 1o XpnoTtn dev
EMTPETIETOI VO TIPOYUATOTTOINOOUV
armo mMaudId, EKTOC Qv eival 8 eTwv
KOl QVW KOl EMTNEOUVTAL.

KoaTtaTte Ta maidId TToU €ival KATW
TWV 8 ETWV PJOKPIG OTTO TN OUOKEUN
KOl TO KOAWOIO ouvdeonc.

TomoBeTeiTe T EEXPTNHOTO TTAVTOTE
OWOTAQ HEOO OTO XWPO HOYEIPEUATOC.
BAerie [Nepiyoapn eéaptnuatwy OTIC
odnyieg xpnong.

KivOuvoc mupkayi&g!

= To OMOBNKEUPEVO OTO XWPO
LOVEIDEUOTOC EUDAEKTO QVTIKEIHEVD
UTTOQOUV VO avadAeyouv. Mnv
TOTOOETEITE TTOTE SUPAEKTO
OVTIKEIPEVO HECO OTO XWPEO
LOyEIPEUOTOC. MNnVv avoiyeTe TTOTE
TNV TOPTO TNC CUOKEUNC, OTAV
ONUIOUPYEITOI KOTTVOC PECO OTN
OUOKeUr. ATTEVEQYOTIOINOTE TN
ouokeun kail TpaBnéTe TO
peupoToANTTTN (dI1C) oo TNV mpida n
kKoTeBaoTe/EeBI0wOTE TNV AOPOASIO
OTO KIBWTIO TWV GOPOAEIWV.

=H pn evdedelypevn xpnon tnc
OUOKEUNC eival emKkivouvn Kal
UTTOPEI Vo TTPOKaAEoel (nuiec. Mo
MoPOdEIYUO UTTOPOUV VO
avadAeyouv ol (eoTeC TTAVTODAEC,
TO (EOTQ OOKOUAOKIO JE OTTOPOUC
KO ONUNTPIOKA OKOUO KOl JETA
OO WPEEC. XPNOIUOTIOIEITE TN
OUOKEUIN POVO VIO TNV TTOPOOKEUN
doynNTwWV KOl TTOTWV.

=To TPOPIPO YTTOPOUV VOl
avadpAeyouv. Mn CeoTaiveTe TTOTE
TPODIUO HEOOK OE OUOKEUOOIEC VIO
™ d1oTnPNoN TNC BEPUOKPOTIAC.
Mn (eoTaiveTe MOTE XWPIC
emTnenon TpodIua oe doxeia Ao
TTAQIOTIKO, XOPTI I GAG EUDAEKTO

UAIKQL.

Mn puBpileTe TTOTE IO TTOAU PEYOAN
BaBUIdO 10XUOC 1N TTOAU peyaAo
XPOVO UIKOOKUPOTWY. AKOAOUBNOTE
TO OTOIXEIO TTOU avadEPOVTAI OE
QUTEC TIC 0dnyiec Xpnong.

Mnv EnpaiveTe TTOTE TO TOPODIUC OTO
boUPVO PUIKPOKUPOTWV.

Mn &emaywveTe N un (eoTaiveTe
TTOTE TO TPOPIPO PE PIKPN
TTEPIEKTIKOTNTO VEPOU, OTIWC TI.X.
WWUI, e TTOAU peyoAn Babuida
IOXUOC HIKOOKUPOTWY 1) VIO TTOAU
XPOVO.

=To AadI paynTou UTTOPEi va
avadAeyei. Mn CeoTaiveTe TTOTE
LOVO TOU TO AadI paynTou OTO
GOUPVO UIKPOKUUOATWV.

= H ouokeun CeoTaiveTal TMOAU. EGv n
OuoKeun TomoBeTnBei 0’ eva
evTOIXICOPJEVO VTOUAQTI e
OIOKOOUNTIKN TTOPTO, TOTE OF
TTEPITTWON KASI0TNC OI0KOOUNTIKAC
MOPTAC dNUIOUPYEITOI PIdK
OUOOWPEUON TNC BepuoOTNTOC.
AEITOUPYEITE TN OUOKEUN POVO UE
ovoIXTN TN OIGKOOUNTIKN TTOPTO.

Kivduvog €kpnéng!

To uypa 1 GANG TPODIUO OE EPUNTIKA
KAEIOTG DOXeEir UTTOPOUV Vol
ekpayouv. Mn CeoTaiveTe TTOTE UYPO
N GANO TPODILO OE EQUNTIKO KAEIOTO
doxeio.

Kivduvog coBapnc BA&BNGS TnG

uyeiog!

= > TIEPITTWON AVETOPKOUC
KOOOPIOPOU PTTIOPE] VO OKOUPIAOEI
KOl VO UTTooTEl CNUIG N eTTIHAVEIX
TNC OUOKeuNnc. ETol pmmopei va
eEeNBel evepyeIn HIKDOKUPATWV.
KabBoapileTe TAKTIKG T OUOKEUN KOl
OTTOUOKPUVETE APEOWC TA
UTTOAEIUPOTO TV TPODIHWV.
KoaTATE TO XWPO HAYEIPEUATOC,



TNV TOIJOUXO OTEYOvVoTIoinonc TN
MOPTOC, TNV TTOPTA KOI TO KAEIOTPO
TNC TOPTOC TTAVTOTE KABAPQ, BAETIE
emioncg oTo kKedpohaio Gpovtida Kai
KaBapIoLOC.

= ATTO pIO XOAGOPEVN TTOPTO TOU
XWPOU HOYEIPEPOTOC N OO I
XOAQOHEVN OTEYOVOTIOINON TNC
MOPTAC PTToPEl va eEENBel evepyela
LUIKOOKUPOTWY. Mn xpnolyotoleite
TTOTE TN OUOKEUN, OTOV N TTOPTO TOU
XWPOU POYEIPEPUATOC N N
OTEYOVOTIOINON TNC TMOPTAC EXOUV
urmooTei nuia. KaAeoTe TNV
UTTNPEOIO TEXVIKNC €EUTTNPETNONC
TTEAOTWV.

= >TIC OUOKEUEC XWPIC KAAUPUO
mePIBANUOTOC €EEPXETOI EVEPYEID
LUIKQOKUUGTWY. Mnv adaipeite moTe
TO KOAUPUO TIEPIBANUOTOC. 2€
MEPQITTWON €PYOOIWV OUVTENONC N
ETTIOKEUNC KOAEOTE TNV UTTNPECIO
TEXVIKNG €EUTTNPETNONC TIEAOTQV.

Kivouvog nAektporrAn&iog!

= OI OKOTOAMNAEC ETIOKEUEC €IVl
emKkivOuvec. MOVO evac TEXVIKOC
TOU TUNHOTOC €&€uttnPeTNONC
MEAOTWY, EKTTAIOEUPEVOC OO EUAC,
EMTPETIETAI VO EKTEAEOEI TIC
EMMOKEUEC KOI VO QVTIKOTOOTNOE! TO
xohoopeva KoAwdia ouvdeonc. Eav
N ouokeun exel BAGBN, TpaBnéTe 10
peupoToANTTN (dI1C) oo TNV PICa N
kKoTeBaoTe/EeBI0wOTE TNV A0POASIO
OTO KIBWTIO TWV GOPOAEIWV.
KaAeoTe TNV UtnNpPEoia TEXVIKNC
e&utinPETNONC TTEAOTWV.

= >TO KOUTO PEPN TNC OUOKEUNC
UTTOPEI VO ANWOEI N HOVWON TWV
KOAWDIWV TWV NAEKTPIKWV
OUOKeUwV. Ta KaAwdia ouvdeonc
TWV NAEKTPIKWV OUOKEUWV Oev

EMTPETETAI VO €POOUV TTOTE OE
emadn ge To KOUTA Jepn TNG
OUOKEUNC.

= MIO €10XWPNON UYPOOIOC PUTTOPEI VO
TPOKOAEOE! pIot nAekTpoTAn&ia. Mn
XONOIUOTIOIEITE OUOKEUEC
KaBopIiopyoU uwnAnc meonc n
OUOKEUEC eKTOEEUONC OTHOU.

= MO EAOTTWUOTIKI) OUOKEUN UTTOPEI
VO TIPOKOAEOE! pIa NAeKTPOTIANE .
Mnv evepyoTrioIEiTE TTOTE HI
xaAoopevn ouokeur. TpaPBnéTte T
peupoaToAnTTNn (dI1g) armd TNV mEIda N
kKaTeBaoTe/EeBIOWOTE TNV AOPOAEIT
OTO KIBWTIO TWV GOPOAEIWV.
KoAEoTe TNV UTINPEOCIO TEXVIKNGC
e&uttnPETNONC TTEAOTWV.

= H ouokeun AeIToupyei e uynAn
TOoN. Mnv adaipeoeTe TOTE TO
mepiBANUO.

Kivduvog eykauparog!

= Ta eEQPTNUOTO N TG OKEUN
(EOTQAIVOVTOI TIOPO TTOAU.
ATTOPOKPUVETE TO KOWUTG OKEUN N
eCapTRuOTa OO TO XWPO
LQYEIQEPOTOC TTOVTOTE PE HICK
MAOTPA.

= Ol OTYOI TOU OIVOTIVEUUOTOC
UTTOPOUV VO OvOPAEyoUV HEOT OTOV
KOUTO XWPO HayelpepoaToc. Mnv
mopooKkeualeTe GaynNTa Pe HEYAAEC
moooTnNTeC OUVATWV
OIVOTIVEUUOT®WON TTOTWV.
XPNOIUOTIOIEITE YOVO PIKPEC
moooTNTEC OO dUVATA
OIVOTIVEUHOTWON TTOTA. AVOIyeTe
MMOOOEKTIKA TNV TTOPTO TNC
OUOKEUNC.

=Ta TPOPIPO PE OKANPO KEAUGDOC N
TTETOO PTTOPOUYV, KOTA TN JIGPKEIQ,
oA ETTIONC OKOPO KO HETA TO
CEOTOPO, VO OKAOOUV Pe dUvoun.
Mn poyeipeueTe TTOTE TG AUYA OTO



keAudocC N un (eoTAVETE TIOTE TA
odixToBpaopeva auya. Mn
LUOYVEIDEUETE TTOTE OOTPAKOEION. 2TO
QUYQ HOTION I OTO QGUYQ TTOOE TTPETTEN
MPWTA VO TOUTTNOETE TOV KPOKO.
2TO TPOPIUOG UE OKANPO KEAUDOC N
METOQ, OTIWC T.X. UNAQ, VTOUATEC,
TTOTATEC N AOUKQVIKO, €ivail OUVATOV
VO OKQOEI TO KEAUPOC 1 N TIETOO.
[Moiv TO (eOTOPO TPUTTNOTE TO
KeEAUDOC N TNV TTETOO.

= H BeppoTnTa OoTIC BpedikeC TpOdEC
dev KOTavEPETOI opoiopopda. Mn
(eoTaiveTe TTOTE BpedIkeEC TPOPEC
HEOO 0€ KAeIoTa DoXEia.
ATTOUOKPUVETE TTAVTOTE TO KOTTOKI N
TO ONAaOTPO. MeTd TO eoTOUO
KOUVOTE N OVOKOTEUETE TTOVTOTE
KOAQ. EAeyxeTe TN BeppoKpaoia,
mpoToU BWOETE TNV TPOPN OTO
mouoi.

= Ta eoTO doynNTA EKAUOUV
OeppoTnTa. ETOI pmmopouv Ta
LOVEIPIKO OKeUn va (eoTaO0OUV
MOAU. ATTOUOKPUVETE TG OKEUN N T
eCopTNUOTO OO TO XWPEO
LOVEIQEUOTOC TTAVTOTE HE HICK
MAOTPO.

=>€ 0EPOOTEYWC KAEIOPEVD TPODIUT
UTTOPEI VO OKOIOEI N OUOKEUOOIO.
[ToooEXETE TTAVTOTE TOI OTOIXEITK
MOvVwW OTN ouoKeuooia. ByadleTte Tor
dbaynNTA TTOVTOTE HE TIAOTPEC
KOUCIiVaC OO TO XWPEO
LOVEIPEUOTOC.

Kivouvog ZepaTiopaTodg!

= KaTd TO QvOolypo TNC MOPTOC TNC
OUOKEUNC pmmopei va e€eNBEI KOAUTOC
OTHOC. AVOIYETE TTPOOEKTIKO TNV
MOPTO TNC OUOKeUuNnc. KpaTaTe TO
oIdIa JOKPIA.

= KoTd To (EOTONO UYPWV PTTOPEI VO
mpokuyel pia empBpaduvon
Bpoaopou. AuTO onuaivel, OTI

Bepuokpaoia Bpoaopou
ETTUYXOVETOI, XWPIC VO aveRaivouv
Ol XOPOKTNPIOTIKEC GUOTAIDEC
aTpou. HOn n mapapuikpn dovnon
Tou doxeiou Pmmopei va odnynoel oe
Eadvikn utmrepxeilion Kol o€
MTOINOUOTA TOU KOGUTOU UypPOU.
KoTa To (EOTOUO TOTTOOETEITE
TAVTOTE €V KOUTOAI JEOO OTO
doxeio. ETol amodeuyeTal n
emBpaduvon Tou Bpaopou.

KivOuvog TpaxupaTicuou!

= TO YPDOTOOUVIOUEVO YUOAI TNC
MOPTOC TNC OUOKEUNC UTTOPEI VO
pavyioel. Mn xpnoigoroleite EUOTPEC
VUOAIOU, BUVOTO N TPOXIA UAIKO
KoBapIlopou.

= TO AKOTGANAO OKEUOC PTOPEi Vo
payioel. Ta okeun ano MOPoeEAGVN
KOl KEPOPIKO UAIKO UTTOPEI VO EXOUV
TMOAU HIKPEC TpUTIEC OTIC AaBeC KO
OTO KATAKIO. [1iow omd auTeC TIC
TPUTIEC UTTAPXEI EVAC KEVOC XWPOC.
H uypooio TTou €XEl 10XWPNOEI OTOV
KEVO XWPO UTTOPEI VO OTIAOEI TO!
okeun. XpnoluoTtioleiTe povo okKeun,
KOTOMNAQL YIO HIKQOKUPOTO.

AiTieg Twv nMIOV

MNpocoxn!

m [1oAU Aepwpévn oTeyavotoinon: Edv n oteyavoroinon givail oAU
Aepwpévn, dev KAgivel TAEOV 0WOTA N TTOPTA TNG CUOKEUNG KOTA

N AeiToupyia. O1 YEITOVIKEG TTPOOOWYEIG TWV VTOUAATIWV UTTOPOUV
va XoAGoouv. AlaTnpeiTe TNV oTeyavorioinon MavToTe Kabapr).

B /\SITOUpPVIO PIKPOKUUGTWV XwPic daynTd: H AeiToupyia TNG
OUOKEUNC XWPIC paynTa O0TO XWPEO HoyelpeuaToc odnyei oe
uttepdOPTWON. MnV evepyoTToleiTe TTOTE TN CUOKEUN XWPIC paynTd
UEOO OTO XwPO pavelpepaTog. EEaipeon amoTeAei pio ouvtoun
QOKIUM pavelpikoUu okeloug (BAEme kedaaio DoUpvog
HIKOOKUUGTWY, Mayelpikd okeUog.

m [10M-KOPV HIKPOKUPATWV: Mn pubuideTe MOTE piak TTOAU peyaAn
10XU HIKPOKUPGTWY. XpnaolyotolnoTe To moAU 600 W. TomoBeTeiTe
TN COKOUAQ TOU TTOTI-KOPV TIAVTOTE TIAVW O’ éval YUGAivo maTo. O
Oiokog pmopei va payioel Adyw utiepdOPTWONG.

m To uypo mou EexelNiel KaTa To BPAoIUo dev EMTPETETAI VO
€I0XWPEMNOoEI HECO OTIO TO UNXAVIOUO Kivnong Tou TiepIoTPePOUEVOU
OIOKOU OTO €0WTEPIKO TNG OUOKEUNG. MpoaoexeTte TN SIGdIKACIO
UOVEIPEUATOG. ZTNV OPXI XPNOILOTIOINOTE Wit HIKPpOTEPN JIAPKEI
LOYEIPEUOTOC Kal AV XpelaoTel, augnote Tn dIGPKeIa
HOYEIPEUOTOG.

m Mn XPNOIUOTIOIEITE TTOTE TN CUOKEUN PIKPOKUUGTWV XWPIC
meploTpedOpuevo BioKo.



Tomo6£TNoN K&l cuvdean

AuTR N ocuokeur TTPoopIfeTal JOVO VIO TNV OIKIGKNA XPnon.

AuTR n ocuokeur TTPoopileTal YOVO YIa TNV ToTToBETNON.

Mpooelte MapokoAw TIG €10IKEC 0dnyieg TomobeTNONG.

H ouokeun pmopei va TormoBeTnOei o' eval eMAVK VTOUAGTII TTAGTOUG

60 cm (To ehdxioTo 30 cm BaBog kal 85 cm mAvw amd To dAMedO).

H ouokeun napadideTal £TOIUN YIo oUVOEON KAl EMITPETETAI VO
ouvdeBei povo oe pia MPICo COUKO TIOU €iVal EYKOTEOTNUEVN
OUUPWVA e TOUC KOvoVIoUoUG. H aopaAion MPETIEl VO QVEPXETAI OE
10 Ampere (L n B autopaTtog diapporng). H T&on Tou dIKTUOU
TTPETEI VO CUPPWVET e TNV TAoN TTIOU avadEPETAI TIAVK OTNV
mvakida TUTTOU.

To medio xeipiopou

Edw BAemeTe pia emokOTNoN Tou Tediou xelpiopou. AVAAOYQ e TOV
TUTIO TNG OUOKEUNG OPIOUEVEC AETITOUEPEIEC UTTOPOUV VO
OTTOKAIVOUV.

H petartomon Tng mpidag f N ovTIKATAOTOON TOU KOAwdIou
ouvdeoNG EMTPETETAI VO Vivel HOVO amd eI0IKEUPEVO NAEKTPOAOYO.
Se TMePITMTwOon TMou PETA TNV TOTIOBETNON TNG ouoKeung n mpida dev
gival TTASoV TTPOOITH), TIPETEI VO UTTAPXEI OTIO TNV TIAEUPG TNG
eyKaTAoTOoNG Hia OIGTOEN BIOKOTIAC OAWV TwV TTOAWV U’ Eval
d1akevo emadnc To AiyoTepo 3 mm.

MoAumpila, TAXeIC TIPICWV KOl UTTOAVTECEG DeV EMITPETIETAI VO
xpnoigormoinBouv. e TepimTwon utepdOPTWOoNG UTTAPXE! KivOUVOG
TTUPKOYIAG.

MARKTEO "POAOI" —7

mavon

MAAKTPO "Stop" ——

CDOC)

MINKTPO "TkpIA"
Hkteo "TkoA" [ 180

MAAkTPO "Memory" —

(1 PITSOS

EvoeiEn
VIO TNV PO Kail TN OIGPKEIN

L

min/kg MepIoTPOGIKOC BIOKATTNG

Mo ™ pUOuIoN TNG WEOC
Kol TNG OIGPKEING

M vio TN pueulon

TOU QUTOLATOU GUOTALOTOG

gvapéng TIPOYPOHUATOV

MANKTPO ekkivnong "Start"

360 600

OQOO

MARKTPO VIO TIG
BoBuidec 1oxU0¢
900 PIKPOKUUOTWV

- 0000 | &

600 W
900 W

MAAKTPQ VIOl TO

QUTOUOTO oUOTNUO
TTOOYPOUUATWY

P = MAnkTpo "Mpdypoupa”

kg = MAAKTPO "Baipog”

[MARKTPO VIO TO

NepioTpodiKOg SIXKOTITNG
Me Tov TepIoTPOPIKO BIOKOTITN UTTOPEITE VO OMAEETE OAEC TIC
TTPOTEIVOUEVEG TIUEC KOl TIC TIUEC puBUIONG.

O meploTpodIKOG BIaKOTTNG eival BuBifopevog. MNa aohaAion Kai
omaoPAAIon TTATAOTE TOV TIEPIOTPODIKO DIGKOTITN.

AVOIYUO TNC TTOPTOC

O1 TpoOTIOI YNOIUAKTOG

MikpokUpoTa

T YIKPOKUUOTO UETOTPETOVTOI UEOO 0T TPODIUOL o€ BepUOTNTO.
To HIKPOKUPATO eival KATAAMNAG VIO TO YPRYOPO EETTAYWLQ,
eoTopa, AWOIYOo Kol Jayeipeua.



BoBpideg 10XU0G TWV HIKPOKUHKTWV

m 900 W yia To (EOTOUO UYPWV.

m 600 W yia 1o {EoTOUO KOI TO paveipepa daynTov.

m 360 W yia TO poyeipea KpEATOG Kol VIO TO (E0TAUO euaiodnTwv
daynTwv.

m 180 W yia 10 emAywua Kol TN OUVEXION TOU UAVEIPEUATOG.

m 90 W via 1o EeMbywua euaiobnTwv paynTov.

kpiA [
‘ETol umopeite va kK&veTe 0OUDPAE pe KPOUOTEC TUPIOU I OYKPOTEV.

FKPIA CUVOUXOUNEVO PE HIKPOKUHOTX

3’ QuUTA TNV TePIMTWOoN TO YKPIA BPIOKETAI 0 ASITOUPYIO OUYXPOVWC
Ue To JIKpokupaTa. H cuvduaouévn Asitoupyia gival IDIITEQa KOAN
VIO OOUDAE Kail OYKPOTEV. Ta paynTd ViVOVTal TROYOVA Kal
p0B0KOKKIVICouv. Ta paynTa payelpelovTal TTOAU ypnyopoTepa Kal
eoeic eEoIkovopEeiTe evepyela.

Mpiv TNV mpwTN XPRon

Edw 6a mAnpodopnOeite, TI TPETEl VO KAVETE, TTPOTOU
TTOPOOKEUAOETE YIa TTPWTN GOoP& Eva GaynTO e TN OUCKEUN

UIKPOKUHOTWY. AlaB&oTe TpwTa TO KeDAAaIo Yrmodeileic aopareiag.

PUOpION TG WPAQ

OTtav ouvdebei n ouokeun 1) peTd amd pio SIGKOTTH Tou PeUPATOC
avaBouv oto medio evdeifewv Tpia pndeVIKA.

1.Matrote To mnkTpo (.
>V évdeiEn epdavicovrar 12:00 n dpa kot O
2. PuBuioTte pe Tov eploTpodIKO SIBKOTTN TV WEAL.

L

=g ®

min/kg O

min/kg

o

3. MarnoTe Cavé To mARkTpo O.
H tpéxouoa wpa eival pubuiopevn.

T eEXPTAHATX
O nieploTpedpopevog dickog
'EToI ToTr00ETEITE TOV TIEPIOTPEPOHEVO BioKO:

1. TommoBeTroTe TO OOKTUAIO @ HECO OTNV KOIAOTNTA OTO XWPEO
UOVEIPEUATOG.

2. Apnorte Tov eploTpedouevo dioko b va aochahioel Tavw oTO
UNXavIioPo Kivnong ¢ oTn péon Tou TTATOU TOU XWPOU
HUOVEIPEUATOG.

=

Ymodei&n: Xpnolyormoleite TN cUoKeUn YOVO e TOTIOBETNUEVO TOV
neploTpedouevo dioko. MpooelTe, va eival 0 TEPIOTPEDPOUEVOC
Oioko¢ 0woTd aodaliopevoc. O eploTpedoOuevos OIOKOC Umopel va
TEPIOTPEPETAI TIDOG TG APICTEPA I TTPOC Tar eI,

Zxapo

SXAPO VIO YHOILO OTO VKPIA,

T.X. HTTPICOAEG, AOUKAVIKG I TOOT I WG
emdaveia evamdbeong, T.X. VI& PNXEC
dOPUEC COUDAE.

Ymodeign: TomoOeTnoTe TN OXAPA TTAVK
oTov TieploTpedouevo dioko

ZBNGCIMO TG WPUG

MNothoTe To TAAKTPo (O Kot peTd TaThoTe To TARKTPO "Stop".

H evdei&n ofnvel.

EnmavappuOuion TNG wpag

MNothoTe To MAAKTPo (.

>Tnv evoeiEn eudpavidetar 12:00. MeTd pubpuioTe OTIWG TTIEPIVPAPETAI
oTa onueia 2 kol 3.

AAAQYr) TNG WPAG TI.X. ATTO KXAOKXIPIVE) OE XEILEPIVE WP
PubuioTe, onwg mepiypddeTal oTa onueia 1 €wg 3.

OEPHAVON TOU XWPOU HAYEIPEUARTOG
Mo va armopokpuveTe TN HUPWOIG TG VEOC OUOKEUNG, BepudveTe
TOV KAEIOTO KOl &O€I0 XWPO UAVEIPEUATOC e TOTIOBETNUEVO TOV
meploTpedoOpevo Oioko via 10 Aentd. MpooexeTe, va unv UTTGPXOoUV
UTIOAEILUOTOl TNG OUOKEUQOIOG HEOO OTO XWPEO UOYEIPEUATOC.
1. MarhoTe To MAAKTPO "TkpIA" [T,

>Tnv evdelgn eudavidetar 10:00 Aentd
2. MoThoTe To MANKTPO ekKivnong "Start".

MeT& TN AR&n Tou xpovou nxei eva onua. MNMaTtnoTte To TANKTEO
"Stop" 1 avoite TNV MOPTA TNG CUOKEUNC.



O $poUpPVOC HIKPOKUHKTWV

To HIKQOKUUOTO YETATPETTOVTOI PEOO OTO TPODIUGL 0 BepudTNTO.

To HIKQOKUPOTO PTIOPEITE VO TG XpnolpottoinoeTe "o0Ao" dnA. eite
UOVO TOUG 1) 0 OuvOUOOUO PE TO YKPIA.

Edw 6a Bpeite mMAnpodopied yIa TO HOYEIPIKO OKEUOG KOl UTTOPEITE
va dloBaoeTe MG pubuieTe TO GOUPVO UIKPOKUUATWV.

Ymodei&n: 1o kehaAaio AokiudoTnkav yia €0d¢, oTo OIKO LOC
£pyaoTnIo LayelpikNg Ba Bpeite TapadeiyuaTa yIo T EEMAYWUAL,
To EOTOUA, TO AIWOILO KOl TO poyeipeua pe To poupvo
UIKPOKUUOTWV.

Mn dioTdoeTe v OOKIUAOETE TO GOUPVO UIKPOKUHPATWY TP
OUEOWC. ZeOTAVETE Yo TTOPAdEIYUa eva AITCAVI vePO VIO TO TOAI
0ag.

M&pTe eva peydAo GAITCAVI XWPIG xpuon n aonuevia dIokOoUNoN Kal
B&ATE pEOO 0 AUTO €va KOUTOAGKI TOU ToayioU. TomoBeTroTe TO
dNITCAVI Pe TO vepd TTAVK OTOV TIEPIoTPEGOUEVO BiOKO.

1.MatnoTe 1o MARKTPO 900 W.
2. PubuioTe pe Tov meploTpodikd diakomTn 1:30 AemTd.
3.MMaThoTe TO MANKTPO ekkivnong "Start".

MeTd omd 1 Aentd Kol 30 deuTepOAETITG NXel Eva orfjua. To vepo via
TO TOAI gival KAUTO.

Eve mivete TO TOAI, SIaBAOTE TAPAKOAW GKOUOG HIc GOPG TIC
uTtodei&elg aodaAeiag Mou BPIiocKOVTal OTNV GPX TWV 00NYIWV
xpnong. Auteg ol umtodeilelc aodaleiag eival TTOAU ONUAVTIKEG.

YmodeEi&EIC YIX TO HAYEIPIKO OKEUOG

KoT&AANAO HAYEIPIKO OKEUOG

KaTaANnAa gival TTURIHOXOL JOYEIPIKG OKeUN OO YUOAI,
UOAOKEPOUIKO UAIKO, TTOPOEAAVN, KEPOUIKO I QVOEKTIKO OTN
OeppodTNTA TMAGOTIKO UAIKO. Tl HIKPOKUUATG SIBTIEPVOUV QUTA TO
UAIKQL.

MrmopeiTe va XpNOILOTIOINOETE ETONG KAI OKeUN 0ePRIPIOUNTOC.
‘ETol e€oikovopeite XpOvo. XpnOIUOTIOIEITE Tl HAYEIPIKA OKeUN pe
XPUOODEVIEC 1 aonuévieg BIGKOOUNOEIC HOVO TOTE, OTOV O
KOTOIOKEUGOTNC €YYUATAI, OTI TO OKEUOC €ival KATAMNAO VI
UIKPOKULIOTO.

AKOATXAANAO PHXYEIPIKO OKEUOG
AKOTOMNAG gival HETOMIKG OKeUn. Ta piIkpokupoTa Og dlamepvouv

TO YETOANO. Ta daynTA TAPOUEVOUV 08 KAEIOTG PETOAIKG doxeia
Kpua.

MNpoocoxn!

Anpioupyia NAEKTPIKWV OTIVONPwV: Eva HETOAMIKO OQua - T1.X. TO
KOUTGAI OTO TTOTNPI - TIPETTIEI VO QTTEXEI TO AIyOTEPO 2 CcmM amo Ta
TOIXWUATG TOU GoUPVOU Kol TNV €0WTEPIKN MAeUPd TNG MOPTAC. OI
oTmVORPEC UTTOPOUV VO KOTOOTPEWOUV TO E0WTEPIKO YUOA TNG
mOPTOG.

AOKIUN HOYEIPIKOU OKEUOUG

Mnv evepyoTioinoeTe TTOTE TO GOUPVO UIKPOKULATWV XWPIC daynTa.
H povn e€aipeon eival n akoAoudn SoKIUr HayEIPIKOU OKEUOUG.

Edav dev eioTe oiyoupoi(eg), OTI T pHayeIpIKAE 0OG oKeun eival

KOTOMNAQ VIO HIKQOKUUOTO, KAVETE TNV 0lkOAOUON QOKIUN:

1. TommoBeTNOTE TO AOEI0 OKEUOG VIO 2 €WG 1 AeTITO e Tn PEYIoTN
10XU UEOQ OTN CUOKEUN.

2. EAeyETe evdidueca TN BepuoKpaoia.

To okeUog TPETIEI VO gival KPUO ) va €xel TN BepUOKPaoia Tou

xeplou.

Edv TO okelog &xel (eoTabei TOAU 1) dnuioupyoUVTal OTTIVONPEG,
TOTE Bev eival KATAMNAO.

BaOuideC 10XUOG HIKPOKUMKTWV

BaOpida 10xU0G KaT&AANAN yio

HIKPOKUMETWV

Q0 W ZEMAYWHO euaiodnTwy paynTv

180 W ZEMAYWHO KOI OUVEXION TOU UOYEIPEUOTOC

360 W Mayeipeua KpeaTog Kal (EoTaua euaiodn
TV daynTwV

600 W ZEOTOUO KOl Poyeipeua paynTwv

900 W ZEOTAUO UYPQV

Ymodeign: Tn Baduida 10XU0G UIKpoKUpaTwY 900 W pmopeite va
TNV pubpioete yia 30 Aenitdy, 600 W yia 1 @pa, TIC UTTOAOITIEG
BoaBuidec 1oxU0¢ K&Oe dopd via 1 wpa Kol 39 AemTa.

PUOuION TOU $OUPVOU HIKPOKUMKTWV
Mapadeiyua: Babuida 10xU0¢ PIKPOKUPATWY 600 W
1.MMaTRoTe TNV emBuunTh Baduida 1I0XU0G HIKPOKUUATWV.

>1nv &vdeiEn avaBel n pubuiopévn Bobpida I0XU0C HIKPOKUUGTWY
Kol epdavicetal 1:00 Aemro.

2. Me Tov mepIoTPOodIKO OIOKOTITN PUOUIOTE HIak XPOVIKI OIGPKEIQ.

mauon E evapiéng
O OO ©

90 180 360 600 O
M

=

min/kg

3.MaTtroTe TO MANKTPO ekkivnong "Start".

H xpovikn didpkela Tpexel davepd otnv evoeiEn oe avTioTpodn
pérpnon.

H xpoviki didpKela TEAEiwoE

Eva ofua nxei. Avoi&te Tnv mOPTA TNG OUOKEUNG N TIOTHOTE TO
MARKTPO "Stop". H wpa eudavideTar Eava.

ANy TG SIXPKEIRG

AuTO eival omotednmoTte duvaTd. AMAETE e Tov TEPIOTPOPIKO
OIOKOTITN TN XPOVIKI OIGPKEIQ.

STOMATNHX

MoThoTe To TANKTEO "Stop" pia dopd i avoilTte TNV MOPTA TNC
ouokeung. MeT& 1o kAeioipo oroTe Eava To TTANKTPO €KKivnong
"Start".

Alakor Tng AeiToupyiag

MoThoTte To TANKTEO "Stop" 2 popéc ) avoite TNV MOPTA KAl
ToTAOTE TO TMANKTPO "Stop" pia popd.

YmodeiEn: Mmopeite emiong va puBUIoETE TTPQOTA TN XPOVIKN
OIGPKEIa KOl HETG TN BaBUida 10XU0C UIKPOKUUGTWY.



AvepioTipog YuEng

H ouokeun eival e€omAiopevn W’ évav avepiothpa yuéng. O
QVEUIOTHPOC UTTOPEI VO ouvexioel va AeIToupyel, akOUa Kol OTav n
ouoKeun exel Tebei NdN ekTOC AeIToupyiag.

Wro1o 6TO YKPIA

Eva yKPIA pey&ANng 10xuog Beppuaivel eVTOTIKA TNV e€WTEPIKNA
EMPAVEIR KAI TTIETUXQIVEI £TOI VO OUOIOUOPPHO PODOKOKKIVIOUO TWV
TPODILWV.

PUOuIoN TOU YKPIA
1. MoroTe To TAAKTPO "TkpIA" (7.
>1nv evoelln eudavidovral 10:00 Aemta Kol TO oUPBOAO.
2. PuBpioTte pe Tov mieploTpodIkO SIGKOTTN TN XPOVIKA OIGPKEIQL.

mauon EI evapéng

OOOO @,

900

|

min/kg

3.MathoTe To MANKTPO ekkivnong "Start".

H xpovikr didpkeia TpExel pavepd oTnv voeifn oe avTioTpodn
pérpnon.

Ynodei&eig

E 3TN ASITOUPYIO HIKPOKUPATWY O XWPOG LOVEIPEUOTOC TIOPOUEVEI
KpUoG. MapdN auTtda evepyoroleital o avepioThpag yuéng. O
aveploThpag YUENg umopei va cuvexioel va AeiToupyei akOUa Kai
OTAV N ASITOUPYIO HIKOOKUUATWY €xel fdN OTAUOTHOEL.

m 210 TCAUI TNCG TTOPTAC, OTA E0WTEPIKA TOIXWHUOATO KOI OTOV TIATO
TNG OUOKEUNG UTToPEI va TapouciaoTel uypaoia. AuTo eival KATI
TO KOVOVIKO, N ASITOUPYIO TWV PIKPOKUUGTWY Oev ennpedleTal
oo auTO. ZHOUVYYIOTE TNV UYPOOIa UETG TO UOyEipEUaL.

H xpovikn didpkela TEAEiwoEe

Eva onua nxei. Avoifte Tnv TOPTA TNG OUOKEUNG N TTOTHOTE TO
MANKTPO "Stop". H wpa eudavideTar Eava.

ANy TG SIXPKEIXG

AuTO eival ommotednmoTte duvaTo. AMAETE e Tov TEPIOTPOPIKO
OIOKOTITN TN XPOVIKI OIAPKEIQ.

STAMATNHX

MoaTnoTe To TANKTEO "Stop" pia dopd 1 avoilte TNV MOPTA TNC
ouokeung. Meta To kAeioluo maTroTe Eava To TTANKTPO €KKivnong
"Start".

Ai16pObwon

Mmopeite va 8lopBwaoeTe OMOTEDNTIOTE LI PUBUIOUEVN XPOVIKNA
SIGPKEIQ.

ZpAoIpo TNG pUBHIONG
MoaThoTte To MANKTEO "Stop" duo popec 1 avoilte TNV MOPTA TNC
OUOKEUNC KOl TTOTAoTE TO TANKTPO "Stop" pia dpopd.

ZUVOUXGOMOG HIKPOKUHUKXTWY KOXI YKPIA

MmopeiTte va puBUIOETE CUYXPOVWG TO YKPIA KOI TOL HIKQOKUUOTA. To
daynTd vivovTal Tpayova Kol podOKOKKIVICouv. Ta ¢paynTa

uayelpelovTal TTOAU YoNyopOoTEPO KAl €0eiC eE0IKOVOUEITE EVEPYEID.

Mmopeite va evepyorolroete mPOoOeTa OAeC TIC BaBuidec 10xU0C
UIKPOKUUOTWV.
E&aipeon: 900 kar 600 W.

PUOMION MIKPOKUPATWV KXI YKPIA
MNapdadeiypo: 360 W, TkpA [T, 5 Aerré.
1.MoTRoTe TNV emBuunTh Baduida 1I0XU0G PHIKPOKUUATWV.

>1nv evdei&n avaBel n pubuiopevn Bobuida I0XU0G HIKOOKUUATWY
kol epdavicetar 1:00 Aero.

2. MarroTe To MARKTEO "TkEIA" [7.

mauon |i] evapéng mauon E] evapéng
180 360 600 18(-360 600

00Q OOOO
388 863¢

3. PuBuioTte pe tov mepioTpodIkO SIGKOTTN TN XPOVIKA JIPKEIQL.

4. TMoTnoTe To MANKTPO eKkkivnong "Start".

mauon E evaping

— C) Q@ Y
© min/kg 180 360‘

O OOOO

......... 900

H xpovikn didpkela TpExel dpavepd oTnv evoelln oe avTioTpodn
peTpnon.

H xpovikn didpkela TEAEiwoE

Eva onua nxei. Avoifte TNV TOPTA TNG OUOKEUNG N TTOTHOTE TO
MANKTPO "Stop". H wpa eudavideTar Eava.

AN\ayn TNG SIXPKEIRG

AuTo eival omrotednmoTte duvaTod. AMAETE e Tov TEPIOTPOPGIKO
OIOKOTITN TN XPOVIKNA SIGPKEID.

STAMATNPX

MoaTnoTe To TANKTEO "Stop" pia dopd 1 avoilte TNV MOPTA TNC
ouokeung. Meta To kKAeioluo aTroTe Eava To TIANKTPO €KKivnong
"Start".



Alxkorr TG AeIToupyiag

MoThoTe To MANKTPO "Stop" 2 dopég N avoilte TNV MOPTA KAl
TTOTHOTE TO MANKTPO "Stop" pia popd.

Memory

Me Tn Aeiroupyio Memory (uvhun) pmopeite va omobnkeUoeTe Tn
pubuIon via eva GaynTo Kal Vo TNV avoKoAEoeTe Eava
omoTednToTE.

H Aeiroupyia Memory eival KaTGANAR, 0TV TTOPAOKEUGCETE EVO
daynTd OUXVAL.

Anofnkeuon Memory

Noapadeiypa: 360 W, 25 AenTd
1.MotroTe To MARKTPO M.
>Tnv evdeltn avaBer "M".
2.MoThoTte TNV emBuunTh Baduida I0XUOG HIKQOKUUATWV.
>tnv evdeign avaBouv "M", n emAeyuevn 10xU kai 1:00 Aemto.

3. PubuioTe pe Tov MepIoTPOPIKO SIGKOTITN TN XPOVIKNH SIGPKEIX.

mavon [i] evapéng

DO || .
00Q0 O

L

min/kg

4. EmBeRaiwote pe 1o M.
H wpa eudpavidetar Eava. H pubuion €xel amobnkeuTei.

Ymodeign: Mmopeite emiong va puBUIoETE TTPQOTA TN XPOVIKN
SIGpKEIa KOl HeT& TN BoBpida 10XU0C UIKPOKUUGTWY.

Ymodeigeig

m MmopeiTe €mong va amobnkeuoeTe HOVO TO YKPIA 1) TO YKPIA
OUVOUOICUEVO E TO PIKPOKULOTOL.

m Aev UTopeite va armobnkeUoeTe TIEPIOOOTEPEC TIUEG 10XUOC
UIKPOKUUGTWY, TN HIG UETA TNV GAAN.

B Aev UTIopeiTe Vo armobnkKeUoeTE TO QUTOUATS TTPOYPAUUOTAL.

m MmopeiTe emiong va amobnkeuoete TN Memory Kail Vo EEKIVIOETE
apgowg. Mnv martnoete oto TeAog To M, aM& aTnoTe To TANKTPO
ekkivnong "Start".

m Néa karaAnyn Memory (Mviun): MotroTe 1o mARkTpo M. O1
moAieg pubuioeig epdpavidovtal. AmoOnKeUoTe TO VEO TIDOYPOLLG,
OTWC TepIypadeTal OTa onueia 1 €wg 4.

Ekkivhon Memory
Mmopeite va EeKIVAOETE TO OTTOONKEUUEVO TTIPOYPOUUO TTOAU QTTAG.
TormoBeTroTe TO GaynNTO OOC PEOR OTN ocuokKeur). KAeioTe Tnv mopTa
TNG OUOKEUNG.
1.Matote 1o mARKTPo M.

O1 amoBnkeupévec pubuioelc eudaviCovTal.
2.MaTtroTe TO MANKTPO ekkivnong "Start".
H xpovikn didpkeia TpExel pavepd oTnv evoeifn oe avTioTpodn
pérpnon.
H xpovikr didpKela TEAEiwoE
Eva ofua nxei. Avoi&te Tnv mOPTA TNG OUOKEUNG N TIOTHOTE TO
mARKTPO "Stop". H wpa eudavideTar Eava.
STOAMATNHX

MoThoTe To TANKTEO "Stop" pia dopd i avoilte TNV TOPTA TNC
ouokeung. Metd 1o kAeiolpo aThoTe Eava TO TTANKTPO eKKivnong
"Start".

ZpAoIpo TG pUBIONG
MoThoTe To MANKTEO "Stop" dUo popeg 1 avoilte TNV MOPTA TNC
OUOKEUNC KOl TTOTAOTE TO TMANKTPO "Stop" pia dpopd.

AAayn} TNG SIKXPKEIXG TOU CMATOC

OTOV OTeVEPYOTIOIEITAI N CUCKEUT, OKOUTE €val Ofua. Tn XPOVIK
SIGPKEIO TOU NXNTIKOU ONUOTOC PTTOPEITE Vo TNV OAGEETE.

I’ auTo MaTAOTE TO MANKTPO ekKivnong "Start" mepimou yia
6 OeuTepOAETITO.

H kauvoupyia SIGPKEIG TOU OHUOTOC EICAYETAI OTN YvAUN TNG
OUOKEUNG.
H wpa epdpavidetarl Eava.

Auvatn puBuion:
AIGpKeIa ofPOTOC HIKEN - 3 NXOl
AiGpkela ofuaTog peyoAn - 30 nxol.
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PpovTida KXl KXOXPIGHOC

Me koA dpovTida Kol TIPOCEKTIKO KaBapIouo, diaTnpei N ouokeun
UIKPOKUHGTWV VIO TTOAU XPOVO TNV wPaia Tou eudavion Kol Tn
ASITOUPYIKOTNTG Tou. EOW Teplyp&doupe e 010 TPOTIO TTPETEN VO
dpovTileTe Kal Vo KaBopileTe OWOTA TN OUOKEUN OOC.

A Kivduvog BpaXUKUKA®aTOG!

Mn xPNOIUOTIOIEITE VIO TOV KABGPIOUO TTOTE OUOKEUEG KaBapIouoU
UWNANG tieong | ocuokeueg ekTdEEUONC OTHOU.

A Kivduvog eykauUpaTog!

Mnv kaBapileTe MOTE TN OUOKEUN OUECWC PETA TNV
amevepyoroinon. AGnoTe TN OUOKEUN VO KPUWOEL.

A Kivduvog nAekTpomAngioag!

Mn BubileTe TOTE TN CUOKEUN OTO vePO 1 pnv Kabapilete TN
OUOKEUN KATW OO TPEXOUUEVO VEPO.

Mo va pnv uttooTouv ¢nuiEg ol Biddopeg empavelec amod AAO0C
UNKO KaBapIopoU, TPooeETE TG OTOIXEIO TTOU AVAPEPOVTAI OTOV
MVOKO.

Mn xpnoigomoleite

B 10XUPG KOOOPIOTIKA ) UNIK& TRIYIPOTOG.
H emddvela pmopei va urtootei ¢nuid. EAv éva T€ToI0 UAIKO xuBei
AV OTNV UTIPOOTIVH MAeUPd, OPOUVYIOTE TO BUECWC e VEPO. Mn
Xpnolpgoroleite

m {UoTpeg peTaAou 1) yuoioU via ToV KaBopIiopd Tou YUOGAIOU oTnv
mMOPTA TNG OUOKEUNG,

m {UoTPEC PHeTGAOU 1 YUOAIOU yiol TOV KaBapIopd NG
oTeyavoroinong,

B OKANPG oUPUATA TPIYIUATOG KOl 0houyyapio KaBapIouoU.
Mpiv TN xpHon TAUVETE KOAG TG KOIVOUPYIO OPOUYYOPOTIOVO.

B 10XUPG GAKOOAOUXO KOOOPIOTIKA.

YAIK& KKOapioHoU

MNpocoxr!

Mpiv To KaBapiopd TpaBAETE TO peupaToAnTTn (PIg) armd Tnv mpila
N kKoTeRdoTe/EeBI0WOTE TNV 0IODAAEI OTO KIBWTIO TWV GOGOAEIWV.

KabBapioTe TN ouokeur eEwTEPIKG KOl TO XWPO UAVEIPEUATOC U’ &val
UypO Tavi Kol ge Ao uypd KabapiopoU. 2TeyvwoTe TN ouokeun W’

€V KaBaPO Tawi.

MNeploxn

YNK& KaOapIopoU

XwPOC UOVEIPEUATOC
oo avoeidwTo
XOAUBa

ZeoTO SIGAUUO OTTOPEUTIAVTIKOU TIATWY 1
&160vepo:

KabapioTe P’ éva Tavi KaBopiopou Kol oTe-
VYVQOTE W’ VO HOACKO TTOWVi.

e mepinTwon PyeyaAng pumavong: Xpnoluo-
TTOINOTE TA GTIOPPUTIAVTIKG GoUpVoU HOVO
oToV KPUO XWPO UOYEIPEUATOG. XpNOoIUo-
TOINOTE KOAUTEPO VA 0douyyapl avolei-
dwTou XAaAuBa. Mn xpnoluoroleite ompel
NAEKTPIKOU doUpvou Kal GAa SuvVoTa
OTTOPPUTIOVTIKG GOUPVOU N UAIKA TPIWIPO-
TOG. AKATGMNAG gival emiong Ta OUPUOTA
TPIYIHOTOC, TG TPOXIG 0GOUYYAPIC KOl T
KOOOPIOTIKG KATOGPOAWV. AUTA TG UAIK&
dnuioupyouv YPaTOOUVIEG OTNV EMOAVEIQL.
AP oTe TIC EOWTEPIKEG EMIPAVEIEC VO OTE-
YVOOOUV KOAG.

KoIAOTNTO 0TO XWPO
UQVEIPEUATOC

YypO Towvi:

Agv eMTPEMETAI VO €I0XWPENOEI KABOAOU
VvEPO UEOCO OO TO PNXAVIOUO Kivnong Tou
neploTpedOUeEVOU OIOKOU OTO E0WTEPIKO
TNG OUOKEUNG.

MepioTpedpdUEVOC
OiokoG Kol BOKTUNIOG

Ze0TO SIGAUUO ATTOPEUTTAVTIKOU THATWV:
Otav TomobetroeTe Eava Tov TIEPIOTPEDO-
yevo Oioko, TpeTel vai aodoalioel OwoTA.

Sxapa

ZeoTO SIGAUUO ATTOPEUTTAVTIKOU THATWV:
KabapileTe e KabapIoTIKO avoleidwTou
XOAUBQ 1 0TO TAUVTAPIO TIATWV.

TCOuIa TOPTOC

Yypo kabapiopol TCOpIV:
KaBapioTe Y’ eva mavi kabapiopou. Mn
xpnolpotoleite EUOTPEG YUOAIOU.

>Teyavotoinon

Ze0TO SIGAUNO ATTOPEUTTAVTIKOU TATWV:
KabapioTe Y’ eéva mavi kabapiopou, unv
TpiBeTe. Mn xpnoluotoleite EUOTPEG PETOA-
AOU 1) YUONIOU yIOl TOV KGOOPIoUO.

Nepioxn YAK& KxOapiGpoU
MmpooTivi) TAsUP& Ze0TO SIGAUUO ATTOPEUTTAVTIKOU TTIATWV:
OUOKEUNG KabapioTte P’ éva mavi KaBopIouou Kol oTe

YVWOTE W’ eval HOAGKO TTavi. Mn xpnoIuoTiol-
eiTe uypd Kabapiouou TCapiwy, EUOTPEC
UETOAOU 1) YUOGNIOU VIOl TOV KGOAPIoUO.

MmpooTivl) TAsUP&
OUOKEUNG Pe avolei
OwTo XOAUBQ

Ze0TO SIGAUUO ATTOPEUTTAVTIKOU TTIATWV:
KabapioTe P’ €va mmavi KaBopiopou Kol oTe-
YVQOTE WU’ €Va UOAGKO TTavi. ATTOPOKPUVETE
OUEOWC TOUG Aekedeg amd GAaTa aofe-
oTiou, NITog, Kopv GAGoUP KAl aoTTPAd!
auyou. KATtw o’ auToug TouG Aekedeg
umopei va dnuioupynOei diGBpwon. ZTnv
UTINPECIa TEXVIKNG eEUTINPETNONG TTEAGTWV
1 oTa €I0IKG KATAOTALIOTO UTTOPEITE VO
mpounBeuTeite Ta €IOIKA KABAPIOTIKA QVO-
EeidwTou x&AUBa. Mn xpnoiuotoleite uyp&
KoBapiopou TCouIwy, EUOTPEC UETAAOU 1)
YUOAIOU YIO TOV KOBAPIoHO.
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Nivakag BAxBwvV

Edv mapouciaoTei kKamola BAGRN, de onuaivel Twg eival KATI TO
oofBapo, ouxva n aITia gival aohuovTn. MNpoToU KaAsoeTe TNV
UTINPECIa TEXVIKNG eEUTINPETNONG TTEAGTWY, TTIOOOTIBONOTE e TN
BonBelia Tou mivaka va dlopBwoeTe ol idlol TN BAGRN.

Edav pia popd eva paynTtd dev meTUxel KOAY, avaTpelTe oTO
Kedahalo AoKiuAaoTnKav yia €04¢, 0To OIKO UAG EQYACTNPIO
uayelpikng. Exel Ba Bpeite MoMeEC oupBouleg kal urmodeitelc yia To
yaveipepa.

TI Ip€mel Vi KAVETE O epimTwon BA&PNG

A Kivduvog nAekTpomAngiag!

O1 akaTGMNAeG emokeueg eival emkivouveg. O1 EMIOKEUES
EMTPETIETAI VA YiVOVTOI HOVO OTIO €vavV TEXVIKO TOU TUMUOTOC
e&utnpeTnong MeAGTWY, EKTIAIBEUUEVO OTIO EUAG.

e OPICUEVD PNVUPOTO OQGALOTOC UTIOPEITE VO QVTIUETWITIOETE Ol
id101 Tot OGAALOTO.

MRvupa cpAAPATOG Méavn auTiat

AvTipeTwmion / Ynodeign

H ouokeur) de AeiToupyei

O peupoToAqTITNG (PIG) dev eival ouvdedeuevoq.

TomoBeTrOTE TO PEUUATOAATITN (PIC) OTNV
mpida.

AlaKOTI) PEUUOTOC

EAeyETe, edv avaBel n Aduma Tou dwuaTiou.

H aodaheia gival xahaopevn

Koira&te 01O KIBWTIO TWV GOPOAEIwV, €AV N
aopGASIa yIO TN CUOKEUN €ival evTagel.

EodpaApevoc xelpiopog

KateBaoTe/EeBIdwoTe TNV aoPAAeIia OTO KIBW-
TIO TWV 60doAEIDV. MeTd amo Tepimou

10 deuTepoAlenTa aveBdaoTe/BIdWOTE TNV
Eava.

>tnv evdeiEn avaBouv Tpia pndevika.  AIGKOTI) PeUPOTOG

PubuioTte TNV wpa omd TNV apxn.

H ouokeun &g BpiokeTal og AsiToupyia.
>Tnv evoeiEn BPioKeTal YIG XPOVIK AnTaL.

O mepIoTpodIKOG BIGKOTITNG UETOKIVAONKE 0Be

MoaThoTe To TANKTPO "Stop".

SIGPKEIQ.
ong "Start".

MeT& Tn puBuIon dev MOTABNKE TO TANKTEO ekKivn [laTtroTe To MANKTPO eKkkivnong "Start" ) aku-

PWOoTE TN pUBUIoN Pe To TMANKTPO "Stop".

O $oupvoc UIKPOKUUGTWVY Og AelIToup
vei.

H mopTa dev eival TeAeing KAeI0TH.

EAeyETE, €AV €XOUV LUOYKWOE! UTTOASIUUOTO
daynToU N KA&MoIo EEVO OWUA TNV TIOETAL.

To MANKTPO ekkivnong "Start" dev maTnOnke.

MatroTe To MANKTPO ekkivnong "Start".

Ta payntd {eoTaivovTal apyoTepa arr’

O,TI UEXPI TWPO KUPOTQV.

PubuioTnke pio TOAU pikpn Baduida 10xU0g HIKPO

EmAegTe pia peyoAUTepn Babuida 10xU0o¢
UIKQOKUUGITWV.

>Tn ouokeun TommoBeTAONKE pIa peyaAuTePn TTO0O  AIMAGOIO TTOCOTNTA - OITTAACIOC XPOVOG.

TTa o’ O,TI oUVNOWG.

Ta paynTd ATAV MO KPUG o’ O,TI CUVABWG.

AvakaTeyTe 1 yupiote evdidpueoa To daynTo.

Ano Tov reploTpedoOuevo OIOKO aKoUye 3TNV TIEPIOXN TOU UNXAVIOUOU Kivnong Tou Tiep!l
oTpedpouevou OioKoU UTIGPXEl pUTIAVON I KATIOIO

Tal évag Bo0puBoc TpIEiuaTog M TEIRAC.
&evo owpal.

KabBopioTe To OOKTUAIO KOI TNV KOIAOTNTOL OTO
XWPO HOYEIPEUOTOC.

H Aeitoupyia pikpokupaTwy dlakomTeTal O GoUpVoC HIKPOKUUGTWY €xel o BAGRN.

XWPIC eudavr) aITion.

Edv emavolapBaveTal autd To 0GGAUD, KOAE-
OTe TNV Utnpeoia Texvikng e&umnpeTnong
TTEAOTRV.

YTINPECixX TEXVIKNG EEUTTNPETNONG TTEAXTWV

Ed&v n ouokeun oag TPEMeEl va ETOKEUROTE, BpiokeTal otn dicdBeon
00G N utnpeoia TeXVIKNG eEUTTNEETNONG TWV TTEAGTWV TNC ETAIPEING
yag. Epeic Bpiokoupe MAVTOTE pIot KATGAMNAN AUon, emiong Kail yia
TNV amopuyr TWV TTEPITTWV ETTIOKEYEWV TOU TEXVIKOU.

Ap16uog E ko api®pog FD

AvadepeTe 01O TNAeWVNUG ToV apIOud TpoidvTog (ApIB. E) kai Tov
apIBuo KoTaokeung ( ApiB. FD), yia va urtopoUpe Vo 00C
Bonbnooupe ocwoTd. Tnv mMvoKida TUTIOU Pe TOUG aplOuoUc auToug
UTTopeiTe va Tnv Bpeite, avoiyovTag TNV mOpTa TNG OUOKEUNG, dedid.
o Vo pn XPEIBOTEl VO WaxveTe TTOAU, 0€ TTEPITITWON TToU XPeIGZETOl,
uTIopeiTe Vo ypAweTe €dw TO OTOIXEIO TNG GUOKEUNG O0C KOl TOV
apIBUO TNAEDWVOU TNG UTINPEECIAC TEXVIKNG eEUTINPETNONG TIEAGTWV.

Ap16. E Ap16. FD

Yrnpeoia TEXVIKAG
€EUNMNPETNONG TEARTOV T
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MpooelTe, OTI N €MOKEWN TOU TEXVIKOU TOU TUNUATOG eEUTiNPETNONG
TEAGTWV OTN TTEPIMTWON evog eodaALEVOU XelpIopou dev eivai
dwpedv, aKOUO Kal KaTd TN SIGPKEIR TOU XPOVOU TNG £yyunong.
Ta oTolxeia emadnC yia OAeC TIC XwpPeg Oa Ta BpeiTe OTO OUVVNUEVO
KOTOAOYO TWV KEVTPWV TEXVIKNG €EUTINPETNONG TTEAGTWV

AuTn n ouokeur avromokpiveTal oTo poTuno EN 55011 ) CISPR
11. Eival éva mpoidv Tng opddacg 2, Taén B.

Ouada 2 onuaivel, 6TI dNUIOUPYOUVTAI UIKOOKUUGTO Pe OKOTIO TN
Oepuavon Twv Tpodiuywyv. Ta&n B dnAwvel, 0TI N ouokeun eival
KOTAAMNAN yIa OIKIOKT XPron.



TeXVIK& OTOIXEIX

Taon ei06dou AC 230V, 50 Hz

KaTavaAwon 10xUo¢ 1270 W
Méeyiotn 1oxUc e€odou 900 W
loxUc yKPIA 1200 W
SUXvOTNTO JIKPOKUUGITWV 2450 MHz
AodoAeia 10

AlaoTdoelg (YxIMxB)

- Juokeun 280 mm x 513 mm x 405 mm

- XWPOG UOVEIPEUATOC 215 x 337 x 354 mm

KoBapd Bapog 15.473 KINO

MAaioclo 60p1 VTOUAGTI 382 x 594 x 20 mm

‘EAeyxoc VDE Nai

>hua CE Nai

Anocupon cUHPWVX LIE TOUG KXVOVEQ
TIPOOTACING TOU TTEPIBXAAOVTOG

ATIOOUPETE TN OUOKEUGOIO CUUPWVA e TOUC KOVOVEG TIPOOTAOIOG
TOU TTEPIBANOVTOG.

AuT n ouokeun €xel onuoavoei oupdwva pe Tnv Eupwmaikn
g odnyia 2002/96/EK mepi NAEKTPIKWY KAl NAEKTPOVIKGQV

oAV ouokeuwv (waste electrical and electronic
equipment-WEEE). H odnyia kabopilel Ta mAaiola yia TNV
amoOouUPOoN Kol a&loToinon Twv TOAIWY OUCKEUQV UE 1I0XU O€
OAn Tnv EE.

AUTOMXTO CUCTHHO TIPOYPXHHATWV

Me TO QUTOUOTO CUOTNUG TTPOYPOUUGTWY UTTOPEITE VOl
TTOPOIOKEUAOETE TTOAU eUKOA Ta paynTa. EmAEETE TO TPOYPOUUD
Kol 0woTe To B&pog Tou paynTou. Tnv 1davikr pubuion TV
avoAouBAvVEl TO GUTOUATO CUOTNUO TIOOYPOUUATWY.

Ymodeign: Mmopeite va emAEEeTE QvVAPEOO O 8 TTPOYPAUUOTO.
PUOpION TPOYPXHHATOG
Adou emAeEeTe eva TTPOYPAUUG, pubBuioTe WG e&Nc:

1.MatoTte 1o MAAKTPO P Tdoec dpopeg, puexp! va spdavioTei o
emoupunTog APIBUOC TTPOYPAUUATOG.

2.MotroTe TO MANKTPO kg.

>Tnv évoei&n avaBel "P" kol epdavideTal Eva TpoTelvouevo BAPoG.

Evaping evapgng

mauon E] mauon E]

C)OC) C)OC)

180 360 600 180 360 600

eYeleloRieloeYe
@O0 | O@WdO

3. PuBpioTe pe tov meploTpodikd SIakoOTTn To B&POG Tou dpaynTou.
4.T1loTnoTe To MANKTPO ekKivnong "Start".

evapéng

mauon E]

o C) O &
C) : f
O min/kg 180 360

OOOO

......... 900

oX X e

H xpovikr SIGPKEIN VI TO TIPOYPOUUG TREXEI GaVEPD.

H xpovikn Sidpkeix TeAEiwoe

Eva ofua nxei. Avoi&te Tnv MOPTA TNG OUOKEUNG N TIOTHOTE TO
mARKTPO "Stop". H wpa eudavicetar Eava.

Ai16pObwon
MaTnoTe To MANKTEO "Stop" dUo popeC Kal pUBUIOTE €K VEOU.

STAMATNHX

MaTnoTte To TANKTEO "Stop" pia dopd 1 avoilte TNV MOPTA TNC
ouokeung. Meta To KAeioluo oThoTe Eava To TANKTPO €KKivnong
"Start".

Alakorn Tng AeiToupyiag

MaTnoTe To MANKTEO "Stop" 2 dopec ) avoilTe TNV MOPTA Kol
TOTHOTE TO TMANKTPO "Stop" pia popd.

Ymodeigeig

B J& UEPIKA TIPOYPAUUGTO NXEl UETA QIO VAV OPICUEVO XPOVO EVO
ofua. Avoilte TNV MOPTA TNG OUOKEUNG KOI OGVOKOTEWTE T
doynTd, N yupioTe TO KPEOG N TO TTOUAEPIKA. MeT& TO KAgioIUo
noThoTe Eava To TANKTPO ekkivnong "Start".

m Tov apiBud TPOYPGUUOTOC KOl TO BAPOC UTIOPEITE VO TOV
efakpiBnoete pe 1o P 1 1o kg. H e€akpiBwpévn Tiun eudaviceTal
via 3 deutepOAenTa 0TV £vOeIEn.

ZEMAYWHX ME TO KUTOUOTO GUCTNHX

MTPOYPAMHXTWV

Me Ta 4 TIPOYPAUUOTO EETTAYQUATOC UTTOPEITE VO EETTAYWOETE

KPEDQG, KOTOTTOUAG KOl WWHI.

Ynodei&eig

m MposToIpaCix TPOPipwV
XpnoiyotoinoTe TPODIUA, Ta OTIoI0 KOTG TO QUVOTO €XOUV
TTOYWOE! KOl armoOnkeuTel XaunAd Kol oe AeTITeG pepidec oToug
-18 °C.

Mo 10 Eemavywua ByGATE Ta TPOPIUGL OTIO TN OUOKEUGOIO KOl
CuyioTe To. To Bapog To xpelddeoTe yia TN pUBUIoN Tou
TTPOYPOUUOTOG.

m Kot TO EeMAywHO TOU KPEATOG KOl TwV TTIOUAEQIKWY
dnuioupyeital uypd. KaTtd To yUPIOUO GITOUOKOUVETE GUTO TO
UYPO KOl Og KOUIa TIEPITITWON YNV TO XPNOIUOTIOINGCETE N YNV TO
apnoete va £pBel oe emadr| pe GAG ToOdIUAL.

= Mayeipiko okelog
TomoBeTroTe T TPOPIUG O eVA KOATAMNAO VIO UIKPOKULOTQ,
PNXO HaveIpIKO OKeUOG, T.X. éva BaldKi i Eva MATO amd
TTOPOEAAVN KOI LN XPNOIUOTIOINOETE KAVEVA KOTIOKI.
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m Xpovog npepiag
Ta Eemaywpeva TpOPILa yia e€l0oppOTNON TNG BEPUOKPACIAC
TPETEl Vo Npeunoouv akopa 10 €wg 30 AenTd. Ta peyoAa
KOUUOTIO KOEOTOC XPEIA(OVTAI EVA HEYOAUTEPO XPOVO NEEUIOC
o1’ O,TI TO HIKPA. Tat AT KOUUGTION KPEATOC KO TOV KIUG B
TTPETEl Vo Ta EexwpideTe TIPIV TOV XPOVO NEEUIAC.
MeT& o’ auTo propeite va eneepyaoTeite To TPOPIUG, OKOUO
KOl OTOV €XOUV TO XOVTPG KOUUATIO KOEOTOC EVOV KATEYUYUEVO
TTUPMVA. STO TTOUAEPIKG UTTOPEITE TwPO va ByGAeTE Tar evTOOBIAL.
= ZNpa
e UEPIKA TIDOYPGUUOTO NXEI UETA OTIO EVOV OPICHEVO XPOVO Eval
ofua. Avoifte TNV MOPTA TNC OUOKEUNG KOl OGVOKOTEYTE T
daynTA, N yupioTe TO KPEQG N Ta TTOUAEPIKA. MeT& TO KAgioIo
TaTroTe TO TMANKTPO eKkivnong "Start".

Ap1OpOG TIpoyp&u Mepioxn B&poug ce
HoTOGg KIAK
SEMAywHx
P 01 Kipag 0,20 - 1,00
P02 Koppamia kpeatogc 0,20 - 1,00
P03 KotomouAo, kopua- 0,40 - 1,80
TIOL KOTOTIOUAOU
P 04 Yui 0,20 - 1,00

MayeipEpX HE TO RUTOUXTO CUCTHMO
TMTPOYPAMHUKTWV

Me Ta 3 TIPOYPAUUOTO HAVEIPEUATOC UTTOPEITE VO ayelpeweTe pUdl,
TTOTATEG N AOXAVIKA.

Ymodei&eig

= Mayeipikd okelog
MayelpeleTe T TPOPIUA TTAVTOTE O EVO KATGANAO VIa
UIKPOKUUOTO LOYEIPIKO OKEUOC pe Kamakl. Mo To pudl 6a nTav
OKOTTIHOTEPO VO XPNOIUOTIOINGETE PIo PEYGAN, WnAr dopua.

u MposToIpNaGix TPOPiIpWV
ZuyioTe Ta TPOPIUa. XpelddeoTe Ta OTOIXEIn yia TN pUBUIon Tou
TTPOYPAOUUATOG.
PuC:
Mn xpnoipyotoleite pUJl 0 CAKOUAGKI payelpepaToc. MNpoobeoTe
TNV anapaiTnTN MOCOTNTA VEPOU OUUPWVD e TO OTOIXEIO TOU
KOTOIOKEUOOTH) TIOU QvapEPOVTAI OTN OUOKeUaoia. Kavovika gival
n SIMAGoIa PEXP! TPIMAGOIO TTOCOTNTA TOU BA&pouc Tou pudiou.
MoaTdreg:
Mo BPAOTEC TATATEG XWPIC AOUdT KOWTE TIC PECKEC TIATATEG
o€ PIKPA, opoldpopda kouuaTia. MNa k&Be 100 yp. BpaoTeg

TOTATEG XWPIC AOUdK TTPOOOECTE piot KOUTAAIG vepd Kail Aiyo
OAQITI.

DPEOKO AOXOVIKOL:

Zuyilete T GPEOKA, KOBAPIOUEVD AOXAVIKA. KOWTE To AoXQVIKA
o€ PIKPG, opolopopda KoppdTia. Mo k&Be 100 yp. Aaxavika
TPOOOEOTE Uit KOUTGAIG VEPO.

= I
Kata Tn SIGPKEIQ TTOU TO TIPOYPOUUG TREXE!, NXEl HETA armd Aiyo
&val onua. AVoKoTeEWTE Ta TPODILO.

m Xpovog npepiag
OTav 0AOKANPWOEI TO TPOYPOUUC, AVOKATEYTE TO TOODIUG OGKOU
i dopd. MNa tnv e€looppomnnon Tng Bepuokpaoiog Ba ATav
OKOTTIUO VO NPEPNOOUV aKOUa 5 €wg 10 AemTd.
To AMOTEAECUOTO TOU JAYEIPEUATOC EEAPTWVTAI GO TNV
TOIOTNTA KOl TN oUOTOON TWV TOOPIHWV.

Apgepbq mpo MNeploxn B&poug o€ KIAK
YPOUHOTOG
Mayeipepa
P 05 PUT 0,05 -0,2
P 06 MoTdTeg 0,15-1,0
P07 AoxavIKa 0,15-1,0

ZUVOUXOHEVO TTIPOYP MUK HXYEIPEHATOG

Yrodei&eig

= Mayeipiko okelog
MayelpeleTe T TPODIUG G° Eva OXI TTOAU PEYGAO, AVOEKTIKO OTN
OepuOTNTO LOYEIPIKO OKEUOG, KATAANAO VIO HIKQOKUUOTOL.

u MpoeToIpacia TpOPipwvV
ByoATe Ta TpOdIua omd Tn ouokeuaoia Kail (uyioTe To. Eav dev
utopeite va dw0oeTe TO OKPIBEC BAPOC, OTPOYYUAOTIOINOTE TO
TPOG TO EMAVW N TTPOCG TA KATW.

m Xpovog npepiag
Adnote Ta TpOdIa PeTG TN ABEN TOU TTPOYPAUUOTOC VOl
NEEUNoOUV aKOUa 5 ewg 10 Aentda yia Tnv e&ilooppodmnon TnG
Oeppuokpaoiag.

Apgepbq mpo MNeploxn B&poug o€ KIAK
YPOUHOTOG
SUVOUNOHEVO TIPOYPAUHX
SoudAE KaTeWuy 0,4-0,9
P 08 uevo, uExpl 3 cm

uyog

AOKINAOTNKAV YIX EGAC, OTO OIKO NG EPYROTHPIO HAYEIPIKAG

Edw Oa Bpeite pia emAoyn omd paynTd Kol TIC AVTIOTOIXEG 1I0AVIKES
puBuioeig. 2ag deixvoupe, Toia Babuida I0XUOC HIKPOKUUGTWY eival
KOTOAMNAOTEPN VIO TO aynTd 00G. Oa Bpeite ouuBouAeg via Ta
HOYEIPIKG OKeUN KAl VIa TNV TTPOETOILOOIO.

Ymodei&eIg yix Toug mivaKeg

>T0oUC oKOAOUBOUG TTivoKeg Ba BpeiTe TOMEG duVATOTNTEC KAl TIUEG
puBuIoNG yiat TO GOUPVO UIKPOKUUATWV.

OI TIEG TOU XPOVOU OTOUG THVOKEG eival eVOEIKTIKEG TINEC. AUTEG Ol
TINEC eEQPTWVTOI ATTO TO PAYEIPIKO OKEUOC, TNV TIOIOTNTA, TN
BepUOKPOCIa KOl TN OUCTAON TWV TPODIPWV.

>T0UC Tivakeg OivovTal TTOAEC POPEC TTEPIOKES XPOVIKNG DIGPKEING.
PuBuioTe MpOTa TO PIKPOTEPO XPOVO KOl TIOPATEIVETE TOV, €AV €ivVal
omaPaiTNTO.
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Mmopei va oupBei va exeTe SI0POPETIKEG TTOCOTNTEG, O’ AUTEG TTOU
avadEPOVTAI OTOUG THIVOKEG. [0l TO OKOTIO QUTOV UTIGPXE! EVOG
TTPOKTIKOG KAVOVOG:

AmMAGoIa TOoOTNTA - 0XeOOV BIMAGOIO DIGPKEIN

Mion moooTNTA - pion SIGPKEID.

TormoBeTeiTe TO PAYEIPIKO OKEUOG TIAVTOTE TIAVW OTOV
meploTpedOpuevo SioKo.



ZEMAYWHX
Yrodei&eig

m TomoOEeTHOTE TA KATEWUYUEVD TOODIUG O’ eval avoIXTO doxeio
AV OTOV TePIoTPEPOUEVO BiOKO.

m Ta euaiodbnTa pepn, OMWG T.X. TOdIA Kol GTEPOUYEC KOTOTIOUAOU 1
NITTOPG OKPIVG UEPN WNTWV UTTOPEITE VO TOL OKETIAIOETE UE UIKPO
TePOXIa aAoupIvOxapTou. H peuBpdvn dev emtpeneTal va €pOel
oe enadr Pe To ToIXwWUATa Tou dpoupvou. MeT Tnv mapeAeuon
NG HIONG SIGPKEIOG TOU EEMOYWUOTOC UTTOPEITE VO ahOIPEOETE TO

m KoTtd 7o EeMAyWHa TOU KPEQTOG KO TWV TTOUAEPIKGWY
dnuioupyeital uypd. KaTtd To yUPIOUO GITOUOKOUVETE GUTO TO
UYPO KOl 0g KOUIa TIEPITITWON YNV TO XPNOIUOTIOINGCETE N YNV TO
adpnoete va £pBel oe emadr pe GAG ToOdIUaL.

m [upioTe 1 avokoTeWTe Ta paynTd evdidueoa 1 €wg 2 dopeg. Ta
HUEYOAO KOUUATIO TIPETIEI VO TG YUPIOETE TTOMEG GOPEC.

m AdnoTe Ta Eemaywpeva TPOPIUG Vo npepnoouv okopa 10 €wg
20 Aentar o€ Beppokpacia TEPIBANMOVTOG, yia TNV €§1000POTNON
NG OePUOKPOOIOG. ZTO TTOUAEPIKG UrtopeiTe YeTd va ByaAeTe Tor
evTooBia. Mmopeite va ouvexioeTe TNV enefepyaoio TOU KPEATOCG

OAOUUIVOXOPTO.

OKOUG KOl Y’ €Vl HIKPO KOTEWUYHEVO TTUPHVO.

SeMAympx B&pog loxUg pIkpoKupaTwy o W, Sikpkeix ce  Yodei&eig
AETIT&
Kpeac oAOkAnpo, Bodivo, pooxapioio 800 yp. 180 W, 15 Aentax + 90 W, 10-20 Aemtd -
I XOIPIVO (M€ KO XWPIG KOKKOAD) 1 KINO 180 W, 20 Aerrtax + 90 W, 15-25 Aenit&x
1,5 KIA& 180 W, 30 Aentx + 90 W, 20-30 Aemtd
Kpéag oe koppaTia ) ¢eteg, Bodivo, 200 yp. 180 W, 2 Aentx + 90 W, 4-6 Aemtdi KaTa To yUPIoUO XwPioTe Ta Eemaywpeva
yooxapiolo 1 xolpivo 500 vp. 180 W. 5 AeTd + 90 W. 5-10 AerTax KOUUATIO HeTa&U TOUG
800 vyp. 180 W, 8 Aent&x + 90 W, 10-15 Aentd
KIu&G, avaUEIKTOG 200 vp. 90 W, 10 Aerrtax KoTowuxete KATA TO SUVOTO O AETITO
) ) ) KOUUATIO
500 vyp. 180 W, 5 Aent&x + 90 W, 10-15 Aentd FUpIOTE TOMEE GOPEC, AITOUAKPUVETE TO
800 vyp. 180 W, 8 Aent&x + 90 W, 10-20 Aentdi KPEQC TIoU exel Ndn &emaywoel
[MOUAEPIKA 1) KOPUGTION TIOUAEPIKWV 600 vyp. 180 W, 8 Aent&x + 90 W, 10-15 Aentd -
1,2 KIN& 180 W, 15 Aenrtar + 90 W, 20-25 AenTcx
DIAETO YapIoU, UMPICOAX wapiou 1 400 vp. 180 W, 5 Aent&x + 90 W, 10-15 Aerrch XwpioTe 1o EeMayWUEVA KOUUGTIO HETOEY
deTEC Yapiou TOUG
AGXOVIKS, TI.X. OPOKAC 300 vyp. 180 W, 10-15 Aemtax -
®pouTa, T.X. dPAUTOURT 300 vyp. 180 W, 7-10 Aentt&x AvakoTeEWTE eVOIAUEDO TTIDOOEKTIKA, XWPI-
500 yp. 180 W, 8 Aerrrd + 90 W, 5-10 Aemmra OTE TOl EEMOYWHEV KOUHATIC HETOGU
) ’ ’ TOUG
BouTtupo, Nwolyo 125 vyp. 180 W, 1 Aemitd + 90 W, 2-3 Aemitdx AdaipeaTe evTEAWG TN OUOKEUOCIO
250 vp. 180 W, 1 Aeritd + 90 W, 3-4 Aemtdx
Wwpi oAdkANpoO 500 vyp. 180 W, 6 Aent&x + 90 W, 5-10 Aent&x -
1 KINO 180 W, 12 Aerrtax + 90 W, 10-20 Aentcx
FAUKO, OTEYVO, TI.X. KEIK 500 vyp. 90 W, 10-15 Aent&x MOVO via YAUKG XwpIiC YAACO, OavTIyi 1
750 vp 180 W, 5 Aerrméx + 90 W, 10-15 Aermax KPELQL, XWPIOTE Ta KOUGTIO TOU YAUKOU
’ ’ ’ ueTall Toug
FAUKO, Coupepd, T.X. YAUKO dpolTwy, 500 yp. 180 W, 5 Aentéx + 90 W, 15-20 Aentd MOVO vIa YAUKG XwpPIiC YAACO, OOQVTIyi 1
TOUPTO HUZABPOG 750 yo. 180 W, 7 Aermax + 90 W, 15-20 Aerrrds Cehariva

ZEMAYWHX, (ECTAPX 1 HAYEIPEPX
KOATEWYUYHEVWV GAYNTWV

m KoAUnTeTe mavToTe To paynTa. EGv dev €xeTe eva KATAMNAO
KOTTGIKI VIO TO OKEUOG OOGC, XPNOIUOTIOINGOTE EVa THATO 1) e18IKN
UEUBPAVN VIO HIKPOKUUOTOL.

Yrodei&eig

B AQaIPEDTE TO ETOIUO PAYNTA OTTO TN OUCKEUOOIO. 3 LOYEIPIKO
OKeUOG KATGANAO via pikpokUpaTa {eoTaivovTal Ta dpaynTa
VPNYOPOTEPO KO OLOIOUOPdA. Ta SI0POPETIKG CUCTOTIKG TOU
daynTou O CeoTaivovTal To id10 YPrYoPa.

m To AenTd paynTa PoyelpeUovTal YPNyopOoTEQQ OO Ta XOVTPA. 1
QUTO KOTOVEUETE T GOYNTA HECO OTO OKEUOG OE HIKPO KOTA TO
duvaTdv UYogc. Aev TIPETIEl VO TOTTOOETEITE T TPOPILG TO EVO
TAVw OTO GAAO.

m EvOidpeoa MPETEl VO OGVOKOTEWYETE I VO yupioeTe Ta paynTd
2 ¢wg 3 popec.

m MeTa 10 deoTapa adnoTe T GaynTd Vo NPEUNOOUY VIO 2 €wG
5 Aentdx yia TNV €€lo0ppoTMon TNG 6epUOKPaoiag.

m XPNOIUOTIoIEITE TIAVTOTE KOATOANAG YAVTIO I TIAOTPEG, OTAV
OeAeTe Vo BYAAETE TOl THIOTIKG/OYEIPIKG OKeUN.

m H XopoKTNPIoTIKA yeuon TwV GaynTwv dIaTNPEITAl 08 HeyAAO
BaBpuo. '’ auTd pmopeite va XPNOIUOTIOIEITE OIKOVOUIKG TO OAGTI
KOl TO UTTOXOPIK .

SeNAywpd, {EOTAMA 1 JAYEIpEPX KaTe- B&pog
YUYHEVWV pAYNTOV

loxUg HIKpOKUp&TWY oE W,
SIXPKEIX 0E AEMTA

Ynodei&eig

Mevou, dpaynTd pepidag, €Toiuo ¢payntd  300-400 yp. 600 W, 8-11 Aentd -

(2-3 ouoTaTIKWV)

Souma 400 vyp. 600 W, 8-10 Aentdx -

Moyvi 500 vyp. 600 W, 10-13 Aentcx -

DETEC I KOUPATIO TOU KPEATOC 0 0GAToR, 500 vp. 600 W, 12-17 AenT&x KaTd TO oVOKATEPO XWwPICETE T KOPUATIO
T.X. YKOUAQGG TOU KPEQTOC PeTalU Toug

Wapl, T.X. KOUUOTIO QINETOU 400 vyp. 600 W, 10-15 AenT&x MpoobeaTe evdeXOUEVWC VEPO, XUUO Aeo-

vioU 1 KPQoi
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ZeNAywHA, (ECTAHA 1| HAYEIPEPX KaTE- B&pog
WYUYHEVWV GAYNTWV

loxUg HIKpOKUp&TWY o W,
SIXPKEIX 0E AETITX

Yrodei&eig

SoUdAE, X, AalAvia, KavveAovia 450 yp. 600 W, 10 - 15 Aerrtax -

MpodobeTa, M.X. PUJI, HOKOPOVAKIO 250 vyp. 600 W, 2-5 AenTcx MpooBeaTe Aiyo uypo
500 vp. 600 W, 8-10 Aemrtax

AOXOVIKA, TL.X. OPOKAG, UTTPOKOAO, KapoTa 300 vp. 600 W, 8-10 Aentdx [Mpoo6e0Te OTO PAYEIPIKO OKEUOCG VEPO,
600 vp. 600 W, 14-17 Aerras WOTIoU V& KaAudBei o MAToC

AAECUEVO OTTOVAKI 450 yp. 600 W, 11-16 Aenitcx MoayelpeyTe XwPIc TPooBnKn vepou

ZEOTANX GAYNTWV
A Kivduvog ZepaTicpaTrog!

KaTta To €0TOUO UYPWV UTTOPEI Vo TIpOKUYEI pia emBpaduvon
Bpoopol. AuTtd onuaivel, 6TI BePUOKPACIA BPACUOU EMTUYXAVETA,
XWPIC va aveBaivouv ol XapOoKTNEIoTIKES GUOCAIdEC aTuoUu. HON n
mopapikpn ddvnon Tou doxeiou pmopei va odnynoel oe Eadvikn
utiepxeiNion Kail 0 MTOINCUATa TOU KaUuTOoU uypou. KaTta To
CEOTOUO TWV UYPWV TOTTOOETEITE TTAVTOTE PEOO OTO DOXEIO EVa
KOUTGOAL. ‘ETol amodeuyeTte Tnv emBpaduvon Tou Bpaopuou.

MNpocoxn!

Eva HETOMIKO CQUQ - TI.X. TO KOUTOAI OTO TIOTH I - TTPETIEI VO ATTEXE!
TO AIiyOTEPO 2 cm OO TA TOIXWHOTO TOU GOUPVOU KOl TNG
€0WTEPIKNG TAEUPAC TNC TTOPTAG. O1 omvOrnpeg Umopouv va
KOTOOTPEWYOUV TO €0WTEPIKO YUOA TNG MOPTOC.

Yrodei&elg

B ADOIPEDTE TO ETOILG GAYNTA QMO TN OUCKEUQOIO. 3 LOYEIQIKO
OKEUOC KOTOMNAO yIOl HIKOOKUPOTO (eoTaivovTal Ta paynTd
vPNyopOTEPO Kol opoiopopda. Ta dIdOPETIKG CUOTOTIKA TOU
daynToU &g CeoTaivovTal To i010 yPHRyopa.

m KoAUnTeTe mavToTe Ta paynTa. EGv dev €xete eva KATAAMNAO
KOTTOKI VIO TO OKEUOG OOCG, XPNOIUOTIOINOTE Vo TIATO 1) e10IKN
UePBpavN VIO HIKPOKUUGTO.

m EvOidpeoa TIpETEl VO GVOKOTEWYETE I VO YupioeTe Ta poynTd
mePIo00TEPEC POPEG. EAEyxeTE TN BepuoKpaoia.

m MeTa 10 (eoTapa adnoTe To GaynTa VO NPEUNCOUY VIO 2 €wG
5 Aentdx yia TNV €€lo0ppommnon TnG BepUOKPaIag.

m XPNOIYOTIOIEITE TTAVTOTE KOTAAMNAG YAVTIO 1) TIIGOTPEG, OTAV
OeAeTe VO BYAAETE TO THIOTIKA/ UOYEIPIKG OKeUn.

ZEOTUUA GAYNTWV B&pog loxUg HIKpoKUp&TWV o W, Ymodeigeig
SIXPKEIX 0E AEMTA
Mevou, dpaynTd pepidag, ETOILO 350-500 600 W, 10-15 Aentcx -

baynTd Yo
(2-3 ouoTaTIKWY)

MoTd 150 ml 900 W, 1-2 Aent&x TomoBeTrOTe EVal KOUTAAI HEOO OTO TIOTAPI, PNV UTIEE-
300 ml 900 W, 2-3 AerrTés OepuaiveTe TO OIVOTIVEUPOTWOON TTOTA, EAEYXETE EVDIO-
500 ml 900 W, 3-4 Aeritax Heod

Bpedikeg Tpodeg, TM.X. UTTOUKaAGKIa 50 ml 360 W, mepimou 2 AenTo Xwpic¢ BNAXOTPO 1) KaTmaKI. MeTd TO (EOTOLO KOUVATE

VIO YOAS 100 ml 360 W, nepimou 1 Aermd TAVTOTE TO 'unoum)\l KOAQ. EAeyxeTe onwodnmoTe Tn

Oepuokpaoial

200 ml 360 W, 172 Aento

Souma 1 dAITCGVI 200 vp. 600 W, 2-3 Aent&x -

Sourma, 2 PATIOVIO 400 vp. 600 W, 4-5 Aent&x -

Kpeag oe oGATOO 500 vp. 600 W, 8-11 Aenttdx Xwpilete TIC GETEC TOU KPEATOC UETAEU TOUG

Moyvi 400 vp. 600 W, 6-8 Aentax -
800 vyp. 600 W, 8-11 Aerrax -

Aoxovike, 1 pepida 150 vyp. 600 W, 2-3 Aentax MpooBeoTe Aiyo uypd

AoxoviKe, 2 pepideg 300 vp. 600 W, 3-5 Aentcx
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Mayeipepax paxynTwv
Ymodeigeig

m To AenTd paynTa YoyelpeUovTal YPNyopOoTEQQ OO Ta XOVTPA. 1
QUTO KOTOVEUETE T GAYNTA HECO OTO OKEUOG OE HIKPO KOTA TO
duvaTdv UYogc. Aev TIPETEl VO TOTTOOETEITE T TPOPILA TO EVO
TAVw OTO GAAO.

m MoayelpeueTte Ta aynTd o KAEIOTO payelpikod okeuog. Edv dev
EXETE £VO KATAANAO KOTTAKI VI TO OKEUOG OOG, XPNOIUOTIOINoTE
Vo TMATOo 1) e1dIkn peuBpavn via HIKPOKULOTO.

m H XopoKTNPIOTIKA yeuon TWV GaynTwv dIaTNPEITAl 08 HeyAAO
BaBpuo. '’ auTd prmopeite va XPNOIUOTIOIEITE OIKOVOUIKG TO OAGTI
KOl TOL UTTOXOPIK O,

m MeTa TO payeipepa aprote Ta aynTd Vo NEEPNOOUV VIG 2 WG
5 AenTdx yia TNV €€lo0ppoTNoN TNG OepUOKPACIagG.

m XPNOIUOTIoIEITE TIAVTOTE KOATOANAG YAVTIO I TIAOTPEG, OTAV
OeAeTe Vo BYAAETE TOl THIOTIKG/OYEIPIKG OKeUN.

Mayeipepa ¢paynrTowv B&pog loxUg pikpokupaTwv oe W, 8ikp- Ymodei&eig
KEIX O AEMT&
WnToC KIPGC 750 vyp. 600 W, 20-25 Aeritcx MayelpeyTe 0e avoIXTO 0KeUOG
OAOKANPO KOTOTMOUAO, GPECKO Xwpic 1,2 KIAG 600 W, 25-30 Aerrtcx lupioTe peTd TNV MapeAeuon Tou PIcoU XpOvou
evroooia
Aaxavikd, Gpeoka 250 vp. 600 W, 5-10 Aerttar KoyTe T AOXOVIKG OE OUOIOUOPDO HEYGAD KOUUO-
. TIO.
500 vp. 600 W, 10-15 Aerrd: e k&Be 100 yp. Aaxavikd mpooBeoTe 1 £wg
2 KOUTOANIEG VEPO.
AvokoTeueTe evOIGUEOD
MoTdTeg 250 vyp. 600 W, 8-10 Aentt&x KowTe TIC TOTATEC 0 KOUMPATIO iBlou peyeboug.
500 vp. 600 W, 11-14 Aerrés Eézpléaes 100 yp. MpooBeoTE 1 £WC 2 KOUTOAIEG
750 vp. 600 W, 15-22 Aerrt&x AvokoTeueTe evOIGUEOD
Pud 125 yp. 600 W, 5-7 Aentdx + MpooBeoTe TN AIMAGOIO TTOCOTNTA UYPOU
180 W, 12-15 Aerntax
250 vyp. 600 W, 6-8 AeniTdx +
180 W, 15-18 Aemrtcx
FAUKG dayNTE, TT.X. TTOUTIVKO (KpUO 500 ml 600 W, 6-8 Aeritdx AvoKOoTEWTE eVOIGEDO TNV TIOUTIYKOL KOAG pE TO
TTOPOOKEUN) XTUTINTAPI 2 €0C 3 GOPEC
DpouTa, KOUTTOOTO 500 vyp. 600 W, 9-12 Aentt&x -

ZUMPBOUAEG OXETIKX HE TX HIKPOKUMOXTX

Ae pmopeite va BpeiTe KavEVa OToIxeio pubuiong yIa TV ToodTNTA
TOU $aynToU TTOU ETOINAOOTE.

Au&noTe ) PEILOTE TOUG XPOVOUG HOYEIPEUOTOC CUUPWVD UE TOV KO
AouBo TTPOKTIKO Kavova:

AmA&oIa TooOTNTa = 0XeOOV OIMAGCIOC XPOVOG
Mior) ToooTNTA = PICOC XPOVOC

To ¢daynTd OTEYVWOE TTOAU.

PubuioTe TnVv enopevn $pop& Eva PIKPOTEPO XPOVO UAVEIPEUATOC N €M
AeETe o XapunAoTepn BoBpida 10XU0C HIKPOKUUGTWY. SKETROTE TO
daynTO KOl TPOCHOEDTE TTIEPICOOTEPO UYPO.

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

PubuioTe epioodTePO XpoOvo. O ueyaAUTEPEC TTOOOTNTEC KOI TO XOVTPA
daynT& xpeldlovTal TTEPIOCOTEPO XPOVO.

MeT& TNV MOPEAEUGCN TOU XPOVOU UAVEIPEUATOC TO GaynTo eival
efwTePIKA MOAU (e0TO, OTN PEON OUWC eV eival BKOUO ETOILO.

AvakaTeueTe evOIGUESO Kal EMAEETE TNV emopevn Gop& HIa XAUNAdTEPN
Babuida 10XU0G Kal pic peyoAUTEPN OIGPKEID.

MeT& To EeOyWHO TO TTOUAEPIKO 1 TO KPEOG gival eEWTEPIKG NdN
yavelpeuevo, oMa oTn peon Oev xel aKOUa Eemaywoel.

EmAeETe TNV endpevn dpopd& pia pIKpOTEPN BaOUIda 1I0XUOC HIKOOKUUG
Twv. Eav €xete peyaAn moooTnTa TPOodIHWY yia EEMAYWUO YUPIOTE TQ ETTI-
ONG OPKETEC GOPEC.

Yypoaoia

370 TCAOUI TNC TTOPTOAC, OTO E0WTEPIKA TOIXWHUOTO KOl OTOV TIATO TNG
ouoKeung pmopei va dnuioupynBei uypaoia. AuTo eival KATI TO
KovoviKO. H AeiToupyia Tou GoUpvou PIKPOKUUATWY dev
ennpEeadeTal armd AuTO. ZKOUTIOTE TNV UYPOOIa YETA TO PAvEipEUa.

Ymodei&eIg yix TO YROIHO OTO YKPIA

Yrodei&eig

m OAec o1 avadepopeveg TIUEC eival eVOEIKTIKEC TIUEC, TIOU UTTOPOUV
Vo HETORGAOVTOI avOAOYQ pe TN oUOoTaoN TwV TPODIUWV.

m YrveTe 0TO VKPIA TTAVTOTE TIOVW OTN OXAPO LE KAEIOTH TNV TTOPTO
TOU XWPOU HOVEIPEPOATOCG Kl Unv TpoBepuaiveTe.

m TomoBeTroTe TN OXGPG TTAVTOTE TTAVW OTOV TIEPIOTPEDOUEVO

dioko.
NoocoTnTa EEapTipaTa AIXPKEIX O AETTT
Ywpi TOOT (TTPpoWnoIpo) 2 £wC 4 peTeg Sxapa 1n mAeup&: Tiepitou 2 ewg 4
2n TAeUpPA: TIEPITIOU 2 €WG 4
TooT yKPOTIVE 2 £WC 6 PETEC Sxapa Avdahoya pe Tnv emioTpwon: 7 €wg 10
S0oUTIEC OYKPOTEY, 2 ¢wg 4 dANTCOVIO MepioTpedoduevog mepimou 15 ewg 20
T.X. KPEUUUBOOOUTIO Oiokog
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FKPIA GUVOUXOHEVO ME HIKPOKUMOTX

Ynodeieig

m H ouvduaopévn Aeiroupyia gival 1I81QITEQO KAAN VIO COUPAE Kail

OYKPOTEV.

m TomoBeTeiTe TO POYEIPIKO OKEUOC TTAVTOTE TTAVW OTOV
neploTpedOuevo OIoKO Kal punv KaAUTITETE TO daynTaA.

m XPNOIJOTIOIEITE VIO TO YNOIYO piot YynAn ¢opua. ETol pével o

XWPOG HOYEIPEUOTOC KABAPOTEPOC.

m XPNOIUOTIOIEITE VIO TG COUPAE KOl TG OYKPOTEV Vol eEYBGAO, pNXO
UavVEIPIKO OKEUOG. XTO OTeVA, WNAG PayelpIKG okeln To poynTd

XPEIACOVTOI TIEPIOCOTEPO XPOVO KO WHVOVTOI OTNV EMTAOVK

empaveIa TOPC TTOAU.

m AOKIUGOTE, AV TO UAVYEIPIKO OKEUOG XWPAEI OTO XWPO
UOVEIPEPOTOG. Agv EMTPETETAI VA €ivail TTOAU PeyGAo, O
mepIoTPpedOUEVOC DIOKOC TIPETIEI VO UTTOPET OKOUO VOl
epIoTPEDETA.

m PuBpilete mAvToTE TO PEYIOTO XPOVO LOVEIPEUOTOC. EAEyXETE TO
daynTd CUPPWVA PE TO HIKPOTEPO avadeEPOUEVO XPOVO.

m [1pIv TO KOWIUO, adrOTE TO KPEAC VO NEEUNOCEI OKOUO 5 €wg
10 Aertra. ‘ETO1 poIp&deTal 0 XUMOG TOU KPEOTOG OUOIOHopdO Kal
Oev XUVETOI KATA TO KOWIHO.

B TOo OOUPAE KaI TOL OYKPOTEV TIPETIEI OUVEXIOOUV TO UAVEIPEPT
OKOUO 5 AeTITG OTNV QITevePyoTIoINUEVN OUOKEUN.

Bapog EgapTtn loxug pikpokupaTwv, W Aikpkelx oe  Ymodeigeig
HOTX AenT&
Xolpivd ynro, niepimou 750 yp. Mepiotpedd 360 W + [T 40 - 50 Aerrtd Tupiote 1 €wg 2 dopeg.
T.X. OBEPKOC HEVOG
diokog
WnToC KIUGC niepimou 750 yp. Mepiotpedd 360 W + [T 25 -35 Aerrtd To moAU 6 cm Uyogc.
TO MOAU 7 cm UWog UevoGg
Oiokog
MIKp& KopuaTia koTomouAou, Tmepimou 800 yp. Mayelpikd 360 W + 7] 30 - 40 Aerrtd TomoBeTNOTE TG Ye TN PEPIG TNC
T.X. UTTOUTIC KOTOTTOUAOU 1) oKeuog TETOOC TIPOCG TG EMAVW. Mnv Ta
dTEPOUYEC KOTOTTOUAOU TaVwW 0TN yupioeTe.
oxapa
Mopivateg Tepolyeg kotd  mepimou 800 yp. Mayelpikd 360 W + [7] 15-25 Aentd Mnv TIg yupioeTe.
TTOUAOU, KOTEWUYUEVEC oKeuog
TAVW 0TN
oxapa
MaoTiTol0 epimou MepioTpedd 360 W + (7] 25 - 35 Aerrta IMoommaAioTe pe Tupi. To TOAU
(oo mpopavelpepeva UAIKG) 1000 yp. uevog 5 cm Uyoc.
diokog
MoTATEC OYKPOTEV epimou Meplotpedd 360 W + [T 30 - 40 Aerrtd To moAU 4 cm UyogG.
(oo wueg maTaTeR) 1000 vp. uevog
diokog
Wapl, oykpoTey nepinou 400 vp. Mepiotpedd 360 W + [T 20 - 25 Aemit&t Mponyoupevwg EEMay®OTE TO
uevog KOTEWYUYHEVO WAPL.
diokog
SoudAe pe pulnbpa epimou MepioTpedd 360 W + (7] 30 - 35 Aerrtd To moAU 5 cm Uyog.
1000 vp. uevog
diokog
ZOUBAKOKIO e AOXAVIKG 4 -5 koppama - Zxapa 180 W + [T 15 - 20 Aerm& - Xpnaoiporoinate EuAiva couBAG
KIO.
SouBAGKIO pe PIAETO YopioU 4 - 5 KOPPaTIon  IX&pa 180 W + 7] 10 - 15 Aenrtdt - Xpnoipomoiote EUAIVOE 0OUBAG
KIO.
DETEC PTIEIKOV miepimou 8 GETEC ZXapa 180 W + 7] 10 - 15 Aerrcx
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daynTa dokipwv Katx EN 60705

H 1mo16TNTa KOl N AEITOUPYIO TV CUOKEUWV UIKPOKUUGTWY
eAeyxovTal amd To EPYOOTNPIO DOKIPWY e Baon auTd Ta daynTa.

SUudwva pe To mpoTuro EN 60705, IEC 60705 n DIN 44547 kai
EN 60350 (2009)

Mayeipepa Kl EEMXYWHX HE HIKPOKUMXTX
Maygipepa M€ MIKPOKUHOTO

daynto loXUG HIKPOKUHATWV W, SIXPKEIX GE AEMTA Ymodeign

Meiyua auywv-yoAa- 360 W, 12-17 Aentx + 90 W, 20-25 Aentdi TomoBetnoTe TN dpoOpua MUPEE 20 X 25 cm TAvVW OTOV TIEPIOTPE-

KT0G, 750 Vvp. dopevo dioko.

MavTeomavi 600 W, 8-10 Aenttcx TomoBeTtnoTe TN $OpUa TUPEE @ 22 cm TIAVW OTOV TIEPIOTPEDO-
pevo ioko.

WnToC KIUGC 600 W, 20-25 Aenrtax TomoBeTtnoTe TN GOpUa TUPEE oTOoV TIEpIoTPEGOUEVO BiOKO.

SEMAYWHAX ME HIKPOKUHOTO

daynrto loXUG HIKPOKUHATWV W, SIXPKEIX G AEMTA Ymodeign
Kpeag 180 W, 5-7 Aerrtax + 90 W, 10-15 Aent&x TomoBeTnoTe TN GOpUa TUPEE @ 22 cm TIAVW OTOV TIEPIOTPEDO-
pevo Bioko.

Mayeipepa CUVOURGHEVO HE MIKPOKUHOTO

daynto loXUG HIKPOKUHATWV W, SIXPKEIX GE AETTA Ymodeign
MoTATEC OYKPATEV IKPIA + 360 W, 35-40 Aeit&x TomoBeTroTe TN GOpUa TUPEE @ 22 cm TIAVW OTOV TIEPIOTPEDO-
pevo Bioko.
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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 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.
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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.

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.

Always insert the accessories into

the cooking compartment correctly.
See "Description of accessories in
the instruction manual.

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.

= The appliance becomes very hoit.
If the appliance is installed in a
fitted unit with a decorative door,
heat will accumulate when the
decorative door is closed. Only
operate the appliance when the
decorative door is open.

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
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casing. For any maintenance or
repair work, contact the after-sales
service.

Risk of electric shock!

= [ncorrect 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.
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= 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.

= 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 liguid 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.

Installation and connection

This appliance is intended for domestic use only.
This appliance is only intended to be fully fitted in a kitchen.
Please observe the special installation instructions.

The appliance can be fitted in a 60 cm wide wall cabinet (min.
30 cm deep and 85 cm off the floor).

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

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

Multiple plugs, plug bars and extension leads must not be
used. Overloading can result in a risk of fire.

= 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 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.

m Liguid that has boiled over must not be allowed to run
through the turntable drive into the interior of the appliance.
Monitor the cooking process. Choose a shorter cooking time
initially, and increase the cooking time as required.

m Never use the microwave oven without the turntable.
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The control panel

Here, you will see an overview of the control panel. Depending
on the appliance model, there may be differences in the
particular details.

[1 PITSOS

500 B8

Display
for clock and cooking time

@ m
min/kg
N Rotary selector
Clock button O for adjusting the clock
and cooking time
or for setting the
automatic programmes
mavon &vapeng
"Stop" button —
L= "Start" button
Grill button [
180 360 600

Memory button —

Buttons for automatic | ‘ ‘
programmes

P = programme button
kg = weight button

OOOO
0000

Buttons for the

microwave power settings
90 watts

180 watts

360 watts

600 watts

900 watts

900

Door opener

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
lock it in or out.

Types of heating

Microwaves

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

Microwave power settings

m 900 watt - for heating liquids.

m 600 watts - for heating and cooking food.

m 360 watts - for cooking meat and heating delicate foods.
m 180 watts - for defrosting and continued cooking.

m 90 watts - for defrosting delicate foods .

Grill [

You can use this to grill or cook bakes "au gratin".

Combined grill and microwave

This involves simultaneous operation of the grill and the
microwave. The combined operation is particularly suitable for
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cooking bakes and gratins. The food becomes crispy and
brown. It is much quicker and saves energy.

Accessories
The turntable

How to fit the turntable:

1.Place the turntable ring a in the recess in the cooking
compartment.

2.Let the turntable b slot in place in the drive ¢ in the centre of
the cooking compartment floor.

Note: Do not use the appliance if the turntable is not in place.
Ensure that it is properly slotted into place. The turntable can
turn clockwise or anti-clockwise.



Wire rack

Wire rack for grilling, e.g. steaks,
sausages or for toasting bread, or as a
surface, e.qg. for shallow dishes.

Note: Place the wire rack on the
turntable.

Before using the appliance for the first time

Here you will find everything you need to do before using the
microwave to prepare food for the first time. First read the
section on Safety information.

Setting the clock

When the appliance is first connected or after a power cut,
three zeros will appear in the display panel.

1.Press the © button.
"12:00" and (® appear in the display.
2. Set the clock using the rotary selector.

L

) min/kg

L ®

C) :
a min/kg O
=

3.Press the (® button again.
The current time is set.

The microwave

Microwaves are converted to heat in foodstuffs.

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

You will find information about ovenware and how to set the
microwave.

Note: In the Tested for you in our cooking studio section, you
will find examples for defrosting, heating, melting and cooking
with the microwave oven.

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

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

1.Press 900 W.
2.Set 1:30 minutes using the rotary knob.
3. Press the Start button.

After 1 minute 30 seconds, a signal sounds. The water for the
tea is hot.

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

Hiding the clock

Press the © button and then press Stop.
The display is blank.

Resetting the clock

Press the ®© button.
"12:00" appears in the display. Make settings as detailed in
points 2 and 3.

Change the clock, e.g. from summer to winter time
Set as described in point 1 to 3.

Heating up the cooking compartment

Heat the empty cooking compartment with the turntable
inserted and the door closed for 10 minutes to remove the new
smell. Ensure that no packaging remnants have been left in the
cooking compartment.
1. Press the [7] grill button.

10:00 min appears in the display

2. Press the Start button.

A signal sounds once the time has elapsed. Press the Stop
button or open the appliance door.

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.
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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

Microwave power Suitable for

setting

Q0 W Defrosting delicate foods

180 W Defrosting and continued cooking

360 W Cooking meat and heating delicate foods
600 W Heating and cooking food

900 W Heating liquids

Note: You can set the 900 W microwave power setting for 30
minutes, 600 W for 1 hour, the other power settings for 1 hour
and 39 minutes respectively.

Setting the microwave
Example: microwave power setting of 600 watts

1.Press the required microwave power setting.

The selected microwave power setting lights up in the
display, and "1:00 min" appears.

2.Set a cooking time using the rotary selector.

mauon El &vopEng
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3.Press the Start button.
The cooking time counts down in the display.

Grilling

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

Setting the grill

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

2.Set the cooking time using the rotary selector.
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The cooking time has elapsed

A signal sounds. Open the appliance door or press Stop. The
clock reappears.

Changing the cooking time

This can be done at any time. Change the cooking time using
the rotary selector.

Pausing

Press the Stop button once, or open the appliance door. Press
the START button after closing the door.

Cancelling operation

Press the Stop button twice, or open the door and press the
Stop button once.

Note: You can also adjust the cooking time first and then the
microwave power setting.

Cooling fan

The appliance is equipped with a cooling fan. The fan may run
on even if the oven has been switched off.

Notes

m The cooking compartment remains cold during microwave
operation. The cooling fan will still switch on. The fan may run
on even when microwave operation has ended.

m Condensation may appear on the door window, interior walls
and floor. This is normal and does not adversely affect
microwave operation. Wipe away the condensation after
cooking.

mauon EI evopéng
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3.Press the Start button.
The cooking time counts down in the display.



The cooking time has elapsed

A signal sounds. Open the appliance door or press Stop. The
clock reappears.

Changing the cooking time

This can be done at any time. Change the cooking time using
the rotary selector.

Combined microwave and grill

You can set the grill and the microwave at the same time. The
food becomes crispy and brown. It is much quicker and saves
energy.

You can select any microwave power setting.
Exception: 900 and 600 watt.

Setting the microwave and grill
Example: 360 W, [ grill, 5 minutes.

1.Press the required microwave power setting.

The selected microwave power setting lights up in the
display, and "1:00 min" appears.

2.Press the [ grill button.
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3.Set the cooking time using the rotary selector.

Memory

You can save the settings for a dish in the memory and call it
up again at any time.

The memory is useful for if you frequently prepare a specific
dish.

Saving memory settings

Example: 360 W, 25 minutes
1. Press the M button.
"M" appears in the display.
2. Press the required microwave power setting.

"M", the selected power setting and "1:00 min" appear in the
display.

Pausing

Press the Stop button once, or open the appliance door. Press
the START button after closing the door.

Correction
You may correct a set cooking time at any time.

Cancelling the setting

Press the Stop button twice, or open the appliance door and
press the Stop button once.

4. Press the Start button.
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The cooking time counts down in the display.

The cooking time has elapsed

A signal sounds. Open the appliance door or press Stop. The

clock reappears.

Changing the cooking time

This can be done at any time. Change the cooking time using

the rotary selector.

Pausing

Press the Stop button once, or open the appliance door. Press
the START button after closing the door.

Cancelling operation

Press the Stop button twice, or open the door and press the
Stop button once.

Note: You can also adjust the cooking time first and then the
microwave power setting.

3.Set the cooking time using the rotary selector.
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4. Confirm with M.
The clock reappears. The setting is saved.
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Notes

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

m You cannot save several microwave power settings one after
the other.

= You cannot save automatic programmes.

m You can save the memory settings and start the appliance
immediately. When finishing, instead of pressing M, press
Start.

= Saving a new setting in the memory: press the Mbutton. The
old settings appear. Save the new programme as described
in steps 1-4.

Changing the signal duration

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

Press the Start button for approx. 6 seconds.

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 short circuit!

Never use high-pressure cleaners or steam cleaners to clean
the oven.

A Risk of burns!

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

A Risk of electric shock!

Do not immerse the appliance in water or clean under a jet of
water.

Surfaces are different, and damage caused by using the wrong
cleaning agent can be avoided by observing the information in
the table below.

Do not use

m sharp or abrasive cleaning agents.
The surface could be damaged. If such a substance comes
into contact with the front of the appliance, wash it off
immediately with water.

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

m metal or glass scrapers for cleaning the seal.

m hard scouring pads or cleaning sponges.
Wash new sponge cloths thoroughly before use.

m cleaning agents with high concentrations of alcohol.
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Starting the memory

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

1.Press the M button.
The saved settings are displayed.
2.Press the Start button.
The cooking time counts down in the display.

The cooking time has elapsed

A signal sounds. Open the appliance door or press Stop. The
clock reappears.

Pausing

Press the Stop button once, or open the appliance door. Press
the START button after closing the door.

Cancelling the setting

Press the Stop button twice, or open the appliance door and
press the Stop button once.

The new signal duration is adopted.
The clock reappears.

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

Cleaning agents

Caution!

Before cleaning, unplug the appliance from the mains or switch
off the circuit breaker in the fuse box. Clean the outside of the
appliance and the cooking compartment with a damp cloth and
mild detergent. Dry with a clean cloth.

Area Cleaning agents

Appliance front Hot soapy water:
Clean with a dish cloth and dry with a
soft cloth. Do not use glass cleaners or

metal or glass scrapers for cleaning.

Appliance front with
stainless steel

Hot soapy water:

Clean with a dish cloth and 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 spe-
cialist shops. Do not use glass cleaners
or metal or glass scrapers for cleaning.



Area Cleaning agents

Area Cleaning agents

Cooking compart-
ment made of stain-
less steel

Hot soapy water or a vinegar solution:
Clean with a dish cloth and 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 items scratch the
surface. Allow the interior surfaces to
dry thoroughly.

Recess in cooking
compartment

Damp cloth:

Ensure that no water seeps through the
turntable drive into the appliance inte-
rior.

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.

Troubleshooting

Turntable and turnta-
ble ring

Hot soapy water:
When putting the turntable back in
place, make sure it slots in correctly.

Wire rack Hot soapy water:
Clean using stainless steel cleaning

agent or in the dishwasher.

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

Door panels

Seal Hot soapy water:
Clean with a dish cloth, do not scour. 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.

You can take remedial action yourself for some error
messages.

Error message Possible cause

Remedy/Note

The appliance does not work

The plug is not plugged into the mains.

Plug the plug in

Power cut

Check whether the kitchen light works.

Faulty circuit breaker

Look in the fuse box and check that the cir-
cuit breaker for the appliance is in working
order.

Incorrect operation

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

Three zeros flash in the display. Power cut

Reset the time.

The appliance is not in operation. A

The rotary selector was accidentally pressed.

Press the Stop button.

cooking time appears in the display.
ting was made.

The Start button was not pressed after the set-

Press the Start button or clear the setting
by pressing the Stop button.

The microwave does not work.

The door was not fully closed.

Check whether food remains or foreign
material is trapped in the door.

The Start button was not pressed.

Press the Start button.

The food takes longer than usual to

The microwave power setting was too low.

Select a higher microwave power setting.

heat up
normal in the appliance.

You have placed a larger amount of food than

Double the amount = double the cooking
time.

The food was colder than usual.

Stir or turn the food during cooking

The turntable is making a scratching

or grinding noise. around the turntable drive.

There is dirt or a foreign object in the area

Clean the roller ring and recess in the
cooking compartment.

Microwave operation has been can-
celled for no apparent reason.

The microwave has a fault.

If this fault occurs repeatedly, please call
the after-sales service.
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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.

Technical data

Input voltage

AC 230V, 50 Hz

Power consumption 1270 W
Maximum output power 900 W
Grill power 1200 W
Microwave frequency 2450 MHz
Fuse 10 A

Dimensions (HxXWxD)

E no. FD no.

- appliance

280 mm x 513 mm x 405 mm

- cooking compartment

215 x 337 x 354 mm

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.

Automatic programmes

The automatic programmes enable you to prepare food very
easily. You select the programme and enter the weight of your
food. The automatic programme makes the optimum setting.

Note: You can choose from 8 programmes.

Setting a programme

Once you have selected a programme, make settings as

follows:

1.Press the P button repeatedly until the required programme
number appears.

2.Press the kg button.
"P" and a default weight appear in the display.

Net weight

15.473 kg

60 cm cabinet frame

382 x 594 x 20 mm

VDE approved

yes

CE mark

yes

Environmentally-friendly disposal
Dispose of packaging in an environmentally-friendly manner.

2002/96/EC on Waste Electrical and Electronic

E This appliance complies with European Directive

Equipment (WEEE). The directive gives a framework for

4.Press the Start button.

the collection and recycling of old appliances, which is
valid across the EU.
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3.Turn the rotary selector to specify the weight of the dish.
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You will see the cooking time for the programme counting
down.

The cooking time has elapsed

A signal sounds. Open the appliance door or press Stop. The
clock reappears.

Correction

Press the Stop button twice and reset.

Pausing

Press the Stop button once, or open the appliance door. Press
the START button after closing the door.



Cancelling operation

Press the Stop button twice, or open the door and press the
Stop button once.

Notes

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

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

Defrosting using the automatic programmes

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

Notes

= Preparing food
Use food that has been frozen at -18 °C and stored in
portion-sized quantities that are as thin as possible.
Take the food to be defrosted out of all packaging and weigh
it. You need to know the weight to set the programme.

m Liguid will be produced when defrosting meat or poultry.
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.

= Ovenware

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

= Resting time
The defrosted food should be left to stand for an additional
10 to 30 minutes until it reaches an even temperature. Large
pieces of meat require a longer standing time than smaller
pieces. Flat pieces of meat and items made from minced
meat should be separated from each other before leaving to
stand.
After this time, you can continue to prepare the food, even
though thick pieces of meat may still be frozen in the middle.
The giblets can be removed from poultry at this point.

= Signal
For some programmes, a signal sounds after a certain time.
Open the appliance door and separate the food out or turn
the meat or poultry. Close the door and press the Start
button.

Programme no. Weight range in kg

Defrost
P 01 Minced meat 0.20-1.00
P 02 Pieces of meat 0.20-1.00
P 03 C.hicken, chicken  0.40-1.80
pieces
P 04 Bread 0.20-1.00

Cooking with the automatic programmes

With the 3 cooking programmes, you can cook rice, potatoes
or vegetables.

Notes
= Ovenware

The food must be cooked in microwaveable cookware with a
lid. For rice, you should use a large, deep dish.

= Preparing food
Weigh out the food. You need to know the weight to set the
programme.
Rice:
Do not use boil-in-the-bag rice. Add the required amount of
water, as specified on the packaging. This is usually two or
three times the quantity of rice.
Potatoes:
For boiled potatoes, cut the fresh potatoes into small, even-
sized pieces. Add one tablespoon of water for each 100 g
boiled potatoes, and a little salt.
Fresh vegetables:
Weigh out the fresh, trimmed vegetables. Cut the vegetables
into small, even-sized pieces. Add a tbsp water for each
100 g vegetables.

= Signal
While the programme is running, a signal sounds after some
time. Stir the food.

= Resting time
Once the programme has finished, stir the food again. You
should leave it to stand for another 5 to 10 minutes until it
reaches an even temperature.
The cooking result will depend on the quality and consistency
of the food.

Programme no. Weight range in kg

Cooking
P 05 Rice 0.05-0.2
P 06 Potatoes 0.15-1.0
P 07 Vegetables 0.15-1.0

Combi-cooking programme

Notes

= Ovenware
Cook the food in ovenware which is not too big, and is heat
resistant and microwaveable.

m Preparing food

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.

= Resting time

Once the programme has finished, allow the food to rest for
another 5 to 10 minutes so it reaches an even temperature.

Programme no. Weight range in kg

Combi-cooking programme

Bake, frozen, upto 0.4 -0.9

P08 3 cm in height
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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
suited to your dish. There are also tips about ovenware and
preparation methods.

Information regarding the tables

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

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

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

It may be that you have different quantities from those specified
in the tables. A rule of thumb can be applied:

Double the amount - almost twice the cooking time

Half the amount - half the cooking time.

Always place the ovenware on the turntable.

Defrost

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

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

m Liquid will be produced when defrosting meat or poultry.
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 Turn or stir the food once or twice during the defrosting time.
Large pieces of food should be turned several times.

m Leave defrosted items to stand at room temperature for a
further 10 to 20 minutes so that the temperature is even
throughout. The giblets can be removed from poultry at this
point. The meat can still be further prepared, even if it has a
small frozen core.

Defrost Weight Microwave power setting in watts, Notes
cooking time in minutes
Whole pieces of meat (beef, veal or 800 g 180 W, 15 mins + 90 W, 10-20 mins -
pork - on the bone or boned) 1 kg 180 W, 20 mins + 90 W, 15-25 mins
1.5 kg 180 W, 30 mins + 90 W, 20-30 mins
Meat in pieces or slices of beef, 200 g 180 W, 2 mins + 90 W, 4-6 mins Separate any defrosted parts when
veal or pork 500 g 180 W, 5 mins + 90 W, 5-10 mins turning
800 g 180 W, 8 mins + 90 W, 10-15 mins
Minced meat, mixed 200 g 90 W, 10 mins Freeze food flat if possible
500 g 180 W, 5 mins + 90 W, 10-15 mins g:][pozfggrni'etgpes’ remove any
800 g 180 W, 8 mins + 90 W, 10-20 mins
Poultry or poultry portions 600 g 180 W, 8 mins + 90 W, 10-15 mins -
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 any defrosted parts
Vegetables, e.g. peas 300 g 180 W, 10-15 mins -
Fruit, e.g. raspberries 300 g 180 W, 7-10 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, 2-3 mins Remove all packaging
250 g 180 W, 1 min + 90 W, 3-4 mins
Loaf of bread 500 g 180 W, 6 mins + 90 W, 5-10 mins -
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 pétissiére, 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
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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.

Defrosting, heating up or cooking fro- Weight
zen food

Microwave power setting in Notes
watts, cooking time in minutes

Menu, plated meal, ready meal 300-400 g 600 W, 8-11 mins -
(2-3 components)
Soup 400 g 600 W, 8-10 mins -
Stews 500 g 600 W, 10-13 mins -
Slices or pieces of meat in sauce, e.g. 500 g 600 W, 12-17 mins Separate the pieces of meat when stir-
goulash ring
Fish, e.g. fillet steaks 400 g 600 W, 10-15 mins Add water, lemon juice or wine as
desired
Bakes, e.g. lasagne, cannelloni 450 g 600 W, 10-15 mins -
Side dishes, e.g. rice, pasta 250 g 600 W, 2-5 mins Add a little liquid
500 g 600 W, 8-10 mins

Vegetables, e.g. peas, broccoli, carrots 300 g

600 W, 8-10 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, 11-16 mins

Cook without additional water

Heating food

A\ 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.

Heating food Weight

Microwave power settingin  Notes

watts, cooking time in min-

utes

Menu, plated meal, ready meal
(2-3 components)

350-500 g 600 W, 10-15 mins -

Drinks 150 ml 900 W, 1-2 mins Place a spoon in the glass; do not overheat alco-
300 ml 900 W, 3-3 mins holic drinks; check during heating
500 ml 900 W, 3-4 mins

Baby food, e.g. baby bottle 50 ml 360 W, approx. 2 min No teats or lids. Always shake well after heating.
100 ml 360 W, approx. 1 min You must check the temperature
200 ml 360 W, 172 min

Soup 1 cup 200 g 600 W, 2-3 mins -

Soup, 2 cups 400 g 600 W, 4-5 mins -

Meat in sauce 500 g 600 W, 8-11 mins Separate the slices of meat
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Heating food Weight Microwave power settingin  Notes

watts, cooking time in min-

utes
Stew 400 g 600 W, 6-8 mins -

800 g 600 W, 8-11 mins -
Vegetables, 1 portion 150 g 600 W, 2-3 mins add a little liquid
Vegetables, 2 portions 300 g 600 W, 3-5 mins
Cooking food = This will help the food retain its own distinct taste, so it will
Not require less seasoning.
otes

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
Meat loaf 750 g 600 W, 20-25 mins Cook uncovered
Whole chicken, fresh, no giblets 1.2 kg 600 W, 25-30 mins Turn halfway through the cooking time
Fresh vegetables 250 g 600 W, 5-10 mins Cut vegetables into pieces of equal size.
500 g 600 W, 10-15 mins Aqd 1 tp 2 tbsplwater per 100 g of vegetables.
Stir during cooking
Potatoes 250 g 600 W, 8-10 mins Cut potatoes into pieces of equal size;
500 g 600 W, 11-14 mins Aqd 1 tp 2 tbsp.water for every 100 g.
Stir during cooking
750 g 600 W, 15-22 mins
Rice 125 ¢ 600 W, 5-7 mins + Add double the quantity of liquid.
180 W, 12-15 mins
250 g 600 W, 6-8 mins +
180 W, 15-18 mins
Sweet foods, e.g. blancmange 500 ml 600 W, 6-8 mins Stir the custard pudding thoroughly 2 to
(instant) 3 times 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.

Condensation

Condensation may appear on the door window, interior walls
and floor. This is normal. This does not affect how the
microwave operates. Wipe away the condensation after
cooking.
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Tips for grilling
Notes

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

m Always grill on the wire rack with the cooking compartment
door closed and do not preheat.

m Always place the wire rack on the turntable.

Quantity Accessories Cooking time in minutes
Bread for toasting (pre-toasting) 2 to 4 slices Wire rack 1st side: approx. 2 to 4
2nd side: approx. 2 to 4
Toast with topping 2 to 6 slices Wire rack Depending on topping: 7 to 10
Soup with toppings, 2 to 4 cups Turntable approx. 15 to 20

€.g. onion soup

Combined grill and microwave

Notes
m The combined operation is particularly suitable for cooking
bakes and gratins.

m Always place the dish on the turntable and do not cover the
food.

m Use a high-sided dish for roasting. This keeps the cooking
compartment cleaner.

m Use large flat ovenware for bakes and gratins. Food takes
longer to cook in narrow, deep containers and browns more
on top.

m Check that your ovenware fits in the cooking compartment. It
must not be too large, as the turntable must still be able to
turn.

m Always set the maximum cooking time. Check the food after
the shorter time specified.

m Leave the meat to rest for another 5 to 10 minutes before
cutting it. This allows the meat juices to be distributed evenly
so that they do not run out when the meat is cut.

m Bakes and gratins should be left to cook in the appliance for
a further 5 minutes after the appliance has been switched off.

Weight Accesso- Microwave power set- Cookingtime Notes

ries ting in watts in minutes
Joint of pork, approx.750 g Turntable 360 W + [7] 40-50 mins  Turn 1 to 2 times.
e.g. neck of pork
Meat loaf approx.750 g Turntable 360 W + [7] 25-35 mins  Maximum of 6 cm in height.
max. 7 cm deep
Chicken portions, small, approx. 800 g Ovenware 360 W + [7] 30-40 mins  Place with the skin side up. Do
e.g. chicken thighs or wings on the wire not turn.

grill
Frozen marinated chicken  approx. 800 g Ovenware 360 W + [7] 15-25 mins Do not turn.
wings on the wire

grill
Pasta bake approx.1000 g Turntable 360 W + [T 25-35 mins  Sprinkle with cheese. Maxi-
(using pre-cooked ingredi- mum of 5 cm in height
ents)
Potato gratin approx.1000 g Turntable 360 W + [7] 30-40 mins  Maximum of 4 cm in height
(using raw potatoes)
Fish, scalloped approx.400 g Turntable 360 W + [7] 20-25 mins  Defrost frozen fish before cook-

ing.

Quark bake approx.1000 g Turntable 360 W + [7] 30-35 mins  Maximum of 5 cm in height
Vegetable kebab 4-5 pieces Wire rack 180 W + [T 15-20 mins  Use wooden skewers.
Fish kebabs 4-5 pieces Wire rack 180 W + [ 10-15 mins  Use wooden skewers.
Bacon rashers approx. 8 rash- Wire rack 180 W + [T 10-15 mins

ers
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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)

Cooking and defrosting with the microwave

Microwave cooking

Dish Microwave power setting in watts, cooking
time in minutes

Note

Egg wash, 750 g 360 W, 12-17 mins+ 90 W, 20-25 mins

Pyrex dish, 20 x 25 cm on the turntable.

Sponge 600 W, 8-10 mins Place a pyrex dish with a diameter of 22 cm on the turnta-
ble.
Meat loaf 600 W, 20-25 mins Place the pyrex dish on the turntable.

Microwave defrosting

Dish Microwave power setting in watts, cooking Note
time in minutes
Meat 180 W, 5-7 mins+ 90 W, 10-15 mins Place a pyrex dish with a diameter of 22 cm on the turnta-

ble.

Combined microwave cooking

Dish Microwave power setting in watts, cooking Note
time in minutes
Potato gratin ] grill + 360 W, 35-40 mins Place a pyrex dish with a diameter of 22 cm on the turnta-

ble.
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	Ù Πίνακας περιεχομένων[el] Οδηγíες χρήσεως
	m Σημαντικές υποδείξεις ασφαλείας
	Διαβάστε προσεκτικά αυτές τις οδηγίες. Μόνο τότε μπορείτε να χειριστείτε τη συσκευή σίγουρα και σωστά. Φυλάξτε τις οδηγίες χρήσης για μι...
	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.
	Τοποθετείτε τα εξαρτήματα πάντοτε σωστά μέσα στο χώρο μαγειρέματος. Βλέπε Περιγραφή εξαρτημάτων στις οδηγίες χρήσης.
	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 πυρκαγιάς!
	■ Η συσκευή ζεσταίνεται πολύ. Εάν η συσκευή τοποθετηθεί σ’ ένα εντοιχιζόμενο ντουλάπι με διακοσμητική πόρτα, τότε σε περίπτωση κλειστή...


	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!
	■ 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

	Τοποθέτηση και σύνδεση
	Το πεδίο χειρισμού
	Περιστροφικός διακόπτης


	Οι τρόποι ψησίματος
	Μικροκύματα

	Βαθμίδες ισχύος των μικροκυμάτων
	Γκριλ (
	Γκριλ συνδυασμένο με μικροκύματα
	Τα εξαρτήματα
	Έτσι τοποθετείτε τον περιστρεφόμενο δίσκο:
	1. Τοποθετήστε το δακτύλιο a μέσα στην κοιλότητα στο χώρο μαγειρέματος.
	2. Αφήστε τον περιστρεφόμενο δίσκο b να ασφαλίσει πάνω στο μηχανισμό κίνησης c στη μέση του πάτου του χώρου μαγειρέματος.
	Υπόδειξη

	Σχάρα
	Υπόδειξη

	Πριν την πρώτη χρήση
	Ρύθμιση της ώρας
	1. Πατήστε το πλήκτρο 0.
	2. Ρυθμίστε με τον περιστροφικό διακόπτη την ώρα.
	3. Πατήστε ξανά το πλήκτρο 0.
	Σβήσιμο της ώρας
	Επαναρρύθμιση της ώρας
	Αλλαγή της ώρας π.χ. από καλοκαιρινή σε χειμερινή ώρα




	Θέρμανση του χώρου μαγειρέματος
	1. Πατήστε το πλήκτρο "Γκριλ" (.
	2. Πατήστε το πλήκτρο εκκίνησης "Start".

	Ο φούρνος μικροκυμάτων
	Υπόδειξη
	1. Πατήστε το πλήκτρο 900 W.
	2. Ρυθμίστε με τον περιστροφικό διακόπτη 1:30 λεπτά.
	3. Πατήστε το πλήκτρο εκκίνησης "Start".




	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 την επιθυμητή βαθμίδα ισχύος μικροκυμάτων.
	2. Με τον περιστροφικό διακόπτη ρυθμίστε μια χρονική διάρκεια.
	3. Πατήστε το πλήκτρο εκκίνησης "Start".
	Η χρονική διάρκεια τελείωσε
	Αλλαγή της διάρκειας
	Σταμάτημα
	Διακοπή της λειτουργίας
	Υπόδειξη

	Ανεμιστήρας ψύξης

	Υποδείξεις
	Ψήσιμο στο γκριλ
	Ρύθμιση του γκριλ
	1. Πατήστε το πλήκτρο "Γκριλ" (.
	2. Ρυθμίστε με τον περιστροφικό διακόπτη τη χρονική διάρκεια.
	3. Πατήστε το πλήκτρο εκκίνησης "Start".
	Η χρονική διάρκεια τελείωσε
	Αλλαγή της διάρκειας
	Σταμάτημα
	Διόρθωση
	Σβήσιμο της ρύθμισης



	Συνδυασμός μικροκυμάτων και γκριλ


	Ρύθμιση μικροκυμάτων και γκριλ
	1. Πατήστε την επιθυμητή βαθμίδα ισχύος μικροκυμάτων.
	2. Πατήστε το πλήκτρο "Γκριλ" (.
	3. Ρυθμίστε με τον περιστροφικό διακόπτη τη χρονική διάρκεια.
	4. Πατήστε το πλήκτρο εκκίνησης "Start".

	Η χρονική διάρκεια τελείωσε
	Αλλαγή της διάρκειας
	Σταμάτημα
	Διακοπή της λειτουργίας
	Υπόδειξη


	Memory
	Αποθήκευση Memory
	Παράδειγμα: 360 W, 25 λεπτά
	1. Πατήστε το πλήκτρο i.
	2. Πατήστε την επιθυμητή βαθμίδα ισχύος μικροκυμάτων.
	3. Ρυθμίστε με τον περιστροφικό διακόπτη τη χρονική διάρκεια.
	4. Επιβεβαιώστε με το i.



	Υποδείξεις

	Εκκίνηση Memory
	1. Πατήστε το πλήκτρο i.
	2. Πατήστε το πλήκτρο εκκίνησης "Start".
	Η χρονική διάρκεια τελείωσε
	Σταμάτημα
	Σβήσιμο της ρύθμισης

	Αλλαγή της διάρκειας του σήματος
	Φροντίδα και καθαρισμός
	m Κίνδυνος βραχυκυκλώματος!
	m Κίνδυνος εγκαύματος!
	m Κίνδυνος ηλεκτροπληξίας!



	Μη χρησιμοποιείτε
	Υλικά καθαρισμού
	Προσοχή!
	Πίνακας βλαβών
	m Κίνδυνος ηλεκτροπληξίας!
	Τι πρέπει να κάνετε σε περίπτωση βλάβης

	Υπηρεσία τεχνικής εξυπηρέτησης πελατών
	Αριθμός E και αριθμός FD


	Τεχνικά στοιχεία
	Απόσυρση σύμφωνα με τους κανόνες προστασίας του περιβάλλοντος
	Αυτόματο σύστημα προγραμμάτων
	Υπόδειξη


	Ρύθμιση προγράμματος
	1. Πατήστε το πλήκτρο g τόσες φορές, μέχρι να εμφανιστεί ο επιθυμητός αριθμός προγράμματος.
	2. Πατήστε το πλήκτρο h.
	Στην ένδειξη ανάβει "P" και εμφανίζεται ένα προτεινόμενο βάρος.
	3. Ρυθμίστε με τον περιστροφικό διακόπτη το βάρος του φαγητού.
	4. Πατήστε το πλήκτρο εκκίνησης "Start".


	Η χρονική διάρκεια τελείωσε
	Διόρθωση
	Σταμάτημα
	Διακοπή της λειτουργίας
	Υποδείξεις

	Ξεπάγωμα με το αυτόματο σύστημα προγραμμάτων
	Υποδείξεις

	Μαγείρεμα με το αυτόματο σύστημα προγραμμάτων
	Υποδείξεις

	Συνδυασμένο πρόγραμμα μαγειρέματος
	Υποδείξεις
	Δοκιμάστηκαν για εσάς, στο δικό μας εργαστήριο μαγειρικής
	Υποδείξεις για τους πίνακες



	Ξεπάγωμα
	Υποδείξεις

	Ξεπάγωμα, ζέσταμα ή μαγείρεμα κατεψυγμένων φαγητών
	Υποδείξεις

	Ζέσταμα φαγητών
	m Κίνδυνος ζεματίσματος!
	Προσοχή!
	Υποδείξεις

	Μαγείρεμα φαγητών
	Υποδείξεις
	Συμβουλές σχετικά με τα μικροκύματα
	Υγρασία



	Υποδείξεις για το ψήσιμο στο γκριλ
	Υποδείξεις

	Γκριλ συνδυασμένο με μικροκύματα
	Υποδείξεις
	Φαγητά δοκιμών κατά EN 60705
	Μαγείρεμα και ξεπάγωμα με μικροκύματα
	Μαγείρεμα με μικροκύματα
	Ξεπάγωμα με μικροκύματα
	Μαγείρεμα συνδυασμένο με μικροκύματα






	Ú Table of contents[en] Instruction manual
	m Important safety information
	Read these instructions carefully. Only then will you be able to operate your appliance safely and correctly. Retain the instruction manual 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.
	Always insert the accessories into the cooking compartment correctly. See "Description of accessories in the instruction manual.
	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 fire!
	■ The appliance becomes very hot. If the appliance is installed in a fitted unit with a decorative door, heat will accumulate when the decorative door is closed. Only operate the appliance when the decorative door is open.


	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!
	■ 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

	Installation and connection
	The control panel
	Rotary selector


	Types of heating
	Microwaves

	Microwave power settings
	Grill (
	Combined grill and microwave
	Accessories
	How to fit the turntable:
	1. Place the turntable ring a in the recess in the cooking compartment.
	2. Let the turntable b slot in place in the drive c in the centre of the cooking compartment floor.

	Note
	Wire rack
	Note

	Before using the appliance for the first time
	Setting the clock
	1. Press the 0 button.
	2. Set the clock using the rotary selector.
	3. Press the 0 button again.
	Hiding the clock
	Resetting the clock
	Change the clock, e.g. from summer to winter time




	Heating up the cooking compartment
	1. Press the ( grill button.
	2. Press the Start button.

	The microwave
	Note
	1. Press 900 W.
	2. Set 1:30 minutes using the rotary knob.
	3. Press the Start button.




	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 required microwave power setting.
	2. Set a cooking time using the rotary selector.
	3. Press the Start button.
	The cooking time has elapsed
	Changing the cooking time
	Pausing
	Cancelling operation
	Note

	Cooling fan
	Notes


	Grilling
	Setting the grill
	1. Press the ( grill button
	2. Set the cooking time using the rotary selector.
	3. Press the Start button.
	The cooking time has elapsed
	Changing the cooking time
	Pausing
	Correction
	Cancelling the setting



	Combined microwave and grill

	Setting the microwave and grill
	1. Press the required microwave power setting.
	2. Press the ( grill button.
	3. Set the cooking time using the rotary selector.
	4. Press the Start button.

	The cooking time has elapsed
	Changing the cooking time
	Pausing
	Cancelling operation
	Note


	Memory
	Saving memory settings
	Example: 360 W, 25 minutes
	1. Press the i button.
	2. Press the required microwave power setting.
	3. Set the cooking time using the rotary selector.
	4. Confirm with i.
	Notes




	Starting the memory
	1. Press the i button.
	2. Press the Start button.
	The cooking time has elapsed
	Pausing
	Cancelling the setting

	Changing the signal duration
	Care and cleaning
	m Risk of short circuit!
	m Risk of burns!
	m Risk of electric shock!



	Do not use
	Cleaning agents
	Caution!
	Malfunction table
	m Risk of electric shock!
	Troubleshooting

	After-sales service
	E number and FD number


	Technical data
	Environmentally-friendly disposal
	Automatic programmes
	Note


	Setting a programme
	1. Press the g button repeatedly until the required programme number appears.
	2. Press the h button.
	"P" and a default weight appear in the display.
	3. Turn the rotary selector to specify the weight of the dish.
	4. Press the Start button.


	The cooking time has elapsed
	Correction
	Pausing
	Cancelling operation
	Notes


	Defrosting using the automatic programmes
	Notes

	Cooking with the automatic programmes
	Notes

	Combi­cooking programme
	Notes
	Tested for you in our cooking studio
	Information regarding the tables


	Defrost
	Notes

	Defrosting, heating up or cooking frozen food
	Notes

	Heating food
	m Risk of scalding!
	Caution!
	Notes

	Cooking food
	Notes
	Microwave tips
	Condensation


	Tips for grilling
	Notes

	Combined grill and microwave
	Notes
	Test dishes in accordance with EN 60705
	Cooking and defrosting with the microwave
	Microwave cooking
	Microwave defrosting
	Combined microwave cooking
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