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EuxapioToupe TTou €TMIAEEQTE YIO CUOKEUN TNG YKANOG IZZY.

A (4

AlaBAaoTe TTPOOEKTIKA TIG 0dnyieg XPAONG KAl KPATAOTE TIG OF
ao@AaAég onueio yia PEAAOVTIKA avagopd, padi e TRV amodeign
ayopdg, n otroia Asitoupyei wg eyyunon (BA. Trapakdtw «Eyyunon
Kal E§utrnpérnon MNMeAatwvy».

* [piv cuvdéoeTe TN CUOKEUN BEPAIWBEITE OTI N TAON TOU PEUPATOG TNG
OUOKEUNG 000G avTIoTOIXEl atmrOAuTa oTnVv TAON TNG NAEKTPIKAG OAg
eyKatdoTaong.

* Mnv a@AveTE TTOTE TN CUOKEUN XWPIG €mMTAPNON OTav PPioKETAl O
AeiToupyia.

* 2TEVA EMTAPNON €ival atrapaiTnTn 6TAV N CUCKEUN €ival o€ AsiIToupyia
Kal 1I91aiTepa OTav PIKPA TTaidId 1) atoua Pe €I0IKEG avaykeS BpiokovTal
yUpw a1rd autrv. BeBaiwBeite 011 dev TTaiouv Pe Ta €CAPTAMATA 1] TN
OUOKEUN.

* H ouokeury dev TTpETTEl va XPNOIPOTIOIEITAl OTTO ATOMO HE EIOIKEG
QAVAYKESG (CWHMATIKES 1) diavonTikES), TTaudId 1 dtopa TTou d¢ dlabETouv
TNV ATTAITOUMEVN YVWON KOl EUTTEIPIA YIA TN XPHON TNG CUOKEUNG, XWPIG
TNV ETMITAPENON KATTOIOU TTPOCWTTOU TTOU YVWPICEI TOV TPOTTO AEIToupyiag
TNG CUOKEUNAG Kal Ba gival UuTTEUBUVOG yIa TRV AOPAAEId TOUG.

* @€0TE EKTOG A€ITOUPYIOG TN GUOKEUT KAl aTTOOUVOEDTE ATTd TO PEUNA:
- MNpiv TpocapudoETE N APAIPETETE KATTOIO PEPN.

- Meta amé kdBe xprion.

- Mpiv a11é TOV KOBAPICUO.

* Mn XpNOILOTIOIEITE TN CUCKEUN YIQ OKOTTOUG TTEPA ATTO AuTOUG YIA TOUG
OTTOIOUG TTPOOPICETAl.

* H ouokeury auth TTpoopileTal yiIa XPAoN Ot €0WTEPIKO XwpEo. Mn
XPNOIUOTTOIEITE TN OUOKEUN O€ UTTaiBpIo XwpPo.

* H cuokeun auThA TTpoopifeTal JOVO yia oIKIokn xprion. Kade aAAn xprion
QKUPWVEI TNV €yyunon.

* XPNOIYOTIOIEITE TTAVTA TN CUCKEUN €TTAVW O AC@OAr], OTEYVH KaBapn)
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Kal ETTITTEDN ETMIPAVEIQ.

* Mn A&ITOUPYEITE KOI uNV TOTTOBETEITE TN CUCKEUN 1) MEPN TNG OE PEPN ME
uypacia f o€ onueia 61Tou PTTOPE va BpEXETA.

* [1oTE PNV a@fveTe TN Jovada Tou KIvnNThPA, TO KAAWdIO 1) TO BUCua va
Bpaxouv. Ze TTEPITITWON TTOU N CUCKEUN BPAXEi, aQaIPEOTE AUECTWS TO
KAAWJIO TOU PEUPATOG ATTO TNV TTPIfa Kal unv BAdeTe 1a XEPIQ 0AG OTO
vepd. Mn Oérete TOoTE TN Ppeyuévn OUOKeEUR o€ AgiIToupyia Kal
ETTIKOIVWVIOTE PE €va ATTO TA €LOUCIODOTNMEVA KEVTPA ETTIOKEUWV
MMENPOYMITH.

* Kparote 1a dAXTUAG 0ag pakpid atrd Ta KIVOUPEVA UEPN Kal Td
TTPOCOPUOCHEVA ECAPTAMATA.

* Mnv uTTEPPBAIVETE TTOTE TIG HEYIOTEG XWPNTIKOTNTEG TTOU UTTODEIKVUOVTAI.
* Na €i0Te TTPOCEKTIKOI OTAV ONKWVETE AUTH TN CUCKEUN yiaTi gival Bapid.
Mpiv TN onkwoete, BePBaiwbeite OTI N KEQAAA €xel ao@alioel kal OTI TO
MTTOA, Ta epyaAgia, TO dIAPAVES KATTAKI KAl TO KAAWDIO Eival OTEPEWPEVA.
* XpNOIYOTIOIEITE HOVO TO UTTOA AVAUIENG TTOU TTAPEXETAI PE TN CUOKEUN.
* Mn XpNOIYOTTOIEITE TN OUOKEUN E ADEIO PTTOA.

* Mnv a@aipeite T0 PTTOA a1rd TN BACT TOU HigEP EVW N CUOKEUN €ival o€
AeiToupyia.

* Mnv a@AveTe TO KAAWDIO TOU PEUPATOG VA KPEPETAI ATTO TNV AKPN TOU
TPOTTEIOU/TTAYKOU 1| O Onueio TTou PTTopEi va aptdgel kK&tolo Traidi.
Mnv a@AVveTe TO KOAWDIO VO AKOUUTTA OTTOIOBNTTOTE CEOTH ETTIPAVEIQ.

* O1av xpnoiuoTtroieite GTTATOUAQ, BeBaiwBeite OTI BpiokeTal pakpid atTd
TA KIVOUUEVA £EAPTAMATA EVW AVOKATEUETE.

* [MTOTE pNVv avaonKWVETE TV KEQAAR OTAV N CUCKEUN €ival 0€ AsiToupyia.
* Mpiv BdaAete 3 PydAete Tnv TTpida, Befaiwdeite 611 0 €mmAoyEéag
TaxuTATWYV €ival otn Béon “0”.

Mn xpnoiJoTToIEiTE TTOTE TO KAAWDIO yIa va TPABRAEETE TO QI ATTO TNV
TTpida.

MPOXZOXH: Mn xpNOILMOTIOIEITE TN CUCKEUN YIO TNV avApign {eoTwv
TPOPIiNWV 1 uypwv Trou givali Tadvw amrd 60°C. Mmopei va
TTPOKAAETEI {NMIG OTN CUCKEUN.

* Mn XpnolyoTToIEiTE QIXUNPG QVTIKEIUEVA OTO PTTOA KATA Tn Xprion Kai
TOV KaBapIiouo.

* BeBaiwBeite 011 TO KAAWDIO TPOPOdOTIag dEV EPXETAI OE ETTAPN HE TA
(eoTd PEPN TNG OUOKEUNG.

* Mnv TOTTOBETEITE TNV CUOKEUNR KOVTA O€ €0TiEG BepuOTNTAG, TTAVW N
OITTAa 0¢€ €0Tia agpiou, YAt koulivag r Tavw o€ Ce0TO POUPVO.

* H Kakr Xprion Tng OUOKEUNG UTTOPEI VO TTPOKAAEDEI TPAUPATIOUO.

* [MoT€ pnv a@rvere T0 KAAWDIO TOU peUlpaTOC OITTAWPEVO KATA TNV



BIGPKEIO TNG XPNONG TNG OUOKEUNG. =Z€DITTAWOTE TO TEAEIWG.

* Mn xpnolgotrolgite TTOTE  OKANPA, Aclaviikd 13 diaBpwrikd
ATTOPPUTTAVTIKA ] SIGAUTIKA Uypd yIa TOV KABAPIoHO TNG OUCKEUNRG.

* Mn pETAKIVEITE TN OCUOKEUN OTAV AUTA €ival o€ AsIToupyia.

* Mnv ayyiete TN OUOKEUN UE BpeyUEvVa 1 VWTTA XEPIQ.

* Mn xpnoluyoTrolgiTe €TTEKTAON KOAWDIOU.

* H ouokeuy auty dgv TTPOOPICeTal YO VO AEITOUPYEI PE €CWTEPIKO
XPOVOJIAKOTITN I JE XWPIOTO CUOTNHA THAEXEIPIOUOU.

* EAéyxeTe katd diaoThpaTa To KAAWDIO yia TUXOV POOPEG.

* MnVv XpNOIUOTTOIEITE TN CUOKEUN €AV TO KAAWDIO PEUPATOG £XEI UTTOOTEI
@Bopd A av autr €xel TTEoEl 1 €xel UTTOOTE BAGBN KATA OTTOIOONTTOTE
TPOTTO. AV UTTOYIAOTEITE OTI N OCUOKEUN £xEl UTTOOTEN BAGRN, €TIOTPEWTE
TNV OTO  KOVTIVOTEPO  €EOUCIOOOTNUEVO  KEVIPO  ETTIOKEUWV
MIMENPOYMITH yia g¢€Taon.

e 2€ TTEPITITWON TTOU UTTAPXEl TOavA BAARN, unVv ETTIXEIPAOETE va TNV
ETTIOKEVAOETE POVOI 0aG. ATTeuBuvBEiTE o€ £va aTTo Ta e¢ouciodoTnuéva
KEvTpa emmokeuwv MMENPOYMIH.

* Kabe etmiokeur) atrd pn €0UciodOTNPEVO TEXVIKO TWV KEVTPWVY service
MIMENPOYMIMH AKYPQNEI THN EIMYHZH.

» KaBe AavBaopuévn xprion TnG CUCKEUNRG OKUPWVEI TNV £yyunon.

« XpnoliyoTtrolgitTal JOvo yvhoia avTaAAaKTIKA.

* AUt} N ouokeul cuppop@wveTal HE TRV Odnyia NAEKTPOPAYVNTIKAG
oupBarotnrag 2014/30/ EE, tnv Odnyia XaunAng taong 2014/35/EE,
Tnv Odnyia 2011/65/EE yia Tov TepIopIoud TNG XPNONG OPICHEVWV
ETTIKIVOUVWYVY OUCIWV 0€ NAEKTPIKO Kal NAEKTPOVIKO €E0TTAIONG. ETTiong,
pe TRV Odnyia 2009/125/EK yia TIG aTTAITACEIG OIKOAOYIKOU OXEDIATUOU
yld T TTPOIOVTA TTOU KATAVAAWVOUV evépyela Kal Tov Kavoviopog(EK)
Ap. 1935/2004 oxeTIKG e Ta UNIKA KAl QVTIKEIJEVA TTOU TTpoopidovTal va
¢pOouv o€ eTTaPN ME TPOPIMA.

OYAASTE AYTEZ TIZ OAHrIIEZ



Ta Mépn TnG ZUOKEUNG

10 11 12

. Kepahn pigep

. MoxAG¢ aviywong KEQaAng
. EmAdoyéag TaxuthTwy pe evaeIkTIKA Auyvia (1-6)
. AvtioAnoOnTiké TTodapdakia

. Avo&eidwTo uTToA 6t

. MpooTareuTikd KAAUPUQ

. YTrodoxn e€apTnudTwy

. Katrdaki utrodoyng uTTAévtep
. YTTodoxr MTTAEVTED

10. AvadeuTripag

11. AByoddpTng

12. ZupwTtipag

13. Kavdara ptrAévrep (1.5L)
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Mpiv Tnv MpwTtn Xprion

» KaBapioTe Ta e€aptipata pe {eaTd vepd Kal ooTToUvi. =ETTAUVETE KOI OTEYVWOTE TTOAU KOAA Ta
eCaptipata (BA. Tapdypago “@povTida Kal Kabapiopog”).

* [MpIiv ouvopUOAOYACETE TN CUCKEUN, OIYOUPEUTEITE OTI TO KAAWDIO TOU peUPOTOG dev givail
ouvoedePEVO PE TNV TTPICa Kal OTI O TTIAOYEAG TaXUTHTWV gival oTn B€éan “0”.

» ZuvdéaTe To KAAWDIO peUPOTOG PE TRV TTPICa.

Tomo0éTnon/Agaipeon E§apTnudrwyv

TomoBéTnon UTTOA

1. Mi€oTe TO HOXAG aviwwaong TNG KEPAARGS (2) Kal avaonKwaTe TNV KEPAAr Tou digep (1) HEXPIS
OTou ao@aAioel oTnv eTTavw Béon. TotroBeTAOTE TO PTTOA (5) 0TN Bdon Tou pigep.

2. BeBaiwBeite 611 TO PTTOA £X€I EUBUYPAUMIOTE OTIG EYKOTTEG TNG BAONG.

3. Z1piyTe TO PTTOA BECI6OTPOPA YIa va “KAeIdWOEl” aTn Bdon.

4. BeBaiwBeite OTI TO PTTOA €ival KaAd KAEIdwEVO 0T B€on Tou.

Mpoooxn! Mnv TomroBeTeiTe 0TO PTTOA {EGTA TPOPIMA 1) UYPA TTOU €ival TTAVW a1rd 60°C.

A@aipgon pmolA

1. MéoTe TO HOXAO avUWPwWOonG TNG KEQAANG (2) Kal avaonKWaTE TNV KEQAAR TOU Pigep PEXPIG OTOU
ag@aAioel otnv emavw B¢on. ApaipéaTe To PTTOA (5) atrd Tn BAon Tou pigep.

2. Z1piyTe TO UTTOA APIOTEPOOTPOPA Yyia va “CekAeidwael” atod Tn Bdon.

3. AvaonkwaorTe yia va Byel atmo n Bdaon.

TomoBéTnon aByoddptn, avadeutipa, UpwrApa

1. MéoTe TO JOXAO avUWwaong TNG KEQAANG (2) Kal avagnKwaTE TNV KEPAAR TOU Pigep UEXPIG OTOU
ao@aAioel oTnv emmavw Béon.

2. EmA£EETe 1O €€dpTna TTou B€AeTE (10, 11, 12) va TOTTOBETACETE Kal EUBUYPAPMIOTE TNV EYKOTT)
Tou €€aPTAPOTOG PE TO EUPBOAO TTOU BPIoKETAI OTO KATW PEPOG TNG KEPAARG TOU HiEep.

3. MéoTe Tmpog Ta TTAVW Kal oTPEWTE BECIGOTPOPA TO €EAPTNUA TNG ETTIAOYNG 0OG HEXP! va
“KoupTtwaoel” aTn B€on Tou.

ZHMEIQZH: BeBaiwbeite 611 Ta e§apTApaTa €xouv T0m00eTNOEI CWOTA OTN B£0N TOUG YIA
TN cwoTA AgIToupyia Tou pigep.

Agaipeon aByoddprn, avadsutipa, JUpwThpa

1. MéoTe TO HOXAS avUWwWong TNG KEQAANG (2) Kl avaONKWOTE TNV KEPAAR) TOU Pigep PéXpPIG OTOoU
ac@alioel oTnv eTTAvw B€on.

2. MiéoTe TPOG TO TTAVW Kal OTPEWTE APIOTEPOCTPOPA TO £CAPTNHA PEXPI Va “eEAeUBepwWOE” aTTd
T B¢on Tou.

TomoB£TnON KAl APAIPECN TOU TTPOCTATEUTIKOU KAAUUHATOG
1. MéaTe TO JOXAG avUWwWaong TNG KEQAANG (2) Kal avagnKWaoTE TNV KEPAAR TOU HiEep PEXPIG OTOU
ag@aAigel oTnv emavw B€on.



2. MéaTe 10 TTPOCTATEUTIKO KAAUPHA (6) 0TO KATW TTAEUPA WEPOG TNG KEQAAAG TOU Hiep MEXPI va
epapudéoel otn B€on Tou.

3. Eiodyete €€ApTNUQ TTOU DEAETE.

4. KateBdaaoTe TNV KEQAAN Tou Higep.

5. AQaipéoTe TO TIPOCTATEUTIKO KAAUPPA ONKWVOVTAG TV KEPAAA TOU Migep Kal TPABWVTAG TO
TTPOG TA KATW.

* 000 SiapkKei N avAapi§n, HTTOPEITE va TTPOOBECETE UAIKA aTTeUBEiag OTO MTTOA piXvovTdg
T MéCA OO TO dAvolypa TIPOOONKNG UAIKWV TTOU OXNUOTI{El TO TTPOCTATEUTIKO
KaAUppaTog.

* Ae xpe1dadeTal va a@aIpECETE TO TIPOCTATEUTIKO KAAUPHA yia va aAAdSeTe e§apTApaTa.

Xpnon Tou Migep

1. ToTroBeTEIOTE TN CUOKEUN ETTAVW O€ A0@AAr, oTeyvr KaBapr) Kal TTITTEdN ETTIQAVEIQ.

2. BeBaiwBeite 611 0 emAoyéag TaxutATwy (3) eival otn B€on “0” yia va cuvdéoeTe To BUCHA TNG
OUOKEUAG 0ag oTnv TTpida.

3. TommoBetrAaTE TO PTTOA (5), TO TTPOCTATEUTIKO KAAUMMA (6) Kal To €€ApTNUa TNG ETTIAOYNAG OAG
(10, 11, 12).

4. ToroBeTAGTE TA UANIKA TTOU XPEIAdoVTal yIa TNV TTAPACKEUT TNG CUVTAYAG 0AG.

5. Xpnoiyotroijote Tov €mmAoyéa TaxutATwy (3) yia va B€oete o€ AgiToupyia To pigep kal va
emAEEeTE TNV TaXUTNTA TToU €mMOUEiTe (1-6). de €ival aTTapaiTnTo VO XPNOIUOTIOIEITE Wi JOvo
TayxUTnTa yia pia oAdkAnpn auvtayr. ©a xpelaoTei va aAAGgeTe TaxuTnTa avdAoya Pe 1o aTadIo A
TN ouvTayr TTOU OOUAEUETE.

6. OT1av avapelyvUeTe HEYAAEG TTOOOTNTEG UTTOPEI VA XPEIQOTE va PEIWOETE TNV TaxXUTNTa Adyw
TOU GYKOU TWwV UAIKWV.

7. Otav @TIdyveTE Pia ouvtayr n oTroia atraiTei TTPOaBNKn ENPWV UAIKWV (TT.X. GAEUPI), HEIWOTE
TNV TaXUTNTA KABWG TTPoCBETETE UAIKA, Yia va atro@uyeTe To TITaiAigua. OTtav Ta UAIKG apxioouv
VQ OJOYEVOTTOIOUVTAI, UTTOPEITE VO QUEATETE TNV TaXUTNTA.

8. KpatnoTe Tov emidoyéa (3) otn Béan “P” yia guvtoun Asitoupyia dIakeKOPPEVNG Kivnong.

9. Otav 0AoKANPWOETE TN GUVTAYT 0agG, OTPEWTE ToVv MAoyEa TaxuTATWYV (3) aTtn Béon “0”.

10. AvaonkwoTe TNV KEQAAN Tou pigep (2) kai agaipéoTte 1o €dptnua (10, 11, 12) TTou €xeTe
TOTTOBETAOEI, TO TIPOCTATEUTIKO KAAUMA (6) Kal To PTToA (5).

NPOXOXH
* H péyiotn moootnTa cucTatikwy givai 1.500 ypaupdpia.

EpyaAgia Avapei§ng kai Mepikég amé 1ig XpRoeig Toug

AByoddpTtng: MNa afyd, kpéua, KoOupkKoUTI, ATTAXO TTAVTECTIAVI, HAPEYKA, KPEUQ, TONCKEIK, JOUG,
Oou@A£. Mn xpnoiuyoTroligite Tov ayoddpTtn yia TTaxUppeuoTa piyparta (T.X. Yo va XTUTTATE
BouTupo kai fayapn) — PTTopEi va TTPOKAAECETE POOPAG OTO EPYaAEio.

Avadeutiipag: MNa KEIK, PTTIOKOTA, (UUN, YAGCO, YEUION, EKAEP KAl TTOUPE TTATATOG.
ZupwtApag: MNa piyyata ye gayid.



EmiAoyég TaxutATwv

| (o]

O1 TTapakdTw odnyieg €ival evOEIKTIKEG Kal dla@EPOoUV avaAoya JE TV TTOOOTNTA TOU WiyhaTog
OTO UTTOA KOI TA CUOTATIKA TTOU QvVAUIyVUOVTal.

AByoddpTng:

» AuénoTe otadiakd oTn Yéyiotn TaxutnTa “max’.

AvadeuTtipag:

* TTOPOCKEUN KPEPAG PE BouTupo Kal {axopn: apxiote pe Tnv €AdxioTn TaxUutnta “min”, kai
auénoTte oTadiakd otn PéyioTn TaxutnTa “max’.

* yIa va TTpocBéoeTe afyd péoa ae XTutrnuéva piyuata: 4 — “max’.

* VIO va TTPOCaBETETE AAEUpI, @POUTA KATT: “min” — 1.

* KAAOIKG KEIK: apyioTe oTnv €AGXIOTN TaXUTNTa “min”, Kal augfoTte oTadiakd oTn PéyioTn “max’.
* yIOo va TTpoaBéacTe BoUTupo o€ aAelpl: “min” — 2.

Zupwrnpag:

* ZEKIVAOTE PE TNV EAGXIOTN TaXUTNTA “min”, Kal augroTte aTadiakd aTtnv TaxutnTa 1.

ZupBouAég

* Eival kaAUTepO Ta afyd TToU XTUTTATE va BpickovTal o€ BepuoKpacia dwuaTtiou.

* Mpiv xTutmoeTe Ta aommpadia, BePaiwbeite 0TI dev uTTdpy)El BoUTUPO 1 KPOKOG afyou OTO
XTUTTNTAPI 1] OTO PTTOA.

» Xpnoiyotrolgite KpUa UAIKG yia QUUN €KTOG Kal av n GUVTayr aTTaITEl TO avTiBeTO.

» Otav xTumdre Boutupo Kkai {axapn yla TNV TTAPOOKEUR UiyMATOG KEIK, XPNOIUOTIOIEITE TTAVTA
BouUTupo o€ Beppokpacia dwaATIoU | HOAAKWOTE TTPWTA.

ZupuBoulég yia Tnv MNapaokeun Ywpiol

* Moté pnv uTTePPRaiVETE TIG HEYIOTEG TTOOOTNTEG — B UTTEPPOPTWICETE TN GUCKEUN.

* [a TNV KOAUTEPN OUVTAPNGON TOU UNXOVAUOTOG, AQAVETE TTAVTA va TTEPVOUV 20 AeTTTd avdueoa
o€ 000 XProEIG.

* Edv kataAdBete OTI n ouoKeur| karartroveital, B€0Te TNV eKTOG AsIToUpyiag, apaipéoTe TN MICH
CUuN Kal avayeigTe xwploTd Ta dUo péPN.

* Ta UAIKG avaplyviovTal KaAUTEPA €AV TOTTOBETHOETE TTPWTA TA UYPA UAIKA.

* Avd O100TANOTA, CTAPATATE T GUCKEUR KOl AQAIPEITE TO Hiypa atrd 1o QUPWTHPA.

* O1 did@opol TUTTOI aAgupIoU BIAPEPOUV GNUAVTIKA WG TTPOG TIS TTOOOTNTEG TOU UYPOU TTOU
atrarrouvTal. H koAAWwdNG uen Tng UuUNG PTTOPEN va augrnoel onUAvTIKG TNV KaTamévnaon otnv
OTToi0  UTTOKEITAI N OUOKeEUr. Xag oupBouleloupe va  emPAETIETE T OUOKEUR €VW
Tapackeuddetal n ¢uun. H diadikacia & diapkei TTEPICCOTEPO ATIO 5 AETTTA.
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Mpoteivopeveg NMoodTnTeg YAIKWV

AAelp1 — péyiotn Trooornta: 1000yp
Avaloyia aAgupioU kal vepou: 5:3
AoTmrpdadia — eAdxioTn ToooTnTa: 3 afyd
AoTmrpdadia — péyiotn rooortnta: 20 afyda

. . MéyioTn TToooTnTA .

ESaptnua Eidog UKV TaxoTnTa

AByOB&PTNC 2avTlyi 1 KIAO 5-6

Mapéyka 1 KING 5-6

Z0un

AvadeuTpag {oXapOTTAQOTIKNAG 1.5 KIAG 2-4

Kéik 1.5 KIAG 2-4

ZupwTpag Wi 1.5 KING 1-3

Xpnon Tou MAévTep

1. TomroBeTeioTE TN CUCKEUN ETTAVW OE A0PAAR, OTEYVI] KaBapr| Kail TTITTEdN €MIQAVEIQ.

2. BeBaiwBeite 611 0 emAoyéag TaxuTATWY (3) €ival otn Béan “0” yia va cuvdéoeTte To BUCPa TNG
OUCKEUNG 0ag aTnV TIpida.

3. ZuvapuoAoynoTe TNV KavAata Tou PTTAEVTEP (13) TOTTOBETWVTAG TA PaXaipIa OTO KATW WEPOG
NG kavarag. BeBaiwBeite 611 0 dAKTUAIOG OTEYAVOTTIOINGNG €ival CwWaTd ToTToBETNUEVOG. Edv 0
OOKTUAIOG OTEYAVOTTOINONG UTTOOTE PBO0PEG 1} dev ToTTOBETNOEI CWOTd, Ba ep@avioTei dlappor.
4. ApaipéoTe TOo KOTTAKI (8) kai TOTT0BeTEIOTE TNV KavdaTa Tou PTTAévTEp (13) OTnVv uTTOdOXN
uTTAévTEP (9) TTOU B1aBETEN TO MigEP.

5. TotroBetrioTe Ta UAIKA TTOU XpeiddovTal yia TNV TTAOPACKEUN TNG CUVTAYHG OAG Kal KAEIoTE TO
KOTTAKI TNG KAvATaG.

6. XpnoigotroinoTte Tov €mAoyéa TaxutATwy (3) yia va B€0€Te ae Acitoupyia TO PUTTAEVTEP Kal va
emMAELeTE TNV TAXUTNTA TTOU €TMIOUEITE (1-6).

7. KpatnoTe Tov emAoyéa (3) otn Béon “P” yia aUvtoun Asitoupyia diIakeKOUPEVNG Kivnong.

8. OTav 0AOKANPWOETE TN oUVTAYH 0AG, OTPEYTE Tov eTTIAoyEa TaxuTATwY (3) oTn B¢on “0”.
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9. Agaipéate TNV KavaTta Tou PTTAévTep (13) Kal ToTToBETEIOTE TO KATTAKI (8) OTNn B€0N TOU.
Znueiwon: Otav B€TeTE O€ AcITOUPYia TN OUOKEUN, TIECETE TTAVTA UE TO XEPI OOG TO KATTAKI.

MPOZOXH: Mn XpnoIMOTIOIEITE TO Hi§EP Kal TO PTTAEVTEP TAUTOXPOVA.

ZupBouAég ZXeTIKG pe To MTTAEVTEP

* MNa va avapigete oTeyvda UAIKA - KOWTE Ta O KOUMPATIO, a@aipéaTe TO TTWHA Peolpa Kal OTN
OUVEXEID, KAl VW N OUOKEUN AgIToupyei, pigTe £va-éva Ta KOPUATIA.

MPOZOXH! KpatioTte 10 XépI 0ag TTAvw a1rd 1o dvolypa. MNa kaAuTepa arroteAéopara,
adeIAdETE TAKTIKA T CUOKEUN.

* Otav @riaxvetal payioveqa, pigte OAa 1o UAIKA, EKTOG a1ro TO AGdI, OTO UTTAEVTEP. ZTN CUVEXEIQ,
EVW N ouokeun Asitoupyei, TpooBéoTe To AddI O1yd-o1yd HEGW TOU AVOiYHATOG OTO KATTAKI.

* Otav emreepydleoTe TaxUPEUOTA UEIYPATA OTTWG TTOTE ) VTITT, iIOWG XPEIOOTEN va TA AQAIPEITE
atrd TO TOIXWHATA TOU UTTAEVTEP WE pia OTTATouAd. EGv SUCKOAEUEDTE va ETTEEEPYAOTEITE TO
Jeiyua, TTpoabéate emITTAéOV UYPAL.
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AvTtiyetwtrion MpoBAnpdrwy

ZUPTTTWHO EmiAuon

o EAéyETe €dv 1O QIG BpioKkeTal € KAAA ETTOQN PE
TNV TTPIa.

o EAéyEre €dv To KOUPTTT AVUWWONG €XEI KOUPTTW-
o€l oTn Béon Tou.

ObpuBog aTo PTTOA evd n ouokeur] |®  EAEyETE €Gv TO PTTOA €ival CwOTA TOTTOBETNPEVO

H ouokeur &€ Aeitoupyei

eival og Aeitoupyia (To e€dpTnua oTtn Béon Tou.
OKOUMTIGEI OTO PTIOA KOTG TNV o EAéyETe £av TO €EAPTNUA EiVAI CWOTE TOTTOBETN-
TTEPIOTPOPN) pévo oTn Béon Tou.

o EAéyETe €dv TO TTPOCTATEUTIKO KAAUMMA €XEI TO-
To TTPOCTATEUTIKO KAAUPO SEV To0eTNBEi cWaTA.
TaIPIAdEl CWOTA OTO UTTOA. o EAéyEre €dv TO PTTOA €ival CwWOTA TOTTOBETNUEVO

oT1n Béan Tou.

o EAéyEre €dv TOo onuadl oTov emAoyéa TaxUTNTOG
QVTIOTOIXEI OKPIBWGS OTNV TaXUTNTA TTOU AVOQEPE-
Tl OTO CWHA TNG CUOKEUAG.

o [epioTpéyTe TOV €MAOyEa TaXUTNTAG OTN B€0N
“0” kai eAEyETE Eava edv AsIToupyei N cuaKeur).

O poxA6G aviywaong KeQaAng dev o EAéyETe €dv TO TTPOCTATEUTIKO KAAUPHA £XEI TO-

H ouokeur &€ Aeitoupyei o€
OUYKEKPIPEVN TaXUTNTA

eTTavépyeTal oTN B€0n TOU PETA TNV TT00eTNBEl CWATA.
TOTTOB£TNON TOU UTTOA KaI TOU o  EAéyETe €dv TO PTTOA €ival cwaTd TOTTOBETNUEVO
TTPOOTOTEUTIKOU KAAUPUATOG oTtn Béon Tou.

®povrida ka1 Kabapiopog

* ATTEVEPYOTTOINOTE KOl ATTOCUVOEDTE TN CUCKEUN aTTO TO PEUMA TTPIV atrd ToV KaBapiouo.

ZWHO TG CUOKEUNG:
* [epdoTe pe Eva uypod TTavi, ETTEITA OTEYVWOTE.
* Moté pnv xpnoigotroleite AciavTika f BuBideTe aTO VEPO.

AByoddpTng, avadeuTipag, UuwTipag:
* [AOvETE OTO XEPI KOI OTEYVWOTE TTOAU KAAQL.
* Mnv TAéveTe O0€ TTAUVTHPIO TTIATWV.

M1TOA, TTPOOTATEUTIKO KAAUHMO, KAVATA UTTAEVTEP:

* [MAUvETE OTO XEPI KAI OTEYVWOTE TTOAU KAAQ.

* Mnv mAévete o€ TTAUVTAPIO TTIATWYV.

* [oT€ un xpnoiyoTroieite gupudTivn BoupTtoa, aUpua Koudivag i AEUKavTIKO yia Tov KaBapiopo
* KpatAaTe T PPN TNG CUCKEUNG HOKPIG atTd TTNYES BepudTNTaG (ETIQAVEIR Koulivag, oUpvog,
@OoUPVOG HIKPOKUUATWYV).

Movdda Aemridwv ptrAévrep

* AQaipéaTe Kal TTAUVETE TO BOKTUAIO OTEYAVOTTOINONG.

* Mnv ayyileTe TIG KOPTEPEG AeTTidEG. KaBapioTe TIg ye pia foupToa XpnOIMOTTOIWVTAG (0TS vEPO
Kal oatrouvl, érreita EEByAAeTe TTOAU KaAd KATw atrod Tn Bpuon.




* Mn BubiceTe TN povada Aeidag o€ vepd.

* Mnv mAéveTte o€ TTAUVTAPIO TIATWY.

Mpoooyxn: Na gioTe 181aiTEPA TTPOTEKTIKOI OTaV KaBapifeTe T SidTagn Twv AeTTidwyv Kabwg
ol AeTrideg gival eSAIPETIKA AIXNPES.

Texvikd XapaKTnPIoTIKA

MovTéAo: Koulivounxavr Grey Pro

Tdaon: AC 220~240V

Tuxvornra: 50/60Hz

loxog: 1500W

MéyioTn XwpnTIKOTNTA PTTOA: 6L

MéyioTn XwenTIKOTNTA KAVATAG HTTAEVTEP: 1,51

Ao @aAng ATroppiyn TNG ZUCKEUNG

iﬁ]

270 TEAOG TNG WPEAIUNG (WG TOu, TO TTPOIOV OV TTPETTEI VO OTTOPPITITETAI E TA ACTIKA
atroppippara. MNpérrer va ammoppipbei o€ e1dIKA KEVTPA dIapopoTToiNuéVNG CUAAOYNG
ATTOPPIMPATWY TTOU OPICOUV 01 BNUOTIKEG APXEG I OTOUG POPEIG TTOU TTAPEXOUV AUTH TNV
uTTNPECIia. H XwpIoTh ammdppiwn PIag NAEKTPIKNG OIKIAKA CUCKEUAG, ETTITPETTEI TV ATTOPUYI)
MOAVWY apvNTIKWY CUVETTEIWV Yia To TTEPIBAAAOV Kal TNV uyEia atrd TNV akaTdAANAN atroéppiwn
Kl ETTITPETTEI TNV AVOKUKAWON TwV UAIKWV ATTO TO OTTOIO ATTOTEAEITAI WWOTE VA ETTITUYXAVETAI
OnNUOVTIKA €60IKOVOUNTN EVEPYEIOG KAl TTOPWV.

Ma TNV emonuavon TG UTTOXPEWTIKNG XWPIOTHG ATTOPPIYNG OIKIGKWY NAEKTPIKWY GUCKEUWY,
TO TTPOIOV PEPEI TO O TOU DIAYPANPEVOU TPOXOPOPOU KADOU ATTOPPIMHATWY.
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Eyyonon

* H eTaipia MITIENPOYMIH gyyudTal Ta TTpoidvTa TNG yIa OTTOIadNTTOTE EAGTTWUA KATAOKEUNG 1
UAIKWV yia 800 (2) étn ammd Tnv nuepopnvia ayopdg i Tapddoong PE TNV TTPOCKOMION TG
amédeigng ayopdg. Edv 1o mrpoidv TTou €XeTE ayopdael, TTapousidoel EAGTTWUO KOTOOKEUNG N
UNIKWYV, atreuBuvBeite oTo katdotnua ayopds R o€ efouciodotnuévo Kévipo Service
MIMENPOYMIH. MNa tnv evnuépwar| oag OXeTIKA Ye To TTANCIEOTEPO e€ouaiodoTnuévo Kévrpo
Service MMNENPOYMIH, emoke@Beite Tn 10T00€Aida pag www.benrubi.gr. Eival oTnv
atrokAeloTIkA kpion TNg MIIENPOYMTITH n avrikatdotaon avTi emdiopbwang Tou EAATTWHATIKOU
TTPOIOVTOG.

* H gyylnon dev KOAUTITEl EAQTTWUOTA TTOU Ba TTpokUWouv atrd guaioloyikh ¢Bopd, aTTdoIuo,
AavBaopévn eykatdoTaon fj GUVTAPNON TOU TTPOIOVTOG, KOKO XEIPIOUO, AVTIKAVOVIKEG CUVOAKES
AeiIToupyiag, un e@appoyr Twv odnyiwv XProng, METATPOTTA i ETTIOKEUN TOU TTPOIGVTOG ATTO Un
etoualodotnuévo Texvikd Trou dev avikel ota Kévrpa Service MITENPOYMIH.

ETriong, n eyyunon dev KOAUTITEI T TTOPOKATW EVOEIKTIKA AVOPEPOUEVA:
o 2nuddia, aTToXPpWUATIONO ) YPATLOUVIEG.

o Kayipata eCaitiag £€kBeang o€ @WTIA 1} PAGYQ.

o  BAdBn amé Bepuikd ook (amroéTtoun aAAayr) Bepuokpaaiag ) Tdong).

A MNEPIZ2OTEPEZ TN\HPO®OPIEZ:
(NEA) X. MMIENPOYMITH & YIOZ A.E.

Ay. Owua 27, 15124, Mapouaol — ABrva
TnA.: 210 6156400

Fax: 210 6199316

e-mail: benrubi-sda@benrubi.gr

©CE

L


http://www.benrubi.gr/
http://www.benrubi.gr/
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EN

We thank you for having chosen an appliance from the 1ZZY
range.

A 24

Please read these instructions carefully before using the
appliance and save them for future reference. Please keep the
sales receipt for guarantee purposes (pls see below “Guarantee
and Customer Service”). Any use which does not conform to the
instructions  will absolve IZzzY  from any liability.

* Make sure your electricity supply is the same as the one shown on the
underside of the appliance.

* Never leave the appliance unattended when operating.

» Close supervision is necessary when your appliance is being used
near children or infirm persons. Ensure that they do not play with the
appliance.

» This appliance is not intended for use by persons with reduced
physical, sensory or mental capabilities, children or those with lack of
experience and knowledge, unless they have been given supervision or
instruction concerning use of the appliance by a person responsible for
their safety.

» Switch off and unplug:

- Before fitting or removing parts.

- After each use.

- Before cleaning.

* Never use the appliance for any other use than indicated.

* The device is intended for indoor use. Do not use the device outdoors.
* The device is intended only for domestic use. Any other use will cancel
the warranty.

 Always use the mixer on a secure, dry level surface.

* Do not operate or place the device or parts in places of high humidity
or where it may get wet.

* Never let the power unit, cord or plug get wet. If the appliance does get
wet, immediately remove the power cord from the wall outlet and do not
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put your hands in the water. Never run the wet appliance and contact
one of the authorized BENRUBI service centers.

» Keep your fingers away from the moving parts and fitted attachments.
* Never exceed the maximum capacity.

* Be careful when lifting this appliance as it is heavy. Ensure the head is
locked and that the bowl, tools, outlet cover and cord are secure before
lifting.

» Use only the supplied mixing bowl.

* Do not use the appliance with an empty bowl.

* Do not remove the mixing bowl from the base of the mixer whilst it is
in use.

* Do not let the power cord of the appliance hang over the edge of a
table or bench edge or where a child can grab it. Do not allow the power
cord to touch any warm surface.

* When using a spatula, make sure it is away from the moving parts
while stirring.

* Never lift the head of the mixer when it is in operation.

 Before plugging or unplugging the appliance, please ensure that the
switch knob is at the “0” position. Never pull the power cord to
disconnect the appliance from the electrical outlet. Instead, grasp the
plug and pull it to disconnect.

ATTENTION: Do not use the appliance for mixing or chopping hot
foods or liquids over 60°C, because it may damage the appliance.
* Do not use sharp objects or washing steel wire balls on the bowl during
use and cleaning.

» Make sure that the power cord does not come into contact with the hot
parts of the appliance.

* Never place this appliance on or near a hot gas or electric burner or
where it could touch a heated appliance.

» Misuse of your mixer can result in injury.

* Never leave the power cable wrapped during use. Unwind it
completely.

* Never use highly corrosive or abstractive cleaning agents. Never use
metal scouring pads for cleaning.

* Do not move the appliance when it is in operation.

* Do not touch the appliance with wet or damp hands.

* Do not use an extension power cord.

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

» Check the power cord periodically for possible damages.

L
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* If the power cord or the plug of the appliance has been damaged, do
not use the appliance and contact an authorized BENRUBI Service
Center.

* In case of a possible damage, do not attempt to repair the appliance
by yourself. Please contact one of the authorized BENRUBI service
centers.

* Any repair made by an unauthorized BENRUBI Service Center
CANCELS THE GUARANTEE.

* Any misuse of the device cancels the warranty.

* Only use original spare parts

« The appliance conforms to EU directive 2014/30/EU on
Electromagnetic Compatibility, the 2014/35/ EU Low Voltage Directive,
the2011/65/EU RoHS Directive, the directive 2009/125/EC for eco-
design and the EC regulation no. 1935/2004 on materials intended to
contact with food.

SAVE THESE INSTRUCTIONS

L
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Parts of the Appliance

10 11 12 )

. Mixer head

. Head lift lever

. Speed knob with indication light (1-6)
. Non-slip feet

. Inox bowl 61t

. Splashguard

. Accessories reception
. Blender reception lid

. Blender reception

10. Beater

11. Egg whisk

12. Mixing hook

13. Blender jar (1.5L)

O©CoONOOPA~,WN=

L
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Before the First Use

* Clean the parts with hot water and soap. Rinse and dry thoroughly the components (see.
section "care and cleaning").

* Before assembling the appliance, ensure that the power cord is not connected into socket and
the speed selector is at "0" position.

* Plug in.

Inserting/Removing Accessories

Inserting the mixing bowl

1. Push the head lift lever (2) up and raise the mixer head (1) until locks in the upper position.
Fit the bowl (5) from the base of the food processor.

2. Make sure the bowl is aligned on the base slot.

3. Turn the bowl clockwise to "lock" into position.

4. Make sure the bowl is well locked in place.

ATTENTION: Do not use the appliance for mixing hot foods or liquids over 60°C.

Removing the mixing bowl

1. Push the head lift lever (2) up and raise the mixer head until locks in the upper position.
Remove the bowl (5) from the base of the food processor.

2. Turn the bowl counter-clockwise to "unlock" from the base.

3. Lift the mixing bowl from the base.

Inserting the eqg whisk, beater and mixing hook

1. Push the head lift lever (2) up and raise the mixer head until locks in the upper position.
Remove the bowl from the base of the food processor.

2. Select the accessory (10, 11, 12) you want to use and align the notch of the component with
the plunger located at the bottom of the food processor head.

3. Push up and twist clockwise the accessory of your choice until it "snaps" into place.

NOTE: Make sure that the parts are positioned correctly in place for proper operation of
the food processor.

Removing the egg whisk, beater and mixing hook

1. Push the head lift lever (2) up and raise the mixer head until locks in the upper position.
2. Push up and turn counter-clockwise the accessory until it "unlocks" from its position.



Inserting and removing the splashquard

1. Push the head lift lever (2) up and raise the mixer head until locks in the upper position.
2. Push the splashguard (6) onto the underside of the mixer head until fully located.

3. Insert the required accessory.

4. Lower the mixer head.

5. Remove the splashguard by raising the mixer head and sliding it down.

* During mixing, ingredients can be added directly to the bowl via the hinged section of the

splashguard.
* You do not need to remove the splashguard to change the head accessories.

Using Your Mixer

1. Place the appliance on a secure, dry level surface.

2. Make sure that the speed knob (3) is in "0" position. Plug the power cord into the socket.

3. Place the bowl (5), the splashguard (6) and the accessory of your choice (10, 11, 12).

4. Place the materials you need to prepare your recipe.

5. Use the speed knob (3) to turn on and off the food processor and select the desired speed
(1-6). It is not necessary to use a single speed for the entire recipe. You may need to change
speed depending on the recipe.

6. When mixing large quantities, may be it is necessary to lower the speed due to the volume of
materials. Never exceed the maximum capacity indicated.

7. When adding dry materials (e.g. flour), reduce the speed to avoid splashing. Until material
are combined, you can increase the speed the desired level.

8. Rotate the speed knob at Pulse position "P" for shorter motions.

9. When you finish your recipe, turn the speed knob (5) to "0" position.

10. Lift the mixer head (2) and remove the attachment (10, 11, 12), the splashguard (6) and the
bowl (5).

ATTENTION
* The maximum amount of ingredients is 1.500 gr

The Mixing Tools and Some of Their Uses

Use the whisk: for eggs, cream, batters, fatless sponges, meringues, cheesecakes, mousses,
souffles. Don’t use the whisk for heavy mixtures (e.g. creaming fat and sugar) — you could
damage it.

Use the beater: for making cakes, biscuits, pastry, icing, fillings, eclairs and mashed potato.

Use the dough hook: For yeast mixtures.



Recommended Speed

| N
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The below recommended speeds may vary depending on mix ingredients in the bowl.
Whisk: Gradually increase to “max”.

Beater:

» Creaming fat and sugar: start on “min”, gradually increase to a higher speed.
* beating eggs into creamed mixtures: 4 — “max”.

« folding in flour, fruit etc: “min” — 1.

* All in one cakes: start on “min”, gradually increase to “max”.

* Rubbing fat into flour: “min” - 2.

Dough hook: start on “min”, gradually increase to 1.

* When whisking, use eggs at room temperature.

» Before whisking egg whites, make sure there’s no grease or egg yolk on the whisk or bowl.

* Use cold ingredients for pastry unless your recipe states otherwise

» When creaming fat and sugar for cake mixes, always use the fat at room temperature or soften
it first.

Tips for Making Bread

* Never exceed the maximum capacities — you may overload the machine.

* To protect the life of the machine, always allow a rest of 20 minutes between loads.

« If you hear the machine laboring, switch off, remove half the dough and do each half separately.
* The ingredients mix best if you put the liquid in first.

* At intervals, stop the machine and scrape the mixture off the dough hook.

+ Different typed of flours vary in the quantities of liquid required. The dough can have a
significant impact on the machine. You are advised to keep the machine under observation whilst
the dough is being mixed; the operation should not take longer than 5 minutes.

Suggested Ingredient Quantities

Dry flour maximum quantity: 1000gr
Flour and water ratio: 5:3

Egg whites minimum quantity: 3 eggs
Egg whites maximum quantity: 20 eggs
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Accessory Food glfa:::;:g?;:é Speed
Whisk Chantilly cream 1kg 5-6
Meringue 1kg 5-6
Pastry 1.5kg 2-4
Beater Cake 1.5kg 2-4
Bread 1.5kg 2-4
Dough hook Whole wheat bread 1.5kg 1-3

Using the Blender

1. Place the appliance on a secure, dry level surface.

2. Make sure that the speed knob (3) is in "0" position. Plug the power cord into the socket.

3. Assemble the blender jar (13) by placing the knives on the bottom. Ensure that the sealing
ring is correctly positioned. If the sealing ring is damaged or not properly installed, leakage will
occur.

4. Remove the lid (8) and place the blender jar (13) in the blender connector (9) provided with
the mixer.

5. Place the ingredients you need to prepare your recipe and close the blender jar lid.

6. Use the speed knob (3) to turn on the blender and select the desired speed (1-6).

7. Rotate the speed knob at Pulse position "P" for shorter motions.

8. When you finish your recipe, turn the speed knob (5) to "0" position.

10. Remove the blender jar (13) and place the lid (8) into place.

Note: When you turn on the device, always press the lid with your hand.
CAUTION: Do not use mixer and blender simultaneously.
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Blender Hints

« To blend dry ingredients - cut into pieces, remove the filler cap, then with the appliance running,
drop the pieces down one by one. Keep your hand over the opening. For best results empty

regularly.

* When making mayonnaise, put all ingredients, except oil, into the blender. Remove the filler
cap. Then, with the appliance running, add the oil slowly through the hole in the lid.
» Thick mixtures, e.g. patés and dips, may need scraping down. If the mixture is difficult to

process, add more liquid.

Troubleshooting

Symptom

Solution

The machine doesn't work

Check if the plug is in good contact with the
socket.
Check if the rise button spring back in
place.

Noise in the mixing bowl when working
(the accessory scraped the bowl)

Check if the mixing bowl is properly in-
stalled.

Check if the accessory installed properly
on machine.

The splashguard doesn't fit the mixing
bowl properly

Check if the splashguard has been placed
on the machine properly.

Check if the bowl installed properly on ma-
chine and locked correctly.

The machine doesn’t work on certain
speed

Check if the mark on speed knob corre-
spond to the speed silkscreen on the
body.

Rotate speed knob to “0” and re-check if
the machine works.

The head lift lever didn’t spring back in
place after installing the bowl and
splashguard.

Check if the splashguard placed on the
machine properly.
Check if the bowl is properly installed.
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Care and Cleaning

* Always switch off and unplug before cleaning.

Mixer body:
* Wipe with a damp cloth, then dry.

* Never use abrasives or immerse in water.

Eqqg whisk, beater, mixing hook:
» Wash by hand, then dry thoroughly.
* Do not wash in the dishwasher.

Bowl, splashquard, blender jar:

» Wash by hand, then dry thoroughly.

* Do not wash in the dishwasher.

* Never use a wire brush, steel wool or bleach.

» Keep away from heat (cooker tops, ovens, microwaves).

Blender blade unit

* Remove and clean the sealing ring.

» Don’t touch the sharp blades. Brush them clean using hot soapy water and then rinse
thoroughly under the tap.

* Don’t immerse the blade unit in water.

* Do not wash in the dishwasher.

Caution: Be especially careful when cleaning the blade assembly as the blades are
extremely sharp.

Technical Specifications

Model: Kitchen Machine Grey Pro
Voltage: AC 220~240V

Frequency: 50/60Hz

Rated input: 1500W

Maximum mixing bowl capacity: 6 It
Maximum blender jar capacity: 1.5 It
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Safe Appliance Disposal

i?ﬁi|

At the end of its working life, the product must not be disposed of as urban waste. It must be
taken to a special local authority differentiated waste collection centre or to a dealer providing
this service. Disposing of a household appliance separately avoids possible negative
consequences for the environment and health deriving from inappropriate disposal and enables
the constituent materials to be recovered to obtain significant savings in energy and resources.

As a reminder of the need to dispose of household appliances separately, the product is marked
with a crossed-out wheeled dustbin.

Guarantee & Customer Service

* BENRUBI Company guarantees its products for any manufacturing defect or defective
materials for a period of two (2) years from the date of purchase or delivery by presenting
purchase receipt. If your product malfunctions or you find any defects, please revert to the retail
location you have purchased it from or contact an authorized BENRUBI Service Centre. To find
the nearest authorized BENRUBI Service Centre, visit our website www.benrubi.gr. It is in the
discretion of BENRUBI Company to replace or repair the defective product.

* The warranty does not cover damages resulting from normal wear, breakage, improper
installation or maintenance of the product, mishandling, abnormal working conditions, failure to
implement the instructions, conversion or repair of the product by an unauthorized technician
who does not belong to the BENRUBI Service Centers.

Also, the warranty does not cover the following indicative factors:

« Stains, discoloration or scratches.

* Burns due to exposure to heat or flame.

» Damage from thermal shock (sudden temperature change or change of voltage).

FOR MORE INFORMATION CONTACT:

(NEW) H. BENRUBI & FILS SA

27 Aghiou Thoma str, GR15124
Maroussi — Athens

Tel.: 210 6156400, Fax: 210 6199316
e-mail: benrubi-sda@benrubi.gr

€


http://www.benrubi.gr/
http://www.benrubi.gr/
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