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EuxapioToupue TTou €TMIAEEQTE UIO OUOKEUN TNG YKAMOG IZZY.

A (B4

AlaBAaoTe TTPOOEKTIKA TIG 0dnyieg XPHONG KAl KPOATAOTE TI§ OE
ao@aAéG onueio yia PEAAOVTIKA avagopd, padi ME TRV aTTOdEIEN
ayopdg, n omoia Asitoupyei wg eyyunon (BA. rapakdtw «Eyyinon
Kal E§utrnpérnon MeAatwvy).

* [1piv cuvdéoeTe TN oUOKEUN BEPaIwBEiTE OTI N TAON Tou PEUPATOC TNG
OUOKEUNG 00¢ avTIOTOIXEI ammOAuTa OTnV TAON TNG NAEKTPIKAG OAGg
EYKaATdoTaONG.

* Mnv a@AveTE TTOTE TN CUOCKEUN XWPIG €TTITAPNCN OTaV PPiOKETAI OF
AeiToupyia.

* 2TEVN ETMTAPNON €ival atrapaitnTn OTav N CUCKEUN €ival o€ AgIToupyia
Kal 1Id1aiTepa OTav PIKPG TTaidId 1) GTopa Pe €I0IKEG avaykeS BpiokovTal
YUpw atrd autAv. BeBaiwBeite 611 dev TTaifouv pe T COpTAPATA ) TN
OUOKEUN.

* H ouokeury dev TTPETTEl va XPNOIKOTIOIEITAI OTTO ATOMO HE EIOIKEG
QAVAYKES (CWHMATIKES 1) dlavonTikES), TTaidId ] dtoua TTou O¢ diabETouv
TNV ATTAITOUMEVN YVWON KOl EUTTEIRIA YIA TN XPHON TNG CUCKEUNG, XWPIG
TNV ETMITAPENON KATTOIOU TTPOCWTTOU TTOU YVWPICEI TOV TPOTTO AgIToupyiag
TNG CUOKEUNAG Kal Ba gival UTTEUBUVOG I TRV AOPAAEId TOUG.

* O£0TE EKTOG AEITOUPYIOG T CUOKEUN KOl ATTOOUVSECTE TNV ATTO TO
peUpa:

- Mpiv TPOCAPUOCETE | APAIPECETE KATTOIA MEPN.

- Merd amré kabe xpRon.

- Mpiv amrd Tov KaBapioud.

* Mn XPNOIUOTIOIEITE TN CUCKEUNR VIO OKOTTOUG TTEPA aTTd AUTOUG YIa TOUG
OTTOIOUG TTPOOPICETAL.

* H ouokeu autr TTpoopiCeTal yia XPrion o€ €OwTePIKO XWwpo. Mn
XPNOIMOTIOIEITE TN CUCOKEUN O€ UTTaiBpIo XWpPoO.

* H ouokeun autr] TTpoopileTtal yovo yia oikiaki xpron. KaBe dAAn xprion
OKUPWVEI TNV €yyunon.

* XPNOIYOTTOIEITE TTAVTA TN CUCKEUN €TTAVW O A0@aAr], OTEYVI] KaBapr)



Kal ETTITTEDN ETIPAVEIQ.

* Mn A&ITOUPYEITE KOI uNV TOTTOBETEITE TN CUCKEUN 1) MEPN TNG OE PEPN ME
uypacia f; o€ onueia 6tTTou YTTopEi va BpéxeTal.

* [MoTé€ unv agrvete TN Jovada Tou KIVNTAPA, To KAAWDIO A To Buoua va
Bpaxouv. Ze TTEPITITWON TTOU N CUCKEUN PPAXEi, apaIpEOTE AUECTWS TO
KAAWIO TOU PEUPATOG ATTO TNV TTPIfa Kal unv PBAdeTte Ta Xépla 0ag OTO
vepd. Mn Oérete mOTE TN PpPeyuEvVn OUOKEUR o€ AgiIToupyia Kai
ETTIKOIVWVNOTE PE €va ATTO TA €LOUCIODOTNMEVA KEVTPA ETTIOKEUWV
MIMENPQOYMITH.

* Kparote 1a dAXTUAG oag pakpid atrd Ta KivoUueva pépn Kal Td
TTPOCOPUOCHEVA ECAPTAMOTA.

* Mnv uTTEPPBAIVETE TTOTE TIG PEYIOTEG XWPNTIKOTNTEG TTOU UTTODEIKVUOVTAI.
* Na €i0Te TTPOCEKTIKOI OTAV ONKWVETE AUTH TN CUCKEUN yiaTi gival Bapid.
Mpiv TN onkwoete, BeBaiwbeite OTI N KEQAAA €xEl ao@alioel kal OTI TO
MTTOA, Ta epyaAcia, To dlIa@AVES KATTAKI KAl TO KAAWDIO ival OTEPEWMEVA.
* XpNOIYOTIOIEITE HOVO TO UTTOA AVAUIENG TTOU TTAPEXETAI PE TN CUOKEUN.
* Mn XpNOIYOTTOIEITE TN OUOKEUN E ADEIO PTTOA.

* Mnv agaipeite To UTTOA a1rd TN BACT TOU HIgEP EVW N CUOKEUN €ival o€
AeiToupyia.

* Mnv a@iveTe TO KOAWDIO TOU PEUPATOG VA KPEPETAI ATTO TNV AKEN TOU
TPOTTEIOU/TTAYKOU ) O OnUEIo TTOU PTTOoPEi va aptrdgel KATTolo TTaidi.
Mnv a@rveTe TO KOAWDIO VO AKOUUTTA OTTOIOBNATTOTE CEOTH ETTIPAVEIQ.

* OTav xpnoiuotroleite GTTATOUAQ, BeBaiwBeite OTI BpiokeTal pakpI& atTd
T KIVOUUEVA £EAPTAUATA EVW AVOKATEUETE.

* [MOTE pNVv avaonKWwVETE TV KEQAAR OTaV N CUCKEUN Eival 0€ AsiToupyia.
* Mpiv BdaAete 3 PydAete Tnv TIpida, Befaiwdeite 611 0 €mmAoyEag
TaXUTATWYV gival otn Béon “0”.

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

MPOZOXH: Mn XpnOIUOTTOIEITE TN CUOKEUN YIO TNV avApign {eoTwv
TPOQipWV N uypwV. MTTopEi va TTpoKAAéo el {NMIG OTN CUCKEUN.

* Mn XpNOIYOTTOIEITE AIXPUNPA QVTIKEIUEVA OTO PTTOA KATA Tn Xprjon Kai
TOV KaBapIouo.

* BeBaiwBeite 611 TO KAAWSIO TPOPOdOTIag dEV EPXETAI OE ETTAPI HE TA
CeoTA PEPN TNG OUOKEUNG.

* Mnv TOTTOBETEITE TNV CUOKEUR KOVTA OE €0TiEC BepuOTNTAC, TTAVW N
OiTTAa o€ eoTia agpiou, PdT koudivag ) TTavw o€ (e0TO YOUPVO.

* H Kakr Xprion TNG OUOKEUNG UTTOPEI VA TTPOKAAECEI TPAUUATIONO.

* [loT€ pnv a@nvere 10 KAAWOSIO TOU PeUMATOG OITTAWHEVO KATA TN
OIAPKEIA TNG XPRONG TNG CUCKEUNG. ZEDITTAWOTE TO TEAEIWG.



* Mn xpnoigotroicite TTOTE OKANPA, Agiaviikd 1 S1oBpwTIKA
ATTOPPUTTAVTIKA 1] SIAAUTIKG Uypd yIa TOV KABAPIoPO TNG OUOKEUNG.

* Mn peTakIveiTE TN CUOKEUN OTAV AQUTA €ival 0€ AsIToupyia.

* Mnv ayyidete TN OUOKEUN YE BPEYUEVA ] VWTTA XEPIQ.

* Mn xpnoluyoTtrolgite €TTEKTOON KOAWDIOU.

* H ouokeury auty dgv TTPOOPICETAl VIO VO AEITOUPYEI PE EEWTEPIKO
XPOVOOIOKOTITN f HE XWPIOTO oUCTNPA TNAEXEIPIOHOU.

* EA€éyxeTe katd diaoTApATA TO KAAWDIO YIA TUXOV POOPEG.

* Mnv XpNOIUOTIOIEITE TN CUOKEUN €AV TO KOAWDIO PEUUATOG €XEI UTTOOTEI
@Bopd 1 av auth €xel TTEoEl ) €xel UTTOOTEI BAGBN KATA OTTOIOBATTOTE
TPOTTO. AV UTTOWIAOTEITE OTI N OUCOKEUR €XEl UTTOOTEI BAARN, ETTIOTPEWTE
TNV OTO  KOVTIVOTEPO  €EOUCIOOOTNUEVO  KEVIPO  ETTIOKEUWV
MMENPOYMITH yia e¢€taon.

* 2€ TTEPITITWON TTOU UTTApXel TOavh BAAGBN, YNV ETTIXEIPACETE va TNV
ETTIOKEVAOETE POVOI 0aG. ATTeuBuvBeiTe o€ €va atrd Ta e¢ouaiodoTnuéva
KEvTpa emmiokeuwyv MMENPOYMIH.

» Kabe etmiokeur) atrd pn €€0UCIOd0TNPEVO TEXVIKO TWV KEVTPWY service
MIMENPOYMIMH AKYPQNEI THN EIMMYHZH.

» KaBe AavBaopuévn xprion TnG OUCKEUNRG OKUPWVEI TNV £yyunon.

* XpNOIYOTTOIEITAI JOVO YVAOIO AVTAAAQKTIKA.

* AuTil n ouokeur cuppop@wveTal Ye Tnv Odnyia nAEKTpoPayvnTIKAG
oupBarotnrag 2014/30/ EE, tnv Odnyia XaunAng taong 2014/35/EE,
Tnv Odnyia 2011/65/EE yia Tov TrEPIOpIOUS TNG XPrONG OPICHEVWV
ETTIKIVOUVWY OUCIWV O€ NAEKTPIKO Kal NAEKTpovIkd €¢oTTAiIopd. ETTiong,
pe TRV Odnyia 2009/125/EK yia TIG aTTaITACEIS OIKOAOYIKOU OXEDIATUOU
ylo Ta TTPOIOVTA TTOU KATAVOAWVOUV evépyeEla Kal Tov Kavovioudg(EK)
Ap. 1935/2004 oxeTIKG e Ta UAIKA KAl QVTIKEIUEVA TTOU TTpoopiovTal va
¢pBouv o€ eTTaPr e TPOPIUA.

OYAA=TE AYTEZ TIZ OAHIIEZ XPHZHZ
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Mépn TnG ZUOKEURG

. Ke@ahn pigep

. KoupTri aviywong ke@aAig
. EmAoyéag TaxutATwy pe evoelkTIKA Auyvia (1-6)
. AvTioAnaOnTIkn Bdon

. Ymrodoxn e€aptnudaTwy

. Yrodoxn PTToA

. MpoaTareuTikd KAAUPQ

. MTTOA 5It

. ZupwTnpag

10. AByoddapTtng

11. AvadeuTtipag

Mpiv Tnv MpwTtn Xprion

» KoBapioTe Ta egaptripata e CeoTtd vepd Kal GATTOUVI. ZETTAUVETE KAl OTEYVWOTE TTOAU KaAd Ta
eCaptiuara (BA. Tapdaypago “@povTida kal Kabapiopog”).

 IMpIv oUVAPUONOYAOETE T GUOKEUN, GIYOUPEUTEITE OTI TO KOAWDSIO TOU peUpaTog dev eival
ouvoedeEVo Pe TNV TIPICa Kal OTI 0 ETTIAOYEQG TAXUTATWY Eival oTn Béon “0”.

* ZUVOEOTE TO KOAWDIO PEUUATOG e TNV TTPIa.

O©CoOoO~NOOOBAWN-=-



TomroBérnon/Agaipeon E§aprnudrwyv

TomoBéTnon umoA

1. Mi€oTe 1O KOUNTTI AvUWPWONg TNG KEQAARGS (2) kal avaonKkwaTe TNV KEQAAR Tou pigep (1) péxpig
O0Tou ao@aAioel oTnv eTTavw Béon. TotroBeTAOTE TO PTTOA (8) O0TN Bdion (6) Tou pigep.

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

3. Z1piwTe TO PTTOA BECI60TPOPA YIa va “kKAsIdWoEel” aTn BAon.

4. BeBaiwBeite 0TI TO UTTOA €ival KOAG KAEIOwEVO aT B€an Tou.

Mpoooxn! Mnv ToroBeTeiTe 0TO PTTOA {EOTA TPOQPIMA 1 UYPd.

A@aipgon umoA

1. MéoTe 10 KOUPTTi AvOYPWONg TNG KEQAANG (2) Kal avaonKwoTe TV KEQPAAR Tou Wigep (1) HEXPIS
O6Tou ac@aAioel oTnv emavw B¢on. AgaipéaTe To UTTOA (8) atd Tn Bdon (6) Tou pigep.

2. Z1piyTe TO YUTTOA APIOTEPOOTPOPA Yyia va “EekAeidwael” atod Tn Bdon.

3. AvaonkwaorTe yia va Byel oo T Bdaon.

TomoBérnon aByoddprtn, avadsutipa, UpwTApa

1. Mi€oTe TO KOUNTTI AvUWPwWOong TNG KEQAARGS (2) kal avaonKwaTe TNV KEQAAR Tou pigep (1) péxpIg
O6ToU aoc@aAioel oTnv eTAvw Béon.

2. EmAEETE TO €€apTnUa TToU BEAETE (9, 10, 11) va TOTTOBETHOETE KAl EUBUYPAUUIOTE TNV EYKOTN
TOU €EQPTANATOG PE TO EUPBOAO TTOU BPICKETAI OTO KATW PEPOG TNG KEPAANG TOU HigeP.

3. MéoTe Tmpog Ta TTAVW Kal oTpEWTE BeCI6ATPOPA TO €§APTNHA TNG ETTIAOYNAG OOG PEXPI va
“KoupuTtwaoel” oTn B€on Tou.

ZHMEIQZH: Befaiwbeite 6T Ta e§apTApaTa £Xouv ToTToBeTNOEi CWOTA OTN B€0N TOUG YIA
Tn owoTA AgIToupyia Tou pigep.

Agaipeon afyoddprn, avadsutipa, JUUWTAP

1. Mi€oTe TO HOXAG aviywwaong TNG KEPAAAGS (2) Kal avaonKwaTe TNV KEPAAr Tou Wiep (1) HEXPIS
OToU aoc@aAioel aTnv eTAvw B€on.

2. TMiéoTe TPOG Ta TTAVW KOl OTPEWTE APIOTEPOTTPOPA TO EEAPTNUA UEXPI VO “eEAeuBepwWBEI” atrd
TN B€0n TOU.

TomoB£TNON KAl APAIPETT TOU TIPOCTATEUTIKOU KAAUUUATOG

1. MéaTe TO pOXAG avUwwaong TNG KEPAANG (2) Kal avaonkwaoTe TNV KEPaAn Tou pigep (1) pEXPIS
6ToU ac@aAioel oTnv eTAvw Béon.

2. Mi€aTe TO TTPOCTATEUTIKO KAAUUUA (7) OTnNV KATW TTAEUPA TNG KEQAANG TOU MIEEP Kal OTPEWTE
apIOTEPOOTPOPA PEXPI VA EQapPUOTEl aTn BEon Tou.

3. Eiodyete 10 €€APTNUO TTOU BEAETE.

4. KareBdaoTe TNV KEQAAN TOU pigep.

5. AQaipéoTe TO TTPOCTATEUTIKO KAAUPMA ONKWVOVTAG TNV KEQAAN TOU WiEep Kal OTpEPovTag
0e€160TPOYQ.

* 000 S10pKei N avapIgn, HTTOPEITE va TTPOOBETETE UAIKA aTreudeiag oTo MTTOA pixvovTdg
T péoa OO TO dAvolypa TIPOOOAKNG UAIKWV Trou OXNUOTI{El TO TTPOCTATEUTIKO
KOAUUHATOG.

* Ag XpeIGdeTal VO AQPAIPECETE TO TTIPOCTATEUTIKO KAAUMHA yia va aAAGEeTe e§apTApaTa.
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Xprion Tou Migep

1. TOTTOBETATTE TN CUOKEUN ETTAVW G€ AG@AAN, OTEYVI KaBapr| Kal ETTITTedN €IQAvEIQ.

2. BeBaiwBeite 611 0 emAoyEag TaxutATwy (3) €ival otn B€on “0” yia va guvdéoeTe To BUCUA TNG
OUOKEUAG 0ag oTnv TTpida.

3. TotroBetrioTE TO PTTOA (8), TO TTPOCTATEUTIKO KAAUPUA (7) KaI TO €€ApTNHA TNG €TTIAOYNAG 00G (9,
10, 11).

4. ToroBeTAOTE TA UNIKA TTOU XPEIAdovTal yia TV TTAPACKEUT TNG CUVTAYAG 0AG.

5. XpnoiyotroinaTe Tov emAoyéa TaxutnTwy (3) yia va Béoete o Asitoupyia 1o pifep Kal va
emMAEEETE TNV TOXUTNTA TTOoU €mBupEiTE (1-6). Agv €ival aTrapaiTnTo va XPNOIUOTIOIEITE Yia Ovo
TaxUTNTa yia hia oAdkAnpn auvtayr). @a xpelaoTei va aAAageTe TaxuTnTa avaAoya pe 1o oTadio A
TN ouvTayr TTOU OOUAEUETE.

6. Otav avapelyvUeTe JEYAAEG TTOOOTNTEG PTTOPEI VO XPEIAOTEN va PEIWOETE TNV TaXUTNTA AOyWw
TOU OYKOU TWV UNIKWV.

7. Otav @TIdYVvETE Pia ouvTayr) n otroia atraiTei TTPOOONKN ENPWV UNIKWV (TT.X. GAEUPI), HEILOTE
TNV TaxUTNTa KABWG TTPoCBETETE UAIKA, Yia va atro@uyeTe To TITaiAigpa. OTtav Ta UAIKG apxioouv
Va OJOYEVOTTOIOUVTaI, UTTOPEITE VA AUEATETE TNV TaXUTNTA.

8. KpatioTe Tov emoyéa (3) otn Béon “P” yia gUvToun Asimroupyia SioKeKOPUEVNG Kivnong.

9. Otav oAoKANPWOETE TN CUVTAYK 0aG, OTPEWTE Tov £TMAOYEA TaXUTATWV (3) oTn B€an “0”.

10. AvaonkwaoTe TNV KeQaAr Tou picep (1) kai agaipéote 10 €€dpTnua (9, 10, 11) TTOU €XeTE
TOTTOBETAOEI, TO PTTOA (8) KaI TO TTPOCTATEUTIKO KAAUppa (7).

NPOXOXH
* H péyiotn moootnTa cucTaTIKWY gival 1.200 ypaupdpia.

EpyaAgia Avapi§ng kai Mepikég atré 1ig XpRoeIg TOug

AByoddprtng: lNa afyd, kpéua, KOUPKOUTI, ATTAXO TTAVTECTTIAVI, JOPEYKA, KPEUA, TOICKEIK, HOUG,
OouQPAé. Mn xpnoiuyotroigite Tov afyoddptn yia TaxUppeuaTa piyyata (TT.X. yia va XTUTTATE
BouTupo kai fayapn) — PTTopEi va TTPOKAAECETE POOPG OTO EPYOAEio.

Avadeutipag: MNa KEIK, utmokoTa, {uun, yAdoo, yEIon, eKAEP Kal TTOUpE TTATATAG.
ZupwrApag: MNa piyyata pe payia.

EmiAoyéag TaxutiTwyv

O1 TTapakdTw odnyieg €ival eVOEIKTIKESG Kal SIAPEPOUV avAAOYa HE TNV TTOOOTNTA TOU WiyHATOG
OTO UTTOA KOI TG GUOTOTIKG TTOU QvaIyvUOoVTal.

AByoddpTng:

* AugnoTte oTadiakd oTn péyioTn TaxuTnTa “6”.

AvadeuTtipag:

* TTAPACKEUN KPEUAG PE BouTupo Kal {axapn: apxioTe Ye TNV eAdxioTn TaxutnTa “0”, kal augAoTe
oTadloka oTn PEYIOTN TaxuTnTa “6”.

* yIO0 va TTpoCaBEaeTe afyd Yyéoa ae XTUTTnPévVa piyuaTa: 4 — 6.

* yIO va TTPOCaBEaeTE aAeUpl, @poUTa KATT: 0 — 1.

* KAOOIKA KEIK: apxioTe oTnv eAdxioTn Taxutnta “0”, kal augfnoTe oTadlakd oTn Péyiotn “6”.

* yia va TTpooBéaeTe BouTupo o€ aAeupl: 0 — 2.
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Zupwrnpag:
* ZeKIVAOTE PE TNV eAAXIOTN TaxutnTta “0”, kal augnoTe otadiakd oTtnv TaxutnTa 1.

ZuuBOUAég

* Eival kaAUTepo Ta afyd TTou XTUTTATE va BpiokovTal o€ Bepuokpagia dwuaTtiou.

* Npiv xTutAoeTE Ta aoTrpddia, PePaiwbdeite 0TI dev UTTApPXEl BoUTUPO 1} KPOKOG afyolu aTo
XTUTTNTAPI } OTO UTTOA.

» XpnoiyoTroleite KpUa UAIKG yia {UUN KTOG Kal AV N GUVTAYT] ATTAITEN TO avTiBeTO.

» Otav xtutrdre BouTupo Kai {axapn yia TNV TTApACKEUR HUiYMOTOG KEIK, XPNOIUOTIOIEITE TTAVTA
BouTupo o Beppokpacia dwuATIoU i HOAAKWOTE TTPWTA.

ZupBouAég yia Tnv MNoapaokeun Ywuiou

* [NoT€ pnv uTTEPPAIVETE TIG PEYIOTEG TTOOOTNTEG — B UTTEPQPOPTWOETE TN GUCKEUN.

* [a TNV KAAUTEPN CUVTHPNCN TOU PNXOVAUOTOG, AQAVETE TTAVTA va TTEPVOUV 20 AETTTG avdpeoa
o€ dU0 XPrOoEIG.

» Edv kataAGBeTe OTI N CUOKEUR KaTatroveital, BE0Te TNV KTOG AsIToupyiag, a@aipEoTe Tn YIoNH
CUuN Kal avaueiETe xwpioTd Ta dUo pépn.

* Ta UAIKG avaplyvUovTal KaAUTEPA £QV TOTTOBETAOETE TTPWTA TA UYPA UAIKA.

* Avd d100THPATA, OTOUOTATE TN CUOKEUN KOl QQAIPEITE TO Piyua o110 TO CUUWTAPQ.

« O1 didgopol TUTTOI aAguploU BIAPEPOUV GNUAVTIKA WG TTPOG TIG TTOOOTNTEG TOU UYPOU TTOU
atrairouvTal. H KoAAWdNG uer TG CUUNG PTTOPEi va auéAoel onNUAvTIKG TNV KAToTTdvnon aTnv
oTroia  UTTOKEITAI N OUCKEUN. Zag OupfouAeloupe va  emIBAETTETE T OUCKEUN VW
TTapaokKeudgeTal n uun.

Mpoteivopeveg MNoodTnTEG YAIKWV

AoTmrpadia — eAdxioTn roodéTnTa: 3 afyd

. . MéyioTn TTooéTNTA .
ESaptnua Eidog UKV Tayxurnra

AByOB&PTNC 2avTlyi 1 KIAO 5-6
Mapéyka 1 KIAO 5-6

Z0un
AvadeuTrpac {axapoTTAQgTIKNAG 1.2 KIAG 2-4
Kéik 1.2 KING 2-4
ZupwTipag Ywui 1.2 KIAG 1-3
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AvTtiyetwion MpoBAnpdrwy

ZUOUTTTWHA EmiAuon

o EAéyETe €dv TO QIG BpiokeTal o€ KAAA ETTOQPN WE
TNV Tpia.

o EA¢yETe €dv TO KOUWTTI avUWPwWOong €XEl KOUUTTW-
o€l oTn Béon Tou.

H ouokeun d¢ Aeitoupyei

©06puBOG GTO UTTOA EVW) N OUOKEUT e EAéyEre €AV TO PTTOA €ival CWOTA TOTTOBETN-
eival o€ Aeitoupyia (1o €€apTNUa Mévo oTn Béan Tou.
OKOUUTIGEI GTO PTTOA KOTA TNV o EAéyEre £av 1O £€APTNUA €ival CWOTA TOTTOBE-
TTEPICTPOPN) TnUévo oTn B€on Tou.

o EAEyETE €AV TO TTPOOTATEUTIKO KAGAUPMA EXEI TO-
To TTPOOTATEUTIKO KAAUMHG &eV TT00eTNOEI CWOTA.
TaIPIACEl CWOTA OTO PTTOA. o EAEyETe €@V TO PTTOA €ival owoTd TOTTOBETN-

pévo otn Béan Tou.

o EAéyEre €dv TO onuadl aTov emAoyEa TaxuTn-
TOG QVTIOTOIXEl AKPIBWG OTNV TaXUTNTA TTOU O-
VOQEPETAI OTO OWHA TNG CUCKEUNAG.

o [epioTpéyWTe TOV €TMIAOYEQ TOXUTNTAG OTN B€0N
“0” kal eAEyETE Eava €Gv AEITOUPYEI N CUCKEUN.

H ouokeun 8¢ Aeitoupyei o€
OUYKEKPIPEVN TaXUTNTA

O poxA6g aviywang KePaAng dev e EAéyETe €AV TO TTPOOTATEUTIKO KAAUMMA EXEI TO-
eTTavépXeTal oTn B0 TOU PETA TNV TT00eTNOEI CWATA.

TOTTO0€TNON TOU UTTOA KaI TOU e EAéyETe €@V TO PTTOA €ival owaTd TOTTOBETN-
TTPOOTOTEUTIKOU KAAUPUATOG pévo atn Béan Tou.

®povrida & Kabapiopog

* ATTEVEPYOTTOINOTE KAl ATTOCUVOETTE Tr) GUOKEUN OTTO TO pEUA TIPIV aTTO TOV KaBapIouo.

ZWUa TNG CUOKEUNG:

* MepdoTe pe éva uypod TTavi, ETTEITA OTEYVWOTE.

* Moté punv xpnaiyoTtroigite AsiavTikd R BuBiCeTe oTO VEPO.

AByoddpTng, avadsutipag, UUWTAPAG:

* MAUveTE OTO XEPI KAI OTEYVWOTE TTOAU KOAQ.

* Mnv mwAéveTre o€ TTAUVTHPIO TIATWY.

M1rOA, TTPOOTATEUTIKO KAAUPMA:

* MAUveTE OTO XEPI KAI OTEYVWOATE TTOAU KOAQ.

* Mnv TAévete o€ TTAUVTHPIO TTIATWY.

* MNoTé pn XpNOoIYOTIOIEITE GUPUATIVN BoupTod, GUpUa Koudivag ] AcukavTiké yia Tov KaBapiouo
» KpatoTe T PPN TNG OUOKEUNG HAKPIA atTd TTNYES BeppdTNTAG (ETIPAVEIQ KOulivag, oupvog,
@OoUPVOG HIKPOKUUATWV).

Texvikd XapakTnpIoTIKA

MovTtéAo: Kougivounyavr) Ruby Red 12-1501
Tdon: AC 220~240V / Zuxvértnta: 50/60Hz
loxog: 1300W

MéyioTn XwpenTIKOTNTA MTTOA: 5L




Aoc@aAig ATTéppipn TG ZUOKEUAG
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210 TEAOG TNG WOENIUNG JWNG TOu, TO TIPOIOV OEV TIPETTEI VO OTTOPPITITETAI PE TA QOTIKA
amoppipypara. [Mpémer va amoppipBei oe  €10IkA KEVIpa  dlagopoTroinuévng  GUAAoyNG
QATTOPPIMPATWY TTOU OpifoUV 01 BNUOTIKEG OPXEG 1) OTOUG (QOPEIG TTOU TTAPEXOUV AUTH TNV
uTTNPECia. H xwpIoTr amdppiyn PIOG NAEKTPIKAG OIKIOKA OUOKEUNG, ETTITPETTEI TNV OTTOQUYA
mOAVWY apvNTIKWY CUVETTEIWV YIa TO TTEPIBAGAAOV Kal TNV uyeia atrd TNV akaTdAAnAn améppiyn
KAl ETTITPETTEI TNV AVAKUKAWON TwV UAIKWYV ATTO TA OTTOIA OTTOTEAEITAI WOTE VA ETTITUYXAVETAI
OnNUOVTIKA €E0IKOVOUNGT EVEPYEIAG KAl TTOPWV.

MNa TNV emMOonuavon TG UTTOXPEWTIKNG XWPIOTHG ATTOPPIYNG OIKIGKWY NAEKTPIKWY GUOKEUWY,
TO TTPOIOV PEPEI TO O TOU IAYPANPEVOU TPOXOPOPOU KADOU aTTOPPIMHATWY.

Eyyunon

* H eTaipia MMENPOYMTIH gyyudrail Ta TTpoidvTa TNG yio OTroIadNTTOTE EAATTWHA KATAOKEUNG 1
UAIKWV yia dU0 (2) étn atmd TNV nuepopnvia ayopdg R Tapddoong PE TNV TTPOOKOMION TNG
a1roedeIgng ayopdg. EAv 1o TTpoidv TTou €xeTe ayopdaoel, TTApoucIdoel EAGTTWHA KOTOOKEURG N
UNIKWyV, atreuBuvBeite oto katdotnua ayopds R o€ efouciodotnuévo Kévipo Service
MIMENPOYMIH. MNa tnv evnuépwar| oag OXeTIKA Je To TTANCIEGTEPO e€ouaiodoTnuévo Kévtpo
Service MIMNENPOYMIH, emokepOeite Tn 10T00€Aida pog www.benrubi.gr. Eivalr otnv
atrokAeloTIKA kpion TNg MIENPOYMTITH n avtikatdoTtaon avTi emdiopBwaong Tou EAATTWHATIKOU
TTPOIOVTOG.

* H eyyunon dgv KaAUTITEI EAQTTWHATA TTOU Ba TTPOKUWOUV aTTé QUGIOAOYIKH @Bopd, aTTdoIuo,
ouoowpeuon aAdTwy, AavBaouévn eykatdoTaon A CuvTAPNGN TOU TTPOIGVTOG, KOKO XEIPIOUO,
QVTIKAVOVIKEG OUVONKES ASITOUpYiag, un €Qapuoyn Twv 0dnyIwV Xprong, YETATPOTTH i ETTIOKEUN)
TOU TIPOIOVTOG OTTO Hn €§0UCIOdOTNUEVO TEXVIKO TTOU Ogv avikel ota Kévipa Service
MMENPOYMITH.

Etriong, n eyyunon dev KOAUTITEl T TTOPOKATW EVOEIKTIKA AVOQEPOUEVA:

. >nuadia, aroXpwpaTiopd A ypatlouviEG.
. Kayipata e€aitiag €ékBeang o€ @wTid i PASGYQ.
. BAGBN atmd Bepuikd ook (armmétoun aAayh Beppokpaciag i Taong).

TA MEPIZXOTEPEZX INHPO®OPIEZ:
(NEA) X. MIMENPOYMIH & YIOZ A.E.

Ay. Owpa 27, 15124, Mapouoi — ABrva,
TnA. / E§ummnpétnon meAatwv.: 210 6156400
e-mail: benrubi-sda@benrubi.gr

©CE
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Thank you for having chosen an appliance from the IZZY 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 IZZY 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
put your hands in the water. Never run the wet appliance and contact
one of the authorized BENRUBI service centers.



12

» 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, 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.

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

L
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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
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Parts of the Appliance

. Head

. Head lift button

. Speed knob with indication light (1-6)
. Anti-slip feet
Accessories reception
. Bowl reception

. Splashguard

. Bowl 5It

. Mixing hook

10. Egg whisk

11. Beater



Before First Use
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* 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 button (2) up and raise the mixer head until locks in the upper position. Fit
the bowl (8) from the base (6) 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.

Removing the mixing bowl

1. Push the head lift button (2) up and raise the mixer head until locks in the upper position.
Remove the bowl (8) from the base (6) 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 button (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 (9, 10, 11) 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 button (2) up and raise the mixer head (1) 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 splashguard

1. Push the head lift lever (2) up and raise the mixer head (1) until it locks in the upper position.
2. Push the splashguard (7) onto the underside of the mixer head and turn it counterclockwise
until it snaps into place.

3. Insert the required accessory.

4. Lower the mixer head.

5. Remove the splashguard by raising the mixer head and turning it clockwise.

* During mixing, ingredients can be added directly to the bowl via the hinged section of
the splashguard.
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* 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 the speed knob (3) is in the “0” position. Plug the power cord into the socket.

3. Place the bowl (8), splashguard (7) and the accessory of your choice (9, 10, 11).

4. Add the ingredients needed 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, maybe it is necessary to lower the speed due to the volume of
materials.

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 (3) in the “P” position for a short intermittent operation.

9. When finished, turn the speed knob (3) to the “0” position.

10. Lift the mixer head (1) and remove the accessory (9, 10, 11), the bowl (8) and the
splashguard (7).

ATTENTION
* The maximum amount of ingredients is 1.200 gr

The Mixing Tools & 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

The below recommended speeds may vary depending on mix ingredients in the bowl.
Whisk: Gradually increase to “6”.

Beater:

» Creaming fat and sugar: start on “0”, gradually increase to a higher speed.
* beating eggs into creamed mixtures: 4 — 6.

« folding in flour, fruit etc: 0 — 1.

* All in one cakes: start on “0”, gradually increase to “6”.

* Rubbing fat into flour: 0 - 2.

Dough hook: start on “0”, gradually increase to 1
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» 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 While Bread Making

* 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.

Suggested Ingredient Quantities

Egg whites minimum quantity: 3 eggs

Max Quantity

Accessory Food Of ingredients Speed
Whisk Chantilly cream 1kg 5-6
Meringue 1kg 5-6
Pastry 1.2kg 2-4
Beater Cake 1.2kg 2-4
Bread 1.2kg 2-4
Dough hook Whole wheat bread 1.2kg 1-3
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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.

Cleaning & Care

* Always switch off and unplug before cleaning.

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

* Never use abrasives or immerse in water.

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

Bowl, splashguard:
» Wash by hand, then dry thoroughly.
* Do not wash in the dishwasher.

* Never use a wire brush, steel wool or bleach to clean your glass bowl. Use vinegar to remove

limescale.

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

L
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Technical Information

Model: Kitchen Machine Ruby Red 1Z-1501
Voltage: AC 220~240V

Frequency: 50/60Hz

Rated input: 1300W

Maximum mixing bowl capacity: 5It

Safe Appliance Disposal

1%3|

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 device 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 devices 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, scaling, 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 PLEASE CONTACT:
(NEW) H. BENRUBI & FILS SA

27 Aghiou Thoma str, GR15124, Maroussi — Athens,
Tel./Customer Support: 210 6156400
e-mail: benrubi-sda@benrubi.gr

©CE
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