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EuxoploToUpE TIoU ETIAECATE UL CUOKELN TNG YKAUAG IZZY.

A (54

ABaoTe TPOOEKTIKA TIS 0dnyieg XprAoNG KAl KPATNOTE TS O ACQPOAEG
onueio ya JEMNMOVTIKY avagopd, padi ye tnv andden ayopdg, n oroia
Aettouvpyel w¢ eyyonon (BA. mopokdiw «Eyyonon katr Efutinpétnon
MeAatwvy).

* [lpwv ouvdEoete TN ouvokeun BePalwbeite OTL N TACN TOU PEVPOTOS TNG
OUOKELNG O0C AVTIOTOWKEL ATOAUTO OTNV TAoN NG NAEKTPLKNG O0G
EYKATAOTAONG.

* [1dvta ouvvdEETe TN ouoKewr oag pe Tipida Tou OlobETel yeiwon. H un
TPNON QUTAG TNG UTIOXPEWONG UTTOPEL VA 0dNYNOEL O NAEKTPOTIANEI KAl
eVOEXOUEVWC O€ 0ORAPO TPAUUATIOUO.

* Mnv a@rivete TIOTE TN OUCKEULN XWwPIS emtipnon otav Ppioketal o€
AgLtoupyia.

* 2TEVN ETUTAPNON £lval amtapaitnTn OTav N CLUOKELN £ival O€ AelToupyia Kal
WBlaitepa OtV PIKEAG TIadLa 1] dtoda PE eOIKES QVAYKES BpiokovTal yupw
amd autrv. BeBawwBeite 011 dev Tailouv e Ta eEapTAPATA ) TN OLOKEUN.

* H ouokeur) Ogv TIPETIEL VA XPNOHOTIOLETAL OTIO ATOPA UE EIOIKES AVAYKEG
(owpatikée 11 dlavontkes), mawdid r droua 1ou Ot dloBETOLV TNV
QTIATOVPEVN YVWAON KAl EPTIELPIA YIA TN XPNON TNG OUOKEUNG, XWPIS TNV
ETITAPNON KATIOOL TIPOCWTIOU TIOU YVWPEICEL TOV TPOTIO AELTOLPYIAS TNG
OUOKEUNG Kal Ba eival uTteLBUVOG YIa TNV ACPAAELA TOUG.

» ©£0TE EKTOG AELTOLPYIOG TN CUOKELK] KAL OTIOCLVOEDTE AT TO PEVHAL:

- Metd amnd kGBe xprion

- Mpw amé tov kabBaploud

- [ptv TN YETAKIVAOETE

* Mn XPNOWOTIOLEITE TN CUOKEUN YIA OKOTIOUG TIEQA ATIO AUTOUG VIO TOUG
oTtoioug TpoopileTal.

* H ovokeurp autr) TpoopileTal ylio Xpron ot €OWTEPIKO Xwpo. Mn
XPNOJOTIOLE(TE TN OUOKELN O€ UTIAIBPLO XWPO.

* H ovokeun autr Ttpoopiletatl JOVO YIa OIKLOKN Xpron. KaBe dAn xprion



OKUPWVEL TNV gyyunaon.

* XPNOWOTIOLE(TE TIAVTA TN CUOKELN ETTAVW O QOPAAr), OTEYVR, Kabapr,
ETUTIEDN KO AVTIBEPULKI ETULPAVELQ.

* Mn Aeltoupyeite Kat Pnv TOTOBETETE TN CUOKELN 1 PEPN TNG OE PEPN UE
uypacia ry oe onueia 6oV PTtopEl va Bpéxetal.

* [10TE PNV AQrVETE TO CWHPA TNG CUOKELNG, TNV AVTIOTOON, TO KAAWDLO N
TO BUOPO VO BpayoLv. 2€ TIEPITITWAON TIOU N CUCKELN BPOXEL, aPALPEDTE
OUEOWS TO KOAWOLO TOU PEVUATOG aTd TNV TIPICa Kal Unv BAeTe Ta XEPLO
0ag 010 vePO. Mn Betete MOTE TN BPEYMEVN CUOKEUN OE A£lToupyia Kal
ETIKOVWVNOTE HE €va ATIO TO  €EOUOLOOOTNUEVO KEVIPA ETIIOKELWV
MMENPOYMITH.

* Mnv ToTOBETElTE TN OULOKELR KOVIA OE KOUPTIVES, KATW atd pALa N
VTOUAQTILO, 1] KOVTA 0€ OTIOATIOTE B PTtopovoE va PBapEl attd Tov aTuo.

* Mnv KOAOTITETE TN OUCKELN ] UNV TOTIOBETE(TE T{TTOTA TIAVW OE QUTH) KATA
N Xenon.

MNPOZOXH: Katd tn Xprion, va eiote OQITEQA TIPOCEKTIKOL KAl VA PNV
ayyicete v £60d0 aépa, 01O oW PEPOG TNG OUOKEULNG. EEEpXETAL KAUTOG
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QEPAG.

* H KaKr Xprion tNg OUOKELNG PTIOPEL VA TIPOKOAEDEL TPAUUATIOUO.

* Mnv aerivete 10 KAAWDLO TOU PEVPOATOG VA KPEWETAL ATIO TNV GKPN TOU
TpameClov/ TIAYKOU 1) 0€ ONUEIO TIOU PTIOPEL VA TO aPTIAceL KATIOO TTOLdL.
MnVv a@rVETE TO KOAWDLO VO OKOUMTIA OTIOLOdNTIOTE (EOTH ETIPAVELQ.

* [10T€ PNV a@rvete T0 KOAWDIO TOU PEVPATOS DIMAWUEVO KATA TNV DLAPKELD
NG XPrNong tNG CUOKEUNG. ZeOTAWOTE TO TEAEIWG.

* Mn xpnotuoToleite TTOTE OKANPA, AElOVTIKA 1) OLOBPWTLIKA ATIOPPUTIOVTIKA
r OLOAUTIKG LYPA YO TOV KABAPLOPO TNG CUCKELNG.

MPOZOXH: H eru@dvela TN CLUOKELNG gival KAUTA Katd tn OLdPKEL TNG
Aettoupyiag. Mnv ayyilete ta {eoTa PEPN NG CUOKELNG KATA TN OLAPKELX
NG ALToLpYiag.

MPOZOXH: Mnv a@rivete Vv avtiotaon TnG CUCKEUNG VA BPOXEL

* Mn PETOKIVEITE TN OLUOKELN OTAV QUTH €ival O€ AlTOVPYIa.

* Mnv ayyiCeTe TN OLOKELN WE PPEYUEVA I VWTIA XEPLA.

* Mn XpNOJOTIOLE(TE ETTEKTOON KAAWDI{OU.

* H ouokeury dev Tpoopiletal va AElTOUPYEL PE EEWTEPIKO XPOVOUETPO N
EEXWPLOTO oLOTNUA TNAEXELPLOPOU.

* EAéyxete Katd OlOOTAMOTO TO KOAWDIO VA Tuxov @Bopés. Mnv
XPNOLIOTIOLETE TN CUCKEUN €AV TO KAAWDLO PEVPATOG EXEL UTTOOTEL PBOPG
f OV AUTH €XEL TIEOEL 1 €XEL LUTIOOTEL BAGRN KOTG OTIOLOONTIOTE TPOTIO. AV




UTIOYIOOTEITE OTL N OUOKEULN €XEL UTTOOTEL BAGRN, €TOTPEWPTE TNV OTO
KOVTIVOTEPO €¢0UCIODOTNPEVO KEVTIPO eTilokeuwy MITENPOYMITH yua
etétaon.

e 2¢& TIEPITTTWON TIOL UTIAPXEL TBavr) BAGRN, PNV ETIXELPNOETE va TNV
ETILIOKELAOETE POVOL 0aG. AteuBuvBeite oe €va amd 1a e¢ouclodotnuéva
KEVIpa etiiokevwv MMENPOYMITH.

* K&Be emiokeun amo pn €€0UCLO00TNUEVO TEXVIKO TWV KEVIPWV Service
MMENPOYMITH AKYPQNEI THN EIMYHZH.

» KGBe AavBaopévn xprion TN OUOKEUNG AKUPWVEL TNV €yyunaon.

* XpNOHOTIOLE(TE POVO YV oL AVTOAAAKTLKA.

* AUt} N OLOKEL CUPUOPPWVETAL PE TNV Odnyia NAEKTpOUAyVNTIKAG
ovppatétntag 2014/30/EE, tnv Odnyia XaunAng tdong 2014/35/EE, tnv
Odnyia 2011/65/EE  yia 1OV TEPOPIOPO NG XPNONG  OPLOPEVWV
ETIKIVOUVWVY OUOLWV O€ NAEKTPLKO Kal NAEKTPOVIKO €COTTAlOUO. ETtiong, pe
Vv Odnyia 2009/125/EK yia IS amaltroelg OIKOAOYIKOU 0XeDLO0UOU YO TO
TPOIOVTIA TIOU KOTOVOAWVOULV evépyela kal tov Kavoviopo (EK) Ap.
1935/2004 OXeTKA PE TA LAKKG KOL QVTIKEUEVA TTOL Trpoopidovtal va
¢pBouv o€ eTtaen PE TPOPIUA.

®YNA=TE AYTEX TIZ OAHIIEX
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Méepn tng ZUoKeLng

1. Mivakag eAgyxou

2. 2P0 CUOKELNG

3. ATOOTIWHPEVOG AVTIKOAMNTIKOG KGdog 4,51
4. NoBr) avTikoANTKoU kGdou

5. ATToOTIWPEVN AVTIKOMNTIKA oxapa

Mivakag eAéyxou
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6. EVOEIKTIKEG AUXVIEG TIPOYPAUMATWYV

7. NAAKTPO puBulong Bepuokpaaiag “+” /="
8. MNAAKtpo Tavong/évapéng

9. MAAKTPO €vapéng

10. OB06vn evdeitewv

11. NMAAKTPO €TAOYNAG TIPOYPOUUGTWY “M”
12. MAAKTPa pUBULONG XPoVou “+” / “-”



Mivakag Mpoypauudtwy Kat MNpokaboptopévwy Xpdvwy Kal ©€pUoKpacliv

2TOV TIOPOKATW TIVOKO TTOPATIBEVTAL T TIPOYPAPUATO KAL Ol TIPOKOBOPIOUEVEG BEPUOKPATIES KAl

XPOVOL. XPNOoOTIOLEIOTE TOV TIiVAKA POVO YIa avapopd.

&
©eppokpaaia (°C) 200 200 160 180 200
Xpoévog (Aetttd) 15 18 25 18 20
E0pog Beppokpaciag (°C) 80-200 | 80-200 80-200 80-200 80-200
E0pog Xpdvou (Aetttd) 1-60 1-60 1-60 1-60 1-60
O©¢puokpaoia (°C) 200 200 180 180
Xpbvog (Aetttd) 18 35 13 12
E0pog Beppokpaoiog (°C) 80-200 | 80-200 80-200 80-200
E0pog Xpdvou (Aetttd) 1-60 1-60 1-60 1-60

Mpw tnv Mpwtn Xprion

* BeBawwBeite 61L N cuokeun eival amevepyotoinuévn koL dev elvat otnv Tipida, TPV T XPron.

ZHMEIQZH: Evdéxetat va TpokOWEeL KaTvOg KAl OOPES KOTA TNV TIPWTN Xeron.

1. MAOveTe Ta pépn TNG OLUCOKeUNG. Aeite v evotnta “@povtida kat Kabaplopdg”
2. TomoBeTrOTE TN CUCKELH o€ pia kKabapry, Timedn Kal avTIOEPULK ETIPAVELQ.
3. TommoBetoTe TN oxdpa (5) péoa otov Kado (3).

2nueiwon: MNa ) owoTr] TomoBétnon g oxdpag (5) BePawwbeite 6Tl T BEAGKL OTO KEVIPO NG
oXapag va BeiXVeL TIpog To péaa.




4. TortoBetNOTE TN OXAPA UE TOV KABO OTNV UTIOBOXK TNG CUOKEUNG XWPIG @ayntod Kal BeRalwbeite
OTL €XEL KOUUTIWOEL KAAG oTn B€on Tou.

2nueiwon: Eav o k&ddog pe 10 KaAdbL dev Kouumwoouy KaAd atnv umodoxr, n cuokeur] dev Ba
EVEPYOTTOUNOEL

5. ZuvdEaTe Tn cuokeun aTtnv TPICa. Oa avayouv yla Aiyo OAeG oL Auxvieg oTtov Ttivaka eAgyxou (1),
€metta Ba offioouv Kal Ba TTapapeivel avapuévn n Auxvia Tou TIARKTpoL £vapéng (9).

6. Meéate Tov TMANKTPO €vapéng (9). ©a akouoTel £vag NXOG Kal OAEG oL Auxvieg Ba avayouv. Ztnv
000vn evdeitewv (10) Ba evalaooovTal ot evdeitelg “185°C” kat “15min”.

7. M€ote 10 MAAKTPO €TAOYNG TIpoypaupdtwy “M” (11) €wg OTou N eVOEIKTIKA AuXViO .
avapoaofrvet. Ztnv 08dévn evdeitewv (10) Ba evaldooovtal ot evdeitelg “200°C” kat “18min”.

8. Mitote 10 MAAKTPO PUBULONG XPOVou “-” yla va opiloete 10 Aetttd.

9. Miéote 10 MMKTPO €vaping (9) kat 1o TPOypaupa Ba fekvnoel. OL eVOEIKTIKEG AUXVIEG
TIPOYPAUPAETWY ﬁ Ba ofroouv kal Ba Tapopeivel avauuévn N Auxvia TOU ETIAEyUEVOU

TIPOYPAPUATOG

10. Z1nv 086vn evdeitewv (10) evaANGooOVTaL O ETHAEYHEVOS XPOVOG (10min) Kal oL TipoKaBopLouévn
Beppokpaaia (200°C).

11. ‘Otav oAokANpwBEel TO TAEYUEVO TIPOYPAUMA, OAEG OL Auxvieg Ba ofrioouv Kal Ba TTapaueivel
QVOPMEVN POvo n Auxvia tou TAAKTpou €vapéng (9). H ouokeur) Ba Aettoupynoel yua Alya
OEUTEPOAETITA.

12. ©a aKOUOTEL €vag NXOG 5 POPES KAl N CUCKELH Ba oTaUATACEL KAl Ba eival £Toun yio xpron.

XpAon NG ZLOKEUNS

* BeBawwBeite 611 n ouokeur| eival amevepyotonpevn kat dev elval atnv mpida, mpiv n XpeRon.
* ZuvIOTATaL vVa TIPOBEPPAIVETE T GUOKEUA YIa 5 AeTTTA XWwpig @ayntd Tpiv 10 YHoLUO.

1. TAOveTE Ta pgEPN TNG cuokeung. Agite v evotnta “®Ppovtida kat Kabaplopog”

2. TomoBeTrOTE TN CUCKELH o€ pia kKabapry, Timedn Kal AvTIOEPULK ETIPAVELQ.

3. TomoBetoTe TN oxdpa (5) yéoa otov Kado (3).

2nueiwon: Mnv XpNOOTIOLEITE TN CUCKEUA XWPIG TNV aTTOCTIWHEVN OXAPA.

4. TomoBeTrOTE TO PaAYNTO TAVW OTN oXdpa (5) kal TOMoBEeTACTE TOV KABO 0TV UTOdOXH TNG
ouokeung. BeBalwbeite OTL 0 KADOG ExEL KOUUTIWOEL KAAG 0T B€on Tou.

2nueiwon: BeBawdeite 61t 10 paynté otov kddo dev uttepPaivel tnv EvoeEn “MAX”.

2nueiwon: Edv 0 kadog dev Koupmwoel KaAd otnv umodaoyr], N cUokeun Oev Ba evepyoTolnOEi.

5. 2uvdéaTe tn ouokeur otnv Tipida. ©a avayouv yia Alyo OAEG oL Auxvieg aTov Ttivaka eAEyxou (1),
€metta Ba ofioouv Kal Ba Ttapapeivel avapuévn n Auxvia Tou TIARKTpoU £vapéng (9).

6. MiEote Tov MAAKTPO Evopéns (9). Oa akouoTel £vag rXog Kal OAES oL Auxvieg Ba avayouv. 2tnv
o0Bovn evdeitewv (10) Ba evaAdooovTal ot eveitelg “185°C” kat “15min”.

7. Mi€ote BLAdOXIKA TO TIANKTPO ETILAOYNG TIPOYPOPHATWY “M” (11) €wg dtou avdayel n avtioTon
Auxvio otnv 0Bovn evdeitewv (10) (BA. evotnta “ MMivakag TPoypoPudTwy & TIPOKABOPIoUEVWY
XpOvwv & Beppokpaclv”).

8. Miote dladoxIKa Ta TIANKTPO puBULONG Bepuokpaciog (7) ywa va pubpioete tn Bepuokpacia g
ETIAOYNG OOG.

9. Miéote dladoxIKG T TTANKTPA PUBULONG XPOVoU (12) yia va puBuIcETE TOV XPOVO TNG ETIAOYNG
00G.

10. Miéote 10 MAAKTPO évapéng (9) via va EeKvroel TO TTPOYPOUUA. 2TV 0Bd6vn evdeitewv (10)



evaMdaooovTal 0 XpOvog Kalt N BEPUOKPACIO TIOU EXETE ETUAEEEL.
2nueiwon: Katd tn SLdpkela Tou PayELPEPOTOS, TIPOTEIVETAL VO AVOKOTEDETAL TA TPOPUA HECA OTOV
KAB0 yLa KOAUTEPO OTIOTEAECA:
- TEOTE TO MANKTPO Ttadong/évapéng (8), apalpéote Tov KASO KAl AVAKATEWTE E VO KOUTAAL.
27T OUVEXELD, TOTIOBETAOTE TOV KABO PECA GTN CUOKEUN KAl TIEDTE TO TIARKTPO Ttadong/évapéng
(8) yla va ouvexloTei T TIPOYPAUMA TIOU £XETE ETUAEEEL
11. ‘Otav oAokAnpwBel TO €TIAEYUEVO TTPOYPOUMUA, OAES OL Auxvieg Ba ofrioouv Kal Ba Ttapaueivel
avauuevn povo n Auxvia tou TANKTpou évapéng (9). H ouokeur| Ba Aeltoupyroel via Alya
deutePOAETITO.
12. ©a akouoTel €vag Nxog 5 PopéS kal N ouokeur Ba otapatioel. H Auxvia évapéng (9) Ba
TIAPAUEIVEL OVAPUEVN.
13. Agalp€oTe Pe TIPOooxr Tov KAGOo ard tnv uttodoxn.
14. ZepBipete xpnolomolwvtag Aapideg.

2nueiwon: Mpwv oepBipete, eAévEte €dv 10 QaynTo €xel yayelpeutel. EGv Xpeldletal emumAéov xpdvo
yla va pgayelpeutei, emavaldpete tn diadikaoia mpogapudloviag tov Xpdévo kat T Bepuokpaaia. O
¥xpovoc uayelpéuatog eéaptdral amd TNV TUKVOTNTA, T0 TTAXOS KAl TN UYPAoia Tou @ayntou.

2NUELDOEIG:

« Mavta kpatdate tov kado (3) amod tn Aapn (4).

* Kata v agaipeon tou kddou, dwaote Oaitepn mPOoOoxr KABWGS UTIOPEL va ByeL atpde.
* Mnv KOAOTITETE TN OUOKELN 1] PNV TOTIOBETELTE TimoTa TTdvw o€ autr) katd TN Xprion.

* Mn yepiCete Tov KGdo Pe AGdL ) oTIoLOBATIOTE AANO LYPO.

XPAOLWES ZUUPBOUAEG

* MNpocBéaTe 1-2 KOUTAALEG AABL (avaAOyQ LE TNV TTOCOTNTA) KAl AVOKOTEWTE TIPLV TO JOYEIPEUQ.

* To HIKPOTEPQ CUCTOTIKG OTIAITOUV CUVABWG AlyOTEPO XPOVO PAYELPENATOS OTIO TO HEYOAUTEQQ.

* [la va §00PAACETE OUOLOPOPPO PAYEIPEUD, OTA PIOG TOU XPOVOU PAYELPEUOTOG, TIPOTEVETAL Va
OVOKOTEVETAL TA TPOPIUA PECT OTOV KABO KOTA TN SIAPKELD TOU JOYELPEUOTOG.

* Ta OVOK TIOU KOVOVLIKA HOYELPEVOVTAL OE GOUPVO UTIOPOUV ETIONG VO HAYELPEUTOUV OTN QPLTECD.

* Aev OLVIOTATAL TO POYEIPEUA ECOLPETIKA ATTAPWY CUCTOTIKWV.

* H 1davikr) ToodTNTa Y10 TNV TIPOETOHACIO Tpayavwy TTataTwy ival 500 ypoupdpla.

* XpNOLUOTIO|OTE TIPOKATAOKEUACUEVN CUUN VIO VO ETOWHACETE YEULOTA OVAK YPryOPO KOt EUKOAQ.
H mipotrtapaokeuaopévn COUN amattel emiong PIKPOTEPO XPOVO TIPOETOACIAG OO TN OTITKA C0UN.
* TOTTOBETAOTE PO POPUA YNOlPaATog 1 éva Tawi eoVPVOU OTNV ATTIOCTIWPEVN OXAPa €4V BEAETE va
WAOETE €Va KEIK 1 KIG N €AV BEAETE va TNYOVIOETE €UBPOVOTA LAKA ) YEULOTA LAIKA.

* H ouokeur] gival kKatdAMNAN ya ¢Eotopa eayntou. a va §avaleoTaveTe 10 @aynto oog, pubuiote
TN Beppokpacia otoug 150°C yia Ewg Kat 10 AeTttd.



Mivakag Mpotevouevwy Xpovwy Kol OepHOoKPACIWV

O mapakétw mivakag ival pévo yia avapopd.

* MPocappdoTE TOV XPAVO Kal T BEPUOKPATIa PAYELPENATOS aVAAOYQ PE TIS TIPOTWCEIS 0AG, TNV
TTOCOTNTA KL TO JEYEBOG.

* Mporteivetal va avakateleTe 0 Gayntd Katd 1 SIPKEI TOU HAYELPENATOS IO TNV KAAUTEPN
KUKAOQOpia Tou BepPOD aépa.

EAGxoTn-
Méyiotn Xpdvog , Mpo6oBeTeg
Mocotnta (Aetttdr) Oepuokpacia TIAnpo@opieg
(yp.)
NETTTEG
KOTEWLYHEVEG 200-500 12-20 200°C
TIOTATEC Avakatéyte Katd tn dLap-
. . KELO TOU HOYELPEUATO

DPEOKES TMOATATES | 500500 | 18-30 180°C AP
(8x8mm)
MmpilloAa 100-500 8-15 180°C
KOG PMPILOAG- |46 509 10-20 180°C [uploTe oTOV HIOG XPOVO
Kl TOU POYELPENATOS
MTuQTEKIO 100-500 7-14 180°C

['upioTe otOV PLOG XPOVO
Mroutdkio Koto- 100-500 18-22 180°C TOU JOYELPEPOTOG
TIOUAOU

BeBatwbeite 611 10 KOTO-

p p . TIOUAO €XEL UAYELPEVTEL

i;ﬂeog Kotorou 100-500 18-25 200°C TOAD KO
KATEYUYHEVEG KO- |43 500 10-15 200°C
TOUTIOUKIEG ['uploTe oTOV PIOO XPOVO
Katewuypéveg wa- 100-400 6-12 500°C TOU JOYELPEPOTOG
POKPOKETEG
Magivg/cupcakes 5 tepdxa 15-18 200°C

* Ta UKpOTEPA UAIKA amtattouV ouvrbws AtlyOTePO XpOVO UAYEIPELATOS QTIO TA UEYAAUTEDT UAIKG

KaBaplopdg kat Zuvtpnon

* Mpwv kKaBapioete f amoBNKEVCETE TN CUOKELN 0ag, ByaAte v amd tnv Tpila kol apACTE TNV va
KPUWOEL.
« Névta kaBapilete TN CLOKELH KAl Ta E§APTANATA PETA ATIO KABE Xprion.

ESwteplkn EQAVELQ:.

* 2KOUTTIOTE UE €va VWTIO TIOVI KOL OTN OUVEXELD OTEYVWOTE.

* [TOTE PN XPNOLUOTIOLEITE LOoXUPG OLABPWTIKG I AELOVTIKG KOBOPLOTIKA.

* [NoTé PN XPNOLJOTIOLE(TE PETAAIKES BOUPTOES 1 GPOLYYAPIA VIO TOV KOBAPLOUO.
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AmooTiwpevog Kadog & axdipa:

* [TAOveTE pe Ce0TO vEPD KAl OOTIOUVL KOL OTEYVWOTE KAAA.

* [oté pn xpnowdoToLe(te loXupa SLOPPWTIKA I AELOVTIKA KOBAPIOTIKA.

* [NoTé PN XPNOLJOTIOLE(TE PETAAIKES BOUPTOES 1 GPOLYYAPLA VIO TOV KOBAPLOUO.
» O KAdOG Kal n oxdpa UrtopolV va TTAUBoUV OTO TTAUVTHPLO TILATWV.

Texvikd XapoKTtnEoTiKG

Movtélo: Opitéla agpog DIGITAL 12-8213 1IZ2Y
Taon: 220~240V

2uyvotnta: 50/60Hz

loxug: 1200W — max 1400W

Mpocwdomolioels yia 1 Zwot Amdéppwyn NS 2uokeung 20ugwva pe v Euvpwmaikhy Odnyia

2002/96/EK

)54

210 TENOG NG WPEAUNG {WNG TOU, TO TIPOIOV BEV TIPETIEL VO ATTIOPPITITETAL JE TA A0 TIKA OTIOPP{KUATO.
Mpémel va amoppleBei og e10IKA KEVTPO DLOPOPOTIOINUEVNG CUANOYAG OTIOPPIMUGTWY TIOU 0PIioLV Ol
ONUOTIKEG APXES ] OTOUG QOPEIG TIOU TIAPEXOLV QUTH TNV UTINPECIO. H xwploTr omdppwyn Hog
NAEKTPIKAG OLKIOKI) OUCKEUNG, ETUTPETEL TNV ATIOPUYNR TIBAVWY OPVNTIKWY CUVETIEWV Yld TO
TePIBANOV Kal TNV Lyeia atmod TNV akATAAMNAN amtéppLPn KAl ETITPETIEL TNV AVOKUKAWGN TWV VAIKWY
OO TC OTIOIO ATIOTEAEITOL WOTE VO ETUTUYXAVETAL ONUAVTIKI] EE0LKOVOUNGN EVEPYELAG KOL TIOPWV.

fla TNV €TONPAvVON TNG UTIOXPEWTIKNAG XWPLOTAG ATIOPPIWNG OLKIOKWY NAEKTPIKWY CUOKELWY, TO
TIPOIOV PEPEL TO GrA TOU BLOYPAUPEVOU TPOXOPOPOU KABOU OTIOPPLUUATWY.
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Eyyonon

* H etapia MMENPOYMIH eyyudtal ta Tpoidvia NG yla OTolodNTIOTE EAGTTIWUO KOTOOKEUNG 1
UAIKWV y1a 800 (2) £Tn amo tnv nuepopnvia ayopds f Topadoong Je TV TIPOOKOPION TNG amOdEENg
ayopdg. Edv 1o mpoidv TIou €XeTe QyOPAOEL, TIOPOUCIGOEL EAGTTWHO KATOOKEUNG 1 UAIKWY,
ameuBuvBeite 01O KOTAOTNUA ayopds A oe eéoualodotnuévo Kevipo Service MIMENPOYMIH. o
TNV EVNUEPWOT] OOG OXETIKA JE TO TTANCIECTEPO géouailodotnuévo Kévipo Service MIMTENPOYMITH,
ETIIOKEPOE(TE TN lIoTOOEAIDA g www.benrubi.gr. Eival otnv amokAelotikn kpion tng MMENPOYMIH
N avikatdotoon avil emdlopBwong TOU EAATTWHATIKOV TIPOIOVTOG.

* H gyylnon &ev KOAUTITEL EAQTTWHATA TIOU Ba TIPOKUWOULV OTIO PUCLOAOYLKY BoPd, CTIACLUO,
ovoowpeuon oAdtwy, AavBoopévn eyKATAOTOON ) CLVIAPNON TOU TIPOIOVTOG, KOKO XELPLOWO,
OVTIKOVOVIKEG OUVBNKEG AELTOLPYIOG, UN EQAPPOYH TwY 0dNYLWV XPrONG, HETOTPOTIN | ETILOKEUN TOU
TPOIOVTOG aTtd PN £60UCIOBOTNPEVO TEXVIKO TIOU OV aviKel ota Kévipa Service MIENPOYMIH.

Emtiong, n eyyonon dev KAAUTITEL TA TIAPAKATW EVOELKTIKG OVOPEPOPEVA:
e 2nuAadLa, ATIOXPWHATIONO 1 YPATCOLVIEG.

o Kayiuata e¢attiac ékBeong og pwTIA 1) PAGYQ.

o BA&Bn amod Bepuikd ook (amétoun aAayr) Bepuokpaciog A tdong).

A MEPIZ>OTEPEZ TAHPO®OPIEZ:
(NEA) X. MMENPOYMIMH & YIOZ A.E.

Ay. Bwud 27, 15124, Mapouvol — ABrva,
TnA./E€umtnpétnon meAatwy: 210 6156400,
e-mail: benrubi-sda@benrubi.gr

e Ce
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EN

Thank you for having chosen an appliance from the IZZY range.

A (54

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.
 Always plug your device into an outlet that is earthed. Failure to comply
with this requirement may result in electric shock and possible serious
injury.
* Never leave the appliance unattended when it is 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:

— After each use.

— Before cleaning.

— Before moving
* 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 kettle on a secure, dry, clean and heat resistant surface.
* Do not operate or place the device or parts in places of high humidity or
where it may get wet.
* Never let the body of the appliance, cord or plug get wet. If the appliance
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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.

» Don't put the appliance near curtains, under shelves or cupboards, or
near anything that might be damaged by the escaping steam.

» Don’t cover the appliance or put anything on top of it during use.
ATTENTION: During use, be careful and do not touch the air outlet, on the
back of the appliance. Hot air comes out.

» Misuse of the air fryer can result in injury.

» Do not let the power cord of the appliance hang over the edge of a table
or bench top or where a child could grab it. Do not let the power cord to
touch any hot surface.

* 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.

CAUTION: The surface of the appliance is hot during operation. Do not
touch hot parts of the appliance during operation.

CAUTION: Do not let the resistance of the appliance to get wet.

» 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 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.

 Use only original spare parts.

* The appliance conforms to EU directive 2014/30/EU on Electromagnetic
Compatibility, the 2014/35/EU Low Voltage Directive, the 2011/65/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

1. Control panel

2. Body

3. Detachable non-stick bucket 4,5L
4. Bucket handle

5. Detachable non-stick rack

Control panel

12

6. Programs indication lights

7. Temperature selection buttons “+” / “-”
8. Pause/start button

9. Start button

10. Display screen

11. Program selection button “M”

12. Time selection buttons “+” / “-”
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Programs and Preset Times and Temperatures

The following table lists the programs and the preset temperatures and times.
Use this table for reference only.

&
Temperature (°C) 200 200 160 180 200
Time (min) 15 18 25 18 20
Temperature range (°C) 80-200 80-200 80-200 80-200 80-200
Time range (min) 1-60 1-60 1-60 1-60 1-60
Temperature (°C) 200 200 180 180
Time (min) 18 35 13 12
Temperature range (°C) 80-200 | 80-200 80-200 80-200
Time range (min) 1-60 1-60 1-60 1-60

Before the First Use

» Make sure the appliance is switched off and unplugged before use.
NOTE: Smoke and odors may occur during first use.

1. Wash the parts of the appliance. See "Care and Cleaning" section.

2. Place the appliance on a clean, flat and heat-resistant surface.

3. Place the rack (5) in the bucket (3).

Note: For the correct placement of the rack (5) make sure that the arrow in the center of the rack is
pointing inwards.

4. Insert the rack with the bucket in the reception without food until it snaps into place.
Note: If the bucket with the basket does not fit well into the reception, the appliance will not turn on.
5. Plug in the appliance. All the lights on the control panel (1) will turn on briefly, then they turn off
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and the start button indication (9) will stay on.
6. Press the start button (9). A sound will be heard and all the lights on the control panel will turn
on. On the display screen (10) “185°C” and “15min” will alternate.

7. Press the program selection button “M” (11) until the indicator light . flashes. On the display
screen (10) the indications “200°C” and “18min” will alternate.

8. Press the time setting button “-” to set 10 minutes.

9. Press the start button (9) and the program will start. The program indicator lights (6) will turn off
and the selected program light will remain on .

10. On the display screen (10) the selected time (10min) and the preset temperature (200°C)
alternate.

11. When the selected program is finished, all the lights will go out and only the light of the start
button (9) will remain lit. The device will work for a few seconds.

12. It will beep 5 times and the device will stop and be ready for use.

Using the Appliance

« Make sure the appliance is switched off and unplugged before use.
« It is recommended to preheat the appliance for 5 minutes without food before cooking.

1. Wash the parts of the appliance. See "Care and Cleaning" section.

2. Place the appliance on a clean, flat and heat-resistant surface.

3. Place the rack (5) in the bucket (3).

Note: Do not use the appliance without the detachable rack.

4. Place the food on the rack (5) and insert the bucket in the reception until it snaps into place.

Note: Make sure the food in the pot does not exceed the “MAX” indication.

Note: If the pot with the rack do not fit well into the airfryer cavity, the appliance will not turn on.

5. Plug in the appliance. All the lights on the control panel (1) will turn on briefly, then they turn off

and the start button indication (9) will stay on.

6. Press the start button (9). A sound will be heard and all the lights on the control panel will turn

on. On the display screen (10) “185°C” and “15min” will alternate.

7. Press the program selection button “M” (11) successively until the corresponding indication on

the display screen (6) turns on (see section “Programs & preset times & temperatures”).

8. Press the temperature setting buttons (7) consequently to set the temperature of your choice.

9. Press the time setting buttons (12) consequently to set the time of your choice.

10. Press the start button (9) to start the program. On the display screen (10) the time and the

temperature of the program you have chosen alternate.

Note: During cooking, it is recommended to mix the food in the bucket for best results:
- press the pause/start button (8), remove the bucket and mix with a spoon. Then place the
bucket back into place and press the pause/start button (8) to continue the program you have
selected

11. When the selected program is finished, all the lights will turn off and only the start button
indication light (9) will remain on. The appliance will work for a few seconds.

12. It will beep 5 times and the appliance will stop. The start button indication (11) will remain on.
13. Carefully remove the bucket from the reception.

14. Serve using tongs.



Note: Before serving, check that the food has been cooked. If it takes extra time to cook, repeat the
process by adjusting the time and temperature. Cooking time depends on the density, thickness
and humidity of the food.

Notes:

« Always hold the bucket (3) by the handle (4).

* When removing the basket, be careful as steam may escape.
« Do not cover the device or place anything on it during use.

* Do not fill the basket with oil or any other liquid.

» Add 1-2 tablespoons of oil (depending on the amount) and stir before cooking.

» Smaller ingredients usually require less cooking time than larger ingredients.

« To ensure uniform cooking, in the middle of the cooking time, it is recommended to mix the food
in the frying basket during cooking.

* Snacks that are normally baked in the oven can also be cooked in the fryer.

» Cooking extremely fatty ingredients is not recommended.

* The ideal quantity for preparing crispy potatoes is 500 grams.

+ Use pre-made dough to make filling snacks quickly and easily. Pre-made dough also requires less
preparation time than homemade dough.

* Place a baking tin or baking tray on the detachable rack if you want to bake a cake or quiche or if
you want to fry brittle or stuffed ingredients.

» The appliance is suitable for heating food. To reheat your food, set the temperature to 150°C for
up to 10 minutes.

Table of Recommended Times and Temperatures

The table below is for reference only.

« Adjust the cooking time and temperature according to your preferences, quantity and size of food.
« It is recommended to stir the food during cooking for better circulation of hot air.



Min-Max quantity Time Additional
. Temperature : .
(ar) (minutes) information
Thin frozen fries 200-500 12-20 200°C
Home-made fries Stir during
200-500 18-30 180°C cooking
(8x8mm)
Streak 100-500 8-15 180°C Turn over half-
Pork chops 100-500 10-20 180°C way through the
Burgers 100-500 714 180°C :.Ota' cooking
ime.
Turn over half-
way through the
Drumsticks 100-500 18-22 180°C total cooking

time.

Make sure the
Chicken breast 100-500 18-25 200°C chicken is

cooked very well.

Frozen chicken nug-

100-500 10-15 200°C . '
gets Stir during cook-
Frozen fish fingers 100-400 6-12 200°C ing
Muffins/cupcakes 5 pcs 15-18 2000°C

* Smaller ingredients usually require less cooking time than larger ingredients.

Care and Cleaning

« Before cleaning and storage, unplug the appliance and let it cool down.
« Always clean the appliance and accessories after each use.

Body:
» Wipe with a damp cloth, then dry.

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

Detachable rack & bucket:

» Wash with warm soapy water and dry thoroughly.

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

+ Detachable rack and bucket are dishwasher safe.

Technical Characteristics

Model: Air fryer DIGITAL 1Z-8213 1ZZY
Voltage: 220~240V

Frequency: 50/60Hz

Power: 1200W — max 1400W




19

Important Information for Correct Disposal of the Product in Accordance with EC Directive
2002/96/EC

[ ]

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.

Service & 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 Service: +30210 6156400
e-mail: benrubi-sda@benrubi.gr

e Ce



20



