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o, .\ Ml BEFORE USING YOUR FRIDGE

Information On No-Frost Technology

No-frost refrigerators differ from other static refrigerators in
their operating principle.

turn off the fridge, place the food that needs to be kept frozen
in a separately cooled container, and remove the ice gathered
in the freezer department.

In normal fridges, the humidity entering the fridge due to door Lol [
openings and the humidity inherent in the food causes = =
freezing in the freezer department. To defrost the frost and ice L .‘-7 o I
in the freezer compartment, you are periodically required to =l |] Ao

The situation is completely different in no-frost fridges. Dry
and cold air is blown into the fridge and freezer compartments
homogeneously and evenly from several points via a blower
fan. Cold air dispersed homogeneously and evenly between
the shelves cools all of your food equally and uniformly, thus
preventing humidity and freezing.

Therefore your no-frost fridge allows you ease of use, in
addition to its huge capacity and stylish appearance.

Safety Instructions

« If the model contains R600a-see name plate under refrigerant (the coolant isobutane),
naturals gas that, is very environmentally friendly but also combustible. When
transporting and installing the unit care must be taken to ensure that none of the
refrigeration circuit components become damaged. In the event of damage avoid
naked flames or ignition sources and ventilate the room in which the unit is placed
for a few minutes.

Warning: Keep ventilation openings in appliance enclosure or in structure for building
in, clear of obstruction.

» Do not use mechanical devices or other artificial means to accelerate the defrosting
process.

* Do not use electrical appliances in the refrigerator or freezer compartment of the
appliance.
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« If this appliance is to replace an old refrigerator with a lock; break or remove the lock
as a safety measure before storing it, to protect children while playing might lock
themselves inside.

 Old refrigerators and freezers contain insulation gases and refrigerant, which must
be disposed of properly. Entrust the disposal of a scrap unit categorically to
competence of your local waste disposal service and contact your local authority or
your dealer if you have any questions. Please ensure that the pipe of work of your
refrigerating unit does not get damaged prior to being picked-up by the relevant
waste disposal service.

Important note:

Please read this booklet before installing and switching on this appliance. The
manufacturer assumes no responsibility for incorrect installation and usage as described
in this booklet.

Conformity Information

* Tropical Class is defined for the environment temperatures between 16°C and 43°C
in accordance with the TS EN ISO 15502 Standards.

» The appliance is designed in compliance with the EN15502, IEC60335-1 /
IEC60335-2-24, 2004/108/EC standards.

Please ask your municipal authority about the disposal of the WEEE for
the reuse, recycle and recovery purposes.
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Safety warnings

Warning: Do not use mechanical devices or other means to accelerate the defrosting
process, other than those recommended by the manufacturer. Do not use electrical
appliances inside the food storage compartments of the appliance, unless they are of
the type recommended by the manufacturer. Keep ventilation openings, in the appliance
enclosure or in the built-in structure, clear of obstruction. Do not damage the refrigerant
circuit.

* Do not use multiple receptacles or extension cords.
* Do not plug in damaged, torn or old plugs.
* Do not pull, bend or damage the power cord.

» This appliance is designed for use by adults. Do not allow
children to play with the appliance or let them hang on the door.

To prevent electrocution or electrical shock, do not plug in or
remove the plug from the receptacle with wet hands!

Do not place glass bottles or beverage cans in the freezer
compartment. Bottles or cans may explode.

For your safety do not place explosive or flammable material in
your fridge. Place drinks with higher alcohol content vertically
and close their caps tightly in the fridge compartment.

Do not touch frozen goods with wet hands!

Do not re-freeze frozen goods after being thawed. This may
cause serious health issues on consumption like food
poisoning.

» Do not cover the body or top of the fridge with lace. This affects
the performance of the appliance.

Secure the accessories in the fridge during transportation to prevent them from
damage.

» The appliance is not intended for use by people (including children) with reduced
physical, sensory or mental capabilities, or 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. Children should be supervised to ensure that
they don’t play with the appliance.

If the supply cord is damaged it must be replaced by the manufacturer or service
agent or similary qualified people in order to avoid a hazard.

ail—
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Installing and Operating your Fridge

» Before making the connection to the power supply, ensure that the voltage on the
nameplate corresponds to the voltage of the electrical system at your home.

Operating voltage for your fridge is 220-240 V at 50Hz.

Before starting to use your fridge, please contact the nearest authorized servicer if
help is needed with the installation, operation and usage of your fridge.

The main power cord of your fridge has a grounded plug. This
plug should be used with a grounded receptacle that has a 16
amper fuse minimum. If you don’t have a receptacle conforming
with this, please have one installed by a qualified electrician.
We do not take responsibility for any damages that occur due to
ungrounded usage.

Place your fridge in a place where it is not exposed to direct
sunlight.

Your appliance should be at least 50 cm away from stoves,

ovens and heater cores, and should be at least 5 cm away from
electrical ovens.

This appliance should never be used outdoors or left under the
rain.

Fit the plastic wall spacers to the condenser on the back of the refrigerator in order to
prevent it from touching the wall and affecting performance.

* When your fridge is placed next to a deep freezer, there should be at least 2 cm
between the appliances to prevent humidity on the outer surface. Do not place anything
on your fridge, and install your fridge in a suitable place where there is at least 15 cm
of clearance space available on the upper side. T

If you place your fridge next to your kitchen cabinets, leave a RO
space of 2 cm between the appliance and the cabinets. 1)

Install the distance adjustment plastic (the part with black vanes
at the rear) by turning it 90° to prevent the condenser from
touching the wall.

The adjustable front legs should be set at an appropriate height to allow your fridge
to operate in a stable and proper way. You can adjust the legs by turning them
clockwise or counter-clockwise. This should be done before placing food in the fridge.

Before using your fridge, wipe all parts with warm water mixed with a teaspoonful of
sodium bicarbonate and then rinse with clean water and dry. After cleaning, replace
all parts in their proper locations in the fridge.

i

Before Using your Fridge

* When operated for the first time or after transportation, keep your @ '.
fridge in the upright position for at least 3 hours before plugging it 9 =
in to allow efficient operation. Otherwise, you may damage the
compressor.

3

* Your fridge may have a slight odor when it is operated for the first time. The odor will
fade away when your fridge starts to cool.
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o 1\ 1S B8 USAGE INFORMATION

Temperature Settings

Cooler and Freezer Thermostat Knob
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Cooling compartment

The thermostat ensures that the temperature settings in the cooling and freezing
compartments of your refrigerator are controlled automatically. It may be set to any value
ranging from 1 to 6. As you turn the thermostat setting knob from 1 to 6, the amount of
cooling increases.

Cooling compartment thermostat knob:
5 -6 : For more cooling.

3 -5 : For normal utilization.
1 -3 : For less cooling.

Warnings for Temperature Settings

« It is not recommended that you operate your fridge in environments colder than 10°C
in terms of its efficiency.

» The thermostat setting should be done by taking into consideration how often the
fresh food and freezer doors are opened and closed, how much food is stored in the
refrigerator, and the environment in which the refrigerator is located.

« Your fridge should be operated up to 24 hours according to the ambient temperature
without interruption after being plugged in to be completely cooled. Do not open
doors of your fridge frequently and do not place much food inside it in this period.

» A 5 minute delaying function is applied to prevent damage to the compressor of your
fridge, when you take the plug off and then plug it on again to operate it or when an
energy breakdown occurs. Your fridge will start to operate normally after 5 minutes.

* Your fridge is designed to operate in the ambient

. ) Climate Class Ambient
temperature intervals stated in the standards, T 16 to 43 °C
according to the climate class stated in the ST 16 10 38 °C
information label. It is not recommended that your N 16 to 32 °C
fridge is operated in the environments which are SN 1010 32°C

out of the stated temperature intervals in terms of
cooling efficiency.
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o, LU= KA PLACING THE FOOD

Cooling Compartment

» To prevent humidification and odor formation, the food should be placed in the
refrigerator in closed or covered containers.

* Hot foods and drinks should be cooled to room temperatures before being placed
in the refrigerator.

* Please do not prop packaged food and containers against the lamp or cover of the
cooling compartment.

* Fruits and vegetables may be placed directly in the vegetable holder without being
wrapped separately.

» Some recommendations have been specified below for the placement and storage
of your food in the cooling compartment.

Food Storage Duration Location wh?re it will be placed in the
cooling compartment
Fruits and In the vegetable holder (without being
1 Week . )

Vegetables wrapped in anything)

. Wrapped in plastic folio or bag or within a
Fish and meat 2-3 days meat box (on the glass shelf)
Fresh cheese 3-4 days In the special door shelf

Butter, margarine 1 Week In the special door shelf
Bottled products, The period .
. recommended by In the special door shelf
Milk and yoghurt
the manufacturer
Egg 1 month In the egg-holder shelf
Cooked food In every shelf

NOTE: Potatoes, onions and garlic should not be stored in the refrigerator. Meat should
never be refrozen after it is thawed if it has not been cooked before refreezing.
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The Deep Freeze Compartment

» Use the deep freeze compartment of your refrigerator for storing the frozen food for a
long time and for producing ice.

» To get maximum capacity for freezer compartment, please just use glass shelves for

upper and middle section. For bottom section, please use lower basket.

Place the food you would like to freeze initially in the upper shelf of the deep freeze

section in such a way that it shall not exceed the declared freezing capacity of your

refrigerator. You may place your food next to the other frozen foods after they are
frozen (for at least 24 hours).

It is recommended to keep thermostat set at level 5.

It is recommended that the food which is being newly frozen be kept separate from
the already frozen food.

Foods should be frozen in single portion sized containers.

Do not refreeze the frozen food once it is thawed. It may pose a danger to your health
as it might cause problems like food poisoning.

* Do not place hot meals in your deep freeze until they cool down. You could cause the
other food frozen beforehand in the deep freeze compartment to become spoiled.

As you buy frozen food, make sure it was frozen under appropriate conditions and
that the packaging is not torn.

While storing frozen food, the storage conditions on the package should certainly be
observed. If there are no instructions, the food has to be consumed in the shortest
possible period of time.

Frozen food has to be transported before it thaws and it should be placed in the fast
freezing shelf as soon as possible. Please do not use the door shelves for fast
freezing purposes.

« If the frozen food package has been humidified and it has a foul odor, the food might
have previously been stored under unsuitable conditions and become spoiled.
Please do not buy such food!

The storage durations of frozen food change depending on the environmental
temperatures, the frequent opening and closing of the doors, thermostat settings,
food types, and the period of time that elapsed from when the food was acquired to
the time it entered the freezer. Always abide by the instructions on the package and
never exceed the storage duration.

During extended power outages, please do not open the door of the deep freeze
compartment. Your refrigerator will preserve your frozen food in the ambient
environmental temperature of 25°C for about 13 hours. This preservation time period
decreases the higher the ambient environmental temperatures are. During longer
lasting power cuts, you should not refreeze your food.

Some recommendations have been specified on pages 9, 10 and 11 for the placement
and storage of your food in the deep freeze compartment.
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Storage

Thawing period at

aluminum or plastic cup

Fish and Meat Preparation Duration room temperature
(months) (hours)
Beef Steak Packed for free2|'ng in 6-10 1-2
convenient portions
Lamb Meat Packed for free2|'ng in 6-8 122
convenient portions
Calf Roast Packed for free2|'ng in 6-10 1-2
convenient portions
Calf Cubes In small pieces 6-10 1-2
Sheep Cubes In pieces 4-8 2-3
In convenient portions,
Minced meat packaged without being 1-3 2-3
spiced
Offal (piece) In pieces 1-3 1-2
Sausage/Salami Must be packed evenifitis 1-2 Until thawed
film-coated
Chicken and turkey| ' 2cked for freezing in 7-8 10-12
convenient portions
Goose / Duck Packed for free2|.ng n 4-8 10
convenient portions
Deer - Rabbit - Portions of 2.5 kg and with 9-12 10-12
Boar no bones
Freshwater fish
(Trout, Carp, 9
Northern Pike, Cat
Fish) It should be washed and
dried after it is well cleaned
Lean fish (Sea inside and scaled, the tail 4.8 Until it is well thawed
Bass, Turbot, Sole)|and head parts should be cut )
off where necessary.
Fatty fish (Bonito,
Mackerel, Blue 2-4
Fish, Anchovy)
Crustaceans Cleansed and put into bags 4-6 Until it is well thawed
Caviar In its package, inside an 2-3 Until it is well thawed
aluminum or plastic cup
Snail In salty water, inside an 3 Until it is well thawed

Note: Frozen foods, when thawed, should be cooked just like fresh foods. If they are not

cooked after being thawed they must NEVER be re-frozen.
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Vegetables and

Storage

Thawing period at

. Preparation Duration room temperature
Fruits
(months) (hours)
Remove the leaves, divide
Cauliflower .the gqre |_nto parts and I.«-:'.ep 10-12 It may be used in frozen
it waiting in water containing form
a little amount of lemon
Green Beans, Wash them and cut into It may be used in frozen
. 10-13
French Beans small pieces. form
Peas Shell and wash them 12 Itmay be used in frozen
form
Mushrooms and Wash them and cut into 6-9 It may be used in frozen
Asparagus small pieces form
Cabbage In a cleaned fashion 6-8 2
Cut it into pieces of 2cm Separate plates from
Eggplant after washing it 10-12 each other
Com Clean it and pack |.t with its 12 It may be used in frozen
cob orin grains form
Carrot Clean them and cut into 12 It may be used in frozen
slices form
Remove the stem, divide it .
. It may be used in frozen
Pepper into two and separate the 8-10
form
seeds
Spinach Washed 6-9 2
Apple and Pear Slice it by peeling its rind 8-10 (In freezer) 5
Apricot and Peach Divide itinto half and remove 4-6 (In freezer) 4
the seeds
Strawberry and Wash and clean them 8-12 2
Raspberry
Cooked fruits Inside a cup with addition of 12 4
10% of sugar
Plums, Cherries, | Wash them and remove the 8-12 5.7

Sour Cherries

stems
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. Storage
Dairy Products .
4 . Preparation Duration Storage Conditions
and Pastries
(months)
Packaged
(Homogenised) In its own package 2-3 Only homogeneous ones
Milk
They may be left in their
original packages for
h i .
C eese (except In the form of slices 6.8 short time storage. They
white cheese) should also be wrapped
in plastic folio for long
term storage.
Butter, Margarine In its own package 6
Egg White 10-12 30 gr of it Equals to
one egg yolk.
It is mixed very well, a pinch
Egg mixture of salt or sugar is added to 10 50 gr of it Equals to 2
=>| (White-Yolk) prevent it from getting too one egg yolk. o
A thick. §
It is mixed very well, a pinch %
of salt or sugar is added to 2 grofitEqualsto | ®
Egg Yolk prevent it from getting too 8-10 one egg yolk. £
thick.

* It should not be frozen with its shells. The white and yolk of the egg should be frozen
separately or as having been well mixed.

Storage Duration Thawing period at Thawing duration in
room temperature .
(months) the oven (minutes)
(hours)
Bread 4-6 2-3 4-5 (220-225 °C)
Biscuits 3-6 1-1,5 5-8 (190-200 °C)
Pie 1-3 2-3 5-10 (200-225 °C)
Tart 1-1,5 3-4 5-8 (190-200 °C)
Filo Pastry 2-3 1-1,5 5-8 (190-200 °C)
Pizza 2-3 2-4 15-20 (200 °C)

The taste of some spices found in cooked dishes (anise, basilica, watercress, vinegar,
assorted spices, ginger, garlic, onion, mustard, thyme, marjoram, black pepper, etc.)
changes and they assume a strong taste when they are stored for a long period. Therefore,
the frozen food should be added little amount of spices or the desired spice should be
added after the food has been thawed.

The storage period of food is dependent on the oil used. The suitable oils are margarine,
calf fat, olive oil and butter and the unsuitable oils are peanut oil and pig fat.

The food in liquid form should be frozen in plastic cups and the other food should be
frozen in plastic folios or bags.
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(o, A\ 41 &M CLEANING AND MAINTENANCE

» Make sure to unplug the fridge before starting to clean it. ﬁﬁ

T2y
, ) ISR D '
» Do not wash your fridge by pouring water. R[N |
LaJ_.——- \{h‘/‘\n
AN
Il —¥ T |,
* You can wipe the inner and outer sides with a soft cloth or a ::,\ uill
sponge using warm, soapy water. | | ol
2]
* Remove the parts individually and clean with soapy water. Do {ﬂ“ ’J‘{J |
not wash in washing machine. @J\r |:,r‘;J

» Never use flammable, explosive, or corrosive materials like paint
thinner, gas, or acid for cleaning the fridge.

 Cleaning the condenser (back of the appliance) with a
brush or a vacuum cleaner at least once a year will
ensure maximum product efficiency and productivity.

Make sure that your fridge is unplugged while cleaning.
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Defrosting

L B ———

g

I

T

* Your refrigerator performs fully automatic defrosting. The water formed as a result of
defrosting passes through the water collection spout, flows into the vaporization
container behind your refrigerator and evaporates by itself in there.

* Make sure you have disconnected the plug of your refrigerator before cleaning
the vaporization container.

* Remove the vaporization container from its position by unscrewing the screws as
indicated. Clean it with soapy water at specific time intervals. Thus, the odor formation
will have been prevented.

Replacing the Bulb

To replace the bulb in the freezer and fridge
compartments;

1- Unplug your fridge.

2- Using a screwdriver, carefully remove the
light cover from the top panel.

3- Replace with a 15 watt bulb.
4- Reinstall the light cover.

5- Wait for 5 minutes before re-plugging the
fridge in and restore the thermostat to its
original position.
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o VA IS M SHIPMENT AND REPOSITIONING

« Original packaging and foam may be kept for re-transportation (optional).

* You should wrap your fridge with a thick packaging and band it to the unit. Always
follow the original instructions for transportation found on the packaging for
re-transportation.

* Remove unsecured parts (shelves, accessories, vegetable bins etc.) or secure them
into the fridge by using bands or tape during re-positioning and transportation.

» Always transport your fridge in the upright position.

\ N

Repositioning the Door (onsome models)

You can reposition the doors of your fridge. Contact your nearest authorized service agent
for this.

o 1A\ N 4B BEFORE CALLING SERVICE

If your refrigerator is not working:
« |s there an electrical failure?

» Has the plug been correctly connected to the socket?

« Has there been a blow-out in the fuse or breaker of the electrical circuit to which the
plug has been connected?

* Are there any faults with the socket? For this purpose, try the plug of your refrigerator
by connecting it to a socket which you are sure is working.

If your refrigerator does not get cold enough:
« Is the thermostat set in the coldest position?

« Are the doors of your refrigerator opened very frequently and do they remain open for
long periods of time?

* Do the doors of your refrigerator fully closed and are the door gaskets sealing
correctly?

» Are any containers or dishes placed in your refrigerator contacting the back wall in
such a way that they are obstructing the air circulation?

* Is your refrigerator over-filled?
* |s there enough space between your refrigerator and the back and side walls?
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If the food in the Cooling/Freezing compartment is colder than necessary:
* Has a suitable temperature setting be made? (Are the thermostat knobs in the
position “5”?)
* Is there too much newly placed food in the deep freeze compartment?

If there is, the compressor shall operate longer for freezing it; hence it may also possibly
be cooling the food in the cooling compartment more than necessary.

If your refrigerator is operating noisily:

The compressor shall from time to time energize to ensure that the adjusted coolness
level remain fixed. The noises that may be heard from the refrigerator at that time are
normal as required by function.

Once the required coolness level has been achieved, the noises should automatically
diminish.

If there is still noise:
» Has your refrigerator been leveled? Have the feet been adjusted and set?
* Is there anything behind your refrigerator?

* Are the shelves or the plates on the shelves of your fridge vibrating? If so, then
rearrange the shelves and/or plates.

* Are the goods placed in your fridge vibrating? Secure them or rearrange on the shelf.
Crackling (Ice Cracking) Noise:

* It is heard during the automatic defrosting process as the ice which has formed on
the cooling coil melts and falls into the drain trough.

* Once the device has been cooled or heated (the expansions and contractions of the
actual product material).

Short Cracking Noise:
* It is heard when the thermostat turns the compressor on and off.
Compressor Noise:

It is a normal engine noise. This noise indicates that the compressor is operating
normally.

» As the compressor is being energized, it might run a bit more noisily for a short
period of time.

Bubbling and gurgling sound:
* This noise is emitted as the coolant fluid flows through the pipes within the system.
Water flowing sound:

* This is the normal sound of water flowing into the drain trough during the defrosting
process.

Air blowing sound:

« Itis the normal fan sound. This sound may be heard due to air circulation in No Frost
refrigerators when the system is operating normally.
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If the edges of the refrigerator cabinet contacted by the door seal are hot:
 Especially in summer months (in hot weather), there might be warming of the surfaces
contacted by the seal on the refrigerator. This is normal.

If there is moisture on the inner parts of your refrigerator:
* Has the food been properly packaged and sealed? Have the containers been well
dried before they were put into the refrigerator?

* Are the doors of the refrigerator opened very frequently? Once the door is opened,
the humidity found in the air in the room enters the refrigerator. Especially if the
humidity levels in the room are very high. The more frequently the door is opened,
the faster will be the humidification.

* It is normal to have water drops formed on the back wall following the automatic
defrosting process (In Static Models).

If the doors are not being properly closed:
 Are food packages preventing the doors from being closed?

» Have the door compartments, shelves and drawers properly placed?
* Are the door seals defective or torn?
« |s your refrigerator standing on level ground?

IMPORTANT NOTES:

* In case of a sudden power loss or disconnecting and reconnecting of the plug to the
electrical socket, the compressor protective thermal element will be opened as the
pressure of the gas in the cooling system of your refrigerator has not yet been
balanced. 4 or 5 minutes later, your refrigerator will start to operate; this is normal.

« If you won'’t be using your refrigerator for a long time (such as on summer holidays),
please disconnect the plug from the socket. Clean your refrigerator as per Part 4 of
this document and leave the door open to prevent any humidification or odor
formation.

If there is still a problem with your refrigerator although you have followed the instructions
in this book, please consult your nearest authorized service center.

The life cycle of this product as determined and proclaimed by the Ministry of Industry (the
period for making spare parts available for the product to be able to fulfill its functions) is
10 years.
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CHAPTER 8 THE PARTS OF THE APPLIANCE AND THE
COMPARTMENTS

PR POPR
////////

This presentation is only for information about the parts of the appliance.
Parts may vary according to the appliance model.

A) Cooling Compartment

B) Freezing Compartment 5) Middle Basket
6) Lower Basket

1) Cooling Glass Shelf 7) Kick-plate

2) Thermostat 8) Glass shelf

3) Glass Above the Vegetable Holder 9) Bottle-Holder

4) Vegetable Holder 10) Upper Shelf
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MPIN XPHZIMOMOIHZETE TO WYTEIO ZAZ

MA opiec oxeTikd pe Tnv TexvoAloyia “no frost” (“ywpic mayo”

Ta yuyeia NO FROST" ("XQPIZ MAMQ") eivar Siapoperika
amé 1o GAAa oTaTIKG Wuyeia OXETIKG e TO AEITOUPYIKO TOUG
oloTnua.

Ze TumroToinpéva Wuyeia oTo Xwpo katayuEng n uypacia
amd T¢ uypéc Tpo@éc Tou elodyetal 0TO Yuyeio OTav
avolyokheivel n TopTa Tpokakel Tayo péoa OTO XWpO
Karayugng.

MNa va Niwoete 1o Tdyo Tou £xel dnuioupynBei Ba TrpéTel
va kdvere kamoleg evépyeie, Twg va kheioere 10 pedya
ToU Wuyeiou kai va ByGAete Tig Tpogég Tou Ba mpémel va
BlampnBolv KpUES KaTd Tr BIGPKEIN QUTWV TLV EVEPYEILIY,
yIO v agaipéaTe Tov TTayo.

AN oe wuyeia “NO FROST" eival teAeig Siagopetikd. O
OTEYVOC KOl KPUOG GEPAG TIOU EUQUOGTTI OUOIOYEVLIG aTTd
TIoMG onueia oToug XWpoug auvTipnong Kal Kardyugng
péow Tou avepiotipa. O Kplog aépag Tou Blavéperal
OMOIOVEVUG KaI OTOUG XWPOUG avipesa amé 1a pdgia
eSaopahifel 611 Ta Tpé@IHa Biamnpoalvial opoiduopPa Kpla
Kal ouyxpovwg Bev emTpémel Tv Snpioupyia ypavang kai
Tiayou.

Mo 10 Adyo autd, 1o wuyeio “NO FROST" mou éyete oag
TIpooQépEl peyaAn Gveon padi pe 1o peydAd Tou péyeBog
Ko TV cuaBnTikr epgavior Tou.

i

GR -19-




MEPOZ1°: NPIN NA XPHEIMOMOIHEZETE TO WYTEIO EAS

Nakid ka1 AugAeitoupyikd Yuysia

o e mepimiwon mou 1o TaNid oag Yuyeio Exel kKAESapId, oidoTe 1y aaipéoTe TV KAEIBAPIG TNG TIGPTAC
TIpIV 10 «TIET@EETE» EMEIdN Eva maidi pmopei va kpugrel péoa Kai va eykhwpiaTei, mpokahwviag 101 éva
SuadpeaTo aruynua.

e Ta maaid wuyeia kai 01 KaTawUKTES TIEPIEXOUV WUKTIKG aépia Trou oupmepihapBavouv PAaBepés ouoieg
ka1 CFC (yAwpogBopdvBpaka). Kai yia 1o Adyo autd va mpooégere va unv poAdvere 1o mepifahhov otav
amogUpETe To akid oag Yuyeio.

IHMANTIKH ZHMEIQEH:

Napakahw SiaBaaTe MPOTEKTIKA QUTO TO £YXEIPIBIO TOU XPrAOTN TTPIV EYKATAOTAOETE Kal BETETE TNV GUOKEUR
oag ot Aemoupyia. H etaipeia pac Sev avahapBdver kapid euBivn yia Tuyév mBavég {nuiég Tou umopei va

TipokAnBouy €€ airiag piag AavBagpévng eykardoTagng.

Na tprioete OAeg TIg TPOEIGOTIOINGEIG OTO YUyEio Kal 0TO EYXEIPIBIO TOU XPriOTN KOl va XPrOIHOTIOIETE TO
EyeIpiBIo autd yia va pTropeite va emAdoeTe kamola TpoBArfuaTa Tou umopel va epgaviaTodv aTo PEMoV.

Npocidomooeic AogaAsiog

*  Mnv XpnoIHOTIOINOETE TIPOCAPHOYES 1) EMEKTACEIS TOU
KaAwdiou.

*  Mnv Bahete oy mpila mahaid ) @Bapuéva kahwdia
Tpogodoaiag

e To mpoidv autd €xel oyediaoTel va ypnoipomoiETal
amé evihika dropa. Mnv emmpéwete ot Tadid va
Taifouv Pe TN OUOKEUR Kal va KpepaoTolv amé v
TopTa.
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*  Mnv Bydhere 1o Blopa amd Tnv mopoy peduoTog PE
Bpeypéva xEpia yia va unv maBete nhextpoAngia.

*  Mnv rtomoBeroere oepudn Totd o yudhiva
pmoukaha ) Soxeia amd kaooitepo péoa OTo XWpo
kardyuéng Tou wuyeiou oaog, emadn pmopel va
mpokhnBel ékpnEn Tou proukakiod fj Tou Soyeiou.

*  [a mv TpooTacia oag, TTOTE va Py BAAeTe expnrTika
i e0pAekTa LhikG péoa oto Wuyeio. Motd mou
mepiExouy  Peydho TooooTd ahkodh Ba Tpémel va
appayilovial kahd kal va TomroBeTolvian kdBeTa péoa
aTo yuyeio.

*  Mnv axouptrare g emgdveieg Wwogng dtav Byalete Tov
mayo mou éxe AnuioupynBel péoo oo Yupo
kardyuéng, emadn pmopel va TpaupanaTeite 1 va
KQEITE.

*  Mnv ayyifeTe Tig KOTEWUYUEVES TPOPES PE Yupva XEpia.
Mrv @are maywtd 1 Tayakia mou YoNIg £XETE Byahel
amd TV kardyugn.

e Mnv Eovawlfete TiC kaTewuypéves Tpogég amd Tnv
anyurp Tou Exouv Eemaywoe. Autd pmopel va
Snuioupyioe TpopAipata oy uyeia oag amd Tuyov
TPOGIKM SnAnTpicon.

¢ Mopakohw pnv kahOweTe TO owWpo Kol To Tavw
HEpOC TOU wWuyeiou pe oepév, kAT, ETEB autd
utropei va emnpedasl Tnv amédoon Tou YuyEiou oac.

*  Irepewote Ta efapripara péoa oTo Yuyelo yia va pnv
maBouv {nid katd TV pETaKGUION.

+  Edv mdBel Inuid 1o kahwdio pedparog, Ba mpemel va
avTikaraoTaBel amd Tov KATaoKEUAaTr 1) avTITRO0WITO
fi e§ouoBoTnuévo dTopo.

* H guokeur] aut Bev mpoopifetal va ypnopomoinBei
amé dropa (oupmepihapBavouévey kal Taidid) pe
MEWOREVN puomkl, moBnTkg f vonmkh wavémmTa,
Ehhenpn epmeipiag kan ywwang, extog edv Exouv SoBei
obnyieg | empelolviol O¥ETKG pE TN Xprion NG
guakeufig dropo Tou efvan uedBuvo yia TN aopdhaa
Toug. Ta Traidid Ba TTPETTEN va ETITNROUVTAI YIT va PNV
maifouv WE To Yuyeio,

Eykardoraon kai Asitoupyia Tou Yuyeiov Zag

Ba mpémer va TpootfeTe Ta MopakdTw onueio TRV
XPNOIUOTTOINOETE TO Yuyelo oag:

*  AuTq n ouoxeun ouvBéetal oF pedpa 220-240 V kan 50
Hz.

* [lpiv opyioere va ¥pnoIUOTIOKEITE TO Wuyeio oag, va
Inmoere Swpedv Poreia yia MV eykardotaon,
hemoupyia kal ¥pnoigomoinon Tou Wuyeiou oag amo
mv whnoéorepn  efoucioBotnpévn avmTTpoowTTEia.

*  Exol ouvBeBel efkd pPuopa oo kahidio Tapoyrs
pedpatog Tou Wuyeiou cag. To Blopa autd Ba Tipémel
va ypnopotronBel pe ediki mpila Toukdyiotov 10 A.
Av dev umdpyel téroin Tpida oTo Omin oag, Cag
guvigTolpe va  kahéoere évav  efoucioBotnpévo
nhektpohdyo.
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¢ H eraipeia pag Sev avahapaver kapd subivn yia
Tuyov {nuiég ou prropei va mpokAnBoidv €€’ aitiag
S XPHONS Xwpi yeiwan.

*  Mn tomoBerigeTe Tn CUOKEUR OOC OF ONuEio TroU va
eTiBeTal 0TO QUG Tou nhiou.

¢ To wuyeio mpémel va PBpiokeral oe  amdotaon
Touhdyiotov 50 ek. amd Tmyég Beppdmrag, TG
Koufiveg, @olpvoug, Kahopipép kal BepUAOTPES Ko
TouhdyioTov ot améoTaon 5 eK. amd NAEKTPIKEG
KOUIVES,

* To wuyeio oag Gev pémel va ToTobeTnBEl OE QVOIKTO
XWpo TTou va eival exTeBepévag oTn Ppoy.

* Edv 1o yuyeio oag TomoBereitar dimha o€ KaTayukm,
SiarnprigTe amooTaor ToukdyioTov 2 ek. petagl Toug
TIPOG TTTOPUYT] UYPOTIOINGNG OTNV ESWTEPIKN ETIPAVEIT

¢ Mn ToTToBeToETE OVTIKEIEVE TV OTO YUYElD oag,
Na 1o ToToBerrioeTe o€ kardAAnho onyeio €101 WOTE va
utrdpyel eAeBepog ywpog Touhdyiotov 15 k. amé v
Tavw EMQaveid.

e Eav romobBetoere To Wuyeio oag dimha amd Tig
viouhdmeg TG koudivag, va agrioete eAeUBEPO Ywpo
TouhdyloTov 2 ex. petagl Toug.

* [lg va pnv aKOUUTIGEl 0 QUUTTUKVWTAPAS (T0 Jalpo
TTEpWTO pépog) oTov Toixo, CuVBEDTE TO TAQOTIKG
efdprnua Tou puBpilel Tnv améoTaon yupi{oviag To
90°.

o Tova efao@alioeTe TNV opaAn Kai ¥wpig kpadaopolg
Aermoupyia  Tou  wuyeiou oog, puBpiote Ta duo
utpooTiva puBuIiueva TodIa aTo KatdAANAD UYog yia
v euBuypapuIoTEl owoTd. To TTETUXQIVETEQUTO WE TO
va arpéyere Ta pubulbpeva Todia defidatpoga (i
aploTepooTpopa). Qo TPEMEl va KAVETE authy Tnv
Siadikacia Tpiv TOTOBETAOETE TIG TPOYEG PECA OTO

yuyeio.

* [lpiv xpnoigoTmoIfoeTe 10 Wuyeio aag, kabapioTe oAa
Ta efopTApara Tou pe o koutahid Toayiol oéda
Siahupévn o€ ¥hapd vepod, EePydhete pe kaBapd vepd
KOl PETA  OTEYVWOTE  Ta. Aol OTEyVWOOouv,
emavarooBereioTe OAa Ta eaptipara.

Mpiv va @éoeTe TN ZuoKeur Zag ot AeToupyia

o [la va Tpwro-ASIToUpynoETE TO WUyEio oag f yio va
tCaogakioere v amoteAeopankr  Aemoupyia  Tou
Yuyeiou PETa amd TNy PETAKOUIOT) TOU, aprioTE TO va
«KAToE yiIa 3 WpEg (o€ kaBern Béon) Tpiv Bakere To
Buopa omv mpifa, yio va eEao@alicere TV owoTh
Aeroupyla Tou. AMMWG pmopel va TaBel Inuid o
CUUPTTUKVWTIPAG,

*  Drav mpwroPahete 1 cuokeur| ot Asmoupyia, iowg va
umapéel kamola oopn. Oa efapavioBel pohig apyioel n
CUOKEUN VO KQULIVE!
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MEPOE2% XPHEZIMOMOIQNTAE TIE NTAHPO®OPIEE

PuBuioeig Tng Oepuokpaciag

AlakdmTng Oeppoorarn yia Wogn Zuvripnong kai Kardyuéng

Xuwpog Zuvrfipnong

E¢aopahiZe v aurdyarn pubpion Tng Beppokpaciag oToug XWwpoug ouvTipnang Kal KaTawuéng Tou Yuyeiou
oag. Mmopeire va 1o puBpioere o omoiadrimote Tipf| amd 1 éwg 6. Orav yupioete 1o Biakdmm puBpiong
Beppokpaaiag amé 1o 1 kai Tov aughoere péxpl 1o 6, n Wit aveaivel. Ma e§oikovounon evépyeiag péoa ato
XEIUWVa, PTTOPEITE Vo puBICETE TO Yuyeio oag o XapnAGTEPO apIBUOG (Badud).

AlakoTng BepPOOTATN VIO TO XWPO OUVTAPNONS
5-6: Taemmpoodem wién
3-5:  Taguoohoyii xprion

1-3: T Aiyérepn won
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MposidotoInoeig yia Tic PuBuioeig ¢ Oeppokpagiog

* H pUBuion Tou Beppootam Ba mpémel va yiveral Aapfavoviag uméyn 1o meao ouyva Ba avoivel kal Ba
kAgivel n TOpTA GUVTAPNONG Kal KATayugng, n ToodtnTa Twy Tpogwy TIou aroBnkelovial Yéoa oTo
Wuyeio kai o TepIBaAovTag Kwpog aTov omoio BpiokeTal To Yuyeio.

e [ va @Baoce 10 Wuyeio otV Kavovikr Tou Wogn perd v mpwrn Tou oUvdeon, Ba mpEmer va
AeiToupyrioel CUVEXWC yia 24 WpEC, 08 axéan TavToTe Pe TV TEpIBahhovTIki) Beppokpagia.

o Kara m didpkeia auTnig TG TEPIGAOU, UNV GVOIYETE Kal KAEIVETE TNV TTOPTA TOU WuyEeiou gag oAU ouyva
KQI v 10 yepioeTe uTEpBOAIKG.

o Orav Ba Béhere va Eava-Aeroupynoete To WUyEio oag PETA TIOU TO EXETE OTTOOUVDEDEI, VO TTEPIUEVETE
Touhdyiotov 5 Aemtd mpiv va eravaouvdéoere 1o BUopa, yio va pnv TpokaAéoete {pid oTov
OUPTTUKVWTIPAL
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Xwpoc Zuvtipnone

¢ [ va amorpéwere v dnuioupyia Uypavong kar oopng, Ba mpémer var TomoBeTeire TIC Tp0gEC 0€ KAEIoTd
doyeio 1) o€ doyeia U 10 EMAv PEPOS OKETTAOEVD, TIPIV 10 BAAETE PETD OTO YuyEio.

o Ta (eotd ayntd kar pogfuata Ba Tpémel va Kpuwoouw Ot Beppokpacio dwpatiou ToIv Ta
TOmOBETOETE PEGT OTO YuyEio,

¢ Mnv akoupmmoere ouokeuaapéves TPoGES 1 KUTEMa TTdv aTV AGUTIC KOl 0TO KGAUKpO TOU XWwpou
e

¢ Mmopeire va BaAere Ta ppoUTa Kol Ta Aayaviké péaa oTn Brikn Aayavikwy Xwpic va eival o€ EEXWPIOTES
00KOUAEG.

20G TIOPOUOIGLOUNE TIOPOKATW KATTOIEG GUOTAGEIS yia TV ToTOBETNON Kai aTToBrKEUOT) TWY TPOPUNV 00G
péoa oy Brkn Aayavikwy:

Tpogég Adpksia Mou Ba TomoBenBei péoa aTo XWpo
| AmoBiikeuong _ ouwmpnong
®pol1a koI 1 eBdouada Méoa oy Brikn Aayavikwv (xwpic va gival
hayavikd Kahuppéva 1 va eival uéoa o€ 00KOUAEC)
WdpI kan kpéag 2-3 iépeg Kahupuéva pe mhaaikd mepUAyua iy péoa o€
TiAaaTIKA ooKoUA r) péoar e doyeio kpedTuv
(mévw a10 YudAivo paQI)
®péako Tupi 34 épeg Méoa a10 £131KO pAQI TTaVL OTNV TIGPT
Bourupo, 1 eBdouada Méoa a10 &1BIKO pdI Tévw oy TIdpTA
bapyapivy
Mpoiovraoe | Tnv ypovikA mepiodo Méaa a10 £1B1KO paQI Travw oY TIGPTA
uToukdhia, ydAa | Trou GuvigTéTal amé
Kal ylooUpT! TOV TIUPAOKEUOOTH
Auvyd 1 piva 210 £10IKA pd@! ouyoBriKkn
Mayeipeupéva Z¢ oTolodfoTe pao!
Qaynrd

IHMEIQZH: Mordreg, kpeupudia kar oxk0pdo Bev TPEMEN var amoBnKeUovTal PEOT 010 YUYEio.
Aev pémer va karayUgeTe kpéag Trou £l SEMayWOE! v Bev EXEN PaYEIDEUTEI.
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Xwpoc Kardwuénc

Nat ypnotpoTolgie Tov Ywpo kardyung Tou Yuyeiou oag yia TV amoBAKEUTT KATEYUYHEVWY TPOPILWY
yia peyaho xpoviké didoTnpa Kar yia va eridgete maydkia.

Mo va eITUXETE TN MEYIOTN XWPENTIKOTATA YIA TO XWEO TNG KATAWUENG, XPNOIMOTIOIEITE
YUdAIva pa@Iia HOVO yia TO TTAVW KAl TO Jeoaio TUAUA. MNa 10 KATw TUAPA XPNOIUOTIOIEITE
TO KATW KAAGO!.

Na tomoBerioere apyikd Ta Tpd@Iua Tou BEAeTe va kaTawlEeTe 010 £mAviy KaAdBI TOU KaTaWOKT WE
Téro10 TpéTI0 WOTE va unv Eemepdoete v Gnhwpévn xwenmkGTTa KaTdwulng Tou Wuyeiou 0ag.
Mrmopeite va 1o TomoBeriaere BimAa amd 10 GAAa katepuypéva TpdQINa OTav £X0UV KOTQWUYTED yia
TouhdyioToV 24 Wwpeg,

Mnv TorroBerroere Tpd@ipa Tou BEAeTe va karalgete GiTAa oTa rfidn Katewuypéva Tpo@IHa.

Qu mpémel va KatayOgeTe Ta TpoPINa Tou BEAETE (KPEQG, KIMG, wépl, KATT) agol TpwTa Ta XwpiceTe ot
uepideg Tiou Ba karavaAwvovTal kGBe gopa

Mnv karawOgeTe karewuypéva To0@IUa €K véou OTav Exouv Cemaywoel, Mmopei va umidpgel kivbuvog yia
TNV Uyeia oag, TpoKaAWVTAc TROQIKr SnAntpiaan.

Mnv tomoBetrioete {ea1d gayntd péoa oty katdyuén oag TRV Kpuwaouv. Edv To kdvere autd, Ba
aMOIWOETE Ta GAT KaTEWuypéVa TPOPIa.

Orov ayopalere katepuyuévee Tpogég, va empefautvere 0T karaguymkay Karw amd kat@hAnheg
OUVBIKES Kal 6T 1) cuoKeuaoia Bev eival ayIopévn.

Orav amoBnkelere karewuyuéveg Tpoges, Ba pémel va akoAouBeite Tig odnyieg ou avaypdgovial oTnv
ouokeuaoio. EGv dev umdpyouv odnyieg, Ba pémel va TIg KaravaAwveTe 600 To duvatdv ypnyopaTepa.

Ta karewuypéva Tpo@Ipa Ba pémel va peragépovial Tpiv ahhoiwBoly kal va TommoBetolvial ato pdgl
Tayeine karGwuéng ooo To duvarov ypnyopdrepa. Mnv ypnolpomoiioete Ta pd@ia ™ mopTAC yia
kardyugn.

Edv n katewuypévn Tpogn éxel uypavBel kai éyei Suadpeatn oopr, pdhhov Ba eixe amobnkeure kdTw
amé akaTdAANAES GUVBIKES

H mepiodog amobiikeuang Twy kaTewuypéviy Tpogipwy ahAdlel kar e€aptdrar amd v TepIBaAAOVTIK
Bepuokpaaia, T OUXVETNTO TIOU avOiyEl Ko KAEIVEl ) TTOPTE TOU Wuyeiou, TIS puBpioeg Tou Bepuoatdm,
Tov TUTTO TG TPOQAS Kal TO Xpdvo TIou £XEl TIEQATE! CTTd TN OTIYA TIOU AYOPAGTNKE WEXP! TN OTIYLA TIOU
amoBnkednke oty katdyuén. Oa Tpéme TAVIO va akohouBeite TIg odnyieg Tou avaypdpovial otV
ouakevaoia kai va pnv Eemepvdre Ty mepiodo amoBrikeuang.

Orav n diakor pedyatog diapke TOAD wpa, unv avoi€ete Tv TopTa Tou XWwpou katayutng. To yuytio
00 UTTOPEi Va dIaTNPAGE T KATEWUYMEVa 00G TPOGINA OF KatdaTaon 25°C yia epimou 13 wpeg. H Tk
aur) mégrer o uynhég TiepiBahhovTikég Beppokpaales. Ze peyaAUTepeg Dlakotég pedpatog, unv gava-
KaTayUEeTe Ta TpOINa oag. O TOETEN Vol T KaTavaAWwoETe 600 To Buvatdy ypnyopdTepa.

Kamoie¢ ouordosic mepiypdgovian omi¢ oeAideg 27.28,29  yia myv tomoBémon Kal
amofKEUan TWY TPOQIHWY aag PéTa 0T0 XWPa KatTdyung.
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KPEAZ & WAPI Mpoetoipagia -~ MepioBog | Xpodvog amoyuéng
Amofikeuong | oe mepifakhovTiki
 (piveg) Beppokpaoia

(wpeg)
Bodiv Tuhiyuévo g€ GUTKEUQoia 6-10 1-2
Apvi Tuhiypévo o€ GuoKevaaia 6-8 1-2
Mooydpr yia péato | Tuhypévo o guakeuaoia 6-10 1-2
Mrmpi(oAa poayapiol Z€ JIKPA Kouudia 6-10 12
MmpildAa apviod ZE KOG 4-8 2-3
Kipdc € TIETAGTUGUEVN LopPN 2-3
EviooBia (koypd) € Koppdm 1-3 1-2
Aoukdviko / aaAdp Nar eiven Tuhiypévo o€ 12 Méxpr va Egmaywael
ouoKeuaoia, ETw Ko va Kahd
€ival EMKaAUpEVO e
Aerrmn) peuBpdvn
Kordmouho kai Tuhypévo o€ ouakeuaaia 7-8 10-12
yahotroUa
Xijva / rémia Tuliyuévo og guakeuaaia 4-8 10
Kpéag amo kuviyl, | Mepideg Twv 2,5 kg xwpic 9-12 10-12
aypioyoupouvo, Aayc KOKaAa
Wap1 yAukol vepoU - 2 Méxpr va Egmaywoel
TIEGTPOQa, Kutpivog, | Oa Tpémel va KaBapioTei KaAd
TOVOC, YaTowapo KaAG amo péoa kai va
loyvé wdpia - ogaipeBolv Ta Aémia, Kal 4-8 Méyp1 va Eemaywael
haBpdki, kahkdvi, per@ va TAUBET kahd kar Kahé
yAwoaa va oTEYVWOEL, To KepaN
Armapd wépia - Kai 1) oupd Ba mpémel va 24 Méxpi va Eemraywioel
ahapida, koNOG, agaipeBoly omou koAd
yahaloyapo, yaipog XpeIGleTal.

Ootpakddepua KaBopiopéva kar o€ 4-6 Méxpi va Eemaywoel

Lop@n 0aKoUAAC KoAd
Xaicpi Méoa otV cuokevaaia 2-3 Méxpr va Eemaywael
T0U, PEOQ € GAQUMIVEVIO KaAd
| TAaoTIKG doyeio
Zahiykdpia Méoa og aharovepo, 3 Méxpi va emaywae
pEaa o ahoupvévio Kad
mAaoTiké doyeio

IHMEIQZH: Oa mpémel va Uayeipedere TIG KATEWUYUEVES TOOPES OTTLG T0 PPETKO KPEQG, OTav Eemaywoouy.

Edv 10 kpéag Oev payelpeutel uoNic Eemaywael, dev Ba mpémel va KarauyTel AL
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DPOYTA & MposToipaoia Mepiodog Xpovog amoyuing
AAXANIKA Atrofnkeuong | of TEPIBAAAOVTIKA
(pnveg) Beppokpacia
(Wpeg)
KouvouTridi Agaipéote Ta @UAa, 10-12 Mrmopei va
KOWTE TOV KOpPO o€ xpnoipoTromnBei
KOMPATIO Ko BAATE TO OF KOTEWUYHEVO Xwpig
VEPO e Aiyo Aepodwvi va ¥PEIOTE va
CETTAYWOE!
Mpaoiva gaogohia, ZETAUVETE TA KAl KOWYTE 10-13 Mropei va
¥hwpd paodha 10 O HIKPA Koppdna ¥proipoTronBoiv
KOTEWUYHEVT Xwpig
va ¥peaoTei va
SETTaywoouy
Apakag KaBapioTe Tov Kai 12 Mrropei va
ZETTAOVETE TOV ¥pnoigoTronBei
KaTEWUYPEVOS Ywpig
va ¥PEIQOTE va
Eemmaywaoel
Mavitapia kan ZeTTAOVETE TO KOOI KOWTE 6-9 Mropei va
aTapayyia 10 O PIKPG KOppama ¥pnoigoTromn 8oy
KOTEWUYHEVT XWpig
va ¥peiaoTei va
EETTaywoouY
Nayavo Zg kaBapiopévn popen 6-8 2 - Ze Beppuokpacia
Swpatiou
MeMitldveg ZETTAUVETE TEG KaI KOWTE 10-12 Mrropei va
TEG OE KOPPATIA TTERITIOU xpnoigotron8olv
2 EK. KATEWUYHEVES Xwpig
va ¥pelaoTel va
CETTaywoouv
Kahaytoki KaoBapioTe To kol BaATe 12 Mmopei va
T0 0€ gakoUAa PE TO ¥pnoipoTronBei
KOpHO TOu 1) pévo Tov KATEWUYHEVO Xwpig
oTépo va YpeiaoTel va
CETTAYWOE!
Kapora KaBapioTe Ta kal kGWTE 12 Mropei va
T OE PETEG ¥pnoigomoin8oliv
KOTEWUYHEVT Xwpig
va ¥pelaaTei va
EETTAYWOOUY
Mimepia AQUIPETTE TOV KOPUO, 8-10 Mrropei va
¥wpioTe 10 oTa SU0 KA xpnootomnBei
aQaIPéoTE TOUS GTTOPOUG KOTEWUYHEVN Xwpic
Ve XPEIOOTEN VT
EeTTaywael
Zmavak ZeTTAUVETE TO 6-9 2 — e Bepuokpagia
Swyartiou
Mniha kar ayhadia | Kéyre 1a kai EephoudioTe 8-10 5 — Méoa oTo yuyeio
Ta
Bepikoka, poddkiva XwpioTe Ta oTa dUo Kal 4-6 4 — Méoa o1o Yuyeio
AQUIPETTE TO KOUKOUTOI
Dpdouhia, SeTTAUVETE Ta KAl 8-12 2
Baréuoupa KaBapioTe Ta
Mayelpepéva gpolta Méoa o pia koUTra P 12 4 — e Bepuokpuoia
10% Géxapn Swpariou
Hapdoknva, SemAOVETE TO KOI 8-12 57—k
kepaoia, Buooiva aQaIPECTE TA KOUKOUTOIX Bepuokpacia
Swpartiou
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FTAAAKTOKOMIKA MpocToipacia Mepiodog ZuvBrikeg AtroBrikeuang

& TAYKA AmoBrikeuong
(priveg)
Maha 2-3 Movo opoloyeveg
Tupi — ex16¢ Aeukou Ze QéTeg 6-8 Mo PpayutrpdBeopn
TupioU amoBrikeuan pTopei va

TIOPAEIVE! OTNY PXIKN
Tou gugkeudaia. Ma

pakpotpéBeopn
amoBrikeuar) Ba mpETTEl
VQ UTTEN KOl OE TTAQIOTIKA
oakoUAa
BouUtupo, papyapivn Z1nv BIKr| Toug
OUOKEUUOiT 6
Agmipadi 10-12 Ze kOmeANo pe KaTTdKI
auyou
Meiyua auyou AvakareleTe oAU 10 Ze KOTTEANO pE KaTTdKI
. (aoTTpddI Kan Kahd, TpooBéoTe
Q2 KpoKog) ahdm i {ayapn yia va
z unv Trmcen oAU
Kpékog auyol | Avakaredete ToAd 8-10 Ze KUTIEAAD JIE KOTTEKI
Kahd, TpoaBeoTe Aiyo
ahar i {ayapn yia va
unv e ToAY
Aev Ba Tipémer va Ta woete ue 1o T00QM Toug. Mropeite va wugeTe TO aompadl kal Tov
KPOKO YWEIoTA 1} TTOAD avakatepéva padi
Nepiodog Xpovog amoyuing | Xpovog amoyuing aTo
Arrobrikeuong ot mepiBarhovTiki poupvo
(prveg) Beppokpacia (Aerrrd)
(wpeg)
Pupi 4-6 23 4-5 (220°C-225°C
MmiokdTa 36 5-8 (190°C -200°C
Mita 1-3 2-3 5-10 (200°C -225°C
Tapta 1-1,5 34 5-8 (180°C -200°C
DUMO yAukol 2-3 115 5-8 (190°C -200°C
Niroa 2-3 2-4 15-20 (200°C)

H yevon kamoiwy proaxapikwv Tou Bpiokovral of uayelpepéva gayntd (avnBo, Paaihiko,
vepokapdapo, £0dI, Dideopa pmayapikd, mmepdpia, okopdo, kpepuldi, ouoTdpda, Bupdpl,
pavioupava, paupo mimépl, KATT) ahhader ka amoktoov pia mo évrovn yeuon. MNa 1o Adyo
autd, Ba TpEmEl va TTPOCBECETE WIKPES TTOOOTNTEC WTAXCPIKWY 1) VO TTPOCBECETE TO
EMOUPNTO PTTOXaPIKO, GTaV EXEI CETTUYWOEI TO QaynTo.

O xpdvog amoBrikeuong Twv Tpogiwy efaptdtar amd To AdGdI mou ¥pnolpotoiite. Ta
kar@AAnAa Addia eivar papyapivn, Aimog poayapioU, ehaidhado kai Boltupo, Kai Ta
akarahnAa Aadia givar puaTikoPouTupo Kail AiTog xoipivou.

®aynrd oe uypr poper) Ba TIPETTE! va KaTawuyToUy Of TTAGOTIKG KUTTEMA Kal Ghha @aynTa va
KarapuyTouv o€ TTAQOTIKEG OaKOUAES,
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'MEBDSIE KAGAPIIMOX KAI ZYNTHPHEH

e  EmBepaibore om £xere amoouvbéoe To Blopa amd v mpila wpiv apyioere va kabapilete.

*  Mnv kaBapioere To uyeio pixvovtag vepd Tviw Tou,

e MmopeiTe va OKOUTIOETE TO EOWTEPIKA Kal Ta
eSwrepik@ pépn kan e€aptiuarta Tou Wuyeiou oag
Xpnaipotroivrag YAapd oamouvovepo e Eva pahakd
Tiavi fj opouyydpl.

Agaipéote Ta efaprriyara éva-éva kal kaBapiote Ta pE v
OQaTmouvOVEPO. "

*  Mnv 1a mAOveTe aTo TAuvTripio TATWY @ﬂ

o [loté va pnv Xpnolhotolrfoere UNIKG Tou eival amd
e0pAekta Kavdolpo fi diahutik@ omwe végm, Peviivn,
6§iva, yia kaBapiopd.

e EmPepaiwbeite i o6m TO Plopa  eivan
amoouvbedepévo améd v mpila érav kabapifere.
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¢ To wuyelo oag €xel autdpam améyutn. To vepd ou dnpioupyeital amé v améyuln mepvd amé Tov
owhiva Tepiouloyri vepol, péel uéoa ato Boyeio efdrpiong Tiow amd 1o yuyeio oag Kar efarpiCeTal
amo exel.

¢ BePaiwdeire om éxere amoouvdéatl To fiopa amd v 7 wpiv kaBapioere 1o Soxeio eaTpIong.

o Zefidworte i pideg (Omug evbeikvutal) kar ogaipéate To doxeio e¢aruiong amé ) Béon Tou. KaBapiote
T0 e oaTouvvepo o€ TakTikd diaoTrpata kal Ba aTroTpéwerte Ty dnuioupyia SusApEOTWY OOUWY.
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AvtikardoTtaon Tou AapTrTi

Avrikardoraon Twv AauTTRpwy Tou Xwpou Zuvtipnong kai Kardyuéng

1. Bydhre 1o Buoua Tou wuyeiou oag amd my Tpila ko
yupicTe 10 TAfKTpO Tou BeppoaTdrn otn Béon “0".

2. Agaipéote To KGAuppa Tou AauTrTipa amé TIg Aaideg /
TIoU eival ammd kdTw pe éva karoaBidl.

3. AMdEre Tov Aapmtipa pe évav  kavolpio, Ox1
mapamévw amd 15 Watts.

4, EmavaromoBerioTe 10 KGAuppa.

5. Emavacuvdéote To Bloua perd amé 5 AemTa r yupiote
Tov BEpPooTATn oTNV TTpOnyoUpEvr Tou Béan.

@

TR

MEBDESS METAOOPA KAl METEMKATAZTAZH

o O apyikéS ouoKeUaoies Kal UMKA PTropolv va amoBnkeutolv yia PEANOVTIKEG PETaKOpIoEIS (Edv BEAETE).

e ¢ mepimTwon peMovTkiG peTaxdpiong, Ba TipéTTel va TEPITUNIEETE To Wuyeio oag pe Yovdpd UAIKG
ouokeuaaiag kai va 1o BEoete pe Tavia kai XovBpd omdyko, kai va akoAouBrioETe Tig odnyieg mmepi
METaQOPGC TToU avaypapovial oTnv CUOKEUaaia.

e Kar@ mv peragopd f petakdpion, 6a TpEmEl TPWTA va aQaIPECETE Ta KIVITTA ESaPTrpaTA aTTd TO WUyEio
oag (pagia, eEaptripaTa, Brikn Aayavikwy, KATT) f va Ta GTEPEWOETE WE Taivia aTnV ETWTEPIKN TTAGKa ToU
Wuyelou yia va 10 TpoaTaTeloeTe amé TUXGV KTuTTuaTa.

¢ Na emBePaiwoere 611 To Yuyeio PETapEpeTal o€ KABET BEon.

AM\d@Zovrag Tnv KaredBuvon tng MopTag  (Zc opiopéva povréAa)

Mmopeite va ahagere Tv kateUBuvon Twy TOPTWY Tou Wuyeiou oag. Ma va To KAVETE auTO, ETTIKOIVWVIOTE
ue Tov TAnaIEoTepo £§ouTIoBOTNUEVD QVTITPOOWTTO TNG
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MPIN NA KAAEZETE THN YMHPEZIA EZYMHPETHZIHZ
MEAATQN

o Ymapyel nAekTpIKG TTRPOBANUG;

¢ 'EyelouvdeBei owatd 1o Buoua otnv mpida;

*  MAmwg kdnke n aogpaheia oty ooio eivar cuvdedepévo To PUopa, 1 n yevIKT aopaAeia;

o MAimwg éxer maBer BAaBn n mpia; Ma va o emPBePaiioere, cuvBéaTe TO BUoUA TOU YuyEiou 0Og P Hia
TipiCa ou EEpete 6T Aemoupyei.

Edv 1o yuyeio oag Sev éxel amoteAeopanikn Wogn :

*  Eivon puBuiopévog o Bepuoatdng atn Béan “17;

*  AVOIyeTE QUYVA TIG TTOPTEG TOU WUYEIOU TOG Kal TIG OQIVETE AVOIKTEC VIOl CIPKETH (Wpa;

o Eivon teAeiwg kAeioTég o TOPTEG TOU WuyEiou oag;

e MAmwg Exere ToroBeThoEl Boyeia i) MdTa péTA OTO WuyEiO ET01 WOTE VO OKOUPTIAVE OTO TTiOW ToiYwa
Ka va epodifouv TV KukAopopia Tou aépog;

¢ Mrimwe eival To wuyeio oag umepBolikd yepdaro;

o YTidpyel apketdg eAe0Bepog Xwpog peTatl Tou wuyeiou oag kal Twy TTAGIVWY Kal THOW ToiYwv;

e To yuyeio oog Exel oxediaoTei pe TéTol0 TPOTIO, WOTE va Aemoupyel pEo oG TEPIBAMOVTIKEG
Bepuokpaoieg Tou kaBopilovial ota TPOTUTTG oUWV PE TNV Katdraén Tou KApamopoUd Tou

avaypageral oy eTikéta wAnpogopiwv. MNa va metlyere amoreheouaTik Woén, Sev ouviatdial va
Aemoupyei 1o yuyeio ot Beppokpaoies TTou Sev auppOp@WVOVTal JE AUTEG Trou KaBopilovTal.

T Mero€y 16 ka1 43
ST Meraf 16ka 38
N Meragu 16 kal 32
SN MeTa€l 10 ka1 32

(*) Zopgwva e ta mpotura TS EN 1SO 8561, n Tpomiki kardragn éxel kaBopiaTei uovo yia
TiepIBatovTIKES Beppokpaoies peTagi 16°Crai 43°C.

Edv Ta Tpé@Ipa péoa oToug xwpoug Euvtiipnong / Kardyugng eival mo Traywpéva oo 6t
pETEL:

e ‘Eyei puBuiotei n owoTr Beppoxpaoia; Eival o diaxdTrieg Tou Bepuootdm ot Béon "5”;

o MrAmwg éxouv TomoBemBel mpdopaTa TTOMG TpOQIpT PETT OTNV KATAWUEN;

Edv umdpyouv, o ouumukvwirpac Ba Asroupyiioer yia repioacérepo xpdvo yia va ta woer. Eran eivar mBaviv
o1 wuypaivel Ta TOO@IUT PETa OTO XWPO CUVIRPNONG Yia TEPITAOTERO kpdvo arr’ on Bampere.
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Edv AeiToupyei 1o yuyeio oag pe Bopupo :

O oupmukvwipag Ba emépPel kdBe 1600 yia va e§aooahioe ot To emiedo Wigng pével otabepd. Or Bopupol
TIOU UTTOPEl VO aKouaToUV ammod TO YUYEIO OF QUTEG TIG OTIYPEG £ival uUOIOAOYIKOI Kai amoppéouy amd v
Aeimoupyia Tou Yuyeiou.

Orav éxer emmeuyBei 1o amairoupevo emmimedo wogng, o Bépupol Ba pewBolv autopdrws. Edv o B6pufog
OUVEYIOTEI:

*  EivaligoppoTmuéveo 1o Wuyeio aag; Exouv puBuioTel a modia Tou;

o Yridpye kT Triow amé To Yuyeio oag;

o MAmwg KivodvTal Ta pagia f) Ta TATA EMavw aTa pagia PEGa aTo Wuyeio; Eav val, EavaTakToToIEioTE Ta
pagia kav'r Ta mdra.

o Mrmwg kivodvTar avrikeipeva mou aTnpidoval emavu 010 Yuyeio oag;

Ouaiohoyikoi Oopufor :

Qopupor Opadong (mdyou) :

o+ Akolyovial katé 0 SIGPKEIC TG QUTOPATNS CTTOWUERG.
o Orav ) gugkeun £xel Kpuwael 1 Exel BeppavBei,

Mikpoi @6pupoi Opadong :
o AxoUyovral 6Tav 0 BEPUOGTATNG aVOIVE! KOl KAEIVE TOV GUUTIUKVWTAPA.

©dpufol ToU ZUPTTUKVWTAPX :

»  Eival 0 puoiohoyikdg 86puPog tou kivnripa. O 86puPog autdg onpaivel 611 0 oupTukvwTApag Aeroupyei
QuaIohoyIKd.

*  Orav &exiva o gupukvwTpag, Pmopei va Aeiroupynael Aiyo rapamavi yia JIKpo ¥poviko diaoTnpa, kai
vat eival o BopuBwdng.

Qo6pupol Avafpacpou kai KeAaplioparog :

* O BopuPog auTog TapdyeTal OTaV TO YUKTIKO UYPO PEEI HEO OTOUG GWANVES TOU GUGTIHATOG.

Qdpupol Povrog Nepod :

» Eival 0 guaiohoyikég BdpuBog Tou vepou Tou péel péaa oto Boyeio efarpiong katd v diadikacia
améyuéng. O BopuBog aurdg propei va akouote kard ) didpkeia g diadikaoiag améyugng mou
TIpayHATOTIOIEITCI YECE OTO WuyeiD.

QoplBoug Mpofohig Nepol :

» Eival o puoiohoyikdg Bopupog Tou avepiotipa. O B6puog autdg pmopei va akouoTei €€ armiag g
kukhogopiag Tou aépa péoa ot guatipara “NO FROST", dtav 1o oUoTnua Aeimoupyei puaiohoyikd.
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Edv 1O GKpa TOU ECWTEPIKOU TOU WUYEIOU TTOU EPYOVTAI OE ETTAQPH ME TO OTEYAVWTIKO
AdoTixo Tng mopTag Eival {EoTd

o [Dlaitepa péoa oToug Kahoxkaipivoug Whves (Grav kaver {EaTn), WTTOPE! 01 EMIQAVEIEG TIOU £pYOVTal OF
TP PE TO OTEYAVWTIKG AdoTIxo Tne TopTag var (eotaboly. AuTo £ival QuOIOAOYIKS.

Edv umrdipyel uypaoia oTa eowTEPIKG efapTipaTa TOU YuyEiou oag :

» 'Eyouv tuliytei owotd o pogég; ‘Exouv aTeyvwoer kahd Ta kOmeMa kai Ta doyeia piv va TomoBetnBolv
uéoa oTo Yuyeio;

*  Avoiyovrar guxvé ol épreg Tou uyeiou; Otav avoitel n mopta, n uypaaia Tou Ppioketal oTo aEpa
uraivel oo yuyeio. Ko drav 10 ooooTé g uypaciag o1o dwydrio eival TOAD upnAd, 6co o ouyvad
avoiyel n épra, 1600 o Ypriyopa Bu dnuioupynBei uypaaia,

o Eivar guaiohoyikd va dnuioupyolvial oTayoves vepol Tdvw oTov Tiow ToiXo METd amtd TV autdpaTn
dladikaoio amdyueng (Ze Z1amkd Movréha),

Edv o1 mopteg Bev avoiyouv Kal KAEivouv cwoTd

*  MAmwe ol ouokeuaaieg Twv Tpopipwy epmodifouy TV TopTa va KAEivel KaAd;

» 'Eyouv TomoBemBei owatd Ta pagia, Ta YwpiouaTa TavW oTV TOPTA KAl Ta GUPTAPIC;
o MAmwe £xer @Bopei A} Exer oyoTEl T0 aTEyaVWTIKG AdOTIYO TG TIOPTAC;

» 'Eyel eykaraatabel 1o wuyeio oog ot emimedo £6agog;

ZHMANTIKEZ EHMEIQZEIZ :

o Z¢ mepimwon Eaovikrg diakotig pevpatog i amoouvdicewy 1| cuvdioewy Tou BUouatog oty Tipila,
TO TIPOOTATEUTIKG BEQUIKG OTOIYEID TOU OUPTIUKVWIARA Ba aTroppIQTel ETTEIDN ) TTECN TOU GEpiou péoa
o710 oUoTa WUENS Tou Yuyeiou oag dev Exel elooppoTmoTei akopa. Metd amd 4-5 Aertd 1o yuyeio oag
Ba apyioe va Aemoupyei. Aev umrapyel kavéva TIROBAnpa.

O kikAog wijs mou éxer kaBopiarei amé o Ymoupyeio Biounyaviag (o xpdvog mou 1a e§apripara Tou wuyeiou
Ba pmopolv var Aeroupyolv kavovikd) ivar 10 ypévia.
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Mpogidotroinon: Mn XpnOIUOTIOIEITE UNXAVIKEG BIOTAEEIG 1) AANG TEXVNTA Yéoa yia
va emmTayxuveTte Tn diadikacia TNG ammowuéng. Mn xpnoIUOTIOIEITE NAEKTPIKEG CUOKEUEG
OTO XWPO OTTOBNAKEUONG TPOPIJWY TNG CUOKEUNG. AIOTNPEITE avOIXTA TO AVOiyUATa
QEPIOPOU TNG OUOKEUNG. Mnv TTpOKAAETETE CNUIG OTO KUKAWUO TOU WUKTIKOU PEGOU
TOU Yuyeiou.

* H ouokeun &gv TTpoopileTal yia Xprion amméd droua (TrepIAauBavouévwy Taidiwy)
ME PEIWPEVEG CWHATIKESG, AIOONTNPIOKES 1) TIVEUUATIKEG IKAVOTNTEG 1] ME EAAEIYN
EUTTEIPIAG KAl YVWONG, €KTOG av OTA ATOMA aUTA €xel TTapPaoxeBei €mmIThpNoN
1 KaBodrynaon OXETIKA PE TN XPrON TNG CUOKEUNG aTTd dTOUO UTTEUBuUvo yia
TNV ac@dAeid Toug. Ta Tmaidid TTpémel va BpiokovTal uttd eTiRAEWn, WOTE va
eCaog@aAiCeTal 611 dev TTAICOUV PE TN CUOKEUN.

* Av 10 KaAWDBIO TPOPOBOTiag £xel UTTOATEI CNUIG 1} OOPJ, TTPETTEI VA AVTIKOTOOTADEI
atd TOV KATAOKEUAOTA 1 a1rd ouvepyeio a€pPIg i attd €§oucIodoTNHEVO ATOUO.

* H ouokeuny mepiExel R600a-BA. TTIVAKIOA TEXVIKWVY XAPAKTNPIOTIKWY WUKTIKO
aépio (isobutane), @uaiké aépio TTou eival QIAIKO oTo TTEPIBAAAOV Kail €TTioNg
Kauoigo. OTav JETAPEPETE KAl KAVETE EYKATACGTACT TG CUOKEUNG BeRaiwbeiTe OTI
Oev Ba TpokANBei {nuId o€ Kavéva aTrd Ta EAPTAPATA TOU KUKAWPATOG Wiéng. Ze
TEPITTTWON {NUIAG OTTOPEUYETE TN XPON GAOYAG A XPrioN KNXAVICUWY avAPAEENS
KOl AVAVEWOTE TOV aépa OTO XWPEO TNG CUCKEUNG yIa Aiya AETTTG.

AUTA N CUOKEUN QEPEI Unpavc oUP@WVa pe TNV EVpwTTaiK
odnyia 2002/96/EE oxeTIKA TTOPPITITOPEVA NAEKTPIKA Kal
NAEKTPOVIKA ggaptripara (W EE)

E¢ao@ahilovTag 611 TO TTPOIGV AuTd ATTOPPITITETAI CWOTA, Ba BonBroETe
atnv TROANYN mMoavd apvnTIKWY ETTITITWOEWY YIQ TO TTEPIBAAAOV Kal
NV avBpwTTivn uyEia, ol oTroieg 8a ptropouoav va dnuioupyndouv atrd
TOV AKATAAANAO XEIPIOHO auTOU TOU TTPOIOVTOG WS ATTOPRIMMA.

|
TO GUUPOAD oy  TTAVW OTO TTPOIOV, I OTQ £YYPAPA TTOU CUVODEUOUV

TO TTPOIGY, UTTOOEIKVUEI OTI QUTH N ouokeur Sev PTTopEi va BewpnBei
OIKIOKO aTTOPPIKPA. AVTi yi duTo Ba TTPETTEl va TTapadoBei 0To KATAAANAO
onuUEio TTEPICUAAOYNAG YIa THV QVaKUKAWOT) TwWY NAEKTPIKWY Kal
NAEKTPOVIKWY £6APTNHATWY.

AIgAUOTE TO TNPWVTAG TNV TOTTIKA VOHOBETia yia T 81G6eon Twv
ATTOPPIMPATWV.

Ma 1m0 AeTITOPEPEIG TTANPOPOPIEG TXETIKA WE TNV ETTEEEPYATIQ, TNV
TTEPICUAAOYT] Kal TNV AVOKUKAWGT QUTOU TOU TTPOIOVTOG, TTAPAKAAOUKE
ETTIKOIVWYACTE HE TO aPHGOIO YPAWYEIO TNG TOTTIKAS 0ag autodIoiknong,
TNV TOTTIKA OOg UTTNPECIA ATTOKOMIBIG OIKIOKWY ATTOPPIYHATWY 1 TO
KardoTnua OTTou ayopdoaTe autd To TTPoidV.
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E¢apripara Kai Turuara Tou Wuyeiou

PP pPPP
g7 7777

H TTapouciaon autrh atrooKoTTei pOvo O€ TTANPOPOPNCN WG TTPOG Ta PEPN TNG CUOKEUNG.
Opiopéva eEapTApaTa evOEXETAI VO DIAPEPOUV, avAAOYa PE TO HOVTEAO TNG CUOKEUNG.

A. Xwpog Zuvtipnong (Yogng)
B. Xwpog Katdyuéng

1. TudAivo Pagr Wigng 6. Kdatw KaAdbi

2. OgppooTdTng 7. ZoPareTi

3. To T'uaAi Tavw o116 TNV OriKn Aaxavikwy 8. M'udAivo paoi

4. Onkn Aayavikwv 9. Onkn MTToukaAiwyv
5. Meoaio KaAdbi 10. Avw KaAd6i
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