Primo

OAHI'IEZ XPHZHZz
USE INSTRUCTIONS

HAEKTPIKO ®OYPNAKI ME KEPAMIKEZ EZTIEZ
ELECTRIC MIDI OVEN WITH CERAMIC HOT PLATES
MovTéAo / Model : PREO-40456NS
220-240V~50/60Hz - 3300W

MapakaAoUpEe d1aBACTE NPOCEKTIKA OAEG TIG 0ONYiEg

XPRNONG Npiv TN XPNOoN TNG CUOKEUNG Kal PUAASTE TIiG yia
moéavn HeEAAOVTIKA XpRON.

Please read all instructions carefully before using the
product and keep then for possible future reference.



ZHMANTIKEZ OAHrI'IEZ IN'TA THN AZ®AANEIA ZAZ
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AlaBAcTE NpoaekTIKA OAEC TIC 0ONYiEG NpIv XPNOIKUOMNOINCETE TO NPOiIdV
Kal KpaThoTE TIC yia mBavr] JEAAOVTIKA Xpron. =& NePIiNTwaon Mou
OWOETE TN OUOKEUN 0ag os dAAo XpnoTn, napakaAoupe dwaoTe padi kal
auTo TO €yXEIPiIdIO 0ONYIWYV XPNOEWC.

Mpiv OUVOEOETE TN OUOKeUNn Me Tnv npida napoxng NAEKTPIKOU
peluaTtog, BePaiwBeiTe OTI Ta OTOIXEia TNG TAOGNG TnNG Ta onoia
avaypdeovTal oTnV ETIKETA TEXVIKWOV XAPAKTNPIOTIKWV TNG GUCKEUNG
avTioToixoUv ME TA OTOIXEid TAONG TNG olkiag oac. Av oxlI, unv
XPNOIYOMOINOETE TN  OUOKEUN aAAd aneuBuvlBeite o €va
€E0UOCIO0OTNHEVO KEVTPO OEPPRIC yia va odc¢ kabodnyroouv.
OnoiodfnoTe AGBo¢ KaTa Tn oUVOEDN TNG GUOKEUNG HE TO NAEKTPIKO
pela Pnopei va npokaAéoel avenavopdwTn BAABN OTn OUOKEUN 0AG
n onoia dsv KAAUNTETAl anod TNV gyyunon.

MPOZOXH!: H OepUokpacia ot JdIAPOPEG nNPOOPRACIHEG
EMIPAVEIEG TNG CUCKEUNG HNOPEI va pTacel o NnoAU uynAa
enineda kara Tn didapkeia TnG Asitoupyiag. Mnv ayyideTe TIg
{e0TEG EMIPAVEIEG TNG CUOKEUNG. Ayyi{eTe HOVO TNV XEIpoAaBn
Kdl TOUuG S1IaKONTEG TNG.

Mnv ayyileTe NOTE TA ECWTEPIKA HEPN KAl TAd £§APTAHATA TNG
OUOKEUNG N TIG KEPAHIKEG E0TIEG TNG OTAV auTh BPIOKETAl O€E
AsiToupyia i av 3ev £XO0UV KPUWOEI TEAEIWG HETA TO NEPAG TNG
XPNOoNG. YNApxel Kivduvog eykaupaTog!

Mpog anouyn nupkayidg, nAektponAndiag kai moéavou
TPpAuHaTiogoU Tou Xpnotn, MHN BuBileTe noTé kavéva HEPOG
TNG CUOKEUNG N TO KAA®JIO | TO QIG TNG HECA O£ VEPO N OE
onolodnnorte aAAo uypo.

3£ NePINTWON NMOU N CUOKEUR oaG Bpaxei, anoouv3ECTE ThV
apéowg anod Tnv npifa napoXng NAEKTPIKOU peUHATOG.
AnoouvOEETE TN GUOKEUN ano To pelpa oTav dev TNV XPNOIKONOIEITE
Kdl Npiv Tov kabapiopo TnG.

AQnOTE TN CUOKEUN VA KPUWOEI TEAEIWG NPIV:

- TOMOBETNOETE I ANOPaKpUVETE eEapTrHUaTa TNG.

- Tov kaBapiopo n TNV anoBrkeuon TnG.

Mnv A€IToupyEiTE TN ocuokeun av napouacialel BAABN To kKaAwdio | To
®IG TNG 1 N ouokeun napouaialel kanoia BAARN, n €xel NECEl KATW N
MEoa og vePO 1 £xel PpBapei ue onolodnnoTe Tpono.

MNa Tnv dIKr 0ac aopaield, EAEYXETE ouXVA To KAA®DIO KAl TO PIC TNG
OUOKEUNG YIa TUXOV PBOPEC. S€ NEPINTWON Nou To KAA®JIO | TO PIC
TNC OUOKEUNG napouaialouv ¢Bopd, N avTIKATAoTAon Toug Ba npénel
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va yivel pévo anod Tov KATACOKEUAOTH N ano EUnEIpo TEXVIKO
npoownikd ot é&va and Ta e€ouciodoTnuéva KEvTpa ZE£pPIG, MNPoC
anoguyn Tuxov BAaBwv 1 kai moavou TpaupdaTiogoU Tou XpnoTn.
Mnv a@rVveTe To KAAWDIO TNC CUCKEUNG VA KPEUETAI Ano ToOUG NAyKoug
N va Epxetal o€ enagn Pe (E0TEC ENIPAVEIEC.

Mnv TOMOBETEITE TN CUOKEUN KOVTA N NAvw O€ NnNy&g OepuoTnTag 6nwg
€0Tiec koulivac uypagpiou f NAEKTPIKEG, N KOVTA ) PECA ) NAvw o€
NAEKTPIKA Qoupvakia n OepualvoPeVoOUC GoUpvVouG, 1 Poupvoug
MIKPOKUHATWV.

Mnv XpnOIMOMNOIEITE TN GUOKEUN yia GAAN Xpron népav auTng yia Tnv
ornoia KaTaoKeUuAaoTNKE Kal NepiypdpeTal o autd To gyxeipidio.
MeyaAn noodTnTa @ayntou, NAkeETa and aAoupivio N HPETAAAIKA
epyaAeia koulivag dev Ba npéEnel va eI0EpXovTal TNV CUOKEUT KabBwg
hnopei va npokAnBei pwTia n nAekTponAn&ia.

To @aynTo Wnopei va Kagi, yI’ auto PNV TONoBETEITE T GUOKEUN KOVTA
N KATw and KoupTiveG KAl AAAa eUPAEKTA UAIKG — NAVTOTE NPOCEXETE
KaTtda Tnv Xprnon TnG CUOKEUNG.

H xprion HMn auBevTiIKWV avTaAAakTIKOV 1 €EapTnUdTwv nou Oegv
OUCTNVOVTAl anod TOV KATAOKEUAOTH, MNOPEI va NPOKAAETEI NUPKaAyId,
nAekTponAn&ia kar meavo TpauuaTiohd Tou XprnoTn.

TonoBeTNOTE TN CUOKEUN NAvw o€ Jia eninedn kai otabepn emgavela,
aveOekTIKn oTn BeppoTNTA.

ANOPaKpUVETE JE NPOCTOXN TO WNUEVO GaynTd ano Tn CUCKEUN YId vda
ano@UYETE TUXOV eykaUuuaTa Kal TpaupaTiopouc.

H ouokeury autl Oev npénel va OUVOEETAl OE OUOKEUEG
NPOYPAPHATIGUOU HETAXPOVOAOYNHEVNG AEITOUPYIAG ) OE CUOKEUEG HE
ouaTnua TnAEXeIpIopoU.

Mpoc anoguyn unepPoOpTWONG Tou JIKTUOU, OUVOEETE TO POUPVO 0AG
oc EexwploTh nNpila napoxnc peupaToc oTnv onoia dev Ba CUVIEETE
KAl AAAEG NAEKTPIKEG OUOKEUEG.

MNa va anocuvdECETE Tn CUOKEeUN PBYdATe To @IG TNG ano Tnv npila
KpATWVTAG NAVTOTE ano To QIG Kal OX! TpaBwvTag ano 1o KaAwdio.
XpelaleTal  MpOOEKTIKI  €nITAPNON OTAV 1N OUOKEUR  auTn
XpnoiJonolsital napouadia naidiov f atoywv nou aduvaTtouv va Tn
XPNOILOMNOIRCOUV GWATA.

H OUOKEUR PNOPEI va XPrOoIHONOIEiTAl and ATOHA HE HEIMHEVN
(QUOIKN, | NVEUNATIKA i YUXIKR IKAvoTNTa | EAAEIYPn OXETIKAG
epneipiag | yv@oswv, MONON E®OZON EMITHPOYNTAI H AN
TOYZ EXOYN AOOEI ZA®DEIZ OAHIIEZ I'A THN OPOH KAI
AZ®OAAH XPHZH THZ 2YZKEYHZ AINO ENA ENHAIKO ATOMO TO
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ONOIO EINAI YIMEYOYNO I'IA THN AZO®OAAEIA TOYZ KAI
MONON E®OZON KATAAABAINOYN NMAHPQZ TOYZ
KINAYNOYZ NOY MNOPEI NA IMPOKYWOYN AINO THN
EZ®PAAMENH XPHZH THZ ZYZKEYHZ.

H ouokeun autn 8ev npénel va Xpnoigonolisitalr and naidia.
KpaTNOTE TN CUOKEUN KAl TO KAA®OIO TNG Ot onMEio Nou d&v
HnopoUv va ¢pTaoouv Td naidia.

Ta naidia dev npénel va «naifouv>» HE TN CUOKEUN.

Mnv ayyileTe NOTE TN CUOKEUN WE BpeyHéva XEpia.

.Mnv XpNOIYOMOIEITE TN CUOKEUN Ot €EWTEPIKOUC XWPOUG KAl INV TNV

€KOETETE O uypaacia n oTnv nAiakn akTivoBoAia.

Mnopei va npokAnBei QWTIA av n CUOKEUR 0ag €ival KAAUPPEVN 1
akoupnd €UQAEKTa UAIKA ONWG KOUPTIVEG, TANETOAPIEC, TOIXOUC Kal
napopola uAikd, oTav BpiokeTal oe AsiToupyiad. Mnv anoBnkeleTe
Kavéva avTIKEINEVO OTO NAVW HEPOC TOU (oUPVoU 0dg OTav autodg
BpiokeTal o AsIToupyia.

MNa va nepiopioeTe TN BepudOTNTA N onoia ekAUETAl Katd Tn dldpKeld
AEITOUPYIaAG TNG CUGKEUNAC, INV TNV TonoBeTeiTe an’ euBeiag kaTtw ano
vToUAdnia kai BeBaiwBeiTe OTI UNAPXEl APKETOG €AEUBEPOC XWPOG
yUpw TnG. Karta Tn AsiToupyia TnG OUOKEUNC (PpPOVTIi(ETE WOTE va
undpxel anooTacn TouAaxioTov 12 ekaToaTwV EAEUBEPN ano TIG TPEIG
NAEUPEG TNG OUOKEUNC (dU0 NMAdIVEG KAl Niow) Kal apKeTOC EAEUBEPOC
XWPOC OTO ENAVW PEPOC TNG YIA TO PJAYEIPEUA OTIC EOTIEC.

Xpelaleral 181aiTEPN NPOCOXN OTAV HETAKIVEITE €va OKeUOG TO OMoio
nepiExel kautd Aadi n dAAa kauTd uypd uAikd.

Mnv KaAUNTETE 0NoIodNNOTE PHEPOC TNG OUOKEUNG ME aAOUNIVOXApPTO.
KaTi T€Tolo 6a pnopoUoe va NpokKaA£Tel UNgPBEPUAVON TG CUOKEUNG.
Na eioTe 1010iTEPA MPOOCEKTIKOI OTAV AMOPAKPUVETE Tn oxdpad f Ta
Tawia goupvou kal otav adelaleTe To KAuTd AiNog r aAAa KauTa uypda
UAIKQ.

Mnv kaOapileTe TO ECWTEPIKO TOU (POUPVOU HE CUPHATIVA
opouyydpia kabw¢ MNOopEi va ondoouv KOHHATIa and Ta
opouyydpia Kdl vad GKOUHMNAOOUV Ot HETAAAIKA HEPN TNG
OUOKEUNG, dnHIoUpywVTAG TOV Kivduvo moéavng
nAsktponAnéiag.

Xpelaletar 101aiTepn npogoxny OTav  xpnolgonoleite  doxeia
MayeipéuaTog f wnoiyatoc Ta onoia dev €ival KATAOKEUAOUEvVA anod
METAAAO ) NUpPiPaxo yuaAi.

BeBalwBeiTe OTI TinoTe dgv akoupnda n ayyilel TIC AVTIOTACEIC TNG
OUOKEUNC.
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.H ouokeur| auTtn €ival KaTtaokeuaouévn POVO YIA OIKIAaKR XPron o€
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Mnv TonoBeTeiTe peéoa oTo @OUPVO onolodrnoTe and Tad NAPAKATW
UAIKG: XapTOVvI, NAACTIKO, XapTi rj dAAa napopoia uAikd.

'‘Otav. dgv XPNOIYOMOIEITE TN OUOKEUN, MNV anobnkeUeTe OTO
E0WTEPIKO TNG TinoTe AAAo napd povo Ta e€apTApATA TA onoid
GUOTNVOVTAl anod ToV KATAOKEUAaOTH.

Na gopdte nNavrta NpooTATEUTIKA, BEPUOMOVWTIKG yavTia Ppoupvou
OTav €I0AYETE ) apalpeiTe avTiKEigeva ano Tov Kautod ¢poupvo.

MoTE PNV TONOOETEITE KAl KNV APAVETE Ad€1a OKEUN NAVW OTIG
E£0TIEG TNG CUOKEUNG O0Tav auTn €ival o€ AsiToupyia. Kari Téroio
HNopei va npokaAécel BAABn OTn OUOKEUR 0d¢ KAl vd
anoTeAéoel Kivduvo yia To XpRoTn.

H cuokeun autn €xel dINAR udAivn ndépTa ac@aleiag n onoia €ival
KATAOKEUAOWEVN and OKANPUMUEVO yuaAi. To yuaAi auTd eivar nio
IoXup6 and To ouvnBec yuaAi kal nio avBekTikd oTra onaocipara. To
OKANPUMMEVO YUaAl OPwC MNopei va OnNacel OTIG YWVIEG Tou.
Ano@eUyYeTE va XApAooeTe 1 va ypdTlouvileTe TNV €M@PAVEId TNG
nopTac n TI¢ AKPEG TNG.

AV n EM@PAveia TnG KEPAHIKNG E0TIAG payioel, ANEVEPYONOINOTE
AHECWG TN CUOKEUR 0dG KAl ANOCUVOEOTE TNV and To pPeUHa
WOTE va anouUyeTe TOV Kivduvo nAektponAndiag. Mnv
EavaxpnoIHONOINOCETE TN OUOCKEUN Kdl MNNYAIiVETE TNV OTO
€Eo0ua1080TNHEVO KEVTPO ZEPRIG YIA EMNICKEUNR.

MnV aKoUPNATE NOTE NAVW OTNV AvoIXTH NOPTA TNG OUOKEUNG OKEUN
ME @aynTo n oTIdNNOTE AANO KABWC KATI TETOIO WMNOPEI va NPOKAAEDEI
avenavopbwTtn {nuid oTo pnxavioud oThipiEng TnG ndpTac.

H oguokeur auTr €ival MONO ' IA OIKIAKH XPHZH.

VOIKOKUPIA Kal OIKIAaKN Xprnon O XWPOoug 0Nwc:

- koulivec npoownikoU O€ PIKPEG £TAIPEIEC, KATAOTAKATA 1 GAAOUG
XWPOUG £pyaaciag

- gEoxIka oniTia

- ano neAaTteg os Eevodoxeia, HOTEA Kal avaloyou TUNoU KaTtaAUuuarta
Kal ndvTa yid oIKIaKR Xprnon Hovo

- ano neAdTeg o€ KATAAUPATA NoU NPOCPEPOUV UNVO Kal Npwivo rnou
npoeTolaleTal and Toug idlouc.

To npoiov auto AEN EINAI KATAZKEYAZMENO IN'A EMMOPIKH

'H ENATTEAMATIKH XPHZH.

DuAadTe auTEG TIG 0dNnYieg yia mi@avi) HEAAOVTIKA XpRonN.



KATA THN NPQTH XPHZH
Mpiv XpNOIKONOINCETE TN CUOKEUN 0AG YId NpwTn Qopd, napakaAoUue
aKoAouBnoTE auoTnPd Ta NAPAKAT®:

1.
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ByaATe Tn ouokeur) oag and To KOUTI TNG Kal anopakpUVeETE OAA Ta
UAIKG ouokeuaaoiag.

AlaBACTE NPOCEKTIKA OAEC TIC 0dnYieg nou nepiAauBavovTal o€ auTo TO
EYXEIpidIo.

TonoBeTHOTE TN OUCKEUN 04¢ NAvw o€ Jia eninedn opifovTia eNiQAvela,
avBekTIKn oTn BepudTnTa. EAEYETE OAa Ta €€apTNAMATA TNG CUOKEUNG
Kal BeBalwBeiTe OTI €ival og KA kataoraon.

.MNapakaAoUpe onueiwoTte: O OTPOYYUAOG JIakonTnG AsiToupyiag

poupvou kal €oTiwv (14) kai ol dUo oTpoyyuAoi dlakONTEG pUBHIONG
Twv OU0 goTiwv (10)+(12) TNG CUOKEUNG NpEnel va BpiokovTtal oTn
B£on “OFF” kal n ouoKeun va Pnv €ival ouvdedeuevn PE To pevpa.

.Fla TN owaoTr A&IToupyia TNG CUCKEUNG Ba npEnel va €XeTe dlao@aAioel

OTI UNApPXElI ENAPKNG KUKAoQopia aépa yUpw ano Tn CUOKEUR. AQnoTe
andoTtaon TouAdxioTov 12 ek. yUpw anod TIG TPEIG MAEUPEG TNG CUOKEUNG
(TiIc dUo NAdivEG Kal TNV niocw NAgUpa). ‘'Ocov apopd TNV eNavw NAgupa
TNG OUOKEUNG oTNV onoia BpiokovTal ol U0 KEPAUIKEG E0TIEG Ba npEnel
va JlaoQaAigETE OTI EXETE APKETO XWPO YId TO Hayeipeyd oac. Xag
OUVIOTOUUE va PNV TONOBETEITE TN CUOKEUN aQUTr KATW anod vTouAdnia
AOY® TWV HAYEIPIKWV €0TIOV TNG. Eival kaAUTepa va €XeTe TO eNAvVW
MEPOG TNG OUCKEUNG ME TIC £0TieC eAelBepo and onolodrnoTe eunddio
Kal akoun KaAUTEpa va TOMOOETAOETE Tn OUCKEUN 04C KATW ano
anoppo®nTtipa. ‘OTav XpnOIMOMOIEITE TN OUOKeURn KATw anod
anoppo®@nTrnpa BeBaiwbeiTe 6TI akoAouBeiTe TIG 0dnyiec acpaAeiag Tou
KATAoKEUAaTr TOU anoppo®nTnpa 6cov agopd Tnv andéoracn PeTagu
TNC OUOKEUNG 0aA¢ Kdl Tou anoppopnThipd. 2dG OUuVIOTOUWUE va
dinAaociadeTe QuTh TNV anooTacn yia HEyaAuTepn JIKR 0ag acpaAeia.

.AnopakpUVETE ano Tn CUOKEUN OAa Ta €€apTAUATA TNG Kal NAUVTE Ta

oe (eoTd VEPO KAl UYPO aAMOPPUNAVTIKO MNIATWV HE €va HAAdKO
opouyydapl — Ta Tawid kal n oxdpa goupvou pnopolv va nAuBouv Kai
oTO NAUVTRpIO MIATWV.

. ZKOUMNIOTE TO E0WTEPIKO HEPOG TOU QOUPVOU HE €va PaAako kabapd

navi.
>TeyvwoTe OIe€odikGd OAa Ta €EapTrpaTa Kal €nNAvVATONOBETNOTE TA
anoAUTWC OTEYVA KAl 0T owaTh B£€0n Toug NECA OTN GUOKEUN.

Katoniv, ouvdéote To QouUpvo oag ortnv npida napoxng NAeKTpikoU
pelATOG KAl 0 PoUpPVOG 0dg €ival ETOINOG NPOG Xpron.



A@oU TonoBeTnoeTe OAA Ta anapaitnTa €€apTrAKaATA OTO POUPVO 0AG, 0ag
OuvIoTOUHUE va TOv OJOUAEWETE yia Nepinou 15 AenTa oOTn PEYIOTN
Bepuokpaocia kal orn B£on navw-kaTw Twv avtioTdocswv [E yia  va
anopakpUVETE onoladnnoTE EpYOO0TACIAKA UMOAEiJPATa Ta onoia Ynopei
va E€XOUV MNApaueivel oTn ouokeun kaTta Tn Oidpkela TNG apxIKAG
ouoKkeuaoiag TnG. Eniong e autd Tov TPONO, ANOPAKPUVETE KAl KABE iXVOoG
and TIC OOWEC Mou pnopsi va dnuioupynBouv KaTa TNV NpwTn Xpnon.

NapakaAoUpe onUeEI®OTE: Katd Tnv npwTtn Xpron TnG OUCKEUNC
Mnopei va ekAUeTal kanvog kKal va undapyel oXeTIKn Hupwdia (yia
nepinou 20 Aentd). AuTd €ival KATI avapevopevo Kal anoAUTwG aBAaBég
KAl OQEIAETAl OTO «KAWIPO» TNG MNPOCTATEUTIKAG ouaiag n onoia
TonoBeTeiTAl NAVw OTIG AVTIOTACEIS TNG OUOKEUNG KaTtd  Tnv
€£pyoOTAcCIAKn napaywyn tne.

MeTda TNV NpwTN AgIToupyia €vapéng Tou poUpvou oac, oBfoTe To PpoUpvo
oag (6€on OFF) kal a@roTe TOV va KPUWOEI TEAEIWC.

MpoooOXN: TO CWHA KAl TO ECWTEPIKO TOU POoUPVOU MNOPEI va gival
noAuU {eoTa geTa Tn d1adikacia npoBEpHavong Tou poupvou.

ZnHeimon: H CUOKEURN auTr €X&l HIKPOU MAKOUG KAA®dI0 Napoxng

PEUHATOG WOTE va anoPeuxOei o KivOUVvOoG va OKOVTAWETE 1} va

HNEPOEUTEITE Ot autd. MnopeiTE va XPNOIMONOINCETE Hia

NPOEKTACN KAAWJioU EPOCOV EI0TE NPOCEKTIKOI HE T XPAON TNG:

1. H ovopaoTiky Tdon TNG npoekTaong kaiwdiou nou Oa
XPNOIYONOINCETE Ba NpENEl va €ival TOUAAXIOTOV. TOOO HeydAn 600
auTrn Nou avaypda@eTal TNV €TIKETA XAPAKTNPIOTIKWV TNG CUOKEUNG
oac.

2. H npoékraon kaAwdiou e TO KAA®DIO NAPOXNG pPeUPATOC TNG
OUOKeUnG Ba npénel va TonoBeTnBouv Pe TETOIO TPOMNO WOTE VA PNV
Kp&uovTal ano Tnv akpn Tou naykou KivduvelovTag va Tad Tpapr&ouv
Ta naidid 1 va okovTawel kAata AdBog kAmnolog €nAvw TOUG.
BeBaiwBeiTe €niong OTI n npoékTaon kKaAwdiou kal To KaAwdio
napoxn¢ PeUPATOC TNG OUOKEUNG Ogv akoupnoUv navw ot (E0TEG
EMIPAVEIEC I €pXOVTal OE ENAPN WE €0TIiEG BEpUOTNTAG.



MEPH THZ 2YZKEYHz:
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MeydAou pey€Boucg eoTia
(1500W) - @20¢k.

Meoaiou peyeBoug eaTia
(1000W) - @16.5¢x.

2xapa @oupvou
MapaAAnAoypappo Tawi
@oupvou

Babu oTpoyyuAo Tayi gpoupvou
YaAivn nopTa goupvou
XeipoAaBr népTag polupvou
AlgkonTng BepuooTdaTn
(Bepuokpaaiag) eoupvou
dwTelvr) EvOeIEn AciToupyiag
MeydaAng eoTiag

XAPAKTHPIZTIKA:
XwpnTIKOTNTA PpoUpVou:

ZToixeia Tdong:

IoxUG poupvou:

IoxUg peydaAng eoTiag (3200mm):
IoxU¢ peoaiag oTiag (3165mm):
MEyiaTn ouvoAikr 1oxUC:

10. ZTpoyyuAdg diakdNTNG
AgiIToupyiag/pubuiong 10xU0G¢
MEYAANG £0Tiag

11. dwTelvh €voelgn Asiroupyiag
Heoaiag eoTiag

12. ZTpoyyuAdg d1akdnTNG
AeiToupyiag/pUBuiong 1oxXU0Cg
Heoaiag eoTiag

13. dwTeIvh €voelgn Asiroupyiag
@oUpPVOoU/EaTIOV

14. AilgkonTNG ASITOUPYIDV
@oUpVoU Kdl E0TIOV

15. AaBida nmiacipgaTog

50L
220V-240V~50/60Hz
1800W

1500W

1000W

3300W



XPHZH EEAPTHMATQN:

AaBida ynaipaTtog XpnoigonoinaTte T AaBida wnaoigatog yia va nidosTe
i To {eoto TaAwi n Tn Jd{eotn oxdapa @oupvou
anogelyovTac Tuxov eykauuara.

Tawi gpoupvou Ma va ynvere Nw¢ va XpnolJonoIEiTE

KOTOMOUAO, TN AaBida macipartog
MNIPTEKIA,

HnpifoAa, kabwg
Kal Ta
nepIooOTEPA

(paynTa goupvou

>xapa gouUpvou
Fa va YhiveTe NATATEG KAI VA ———— 4T
ano&npaivers @aynTa. g«/‘“

MNa va Ynvere @paynrta nou
oralouv KATa To Mayeipeua
TOUG

>uvduaopog
oxapa+Tawi goupvou

BaBu oTpoyyuAd Tayi

MNa va Ynvere @aynta n
YAUKG nou €xouv Tnv TAon
va OloyKwvovTdl Katd To
Wnoluo Touc.




ornolodANOTE KauTod oKeUoG amnd To @oupvo. [avroTe
XPNOIYOMOIEITE yId To 0Komno auTo Tn AaBida niaciyaTtoc nou
0ac napéXeTalr PeE TN OUCKEUN 1 @opdTte €101ka yavTia
@oUpvou woTe va ano@uyeTte nibava eykavupata. Mnv
NIAVETE NOTE TO JeOTO POUPVO N Ta KAUTA OKeUN R
eEAPTAHATA TNG CUOKEUNG HE YUHVa Xépia! Yndapyel
HEYAAog kivduvog eykauparog!

NPOZOXH:MavToTe va eioTe 101QiTEPA MPOCEKTIKOI OTAV
A anopakpUVETE €va KAuTd Tawi, n Tnv KauTr oxdpa n

NMapakaAoUPE ONUEIMOTE:
Na €ioTe 1810iTEPA NPOCEKTIKOI OTAV HETAKIVEITE NOUTIYKEG | GAAa
KAauTa uypa gaynra.

SHMEIQ>H: H oxdpa ¢oupvou Ba npenel va TonobeTeiTal 0TA pAPIA HE
TIC NAQIVEG AKPEC TNG va OgiXxVouVv Npog Ta KATW:

ZnHavTikn ongeEiwon: Xuviotatal To Pdpog Tou @aynToUu nou
TonoBEeTeITE péoa oTo TAWI 0ag f NAvw oTn oXapa Tou goupvou va Pnv
Eenepva Ta 3,5 KIAG. Eniong @povTileTe £T01 WOTE TO PpaynTod va Pnv givai
OUYKEVTPWHEVO O Pia NAeupd Tou TawioU r TNG oxapag kal va eivai
OHOIOHOP(A KATAVEUNUEVO PHEOA OoTo TaWi N endvw oTn oxdpa odg.



MINAKAZ AEITOYPIIQN:

*230

AlakonTng
poupvou
Enihoyn BOepuokpaciag anod 90°C - 140°C -
190°C €w¢ 230°C

(MapakaloUpe onueiwoTe OTI 0 O1AKONTNG
puBuIoNG Beppokpaciac Tou @ouUpvou eival
stepless - auTtd onuaivel 0TI pnopeiTe va
B&oeTe TN Beppokpaaia g onolodnNoTe onueio
peTa&l 90°C £wg 230°C).

€NMIAOYNG OspHoOKpaciag

dwTeIvh £vOeIiEn AsiToupyiag heyaAng €oTiag

» ®9

7
_— —
MAX lv_'

AilakonTng puBHIONG 10XU0G HEeEYAAng
goTiag

O peyaAuTepog aplBPOC o auTo Tov JIaKOMTN
onuaivel Kkar yeyaAuTepn 1oxU.

MnopeiTe va puBpicsTe TNV 10XU TNG €0Tiag
petagu 1-2-3-MAX (xapnAn-pecaia-uwnAn-

HEYIOTN).

dwTevh £voeiEn AsiTtoupyiag pecaiac oTiag

" .
»

=g —

OFF

MAX 3_' 1

AiakonTng puUBMIONG
goTiag

O peyaAuUTepoG aplBuog og autd Tov J1IAKONTN
onuaivel kai peyaAuTepn 1oxU.

MnopeiTe va pubpicete TNV 10XU TNG €0Tiag
peTagu 1-2-3-MAX (xapnAn-pecaia-uwnAn-
MEyioTn).

iIoxUog Heoaiag

dwTelvr) €vOeIEn AcIToupyiag @oUpvou/eaTiV

AlakonTng AsiToupyi®v @ouUpvou Kal
E0TIOV

Me auTd To dIaKONTN PMNOPEITE va EMAEEETE TN
B¢on AeiToupyiag Tou gpoUpvou 0ag Kadbwg Kal
va €NIAEEETE TOUG OUVOUAOHOUG AEITOUPYIWV
nou BEAETE va €xeETE.

AUTOG 0 OIaKONTNG €MionGg €eAEyxel Kai Tn
AEITOUPYIa TWV ECTIOV.
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Ene€nynon 0£€cemv AlakonTn ASITOUPYI®OV (pOUPVOU Kdl ECTIOV:

OFF O @ouUpvog eival otn 8£on OFF / H peoaia €oTia
gival otn 6¢on OFF

— A&IToupyia avw avTioTAgEWV ToU (poUpvou
A&IToupyia KATw avTIOTACEWY TOU POoUpPVOoU

Fvves

— AgiIToupyia Avw Kal KATW dAVvVTIOTAOEWV. TOU

vy ¢poupvou

—— AgIToupyia avw avTioTAoEwV 0 ouvOUAoud JE

== Tn AeiToupyia aépa poupvou

—— AgiToupyia avw Kal KATw avTioTdoewv o€

= v v v )

== ouvduaaouo Pe TN AsiToupyia aépa goupvou
©éon AsiToupyiac yeyaAnc/peoaiacg oTiag

Qe 'OTav OEAETE va AEITOUPYAOETE €iTE TN Peaaia
goTia govn TG €iTe kai Ti¢ dUo eoTieg padi, Ba

npEnel NpwTA va yupioete To diakonTn (14) oe
auTn Tn 6€on.

Autn n 0Ofon é€xel Onuioupyndei yia va
gynodicel TNV TauTOXPOVN AsiToupyia Twv dUOo
£0TIOV YE TO POoUPVO 0AC WOTE vd anoPeuxdei
unepPOPTWON TOU JIKTUOU.

ZnHeiwon: povo n HeydaAn goTia (1500W) pnopei va AeIToupynoel
paldi pe To @oUpvo. H pUBHION aUuTH £XEI YIVEI HE EIBIKN ECWTEPIKN
kKaAwdiwon.

MPOZOXH: MOTE MHN MNMPOZNAOGHZETE NA AEITOYPIrHZETE TO
®OYPNO MAZI ME:

e TH MEZAIA EZTIA

e TH MEFAAH KAI TH MEZAIA EZTIA MAZI
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AEITOYPI'IA THZ ZYZKEYHZ:

AEITOYPI'IA ®OYPNOY
1. Tevikd, dev €ival anapaitnTo va npoBepuaiveTe To poUpvo oag KABe
@opd nou OEAeTe va WNOeTE, AAAG yia KAAUTEpPA anoTeAEopaTa
wnoipartog, BéoeTe To oUpvo oag otn Béon [E] kar To diakdnTn
Bepuokpaaiag oToug 190°C npiv BAAETE To paynTo 0ac oTo poupvo.
2. A@poU npoBepuaveTe To PpoUpVo, €I0AYETE OTO PoUpVvo TO PaynTod nou
BEAETE va WNOETE PEOA OTO KATAAANAO OKeUoC Kal pubpioTe Tn
Bepuokpaadia Tou poupvou Kal To diakdoNTn ASITOUPYI®V POoUpPVOoU Kal
goTiov (14) orn B€on nou €ival n Mo KAaTaAAnAn yia 1o ¢paynTto nou
BEAETE va payelpEYeTe Kal cUPPWVA PE TN UVTAyn odgc.
BeBaiwBeiTe OTI £xeTe TONOBETAOEI OAQ TA UAIKA TOU (paynToU PNECA OTO
Tawi Npiv To TONOBETNOETE YEoa aTo poupvo. Na BupdaacTe navra ot
TO E0WTEPIKO TOU POUPVOU KAl TA AAAa PEPN TNG OUCKEUNG €ival NoAU
(eoTd KaTa TN AsIToupyia Kal pnopei va npokAnBouv eykaluaTta o€
NEPINTWON Nou Ta ayyi&eTe kata Addoc.
MapakaAoUpe onpei®oTe: 'OTav n Bepuokpacia gTdoel Toug 100°C, ol
avTioTacslg 6a ¢aivovtalr ykpl (nou eival To avapevopevo). ‘Otav n
Bepuokpacia poupvou ¢pTacel | Eengpdaaoel Toug 200°C, ol avTioTAacelc 6a
Yivouv KOKKIVEG.
Mpogoxn!: Mnv ayyileTe TIGC aVTIOTACEIC TOU (OUPVOU aKOWN Kail av
(paivovTal ykpl. € AQuTO TO OTAJIO Ol AVTIOTACEIC €XOUV dpxiosl vda
npoBepuaivovTal Kal YNopei va €ival KauTeg oTnv €NIPAvela Toug. AOYyw
Tou KUKAoU {WNAC TWV avTIOTAOEWY, Ol avTIOTAOEIC HNOPEI va PNV €XOUV
To 010 XpWHa ONWC KaTtd TNV NpwTn XpHon Touc. 'OpNwe auTo eival KaTi
pualoAoyikd kal dev ennpedlel Tnv anddoon Tou poUpvou odc.

AEITOYPIIA EZTIQN:

MEZAIA EZTIA MONH THX

lupioTe To dIAKONTN AITOUPYIWV PoUpvou Kal eaTiwv (14) oTn B€on
Katoniv yupiote To diakonTn puUBuiong 1oxUog¢ TNnG Meoaiac €oTiag
O0e&iboTpo@a otnv eniBuunTry B€on PeTa&U Twv Béoswv 1-2-3-MAX. MNa
va Tn oBnOosTe, yupioTe To d1AKONTN TNG YHECAiAC £0TIAC aploTEPOOTPOPpA
otn 6éon OFF kar To diakontn (14) aplotepdaTpo@a otn 6€on OFF
eniong.

METAAH EXTIA MONH THX

AnAa yupiote To OlakonTn pUBUIONG 10XUOGC TNG MEYAANG €aTiag
d0e€loaTpopa oTnVv €niBUPNT B€0n UYETAEU Twv BEoswv 1-2-3-MAX. TMa
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va Tn oBAOETE, yupioTe To d1aKONTN TNG HEYAANC E0TIAG APICTEPOCTPOPA
oTtn 6£on OFF.

H peyaAin gotia €ival n ydvn n onoia pnopei va AeIToupyei og ouvduaopo
ME TO PoUpvOo 0ac. OndTe av BEAETE va AEITOUPYNROETE TO PoUPVO 0ag
000 n &0Tia auTtn AsiToupyei, anAd yupioTte To diakonTn AEITOUPYIWV
pouUpvou kadl soTiov (14) OcfidoTpopa HEXPI va PTACETE oTn O£on
AeiIToupyiac @ouUpvou nou eniBupeiTe Kal yupiote TO OIAKOMTN
Bepuokpaaciag degiooTpoPa oTn Oepuokpacia nou emiBUPEITE yia va
EekIvoeTe TN AgIToupyia Tou gpoupvou. Na va oBnosTe To poupvo oac,
yupioTe To diakonTn (14) apiotepdaTpo@a atn B£€an OFF kal To d1akonTn
Bepuokpaciag apioTepoaTpoPa aTnV KatwTaTn 6€on 90°C.

METAAH KAI MEZAIA ESTIA MAZI

BeBaiwOeiTe OTI 01 31AKONTEG PUOUIONG 10XUOG TNG HEYAANG Kal
Heodaiag eoTiag ival otn 0€éon OFF.

lupioTe TO dIAKONTN ASITOUPYIWV POUpPVOU Kal €oTiwV (14) deEiooTpoPpa
oTn B€on .

KaTtoniv AeitoupynoTe TIC dUO €0TIEC YUPVWVTAC TOUG JIaKONTEG TOUG
(10)+(12) ornv emBuunTn 6£0n.

MPOZOXH!: MavToTe yupileTe TOoug dlakoONTEG AeiIToupyiag de€ioaTpopa
yla va &eKIvioeTe Tn AsiToupyia kal  kaTtomiv  yupioTE  TOUG
aploTEPOCTPOQA Yia va eMoTpEWETE ot B6€on OFF.

Mpoocoxn:

1. XpnoIYONOIEITE HOVO OKEUN TNG OWOTNG dIAPETPOU Kal KatdAAnAa yia
XPron O€ KEPAMIKEG €0TiEC. ZKeUN nou Ogv €xouv eninedn Pdaon Oegv
Ba np€nel va xpnoigonoloUvTtdl ka®wc npokaAoUv anwAsid TG
NAEKTPIKNG EVEPYEIAG. A€iTE TO EVOEIKTIKO NAPAKATW OXedIAYPANKA:

N
X
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2. Ano@peUyeTe va TonoBeTeiTe Bpeydéva okeln f Kanakid navw oTIC
£0TIEC TNG CUOKEUNG KaBwC KATI TETOIO UNOPEi va odnynoel o moavn
BAGBN TNG CUOKEUNG 0ac.

OAHIoz WHzZIMATOz

Eidoc @aynTou| Oeppokpaacia ©éon XpOVOC HayEIpEUATOC
(°C) (poupvou (AenTd)

MniokOTa 170-180 zl 25-30
Abh

Keik 170-190 40-50

MiTeg 180-200 @ 40-50

Kéik og Tayi 170-180 == 20-30

Maopivg 170-180 35-40

Makapovada 180-190 —— 30-40

doupvou II

Wapi 230 @ 20-30

Apvi 230 @ 70-90

Npopato 230 Saad 70-90
yve's

Bodivo 230 |ﬂ 70-90
yves
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FaAonoUAa 230 @ 30-40

Koppari 230 — 30-40
KoTornouAou mI
Anoyugn 90 == 40-50
Payntwv

O1 napanavw BEpPOKPATIEC Kal XPOVOI JaYEIPEUATOC Kal B€0eIc poUpvou
gival anAd evOEIKTIKEG NPoTACeIC. MapakaAoUNE NpooappoaTe To Xpovo,
Tn Bepuokpacia kai Tn B€on eoupvou avaloya Pe Tn ouvTayr oag Kal TiG
NPOCWMIKEG 0AG NPOTIMNACEIG KAl YEUOTIKO yoUaTo.

NMwg va aAAa&ere Tn Aauna poupvou

MPOZOXH: BeBaiwbeiTe OTI N cuokeun €ival KAeioTr (OAol o1 S1aKONTEG
NG €ival og B€an anevepyonoinong OFF) kai eival anoouvdedeuévn ano
To peUpa, WOTE va anoTpEWETE TNV NiBavr €kBeon oag og uwnAn Taon.
MpwTa KAEIOTE-ANEVEPYONOINOTE TOUC OIAKONTEC (NPENEl va ival oAol
otn 6€on anevepyonoinong OFF) kal kKatoniv. anoouvyEaTE TO PIC TNG
OUOKeUNG anod Tnv npia napoxng NAekTpikoU peUPATOG Kal AProTE TN
OUOKEUM VA KPUWOEI TEAEIWG. APaIpEOTE TO YUAAIVO MPOOTATEUTIKO TNG
AGUNAG YUpvWVTAG TO AploTEPOOTPOPA.

3TN CUVEXEIQ, APAIPEDTE TN NPOCEKTIKA TN AAUNA KAl avTIKATAoTROTE
TN ME Kaivoupia Aauna idiwv npodiaypapy.

O1 npodiaypa@ec TnNG Adunag sival wg €&ng:

230V, AC

25'W

Tunog E14

>To TEAOG, €MAvATONOBETAOTE TO YUAAIVO MPOCTATEUTIKO KAMAkl TNG
Aaunac kar BIdwoTe To deEI0O0TPOPA HEXP! va aocpaliosl owoTd aTn
B£on Tou.

Na nNpooEXeETE WOTE va Wn Xpnoigonoleite ungpBoAikn duvaun oTav
apalpeiTe ) ENAVATONOBETEITE TO NPOOTATEUTIKO KAAUPNA TNG Adunag
WOoTE va anopUYETE GNACIKO Tou yuaAloU kal nieavo TpaupaTiopo odc.
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KAOAPIZMOZ KAI ZYNTHPHZzH

Mpoooxn!: Mera and kaOe XpNAON, NAVTOTE ANOOCUVOEETE TN
OUOKEUN ano To peUMA KAl APRVETE TRV VA KPUMVEI TEAEING NpIv
EEKIVIOETE TOV KAOAPIOHO TNG.

Na va kaBapioeTe TIC €OWTEPIKEC eMPAVEIEC TOU @POUPVOU Odg,
napakaAoUUE OKOUMIOTE TA €0WTEPIKA TOIXWUATA TOU (POUPVOU HE £vd
EAAQPWC VOTIOPHEVO HE VEPO HAAakO navi. Kartomiv okounioTe Kal
OTEYVWOTE TEAEIWG TNV €0WTEPIKN ENIPAVEIA TOU QOUPVOU 0ac HE €va
OTEYVO JaAAKO navi kal NPOCEETE WOTE va PN YEIVOUV UMOAEippaTa vepou
N iveg/unoAgiyyaTa upAoPATog anod TO MNavi Nou XpPnoIKJonoIfoadTE OTIG
EO0WTEPIKEC enpaveieC. MapakaloUpe kaBapileTe To E0WTEPIKO TOU
@oUpvou 0ag WETA anod Kale xprion woTe va €Eaoc@AAioseTe Tn Pakpd
diapkela {wnG TNG OUOKEUNG 0dG.

MH XPHZIMOMNOIEITE NOTE ZYPMATINA Z®OYITAPIA , ZKAHPA
H AIABPQTIKA KAOAPIZTIKA KAI MHN =YNETE MNOTE TA
TOIXQMATA ME METAAAIKA H AANOY EIAOYZ EPTAANAEIA, KAGQZ
ME AYTO TON TPOMNO OA KATAZTPEWETE THN ANTIKOAAHTIKH
ENIZTPQZH TQN TOIXQMATQN TOY GAAAMOY TOY ®OYPNOY
ZAZ KAI THZ EZQTEPIKHZ NAEYPAZ THZ MNMOPTAZ ®OYPNOY.

'OAa Ta €€apTruaTa Tou poupvou aac Ba npénel va NAévovTal ge XAlapo
vepO PE NNIO UYpO anoppunavTiko MIATWV Kal UE €&va JaAako opouyyapl.
Ta Tayid poUpvou Kai n oxdpa eoupvou Punopouv niong va nAudouv Kai
OTO MAUVTAPIO MIATWV.

MnopeiTe va okounioeTe TNV UdAIvn NOpTa HE £va VOTIGPEVO HAAAKO Navi
KAl KAToniv va Tn OTEYVWOETE XPNOIYoNoIwvTag €iTe xapTi koudivag €ite
€va JaAako oTeyvo navi. BeBaiwbBeite 6TI dev Ba apnoeTe Kapia nocdTNTA
vepoU Va NEPATEl OTO XWPO HETAEU TwV dUO YUAAIVWV PHEPWV TNG NOPTAG
MEoa and Ta avoiyuaTta oTo Navw PEPOG TNC.

KaBapioTe Tnv €EWTEPIK €nIQAvEId TOU POUPVOU HE €vd VOTIOHEVO
MaAakd navi, BeBaiwvovTac oTi Ogv Ba PNEl OTIG OXIOMEG TNG CUOKEUNG
uypacia r Addi r] UNoAsiypaTa TPoPwV.

KaBapileTe TIC €0Tieg xpnoigonoiwvTag poOvo Ta €10Ika KaBapioTika,
KaTtaAAnAa yia Tov KaBapiohod KEPAMIK®WV E€0TIOV. MNV XpNOIMONOIEITE
dlaBpwTika diaAUpaTa.
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MPOZOXH: OYTE NEPO ANAA OYTE KAI ATMOZ AEN ENITPENETAI
NA EIZEAOOYN 2TA ANOI'MATA THz 2YZKEYHZ KAI
ANMATOPEYETAI H XPHzH OMOIQNAHMOTE =YZKEYQN
KAOAPIZMOY ME ATMO I'lTA TON KAOAPIZMO THZ ZYZKEYHZ.

MHN XPHZIMOMNOIEITE ZKAHPA 'H AIABPQTIKA KAOAPIZTIKA
KAOQZ MNMOPEI NA NMPOKAAEZOYN BAABH ZTHN E=QTEPIKH
ENIZTPQZH THZ ZYZKEYHZ ZAz.

MHN XPHZIMONOIEITE ZKAHPA ‘H AIABPQTIKA KAOAPIZTIKA'H
METAAAIKA Z®OYITAPIA 'H METAAAIKA EPrAAEIA TIA NA
KAOAPIZETE TA E=ZAPTHMATA TOY ®OYPNOY z=ZAZz (TAWIA-
ZXAPA - AABIAA) KAOGQZ KATI TETOIO OA MIIOPOYZE NA
MPOKAAEZEI BAABH ZTHN ENIZTPQZH ‘H ZTO ®INIPIZMA TOYZ.

A®HZTE ONA TA EZAPTHMATA KAI TIZ ENMI®ANEIEZ THZz
2YZKEYHZ NA ZTEFNQZOYN TEAEIQZ MPIN THN
ENMNANAZYNAEZETE ME TO PEYMA KAI NPIN TH XPHZH.

NMPOZ AMO®DYIH NMYPKATIAZ, HAEKTPOIMAHZIAZ KAI NIOGANOY
TPAYMATIZMOY TOY XPHZTH, MHN BYOIZETE NOTE KANENA
MEPOZ THZ ZYZKEYHZ ‘H TO KAAQAIO 'H TO ®IzZ THZ MEZA ZE
NEPO ‘H ZE ONMOIOAHMNOTE AAAO YIPO.

AOYy®w TNnG ouvexoUC PeATiwong Twv NpoiovVTwY, ol npodiaypageg
UNOKEIVTAl Ot aAAayég Xwpic nponyoUuevn eidonoinon and Tov
KATAOKEUAaoTH.
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To npoidv autd €ival KATAOKEUAOMEVO O€  NARPN
OUMHOPQWON ME TIG 10XUOUOEG 00NnYyiec TNG Eupwnaikng
‘Evwong nou OJIENOUV NAEKTPIKEC OUOKEUEC aAUTOU TOU
TUnou.

Odnyieg yia Tn OWOTH andoppIYn TOU MNPOIOVTOG
E‘ oUppmwva He Tnv Eupwnaikin 0dnyia 2002/96/EK
Edv kanoia pépa d1anioTWOETE OTI N CUOKEUN 0ag XpelaleTal
avTikataoTaon n dev 0ag XPnoIYEUEl NAEOV, OKEPTEITE TNV
npooTtacia Tou nepiBAAAovToG:

1) Mnv netd€ete TNV ocuokeun oag padi pe Ta undAloina
aoTikd anofAnTa (auTtn €ivar kar n onupacia Tou
avaypa@OPeVoU GUNBOAOU avakUKA®WGNG).

2) AneuBuvbeite otnv AnuoTikr Apxn 04¢ yia va 0dg
unodeiel Ta onueia d1dBe0NC TNG OUOKEUNG 0Ag Yia
avakukAwon.

3) AiaBETovTag TNV AxpnoTn NAEOV CUOKEUN 0AG OTA OWOTA
onueia avakUkAwong Bonbdarte oTnv npoortacia Tou
nepiBAilovTog kabwg Kal oTnV eKUETAAAEUON €K VEOU
TWV UANIK®WV TNG CUOKEUNG 0dG.

4) OI NAEKTPIKEG OUOKEUEC AOYW TWV UAIKWOV KATAOKEUNG
Toug €dv dev O1aTeEBOUV OWOTA PNOPEI va EXOUV AGXNHEG
ENINTWOEIG 0TO NEPIBAAAOV Kal KAT' ENEKTAON OTNV UYEia

Mag.

Me Tnv gyyunon TnG:

BUY WAY A.E.
NAew@Opog TupTaiou,
G 31° xAu ABnvwv-Aapiag,
19014 A@idveg, EANGDa
TnA.: +30 210-2464214

www.buyway.gr
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IMPORTANT SAFETY INSTRUCTIONS

1.

N

10.

11.

Read all instructions carefully before using your appliance and keep
the manual for future reference. In the case you give this appliance
to another user, please provide this user manual along with the
appliance.

Before connecting the midi oven to the power supply, check that the
voltage indicated on the rating label of the appliance corresponds to
the voltage in your home. If this is not the case, contact your dealer
and do not use the appliance. Any error when connecting the
appliance can cause irreparable harm, not covered by the guarantee.
CAUTION!: The temperature of accessible surfaces may be
high when the appliance is operating. Do not touch hot
surfaces of the product. Use handles and knobs only.

Never touch the inner parts of the appliance and its
accessories or its ceramic hot plates during operation or if
they have not completely cooled down after use. There is
danger of burns!

To protect against fire, electric shock or personal injury,
NEVER immerse cord, plug, or any part of your midi oven in
water or any other liquid.

In the case that your appliance gets wet, unplug it instantly
from the mains.

Unplug unit from outlet when not in use and before cleaning.

Allow the unit to cool down completely before:

- putting on or taking off parts.

- cleaning or storing.

Do not operate any appliance with a damaged cord or plug or after
the appliance malfunctions or is dropped or immersed in water or
damaged in any manner. Take the product to an authorized service
facility for examination, repair, or electrical or mechanical
adjustment.

For your own safety, check cord and plug of the device regularly for
possible damages. If the supply cord is damaged, it must only be
replaced by the manufacturer or its service agent or a similarly
qualified person, to avoid hazard.

Do not let the cord hang over the edge of a table or counter or touch
a hot surface.
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12.

13.

14.

15.

16.

17.
18.

19.

20.

21,

22.

23.

24,

25.
26.

27.

28.

20

Do not place on or near a hot gas or electric burner or in a heated
oven, or near or on or in an electric kitchenette or microwave oven.
Do not use the appliance for any other than its intended use which is
described in this leaflet.

Oversized food, metal foil packages or utensils must not be inserted
in the midi oven as they may cause fire or electric shock.

As food may burn, midi ovens must not be used near or below
curtains and other combustible materials, and they must always be
watched.

The use of accessory attachments not recommended by the appliance
manufacturer may cause fire or electric shock or personal injuries.
Use the appliance on a level and stable work surface.

Be sure to take the cooked food out carefully after cooking so as to
avoid injuries.

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

To avoid circuit overload, connect your oven to a separate power
supply to which you will not connect any other electrical devices.

To disconnect, remove plug from wall outlet. Always hold the plug -
never pull the cord.

Close supervision is necessary when the appliance is used by or near
children or infirm persons.

This appliance can be used by persons with reduced physical,
sensory or mental capabilities, or lack of experience and
knowledge, ONLY IF THEY HAVE BEEN GIVEN SUPERVISION
OR INSTRUCTION CONCERNING USE OF THE APPLIANCE IN A
SAFE WAY BY A PERSON RESPONSIBLE FOR THEIR SAFETY
AND THEY FULLY UNDERSTAND THE HAZARDS INVOLVED.
This appliance shall not be used by children. Keep the
appliance and its cord out of reach of children.

Children shall not play with the appliance.

Never touch the appliance with wet hands.

Don't use the appliance outdoors and do not expose it to moisture or
direct sunlight.

A fire may occur if your midi oven is covered or touching flammable
material including curtains, draperies, walls, and similar materials,
when in operation. Do not store any item on top of the appliance



29.

30.

31.

32.

33.

34.

35.

36

37.

38.

39.

40.

41.

42.

when in operation.

In order to prevent heat from building up, do not put the unit directly
underneath a cupboard. Ensure that there is enough space all
around. When operating the oven, keep at least 12cm free space on
three sides of the oven (right & left side and back side) and sufficient
free space on top for cooking on hotplates.

Extreme caution must be used when moving a utensil containing hot
oil or other hot liquids.

Do not cover any part of the oven with metal foil. This may cause the
oven to overheat.

Use extreme caution when removing the rack or the oven trays and
when disposing of hot grease or other hot liquids.

Do not clean the inside of the oven with metal scouring pads,
as pieces can break off the pad and touch electrical parts,
creating a risk of electric shock.

Extreme caution should be exercised when using cooking or baking
containers constructed of anything other than metal or ovenproof
glass.

Be sure that nothing touches the heating elements of the oven.

.Do not place any of the following materials in the oven: cardboard,

plastic, paper, or anything similar.

Do not store any materials other than manufacturer’s recommended
accessories in this oven when not in use.

Always wear protective, insulated oven gloves when inserting or
removing items from the hot oven.

Never place or leave empty utensils on your hot plates whilst
operating to avoid overheating. Such action could cause
damage to your device and could consist danger for the user.
This appliance has a tempered, safety glass door. This glass is
stronger than ordinary glass and more resistant to breakage.
Tempered glass can still break around edges. Avoid scratching door
surface or nicking edges.

If the surface of the ceramic hot plate is cracked, switch off
the appliance and disconnect it from the mains to avoid the
possibility of electric shock. Do not use the appliance and take
it to the authorized Service Center for repair.

Never place or leave on the open oven door any utensils with food or
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any other object as this may cause irreparable damage to door’s
support mechanism.
43.This appliance is for HOUSEHOLD USE ONLY.
44.This appliance is intended to be used in household and similar
applications such as:
- staff kitchen areas in shops, offices and other working
environments;
- farm houses;
- by clients in hotels, motels and other residential type
environments;
bed and breakfast type environments.
45, Th|s appliance IS NOT INTENDED FOR COMMERCIAL OR
PROFESSIONAL USE.
46.Save these instructions for possible future reference.

FOR THE FIRST USE

Before using your electric oven for the first time, be sure to:

1. Take your oven out of its box and remove all packaging material.

2. Read all of the instructions included in this manual.

3. Place your oven on a heat resistant flat horizontal countertop. Check
all the accessories to make sure they are in good condition.

4. Please note: the oven and hot plate function knob (14) as well as the
two hot plates knobs (10)+(12) must be in position "OFF" and the
oven is unplugged.

5. For correct operation, the oven must have sufficient airflow. Leave a
distance of at least 12cm from each of the three sides of the oven
(back and the right and left sides). For the top side with the two
ceramic hot plates, you must make sure to have sufficient space for
your cooking. It is advisable that you do not put your device under a
cupboard due to the hot plates function. It is better to have the top
part with the hot plates free of any obstructions and even better to
place the oven under an extractor hood. When using the appliance
under an extractor hood, make sure to follow the instructions given
by the hood producer regarding the minimum distance between your
device and the hood. It is even wiser to double this distance for your
safety.

6. When you use the oven for the first time, remove and wash all the
accessories in hot, soapy water using a soft sponge - the oven trays
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and the oven rack may also be washed in a dishwasher.
7. Wipe the inner oven with dry cloth.
8. Thoroughly dry all accessories and re-assemble them in the oven
completely dry and in the correct way.
Afterwards, plug the oven to the mains and your oven is ready for use.
After re—assembling your oven, we recommend that you run it at the
highest temperature on top & bottom heating elements function =
for approximately 15 minutes to eliminate any manufacturing residue
that may remain after its initial packing procedure. This will also remove
all traces of odor that could initially be presented.

Please note: Initial start-up operation may result in minimal smell
and smoke (for about 20 minutes). This is normal and completely
harmless. It is due to the burning of the protective substance applied
on the heating elements during production of your oven in the
production plant.

After the initial start-up operation, turn your oven to the OFF position
and let it cool down completely.

Caution: The body and inner oven can be very hot after
preheating.

Note: This unit has a short power supply cord to reduce the risk
resulting from becoming entangled in or tripping over a long
cord. An extension cord may be used if you are careful in its use:

1. The electric rating of the extension cord should be at least as great as
the electrical rating of the appliance.

2. An extension cord with the power cord must be arranged so that it
will not drape over the countertop or table top where they can be
pulled on by children or tripped over accidentally. Please also make
sure that the extension cord and power cord do not touch any hot
surfaces or get in contact with any heat sources.
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PARTS IDENTIFICATION

1. Large size hot plate 9.
(1500W) - @20cm 10
2. Medium size hot plate
(1000W) - @16.5cm 11
3. Wire rack 12
4. Rectangular baking tray
5. Deep round oven tray 13.
6. Glass door
7. Oven door handle 14,
8. Oven thermostat
(temperature) knob 15.
SPECIFICATIONS
Capacity:
Voltage:

Oven Max Output:
Large Hotplate (@200mm) Output:

Medium Hot plate (@165mm) Output:

Max Total Output:

24

Large hot plate indicator light

.Large hot plate power adjustment

knob

.Medium hot plate indicator light
. Medium hotplate power

adjustment knob

Oven/hot plates function indicator
light

Oven and hot plates function
knob

Tray handle

50L
220V-240V~50/60Hz
1800W

1500W

1000W

3300W




USE OF ACCESSORIES

Tray handle Use the tray handle to grasp the hot backing tray
- or hot wire rack to avoid possible burns.

Food tray Roast chicken, How to use tray handle
hamburgers,

steak, suitable
for almost all
oven-cooked
foods.

Wire rack

Baked potatoes, dry food. ] - N <

Food tray and wire

rack together ) .
For food that will drip

during cooking

Deep round tray

For baking foods or
desserts that tend to
inflate during baking
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CAUTION: Always use extreme care when removing a
bake tray or a wire rack, or any hot container from a hot
oven. Always use for this purpose the tray handle provided
with the device, or an oven mitt in order to avoid possible
burns. Never touch the hot oven or hot utensils or

accessories of the device with bare hands! There is
great danger of burns!

Please note:
Be careful when removing puddings and other hot liquids.

NOTE: Wire rack should be positioned with the indentations pointing
down, as shown below:

4 .
CORRECT

WRONG

Important note: We recommend that the weight of the food which is
put in the baking trays or on the grill rack, does not exceed 3.5Kg. Please
also make sure that the food is not concentrated on one side of your tray
or rack and that it is distributed evenly inside your baking tray or on your
grill rack.
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FUNCTIONS GUIDE:

&

[OVEN]
AR 140 190
90 '/ © 230
(@9
2 =
= —_—
OFF
MAX 0\ /- 1
3 S —""2
— —
-
MAX '\ /- 1
3" S—""2
OVEN
OFF ’

Oven temperature control

Temperature control from 90°C - 140°C -
190°C - 230°C

(Please note that the oven temperature
knob is stepless — meaning that you can
set your temperature at any position
between 90°C to 230°C).

Large hot plate operation pilot light

Large hot plate power adjustment knob
Larger no. on this knob means higher
power.

Power can be controlled by positions 1-2-3-
MAX (low-medium-high-maximum)

Medium hot plate operation pilot light

Medium hot plate power adjustment
knob

Larger no. on this knob means higher power.
Power can be controlled by positions 1-2-3-
MAX (low-medium-high-maximum)

Oven/functions operation pilot light

Oven and hot plates function knob

With this knob you can set the positions in
your oven and select the combination of
operations you wish to have.

This knob also controls the operation of your
hot plates.
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Oven and hot plates function knob positions explanation:

OFF Oven off / Medium hot plate off

Upper heating for the oven

k

Lower heating for the oven

Upper and Lower heating for the oven

Upper heating + convection for the oven

Upper & Lower heating + convection for the
oven

bl | 6 |

Large/Medium hot plate operation position
When you want to operate the medium hot
plate alone or the two hot plates together, you
must first turn the oven/functions knob (14)
to this position.

This position has been created to prevent the
oven working simultaneously with the two hot
plates in order to avoid circuit overloading.

@)
o

Remarks: only the large hotplate (1500W) will work with the
oven together. This is set by inner wiring.

ATTENTION: NEVER TRY TO OPERATE THE OVEN TOGETHER
WITH:

e THE MEDIUM HOT PLATE

e THE LARGE HOT PLATE AND MEDIUM HOT PLATE TOGETHER
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OPERATING THE APPLIANCE
OVEN FUNCTION

1.

In general, it is not necessary to preheat the oven every time

you cook but for better cooking results, turn your oven at position =
and your temperature control to 190°C before placing food into the
oven.

. After pre-heating, insert food that needs to be cooked already placed

inside its appropriate utensil and adjust the temperature, and turn the
oven and hot plates function knob (14) to the oven position most
suitable for this food and according to your recipe.

Please make sure to have all the ingredients inside your baking tray
before placing the tray into the oven. Remember that the inner cavity
and the other parts of the device are very hot and this could cause
burns if you touch them by accident.

Please note: When the temperature reaches 100°C, the heating element
will appear grey (it is normal). When the temperature reaches 200°C and
above, the heating element will turn red.

Warning: Do not touch the heating elements while operating the oven
even if they look grey. At this stage, the heating elements have started
to preheat and they might be very hot on the surface. Due to the life
cycle of the heating elements, after several uses, the heating elements
might not have the same color as the first time use. However, it is normal
and the cooking result is not affected by this.

HOT PLATES FUNCTION

MEDIUM HOT PLATE ALONE
Turn the oven and hot plates function knob (14) to position .

Then turn the medium hot plate knob clockwise to the desired position
between positions 1-2-3-MAX. To turn off, turn the medium hot plate
knob anti-clockwise to position OFF and then turn the knob (14) anti-
clockwise to position OFF also.

LARGE HOT PLATE ALONE

Simply turn the large hot plate knob clockwise to the desired position
between positions 1-2-3-MAX. To turn off, turn the large hot plate knob
anti-clockwise to position OFF.

Large hot plate is the only one that can work together with the oven.
So when you want to operate the oven while this hot plate is operating,
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simply set the oven and hot plate function knob (14) to the desired oven
position by turning it clockwise and turn the temperature knob clockwise
to the desired temperature to start the oven operation. To turn the oven
off, turn the knob (14) anticlockwise to position OFF and turn the
temperature knob anticlockwise to its minimum position 90°C.

LARGE AND MEDIUM HOT PLATES TOGETHER

Make sure that the control knobs of the large and medium hot
plates are in position OFF.

Turn the oven and hot plates function knob (14) clockwise to
position.

Then operate the two hot plates by setting their control knobs
(10)+(12) to the desired position.

ATTENTION: Always turn your operation knobs clockwise to start the
operations and turn them anticlockwise to return to position OFF.

Caution:
1. Only use pots or pans of the correct diameter and suitable for use on
ceramic hot plates. Utensils with an uneven base must not be used

as electric energy is wasted. Please check below indicative drawing:
1]

X |V

X

| | 1 M . |
2. Avoid placing wet lids or pots on the hot plates as this could cause
possible damage to your device.
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BAKING REFERENCE

Foods Temperature Oven Cooking
value (°C) position Time
(minutes)
Cookies 170-180 e 25-30
Adb
Cake 170-190 = 40-50
Pie 180-200 fad 40-50
Tray Cake 170-180 e 20-30
Cup Cake 170-180 = 35-40
Pasta Bake 180-190 Igl 30-40
Fish 230 == 20-30
Lamb 230 = 70-90
Sheep 230 Rasd 70-90
Beef 230 = 70-90
Turkey 230 Yy 30-40
AbL
Chicken Piece 230 SAAZ, 30-40
AbL
Defrosting 90 = 40-50

The above temperatures and times and oven positions are only for
reference. Please adjust the time and temperature and oven positions
according to your recipes and your personal preferences and flavor taste.
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How to change the oven lamp

WARNING: Please ensure that the device is deactivated (all its
operation buttons must be in off position) and disconnected from the
mains to prevent possible exposure to high voltage.

First turn all operation buttons to off position, then disconnect the device
from the mains power supply and then let it cool down completely.
Remove the glass protective cover by turning it anti-clockwise.

Then remove the lamp carefully and insert a new lamp of the same
specifications as the previous one. Lamp specifications should be as
follows:

230V, AC

25 W

Type E14

Finally insert again the glass protective cover in place and screw it
carefully by turning it clockwise.

Make sure that you do not use excessive force when removing and
replacing the lamp cover in your oven in order to avoid possible breakage
of the glass and personal injury.

CARE & CLEANING

Warning: After each use and before cleaning, unplug from the
mains and let the appliance cool down completely.

To clean the interior surfaces of your oven, please wipe the walls with a
soft cloth slightly damp with water. Then wipe dry all the interior surfaces
of the oven with a soft dry cloth making sure that there is no water or
cloth residue left on the surfaces. Please clean the interior of your oven
after every use to ensure a long lifespan of your appliance.

NEVER USE STEEL WOOL SCOURING PADS, HARD OR ABRASIVE
CLEANERS OR SCRAPE THE WALLS WITH A METAL OR ANY OTHER
UTENSIL, AS ALL OF THESE METHODS MAY DAMAGE THE NON-
STICK COATING OF THE WALLS ON THE OVEN CAVITY AND ON
THE INNER OVEN DOOR PART.

All accessories should be washed in hot soapy water. The baking trays
and wire rack can also be cleaned in a dishwasher.
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The door can be wiped with a slightly damp soft cloth and wiped dry with
a kitchen paper or a soft cloth towel. Make sure that you do not let any
water enter in the space between the two glasses through the upper
openings of the glass door.

Clean the outside body with a damp soft cloth towel ensuring that no
moisture, oil or food residue enters the openings of the device.

Clean your hot plates using only an appropriate product suitable for the
cleaning of ceramic hot plates. Do not use scouring agents.

CAUTION: NEITHER WATER NOR STEAM SHOULD BE PERMITTED
TO PENETRATE ANY OPENINGS OF THE DEVICE, AND NO KIND OF
STEAM JET CLEANING EQUIPMENT SHOULD BE USED.

DO NOT USE AN ABRASIVE CLEANER AS IT MAY DAMAGE THE
EXTERIOR FINISH.

DO NOT USE AN ABRASIVE CLEANER OR STEEL WOOL SCOURING
PAD ON THE OVEN ACCESSORIES (BAKING TRAYS - WIRE RACK
- TRAY HANDLE) AS IT MAY DAMAGE THEIR COATING OR
FINISHING.

LET ALL PARTS AND SURFACES DRY THOROUGHLY PRIOR TO
PLUGGING OVEN IN AND USING.

TO PROTECT AGAINST FIRE, ELECTRIC SHOCK OR PERSONAL
INJURY, NEVER IMMERSE CORD, PLUG, OR ANY PART OF YOUR
DEVICE IN WATER OR ANY OTHER LIQUID.

Due to continuous product improvement, specifications are subject to
change without prior notice.
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This product is in strict conformity with all the valid
directives of European Union applying on this type of
electrical appliances.

Instructions for the correct disposal of the unit

according to European directive 2002/96/EU

Should you find one day that your appliance needs to be

replaced or if it is of no further use to you, think of the

protection of the environment:

1) Do not dispose your appliance along with the rest of
the public waste (this is also the meaning of the shown
recycling sign).

2) Contact your Public Authorities and they will instruct
you of the recycling centers to which your appliances
must be disposed.

3) Correct disposal of your appliance helps the protection
of the environment as well as the recycling of the
appliance components.

4) The electrical appliances due to their construction
materials, if not correctly disposed, may lead to
environmental and furthermore health hazards.

With the warranty of:

3
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