Primo

OAHTI'IEZ XPHZHz
USE INSTRUCTIONS

ENAINQrikH EZTiIA MONH - SINGLE INDUCTION
COOKER
MovTéAo / Model : PRIC-40300
220-240V~50/60Hz - 2000W

MapakaAoUHE 31aBAOCTE NPOCEKTIKA OAEG TIG 0ONYiEG

XPNONG NpPIV TV XPNON TG CUOKEUNG KAl pUAAETe TIG yia
moavn HeEAAOVTIKA XpAON.

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



ZHMANTIKEZ OAHIIEZ I'TA THN AZ®AAEIA ZAz

1.

AlaBaoTE NPOOEKTIKA OAEG TIC 0dnyiec nplv XPNOIUOMOINOETE TO
npoiov  Kal KPATAOTE TIGC yia mBavr MPeANOVTIKA Xpnon. =€
nepinTwon nou OWOETE Tn OUOKEUR 0a¢ O dAAo  xpnoTn,
napakaAoUpe dwoTe padi kal autd To eyXeIpidio 0dNYIWV XPrOEWG.
Mplv OUVOECETE Tn OUOKeUn MeE TNV npida napoxnc NAekTpikoU
pevpaToc, BeBaiwBeiTe OTI Ta oTOIXEid TNG TAONG TNG TA onoia
avaypdgovTtal oTnv ETIKETA TEXVIKOV XAPAKTNPIOTIKWV MOU
BpiokeTal oTO KATW MEPOC TNG CUOKEUNG AVTIOTOIXOUV UE TA OTOIXEIA
TdoNG TG oIkiag aacg. Av Oxl, NV XPNOIMOMOINOETE TN CUCKEUN aAAd
aneuBuvbBeiTe og €va €E0UCIODOTNHEVO KEVTPO OEPRIC yia va odg
kaBodnyroouv. OnolodnnoTte AaBoG KaTda Tn cUVOEDN TNG CUCKEUNG
ME To NAeKTPIKO peUPa PNopei va npokaAéoel avenavopbwTn BAAGBN
0TnN OUOKEUN oag n onoia dsv KAAUNTETAl anod Tnv gyyunon.
MNMapakaAoUPe OUVOEETE TN CUCKEUN 0ag o€ npida uYwnAng noldTnTag
(13A kal avw). Mn ouvdéeTe oTnv idla npila kAl AANEC OUOKEUECQ
UWNAAC 10XU0C ONWG KAIYATIOTIKA 1 NAEKTPIKEC OOUNEG N NAEKTPIKA
KaAopIpép KTA., WOTE va anoQuUyeTeE TNV MBavoTnTa PpWTIAG AOYW
TNG UNEPPOPTWONG TNG npilac.

Mnv KAVETE HETATPONEG OTN CUOKEUR OAG.

Mnv aRVETE TN CUOKEUN 004G XWPIiG emiITApNnONn OoTav givai
ouvdOedeHEVN OTO pEUHA.

MPOZOXH!: H Osgppokpacia o©te JIAPOPEG NPOCPACIHEG
EMIPAVEIEG TNG CUOKEUNG MNOPEI va PpTacel o NoAU uwnAa
enineda kara Tn diapkeia TG AsiToupyiag. Mnv ayyileTe TIg
{e0TEG ENMIPAVEIEG TNG OUOKEUNG. AyyileTe HOVO TOUG
d1aKONTEG AaPng TNG.

Mnv ayyileTe NOTE TNV ENIPAVEIA HAYEIPEHATOG TNG CUCKEURNG
oTav autrn BpiokeTal og AsiToupyia f av J3ev £XEl KPUWOEI
TeAEimGg HETG TO nNEpag TG XPAONG. YNAapyel Kivduvog
€ykaUpaTog!

Mpog ano®puyn nupkayiag, nAskrponAngiag kair méavou
TPAUHATIOHOU Tou XprioTn, MHN BuBileTe NnoTé kavéva PHEPOG
TNG CUOKEUNG i TO KAA®SI0 1 TO PIG TNG HECA OE VEPO N OE
onolodANoTeE AAAo uypo. MV TONOOETNOETE NOTE T CUOKEUN
HEoa o€ NAUVTRAPIO NIATWV.

3£ NEPINTWON NOU N CUOKEUNR 0ag Bpaxei, anoouvdEoTe TNV
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apéocwg anod Tnv npifa napoXnG NAEKTPIKOU peUHATOG.
AMOCUVOEETE TN OUCKEU ano To peUpa oTav dev TNV XPNOILONOIEiTE
Kdl NpIv Tov Kabapiopo TnG.

Mnv MIdveTe NOTE TO KAAWOIO I TO QIC TNG CUOKEUNG Kal N
AEITOUPYEITE TOV Mivaka EAEYXOU TNG CUOKEUNG HE BPEYMEVA XEPIA.

.AQrOTE TN CUOKEUN VA KPUWOEl TEAEIWC NpIv Tov Kadapiopo n Tnv

anoBnkeuor Tnc.

XpelaleTal NPOOCEKTIKN emTnpnon OTav n  OUOKEUR auTh
XpnaoiJonolsital napouaia naidiov f atoywyv nou aduvaTtouv va Tn
XPNOIKJONOINooUV CwaoTd.

.Mnv AeiToupyeiTe Tn cuokeun av napouaialel BAABN 1o KaAwdio N

TO IG TNG ) N CUOKEUN Napouaialel kanoia BAARN, f EXel NECEI KATW
N €xel @Oapei Ye onolodnnoTe TpoONO.

Ma Tnv OIKf oac aoPaAela, eAEyXeTe ouxvd To KAAwdIo Kal To PIG
TNG CUOKEUNG YIa TUXOV PBOpPEC. Z& NePINTWON Nou To KAAWJIOo N
TO QIG TNG OUOKEUNG napouaialouv ¢Bopd, n avrikaraoraor] Toug
8a npenel va yivelr yévo anod TOV KATAOKEUAOTH N ano €PNEIPo
TEXVIKO MPOOWNIKO 0 €va ano Ta EouaiodoTnueva KEVTpa ZEpPIG,
npog anopuyn Tuxov BAaBwv f kal méavoUu TpaupaTioPou Tou
Xpnorn.

OnoladrnoTe EMNICKEUN TNG OUOKEUNG Ba np&nel va yiveral yovo ano
€E€IOIKEUMEVO Kal €E0UCIOO0TNHEVO TEXVIKO MPOOownIKO. MoTE pnv
EMIXEIPHOETE VA AVOIEETE TO OWPA TNG OUCKEUNRG N va Tnv
EMIOKEUAOETE HOVOl 0a¢ Kabwg KATI TETolO pnopei va anopei
€NIKivOUVO Yia TNV ao@aA&id oac.

MOTE YN METAKIVEITE TN OUCKEUN TpaBwvTtag Tnv and To KaAwdio.
BeBaiwBeiTe 6T To KAAWDIO TG CUOKEUNC Ogv UNOpPEi va niaoTei os
Kaveéva onueio. Mnv a@rveTe To KAA®WDIO TNC CUCKEUNG va KPEWPETAl
and Toug NAykKoug I va £pXeTal o€ ena@n Je (e0TEC ENIPAVEIEG N WE
Ta {eoTd PEPN TNG OUOKEUNG. Mn Auyilete To kaAwdio Kai unv To
TUAIYETE YUpW ano Tn GUOKEUN.

Mnv TOMOBETEITE TN GUOKEUN KOVTA N NAVW Ot NNyEC BeppoOTNTAG
onwg €o0Tieg koudivag uypagpiou r NAEKTPIKEG, N KOVTA ) pEoA N
navw O€ NAEKTPIKA Qoupvdakia n BOeppaivopevoug @oupvous, N
@oUpVOoUC HIKPOKUHATWV.

Mnv XpNOIMONOIEITE TN GUOKEUN Yia dAAn Xprion népav auTng yia
TNV OMnoia KaTAOKEUAOTNKE Kal NePIyPAPETAl O AUTO TO £yXEIPidio.
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.H ouokeury autn BGa npEnel va XpnolgonolgiTal YOVO yia TO
pjayeipepya  gayntoU TO onoio Pnopei va JPayeipeuTel Kal Ol
onoloudrnoTte aAAou UAIkoU.

Mnv TOMOBETEITE HIKPA YUETAAAIKA epyaleia koulivag onwc paxaipia,
nipolvida, KOUTAAIa ) kandkia f aAoudivoxapta KTA., NAavw ortnv
EMNIPAVEID TNG OUOKEUNG kabBwg pnopei va C(eotaboluv kalr va
NMPOKAAECOOUV TPAUUATIONOUG. Mnv TOmMoBeTeiTE WETAAAIKA 1 N
HMETAAAIKG €niOTp@UATA ONWC XapTi ) Upacopa r; onolodANOTE AAAO
MN katdAAnAo avTikeiyevo ndvw oTnv €M@Avelid JAyeIpeEPATOS TNG
OUOKEUNG WOTE va anopuyeTe niBavoug TpaupaTiopouc.

Mn CeoTaiveTe Kal Un PayelpeUeTe @aynTd KovoEpBac aTnv apxikn
Toug KaTaoraon. MNAavroTe avoiyeTe TNV KovoepBa kal adelaleTe To
(paynTo o KATAAANAO OKeUOG NAYEIPENATOG VI va To (EOTAVETE N
Vva TO HAYEIPEYETE.

MnVv TOMOBETEITE TN CUOKEUN KOVTA N KATW and KOUPTIVEG Kal AAAa
€UPAEKTA UAIKG - nNAVTOTE MPOCEXETE KATA TNV XPAON TNG
OUOKEUNG.

H xprion WN QUBeVTIK®V avTAAAGKTIK®OV 1 €€apTnUATwV nou dev
guoTnvovTal and TOV KATAOKEUAOTH, MMNOPEl va MPOKAAEDE!
nupkayld, nAektponAn€ia kai méavo TpaupuaTiono Tou XpHoTn.
TonoBETAOTE TN OUOKEUN nNAvw O< pia €ninedn kal orTadepn
EMNIPAveId, avOEKTIKN oTn BepuoTNTA. MNV TONOBETEITE TN CUOKEUN
navw o< onoladAnoTe HETAAAIKI enmi@aveid (ONwG OCI0EPEVIEG
ENIPAVEIEG, AVOEEIOWTEG, AAOUMIVEVIEG).

Mn AEITOUPYEITE TN OUOKEUN nNAvw o€ XaAld f TpanelopavrnAia
KaBw¢ pnopei va egnodicouv TNV KUKAogopia Tou aEpa oTnv €icodo
kal €€000 aépa TNG CUOKEUNG KATA TN AsIToupyia Tng.

MNpoc ano@uyn TPAUPATIOUWY, KNV EI0AYETE MNOTE OMNOIOONMNOTE
aVTIKEIYEVO OTA avoiypata Tng OUOKEUNG ONwC n.X. OIOEPEVIO
oUpud, KAl unv HNAOKAPETE MOTE TNV €E€odo N €icodo agpa Tng
OUOKEUNG KaTa Tn JIApKEIa TOU PAYEIPENATOC.

H ouokeun auTth dev Ba NpéEnel va XpnoidonolsiTal ws BepuavTikn
OUOKEUN Yia Tn B€puavaon Tou dwpariou.

Kabwg 1o kautd Aadi n Ainog pnopolv OvTwg va ava@Asyouv, n
OUOKeUr Ba npEnel va ASIToupyei KATW anod NPOCEKTIKN EMITRAPNON.
AnopakpUVETE HE MNPOCOXN TO OKeUOC anod Tnv €0Tia yid vda
ano@uUyeTe TUXOV gykaluaTa kal Tpaupartiopgouc. MavroTte oprveTe
TN OUOKEUN PETA TO TEAOC TOU PAYEIPEPATOC KAl ANOCUVOEETE TNV
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anod To pevpa.

MNa va anoouvdOECETE T OUOKeUr and To peupd, BeBaiwBeite OTI
NpWTA TNV EXETE OPNOEI, NEPIPEVETE PEXPI O AVEWIOTRAPAG TNC vda
OTAPATAOEl TN AEITOUpyia TOU Kal PETA BYAATE TO @IG TNG aAnod TNV
npida kKpaTwvTag NAVTOTE ANo TO @IG Kal Oxl TpaBwvTac and To
kaAwdlo.

H ouokeurl auTty dev nNpE€nel va OUVOEETAl OFE OCUOKEUEG
NPOYPANHATIOHOU HETAXPOVOAOYNHEVNG AEITOUPYIAG I OE CUOKEUEG
ME ouoTNHa TNAEXEIPIGHOU

H ouokeun auTh HNopeEi va xpnoigonoilgital andé naidida avm
TV 8 eTOV KAl and GroHa NMou n PUOIKA, | NVEUHATIKA A
WYUXIKN Toug kataoTaon, N n éAAsIyn OXETIKAG gUNeIpiac n
YVOOEWV O&vV TOUG EMITPENEI TNV aoc@PaAnl XpAon Tng
OUOKeUNG, MONO E®OZON EMITHPOYNTAI ‘H TOYZ EXOYN
AOOEI ZA®EIZ OAHTIIEZ T'IA THN OPOH KAI AZ®AANH
XPHZH THZ 2YZKEYHZ ANO ENA ENHAIKO ATOMO TO
OMNOIO EINAI YNEYOYNO I'IA THN AZO®AAEIA TOYZ KAI
EXOYN KATAAABEI TINAHPQX TOYX ENAEXOMENOYZ
KINAYNOYZ ANO EZ®AAMENH XPHZH THZ ZYZKEYHZ. Ta
naidid dev O6a npénel va naiouv HE TN OUuokeun. O
KaBapiopOG KAl N CUVTRPNON TNG CUOKEUNG dev Ba npénel va
yivovralr andé naidid, napd povo £pOoov emiTnpouvTal Kdal
gival ave Tov 8 eT@V. KpAaTnoTe Th CUGKEUN KAl TO KAA®JI10
NG Hakpid and naidia nAikiag Katm Twv 8 eTwv.

Ta naidia xpeiafovral NPOCEKTIKA ENITAPNON WOTE vd PNV
XpNoipgonoloUV Kal va PNV «naifouv>» HE TRV CUOKEUNR.
KpaTtnoTe Tn OUOKeEUn Kdl To KAAwdIO TNG Ot onueia nou dev
hnopoUv va Ta ¢ptdoouv Ta naidid.

Mnv MNIAGVeTe NOTE TN CUOKEUN PE Bpeyuéva Xéplia.

Mn XPNOIYOMOIEITE Tn OUCOKEUN O XWPOUC ME uypdadia. Mnv
TOMOOETEITE TNV €NAYwYIKN €0Tia KOVTA O BepudoTPECG UYypAEpiou
n knpodivng n kovtd o€ koudliveg uypaspiou r 0 XWPOUG HE AVoIXTh
QWTIA, /| O£ NEPIBAANOVTA PE UWNAEC BEPUOKPATIEC.

MnV XpNOIMOMNOIEITE TN CUGKEUN O€ EEWTEPIKOUC XWPOUC KAl JNV TNV
€KBETETE O€ uypaaoia f oTnv nAlakn akTivoBoAia.

H ouokeuny autr eival MONO IFIA OIKIAKH XPHZH kai oxi yia
EUMOPIKNA 1 ENAYYEAUATIKN.
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MoTé PNV TONOBETEITE KAl PNV APRAVETE Adsla OKEUN NAavw
OTNV £0Tia TNG CUOKEUNG OTAV auTh €ival o€ AsiToupyia. KarTi
TETOI0 HNOPEiI va npokaAéocel BAGBN OTN CUOKEUR 0Ag Kal va
anoTeA€cEl Kiviuvo yia To XpROTN.

Mniopei va npokAnBei pwTIG av N OUOKEUN 04¢ €ival KAAUMPEVN N
akoupnd eU@AeKTA UAIKG ONWC KOUPTIVEG, TANETOAPIEG, TOIXOUG Kal
napopola UAika, 6Tav BpiokeTal os AsiToupyia.

MNa va neplopioeTe Tn BgpudTNTA N onoia ekAUETAl KATa Tn dIAPKEIQ
AEITOUPYIAG TNG GUOKEUNG, UNV TNV TonoBeTeiTe an’ subeiag KATw
and vrouAdnia kal BeBaiwBeiTe OTI UNAPXEI APKETOG €AEUBEPOG
XWPOG YUpw TNG. H ouokeur Ba npénel va TonoBeTnBei og andoTaaon
TouAdylioTov 20€K. yakpla and Tov onolodnnoTe Toixo. KpathoTe To
avolyya e€aepiopol Xwpic €unodia woTe va aneAeubepwVETaAl n
BepuoTNTa.

‘'OTav  XPNOIMOMOIEITE TN OUOKEUN KATW anod anoppopnTnpd
BeBaiwbeiTe OTI  akohouBeite TIC odnyieg aogaAsiag Tou
KATAOKEUAOT TOu anoppopnTnpa Ocov agopd Tnv anoaraocn
METAEU TNG CUOKEUNG 0AC KAl TOU anoppopnTnpd. Xac CUVIOTOUME
va dinAaoidlete autry TV andoTacn yia PeyaAuTepn OIKR 0ag
ao@aleia.

H ouokeur| auTn €ival KATAOKEUAOHEVN HOVO Yid OIKIAKKR Xprnon
0€ VOIKOKUPIA Kal OIKIaKK XPnon O XWPoucg onwc:

kouliveg NpoownikoU Ot PIKPEC €TAIpEieg, kaTaoTriuara f adAAoug
XWPOUG gpyaaiag

e€oxika oniTia

ano neAaTeg os Eevodoxeia, JOTEA kKAl avaloyou TUNoU KaTaAupuaTa
Kal navTa yia oikiakn XprHon Jovo

ano neAdTec og KATaAUPATA Nou NPooPEPOUV UNVo KAl Npwivo nou
npoeToInaleTal anod Toug idloug.

To npoiov autdé AEN EINAI KATAZKEYAZMENO TIA
ENAITEAMATIKH XPHZH.

ATOHA NMOU XPNoiIgonoloUVv Kapdiako BnuarodoTn 6a npénel
va OUHPBOUAgUTOUV TO yIaTpO TOUG MpPIV XPNOIHONOIRGOUV
AUTH TN CUOKEUN.

DuAa&Te auTEG TIG 0dnYieg yia mi@avi) HEAAOVTIKA XpRoN.



InHavTikég odnyieg npo@UAaing

MPOEIAOMOIHZH: MNapakaloUue TonoBeToTE TO OKEUOC nou Ba
XPNOIUOMOINOETE EVTOC TNG NEPIOXNG HAYEIPEUATOC TNG CUOKEUNG. Mnv
BeppaiveTe Gdela okeln NAVW OTNV MEPIOXN HAYEIPEPATOC,.

MPOEIAOMOIHZH: AnogeUyeTe Ta XTUMAWATA OTn OUCKEUR OdAC.
Mnopei va npokaA&éoeTe {nNUIA oTnV NAAKA PAYEIPEPATOC. € NEPINTWON
Mou n KPUOTAAAIVN €MIQAVEId TNG CUOKEUNG payiocel, NapakaAoUpe
oBAOTE KAl anoouvdOECTE TN OUCKEUN and To pelUpa KAl Pnv Tnv
EavaypnolPonoIiNosTe Npo¢ anopuyn nAekTponAné&iag.

MPOEIAOMOIHZH: Mnv anoguvdEsTe TN OUCKeEUn and To pelua
AUECWG META TO TEAOG XPHONG — AMNVETE TN OUCKEUN VA KPUWOEI Yid
ToUAdaxioTov 30 OsuTEPOAENTA YETA TN XProN HECW TOU AVENIOTHPA TNC.

MPOZOXH: H Bepuokpacia os dIAQOPEC NPooPACIPEG EMNIPAVEIEC TNG
OUOKEUNG WNopei va @Tacsl o€ NoAU uwnAd enineda kata Tn didpkeia
TNG AsIToupyiagc.

MPOZOXH: H palpn kpuoTAAAIvVn eniQaveia payesipePaTog eival {eoTn
META TN Xpron, NapakaAoUME gV TNV ayyideTe Ye Ta XEpia oag!

MPOZOXH: Kpatiote To KAaAwdIo TNG OUOKEUNG O onueio nou dev
MropoUv va To @Tacouv Ta naidid. Mnv a@rvere To KAAwdio va
KPEWETAl ano Tnv dkpn Tou TpanedioU f TOU NAYKOU OTOV oroio €ivail
TONoOETNNEVN N CUOKEUN.

ZEaTn eM@paveia

MNpocoxn

Mnv ayyilsTe pe To XEpI O0Qg
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MPIN THN NMPQTH XPHZH

1. BYdATE Tn OUOKEUN 0ag and To KOUTI TNG Kal anopakpUVETE O0Aa Ta
UAIKG ouokeuaoiag. O1 nNAAQOTIKEG OAKOUAEG pnopei va anofolv
enikivouves. Ma va ano@uyeTe Tov KivOuvo acpué&iacg, KpaThoTeE TIG
NAQOTIKEC 0aKOUAEC Pakpid ano PJwpeda kal naidid.

EAEyETe TN ouokeun Kal BeBalwBeiTe OTI €ival og KAAn kataorTaon.
>KounigTe TNV EMIQAVEIA TNG CUOKEUNG ME €va kaBapd paAako navi.
ZeTUANIETE TeEAgiwg TO KAAWDIO TNG CUOKEUNG WOTE va ano@UYETE TNV
moeavoTnTa unepBepuavong kaTta Tn xpnon.

)

Mpodiaypa@EG HAYEIPIKDV OKEU®V

1. Ta okeln Nou XpNOIMONOIEITE OTNV €NAywyIkKh €0Tia oac Ba npénel
va eival kaTaAAnAa yia xpnon o€ enaywylikeG €0Tiec. Oa npenel va
gival kataokeuaopeva and oidnpouxa (MeTAAAIKG) UAIKG ONWG
avo&eidwTo aTodAl f and WPETTAAIKG cwpaTtd f BAceig nou eival
ENIKAAUMMEVA HE €NiOTPWON KATAAANANG Ba®ng.

2. Mn oidnpouxa okeUn MAYEIPEPATOC ONWG KEPAPIKA, UdAlva,
aloupiviou 1 onoioudAnoTe AAAOU PN payvnTikoU UAIKoU, Ogv eival
KaTaAAnAa yia xprion o€ auTh Tn CUOKeUr. Av xpnaoigonoinfolv
TETOIOU €i0OUC OKeUN, n Ouokeun BOa eknépgwel pia oegipd
NPOEIdOMNOINTIKWV NXWV Kal kKaTtoniv 8a kAgioel autouaTa.

3. AkatdAAnAa okeln eival Ta NAAQoTIKG OKeUN, Ta KEPAMIKN OKeUN, TA
nMAIva okeln, NupavOekTIKA yudAlva okeln, yudAiva okeln, okeun
ano xaAko r aAoupivio, n and onolodNMNoTe AAAO N payvnTikod
UAIKO.

4. H Bdon Twv OKEUWV MPayelpéyatog Oa npenel va €xel OIAUETPO
TOUAGXIOTOV 12 €KATOOTWV.

5. Av n Bdaon Twv oKeUWV gival KoiAn n KupTr, 0gv Ba NpEnel va anxel
navw and 2 xIAIooTa anod Tnv €niQAvela TNG CUOKEUNG.

6. Ta avo€eidwTa OKeUn MoU €XOUV NATOUC MOAAANAWV OTPWOEWV
Mropei va pnv €ival KataAAnAa yia Xprijon Ot €NAywyIKEG E£O0TIEC.
MNavroTte diaBalete TIC NpodlaypaPEC TOU KATAOKEUAOTN Toug Kal
NMAvTOTE KOITATE TN XAPAYHEVN BACON TOUC WOTE vad EVTOMIOETE TO
onua nou eniBeBalwvel TNV KATAAANAOTNTA TOUug yia Xpnon o€
ENAYWYIKEG EOTIEG.

KataAAnAa okeun

SKkeun and xaAuBa n xuTtocidnpo, guayl€ oidepo, avoEeidwTo aTodaAl,
TNyavia kai KatodapoAeg eninedou NATou e JIAUETPO NATOU and 12 £wg
27 ekaToard.

MAavroTe ©&AEYXETE TIG nNPodIAypaPEG TOU OKEUOUG MNoOuU
XPNOIYONOIEITE WOTE va BeBaiwveoTe OTI gival katadAAnAo yia
XPr O OE ENAYWYIKEG ECTIEG.
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Epayié Avogeidwtn ) epayié  Zkevog and Zi1depévio  AvoEeidwTo f AvoEeidwTn S1depévia nhdka
o1depévia o1depévia Toayiépa XuTocidnpo oKeUoG o13epEvio Tyavi kaToapoAa

KatoapoAa

AkataAAnAa okeln

>keln and nupavBekTIKO YUdAi, Kepapika okeln, Tnyavia Kkai
kaToapOAec ano XaAko r aAoupivio.

>Kkeun ME OTPOYYUAO NATO Nou N JIAGUETPOC TOU gival PMIKpOTEPN Twv 12
EKATOOTWV.

L O U Wi

SKkeln e {-\Aouulvévm h ZKeun pe diapeTpo Zkeln pe nodapdkia Kepapika okeun ZKkeun and
kapnuAn Baon XaAkivn Toayiépa Baong pIKpOTEPN TWV nupavBekTIKO yuaAi
12 ekatooTOV

ZuoTnHa npooTraaciag

'OTav dev UNApPXEl VEPO OTNV KATAApOAad ) av Adyw Tng BEpuavang xel
€€aTUIoTEl OAO TO VEPO AMNO TO OKEUOG, N CUCKEUN Ba eKNEPWYEI Wia ogipd
nposidonoiNTIKOV NAXwV kKal B6a ofnosl autdépata. 'Evac KwdIKOG
o@aipaToc (E5) 6a sugavioTei otnv 00ovn. MNa va enaveAbBeTe oTnv
KavoVvIKr AsiToupyia, napakaAoUUe NATAOTE TO KOuuni AgToupyiag
WOTE VA TO EVEPYOMNOINOETE. BeBalwOeiTe OPWC NpwTa OTI N KAToapoAa
oag Oev €ival adeia oTav EekIvaTe Tn AsIToupyia pHayeipEPaTo .

MpooTacia apaipeong okeloug

Av anopakpUVETE TNV KaToapoAa and Tnv €naywylikn €oTia Kata Tn
OIGpPKEId TOU HAYEIPEPATOC, N OUOKEUN 6a eknepwel dia oeipd
NPOEIdONOINTIKWYV NXWV MNpIV OBNOCEI auTOPATa — 0 KWOIKOG OPAAUATOG
“EO” Ba eugavioTei oTnv 06ovn.

OAHTIEZ AEITOYPIIAZ

AilakonTng apng | AsiToupyia

ON/OFF 1.Mathote TO dlakontn ON/OFF e€ite yia va

(Evepyonoinon/ avAWeTe ) va oBNOETE TN CUOKEUN 0dag.

anevepyonoinaon) 2.T1a va avayeTe Tn OUOKEUR 0ag, NATnOTE TO

d1akoNTN Mia gopd Kkal €vag NpoeidonoinTIKOg

Q) NXoc Ba akouaTei and Tn GUOKEUN 0dg — OTNV
0Bovn oag 6a spgaviaTei n evoelgn "Stby" petd
anod 2 deutepdAenTa.

3.01 Asitoupyieg  "On/Off” «kai  "Lock" ©a
gvepyonoinBoUv — ol AAAeG AsiToupyieg dev Ba
gival evepyonoinuEVeg.

ON/OFF




4.Ma va EEKIVAOETE TN OUOKeUn, OIGALETE TO
npoypappa AsIToupyiag nou BEAETE.

5.MatroTe ndAi To diakonTtn "ON/OFF" av B€AeTe
va OBAOETE TN CUOKEUN 1| NATNOTE To dIakonTn
MODE via va sniAéEeTe GANo nNpoypappa.

6.'0Tav OBROETE TN CUOKEUN 0AG, O AVEUIOTNPAG
TNG Oa AsiToupyei auTopata kalr 6a oBRoel
nepinou €va AenTd HETA TO OPNACIHO TNG
OUOKEUNCG — Yla To A0yo auTo dev Ba npénel va
anoouVvOEETE TN GUCKEUN aPEowE and To peupa
aAAG va nNEePIYEVETE va TEAEIWOEI NPWTA N
AEITOUpYia TOU aveuioTApPaA TNC.

Mode 1.A@oU £XeTe avayel Tn OUOKEUR 0ac, NarnoTe
(Mpoypappa) To koupnmi "MODE" vyia va emAéEeTe TO
npoypaupa HayeipéuaToc nou Oélete. H
guokeun 6a AsiToupynoel cUPWVA PE TO
Mode €MIAEYUEVO NpoOypappa.
2.H o06d6vn Tnc ouokeung Ba avTioToixei oTO
EMNIAEYNEVO NPOYPANMA:
Milk >Water >Soup >Hot Pot> Fry >BBQ
+/_ AQoU enIAéEeTe TO nNpOYPAUNA MPAYEIPEPATOG,
. , XpnoligonoinoTe  Toug Ol1dkONTEG auénong n
(AUE.”OH / Heioon Meiwong evdeiEewyv yia va pubBuioete TNV 10XU N
EVOEIEEWY) Tn Beppokpacia (avaioya pe To npdypappa nou
EXETE EMIAEEEN).
+ MatnoTe 10 “+” yIa va au&noeTe TNV 10XV 1 TN
Beppokpaoia
= MartroTe T0o “-” yIa VA YEIWOETE TNV IOXU N TN
Bepuokpaaia
EUpoc 1oxU0Gc: 300W £€wg 2000W (9 €ningda)
EUpoc Beppokpaciac: 60°C éwg 270°C (9
enineda)
Timer 1.MNaTnoTe To Koupni “Timer" yia va puBuiceTe TO

(XpovodiakonTtng)

G

Timer

XPOVO PAYEIPEPATOG.
2.°0Tav. n o00ovn oac eu@aviosl TNV £vOeiEn
"0:00" kai apyiosl va avaBoofrvel, NaTroTe
Toug diakonTeg "+" i "-" (ab&nong n peiwong
evdeifewv) via va €EmAEEeTe TO  XpOVO
HAYEIPEPATOG NOU EMIOUUEITE.
EUpog xpovodiakonTn: 0: 00 €wg 3: 00wpeGg
3.AQoU 0 enmBuUPNTOG XPOVOC €XEl EMIAEYEl, n
enmiAeypevn Oidpkeld payelpguaTtoc Ba @avei
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otnv o0Bdvn oac yia Alya deutepoAenTta. H
ouokeury Ba Eekivosl Tnv  avTioTpopn
pETPNON.

Child Lock
(KAgidwpa yia Tnv
npooTacia Twv
naidiwv)

@

Lock

.[1a va «KAEIdWOoETE» TOUG DIAKONTEG TOU NAVEA

gag, natnote To koupni “Lock”™ - OAol ol
d1akoONTEC oac Ba kKAEIdwoouv Pe povn Eaipean
TN AgiIToupyia oBnoipgaTtog TG ouokeung "OFF".

.Ma va «EekAeIdWOETE» TO NAVEA, NATAOTE Kal

KPaTnoTe natnuevo yia dUo deuTepOAENTA TO
kouuni "Lock".

Odnyiec NPOYypPANHATOV HAYEIPEHATOG

MpoenIAEYHEVEG PUOHICEIC NPOYPAHHATWOV HAYEIPEHATOC

Mode BBQ Fry Hot Pot
IoxUc npoypApuaTog - 1800W 1200W
PUBuUION 10XU0OG - 300W-2000wW 300W-2000W
Oepuokpaoia 180°C - -
npoypapparog - -
PUBuIoN Bepuokpaaciag 60°C-270°C
Xpbvog NpoypaupaToq 120 AenTa 120AenTa 120AenTd
PUBuION XpOVvou 0:00-3:00wpeg | 0:00-3:00wpec | 0:00-3:00wpeG
Evdei&eig 08ovng ©epuokpaaia/ IoxUg/Xpovog Ioxug/Xpovog

Xpovog

Mode Soup Water Milk
IoxUc npoypappaTog 1600W 2000W 800W
PUBuUION 10XU0G - - -
Oepuokpaocia - - -
npoypapparog - - -
PUBuION Bepuokpaaciag
Xpbvog npoypappaTog 120AenTa 30AenTd 20AenTd
PUBuION XpOvou 0:00-3:00wpec | 0:00-3:00wpec | 0:00-3:00wpeg
Evdeigeic 086vng Xpovog Xpovog Xpovog
Mpéypappa | Xprion npoypauparog
BBQ 1.H Beppokpacia kal o Xpovoc Pnopouv va pubuioTouv

onoladnnoTe OTIYMN KATa Tn JIApKEIa TOU HAYEIPEPATOG.
2.H 0060vn Ba d&i&el TNV npoeniAeyuévn Bepuokpaaia Twv
180°C.
3. H ouokeun Ba kAgigsl auTdéPaTa PETA ano Tnv Napodo 2
WPWV rMnou eival

O TMPOENIAEYUEVOC XPOVOC TOU

11




npoypauuaTtoc.

.MnopeiTe va enIAEEETE TO JIKO 0AG XPOVO HLAYEIPEUATOC

€WG Kal 3 WPEG — n Ouokeur] Ba akoAouBnoel To VEo
XpOVo nou Ba BoeTe.

.'OTav n Oegpuokpacia ornv enipdveia TG NAAKAg TnG

OUOKEUNG (pTACEl OTO MnpoypapuaTiopevo eninedo, n
Bepuokpacia Ba dlatnpeitai otabepn HEOW
dlakonTouevng BEpuavanc.

Fry

wWN

.H 1oxUc kal o ¥xpovoc pnopoUv va pubBuioTouv

onoladnnoTe OTIyHn KaTa Tn JIdpKEId TOU PHAYEIPEPATOC.

.H 08d6vn B6a d¢ci€sl TNV nposniAeypévn 1oxU Twv 1800W.
.H ouokeun B8a kAsiogl auTopaTa PeTa anod Tnv napodo 2

WPWV TMOU €ival 0 MNPOENIAEYHEVOG XPOVOG TOU
npoypAauuartog.

.MnopeiTe va eMAEEETE TO JIKO 0AG XPOVO LAYEIPEUATOC

€WC KAl 3 WPEC - N OUOKeEUR Ba akoAouBnoel To VeEo
XpOVo nou Ba B£oeTe.

Hot Pot

w N

.H 1oxU¢c kai o xpovoGg pnopoUV va pubuioTouv

onoladnnoTe oTIyun KaTda Tn JIApKEIa TOU HAYEIPEUATOC.

.H 0B0dvn Ba dei&el TNV npoeniAgyueEvn 10xU Twv 1200W.
.H ouokeun 8a kAciosl autdépaTa pera anod Tnv nadpodo 2

WPWV TMOoU €ival o MNPOENIAEYHEVOG XPpOVOG Tou
npoypauuartog.

.MnopeiTe va eniAEEETE To OIKO 0AC XPOVO HAYEIPEPATOG

€WC Kal 3 WPEG — n OUOKeur Ba akoAoubBroel To VEo
XpOvo nou Ba BEoeTe.

Soup

.H 10x0U¢ dev unopei va pubuioTei kata Tn d1ApPKEIA TOU

HayeipéuaToc.

.H o0080vn 6a Ocixvel Tov nNpoeniAeypévo XpoOvo

AgIToupyiag nou €ival 2 wpeg.

.H ouokeun Ba kAeiosl auToOpaTa PETA ano Tnv Napodo 2

WPWV TMou €ival 0 MNPOENIAEYUEVOG XPOVOC TOU
npoypdpuaToc.

.MnopeiTe va enIAEEETE TO JIKO 0AG XPOVO LAYEIPEUATOC

€WG Kal 3 WPES — n ouokeur|, Ba akoAouBrnoel To VEo
XpOVOo nou Ba BEoeTe.

Water

.H 10xU¢ dev pnopei va pubuioTei katad Tn d1GpKEIA TOU

HayeipéuaToc.

.H o0606vn B6a Ocixvel Tov nNpPOENIAEYUEVO XPOVO

AeiToupyiag nou eivar 30 AenTa.

.H ouokeur| 6a kAeiosl autopaTa pera and Tnv nNapodo

30 AenTwV Nou €ivdl 0 NPOENIAEYUEVOC XPOVOC TOU
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npoypauuaTtoc.

.MnopeiTe va enIAEEETE TO JIKO 0AG XPOVO HLAYEIPEUATOC
€WG Kal 3 WPEG — n Ouokeur] Ba akoAouBnoel To VEo
XpOVvo nou Ba BEoeTE.

Milk

.H 10x0U¢ dev unopei va puBuioTei kKaTa Tn dIGPKEIQ TOU
HayeipéuaToc.

.H o06ovn 6a Oocixvel TOV
AgiIToupyiac nou €ivar 20 AenTa.

.H ouokeur) 6a kAciosl autopaTa PeTa and Tnv napodo
20 AenTwv nNou €ival 0 NPOENIAEYNEVOC XPOVOG TOU
npoypdappaToc.

.MnopeiTe va €niIAEEETE To OIKO 0AC XPOVO HAYEIPEPATOC
€WC KAl 3 WPEC - N OUOKeUun Ba akoAoubBnoel To VEo
XpPOVo nou Ba BéoeTe.

.AUTO TO npoOypaupa XPnoIMOMoIEl  OIAKOMTOMEVN
AsiIToupyia woTe n Begpuokpacia oTrnv enipaveia Tng

NMPOEMAEYHEVO  XPOVO

nAdkacg va diaTnpeitTal yupw oToug 60°C.

ZNMEI®ON: ZTNV NEPINTWON NOU TO VEPO £EATHIOTEI ANO TNV KATOApOAd
N n Bepuokpacia avéBel og un puUaIoAoyika uwnAd €nineda, n CUOKEUN
B8a oBnrosl auTopara kai n o8ovn TnG 6a sugavioel TNV €voesign "ES”.

Kwdikog ArTia Auon

Aaboug

EO e Agv UNAPYXEI OKEUOG TonoBeTroTe €va KataAAnAo
e AkaTaAANAo okelog okeU0G NAvw OTNV ENAYWYIKN
eH Bdon Tou okeUouc | eoTia.

gival pIkpOTEPN TWV
12ekaTtooTwy.

E1l H Taon eivai MepIMEVETE PEXPI N TACN TOU

XauNAOTEPN TwV 85V OIKTUOU 0aG va enaveABel aTa
Qualoloyikd enineda

E2 H tdon eival MepIPéveTe HEXPI N TAON TOU

uynAoTEPN TwV 285V | BIKTUOU 0ag va enaveABel oTa
(@UOIoAoYIKa enineda

E3 O aie6nThpacg Tng Mn XpNOIMOMNOIEITE TN GUOKEUN
EMPAveIag €Xel avoi&el | Kal ENIKOIVWVIHOTE HE TO
N undapxel £E0UCI0J0TNHEVO KEVTPO TEPPRIC
BpaxUKUKAwUA

E4 O aio6nThApac IGBT Mn XPpNOILOMOIEITE TN GUOKEUN
£XEl avoi&el ) undapxel Kdl ENIKOIVWVOTE UE TO
BpaxukUkAwpa €E0U0I1000TNUEVO KEVTPO TEPBIC
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E5 'Exel eEaTIoTEl TO SBroTE KAl anoouvdEDTE TN
VEPO, N N BepuoKpacia | CUOKEUN Kal NEPIYEVETE va
oTnV €NIpAveld KPUWOEI TEAEIWG yIa va TN
Esnepva Toug 250°C XPNOIUOMNOINOETE.

E6 H Bepuokpaacia Tou Mn XPNOILOMNOIEITE TN CUOKEUN
alobntipa IGBT Kdl ENIKOIVWVIOTE UE TO
Eenepva Toug 105°C. €E0UOI000TNUEVO KEVTPO OEPPIC

E7 BAGBn Tou aioBnTrhpa Mn XPNOILOMNOIEITE TN CUOKEUN
ENIPAveiag Kdl ENIKOIVWVNOTE UE TO

€E0UOI000TNUEVO KEVTPO GEPRIC

EC BAAGBn otnv kuUpia Mn XPNOILOMNOIEITE TN CUOKEUN

Kal ENIKOIVWVIOTE YE TO
€€0UOI000TNUEVO KEVTPO OEPPRIC

NAGQKETA Kal oTnv
0Bovn

KAOAPIZMOZ KAI ZYNTHPHZH

1.

14

MeTd ano kabe xpron Kai npiv Tov kabapiouo, oBnNOTE TN CUOKEUN,
NEPIYEVETE PEXPI VA OTAUATAOEI O QVENIOTHPAG TNG, ANOCUVOEDTE
TNV anod To peUPa KAl AproTE T CUCKEUN KAl TNV KPUGTAAAIVN
EMIPAVEIO YAYEIPEPATOG VA KPUWOEI TEAEIWC.

>KounioTe TNV €EWTEPIKN €MPAVEIQ TNG CUOKEUNG HE Eva EAAP PG
VOTIONEVO navi BeBaiwvovTtag oOTI Oev Ba WPnel OTIC OXIOUEG TNG
OUOKEUNC uypaaia r Aadl fj unoAsipypaTa Tpopwy.

Mnv kaBapileTe TIC €M@AVEIEG TNG CUOKEUNG XPNOILOMNOIOVTACG
oKANPa epyaieia kabapiopgol 1 MPETAAAIKG o@ouyyapla n
d1aBpwTIKA i S1aAuTIKG KaBapioTika kaBwg Ba npokaAouaav BAGRN
OTO €EWTEPIKO PIVipIOPA TNG OUCKEUNG 0ac.

KaBapileTe TNV KpUOTAAAIVN €0TIA PAYEIPEUATOS XPNOIKOMNOIWVTAG
MOVO &va JaAako navi EAa@pwc VOTIONEVO PE VEPO Kal AV XPEIQoTEI
€va kabapioTiko KAaTAAANAO yia Tov KaBapiouo ENAYWYIK®WV ECTIMOV.
Mn xpnoigonoisiTe diaBpwTika diaAUpara.

Mpoooxn: OUTe vepd aAAAd oUTe kal aTtuodg Oev emITPENETAl vda
€106ABOUV OTA avoiypaTa TNG GUOKEUNG Kal anayopeUeTal n xpnon
OUOKeuwv kabapioyoU pe aTud yia Tov Kabapioud TNG CUOKEUTNG.
AvoiyuaTta 100d0ou / €E000U aépa TNG CUOKEUNG: KaBapioTe Tuxov
OKOVIN MOU EXEl CUYKEVTPWOEI XpnaionolmvTag Jia unaTtovera.
Mpog anoguyn nupkayidag, nAekrponAndiag kai méavou
TPAUHATIOHOU Tou Xpriotn, MHN BuBi{eTe NoTE Kavéva HEPOG
TNG CUOKEUNG | TO KAA®JSI10 1 TO PIG TNG HECA OE VEPO N OE
onolodnnoTe GAAo uypO KAl PNV Td TOMNOBETEITE KATW ANO
TPEXOUMEVO VEPO YIa va Td KAOApIiOoETE.

Av Jev nNpOKEITAl vad XPNOILOMOINOETE T OCUCKEUN YId MEYAAO
XPOVIKO d1a0oTnuad, napakahoUPe oBROTE Tn, anoouvdEaTe TNV and




TO peUpa, aphoTE TN va KPUWOEel TEAEiwG, kaBapioTe Tn kal BAATE
TN OWOTA YECA OTn CUOKeUacia TNG Kal anoBnkeloTe o€ £va &Enpod
Kal dpooeEPO HEPOC.

To npoidv auTd €ival KATAOKEUAOWEVO OE NARPN

c € OUMHOPQWON ME TIC Io0XUOUOEC odnyiec TNG Eupwnaikng
‘Evwong nou OJIEnouv nNAEKTPIKEC OUOKEUEC aAUTOU TOU
TUNOU.

MpooTacia Tou nepiBaAAovrog

Edv kanoia pépa d1anioTWOETE OTI N CUCKEUN 0ag XpelaleTal

E avTikataoraon n 0gev 0ag XpnolheUEl NMAEOV, OKEPTEITE TNV

npooTtaacia Tou NePIBAAAOVTOG:

— 1) Mnv netafeTe TNV OuOkeun oac padi pe Ta undloina
aoTika anoBAnta (auTtiy €ivar kar n ongaocia Tou
avaypa@opevou CUKBOAOU avakUKA®WGNG).

2) AneubuvbBeite oTtnv AnuoTikh Apxn 0ac¢ yid va adg
unodeiel Ta onueia 01GBE0NC TNG CUOKEUAC 0ag yia
avakukAwon.

3) AiaBeTovTag Tnv axpnortn NAEov OUCKEUN 04G 0TA 0wOTd
onueia avakUkAwong BonbaTte oTnv npooTacia Tou
nepIBAAAOVTOG KaBWG kal OTnV eKPETAAAEUON €K VEOU
TWV UAIK®V TNG OUOKEUNG 0dG.

4) O1 NAEKTPIKEC OCUOKEUEC AOYW TWV UAIKWV KATAOKEUNG
TOUG €av dev dlaTeBoUVv owoTAa PNopEi va €Xouv AoXNHEG
EMNINTWOEIG 0TO NEPIBAAAOV KAl KAT' ENEKTACN OTNV UYEia

Jac.

Me Tnv gyyunon TnG:

BUY WAY A.E.
Aew@oOpocg TupTaiou,
G 31° xAy ABnvwv-Aapiag,
19014 A@idveg, EAAGda
TnA.: +30 210-2464214
www.buyway.gr
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http://www.buyway.gr/

IMPORTANT SAFETY INSTRUCTIONS

1.

10.
11.

12.
13.
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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 device 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 the
authorized service center for further guidance and do not use the
appliance. Any error when connecting the appliance can cause
irreparable harm, not covered by the guarantee.

Please use high quality power socket (13A or above). It is advisable
not to share the power outlet with electrical appliances with high
power, such as air-conditioners, electrical stoves, oil radiators etc.,
to avoid fire caused by overloading the socket.

Do not modify your appliance.

Do not leave your appliance unattended when connected to
the mains.

CAUTION!: The temperature of accessible surfaces may be
high when the appliance is operating. Do not touch hot
surfaces of the product. Use the touch control switches
only.

Never touch the cooking area of the plate of the appliance
during operation or if it has 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 appliance in
water or any other liquid. Never put your device in a
dishwasher.

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.
Never touch the cord or plug of the unit or operate its control panel
with wet hands.

Allow the unit to cool down completely before cleaning or storing.
Close supervision is necessary when the appliance is used by or
near children or infirm persons.



14.

15.

16.

17.

18.

19.

20.

21.

22.

23.

24,

25.

Do not operate any appliance with a damaged cord or plug or after
the appliance malfunctions or is dropped 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.

Any repairs of the device must be carried out only by a qualified
authorized technician. Never attempt to open or repair the device
yourselves as this could constitute danger for your safety.

Never move the appliance by pulling the cord. Make sure that the
cord cannot be caught in any way. Do not let the cord hang over
the edge of a table or counter or touch a hot surface or any hot
parts of the device. Do not bend the cord and don’t wrap it around
the device.

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.

This device must be used only for cooking foods that are supposed
to be cooked and not of any other material.

Do not place small metal articles like knives, spoons, forks, lids,
aluminum foils etc., on the surface of this appliance because they
can be heated up and may cause injuries. Do not place metal or
non-metal pads like paper, cloth, or other unsuitable articles onto
the induction cooker heating plate to avoid hazards.

Do not heat-up or cook canned foods in their original condition.
Always open can and empty the food into an appropriate cooking
utensil before cooking or heating it.

Your appliance must not be used near or below curtains and other
combustible materials.

The use of accessories or spare parts not recommended by the
appliance manufacturer may cause fire or electric shock or
personal injuries.

Use the appliance on a level and stable, heat resistant work
surface. Do not place the appliance on any metal platforms (such

17



26.

27.

28.

29.

30.

31.

32.

33.

34.

35.
36.
37.
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as iron, stainless steel, aluminum).

Do not operate this appliance on carpets or tablecloths as they may
obstruct the air flow to the inlets and exhaust of the device.

To avoid hazards, do not insert any foreign objects, such as iron
wire, nor block the air ventilation opening or entry port during
cooking operations.

The device should never be used as a substitute radiator for
heating a room.

As hot oil or grease may in fact ignite, the device should always be
operated under close supervision.

Be sure to take the pot out carefully after cooking is completed, to
avoid injuries. Always switch off the appliance and disconnect it
from the mains after cooking is finished.

To disconnect from the mains, first make sure that you have
switched it off, wait until the fan of the device stops its operation
and then remove plug from wall outlet. Always hold the plug -
never pull the cord.

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

This appliance can be used by children aged from 8 years
and above and 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 AND UNDERSTAND THE HAZARDS INVOLVED.
Children shall not play with the appliance. Cleaning and user
maintenance shall not be made by children unless they are
aged from 8 years and above and supervised. Keep the
appliance and its cord out of reach of children aged less
than 8 years.

Children should be supervised to ensure that they do not
play with the appliance.

Keep the appliance and its cord out of reach of children.

Never touch the appliance with wet hands.

Do not use this appliance in damp conditions. Do not place the
induction cooker near a gas stove, kerosene stove, gas cooker, in
any space with an open fire, or in an environment with high



38.

39.

40.

41.

42.

43.

44,

45.
46.

47.

temperature.

Don't use the appliance outdoors and do not expose it to moisture

or direct sunlight.

This appliance is for HOUSEHOLD USE ONLY and not for

commercial or professional use.

Never place or leave empty utensils on your stove whilst

operating, to avoid overheating. Such action could cause

damage to your device and could consist danger for the

user.

A fire may occur if your induction cooker is covered or touching

flammable materials including curtains, draperies, walls, and

similar materials, 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. The unit should be placed at a minimum distance of

20cm from any wall surface. Please keep the ventilation opening

free, to release heat.

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.

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.

This appliance IS NOT INTENDED FOR PROFESSIONAL USE.

Cardiac pacemaker users must consult a doctor before

using this appliance.

Save these instructions for possible future reference.
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Cautions
WARNING: Please put the pot to be heated on the heating area of
the induction cooker. Do not heat an empty pot on the heating area.

WARNING: Avoid causing impacts on the heating plate. It may
damage the plate. If the surface of the crystal plate is cracked, switch
off and disconnect the appliance to avoid the possibility of electric
shock.

WARNING: Do not switch off the main power supply on the wall

socket immediately after cooking, wait for at least 30seconds to cool
down the appliance by the cooling fan.

CAUTION: The temperature of accessible surfaces may be high when
the appliance operates.

CAUTION: The black crystal plate is hot after use, please do not touch
it with your hands!

CAUTION: Keep the main cord out of the reach of children. Do not let
the main cord hang over the edge of the table or worktop on which
the appliance stands.

Hot surface

Caution

Do not touch with your hand
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DESCRIPTION OF THE DEVICE

Air Outlet Vent ﬁ N Power Cord

5 N
A A s Primo
Black Crystal Plate |
Cooking Zone /
Air Inlet
? ¢ 2 2 2 ¢
§ -+ 8
“BBQ" “Fry" “Hotpot” “Soup” “Water” “Milk"
Mode Mode Mode Mode Mode Mode
Control | | ] ] | |
- E ¢ D O i @
6 O - ™ O
Lock Timer D+n P Mode ON/OFF
| | | |
“r " “Mode” “ON/OFF”

“Lock” “Timer”
Touch Touch Touch
Sensor Sensor  Sensor

Touch Touch Touch
Sensor  Sensor Sensor
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BEFORE FIRST USE

1. Take your induction cooker out of its box and remove all packaging
materials. Plastic bags can be proven dangerous. To avoid danger
of suffocation, keep plastic bags away from babies and children.

. Check that the appliance is in good condition.

. Wipe the surface of the appliance with a clean soft cloth.

. Unfold its cord completely to avoid overheating during use.

ooking vessels requirements

. Cooking vessels must be suitable for use on an induction cooker.
They must be made from ferrous (metal) materials such as
stainless steel or appropriate paint coated metal bodies or bases.

2. Non-ferrous cooking vessels such as ceramic, glass, aluminum or
any other non-magnetic utensils are not suitable for this appliance.
If these cooking vessels are used, the appliance will emit a series
of beeps, then automatically shut down.

3. Non suitable cooking vessels are plastic pots, ceramic pots,
pottery, strengthened glass, glass pots, aluminum, copper, or any
other non-magnetic utensils etc.

4. The base of the cooking vessels must be at least 12cm in diameter.

5. The base of the cooking vessels if concave or convex in design
must not be 2mm away from surface of appliance.

6. Stainless steel double layer pots with compound encased bottoms

are not suitable. Refer to pot manufacturer. Always look for

induction suitability logo etched in pots.

2
3
4
C
1

Usable Pans

Steel or cast iron, enameled iron, stainless steel, flat-bottom
pans/pots with bottom diameter from 12 to 27 cm.

Always check the specifications of the utensil you are using to
make sure that it is suitable for use on induction cookers.

;"-ﬁ i e == VR e

E_nameled Stainless steel or Cast iron pan Iron pot  Stainless steel or Stainless steel pot Iron plate
iron pot enameled iron pot iron deep-fry pan

Non usable pans
Heat resistant glass, ceramic containers, copper, aluminum pans/pots.
Round bottom pans/pots with bottom measuring less than 12cm.

e B OF B e e

Curved bottom pot Aluminum or Pots with base Pot with stands Ceramic pot Heat resistant
copper pot measuring less glass pot
than 12cm
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Boil-Dry Protection

When there is no water in the pot or the pot being heated up to dry
state, the appliance will produce a series of beeps and shut off
automatically. An error code (E5) will appear on the display. To reset
the function to normal again, please press the Power Button to reset
to "On" state. Please make sure the pot is not empty when you start
the cooking function.

Pot Movement Protection

If the pot is removed from the appliance during cooking, the appliance
will emit a series of beeps before shutting down automatically, an error
code"EO0"will appear on the display.

OPERATING INSTRUCTIONS
Control Panel Details

9

ON/OFF

2.

Touch Operating instruction
Sensor
Oon/off 1. Use this button to either switch ON or OFF the power

of the appliance.

To switch on the appliance, you press this button once
and a beep sound will be emitted - the LED display
screen will show "Stby" after 2 seconds.

."On/Off” and "Lock" function will be activated, other

modes are not functioning.

.To start the appliance, select the desired cooking

function.

.Press "ON/OFF" again if you want to turn off the

appliance or press button “MODE” if you want to
select other modes.

.In case you turn the appliance off, the fan will be

automatically shut off one minute after the appliance
is turned off. This is why you must wait for the fan of
the appliance to first stop its operation and then
unplug the appliance from the mains.

Mode

Mode

2.

. After the appliance is ON, press the "MODE" to select

the desired cooking functions. The appliance will enter
the selected working mode.

The LED screen display will correspond to the selected
mode: Milk >Water >Soup >Hot Pot> Fry >BBQ

+/-

After selecting cooking mode, press touch sensors
"+"or"-" to adjust the power or temperature (depending
on the program you have selected).

+To increase the power or temperature to a higher level
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=To decrease the power or temperature to a lower
level
Power range: from 300W to 2000W (9 levels)
Temperature range: from 60°C to 270°C (9 levels)
Timer 1. Press the “Timer" to adjust the desired cooking time
duration.
@ 2.When LED display screen shows "0:00" and start
blinking, press the "+" or "-" to adjust the time
Timer .
duration.
Timer range: from 0: 00 to 3: 00hrs
3. After desired time is selected, the number will be
shown on the LED display screen for few seconds. The
appliance will start counting down.
Child Lock | 1.To lock the touch buttons on your panel, please press
“Lock” button - all buttons will be locked except "OFF"
a function.
Lock 2.To unlock, press and hold "Lock" button for 2 seconds.

Cooking Function Details
Cooking Function Mode Default Settin

Mode BBQ Fry Hot Pot
Default Power - 1800W 1200W
Power Adjustment(*) - 300W-2000W 300wW-2000W
Default Temperature 180°C - -
Temperature 60°C-270°C - -
Adjustment
Default Time 120 min 120 min 120 min
Timer Adjustment 0:00-3:00hrs 0:00-3:00hrs 0:00-3:00hrs
LED Display Screen Temperature Power /Timer Power/Timer

/Timer

Mode Soup Water Milk
Default Power 1600W 2000w 800W
Power Adjustment(*) - - -
Default Temperature - - -
Temperature - - -
Adjustment
Default Time 120 min 30 min 20 min
Timer Adjustment 0:00-3:00hrs 0:00-3:00hrs 0:00-3:00hrs
LED Display Screen Timer Timer Timer
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Mode

How To Use

BBQ

1.

2.

3.

Temperature & Timer can be adjusted any time while
cooking.

The LED display screen will show the default temperature
180°C.

Appliance will be turned off automatically after the default
time 2 hours is over.

.You may select your own desired cooking time - up to

3:00hrs, then turn off time will follow the reset timing.

.After the cooking plate surface temperature has been

heated up to the set temperature, it will be maintained
through intermittent heating.

Fry

WN =

.Power & Timer can be adjusted any time while cooking.
. The LED display screen will show the default power 1800W.
.Appliance will be turned off automatically after the default

time 2 hours is over.

.You may select your own desired cooking time- up to

3:00hrs, the turn off time will follow the reset timing.

Hot Pot

WN =

.Power & Timer can be adjusted any time while cooking.
. The LED display screen will show the default power 1200W.
.Appliance will be turned off automatically after the default

time 2 hours is over.

.You may select your own desired cooking time- up to

3:00hrs, the turn off time will follow the reset timing.

Soup

WN =

.Power adjustment is not allowed while cooking.
. The LED display screen will show the default time 2 hours.
.Appliance will be turned off automatically after the default

time 2 hours is over.

.You may adjust the time by pressing the "Timer"

maximum time up to 3 hours.

Water

. Power adjustment is not allowed while cooking.
.The LED display screen will show the default time 30

minutes.

.Appliance will be turned off automatically after the default

time 30 minutes is over.

.You may adjust the time by pressing the "Timer" -

maximum time up to 3 hours.

Milk

. Power adjustment is not allowed while cooking.
.The LED display screen will show the default time 20

minutes.

.Appliance will be turned off automatically after the default

time 20 minutes is over.
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4.You may adjust the time by pressing the "Timer" -
maximum time up to 3 hours.

5.This mode uses intermittent
temperature around 60°C.

heating to maintain

6

Note: If the water in the pot dries up or temperature gets abnormally
high, the appliance will automatically turn off and will display error

code "E5".
Error code | Cause Solution
EO eNo cooking vessel Place a suitable cooking vessel
eUnsuitable cooking | on the induction cooker.
vessel
eThe bottom of the
cooking vessel is less
than 12 cm.
El Voltage lower than Wait until the voltage supply
85V returns to normal
E2 Voltage higher than Wait until the voltage supply
285V returns to normal
E3 Surface sensor open or | Do not use the device and
short circuit contact the authorized service
center
E4 IGBT sensor open or Do not use the device and
short circuit contact the authorized service
center
E5 Boil dry, surface Disconnect power, wait until
temperature the cooker cools
exceeds 250°C down before use.
E6 IGBT temperature Do not use the device and
exceeds 105°C contact the authorized service
center
E7 Surface sensor failure Do not use the device and
contact the authorized service
center
EC Main board and Do not use the device and
Display Panel failure contact the authorized service
center
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CLEANING AND MAINTENANCE

1.

After each use and before cleaning, turn the device off, wait until
its fan stops working and then unplug from the mains and let the
appliance and its crystal plate cool down completely.

Wipe the outside with a slightly moistened cloth ensuring that no
moisture, oil or food residue enters the openings of the device.
Do not clean the surface of the device with any abrasive scouring
pad or steel wool, or abrasive or deteriorating cleansers as this will
damage the finish of your appliance.

Clean your induction crystal plate using only a soft damp cloth and
an appropriate, specialized product for the cleaning of induction
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.

Air Intake/ Air Outlet Vent surface: Remove dust with a cotton
stick.

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 and never place them under
running water to clean them.

When the appliance is not in use for a prolonged period, please
turn it off, unplug it, let it cool down completely, clean it and pack
it well, and store it in dry, cool place.
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c € This product is in strict conformity with all the valid
directives of European Union applying on this type of
electrical appliances.

g' Protecting the environment
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:

BUY WAY S.A.
Tyrtaiou Avenue,

G 31t km Athinon-Lamias,
19014 Afidnes, Greece
Tel.: +30 210-2464214

www.buyway.gr
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