OAHI'IEZ XPHZzHZ
USE INSTRUCTIONS

mininls
Cuue

20l OPITEZA AEPOZ DUAL ZONE
2inl DUAL ZONE AIR FRYER
MovTéAo / Model: PRAF-40530
220-240V~50-60Hz - 2800W

NMapakaAoUpe 31aBAOCTE NPOCEKTIKA OAEG TIG 03NYIEG XpRONG NPIV
TNV XPRON TNG CUOKEUNG Kal PUAAGETE TIG yia mOavi HEAAOVTIKNA
Xpnon.

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



2HMANTIKEZ OAHI'IEZ I'lA THN AZ®DAAEIA ZAZ

1. AlaBdaoTe NpooeKkTIKA OAEC TIC 0dnYIiEC NpIv XPNOIMOMNOINOETE TO NMPOIOV KAl KPATHOTE
TIG yIa ni@avih JEAAOVTIKN XpNAon. Z€ NEPINTWON NOU dWOETE TN OUCKEUN 0ag o€ AAAO
XpNoTn, napakaloUpe dwoTe Padi kal auTo To eyXEIPidlo odnNyIwV XPHOEWG.

2. Tpiv OuVvOEDETE TN CUCKeEUN WE TNV Npila napoxng NAEKTpIKoU peupaTog, BeRalwbeite
OTI Ta OTOIXEia TnNC TAONG TNG TA onoia avaypagovTtdl OTnV ETIKETA TEXVIKWV
XAPAKTNPIOTIKWV NMou BpIioKETAl OTO KATW MEPOC TNG OUOKEUNC AVTIOTOIXOUV MHE Td
OTOIXEid TAONG TNG oIKiac oac. Av Oxl, UNV XPNOILOMOINCETE TN OUOKEUN aAAd
aneubuvBeite o €va €EouaiodoTnUEVO KEVTPO OEPPIC yia va oag kabodnynoouv.
OnoiodnnoTe A@Bo¢ KaTa Tn ouvOECSN TNG CUOKEUNG UE TO NAEKTPIKO peUMa PNOpPEi va
npokaA&osl avenavopdwTn BAABN OTn OUOKEUN odc n onoia dgv KAAUNTETAl and Tnv
gyyunon.

3. JUVOEOTE Tn OUOKeEUN MOvVo o€ npila Pe yeiwon. BeBaiwBeiTe OTI TO PIG TNC OUOKEUNC
Exel elo0axBei owoTd oTnv npifa napoxng NAEKTPIKOU PEUNATOC.

4. MPOZOXH!: H Ogppokpacia o&e JIAPOPEG NPOCPACIHEG ENIPAVEIEG TNG
OUOKEUNG MNOPEi va pracel o€ NOoAU uwnAda enineda kara Tn
diapkela TnG Asitoupyiag. Mnv ayyilere TIG {EOTEG ENIPAVEIEG TNG
OUOKEUNG. AyyileTe pOVO TNV XEIpoAdBn TnG.

5. Karta tn diapkeia HayeipEHarog He {eoTo agpa, {EOTOG aTpog Byaivel ano TIG
€E000UC aépa TNG CUOKEUNG. KpAaTAOTE TO NPOOCWNO KAl TAd XEPIA 0aG HAKPIA
ano Tov aTHO Kal TiIG €e§000uU¢g aspa. ENiong va NnPooEXETE TOV ATHO Kal To {EOTO
agépa nou eEEPXETAl OTAV ANOHAKPUVETE TOV KAS0 ano T CUOKEUN.

6. BYAdATE ANECWG TN CUOCKEUN ano Tnv npifa o nepinTwon nou Jd&iTe okoUpo
kKanvo va Byaivel ano Tn cuokeun. NMePIPNEVETE va OTAPATAOCEI N EKNOHNN TOU
KanvouU npiv BYAAETE TOV KaGdo ano Tr) CUOKEUN.

7. Mnv ayyileTe NoTE TOV KAJ0, TN OXAPA HAYEIPEHATOGC KAl TO J1AXWPIOTIKO TNG
OUOKEUNG OTaVv auTn BPIiOKETAI O AEITOUPYIA | AV eV EXOUV KPUMOEI TEAEIWG
HETA TO NEPAG TNG XPNONG. YNApPXEl Kiviuvog eykaUHaTog!

8. Mnv ayyileTE NOTE TO ECWTEPIKO TNG CUOKEUNG 000 auTh gival o€ AsiToupyia
N av dev £XEl KPUWOEI TEAEIOG HETA TO NEPAG TG XPONG.

9. NMavroTe va POoPATE NPOOCTATEUTIKA yavTtia koulivag oTtav xeipileoTte {eoTa
UAIKG KAl AGPRVETE NAVTa Ta HETAAAIKG HEPN TWV CUCKEUMV VA KPUWDVOUV
TeAEiWG NpIv EEKIVAOETE TOV KAOAPIGHO TOUG.

10. Mpog anopuyn nupkayiag, nAsekrponAngiag kai ni@avou TpaupaTiIoHOU TOU
xpnotn, MHN BuBileTe NOTE Kavéva HEPOG TNG CUOKEUNG | TO KAA®SIo | TO
@IG TNG HECA O VEPO N O£ onolodNNoTe AAAo UypO Kal NOTE PUnv Ta Badere
KATw ano TPEXOUMEVO VEPO. Ta HOvVA HEPN TNG CUOKEUNG NMOU HNopouv va
nAuBouv €ival n oxapa HayeIpEHATOG, TO J1IAXWPICTIKO KAl 0 KAd0G TNG.

11. AnNOQUYETE TNV €i00d0 o0nNoIoOUdNNOTE UypoU HECA OTN OUOCKEUNR, NPOG
ano@uyn nAskTtponAngiag n BPAXUKUKA®HATOG.

12. 2€ nePiNT®WON NOU N CUOKEUN 0ag Bpaxei, anoouv3EOTE TNV ANECWG ANO TNV
npida napoxng NAEKTPIKOU peUHATOG.

13. MnV aPRVETE TN CUOKEUN Va AEITOUPYEI XWPiG eEniITAPNON.

14. MAvToTE aNOCUVOEETE TN CUCKEUN ano To peupa oTav dev TNV XPNOILONOIEITE KAl NP1V
Tov KaBapiopo TnG.

15. AQNOTE TN OUOKEUN VA KPUWOEI TEAEIWG NPIV:

e TOMOBETNOETE I ANOPAKPUVETE €EapTAHATA TNG.

e TOV KaABapiouo n TNV anobnkeuar TnG.

e TN METAKivnon TNG.

H guokeun xpeialetal nepinou 30 AeNTdA YIA VA KPUWOEI WOTE va TN XEIPIOTEITE KAl vVa
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TNV KaBapioeTe PE aoPAAE&ld.

. XpelaleTal NPOOEKTIKN €MITAPNON OTAV N CUOKEUN aAuTn XPNnolIdonolEiTal napouadia
naidiwyv rn atogwyv nou aduvaTtouv va Tn XpNoIKONoINoouv owaoTd.

H ouokeun autn Oe&v npénel va XPNOIYOMOIEITAl Xwpic €nTpnon ano dartopa
(oupnepiAauBavopevwy Twv Naidi®v) Aou n QUOIKA, N NVEUUATIKA N WUXIKN TOUG
KaTaoraon, f n EAAEIYPN OXETIKNG EYNEIPIAC | YVWOEWV OEV TOUG ENITPENEI TNV ACPAAN
XPNon TNG OUOKEUNG, €KTOC €av eniTnpouUVvTadl I av Toug £xouv dobei oagpeic odnyieg
yla TNV opBr kai aopain Xpron TG CUOKEUNC anod €va eviAIKo ATOPO TO onoio €ivail
uUnNeuBuVo YIa TNV AoPAAEIG TOUG.

Ta naidia xpeialovral NPOCEKTIKN ENITHPNON WOTE va PNV naiouv PJE TN GUOKEUN.
Mnv AEITOUpYEITE TN OUOKeUn av napouaoialel BAABn 1o KaAwdIo 1 To PIC TNC N N
ouoKeun napouaoiadlel kanoia BAGBRN, N €xel nEcel KATW N JEOA O VEPO N €xel pOapei
HE ornolodnnoTE TPOMNo.

MNa Tnv 0IkA 0a¢ aoPAaAeld, EAEYXETE oUXVvA TO KAAWDIO KAl TO PIG TNG CUOKEUNG yia
TUXOV ®BOpPEC. Z€ NEPINTWON NOU TO KAAWDIO I TO PIG TNG CUOKEUNG napouaialouv
(PBopd, n avTikataoTacor Touc Ba npenel va yivel ygovo anod ToV KAaTAOKEUAoTn N ano
EUNEIPO TEXVIKO Mpoownikd Ot €va ano Ta e€ouaiodoTnueva KeEvTpa ZEPRIC, NPogG
ano®uyn Tuxov BAaBwv f kar nibavou TpAuPATIOPNOU TOU XPnOTH.

Mnv apnveTe To KAAWOIO TNG CUCKEUNG va KPEWUETAl and Toug NAyKoUG N va £pxeTal
o€ enan Pe (EO0TEG ENIPAVEIEG.

MNa ™n 31kn oag acPaA&ia, To KAA®JIO TNG CUCKEUNG 0d¢ gival HIKPOU HAKOUG
WOTE va anoQeuXOei TuXov KivduvoG nou HNopei va npokUWEl and 1o va
HNAEXTEITE N VO OKOVTAWETE NAV® O€ €va HAKPUTEPO KaAwdio. Mn ouvdéeTe
TN CUOCKEUN AUTH O€ NPOEKTACEIG KAAWJiwV. ZUVOEETE TN CUOKEUN aneguBeiag
o€ eniToiXia npia napoxnG PEUHATOG.

Eav To NAEKTPIKO KUKAWHA OTO 0Ornoio gival ouvOedEHEVN N CUCKEUN 0ag €ivai
UNEPPOPTWHEVO HE AAAEC OUOKEUEG, N OUOKEUR 0OdGC EVOEXETAI va HNV
AsiToupyei owoTa. MPENEI va OCUVOEETE TN CUOKEUN OTNV NAPOXn PEUHATOG
HOvN TNG Kal 0X!1 Hali HE AAAEG OUOKEUEG.

Mnv TONOBETEITE TN CUOKEUN KOVTA N NAVW O€ NNyEG BepuoTNTAG ONWG £0TiEG Koulivag
UYPAEPIOU N NAEKTPIKEG, N KOVTA N HECA N NAVW OE NAEKTPIKA QOUPVAKIA N
Beppalvopevouc poupvouc, 1 GoUupvoucC HIKPOKUUATWV.

Mnv XPNOIMOMOIEITE TN OUCKEUN Yid dAAAn Xprnon nEpav autng yia Tnv onoia
KATAOKEUAOTNKE KAl NEPIYPAPETAl OE AUTO TO EYXEIPIdIO.

MeydaAn nocoTNTA PpaynTou, NAKETA anod aAoupivio ) HETAAAIKG epyaAeia koulivag dev
0a npéner va €I0EpXOVTAl OTNV OUOKEUn KaBwg Mnopei va npokAnBei wTid N
nAekTponAnégia.

MnvV TONOBETEITE TN CUCOKEUN NAVW I KOVTA 0€ EUPAEKTA UAIKA ONw¢ TpanelopavTnAa
I KOUPTIVEC.

Mn XpnOIYJONOIEITAl OTN CUOKEUN 0ac €€EapTrnuara Ta onoia dev OUCTHVOVTAl Ano Tov
KATAOKEUAOTN KAl WnVv Xpnoigonoleite Ta  €EapTAuaTa TnG OUOKEUNC 0aC O€
onoladAnoTe AaAAn epitela agpoc. H xpnon MNn aubevTiKwV avTAAAGKTIKOV N
e€apTnNUATWV nou Ogv CUCTAVOVTAl and TOV KATAOKEUAOTH, MNOPEl va NMpoKaAéoel
nupkayida, nAektponAn&ia kar niBavo TpaupaTioyd Tou XpnoTn.

TonoBeTAOTE TN OUOKEUN NAvw o€ Wia opilovTia, €ninedn kai oTabepn enipaveiq,
avOeKTIKN O0Tn BEpUOTNTA.

ANopakpuUVETE PE Npoooxn Tov kado He Ta €€apTApaTa payelipepatog (oxapa kai
d1aXwpIoTIKO) Kal To £TOINO (PaynTd anod Tn CUOKEUN 04ag yia va ano@UyYETE TuXOv
gykauuaTa kal TpaupaTiopoud.

.H ouokeury autl Oev npenel va OUVOEETAI OE OUOKEUEC MNPOYPAMUHATIONOU
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HETAXPOVOAOYNHEVNG AEITOUPYIAG I OE CUOKEUEG JE OUOTNMA TNAEXEIPIOHOU.

Ma va anoouVvOECETE T OUOKEUN BYAATE TO QIC TNG anod Tnv npila KpATwvTac NAvVTOTE
anod To QIC Kal oxI TpaBwvTtac anod To KaAwdio.

H ocuokeun auTn HNopEi va XpnoigonolgiTal Hovo anod naidid avw TV 8 eTov
Kal ano aGrola nou n QpUOIKRA, N NVEUHATIKA N PUXIKA TOUG KaTtaoTtaon, N n
EAAEIYPN OXETIKNG EUNEIPIAC | YVWOEWV OEV TOUG EMNITPENEI TRV AGPAARN XPAON
TNG ouokeung, MONON E®OZON ENITHPOYNTAI 'H TOYZ EXOYN AOOGEI
2ADEIZ OAHIIEZ I'lA THN OPOH KAI AZ®AAH XPHZH THZ ZYZKEYHZ ANO
ENA ENHAIKO ATOMO TO ONOIO EINAI YMNEYOYNO I'TA THN AZ®AAEIA
TOYZ KAI EXOYN KATAAABEI NAHPQZ TOYZ ENAEXOMENOYZ KINAYNOYZ
ANO EZOAANMENH XPHZH THZ XYZKEYHZ. TA NAIAIA AEN OA INPENEI NA
MAIZOYN ME TH ZYZKEYH. O ka®apioHOG Kal | CUVTAPNON TG OUOKEUNG OV
0a npénel va yivovral and naidia, napa HOVo €QpOCOV ENITNPOUVTAI Kdl gival
avw ToV 8 eTwv. KpaTtnoTe TN CUOKEUN Kal TO KAA®JI10 TG HaKpIa ano naidia
NAIKIAG KATW TWV 8 ETWV.

Ta na1dia xpeialovral NPOCEKTIKN ENITAPNON WOTE Vvd HNV XPNOIHoNoioUV Kal
va HNV «nai¢ouv>» HE TRV OUCKEUN.

KpaTROTE TN OUOKEUR Kal TO KAA®OIO TNG O€ ONMEia Nnou SEv pnopouv va Ta
pTacouv Ta naidid.

Mnv NIAGVETE NOTE TN CUCKEUN KAl KNV TN OUVOEETE HE TO PEUHA HE BPEYHEVA
Xépia.

KpaTtoTe Ta ¢payntd Yeoa oTov KAdo o€ TETOIO €MNiNedo WOTE vd PNV AKOUPNoUV TnV
avTioTaon TNG OUCKEUNCG. MnVv YeNI(eTe NOTE TOV KAOO TNC OUOKEUNC KE paynTo neEpav
TwWV 2/3 TG XwpnTIKOTNTAG TOU.

Mnv KaAUNTETE TIG £10000UG Kal EE000UG AEPa TG CUOKEUNG KaTa Tn didapkeia
TNG A€ITOoUpyiag TnG.

MnVv XPNOIUOMOIEITE TN CUOKEUN Of €EWTEPIKOUC XWPOUG KAl PUNV TNV €KOETETE O
uypaacia ) otnv nAiakn akTivoBoAia.

H ouokeury autn sivai MONO FIA OIKIAKH XPHZH «kal oOxl yia ednopikn N
enayyeApaTikn. Mnopei va pnv €ival katadAAnAn yia va xpnoigonoinBei pe ac@aAeia os
nepiBaAAovTa onweg kouliveg NpoownikoU, pApHEG, oToUvTIo N EEvodoxeia kal aAAa
neEPIBAAAOVTA EKTOG VOIKOKUPIWV.

H eyylunon Tn¢ ouokeunc Oev I1oXUEl av N OUOCKEUN Xpnoldonolsital yia
enayyeApaTikoUg ) nUIENayyeAPaTikoug okomnoug N yia Xprnon nou dev €ival cUPQwvn
ME TIG 0dnyieg auTou Tou gyxelpidiou.

Mnopei va NpokANBEi QwTIA av N CUCKEUN 0ag €ival KAAUMMEVN 1 aKoUupuna eU@AEKTA
UAIKG ONMWG KOUPTIVEC, TAMETOAPIEC, TOIXOUG KAl napopolia UAIKa, 0Tav BpiokeTal o€
A&IToupyia.

Ma va neplopiosTe Tn BepuoTNTA N onoia eKAUETAl KATA TN dIApKeEIa AEIToupyiac TNG
OUOKEUNG, UNV TNV TonoBeTeiTe an’ eubsiag kaTtw anod vrouAdnia kal BeBaiwbeiTe OTI
UNApxXEl APKETOC EAEUOEPOC XWPOC YUPW TNG. MNV AQnVETE TN CUOKEUN va akouuna
NAavw o€ TOIXOUG M NAvw 0 AAAEG OUOKEUEG. AP OTE TOUAAXIOTOV EAEUBEPO Xwpo 10
EKATOOTWV ano To Nicw PEPOG, Ta NAAivVa Kal To ENAVW PEPOG TNG OUGKEUNG.

Mnv TonoBeTeiTte MOTE OTIOANOTE NAVW OTH CUOKEUNR.

MnV UETAKIVEITE NOTE TN CUOKEUN 04aC 000 AUTN €ival o€ AgiToupyia ) 600 €ival akoun
CeoTn N av nepiexel (eoTo PaynTo. MePINEVETE va KPUWOEI TEAEIWG N OUCKEUN NPIV TN
METAKIVNOETE.

DuAa&Te auTEg TIG 0dnyieg yia mBavh HEAAOVTIKRA XpRonN.



MEPH THZ ZYZKEYHz

1
2 5
3
4
6
7
8
(D) Endvw KAAUPPA OUOKEUNG (6) AlaxwpIoTIKO THNHATWV ({wVKV)
(2) NMivakag eA&yxou apng (7) ZxApa PAYEIPEPATOC
(3) Mn Bgppaivopevn xeipoAapr kadou Alagpavec napdbupo kadou yia TV
(4) BGon OUOKEUNAG napakoAouBnon TOU PAYEIPEPATOC

(5) 'E€0d0I agpa (Niow PEPOC OUOKEUNCG) (9) K&dog payeipeparoc

NMINAKAZ EAErXoy A®Hz
Wnpiakr) 086vn evéeifewv
apIoTEQOV TUMPATOC
(Zcovn 1)

MpoemAeyueva TTpoypAUUATA

HAYEIPEUATOC Wnoplakr) 0B8ovn evaeitewy

§e€loV TURpaTOC (Zwvn 2)

Kovuma pusuiong
5e€ioV THNpAaTog

Kovpumd pvspiang
apICTEROV THNHATOG

(Zcovn 1) . ) (Zcovn 2)
. . |REATEH] Koupmi Asrovpyiag
Koupri e0wTepIKOL Oon/Off &
PWTOUOL Evapgng/mavong
Kovpri emAoyng Kovpmi emAoync
apIOTEPOL Koupmi Agrovpyiag Kovpri Aemovpyiag | 8800
THNHATOG MATCH SYNC TUNPATOQ
(Zcovn 1) (Zaxvn 2)

Kovpmi abénong Kovuri peimong

AT AN Koouri evoeifewv
evaizayng
pLBUIoNG
Bepuokpaciag
Ixpovou



Mpiv TRV Np®mTN XpRon

1.

. ApoU 0 kadog, To diaxwpIoTIKO TUNUATWV ({WwVvwV) Kal n

AnopakpUVeTE OAA Ta UAIKG OUOKeEUAoiag, auTOKOAANTa n €TIKETEG. O NAAOTIKEG
OAKOUAEC Unopei va anoBouv enikivdouvec. Tia va anopuyeTe Tov KivOuvo ao@uéiag,
KPATNOTE TIC NAQOTIKEC OAKOUAEG Jakpld anod pwpd kail naidid.

. H ouokeun oag napéxerar ge Tov KAdO TNG TOnNoBeTNUEVO HE aAOPAAEId PEOA OTN

ouokeun. MNa va anopakpuveTe Tov KAdo and Tn OUOKEUN, KPATAOTE €AA@PWC TN
OUOKEUN ME TO €va 0ag XEPl and To eNavw MEPOG TNG Kal PJE To AAANO 0ag Xepl nMiaoTe
oTaBepd Tn xeIipoAaBn Tou kadou kai TPABRETE Tov KABGO eAaPpwG duvaTd nNpog Ta Ew
WOTE va aneAEUBEPWOETE TOV KAOO anod TN OUOKEUN KAl va TOV arnodakpUVETE.

. BeBaiwBeiTe 611 dev UNAPYOUV MEPAITEPW UAIKA CUOKEUAOIAC 1 AUTOKOAANTA €iTE OTO

EOWTEPIKO TNG OUOKEUNG €iTE 0TN oXapa n Tov Kado n 1o dIaxwpIoTIKO TUNHATWV.

. KaBapioTe Tn oxapa, To diaxwpIoTIKO TUNUATWY Kal Tov kKado he (eaTd vepd kal Aiyo

uypO anoppunavtikd MNIATwyv XPNoIJonolwvTac &va paAakod ogouyydpl. Katoniv
EcByaAeTe Ta 01e€0DIKA KATW ANO TPEXOUHPEVO VEPO KAl OTEYVWOTE TA TEAEIWG. Ta Tpia
auTa €EapTAUATA PNOPEITE va TA MAUVETE KAl 0TO MAUVTNPIO MIATWV.

Znueiwon: MNMapakaAoupe va iote 101aiTEPA NPOCEKTIKOI OTAV kKaBapileTe TN oxApa Kal
TO JIAXWPIOTIKO WOTE vVa PNV anopakpUVETE Kal/n XAoeTe KaTa AaBo¢ Ta NpooTATEUTIKA
MEPN OIAIKOVNG Nou BpiokovTal oTIC NAQIVEC NAEUPEC TOUG.

. 2KOUMIOTE TNV E0WTEPIKN KAl EEWTEPIKN ENIPAVEIA TNC CUOKEUNG UE €va kKaBapo paAako

navi.
Mpoooxn! Mnv yelileTe Tov KAd0 oag HE AAdI i HAyEIpikO Ainog kKabwg n
OUOKEeUN auTn AsiToupyei e (EOTO a€pa. -

oxapa OTEYVWOOUV, £papHOOTE Tn OxApad HECA OTOV
kado kateBalovtag Tnv nNpog Ta KATW MHEXP! va PTACEI
OTO KATWTATO ONMEio TNC JEoa oTov Kado. Mpoooxn: Oa
NMPENEl TO AUAAKI €QAPHUOYNC Tou OlaXwWPIOTIKOU TMou
BpiokeTal oTn PEON TNC OXAPAC va €ival EYPAavec ano Tnv
ENAvw NAEUpda TNG oxapacg OTav Tnv TOnoBeTeiTE PeEoa
ogTov Kado (onwg gpaiveral kal otn dinAavn €ikova).

e NEPINTWON NoU BEAETE va payelpEPETE OIAPOPETIKA
(paynTa ora dUo TUAMATA TNG OUOKEUNG, NApakaAOUME
€10AYETE TO dIAXWPIOTIKO OTN HEON OXAPAC HAYEIPEUATOC
TONOBETWVTAC TO MEOA OTNV avTioToiXn unodoxn
gpappoync Tou otn oxapa (auAdaki) kar BeBaiwBeiTe OTI
gival otabepo6 oTn BECN TOU NpIv €EI0AYETE TA paynTa.

H ouvappoAdynon Twv Tpiwv e€apTnudaTwy 6a npenel va
gival 6nw¢ oto dINAavo oxnua.

. T1a va anopakpuveTe To dIaXwWPIOTIKO KAl TN oXdpa anod Tov kKado, TONoBETAOTE NPpwTA

Tov kado navw oe pia orabepn kalr kabapn emgaveia. Katoniv anopakpUVETE To
d1axwploTikOd TpaBwvTacg To NPOG TA €NAVW KAl TEAOG MIAOTE Tn oxdpa ano Tig dUo
OTPOYYUAEC OMEC Mou BpiokovTal OTO KEVTPO KABE TUAMATOC TNC Kal TpaBn&rte Tnv
oTabepd NpPog Ta ENAVW YIA va TNV anopakpuvete anod Tov kado. Mpoooxn! Ta Hépn



auTa €ival kKauTa Kartd Tn S1IApKEId TOU HAYEIPEHATOG. AQROTE TA VA KPUWOOUV
TEAEIOGC NPIV TRV ANOCUVAPHOAOGYNONR TOUG.

MPOZOXH! TIOTE MHN EMNIXEIPHZETE NA AINOMAKPYNETE TH Z=XAPA 'H TO
AIAXQPIZTIKO AMNO TON KAAO KPATQNTAZ TA ZTON AEPA KAGQZ MIMOPEI NA
MPOKAAEZTE ANEMANOPOQTH BAABH >TA EZAPTHMATA THZ ZYZKEYHZ & YIMAPXEI
20OBAPOZ KINAYNOZ TPAYMATIZMOY ZAZ.

MPOZOXH!

e ZE NEPINTWON NOU XPNOIMOMOIEITE AVTIKOAANTIKG XapTIaG PpPITECAG AEPOG, HNV
TONOOETEITE NOTE TO AVTIKOAANTIKO XAPTi HECA OTOV KAJO XWPiG TNV NpoodnkKn
@aynTou. Ynapxel Kivouvoc avapAeEnc kKabwc Aoyw TN EAAEIWYNC BAPOUC TO XaAPTI
MMopei va avaonkwBei kata Tn AE€IToupyia Kal va AdkoUWMNnOEl oTNV avTioTraon Tng
PpITECAC agpog..

e Mnv eKOETETE TO AVTIKOAANTIKO XAPTi OAG OE AVOIXTEG (PAOYEG Nl PWTIA.

OAHTI'IEZ AEITOYPIIAZ

AuTtopaTto oBROIHO

H ouokeun oac sival eEonAlopevn Pe xpovodiakonTn 60 AenTwv o ornoio¢ 8a TNV KA&ioel
autopara o6Tav n avrioTpo®n KETPNON TOU NMPOYPANKATIOUEVOU XPOVOU (PTACEI OTO TEAOG
TNG. MNopEiTE va OBrNOETE TN CUOKEUIN MPIV TO NEPAC TOU XpOVOU, NATWVTAC NAPATETAYEVA
TO KOUMMIi AgIToupyiag/evap&ng-navong . 'OTav 0 NPOYPAKMATIOHEVOG XPOVOG NapeABEl,
Ba akouoeTe To onua ANENG HAyEIPENATOC TNG CUCKEUNG.

H ouokeun oag d1a6&Tel TIG NAPAKATW €NINAEOV AEITOUPYIEG OTA NpoypAuUKaATa oTa onoia
EXOUV €QApuoyn waoTe va oag Bonbnoel va nNeTUXETE TO KAAUTEPO duvaTd anoTeAEoUa
XWPIC va ENITNPEITE OUVEXWC TN AEITOUpPYia TNG:

1. AsiToupyia npoBEpHavong - Pe TN AsIToupyia auTn n ouokeun oac 6a E&ekivnoel
auTolaTa Tnv nNpoBEppavan TnG kal Ba oag €1donoinoel 0Tav auTr oAokKANpwOei woTe
va NpooBECeTE TO paynTO 0ag TNV KATAAANAN OTIyHN.

Eival evepyonoinuévn o€ OAa TA NpoypAupaATa €KTOC anod To NpOypdupa anoWuéng
(DEFROST) kai diatripnong Beppokpaaiac (KEEP WARM).

2. AsiToupyia unevlupiong avakivnong/yupiogarog Tou @ayntou - [E TN
A€ITOoUupyia auTn n ocuokeun oag Ba oag €IO0MNoINCEl Va avakIVOETE/YUPIOETE TO PAynTO
0ac OTa PIod Tou XPOVOU payelipepaTtoc. Eivar evepyonoinuévn o€ 0Aad Ta npoypauuarda
EKTOC anO Ta TECOEPA NAPAKATwW, OTA ornoia v ANAITEITAlI N avakivnon Tou ¢aynTou:
Mpoypaupa Nitoag (PIZZA)

Mpoypappua Keik (CAKE)
Mpoypapua anowuéng (DEFROST)
Mpoypaupa diatnpnong Bspuokpaociac (KEEP WARM)

MnopeiTE va avaTpEEETE KAl OTO OXETIKO Mivaka MPOENIAEYHEVWY MNPOYPANHATWY OTOV

ornoio avaypagovTal noia and autda €xouv TIG AEIToupyieg Nnpobépuavong & unevBupiong

avakivnong eVEPYONOINHEVEG.

AsiToupyia pwTICHOU

MNathoTe To d1aKONTN £0WTEPIKOU PWTIOHOU YICl VA EVEPYOMOINOETE TO PWTIOPO OTO

EOWTEPIKO TNG OUOKEUNG Yia va eAéy&ete To @ayntd oac. MNa Adyoucg e€oikovopnong

EVEPYEIAG, O EOWTEPIKOC PWTIOUOC Ba oBrosl autopaTa dUo AenTd PETA TNV EVEPyOMoinan

Tou. [a va anevepyonoinNosTeE TO PWTIOKO NpIV TNV Napodo Twv dUo AENTWV, NATHOTE Kal

naAl To diakonTn ﬁ

> NUEIWOEIC:

e KaTd TnV eKkKivnon TNG CUOKEUNC 0 PWTIONOC Ba napapeivel avappevog yia duo AenTtd
kal katoniv 6a oBfoel auTtopara.

e O QWTIONOC Ba oBnosl auTouaTa 6Tav anouakpUVETE Tov KGO0 anod Tn CUOKEUN.

e O QWTIONOC Ba napapével GRNOTOG OGO N CUOKEUN 0AG €ival ANEVEPYONOINMKEVN.



ENMNEEHINHZH ENAEIZEQN KATA TH AIAPKEIA TOY MATEIPEMATOz

MATCH SYNC

H AeiToupyia MATCH H Aermoupyia SYNC

EXEl EveEpyoOnoInBei EXEI EvEPYOMOINBEI
R I I
RS N N B N N )

H ouokeun €ival oTtn diadikacia npobEpuavaong

H diadikaoia npobEpuavaong €xel OAOKANPWOEI Kal UMopeiTe va NpoobETETE To PpaynTo.
H ouokeur) 6a nxnoel 4 popec kar otnv 00ovn oac 6a sugaviorei n €vdeiEn “Add Food”
yla va oag €100noinoel 0TI N NPoBEPPAvVaAN TNG EXEl TEAEIWOEI KAl UMNOPEITE va NPOOBETETE
TO @aynTo. MeTa ano 30 deuTepOAENTA N APOU NPOCBECETE TO PAYNTO KAl KAEICETE TOV
kKado, n ouokeun Ba &ekivroesl TN AEITOoUupyia TNG OTNV NPOYPANKATIOUEVN BEpPoOKpaaia
Kal TO XpOVO MOU TNG EXETE BETEL.

(e o
H oguokeun oag unsveuwCa OTI NPENEI va YUPIOETE/AVAKIVAOETE TO pAynTo.
2Ta JIOa Tou XpOVOU HayeIpEPATog, N cUoKeEUn Ba nxnoel 3 QopeG kal oTnv oBovn oag Ba
gupavioTei n €vdeiEn “Turn Food” yia va oac €idonoinosl 0TI NpOe n wpa va
YUpPIOETE/avakIvVAOETE TO @aynTo. MeTa and 10 deuTepOAenTa, 1 APOU AVAKIVAOETE TO
(aynTo Kal kKAgioeTe Tov KAd0, N OUOKEUN Ba cuveyioesl TN AsiIToupyia TG anod To onueio nou
oTauaTnoe.

'OTav €xeTe evepyonoinoel Tn Asiroupyia SYNC, otnv 086vn Tou TUAHATOG KE TO
AlyoTEPO XpOvo Ba @aiveral n evdeiEn “Hold” pEXpI 0 UNOAEINOPEVOG XPOVOG TOU AAAOU
TUAMATOG va @Tacel oTa idla AenTd payeipEPaTog. ToTe Ba Eekivioel TN AeiIToupyia Tou

oTNV NPOYPAUMPATIOPEVN BEpHOKPpATia Kal To XpOVO NOU TOU EXETE BECTEI.

1 _ o

) I
A A J— — A A
H ouokeun oag npogidonolgi OTI XETE H ouokeun oag €idonolei 6T AUTO TO
anopakpuVvel Tov KAdo TNnG r 0TI eV TUAMA TNG BpiokeTal o€ nauon
TOV £XETE TONOBETNOEI CWOTA NAAI AEIToupyiag.

niow otn 6€on ToU. '—

O xpovog payapépaToq Nnou EXETE esos| EXEl OAOKANPpwOEi/ANEEL.
'OTav n &vdeién “End” gugavioTei oTnv 006vn 0ag, n cuokeun Ba nxnoel 2
(POPEC YIa va gag €1domnoiNoel 0TI 0 XpPOVOC HAYEIPEUATOC EXEI OAOKANPWOEI

KAl N OUOKEUN €XElI OTAPATAOEl TN A€IToupyia TnG.



NMINAKAZ NMPOrPAMMATQN

Eikovidio Oepuokpaacia Xpovog PREHEAT SHAKE
nivaka (EUpoc (EUpocg xpdvou)| (npoBepupavaon) (unevBupion
BepuoKpaaiac) avakivnong)
IE 200 20 min NAI 210 1/2 Tou Xpbdvou
Mardrec (80-200°C) (1-60min) HayelpeuaTog
TnyaviTeg*
200 12 min NAI >T0 1/2 TOU XpOVOU
: (80-200°C) (1-60min) HaYEIPEUATOC
MnpiloAa
Yo 180 15 min NAI OXI
¥ (80-200°C) (1-60min)
MNitoa
180 10 min NAI 510 1/2 TOU XPOVOU
(80-200°C) (1-60min) HayeIpEPATOC
Aaxavika
200 25 min NAI 270 1/2 TOU XpOVOU
(80-200°C) (1-60min) HaYEIPEUATOC
KoTtonouAo
A 160 30 min NAI OXI
. (80-200°C) (1-60min)
Keik
L 180 12 min NAI >T0 1/2 TOU XpOVOU
W Lk (80-200°C) (1-60min) HayeIpEUATOg
Wapl
A 80 18 min OXI OXI
'8 (80-200°C) (1-60min)
Anoyuén
REMEAT
170 10 min NAI >T0 1/2 TOU XpOVOU
“ (80-200°C) (1-60min) HaYEIPEUATOC
AvabBepuavon
80 15 min OXI OXI
(80-200°C) (1-60min)
Alatnpnon
Bepuokpaciag

*KaTeWUuyHEVEG/NPOTNYAVIONEVEG

Min=AenTa




ZNHEINOEIC Nivaka:

e MnopeiTe va BECETE d1AQPOPETIKN BepUoKpaacia o€ OAA Ta NPOENIAEYUEVA NPOYPANATA
ME eUpog 80-200°C. H Bepuokpacia Ba aveBaivel N katePaivel ava 5°C og kabe naTnua
TWV KOUMNI®V au&nong i Jeiwong avTioToixa.

e MnopeiTe va BEoeTe dIAPOPETIKO XpOVO 0 OAA TA MPOENIAEYPEVA MPOYPAUMATA HE
geUpog 1-60AenTd. O xpovoc 6a au&averal 1 Ba peiwveral Kata 1 Aentd g€ KABe naTnua
TWV KOUMNIwV av&nong N Jeiwong avTioToixa.

MPOZOXH! H ZYZKEYH AYTH AEN MNPENMNEI NA XPHZIMONOIEITAI I'IA TO
BPAZMO NEPOY 'H I'lA OMNOIOAHIMNOTE AAAO EIAOzZ MATEIPEMATOZ NEPAN
AYTO NOY MNEPIITPA®ETAI ZE AYTO TO ErXeipPIAIO.

MpoeToipacia
e ToONOBOETNOTE TN OUCKEUN O€ Pia oTaBepn opi1lovTia kal eninedn enipavela, Kovta o€ pia

KaTaAAnAn npia napoxng peUNATOC.

MnvV TONOOETEITE TN CUOKEUN NAvw O eNIPAVEIEG NOU eV €ival AvOEKTIKEG OTN

OeppoTNTA.

e TonoBeTnoTe TN OXApPaA PECa oToV KAJO Kal BeRalwBOEeITE OTI TNV EXETE KATERBATEI WE TN
owaoTH Popa Kal e aoPAAEIa OTO KATWTATO CNMEIO TNG HEoA oTOV KAJO.

Mpoooxn:

* Mnv yepileTe TOV KGd0 HE AAdI | oNoI0odANOTE AAAO Uypo.

* Mnv TONOOETEITE TINOTE ENAV®W OTN CUCKEUN WOTE va PNV gunodifeTal n
KUkAo@opia Tou agpa.

» 'OTav WPeKAJeETE TA PAYNTA Yyid MIO TPAYAVO ANOTEAECOHA, NAPAKAAOUHE
XPNOIHOMNOIEITE HOVO TO oUVNOEG AadI HAYEIPEPATOG KAl U XPNOIHOMNOIEITE
onpEu HAYEIPIKAG TOU EHNOpiou kaBwg HnNopei va PBAayouv Tnv
avTIKOAANTIKRA ENiCTPWON TOU KAJOU Kal TNG oXapac HAayEIPENATOG.

ZnHeiwon: Katd tTnv npwtn Xpnon pia eAagpid pupwdid pnopei va avadueTal anod Tn
ouokeun. AuTO €ival KATl QuoloAoyikO kal Ba oTauaThoel JETA and PEPIKEG XPNOEIG TNG
OUOKEUNG.

Tnyaviopa He {eoT0 a€pa

MPOZOXH: MANTOTE NA ®OPATE NPOZTATEYTIKA NFANTIA ®OYPNOY Q3TE NA
ANO®DYIETE TYXON ETKAYMATA 'H TPAYMATIZMOYZ OTAN ANMOMAKPYNETE 'H
TOMOOGETEITE TO ZE:TO KAAO ME TH ZXAPA THIrANIZMATOzZ KAI TO
AIAXQPIZTIKO MEZA 2TH 2YZKEYH KAI TENIKQ:Z OTAN XEIPIZEZTE TA
EEAPTHMATA THZ 32YZKEYHZ OZ0 AYTA EINAI ZE:TA. MHN AITIZETE TA
EZEAPTHMATA THZ ZYZKEYHZ KAI TA EZQTEPIKA MEPH THZ ME TA XEPIA z2Az
NMAPA MONO OTAN EXOYN KPYQZEI TEAEIQZ.

Mpoypappara Xxmpic AsiIToupyia npoBEppavong:

1. BYAATE NPOOEKTIKA TOV KAOO PE TN OXAPA ANO Tn CUCKEUN.

2. TonoBeTnOTE TO PAyNTO NAVw OTn OoXapa Péoa oTov Kado. Av BEAETE va PAYEIPEYETE

napaAAnAa duo d1a@opETIKA PaynTa ota dUo TUAPATA TNG OUOKEUNG, TOMOBETNOTE
NpwTa To OIAXWPIOTIKO THNHATWV Kal KATONIV EI0AYETE TO KABE paynTO OTO TUNHA Mou
0a enIAEEETE.
Mpogoxn: Mnv yepileTe NOTE Tov KAJO TNG CUCKEUNG ME paynTo népav and Ta 2/3 TG
XWPNTIKOTNTAG TOU KABWG KNOPEi va eNnNPeacTei N Nol0TNTA TOU (paynTou aAAd kai va
npokAnBei BAGBn oTn ouokeun oag. Acite Tnv evotnTa “PubBuiocsic” yia Tnv
€VOEIKVUOMEVN NOCOTNTA ava €idog paynTou.

3. BdAATe Tov kGd0 pEoa oTn oUoKeUn, BeBalwvovTacg OTI EXEl EICEABEI NANPWG KAl OTI EXEI
ac@alioel oTn B€on Tou.



Mpoooxn:

Mn XpnoOIHONOIEITE TOV KAJO XwPIiG¢ va €ival n oxdpa TonoOeTnHévn OTO

ECWTEPIKO TOU.

Mnv ayyileTe ToVv KGO0 KAl TN OXAPA N TO JIAXWPIOCTIKO KATA TN d1ApKEIA TNG

AsiToupyiag kai yia Aiyo Xpoviko didoTnHa HETA TOo NEPAG TnG AsiToupyiag,

Kabw¢ avanTuooouVv NoAU uPnAEg Oeppokpaciec. Kpatarte Tov kKado povo ano

TNV XEIpOAaBn Tou. AQPIOTE TA NPWTA VA KPUMOOUV TEAEING NPIV Ta ayyiEeTe.

2UVOEOTE TO QIC TNG OUOKEUNG O€ dia yelwuevn eniToixia npia napoxng peUPaToc.

'OAa Ta sikovidia kal ol 000veG Ba avawouyv yia €va deUTEPOAENTO Kal Ba akouagTEi Kal

€vag XapakTnpIloTIKOG AXoG. KaTtoniv To koupni Asiroupyiag/evap&éng-navong Ba

Yivel KOKKIVO Kal N OUOKEUN 6a WMnel 0 KaTAOTACN AMEVEPYONOINONG. Z€ MEPINTWON

nou Ogv €I0AYETE TOV KADO OTN OUOKEUI, Ol 080veG TNG Ba gugavifouv Tnv €vOEeIEn

“Pot”.

Evepyonoinon TnG karadoraong pUOHIoNnG: MaTtnoTe To Kouuni AsIToupyiag/evapénc-

nauong d WOTE va Yivel npdacivo. X€ auTnVv TNV Kata N MNOpEITE va enIAEEETE

nolo TuNua (Cwvn) BeAeTe va AciToupynoeTte (apioTepo Oiﬂj n Oe&i 9 TUAMA TNG

OUOKEUNG) KAl va To pubuioceTe eniAeyovTag To NpOypappa Tou kKabwg Kai To Xpovo N

Tn Bepuokpaaia.

AuTOopaTn anevepyonoinon: & nepintwon nou dev Yivel kKapia evépyeia PEOA O€

NEVTE AENTA, TO KOUMMi AsiToupyiac/evapéng-navong m 0a yivel auToépaTa KOKKIVO

Kal N oOuokeun Ba anevepyonoinBei.

EnIAEETE TO NpPOypappa nou OéAere oe kaOe TunHa ({wvn) HAyYEIPEHATOG:

EnIAEETE TO TUNMA Nou BEAETE va pUBUICETE — NATNGTE TA KOUMMIA vad)vbj) n @ .

Av BeAeTe va @TIAEETE dlapopeTIKa €idn paynTou ora dUo TUNRUaTa, pubuioTe To KABE

TUNHAa EexwpIoTa akoAouBwvTag TNV napakaTtw diadikacia:

— MaTtnoTe To Kouuni eNIAOYNG TOU NPWTOU TUAMATOG — NATAOTE TO KOUWMMI @ yla
va pubpiosTe TO aploTeEPO TUAKA TNG cuokeung (Cwvn 1), i To Kouuni @ yia va
puBpioete TO de&i TuNMa (Cwvn 2) TNG CUCKEUNG.

—  EmIA€ETE TO NpoeniAeypEVO NpOYPANKa Nou ENBUPEITE NATWVTAG NAVW OTO EIKOVIdIO
TOou OoTnv 0Bovn - TOo NpOoypapua nou exete eniAe€el Ba avaBoofrivel evw Ta
unoAoina npoypdaupaTa 6a napapevouv otabepd avappeva.

— 2€ autd TO Onueio pnopeite va aAAd&ete Tn Beppokpacia kal TNV wpa kKAbe
NPOYPANKATOC XPNOIMONOIWVTAC TA avTioToIXa Kouunid auénong (+) n peimong (-)
TOU TUNMATOG NOU EXETE EMIAEEEL.

MnopeiTe va 0&oste dIAQOPETIKN Oegpuokpacia o€ OAA Ta NPOENIAEYHEVA
npoypdapuata pe eupog 80-200°C. H Beppokpacia Ba aveBaivel n katePaivel ava
5°C 0e k@Be nATNUa TwV KOUMMIWV au&énong n Heiwonc avrioToixa. MaTthnoTe
NapaTeTageva Ta KOUKPMNIA au&nong n MeEiwong yia va €XETE Nio ypnyopn evaiiayn
Bepuokpaaiac.

MnopeiTe va BE0ETE dIAPOPETIKO XPOVO O OAA Ta NMPOEMAEYUEVA NPOYypANHATA HE
geupoc 1-60Aentd. O xpovog Ba au&averal 1 O6a peiwveral katad 1 Aentd o kABe
NATNMA TwWV KOUMMIWV av&€nong n Jeiwong avtioToixa. MNaTtnoTe napaTteTapéva ta
KOUMMIA au&nong N MEiwong yia va €XETE NIo ypnyopn evaiiayn Xpovou.
NatavTag To koupni (&8 Tou TUAPATOG NOU NPOYPANHATIZETE, EVAANATOEDTE PETAEU
puBuIoNg Bepuokpaaciac kal Xpovou.

—  MOAIG OAOKANPWOETE TN PUBUION TOU EVOC TUNHATOG, NPOXWPNOTE PE TN pUBUION Kal
Tou OeUTEPOU TUANATOG akoAouBbwvTag Ta idia BrAuara.

— Ta wneia TnGg 000vnG Tou KABe TuAMATOog BOa evaAAdooovTal HWETAEU TNG
BepUoOKPACIac Kal Tou XpOVou Nou EXETE €MIAEEEI.
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ZeEKIVAOTE TN AsiToupyia TnG OUOKEURNG: [laTtnoTte pia @opd TO  KOUWMi

AeiIToupyiag/evap&nc-navuong Kal N OUOKeun oag Ba &skivnoel TN AsIToupyia Tng Kai

oTa dUO TUNHATA. ZToV Mivakad npoypaupaTwy 8a ¢aiveral yovo To NpOypaApa Nou EXETE

EMIAEEEI kal n €vOeiEn oTnv kabe wnolakn o00o6vn 6a evaAAdooertal HPETAEU TNG

BepUoKpaciag kal Tou UNOAEINOPEVOU XPOVOU HAYEIPENATOG OTO AVTIOTOIXO THAKA.

MnopeiTe va aAAa&sTe ava ndoa oTiyun Tn Beppokpaacia Kai To XpOvo ToU KABE TURANATOC

Kata Tn OIApKEIa TOU PAYEIPENATOG:

e [laTAOTE NPWTA TO KOUMMI TOU TUAMATOG (CwvNng) nou BEAETE (@ n @ ).

e [laTnoTe Ta koupnid AU&nonc n MEIWONG TOU TUAMATOC NMou eXETE €nIAEEEl yia va
aAAGEeTe TN Beppokpaacia n To XpOvo ONwG NepIypa@nke napanavw.

e & MeEPINTWAON NOU EXETE evepyonoinoel Tn Asitoupyia MATCH, nathoTe an’ euBeiag Ta
Koupna au&énong r Jeiwong onoloudnnoTe TUAHATOC.

Mpoypappara pe AsiToupyia NnpoOEpHAvonNG:

>Ta npoypdauparta nou OlaBeTouv T AEIToupyia npoBepuavaong, NpooBeaTe To PaAynTo
aQou TEAEIWOEI 0 XpOVOG NpoBEppavong. MOAIG NATAOETE TO KOUMMI €KKivVNONG N OUCKEUN
Ba npoBepudvel NnpwTa To AVTIOTOIXO THAMA yia 2 AenTda aTtoug 200°C kai aTnv 08ovn Tou
Ba qaiveral n £voelEn “Pre Heat”. MOAIC n npoBEpuavaon oAokAnpwOei, n 0Bovn oag Ba
Oci€el Tnv €vdel&n “Add Food” kai Ba akouoTei 0 XapakTnpIoTIKOC AXoG 4 popec. MNa va
NpooBEoEeTE TO PAynTo, TPABNETE Tov KAdO HE NMpoooxn NPoc Ta £Ew, TOMOOETNOTE TOV
navw o€ pia nupavBekTikn Baon kal ToNnoBeTAOTE HE NPoCOX NAVW OTN oXApa nou €ival
non HEoa oTov kAdo, To GaynTo nou Ba PayelpEYETE.

Mpoooxn! Na cioTe 101aiTEPA NPOCEKTIKOI OTAV NPOCHETETE TO PAyYNTO Yia va ANOPUYETE
TUXOV gykaupaTa kabwg o Kadog kai n oxapa Kai To dlaxwpIoTIKO TG CUOKEUNG Ba €xouv
avanTu&el uynAeg BEPUOKPATIEG.

Katoniv €10ayeTe KAl onNpwETE PE Npoooxn Tov kado &ava PEOA OTN CUOKEUR WOTE va
aopaliosl oTn B€on Tou. H ocuokeun Oa &skivrosl TO payesipepa akoAouBwvTac To XpOvo
HaYEIpEPATOG Kabwc Kal TN Bepuokpaacia nou TnG EXETe BEOEI.

ZNMEiWOoN: € NepinTwon Nou OV ANOPAKPUVETE TOV KADOO Yia va NPooBECETE PpaynTo
HEoa o 30 deuTepOAENTA aPoU N CUOKEUN NXNOEl, N ouokeun Ba &ekivoel TN AsIToupyia
HayeIpEPATOG OTO NPOYPANHA NOU TNG EXETE BETEI.

MNapakaAoUpe @PoVTICETE va NPOCHETETE TO PAYNTO OTOV KADO APECOWG HOAIG TEAEIWTEI N
diadikacia npoBEpuavong wOTE va ano@UYETE va AEITOUPYEI N OUOKeEUn 0dg
KATAvaAwvovTac aokona evEPyEla Xwpic oTnv npayuaTikoTnTa va payeipevel ¢paynro.

Mpoypappara pe AsiToupyia YNevOUHIoNG avakivnong/yupiogaTog Tou (paynTou:
>Ta NpoypApUaTa Nou £xXouv Tn AEIToupyia auTn, HOAIC N avTioTpoPn HETPNON TOU XpOVOU
(pTACEI OTA YIOA TOU XPOVOU HAYEIPENATOC, N CUOKEUN 0ag Ba nxnoel 3 popec KAl oTnv
oBovn TG Oa epgaviletar n €voeiEn “Turn Food” yia va oag Oupicel 0TI npEnesl va
AVAKIVNOETE ) va YUPIOETE To paynTo oac. Na va To KAVETE auTo, BYaATe €Ew Tov kKAdo
and Tn OUOKEUN KpaTtwvTtac and Tn XelpoAaBr Tou kAdou Kal avakIvrnoTeE N YUpioTE ME
101aiTEPN Npoooxn Ta UAIKA. Mpoooxn! Na sioTe 101aiTEPA NPOCEKTIKOI WOTE VA ANOPUYETE
TUXOV €ykauPaTa n TpAupaTiopgouc Kabwc o kAadog kai n oxdpa PayeipEPaToC Kal To
dlaxwploTikd Ba €xouv avanTu&el nNoAU uwnAég Bepuokpacies. KaTtoniv €I0AyETE Kal
onpw&Te Ne Npoooxr Tov kado Eava pEoa oTn OUOKEUN WOTE va aopaAiosl oTn B€on Tou.
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>€ nepinTwon nou d&v apaipETETE Tov KAdO YIA va AVAKIVAOETE TO PpAynTod 04C PNEOA O€
10 deuTepOAenTa ano Tn oTIyun nou 6a nNXNOEl N CUOKEUN, N CUOKEUN Ba ouvexioesl Tn
AE€IToupyia TNG kal 0 XpovodiakonTnG B6a Cuvexigsl TNV avTioTpoPn YETPNON TOU.

'Otav Byalete Tov KAdO, TO OUOTNHUA AOPAAEIAC TNG OUOKEUNG KAEIVEI Tn OUOKEUN
autopara, npoAappavovTrag YE AuTOV Tov TPOno To (e0TO aEpa va €pOel NPoG TO HEPOGC
0ac Kabwg kal e€oIKOVOUWVTAG evEpPyEld. H ouokeun d€ Ba ASITOUPYEI KAl O ECWTEPIKOG
PWTIONOG TNG Oa gival kal auTtdg oBnoTOC (0 NEPINTWON NOU €iXaTe EMIAEEEI TN AEITOUpyia
PWTIONOU) Kal oTIG 080VeC TNG Ba eugavileTal n €voeliEn “Pot”. 'OTav 0 Kadog TonoBeTNOEI
Kal NaAl cwoTa oTn B€on Tou, N ocuoKeun Ba ouveyxiosl auTopaTa Tn AeIToupyia TnG ano To
onueio nou orapdrtnoe — dnAadn o XpovodiakonTnG TnNG CUOKEUNG 0ac Ba ouveyioesl TNV
avTioTpo®n HETPNON ANO TO CNUEIO NMou BPIOKOTAV NpIV ANoPakpUVETE Tov Kado ano Tnv
OUOKEUN.

O €0WTEPIKOG PWTIONOC TNG OMWC Ba napapeivel KAEIOTOC. Av BEAeTe Kal nAAl va
EVEPYOMOINOETE TO QPWTIONO OTO E€0WTEPIKO TNG OUCKEUNG, NATAOTE NAAI TO KOUWMMI
EOWTEPIKOU PWTIOHOU.

SuuBoulAn: SuvioTdTal va anouakpUVveTE ToV KAOO aro Tr) OUOKEUN KAl va TOV TOMOBETEITE
navw o€ pia nupavBekTikn Baon (autn nou XpPnoIUOMOIEITE yia va aKoUUNdTE TIG (EOTEG
KAaroapoAec n Tawid) Kai va xpnoiuonolsite €10ika epyaAeia koudivag oiAikovng n EuAiva
gpyaleia koudlivac yia va avakivrosTe 1o paynro.

Mpoooxn: MpPEnel va €i0TE NPOCEKTIKOI WOTE VA HNV HETAKIVAOETE TN oXApa nou
BpiokeTal pEca oTov KAdo, 0Tav AVvakIVEITE Ta UAIKA.

H cuokeun d&v Ba Eekivioel Eava Tn AsiIToupyia TnG av dev EXETE TONOOETAOEI TOV
kKGdo owoTd oTrn 6&€on Tou Kai ornv o0Bovn 0a sp@aviderar n £vdéeiEn “Pot”
onHarodoTwvTag TRV Unapin Aaoug.

AuTtopaTo oBRNOIPO: MOAIGC NApEABel 0 XpOVOG MOU £XETE €MIAEEEl yia TO KABE TuAua
(Cwvn), n ouokeun Ba oTapaThoel Tn AEIToupyia TNG OTO KABe TUNUa EexwploTd - Oa
aKOUQOTEI 0 NX0G AN&NC payeipEPaTog Kai oTic 080vec Ba ¢aiveral n €vdeiEn “End”.

Malon TNG CUOKEUNG MNPIV TO NEPAG TOU ENIAEYHEVOU XPOVOU - WMNOPEITE va
OTAMATNOETE TN A&ITOUPYia TNG CUOKEUNG NATWVTAG TO KOUWMi AsiToupyiac/evap&nc-
nauong . To koupni 6a avaBel ye npacivo Xpwua.

Mg va oTauaTACETE HOVO TO €va TUAMA MAYEIPEPATOC NATAOTE NPWTA TA KOUMMNIA {wVwV
o N o yia va smAe€ete Tn {wvn nou 6a B£0sTE 0 NnAUON KAl KATOMIV NATAOTE TO
Koupuni )\slToupyiaq/évclpEr]q-nal'Jcr]qh. >TO TMAMA Mnou €xeTe B€oel o nauon 6Oa
avaypageral otnv odBovn n €voel&n “Stby”.

5. 'OTav akouoeTe To onua ANENC HAYEIPEUATOG TOU XpOovodiakonTn — N CUOKEUN oac Oa
NXNOEl 2 POPEC - O NPOYPANHATIOHEVOG XPOVOG NOU €iXxaTe opioel Ba £xel OAOKANPWOEI
Kal oTnv 0Bovn oac Ba speavideTal n evosiEn ANENG payelipepartoc “End”. TpaBn&Te Tov
KGdo HWE NMpoooxn anod Tn CUOKEUN KAl TONOBETAOTE TOV NAVW OE Pid NUPAVOEKTIKA
Bdon katoapoAag.
InMeiwon: MnopeiTe va OBNOETE TN CUCKEUN KAl va OTAPATNOETE TN AEITOUpYia TNG
Kal oTa dUo TUAMATA TNG Npiv €nNEABEl N NAPodOC TWV NPOYPANHATIONEVWV XPOVWV
Tou¢. MNa va To KAVETE auTO, anAd nNaATAOTE nNAPATETAMEVA TO  KOUMMI
A&IToupyiag/evap&ng-navong :
e EAeyETe av To gaynTd 0ac €ival €ToIYo. € NePinTwon nou dev €ival, anAa EavaBaiTe
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Tov KAdo OTn OUOKeUn, &EKIVAOTE Kal nNAAl Tn AsIToupyia TnG kal pubuiote Eava To
XPOVOJIaKONTN WOTE N OUOKEUN va AEITOUPYNOE! YIa HEPIKA AENTA AKOUN.

e '‘OTav TO @ayntd eival €Tolgo, OBAOCTE TN OUOKEUN 0ac¢ kal TpaBn&re Tov KAado He
NPoooxn anod Tn OUOCKEUN Kdl TOMOBETAOTE TOV MAVW O MPia nupavOekTikn Bdaon
katoapoAac. Katoniv adeidoTe To ¢aynTo HUE npoogoXn HEoa and Tov kado.

Mpoooxn:

e To Aadi nou Byaivel and Ta UAIKA nou payeipetovTal 0a NnEPTEI Kal GUAAEYETaI
oTOV NUOPEVA TOou Kadou.

e TMoté pnv adsialere To paynTo avanodoyupifovrag Tov kado padi He Tn oxapaq,
KaOw¢ To NEPICCEVOUHEVO AAdI | AinNoG NouU £XEI CUYKEVTPWOEI oTOV NUBUEVA
TOU KAdou Katd 1o paysipepa, Oa néoel endvm oTo PpaynTo oac.

e O kAd0G, n oxapda, To d1IAXWPICTIKO THNHATWV KAl Ta paynTa givai noAu {eota
HETG TO Hayeipepa oTov {eoT0 aépa. Na Ta XeipifeoTe He 101AITEPN NPoCoOXN
NPOG anoPpuyn eykavuparog.

AvaAoyda HE TO €i00G TOU PaAynTOU NMOU €XETE OTN CUOKEUN, HNopei va Byel
aTHOG ano Tov Kado TNG oUoKeUNG. Na €ioTE NAvTa NPOCEKTIKOI OTAV OUPETE
TOV KAd0 £Ew ano Tn CUOKEUN 1 0Tav XeIpieoTe To {EOTO PAyYNTO.

e AdcidoTe TO PaynTd and Tov KAdOo 0€ €va PNWA n hia niaTtéAa.

SuuBouAn: yia va anopakpuveTe HEYAAa KouudTia gayntou n ¢aynTo rnou ivai EUKOAO
va d1aAuBei, BydATe Ta aynTa peoa ano Tov kado XPNoiLonoIwvTag [ia nupaveOeKTIKn
AaBida koudivag giAikovng.

e 'OTav pia pepida qaynTou €ival €Toiun, N OUCOKEUN 0ag €ival augeoca €roiyn yia vda
ETOINACEl TNV €NOPEVN HEPiIOA NOU BEAETE va PAYEIPEYETE.

e e NEPINTWON MNOU TO PAynTO NoU PayelpeUeTE gival MOAU Ainapo (0nwg n.X. AOUKAVIKA
N KpEATa Pe Ainog), yia va ano@uyeTe Tn dnuioupyia kanvou, iowg va €ival avaykaio
va adeidoete TOov KAOO aAMnMO TO OUYKEVTPWHEVO AiNOG OTOov nNuBuéva Tou npiv
NPOXWPNOETE OTO PAYEIPEPA TNC ENOHEVNC UEPIDAC.

ZBNOCIHO TG CUCKEUNG:

'OTav TEAEIWOETE TN XPNON TNG OUOKEUNG 0aG, NapakaAoUPE OBNOTE TN Kdl ANOCUVOEQTE
TNV ano Tnv npifa napoxng NAEKTPIKOU PEUPATOC KAl APnOTE TN VA KPUWOEI TEAEIWC.

MNa va oBnoETe Tn OUCKEUN, NATHOTE NAPATETAMEVA TO KOUWNi AsiToupyiag/evapénc-
nauong . H 0006vn Tou kaBe TuNuaToc Ba deixvel TNV evdeiEn "End," kal Ba akOUOTEi

0 XapakTnpIoTIKOG AXOG ANENC.

Znueimon: 'OTav o XpoOvoG nou €XeTe BEoel NAPEANBEI KAl N OUOKEUN OPBNOEl, 1 av €0EiG
OBNOETE TN OUOKEUN NPIV TQ _NEPAC TOU XPOVOU MNATWVTAC NAPATETAMEVA TO OlAKONTN
A€IToupyiag/eEvapéng-nauaong ""@ , 0 QVEUIOTAPAG TNG CUOKEUNG Ba ouvexioel va AEITOUPYEI
yia 20 dsuTtepOAenTa (PUNXAVIOPNOC NPoOTAciac TNG OUOKEUNC). NMapakaAoUUE NEPIPEVETE
va oBAoEl NpWTA 0 AVEPIOTAPAC TNG CUOKEUNG — TO KOUMMi AgIToupyiac/evap&ng-nauong
Ba vivel KOKKIVO kal Ba oTapaTtnoegl 0 NXo¢ ANENC TNG CUOKEUNG — KAl KATOMNIV anoouvOEaTe
TN OUOKEUN ano Tnv npifa napoxng peUPaToc.

Anopakpuvon/Enavarono0£rnon kadou

Anouakpuvon kadou: 'OTav anopakpuveTre Tov kAdo anod Tn OUOCKEUNR, NX. Yid va
avakIvAoeTe To @aynTd, kal Ta duo Tunuata (Cwveg) TNG CUOKEUNG Oa oTapaTtrnoouv
auToONaTa TN AEITOUPYia TOUG Kal aTnVv 08ovn kal Twv dUo TUNUATwV Ba gaiveTal n €vOcign
“Pot”.
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EnavaronoBérnon kadou:

Av e€navaTonoBeTnosTe Tov KAGdo HEoa oTo didoTnua Twv 5 AenTwv, n Ouokeun Oa
OUVEXIOElI auTONATa TN A€IToupyia TnG anod To OnuEio Nou oTaPATNOE KAl oTa dUo TUAMATA
NnG.

Av JOgv €navaTonoBeTnOETE Tov KAJO META TNV nApodo 5 AenTwv, N ouokeun Oa
anevepyonoinBei kal 6a pnelr o€ kKataoTraon avapovng.

'Evdei&n AdBoug: & nepinTwon nou o kadog dev TonoBeTnOei Eava owoTa OTN CUOKEUN,
n oBovn 6a sp@avilel Tnv €voeiEn “Pot” onuatodoTwvTac TNV Unap&n Aabouc.

E1d1kég AeiToupyieg MATCH kai SYNC

AsiToupyia MATCH

MNaTthoTe To Koupni MATCH O0Tav BEAETE va PTIAEETE Eva paynTo XpnoigonolwvTag OAn Tnv
EMNIPAVEIQ TOU KAOOU. ZTNV NEPINTWON AUTn, APAIPECTE TO dIAXWPIOTIKO THNHATWV.
A@ouU natnoeTe To koupni MATCH €nIAEETE TO PevoU nou BEAeTe kal aAAa&Te av xpelaleral
Tn Beppokpacia n 1o XpOVo NATWVTAG TA KOUMMIA au&nong n HEiwong Tou €vog POVO
TUAMAToG. To AAAO TURMa Ba TeBei auTopaTa oTIC idIEG pUBNICEIG KABWG EXETE EMIAEEEI TN
AeiToupyia MATCH.

'OTav €xeTe eniAéEel TN Asitoupyia MATCH, punv NAathoETE HETA TA KOUMMIA @r'] @ yiaTi
ME auTOV Tov TpONo Ba akupwaoeTe TN AsiIToupyia MATCH.

KaTta tn di1dpKela Tou payelipepaToc e Tn Asiroupyia MATCH, onoiadnnoTe puBuion 6a
TiBeTal autopaTa kal ora duo TuApaTta ({wveg) HayelpEPATOC.

To koupni MATCH 6a sival avappevo onuaTtodoTwvTtag OTI n Asiroupyia MATCH eival
EVEPYOMOINMEVN.

AsiTtoupyia SYNC

Me Tn A€IToupyia auTn pnopeiTe va pubpiceTe Ta dUO TUAMATA HaAyeIpEPATog va AREouv
TNV id1a xpovikn oTiyun (ouyxpoviopevn ANEN MayeEIpEPATOG) €0TW Kal av. ol Xpovol
HayeIpEPATOG TOU KABE TUNHATOG €ival d1apOoPETIKOI.

‘000 npoypappaTileTe Ta TUAPATa 1 & 2 TnNG ocuokeung To koupni SYNC Ba sival avapypevo.
MOAIC npoypapuaTiosTe Ta TUAWATa 1 & 2 TNC ouoKkeung, natnoTe To koupni SYNC kai
KaToniv To Koupni Asiroupyiag/evap&ng-nauong "”@ yia va &ekivnoel n AsiToupyia TnG
OUOoKeuNnG. To koupni SYNC 6a eival avapuevo katd Tn OIAPKEId TOU HAYEIPEUATOC
onUaTodoTWVTAG OTI N AEITOUPYia AuTn €ival evepyonoinuevn.

To TUAMA TNG CUOKEUNG ME TO HEYAAUTEPO XPOVOo Ba EekIvnosl AUECWES TN AEIToupyia Tou
evw To deUTePO TUNHa dev Ba &ekivhoel apyeowg kal Ba €ival og KaTaoTaon avaPoving Kal
oTnv 08ovn Tou Ba @aiveTal n evdeign “Hold"”. MOAIG 0 UNOAEINONEVOC XPOVOG TOU TUNHATOG
nou €xel EeKIVAOEI NPpwTO TN AEIToUpyia Tou €ival idlo¢ PJE TO XPOVO HAYEIPEUATOC TOU
aAAou TUAPATOC Nou eival og avayovr, 0a &ekivioel Tn AsiToupyia Tou kal To deUTEPO
TUAMA NoU ATAV O avapovn WOoTE va €Xouv Tautoxpovn AREn.

MPOZOXH: H ZYZKEYH AEN OA =EKINHZEI TH AEITOYPI'IA THZ AN AEN EXEI
TEOEI O XPONOZ= MATEIPEMATOZ 2TO XPONOAIAKOINTH THZ.

PuOpuioeig

O napakdtw nivakag 6a oag Bondnoel va eniAEEETE TIG BACIKEG PUBUICEIG PAYEIPEUATOG
availoya Pe To @aynTd nou BEAETE va €TOIPACETE.
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>nueiwon: NapakaAoUpe va BUPAOTE OTI O PUBPICEIC QUTEC €ival JOVO eVOEIKTIKEG, KABWG
ol 10aVIKEC puBuioceic €EapTwvTal and NoAAOUC nNapdyovTeC ONwC TNV MNPOEAEUCNH, TO
HMEYEDOG, TO OoxNuaA, TN Hapka, KTA Twv d1aPopwVv PaynTwv Kabwc eniong kai anod TIC
NPOCWNIKECG YEUOTIKEG 0AG NPOTIUNTEIC.

Kabwc n TexvoAoyia Rapid Air (Taxeiag kukAogopiac agpa) Bepuaivel AUeca Tov aEpa PEoa
OTN CUOKEUN, TO VA ANOPAKPUVETE TOV KAJO Yia Eva oUVTOMO XPOVIKO dlaoTnua, ennpeadel
eEANAXI0TA €wG KaBOAou Tn d1adikacia PayeipEPaTod.

SUuBOUAEC:

v' MikpoTepa oe peyeBoc payntd ouvnBwc anaitouv eAa@ppwc HIKPOTEPO XPOVO
UayEIpEUATOC aro 1a avTioToixa UEYaAUTEPQ.

v Mia peyaAuTepn noooTnTa @Ayntou XpPeiAleTalr eAAPPWC UEYAAUTEPO XPOVO
HAYEIPELATOC, EVW UIA HIKPOTEPN M00OTNTA paynTou XpeldleTal EAAPPWC AlyoTEPO.

v H npobBepuavon Tn¢ CUOKEUNG 0ac npiv Tnv rnpoobnkn ¢ayntou 6a oac dwoel TO
KaAuTepo duvaTo anoTeAEoa yia Tpayavo eaynto.

v" TO va avakIveite 1a WIKPA Ot EYEBOG (ayntd OTO MIOO XPOVO LAYEIPELATOG,
rnpoodidel To KAAUTepo duvato arioteAeoua kar Bonbd OTo va payeipeveTal To
@PaynTo ouoIopopPpAa.

v’ [1po0Be0TE Ailyo AddI OTIC PPECKEC OMITIKEC NATATEC, NpIv TIC BAAETE oTOoVv KAdo,
WOTE va yivouv nio Tpayavec. TnyavioTe Ta oayntd oac ueoa orn epITe(a aspoc
UOAIC Alya AenTd apou ToucC ExeTe npoobeoer Addi.

- Mn payeipeleTe oTn ePITECA AEPOC PAyYNTA HE UNEPPBOAIKI CUYKEVTPWAON AiNoug, onwg
Aoukavika.

- Ta ovak nNou PMNOPEITE va ETOINACETE O £va CUPBATIKO (pOUPVO, UMOPEITE va TA YNOETE
Kal oTn ¢pITela agpoc.

- H1davikn nocoTNTA Yyia va €TOINACETE Tpayaveg nartareg, ival 400 ypappdapia NaTaTeg
XPNOIYOMOIWVTAC TO €va TUNMa TnG n 800 ypapudpia xpnolgonoiwvrac kai Ta duo
TuAMaTa padi.

- XpnoigonolnoTe €Toidn CUMN yia va eTIAEETE yeUIOTA ovak (ONwg AoukavikoniTakia n
TUPONITAKIA) €UKOAa Kal ypnyopa. Eniong, n €roiun CUPN anaitei HIKpOTEPO XPOVO
HayelpEPaTog ano TNV omTikn CUMN.

- TonoBeTNOTE WIa PIKpR GOpHA N TAWAK! YynoigaTog navw oTn oxdpa YEoa oTov Kado
NG PpPITELAC agpoG, av OEAETE va QTIAEETE KEIK N KIG N av BEAETE va PAYEIPEYETE
(paynTa nou diaAuovTal eUKOAA 1 YEUIOTA (paynTa. BeBaiwBOeite Opwc OTI o1 d1aoTACEIG
TOou OKeUOUC nMou Ba XpnoigonoinosTe Ba sival Aiyo PIKPOTEPEC anod TIC d1aoTACEIC TNC
oxapag TG epITelac AEpog, WOTE TO OKEUOG va TonoBeTnOsi owoTa Kal va €ival o€
opIfOvTIa BEon KaTa Tn OIAPKEIQ TOU PAYEIPENATOC.

- Mnopeite eniong va &avaleoTAVETE TO £TOIMO QAynTo oac ortn epITela agpoc. MNa va
EavaleoTaveTre TO QAynTo, EMAEETE TO nNpoypaupa REHEAT. Kai ndAl, o xpovog
(eoTapaTog €€aptaral and To €id0C KAl TNV NocOTNTA TOU (PaynTou nou BeAeTe va
EavaleoTaveTe, onoOTE KATA TIC NPWTEC XPNOEIC 0AG CUVIOTOUNE va EAEYXETE Ta paynTd
0aG O€ TAKTA XPOVIKA JIa0TANATA WOTE va EXETE TO KAAUTEPO dUVATO ANOTEAETHA.
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Eidog MpoTeivopevn | Xpovog | Oeppo | Avakivnon EninAéov
paynTou noooTnTa (AenTd) | kpaocia NAnNpPoYopieg
(vp.) (°c)
(1 Soovn /
2 Lwvec padi)
MaTareg kal nararakia
AENTEC 400 / 800 9-16 200 AvakivnoTe
KATEWUYHEVEC
naTaTeg
XOVTPEG 400 / 800 11-20 200 AvakivhoTE
KATEWUYHEVEC
NnaTaTeg
ZMITIKEG 400 / 800 20-30 200 AvakivioTe MNpooBeoTe 2
naTaTeg KOUT. AadI
SMITIKEG 350 / 700 20-30 200 AvakivhoTe MNpooBeoTe 2
NnaTaTeg KOUT. AGdI
KUOWVATEC
S NITIKEG 400 / 800 18-22 200 AvakivnoTe MNpoobeaTe 2
naTaTeg o€ KOUT. AGdI
MIKpoUg
KUBoOUC
SMITIKEG 300 / 600 18-20 200 AvakivioTe MpooBeoTe 2
naTaTeg o€ KOUT. AQdI
AENTEG
POJEAEC
Kp£ag ka1 nouAepika
MnpiCoAa 100-300 / 8-12 180 lupioTe
200-600
MnIPTEKI 100-300 / 7-14 180 FupioTe
200-600
Mmpooki 100-300 / 13-15 200 lupioTe
200-600
MnouTakia 100-300 / 18-22 200 lupioTe
KOTONOUAOU 200-600
b falcleld 100-300 / 20-25 200 FupioTe
KOTONOUAOU 200-600
2vak
SMNpPIVYK POAC 250 / 500 8-10 200 AvakiviioTe | XpnoIYonoInoTe
(Spring rolls) Npo-HayelpePEVa
KaTaAAnAa yia
(PouUpVvo
KaTeWuyueVeG 300 / 600 6-10 200 AvakivioTe | XpnoIJonoinoTe
KOTOMMOUKIEG npo-Jayelipepeva
KaTaAAnAa yia
@oupvo
KaTeWuyuEVeG 250 / 500 6-10 200 XpnoiyonoinaTe
WAPOKPOKETEC NPO-HAayeEIpEPEVA

KaTaAAnAa via
@oupvo
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KaTewuypueva 250 / 500 8-10 180 XpnolYonoInoTe
TuponiTakia npo-JayeipePeva
KaTaAAnAa yia
(poupvo
MepioTa 250 / 500 8-10 180
Aaxavika
WYnoipo
Keik 300 / 600 20-25 160 XpnolJonoinoTe
HIKPN QOpUa KEIK
Kig 300 / 600 20-22 180 XpnNolYonoInoTe
HIKPN POpHA KEIK
N Tawi poupvou
Kekakia 250 / 500 15-18 200 XpnolJonoInoTe
(Ha@PIVE) HIKPEG POPEG YIa
HAPIVG
FAuka ovak 300 / 600 20 160 XpnoliyonoinoTe
HIKPN POpHa KEIK
N Tawi @oupvou

Mpoooxn: ZTOo WYNOIHO, XPNOIHONOIEITE XAHNAEG POPHEG YNOINATOG KAl TETOIA
noooTnTa {UHUNG N HIYHATWV KEIK £TOI WOTE OTAV Td UAIKA dloykwOoUv karta T1o
WYRAOIHOo va pnv ayyifouv Tnv avrioraon TnG CUCKEURG.

Mpoooxn! MAvroTe XPNOIHONOIEITE Eéva OEPHOHETPO KPEATOC Yid va BERAIWOEITE
OTI TO KPEAG, TO KOTONOUAO N TO wapl oa¢ sivar YnHévo kaAa npiv ToO
KATAVAAWOETE.

No¢ va PpTIAEETE ONITIKEG NATATEG:
MNa va PTIAEETE ONITIKEG NATATEG, AKOAOUBNOTE Ta NApakATw BANaTa:

1.
2.

3.

MAUVETE TIG NATATEG, EEPAOUDIOTE TIG KAl KOWTE TIG O AENTEG AWPIdEG.

MAUVETE TIC KOUMEVEC NATATEG O1E0OIKA KAl OTEYVWOTE TIGC UE ANOPPOPNTIKO XApPTi
koudivac.

BAATE TIG KOPMEVEG NATATEG O€ €va PMNWA KAl pAVTIOTE TIG HE Y2 €wG 1 kKouTaAIa napBevo
eAaidAado avaAoya Pe TNV NooOTNTA TOUG — KATOMIV AVAKATEWTE TIC NATATEG KAAA WOTE
va aAeipBoUv OAeg he Aadi.

. MapTe T1Ic NaTaTteg and 1o PNwA pe Ta dAxXTUAd 0ag N YE Jia TPUMNNTH KOUTAAQ WOTE TO

napanavw Aadl va peivel yeoa oTo PNwA Kal BAATE TIC NATATEG NAVW OTn oXapa Peoa
oTov kado NG epitelac (BeBaiwvovTag npwTa OTI N oXApa €ival cwoTAa TONOBETNHEVN
METa oToVv Kado).

>nueiwon: Mnv avanodoyupiosTe TO YNWA HE TIC NATATEC YECOA OTOV KAdO, WOTE vda
ano@UYETE To napanavw Aadl va kataAn&el oTov nubueva Tou kadou TnNG PpITeCAc.

. TnyavioTe TI¢ NaTaTeg ocUPPWVa HE TIG 0dnyieg auToU Tou KepaAaiou.

Snueiwon: H evepyonoinuevn Asitoupyia PREHEAT Tou npoypduuaroc FRENCH FRIES
6a oac Bonbnoel va ExeTe KAAUTEPA KAl M0 «TPAyavad» arnoTeAEouara.

OAHIOz EMNIAYZHZ NMPOBAHMATQN

MNpoBANnHa MOavn aiTtia MpoTeivopevn AUon

H ppitela H OUOKEUN oev gival | ZuvdEOTE TO QPIC TNC OUOKEUNG OE dia

agpog Oev ouvOedeEVn OTO peUA. YEIWPEVN npila.

AEITOUPYEI Aev  éxeTe  pubpicel  To | ©@éoeTe  TO  XpovodiakonTn  OToVv
XpovodlakonTn. KATAAANAO XpOVO HAYEIPEUATOC WOTE

Va EVEPYOMOINOETE TN OUOKEUN.

O kadoc TNG CUOKEUNG Ogv €xel | EloayeTe owoTa KAl PE aopaAeld Tov
gloax0ei owoTd oTn B€on Tou. | KAdo O0TN BE0N TOU OTN OUCKEUN.
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Ta uAIka nou

H nooodTnTa Tou aynTou PEOA

Balete pikpdTEPN nMoooTNTa PaynTou

EXETE PTIAEEl | OoTOV KADO €ival NOAU pYeydAn. |oTtov kaGdo KABwWC 01 MIKPOTEPEG
otn epITela NOOOTNTEG HayeipevovTal nio
agpog dev opoIopopPa.
EXOUV WnOsi H enmAeypévn Oepyokpacia | Pubuiote Tn  Bgppokpacia  oTo
KaAd gival xapnAn. KaTaAAnAo eninedo.
To ¢aynTo OpiopEvol TUNoI paynTou 6nou | AVvakivioTe To ¢paynTto oac ora Hiod
Oev £xel Yynbei | yia noagdTNTa TOuG okeNAdlel TNV | TOU PAYEIPEPATOC.
opoIOpOpPpa aAAn, Xpelaleral va

avakivnbouv oTta WHIoG TOUu

HAyEIpEPATOC, WOTE va

HayeipeuToUV opolopopga.
O kadog dev Ynapxel noAU yeydAn noooTnTta | Mn yepilete Tov KAdo népav Twv 2/3

MMOpEi va Pnel
KaAd PJEOa oTn

(paynTou agTov Kado.

TNG XWPNTIKOTNTAG TOU.

OUOKEUN
Kanvog To @ayntd nou payelpeveTe |'OTav payeipeleTe AiInapd gaynTta orn
Byaivel ano Tn | €ival noAU Ainapo. epITea AEPOG, MIa PEYAAn moooTnTd
OUOKEUN. AadioU n Ainouc ynopei va TpeEesl yeaa
oTOV NATO TOU Kadou. To AadiI napdayel
Kanvo kal o kadog pnopei va (eoTabei
napanavw anod 1o ouvnBeg. KaTi TETOI0
OHwWC Ogv ennpealel TN OUOKEUN, OUTE
TO TEAIKO anoTEAEoUa Tou
HayeIpEPATOC.
O kdadoG TnNG OUOKeung e€xel | O kanvog NpogpxeTal and 1o Ainog nou
akoun unoAcgipyparta Ainoug and | (eoTaivetal navw oTtov kado. Na
nponyouldevn xpnon. ppovTiCeTe va kabapileTte owoTd TOV
kKado PeTa anod kabe xpnon.
Ol PpEOKEC H owoTh noidtnTa natarac Oa | XpnoIiJonoleiTe  (PPEOKEG  NATATEC
natareg dev oac OwOoel M0  OHOIONOPYPO | KAANG MolIOTNTAG  KATAAANAEC  vyia
EXOUV anoTeAEOUA. Tnyavioua.
TNyavioOei O1 natdTeg nNePIEXOUV MOAU | Z€BYAAETE  TIC  KOMUEVEC (PPEOKEC
opoIOpOpPPa AauuAo. NATATeEC 0AG KAl OTEYVWOTE TIC KAAd
WOTE vVa anopakpuUVeTE To ApuAo anod
TNV ENIPAVEIQ TOUC.
O1 PpEOKEC To nooo Tpayaveg Oa eivar ol | Na oTEYVWVETE NAVTOTE NMOAU KaAd TIG
NaTaTeg oag NaTaTtec odc €€apTdaTal Aanod TO | KOPHEVEC (PPEOKEG NMATATEC MPIV TOUC
dev eival noco Aadl | vepd £xouv OTNV | NPOOBETETE AADI.
Tpayaveg EMIPAVEIAQ TOUG. KowTe TIC naTtdTeg 0ag o€ Mio AENTEQ

AWPIdEC yIa nio Tpayavo anoTeAeoua.
MNpooBéoTe eAdxioTo napandvw Adadi
yld va yivouv nio Tpayavec.

KAGAPIZMOZ KAI 2ZYNTHPHZH

1. H ouokeun oag 6a npenel va kabapileTal JETa ano kabe xpnon.

2. MeTa ano kabe xprion kdi npiv Tov KabapioHo, ANOCUVIECTE TH CUCKEUN ano
TO PEUMA KAl APNOTE TH CUOKEUN KAl Ta E§EApTAHATA TNG VA KPUWOOUV TEAEIWG.

3. BydATe TOoV KGdO HE TN OXApPA Kal To JlAXWPIOTIKO and Tn CUOCKEUN, ANOPAKPUVETE
NPOCEKTIKA TO JIaXWPIOTIKO Kal Tn oxdpa peoa and Tov Kado kal NnAUVTE Ta o€ XAIapo
vEPO HE UYpO anoppunavTikd NATwv.
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Katoniv &ByaATe Ta 01€€0dIkA KAl APNOTE TA VA OTEYVWOOUV TEAEIWG MpIv Td
ENavaTonoBeTnOeTE OTN OuoKeun. MOTE un XpnoidonolsiTe gpyaieia koudlivag n
d1aBpwTIKG KABapIoTIKA yia Tov KaBapiopo TouG KaBwc KATI TETOIO Ba KATECTPEPE TNV
avTIKOAANTIKIA TOUG €NioTpwan.

SupBoUAn: Av unoAegiuuara paynTou Exouv KOAANOE!I oTn oxdpa n oTo dlaxwpIoTIKO N
oTov nuBugva Tou kadou, BAATE ndAI Tn oxdpa kai 1o dIAxwWPIOTIKO HECA OTOV KAdOo
Kal yeuioTe Tov Kado e (EOTO VEPO KAl UYpO arnoppunavtiko mdrwv Kai aprnoTe 7a va
UouAidoouyv yia nepinou 5 Aenta. Karoniv EePBydATe kai oTeyvwoTe Ta dieodikda.
ZnMeimon: NapakaloUue va eioTe 101AITEPA NPOCEKTIKOI OTaV KaBapileTe Tn oxapa Kai
To dIaXWPIOTIKO WOTE va YNV anodakpuUVETE KAl XAOETE KATAG AABOC Ta NPOOTATEUTIKA
MEPN OIAIKOVNG Nou BpiokovTal oTIG NAQIVEC NAEUPEC TOUG.

. O kadog, n oxapa kai To diaxwpIoTIKO pnopoUv va nAuBouUv Kal oTo NAUVTAPIO NIATWV.
. 2KOUMIOTE TO E0WTEPIKO PEPOG TNG CUOKEUNG ME €va HAAAKO EAAPPWC VOTIOUEVO MNAVi

KAl KATOMIV OTEYVWOTE TO XPNOILONOIOVTAG €va HAAakO oTeyvo navi. BeBaiwBeiTe OTI
vepO N uypacia 1 unoAsgipypgata Tou navioUu degv €XOUV HEIVEI OTO E0WTEPIKO TNG
OUOKEUNG MUETA TOV KaBApIouod TOU E0WTEPIKOU TNC.

. 2KOUMIOTE TNV €EWTEPIKN EMIPAVEIA TNG OUOKEUNG MHE €va eAA@PWC VOTIOPEVO Navi

BeBaiwvovTac oOTI dev Ba eI0€ABoUV OTIC OXIOUEC TNG OUOKEUNC uypacia n Aadi n
UMOAEIJPATA TPOPWV.

Mnv kaBapileTe TIC enm@PAveieG TNG OUOKEUNC (EOWTEPIKEC 1N EEWTEPIKEG)
XPNOIMONOIWVTAG okANpa epyaAeia kabapiopou f HETAAAIKG opouyydapia n diaBpwTIka
N d1aAuTIKa kabapioTika kabwg 6a npokaAouoav BAABN OTO PIVIPIOKA TWV ENPAVEIWV
TNG CUOKEUNG 0dG.

Mnv kaBapileTe TN oxapa, To dlIAXWPICTIKO, TOV KAJO KAl TO E0WTEPIKO TNG GUOKEUNG
XpNoIponolwvTag HETAAAIKA epyaAgia koudlivag n di1aBpwTika UAIKG kaBapiopou kabwg
KATI TETOIO Ba KATECTPEPE TNV €NIOTPWOT] TOUG.

KaBapioTe pye npoooxr TIC avTIOTACEIC TNC CUOKEUNG XPNOIKOMNOIOVTAG £va BOUpTOAKI
kaBapiogoU He MOAU HAAAGKEC TPIXEC Yid va AMOPAKPUVETE TUXOV UMOAEiguarta
paynTtou.

10.Mpog anopuyn nupkayiag, nAekrtponAn§iag kar mOavoUu TPAUHATIOHOU TOU

xpnotn, MHN BuBIileTe NOTE KAVEVA HEPOG TNG CUCKEUNG I TO KAA®IIO N TO PIG
TNG HECA OE VEPO I OE oNOIOdNNOTE AAAO UYPO KAl NOTE MNV TAd BAJETE KATW
ano TPEXOUMEVO VEPO. Ta pova HEPN TNG CUOKEUNG Nou pnopoUv va nAubouv
gival n oxapa, To 31aXWpPIoTIKO Kal 0 KaAdog TnG.

AMNMOOHKEYZzH
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> BNOTE TN OUOKEUN, AnNOOUVOEODTE TNV Ano To peUNa KAl AProTE TN VA KPUWOEI TEAEIWG.
KaBapioTe Tn ouokeun kai Ta €€apTAUATa TNG oUPPWVA HE TIC NAPEXOUEVEG 0dNYiEC
kaBapiopyoU kal ouvThpnonc.

BeBaiwBeiTe 0TI OAa Ta YEPN TNG OCUOKEUNG €ival kaBapd kai oTeyvda.

AnoBnkKeUEOTE TN OUOKEUN 0€ €va kabBapd kal Xwpic uypaacia xwpo, KAl o€ onueio nou
dev ynopouv va Tn ¢tacouv Ta naidid.



To npoidov auTd €ival KATAOKEUAOMEVO OE NANPN CUMMOPPWON HE TIG
c € IoxUouoec odnyie¢ Tng Eupwnaikng '‘Evwong nou OIENOUV NAEKTPIKES
OUOKEUEG auToU Tou TUMOU.

Odnyiec yia Tn owOoTR ANOPPIYn TOU NPOIOVTOGC CUHPWVA HE ThV

Eupwnaikn Odnyia 2002/96/EK

Edv kanoia pépa d1anioTWOETE OTI N CUOKEUN 0ag XpeladeTal avTikaTaoTaon

N Ogv 0ac XpNoIYeUEl NMAEOV, OKEPTEITE TNV NPOOTACIA TOU NEPIBAAAOVTOC:

1) Mnv neta&ete TNV ouokeurn oag padi ye Ta unoAoina aoTika anoBAnTa
(auTn €ivail kai N onuacia Tou avaypapopPeEVoU CUUBOAOU aVAKUKA®ONG).

2) AneuBuvBeiTe oTnv AnuoTikn Apxn 0ac yia va oacg unodei&sl Ta onueia
d1a08€0ng TNG CUOKEUNG 0Ag Yia avakUKAwOT.

3) AlgBeTovTag TNV AxXpnoTn NAEOV OUOCKEUN 04dC OTA OWOTA OnuEia
avakUkAwong BonBdate otnv npooTtacia Tou NePIBAAAOVTOG KaBwG Kal
OTNV EKHUETAAAEUON €K VEOU TWV UAIKWV TNG OUCKEUNG 0ag.

4) O1 NAEKTPIKEG OUOKEUEG AOYW TWV UAIKWV KATAOKEUNG TOUG €av Oegv
01aTeBOUV OWOTA PNOPEI va €XOUV AOXNMES EMINTWOEIC OTO NEPIBAAAOV
Kdl KaT' enékTaon oTnV UYEia pac.

o

Me Tnv €yyunon TnG:
BUY WAY A.E.
New@opog TupTaiou,

31° Ay ABnvwv-Aapiag,
19014 A@idveg, EAANGDa
TnA.: +30 210-2464214
www.buyway.gr
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IMPORTANT SAFETY INSTRUCTIONS

1. 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.

2. Before connecting the appliance 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.

3. Plug in the appliance to an earthed wall socket. Always make sure that the plug is
inserted into the wall socket properly.

4. CAUTION!: The temperature of accessible surfaces may be high when the

appliance is operating. Do not touch hot surfaces of the product.
Use handles only.

5. During hot air frying, hot steam is released through the air outlet openings.
Keep your hands and face at a safe distance from the steam and the air outlet
openings. Also be careful of hot steam and air when you remove the pot from
the appliance.

6. Immediately unplug the appliance if you see dark smoke coming out of the
appliance. Wait for the smoke emission to stop before you remove the pot
from the appliance.

7. Never touch the frying rack or divider and pot of the appliance during
operation or if they have not completely cooled down after use. There is
danger of burns!

8. Do not touch the inside of the appliance while it is operating, or if it has not
completely cooled down after use.

9. Always use oven mitts when handling hot materials and allow metal parts to
completely cool down before cleaning.

10.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 and
never put them under running water. The only parts of the appliance that
can be washed are the frying rack, the divider and the pot.

11.Avoid any liquid entering the appliance to prevent from electric shock or
short-circuit.

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

13.Do not let the appliance operate unattended.

14.Always unplug unit from outlet when not in use and before cleaning.

15.Allow the unit to cool down completely before:

e putting on or taking off parts.

e cleaning or storing.

e moving.

The appliance needs approximately 30 minutes to cool down for handling or cleaning
safely.

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

17.This appliance is not intended for use by persons (including children) with reduced
physical, sensory or mental capabilities, or lack of experience and knowledge, unless
they have been given supervision or instruction concerning use of the appliances by
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a person responsible for their safety.

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

19.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.

20.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.

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

22.For your own safety, the provided power-supply cord is short to reduce the
risk resulting from becoming entangled in or tripping over a longer cord. An
extension cord is not recommended for use with this product. Always plug
directly into a wall outlet/receptacle.

23.If the electrical circuit that your appliance is connected to is overloaded with
other appliances, your appliance may not operate properly. This appliance
should be operated on a separate electrical circuit from other appliances.

24.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.

25.Do not use the appliance for any other than its intended use which is described in this
leaflet.

26.Large amount of foods, aluminum foil packages or metallic kitchen tools must not be
inserted in this appliance in order to avoid possible fire or electric shock.

27.Do not place the appliance on or near combustible materials such as a tablecloth or
curtain.

28.Never use any accessory attachments other than the ones provided by the
manufacturer and never use the accessory attachments of this model in any other air
fryer. The use of accessory attachments not recommended by the appliance
manufacturer may cause fire or electric shock or personal injuries.

29.Use the appliance on a horizontal, level, stable and heat resistant work surface.

30.Be sure to take the pot with the cooking attachments (frying rack and divider) and
the food out carefully after frying, to avoid injuries.

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

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

33.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 older than 8 years and supervised. Keep the
appliance and its cord out of reach of children aged less than 8 years.

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

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

36.Never touch the appliance or plug it in with wet hands.
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37.Keep all ingredients in the pot on such level so as to prevent any contact with heating
elements. Never fill your pot exceeding the 2/3 of its capacity.

38.Do not cover the air inlets and the air outlets when the appliance is working.

39.Do not use the appliance outdoors and do not expose it to moisture or direct sunlight.

40.This appliance is for HOUSEHOLD USE ONLY and not for commercial or professional
use. It may not be suitable to be safely used in environments such as staff kitchens,
farms, motels, and other non-residential environments.

41.The guarantee is invalid if the appliance is used for professional or semi-professional
purposes, or if it is not used according to instructions.

42.A fire may occur if your appliance is covered or touching flammable material including
curtains, draperies, walls, and similar materials, when in operation.

43.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. Do not place the appliance
against a wall or against any other appliance. Leave at least 10cm free space on the
back and sides and 10cm free space above the appliance.

44 .NEVER place anything on top of the appliance.

45.Never move your appliance during operation or while it is hot or containing hot food.
Allow the appliance to completely cool down before moving it.

46.Save these instructions for possible future reference.

PARTS OF THE DEVICE

1
2 5
3
4
6
7
8
(1) Top cover (6) Section (zone) divider
(2) Touch control panel (7) Frying rack
(3) Cool touch handle Transparent pot window for monitoring
(4) Base cooking
(5) Air outlets (rear side of the device) (9) Pot
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TOUCH CONTROL PANEL

Left section (Zone 1)
setting buttons

Inner light button

Left section(Zone 1) Preset cooking programs Right section (Zone 2)
digital display digital display

Right section (Zone 2)
setting buttons

On/off power and
Start/pause button

Left section Right section
(Zone .” MATCH SYNC (Zone 2)
selection function button function button| selection
button button

Temperature/time Temperature/time

increasing button . decreasing button
Temperature/time

setting switch
button

Before first use

1.

. After the pot, divider and rack are dry, place the clean frying rack

Remove all packaging materials and stickers or labels. Plastic bags can be proven
dangerous. To avoid danger of suffocation, keep plastic bags away from babies and
children.

Your air fryer is provided with its pot already secured and placed inside the machine.
To remove the pot from the appliance, gently hold the appliance with one hand on its
top side and with the other hand grasp the pot handle firmly and pull it slightly out to
release the pot from the device and remove it.

. Make sure that there are no further packaging materials or stickers either on the inner

part of the device or on its rack or divider or pot.

. Clean the rack, divider and pot with hot water, with some mild dish washing liquid and

a non-abrasive sponge. Rinse them thoroughly under running water and then dry
them completely. You may also put these three accessories in the dishwasher to clean
them.

Note: Please pay extra attention when you are cleaning the frying rack and divider in
order to avoid removing and/or losing accidentally the silicone parts that are located
on their sides.

. Wipe inside and outside of the appliance with a clean soft cloth.

Attention: Do not fill the pot with oil or frying fat as the appliance works on
hot air.

into the pot by lowering it straight downwards until it reaches the
lower point inside the pot. Attention: the groove for the placing of
the divider located in the middle of the rack must be visible from the
top side of the rack when you place it in the pot (as shown in the
picture).

In case you want to cook different foods in the two sections (zones)
of your device, please insert the divider in the middle of the frying
rack by placing it inside the corresponding groove on the rack and
make sure that it is steadily positioned in place before you add your
foods. The assembly of these three parts must be as shown in the
picture.
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7. To remove the divider and frying rack from the pot, first place the pot on a clean and
stable surface. Then remove the divider pulling it carefully upwards and then hold the
frying rack from the two round openings located in the center of each of its sections
and pull the rack steadily upwards to remove it from the pot. Caution! These parts
are extremely hot during cooking. Let them cool down completely before
disassembling them.

ATTENTION! NEVER ATTEMPT TO REMOVE THE RACK OR THE DIVIDER FROM THE POT
HOLDING THEM ON THE AIR AS THIS MIGHT CAUSE IRREPARABLE DAMAGE TO THESE
ACCESSORIES OF YOUR DEVICE AND THERE IS GREAT DANGER OF PERSONAL INJURY.

CAUTION!

e In case you are using non-stick paper liners in your device, never place the
non-stick paper liner in the air fryer without adding food in it. There is danger
of burning as, due to the lack of weight, the paper may rise up during operation and
touch the air fryer heating element.

o Do not expose your non-stick paper liner to open flames or fire.

OPERATING INSTRUCTIONS

Automatic switch-off

The appliance has a build in timer of 60mins that will automatically shut down the
appliance when the countdown reaches zero point. You can switch off the appliance at
any time by tap and hold button . When the set time is elapsed, you will hear the
end cooking signal from the appliance.

Your device is equipped with the following additional functions - on the preset menus
that they apply - to help you achieve the best cooking result without checking constantly
during its operation:

1. Preheat function - with this function your air fryer will automatically preheat and
will prompt you when preheating has been completed and you can add food.

Preheat function is activated on all preset menus except the DEFROST and KEEP WARM
menus.

2. Shake function - with this function your air fryer will prompt you to turn/shake food
halfway through cooking time. This function is activated on all preset menus except
the following ones as in these menus, shaking of the food is not required:

PIZZA menu

CAKE menu

DEFROST menu

KEEP WARM menu

You may also refer to the PRESET COOKING PROGRAMS TABLE to see which of the
presets have the Preheat and Shake functions activated.

Light function

Tap on the internal light button to activate the lamp inside the air fryer to check

your food. For energy saving reasons, the light will turn off automatically 2 minutes after

you turn it on. To switch off the light before two minutes pass, tap on ﬁ button again.

Notes:

e When you start the operation of your air fryer the light will remain on for 2 minutes
and then it will automatically turn off.

e The light will be off when you remove the pot from the device.

e The light will remain off whilst your device is deactivated.
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EXPLANATION OF DISPLAY SYMBOLS DURING COOKING

MATCH SYNC

MATCH function SYNC function

is activated is activated
R I I N
) )| yl_ 11

Your device is preheating.

JBUJ PR R S R
The device is now preheated, and you can add food.
The machine will sound 4 times and the “Add Food” symbol appears on the display
to warn you that preheating is finished, and you can add the food. After 30

seconds have passed or after adding the food and closing the pot, the machine will
start running its program according to the set temperature and time.

S
I T O N N W RN
Your device reminds you to turn/shake your food halfway cooking.
The machine will sound 3 times and the “Turn Food” indication will appear on your
display to remind you that it is time to turn your food. After 10 seconds have

passed or after turning the food and closing the pot, the machine will continue
working under its previous settings.

|
e —
Oy
When the SYNC function is activated, the section that is set with the shorter time will
hold its operation and the “Hold"” indication will be shown on its display until the
remaining time of the other section has reached the same minutes of cooking. Then
it will start running its program according to the set temperature and time.

1 o

‘O Y

Machine is warning you that you have = Machine is indicating that this section
removed its pot, or you have not placed has been paused.
the pot back correctly into position.
.
'-  — -‘
)

The set cooking time has elapsed.

When the “End” symbol appears on the display, the machine will
also sound 2 times to warn you that cooking has finished, and
the machine has stopped working.
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PRESET COOKING PROGRAMS TABLE

Menu Icon Temperature Time PREHEAT SHAKE
(Temperature | (Time setting function function
setting range) range)

Fﬁi 200 20 min YES At halfway cooking
, (80-200°C) (1-60min)
French fries*
200 12 min YES At halfway cooking
(80-200°C) (1-60min)
PE R, 180 15 min YES NO
‘4' (80-200°C) (1-60min)
Pizza
- 180 10 min YES At halfway cooking
(80-200°C) (1-60min)
200 25 min YES At halfway cooking
(80-200°C) (1-60min)
Chicken
4 160 30 min YES NO
e (80-200°C) (1-60min)
Cake
180 12 min YES At halfway cooking
WP L (80-200°C) (1-60min)
Fish
A 80 18 min NO NO
‘' (80-200°C) (1-60min)
Defrost
REMEAT
170 10 min YES At halfway cooking
“ (80-200°C) (1-60min)
Reheat
80 15 min NO NO
(80-200°C) (1-60min)
Keep warm

*Pre-cooked/frozen fries

Notes:

e You may set different temperatures on all the preset cooking programs within a range
of 80-200°C. Temperature will be increasing or decreasing by 5°C step when tapping

the increasing or decreasing button respectively.
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e You may set different time on all the preset cooking programs within a range of 1-60
minutes. Time will be increasing or decreasing by 1 minute with each tapping of the
increasing or decreasing button respectively.

ATTENTION!: THIS APPLIANCE MUST NOT BE USED FOR BOILING WATER OR
FOR ANY COOKING TASK OTHER THAN THE ONE DESCRIBED IN THIS MANUAL.

Preparing for use
e Place the appliance on a stable, horizontal and even surface, close to an electrical
outlet.
Do not place the appliance on non-heat-resistant surfaces.
e Put the frying rack inside the pot making sure that rack is safely lowered with its
correct direction into the lowest level of the pot.
Caution:
= Do not fill the pot with oil or any other liquid.
* Do not put anything on top of the appliance, the airflow will be disrupted.
= When spraying food for a crispier result, we recommend using regular
cooking oil instead of cooking spray, as this may damage the non-stick
coating of your pot and frying rack.

Note: During the first use, the air fryer may emit a slight odor. This is normal and it will
stop after a few usages of the device.

Hot air frying

ATTENTION: ALWAYS WEAR OVEN MITTS TO PROTECT YOUR HANDS FROM

POSSIBLE BURNS OR INJURY WHEN REMOVING OR INSERTING THE HOT POT

WITH THE FRYING RACK AND THE DIVIDER TO YOUR AIR FRYER AND

GENERALLY WHEN HANDLING THESE PARTS WHEN THEY ARE STILL HOT.

NEVER TOUCH THESE PARTS OR THE HOT INNER PARTS OF THE DEVICE WITH

YOUR HANDS UNLESS THEY HAVE FIRST COMPLETELY COOLED DOWN.

For menus without Preheat function:

1. Carefully pull the pot with its frying rack out of the air fryer.

2. Place the ingredients onto the rack inside the pot. If you want to cook two different
foods simultaneously using the two sections (cooking zones) please first place the
divider on the frying rack and then add the food on each section.

Note: Do not overfill the pot exceeding the 2/3 of its capacity as it may affect the
quality of the food and may cause damage to your device. For the appropriate amount
of food please see section “Settings”.

3. Slide the pot back into the air fryer, making sure that it is completely inserted in and
safely locked into place.

Caution:

e Never use the pot without the rack in it.

e Do not touch the pot or the rack or the divider during and in short-time after
use, as they get very hot. Only hold the pot by the handle. Let them cool down
completely before touching them.

4. Connect the plug of the appliance into an earthed wall socket.

e All the menu icons, buttons and screen digits will light up briefly, the buzzer will
sound briefly and then the operation/start-pause button @ will turn red and the
machine will turn into shutdown mode.

e Entering setting mode: Press the operation/start-pause button once to turn

to green color. At that state you may choose which section (cooking zone) you want
to operate (left section !o’ (Zone 1) or right section 9 (Zone 2) ) and set up
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each section by choosing its menu and temperature and time.

e Auto deactivation: In case no action is taken within 5 minutes, the
operation/start-pause button H[{!J will automatically turn red and the device will
turn into shutdown mode.

e Set desirable menu on each section (cooking zone): Select the section (cooking
zone) you want to set — press zone buttons b or@ . If you want to want to
cook two different foods on the two sections, set each section separately as
described below:

— Press the first section (cooking zone) button you want to set — press button @
for setting the left section (Zone 1) of the device or press button @for setting
the right section (Zone 2) of the device.

— Select the desirable menu by tapping on its corresponding icon on the screen -
the selected menu will be flashing while the rest will be permanently on.

— At this point you may change the temperature and time of the selected menu
by tapping on the corresponding increasing (+) or decreasing (-) buttons of the
section (zone) you have selected.

You may set different temperatures on all the preset cooking programs within a
range of 80-200°C. Temperature will be increasing or decreasing by 5°C step
when tapping the increasing or decreasing button respectively. Press and hold
the buttons for faster temperature adjustment.
You may set different time on all the preset cooking programs within a range of
1-60 minutes. Time will be increasing or decreasing by 1 minute with each
tapping of the increasing or decreasing button respectively. Press and hold the
buttons for faster temperature adjustment.
By tapping on button Il of the section you are setting you switch between
temperature and time setting.

— Once you have finished setting one section, proceed by setting the other section

following the same steps.
— The digits on the display of each section will be alternating between the set
temperature and time.
Start the operation of the device:Tap once on the operation/start-pause H[{!J button
and your device will begin its operation on both sections. On the menus screen only
the selected menus will be shown and the digits on each display will be alternating
between the set temperature and remaining cooking time of the corresponding
section.
You may change the temperature and time of each section at any minute
during cooking:
e First tap on the button of the section (zone) you wish to adjust (@ or @).
e Then tap on the increasing or decreasing buttons of the selected section to set the
temperature and time as described above.
e In case MATCH function has been activated, tap directly on the increasing or
decreasing buttons of any section.

For menus with preheat function:

On the menus that have preheat function, please add the food in the pot as soon as
preheating is finished. In these menus, as soon as you press the operation/Start-pause
button to start cooking, the air fryer will start preheating the corresponding section for
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2 minutes at 200°C and its display will show indication “Pre Heat”. Once preheating is
complete, your display will show “Add Food” and the buzzer will sound 4 times. To add
food, carefully remove the pot from the device, then place it on a heat-resistant pot
holder and carefully place the food on the frying rack inside the pot.

Attention! Be extra careful when adding food to avoid possible burns as the pot, divider
and frying rack are very hot after preheating.

Then slide the pot back into the air fryer. The air fryer will begin cooking, following the
set time and temperature.

Note: In case you do not remove the pot to add food within 30 seconds after the buzzer
sounds, the air fryer will begin cooking under the program you have set.

Please make sure to place the food inside the pot as soon as preheating time is completed
in order to avoid having your device operating, and consuming energy without actually
cooking any food.

For menus with Shake (turn reminder) function:

As soon as timer countdown reaches halfway of the set cooking time, the buzzer will
sound 3 times and on the digital display “Turn Food” indication will appear to remind you
that you must turn/shake your food.

To do so, pull the pot out of the appliance by the handle and carefully shake or turn the
ingredients. Attention! Be extra careful to avoid possible burns or injury as the
temperatures of the pot, divider and frying rack are in very high levels. Then slide the
pot back into the appliance.

In the case you do not remove the pot to turn the food within 10 seconds after the buzzer
sounds, the air fryer will continue its operation and the timer will also continue its
countdown.

When you take the pot out of the appliance, the safety device built up in the appliance
will automatically switch the appliance off, preventing also hot air coming your way and
saving energy. The air fryer will not be operating, and its internal light will also be
switched off (in case you have enabled the internal light function) and on its displays the
“Pot” indication will be shown. When the pot is back into place, the appliance will
automatically continue its operation from the point where it stopped - meaning that the
timer will continue its countdown from the point that it was, before removing the pot
from the appliance.

However, due to energy saving reasons, its internal light will remain off. In case you
want to enable again the internal light, simple tap on the internal light button again.

Tip: It is advisable to remove the pot from the device, then place it on a heat-resistant
pot holder and use the appropriate silicone or wooden kitchen tools to turn the food.

Caution: Be careful not to accidentally move the frying rack inside the pot during
shaking/turning of the food.

Device will not begin operating again unless you have inserted its pot correctly
in place - in this case the "Pot” indications will appear on its displays to show
that there is an error.

Auto shut off: Once the set cooking time on each section (zone) has elapsed, the device

will stop working on each section separately — the end signal will be heard and in the
displays the “End” indication will appear.
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Pausing the device before set time elapses — you may pause the operation of the
device by simply tapping on the operation/start-pause button . In pause status the
operation/start-pause button will be in green color.

To pause only one of the two sections (zones) of the device, first press buttons !ol or

to select the section you want to pause and then press the operation/start-pause
button . On the display of the section you have paused, “Stby” indication will be
shown.

5. When you hear the timer end cooking signal - your air fryer will sound 2 times - the
set preparation time has elapsed and indication “"End” will appear on your display. Pull
the pot out of the appliance carefully and place it on the heat-resistant pot holder.
Note: You can also stop the operation of the air fryer on both cooking zones at any
time before the set time elapses. To do so, simply press and hold the operation/start-
pause button :

e Check if your food is ready. If your food is not ready yet, simply slide the pot with the
food back into the appliance and operate the device again and set its timer to a few
extra minutes.

e When the food is ready, switch off the appliance and remove carefully the pot from
the device and place it on a heat resistant pot holder. Then carefully take out the food
from the pot.

Caution:

e Excess oil from the ingredients is collected on the bottom of the pot.

e Never empty the food by turning the pot with the rack upside down as the
collected oil or fat residue on the bottom of the pot will leak onto your food.

e The pot, the divider, the frying rack and the ingredients are hot after hot air
frying. Always handle them with extra care to avoid possible burns.
Depending on the type of the ingredients in the fryer, steam may escape from
the pot. Be cautious when sliding the pot out of the appliance and handling
the hot food.

e Empty the food from the pot into a bowl or a plate.
Tip: To remove large or fragile ingredients, lift the ingredients out of the pot by a pair
of heat resistant silicone tongs.

e When a batch of food is ready, your appliance is instantly ready for preparing another
batch.

e To avoid excess smoke, when cooking naturally high fat foods, (such as sausages or
meat with fat), it may be necessary to empty the selected fat from the pot between
batches.

Switching off the device:

When you have finished cooking, please switch off your appliance by tapping its power
button and disconnect it from the mains and let it cool down completely.

To switch off your device, press and hold the operation/start-pause button HE{_‘J The digits
display of each section (zone) will show indication "End”, and the end signal will sound.

Note: When the set time is elapsed and the machine is automatically switched off or
when you switch off the appliance by long pressing operation/start-pause button
before time is elapsed, the fan of the device will continue working for 20 seconds
(protective mechanism of the device). Please wait until the fan of the device stops
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working - the operation/start-pause button will be red and the buzzer will stop - and
then disconnect the appliance from the mains.

Removing/replacing pot

Removing pot: When you remove the pot from the device, i.e. to turn the food, both
sections (zones) of the device will stop working and on both displays the “Pot” indication
will be shown.

Replacing pot: If you replace the pot within 5 minutes, the device will continue its
operation automatically from the point it has stopped on both sections.

If you do not replace the pot within 5 minutes, the device will be deactivated and it will
turn into standby mode.

Error indication: 1In case the pot has not been replaced correctly, the display will show
“Pot” to indicate that there is an error.

Special functions MATCH and SYNC

MATCH function

Press MATCH function when you want to cook one type of food using the whole surface
of your pot. In this case, please remove the sections divider.

After you press MATCH button, select the menu and if necessary, also set temperature
and time by pressing the increasing or decreasing buttons of one section only. The other
section will automatically be set in the same settings as you have selected the MATCH
function.

When MATCH function is selected, please do not press on buttons @or@as this would
cancel MATCH function.

During cooking under MATCH function, any setting you make will be set automatically on
both cooking sections (zones).

MATCH button will be illuminated to indicate that the MATCH function is activated.

SYNC function

With this function you can set both cooking zones to end at the same time (synchronized
end cooking) even if their set times are different.

While setting cooking zones 1 & 2, the SYNC button will be illuminated. Once you have
set your desirable menu and temperature and time on each section, press SYNC button
and then press once the operation/start-pause button to start the operation of the
device. The SYNC button will be illuminated, indicating that the SYNC function is
activated.

The cooking section (zone) with the longer cooking time will start cooking immediately,
whilst the other section with the shorter time will be on hold and on its display the “Hold”
indication will be shown. Once the remaining time of the section that is already working
is the same as the cooking time of the other section, then the section that was on hold
will start its operation as well so that both sections may have synchronized ending.

ATTENTION: YOUR DEVICE WILL NOT BEGIN ITS OPERATION IF THE COOKING
TIME HAS NOT BEEN SET.
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Settings
Below table will help you select the basic settings depending on the food to be prepared.
Note: Keep in mind that these settings are only indicative, as the ideal settings depend

on
on
As

many factors such as origin, size, shape, brand, etc. of the various foods as well as
your own personal flavor preferences.
the Rapid Air technology reheats the air inside the appliance instantly, pulling the pot

briefly out of the appliance during hot air frying, barely disturbs the process.

Tips:
v

v

Smaller ingredients usually require a slightly shorter preparation time than larger
ingredients.

A larger amount of ingredients only requires a slightly longer preparation time, a
smaller amount of ingredients only requires a slightly shorter preparation time.
Preheating your air fryer before adding food, will give you crispier cooking results.
Shaking smaller ingredients halfway during the preparation time optimizes the end
result and can help prevent unevenly fried ingredients.

Add some oil to fresh potatoes before you put them in the pot, for a crispy result. Fry
your ingredients in the air fryer within a few minutes after having added the oil on
them.

Do not prepare extremely greasy ingredients such as sausages in the air fryer.
Snacks that can be prepared in an oven can also be prepared in the air fryer.

The optimal amount for preparing crispy fries is 400 grams per each frying batch if
you are cooking using one section only, or 800 grams per frying batch if you are using
both sections together.

Use pre-made dough to prepare filled snacks (such as sausage rolls or small cheese
pies) quickly and easily. Pre-made dough also requires a shorter preparation time
than home-made dough.

Place a baking tin or oven dish onto the rack inside the pot if you want to bake a cake
or quiche or if you want to fry fragile ingredients or filled ingredients. Make sure that
the oven dish has dimensions slightly smaller than the dimensios of your frying rack
so that it may fit properly and will be in a horizontal position during the cooking
process.

You can also use the air fryer to reheat ingredients.

You may also reheat your cooked food using your air fryer. To do so, select menu
REHEAT. Again, reheating time depends on the type and amount of food to be
reheated, so during first usages we recommend that you check your food from time
to time to obtain the best result.

Type of foods Proposed Time | Temperature | Shake Extra
amount (g) (min) (°C) Information
(1zone/ 2
zones
together)
Potatoes & Fries
Thin frozen fries 400 / 800 9-16 200 shake
Thick frozen fries 400 / 800 11-20 200 shake
Home-made fries 400 / 800 20-30 200 shake Add 2 tbsp
of oil
Home made 350/ 700 20-30 200 shake Add 2 tbsp
potato wedges of oil
Home-made 400 / 800 18-22 200 shake Add 2 tbsp
potato cubes of oil
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Home-made 300/ 600 18-20 200 shake Add 2 tbsp
round thin of oil
potatoes
Meat & Poultry
Steak 100-300 / 8-12 180 Turn
200-600
Hamburger 100-300 / 7-14 180 Turn
200-600
Sausage roll 100-300 / 13-15 200 Turn
200-600
Chicken 100-300 / 18-22 200 Turn
drumsticks 200-600
Chicken breast 100-300 / 20-25 200 Turn
200-600
Snacks
Spring rolls 250 / 500 8-10 200 shake Use
oven-ready
Frozen chicken 300 / 600 6-10 200 shake Use
nuggets oven-ready
Frozen fish 250 / 500 6-10 200 Use
fingers oven-ready
Frozen bread 250 / 500 8-10 180 Use
crumbed cheese oven-ready
snacks
Stuffed 250/ 500 8-10 180
vegetables
Baking
Cake 300/ 600 20-25 160 Use baking
tin
Quiche 300/ 600 20-22 180 Use baking
tin/oven dish
Muffins 250/ 500 15-18 200 Use baking
tin
Sweet snacks 300/ 600 20 160 Use baking
tin/oven dish

Attention: When baking, use short baking forms and such quantity of dough or
cake mixtures so that when these inflate during baking, they will not touch the
heating element of the appliance.

Warning! Always use a meat thermometer to ensure that meat, poultry and fish
are cooked thoroughly before eating.

Making home-made fries:

To make home-made fries, follow the steps below:

1. Wash the potatoes, peel them and slice them into thin sticks.

2. Wash the potato sticks thoroughly and dry them with kitchen paper.

3. Put the potato sticks in a bowl and rinse them on top with 2 or 1 tablespoon of virgin
olive oil depending on their quantity - then mix the sticks so that they are all coated
with oil.

4. Remove the sticks from the bowl with your fingers or a kitchen utensil so that excess
oil stays inside the bowl and put the sticks onto the rack inside the pot (making sure
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first that the frying rack is correctly placed inside the pot).

Note: Do not tilt the bowl to put all the sticks in the pot at once to prevent excess oil

ending up on the bottom of the pot.
5. Fry the potato sticks according to the instructions in this chapter.

Tip: The default PREHEAT function of the FRENCH FRIES menu will help you achieve

better and crispier results.

TROUBLESHOOTING

Problem

Possible cause

Proposed solution

The air fryer does
not work

The appliance is not
plugged in.

Connect the plug of the appliance into
an earthed wall socket.

You have not set the
timer.

Set the timer to the required
preparation time to activate the
operation of the appliance.

The frying pot has
not been inserted
correctly into place.

Insert the frying pot correctly and
safely into its place inside the device.

The ingredients
fried with the air
fryer are not done

The amount of
ingredients in the pot
is too big.

Put smaller batches of ingredients in
the pot as smaller batches are fried
more evenly.

Temperature setting
is too low.

Set the temperature to the required
level.

The ingredients are
fried unevenly in
the air fryer

Certain types of
ingredients that lie on
top of each other
need to be shaken
halfway through the
preparation time, to
be cooked evenly.

Shake  your ingredients
through the preparation time.

halfway

Cannot slide the pot
into appliance

properly

There are too many
ingredients in the pot.

Do not fill the pot beyond the 2/3 of its
height.

Smoke comes out
from the appliance

You are preparing
greasy ingredients.

When frying greasy ingredients in the
air fryer, a large amount of oil will leak
into the bottom of the pot. The oil
produces smoke and the pot may heat
up more than usual. This does not
affect the appliance or the end result.

The pot still contains
grease residues from
previous use.

Smoke is caused by grease heating up
in the pot. Make sure you clean the pot
properly after each use.

Your fresh French
fries have not been
cooked evenly

The right quality of
fresh potatoes will
give you the best
result.

Use good quality fresh potatoes that
are suitable for frying.

Potatoes are too
starchy

Rinse your potato sticks thoroughly and
dry them well to remove starch from
their surface.
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Your fresh French The crispiness of the | Always dry thoroughly your potato
fries are not crispy | fries depends on the | sticks before adding oil on them.

amount of oil and Cut your potato sticks to thinner strips
water in the fries. for a crispier result.
Add slightly more oil for a crispier
result.

CLEANING AND MAINTENANCE

1.
2.

O.

Your appliance must be cleaned after every use.
After each use and before cleaning, unplug the appliance from the mains and
let the appliance and its accessories to cool down completely.

. Take out the pot with the rack and divider, remove the divider and the frying rack

from the pot and then wash them in lukewarm soapy water. Afterwards rinse them
thoroughly and let them dry completely before you put them back in your appliance.
Never use kitchen utensils or abrasive cleaning materials, as this may damage their
non-stick coating.

Tip: If dirt is stuck to your frying rack or its divider or at the bottom of the pot,
reassemble the rack and divider into the pot and fill the pot with hot soapy water and
let it stand for 5 minutes. Afterwards rinse and dry thoroughly.

Note: Please pay extra attention when you are cleaning the frying rack and the divider
in order to avoid removing and/or losing accidentally the silicone parts that are located
on their sides.

. The pot, divider and frying rack may also be washed in a dishwasher.
. Wipe the inside of the appliance with a soft slightly damp cloth, and then dry it

completely using a dry soft cloth. Make sure that no water or moist or cloth residue
remains on the inside of the appliance after cleaning.

. Wipe the outside with a slightly damp cloth ensuring that no moisture, oil or food

residue enters the openings or air inlets/outlets of the appliance.

Do not clean the inside or outside surfaces with any abrasive scouring pad or steel
wool, or abrasive or deteriorating cleansers as this will damage the finishing of your
appliance.

Do not clean the frying rack, divider and pot and the inside of the appliance using
metal kitchen utensils or abrasive cleaning materials, as this may damage their
coating.

Carefully clean the heating elements of the appliance by a cleaning brush with very
soft bristles to remove any food residue.

10.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, or put
them under running water. The only parts of your appliance that can be
washed are the frying rack, divider and pot.

STORING

Switch off the appliance, disconnect if from the mains and let it cool down completely.
Clean the device and its accessories as described above.

Make sure that all parts of the device are clean and dry.

Store your device in a clean and dry place out of reach of children.
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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.

-4

With the warranty of:
BUY WAY S.A.
Tyrtaiou Avenue,

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