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Welcome!

Dear Customer,

Thank you for choosing the Indesit product. We want your product, manufactured with high
quality and technology, to offer you the best efficiency. Therefore, carefully read this
manual and any other documentation provided before using the product.

Keep in mind all the information and warnings stated in the user’s manual. This way, you
will protect yourself and your product against the dangers that may occur.

Keep the user's manual. If you give the product to someone else, give the manual with it.
The warranty conditions, usage and troubleshooting methods for your product are
provided in this manual.

The symbols and their descriptions in the user's manual:

Hazard that may result in death or injury.

@ Important information or useful usage tips.

Read the user’'s manual.

f Hot surface warning.

NOTICE Hazard that may result in material damage to the product or its environment.

Beko Europe Management Srl
Via Varesina 204, 20156 Milano, Italy
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A 1 Safety Instructions

* This section includes the
safety instructions necessary
to prevent the risk of personal
injury or material damage.

« If the product is handed over
to someone else for personal
use or second-hand use pur-
poses, the user’'s manual,
product labels and other relev-
ant documents and parts
should also be given.

+ Our company shall not be held
responsible for damages that
may occur if these instructions
are not observed.

« Failure to follow these instruc-
tions shall void any warranty.

+ Use original spare parts and
accessories only.

* Do not repair or replace any
component of the product un-
less it is clearly specified in the
user's manual.

Do not make technical modific-
ations on the product.

Al .1 Intended Use

* This product is designed to be
used at home. It is not suitable
for commercial use.

* Do not use the product in gar-
dens, balconies or other out-
doors. This product is intended
to be used in households and
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in the staff kitchens of shops,
offices and other working en-
vironments.

« CAUTION: This product should

be used for cooking purposes
only. It should not be used for
different purposes, such as
heating the room.

« The oven can be used to de-

frost, bake, fry and grill food.

+ This product should not be

used for plate heating, drying
by hanging towels or clothes
on the handle.

1.2 Child, Vulnerable
Person and Pet Safety

* This product can be used by

children 8 years of age and
older, and people who are un-
derdeveloped in physical, sens-
ory or mental skills, or who
have lack of experience and
knowledge, as long as they are
supervised or trained about the
safe use and hazards of the
product.

Children should not play with
the product. Cleaning and user
maintenance should not be
performed by children unless
there is someone overseeing
them.

This product should not be
used by people with limited
physical, sensory or mental ca-




pacity (including children), un-
less they are kept under super-
vision or receive the necessary
instructions.

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

Electrical products and/or
products with gas are danger-
ous for children and pets. Chil-
dren and pets must not play
with, climb on, or enter the
product.

Do not put objects that chil-
dren may reach on the
product.

Turn the handle of the pots
and pans to the side of the
counter so that children can-
not grab and burn.

CAUTION: During use, the ac-
cessible surfaces of the
product are hot. Keep children
away from the product.

Keep the packaging materials
out of the reach of children.
There is a hazard of injury and
suffocation.

When the door is open, do not
put any heavy objects on it or
allow children to sit on it. You
may cause the oven to tip over
or damage the door hinges.
Before discarding worn out
and useless products:

1. Unplug the power plug and
remove it from the socket.

2. Cut off the power cable and m
disconnect it with the plug
from the product.

3. Take precautions to prevent
children from entering the
product.

4. Do not allow children to play
with product when it is in idle
mode.

A1 .3 Electrical Safety

* Plug the product into a groun-
ded outlet protected by a fuse
that matches the current rat-
ings indicated on the type la-
bel. Have the grounding install-
ation made by a qualified elec-
trician. Do not use the product
without grounding in accord-
ance with local / national regu-
lations.

* The plug or the electrical con-

nection of the appliance shall

be in an easily accessible
place. If this is not possible,
there should be a mechanism

(fuse, switch, key switch, etc.)

on the electrical installation to

which the product is connec-
ted, in compliance with the
electrical regulations and sep-
arating all poles from the net-
work.

Unplug the product or switch

off the fuse before repair,

maintenance and cleaning.
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* Plug the product into an outlet
that meets the voltage and fre-
quency values specified on the
type label.

(If your product does not have
a mains cable) only use the
connecting cable described in
the "Technical specifications"
section.

Do not jam the power cable un-
der and behind the product. Do
not put a heavy object on the
power cable. The power cable
should not be bent, crushed,
and come into contact with
any heat source.

Make sure that the power
cable is not jammed while put-
ting the product to its place
after assembly or cleaning.
The rear surface of the oven
gets hot when it is in use. Gas
connections and/or electrical
cables must not touch the rear
surface of the product. Other-
wise it might get damaged.

Do not jam the electric cables
into the oven door and do not
pass them over hot surfaces.
Otherwise, cable insulation
may melt and cause fire as a
result of short circuit.

Use original cable only. Do not
use cut or damaged cables.
Do not use an extension cord
or multi-plug to operate your
product.

+ Contact the importer or the au-

thorized service centre if the

length of the power line is in-
adequate.

Portable power sources or

multiple plugs may overheat

and catch fire. Keep multiple
plugs and portable power
sources away from the
product.

« If the power cable is damaged,
it must be replaced by the
manufacturer, an authorized
service or a person to be spe-
cified by the importer company
in order to prevent possible
dangers.

« CAUTION: Before replacing the
oven lamp, be sure to discon-
nect the product from the
mains supply to avoid the risk
of electric shock. Unplug the
product or turn off the fuse
from the fuse box.

If your product has a power

cable and plug:

* Never put the product plug into
a broken, loose, or out-of-
socket plug. Make sure the
plug is fully inserted into the
socket. Otherwise the connec-
tions may overheat and cause
a fire.

+ Avoid inserting the device into
plugs that are greasy, unclean,
or potentially exposed to water
(such as those near a worktop
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where water may escape). Oth-
erwise there is a risk of short
circuit and electrocution.

* Never touch the plug with wet
hands!

« Pull the plug out of the socket
using the plug's body rather
than the cord itself.

Al .4 Safety While Work-
ing with Gas

+ CAUTION: The use of gas
cooking products causes the
formation of substances re-
leased as a result of heat, hu-
midity and combustion in the
room. Make sure that the kit-
chen is well ventilated, espe-
cially when using the product:
Keep the natural ventilation
holes open or install a mech-
anical ventilation device
(mechanical extractor / hood).
Intensive use of the product
for a long time may require ad-
ditional ventilation: For ex-
ample, opening a window or
more effective ventilation, rais-
ing the level of the mechanical
ventilation device, if any, etc.

* This product should be used in
a room that has a properly ad-
justed and functioning carbon
monoxide sensor. Make sure
that the carbon monoxide
sensor is working properly and
frequently service the sensor.
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The carbon monoxide sensor m

should be placed no more than
2 meters from the product.
The setting conditions for this
device is specified on the label
(or on the data plate)

Proper combustion is required
in gas cooking products. In
case of incomplete combus-
tion, carbon monoxide (CO)
might develop. Carbon monox-
ide is a colourless, odourless
and very toxic gas, which has a
lethal effect even in very small
doses. You can understand
that the gas is burning well if
the flames are continuous and
blue. If the flames are wavy,
cut and intensely yellow, the
gas does not burn well.

Gas cooking products and sys-
tems must be regularly
checked for proper function-
ing. Regulator, hose and its
clamp must be checked regu-
larly and replaced within the
periods recommended by its
manufacturer or when neces-
sary.

Clean the gas hob zones regu-
larly. Make sure that the gas
burns properly after cleaning.
Do not use pots / pans that ex-
ceed the dimensions given in
the user manual. Using larger
pans / pots than specified may
cause carbon monoxide pois-



oning and overheating of
nearby surfaces and control
knobs. The use of smaller
pans / pots may cause you to
burn due to flames.

* Request information about gas
emergency telephone numbers
and safety measures in case
of gas smell from you local
gas provider.

A\ What to do when you smell

gas!

* Do not use open flame or do
not smoke. Do not use any
electrical knobs (eg lamp knob
or doorbell). Do not use fixed
or mobile phones.

+ Open the doors and windows.
* Turn off all valves on gas cook-
ing products and gas meter at
the main control valve, unless
it's in a confined space or cel-

lar.

* Check all tubes and connec-
tions for tightness. If you still
smell gas, leave the house.

« Warn the neighbors.

+ Call the fire-brigade. Use a
phone outside the house.

+ Call the authorized service and
your gas distribution company.

A.I .5 Transportation
Safety

« Before transporting the
product, disconnect the
product from the mains and
disconnect the gas connec-
tions.

* The product is heavy, carry the
product with at least two
people.

+ Do not use the door and / or
handle to transport or move
the product.

+ Do not place items on the ap-
pliance. Carry the appliance
vertically.

* When you need to transport

the product, wrap it with

bubble wrap packaging mater-
ial or thick cardboard and tape
it tightly. Secure the moving
parts of the product firmly to
prevent damage.

Before the product is installed,

check the product for any dam-

age after transport. Contact
the importer or the authorized
service centre if damaged.

A1 .6 Installation Safety

+ Before beginning the installa-
tion, de-energize the power line
to which the product will be
connected by turning off the
fuse.
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+ Always wear protective gloves
during transport and installa-
tion. Otherwise there is a risk
of injury from sharp edges!
Before the product is installed,
check the product for any dam-
age. Do not have it installed if
the product is damaged.
Never place the product on a
carpet-covered floor. Product
Otherwise, lack of airflow be-
neath the product will cause
electrical parts to overheat.
This will cause problems with
your product.

The product should be placed
directly on a clean, flat and
hard surface. It should not be
placed on a plinth or bed plate.
Products must not be placed
on cardboard or plastic plates.
Direct sunlight and heat
sources, such as electric or
gas heaters, must not be
present in the area where the
product is installed.

Keep the surroundings of all
ventilation ducts of the
product open.

Do not install the product near
a window. There is a risk that
the hob flame will ignite cur-
tains and flammable materials
around the hob. When you
open the window, hot cook-
ware may tip over.

+ To avoid overheating, product
installation should not be car-
ried out behind decorative cov-
ers.

* In cases where a gas hose/

pipe or plastic water pipe is

situated behind the designated
installation area for the
product, it is imperative to
guarantee that there is no con-
tact between the product and
these utility lines. Otherwise
the hose/pipe may be crushed.

If there is a socket behind the

place where the product will be

installed, it must be ensured
that the product does not
come into contact with the
socket nor with the plug
plugged into the socket.

There should be no gas hose,

plastic water pipe and socket

on the back or side wall of the
place where the product will be
installed. Otherwise, they may
be deformed by the heat effect
when the hob is operated and
may create a safety risk.

Please cut off the gas supply

before starting any work on

gas installation. There is an ex-
plosion hazard.

+ The connection of the product
to the gas distribution system
can only be made by an au-
thorized and qualified person.
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There is an explosion or pois-
oning hazard due to repairs by
non-professional people.

* The gas hose must be connec-
ted in such a way that it does
not touch the moving parts in
the area where it is placed and
does not get caught when the
moving parts move (eg
drawer). In addition, the gas
hose should not be placed in
spaces where there is a pos-
sibility of jamming.

* The gas hose must not be
crushed, folded, jammed or
touch hot parts of the product
and cookware on the product.
There is an explosion hazard
due to damage to the gas
hose.

+ Make sure to check for gas
leakage after the gas connec-
tion of your product is made.
Make sure there are no gas

leaks. Do not use the product if

there is a gas leak.
Al .7 Safety of Use

* Ensure that the appliance is
switched off after every use.

* If you will not use the product
for a long time, unplug it or
turn off the power from the
fuse box. Shut off the main
gas tap.

*+ Don't use the product if it
breaks down or gets damaged
while being used. Disconnect
the product from the electri-
city. Contact the importer or
the authorized service centre.

* Do not use the product if the
front door glass is removed or
cracked. Otherwise there is a
risk of injury and environ-
mental damage.

* Do not step on the appliance

for any reason.

Never use the product when

your judgement or coordina-

tion is impaired by the use of
alcohol and/or drugs.

« Flammable objects must not
be kept in and around the
cooking area. Otherwise, these
may lead to fire.

+ The oven handle is not a towel
dryer. When using the product,
do not hang towels, gloves or
similar textiles on the handle.

* The hinges of the product door
move when opening and clos-
ing the door and might jam.
When opening / closing the
door, do not hold the part with
the hinges.

* Do not close the top door be-
fore the hobs have cooled
down. Otherwise, the cover
may crack and cause injury.
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* This product is not suitable for
use with a remote control or an
external clock.

A1 .8 Temperature Warn-

ings

+ CAUTION: When the product is
in use, the product and its ac-
cessible parts will be hot. Care
should be taken to avoid
touching the product and heat-
ing elements. Children under 8
years of age should be kept
away from the product unless
constantly supervised.

* Do not place flammable / ex-
plosive materials near the
product, as the surfaces will be
hot while it is operating.

+ Keep your distance when
opening the oven door during
or at the end of cooking. The
steam may burn your hand,
face and/or eyes.

* During operation the product is
hot. Care should be taken to
avoid touching hot parts, in-
side of the oven and heating
elements.

+ Always wear heat-resistant
oven gloves when handling the
product.

« CAUTION: Danger of fire: Do
not store items on the cooking
surfaces.
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A1 .9 Accessory Use

* It is important that the wire

grill and tray are placed prop-
erly on the wire shelves. For
detailed information, refer to
the section "Usage of ac-
cessories".

* Close the oven door after

pushing the accessories com-
pletely into the cooking space,
otherwise they may hit the
door glass and damage it.

A] .10 Cooking Safety
+ CAUTION: The cooking pro-

cess must be observed. Short-
term cooking processes must
be constantly observed.
CAUTION: In solid or liquid oil
cooking, it is dangerous to
leave the hob unattended,
which may cause a fire. NEVER
try to extinguish the fire with
water; disconnect the product
from the mains, and then cover
the flames with a cover or fire
cloth (etc.).

* Be careful when using alco-

holic drinks in your dishes. Al-
cohol evaporates at high tem-
peratures and may cause fire
since it can ignite when it
comes into contact with hot
surfaces.



* Food residues in the cooking
area., such as oil, can ignite.
Clean these residues before
cooking.

* Food Poisoning Hazard: Do not

let food sit in oven for more
than 1 hour before or after
cooking. Otherwise it may
cause food poisoning or dis-
eases.

+ Do not heat closed tins and
glass jars in the oven. The
pressure that would build-up in
the tin/jar may cause it to
burst.

* Do not place baking trays,
dishes or aluminium foil dir-
ectly onto the bottom of the
oven. The accumulated heat
might damage the bottom of
the oven.

Be mindful of the following pre-

cautions when using greasy

parchment paper or similar ma-
terials:

+ Place the greaseproof paper in
a cookware or on the oven ac-
cessory (tray, wire grill, etc.)
with food and place it in the
preheated oven.

* To prevent the risk of touching
the oven heating elements and
obstructing the flow of hot air,
remove any excess parts of
greaseproof paper that hang
from accessories or contain-
ers. Do not use greaseproof
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paper at oven temperatures
higher than the maximum us-
age temperature specified by
the manufacturer. Never place
greaseproof paper on the oven
base.

Do not place it on top of ac-
cessories during preheating.
Always press down with a
plate or similar object to pre-
vent the material from flying
around due to the air circula-
tion inside the oven.

Only cover the necessary sur-
face inside the tray.

After each use, the tray should
be cleaned, and any
greaseproof paper or similar
materials used in the tray
should be replaced. Otherwise,
liquids dripping onto the tray
can cause smoking or even ig-
nite flames.

An air flow is generated when
the product lid is opened.
Greaseproof paper can come
into contact with heating ele-
ments and ignite.

When using a grilling rack for
frying, a tray should be placed
on the lower rack. Otherwise,
the food oil and other compon-
ents that drip onto the oven
bottom can create heavy
smoke and lead to flames.




+ Close the oven door during
grilling. Hot surfaces may
cause burns!

* Food not suitable for grilling
carries a fire hazard. Grill only
food that is suitable for heavy
grill fire. Do not place the food
too far in the back of the grill.
This is the hottest area and
fatty foods may catch fire.

* Place the cookware in the cen
ter of the hob zone. Note that
the fire in the hob zone with
the cookware does not over-
flow to the side surface of the
cookware.

2 Environmental Instructions

1.11 Maintenance and
Cleaning Safety

+ Wait for the product to cool be-
fore cleaning the product. Hot
surfaces may cause burns!

* Never wash the product by
spraying or pouring water on it!
There is the risk of electric
shock!

* Do not use steam cleaners to
clean the product as this may
cause an electric shock.

* Do not use harsh abrasive
cleaners, metal scrapers,
scouring pads, dish washing
wire or bleach to clean the
oven front door glass and oven
top door glass (if equipped).
These materials can cause
glass surfaces to be scratched
and broken.

2.1 Waste Directive

2.1.1 Compliance with the WEEE Dir-
ective and Disposing of the
Waste Product

This product complies with EU WEEE Dir-
ective (2012/19/EV). This product bears a
classification symbol for waste electrical
and electronic equipment (WEEE).

This product has been manu-

factured with high quality parts

and materials which can be re-

used and are suitable for recyc-

ling. Therefore, do not dispose
B b vaste product with nor-
mal domestic and other wastes at the end
of its service life. Take it to a collection

point for the recycling of electrical and elec-
tronic equipment. You can ask your local
administration about these collection
points. Disposing of the appliance properly
helps prevent negative consequences for
the environment and human health.

Compliance with RoHS Directive:

The product you have purchased complies
with EU RoHS Directive (2011/65/EU). It
does not contain harmful and prohibited
materials specified in the Directive.

2.2 Package Information

Packaging materials of the product are
manufactured from recyclable materials in
accordance with our National Environment
Regulations. Do not dispose of the pack-
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aging waste with the household or other
wastes, take it to the packaging material
collection points designated by the local
authorities.

2.3 Recommendations for Energy
Saving

According to EU 66/2014, information on

energy efficiency can be found on the

product receipt supplied with the product.

The following suggestions will help you use

your product in an ecological and energy-ef-

ficient way:

+ Defrost frozen food before baking.

* In the oven, use dark or enamelled con-
tainers that transmit heat better.

+ If specified in the recipe or user's manual,
always preheat. Do not open the oven
door frequently during baking.

3 Your product

« Turn off the product 5 to 10 minutes be-

fore the end time of baking in prolonged
bakings. You can save up to 20% electri-
city by using residual heat.

+ Try to cook more than one dish at a time

in the oven. You may cook at the same
time by placing two cookers on the wire
rack. In addition, if you cook your meals
one after the other, it will save energy be-
cause the oven will not lose its heat.

+ Use pots / pans with a size and lid suit-

able for the hob zone. Always choose the
right size pot for your meals. More than
necessary energy is needed for contain-
ers of the wrong size.

+ Keep hob baking areas and pot bases

clean. Dirt reduces the heat transfer
between the baking area and the pot
base.

In this section, you can find the overview
and basic uses of the product's control
panel. There may be differences in images
and some features depending on the type
of product.
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3.1.1 Cooking unit

**  Varies depending on the model. Your product

may not be equipped with a wire rack. In the im-

6 4_‘_F=u=u_u=,_=,_| age, a product with wire rack is shown as an ex-
o o ample.
5 < > 1" .
s 3.1.2 Hob section
; 2**
P 3
4 - R r \/ a
3 < ' 1 < > 4
1 Lamp A
2 Wire shelves 2 <« \__J » 3
3 Lower heater (under the steel plate)
4 Shelf positions = > Z
5 U heat
ppe‘r -ea er 1  Rear left - Normal burner
6 Ventilation holes X
2 Front left - Rapid burner

* Varies depending on the model. Your product i .

may not be equipped with a lamp, or the type 3 Frontright - Auxiliary burner

and location of the lamp may differ from the il- 4 Rear right - Normal burner

lustration.

3.2 Introduction of the oven control
panel
D P C 43 43 e

0000,

1 Thermostat lamp
3 Function selection knob
5 Hob control knobs

If there are knob(s) controlling your

product, in some models this/these knob(s)
may be so that they come out when pushed

(buried knobs). For settings to be made
with these knobs, first push the relevant

knob in and pull out the knob. After making

your adjustment, push it in again and re-
place the knob.

! v
6

2 Timer knob
4 Temperature knob
6 Ignition button

Function selection knob
You can select the oven operating func-

tions with the function selection knob. Turn
left / right from closed (top) position to se-

lect.
Temperature knob

You can select the temperature you want to

cook with the temperature knob. Turn

clockwise from the closed (top) position to

select.
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Oven inner temperature indicator

You can understand the oven interior tem-
perature from the temperature lamp. The
thermostat lamp is located on the control
panel. The thermostat lamp turns on when
the product starts to operate, and the ther-
mostat lamp turns off when it reaches the
set temperature. When the temperature in-
side the oven drops below the set temper-
ature, the thermostat lamp turns on again.
Hob control knobs

You can operate your hob with the hob con-
trol knobs. Each knob operates the respect-
ive burner. You may infer which burner it
controls from the symbols on the control
panel.

Ignition button

It is used to ignite hob burners. In case of
power outage, the ignition button does not
work.

Timer

You may cook by setting a specific cooking
time with the timer knob. Numbers on the
knob indicate the applicable cooking time
in minutes. X0 /M symbol indicates in-
definite cooking time. If you set the knob to
the OO/ ® symbol, you can cook manu-
ally (as you wish) in an indefinite time.

3.3 Oven operating functions

On the function table, the operating func-
tions you can use in your oven and the
highest and lowest temperatures that can
be set for these functions are shown. The
order of the operating modes shown here
may differ from the arrangement on your
product.

Function Function description Tempe:ature Description and use
symbol range (°C)
Food is heated from above and below at the same time. Suit-
Top and bottom heat- . . f
in * able for cakes, pastries or cakes and stews in baking moulds.
— 9 Cooking is done with a single tray.
| —
—— Only lower heating is on. It is suitable for foods that need
e Bottom heating * browning on the bottom. This function should also be used for
R easy steam cleaning.
| S
) The small grill on the oven ceiling works. It is suitable for
Low grill * I
grilling smaller amounts.
Full grill . The large grill on the oven ceiling works. It is suitable for
9 grilling in large amounts.

* Your product operates in the temperature

range specified on the temperature knob.

3.4 Product Accessories

There are various accessories in your

varies. All accessories described in the
user’'s manual may not be available in your
product.

product. In this section, the description of
the accessories and the descriptions of the
correct usage are available. Depending on
the product model, the supplied accessory

The trays inside your appliance
@ may be deformed with the effect of
the heat. This has no effect on the

functionality. Deformation disap-
pears when the tray is cooled.
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Standard tray

It is used for pastries, frozen foods and fry-
ing large pieces.

Wire grill

It is used for frying or placing the food to be
baked, fried and stewed on the desired
shelf.

On models with wire shelves :

On models without wire shelves :

3.5 Use of Product Accessories

Cooking shelves

There are 5 levels of shelf position in the
cooking area. You can also see the order of
the shelves in the numbers on the front
frame of the oven.

On models with wire shelves :

~N

=N who

On models without wire shelves :

5
4; =~ 2
N 1

Placing the wire grill on the cooking
shelves

On models with wire shelves :

It is crucial to place the wire grill on the
wire side shelves properly. While placing
the wire grill on the desired shelf, the open
section must be on the front. For better
cooking, the wire grill must be secured on
the wire shelf’s stopping point. It must not
pass over the stopping point to contact
with the rear wall of the oven.

—

On models without wire shelves :

It is crucial to place the wire grill on the
side shelves properly. The wire grill has one
direction when placing it on the shelf. While
placing the wire grill on the desired shelf,
the open section must be on the front.

Placing the tray on the cooking shelves

On models with wire shelves :

It is also crucial to place the trays on the
wire side shelves properly. While placing
the tray on the desired shelf, its side de-
signed for holding must be on the front. For
better cooking, the tray must be secured on
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the stopping socket on the wire shelf. It Tray stopping function - On models with m
must not pass over the stopping socket to wire shelves
contact with the rear wall of the oven. There is also a stopping function to prevent
- the tray from tipping out of the wire shelf.
While removing the tray, release it from the
rear stopping socket and pull it towards
yourself until it reaches the front side. You
must pass over this stopping socket to re-
move it completely.

On models without wire shelves :

It is also crucial to place the trays on the
side shelves properly. The tray has one dir-
ection when placing it on the shelf. While
placing the tray on the desired shelf, its
side designed for holding must be on the =~
front. Proper placement of the wire grill and tray
on the telescopic rails-On models with
wire shelves and telescopic models
Thanks to the telescopic rails, trays or wire
shelves can be easily installed and re-
moved. Care should be taken to place the
trays and wire shelves on the telescopic
rails as shown in the figure below.

Stopping function of the wire grill

There is a stopping function to prevent the
wire grill from tipping out of the wire shelf.
With this function, you can easily and safely
take out your food. While removing the wire
grill, you can pull it forward until it reaches
the stopping point. You must pass over this
point to remove it completely.

On models with wire shelves :
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3.6 Technical Specifications

General specifications
Product external dimensions (height/width/depth) (mm) |850 /600 /600

Voltage/Frequency 220-240V ~ 50 Hz
g?otijllejgpe and section used/suitable for use in the min. HO5VV-FG 3 x 1,5 mm2
Total power consumption (kW) 2,3

Total gas consumption (kW) 7,9 kW (574 g/h - G30)

Oven type Conventional oven

Cooking zones

Front left Rapid burner

Power 2,9 kW (211 g/h - G30)
Front right Auxiliary burner

Power 1,0 kW (73 g/h - G30)
Rear left Normal burner

Power 2,0 kW (145 g/h - G30)
Rear right Normal burner

Power 2,0 kW (145 g/h - G30)

Gas type / pressure that the product is set:
G20 20 mbar

|Category of gas product |

|cat 1l 2H3+ |

|Gas types / pressures to which the product can be converted: |

G30 30 mbar
G30/G31 28-30/37 mbar

Basics: Information on the energy label of electrical ovens is given in accordance with the EN 60350-1 / IEC 60350-1
standard. Those values are determined under standard load with bottom-top heater or fan assisted heating (if any)
functions.

Energy efficiency class is determined in accordance with the following prioritization depending on whether the relev-
ant functions exist on the product or not: 1-Eco fan heating, 2-Fan Heating, 3-Fan assisted low grill, 4-Top and bot-
tom heating.

Technical specifications may be changed without prior notice to improve the qual-
@ ity of the product.

@ Figures in this manual are schematic and may not exactly match your product.
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®

vary.

Values stated on the product labels or in the documentation accompanying it are
obtained in laboratory conditions in accordance with relevant standards. Depend-
ing on operational and environmental conditions of the product, these values may

Country gas categories/types/pressure
You can find the gas type, pressure and gas category that can be used for the country
where the product will be installed in the table below.

COUNTRY CATEGORY GAS TYPE AND PRESSURE
CODES
FR Catll 2E+3+ G20,20 mbar  |G25,25 mbar g?a'rzg 30 G31,37 mbar
BE Catll 2E+3+ G20,20 mbar  |G25,25 mbar i?)g'rzg 30 G31,37 mbar
RU Catll 2H3B/P G20,20 mbar  [{G30,30 mbar  |G20,13 mbar |G20,10 mbar
cz Catll 2H3+ G20,20 mbar 630,28 30 G31,37 mbar
mbar
NL Catll 2EK3B/P G25.3,25 mbar |{G20,20 mbar  {G30,30 mbar
GB Catll 2H3+ G20,20 mbar 630,28 30 G31,37 mbar
mbar
IE Catll 2H3+ 62020 mbar (6302830 163137 mbar
mbar
ES Catll 2H3+ G20,20 mbar 630,28 30 G31,37 mbar
mbar
PT Catll 2H3+ G20,20 mbar 630,28 30 G31,37 mbar
mbar
CH Catll 2H3+ G20,20 mbar 30,28 30 G31,37 mbar
mbar
IT Catll 2H3+ G20,20 mbar 630,28 30 G31,37 mbar
mbar
SK Catll 2H3+ G20,20 mbar 30,28 30 G31,37 mbar
mbar
CcY Catll 2H3+ G20,20 mbar 630,28 30 G31,37 mbar
mbar
Sl Catll 2H3+ G20,20 mbar 630,28 30 G31,37 mbar
mbar
GR Catll 2H3+ G20,20 mbar 630,28 30 G31,37 mbar
mbar
Catll 2ELS3B/P G20,20 mbar 62.350,13 G30,37 mbar
PL mbar
Catll 2E3P(B/P) G20,20 mbar  |G30,37 mbar
DE Catll 2E3B/P G20,20 mbar  |G30,50 mbar
AT Catll 2H3B/P G20,20 mbar  |G30,50 mbar
SE Catll 2H3B/P G20,20 mbar  |G30,30 mbar
LT Catll 2H3B/P G20,20 mbar  |G30,30 mbar
NO Catll 2H3B/P G20,20 mbar  |{G30,30 mbar
MK Catll 2H3B/P G20,20 mbar  {G30,30 mbar
XK Catll 2H3B/P G20,20 mbar  {G30,30 mbar
RS Catll 2H3B/P G20,20 mbar  |G30,30 mbar
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COUNTRY CATEGORY GAS TYPE AND PRESSURE
CODES

RO Catll 2H3B/P G20,20 mbar  {G30,30 mbar
DK Catll 2H3B/P G20,20 mbar  {G30,30 mbar
EE Catll 2H3B/P G20,20 mbar  |{G30,30 mbar
MA Catll 2H3B/P G20,20 mbar  |G30,30 mbar
Fl Catll 2H3B/P G20,20 mbar  |G30,30 mbar
HR Catll 2H3B/P (20,20 mbar  |G30,30 mbar
TR Catll 2H3B/P G20,20 mbar  {G30,30 mbar
MT Cat| 3B/P G30,30 mbar
IS Cat | 2H G20,20 mbar
LV Cat | 2H G20,20 mbar
LU Cat |l 2E G20,20 mbar
BG Catl 2H G20,20 mbar

Catl 3B/P 630,30 mbar
HU Catl 2H 620,25 mbar

Cat | 3B/P G30,30 mbar
Injector Table

The table below gives injector values for all gas types of combustibles for gas conversion.
You can reach your injector values by looking at the technical table for the gas types you
can convert according to your combustibles and country. Injectors may not be supplied
with your product. You can obtain it from authorized services or from the place where you
purchased the product.

Cooking zones

G20,20 |G30,28 30
Power mbar mbar G20,10 G20,13 620,25 | G25.3,25 |G2.350,13| G30,37 G30,50

625,25 631,37 mbar mbar mbar mbar mbar mbar mbar

mbar mbar

1 kW 72 50 90 84 68 80 95 47 43
2 kW 103 72 125 116 97 110 131 66 60
2,9 kW 115 87 155 145 108 130 165 80 75
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4 Installation

A General warnings

+ Refer to the nearest Authorised Service

Agent for installation of the product.
Make sure that the electric and gas in-
stallations are in place before calling the
Authorised Service Agent to have the
product ready for operation. If not, call a
qualified electrician and fitter to have the
required arrangements made. The manu-
facturer shall not be held responsible for
damages arising from procedures carried
out by unauthorized persons which may
also void the warranty.

It is customer's responsibility to prepare
the location the product shall be placed
on and also have power and/or gas utility
prepared.

The rules specified in local standards
about electrical and/or gas installations
(legal rules on installation) shall be fol-
lowed during product installation./Para-
graph

Check for any damage on the appliance
before the installation. Do not have it in-
stalled if the appliance is damaged. Dam-
aged products cause risks for your
safety.

4.1 Right place for installation

+ Place the product on a hard surface be-
cause of the air ducts under the product.
It must not be placed onto a base or a
pedestal. The feet of the product should
not dip on soft surfaces, e.g. carpet, etc.
The kitchen floor must be able to carry
the weight of the appliance plus the addi-
tional weight of cookware and bakeware
and food.

This product is a class 1 device accord-
ing to EN 30-1-1standard. It can be
placed adjacent to the kitchen walls, kit-
chen furniture or any other product in any
dimension from behind and one edge.
The kitchen furniture or equipment on the
other side may only be of the same size
or smaller.

+ It can be used with cabinets on either
side but in order to have a minimum dis-
tance of 400mm above hotplate level al-
low a side clearance of 65mm between
the appliance and any wall, partition or
tall cupboard.

Hood
£
| e— € | —
T 1S
g . £ |]
£ ! 3
E| 65mmmin ! ~ 65 mm min
S —l «
K 1 r_
= DD ®O

+ It can also be used in a free standing po-
sition. Allow a minimum distance of 750
mm above the hob surface.

+ If a cooker hood is to be installed above
the cooker, refer to the instructions of the
manufacturer of the cooker hood regard-
ing installation height (min. 650 mm).

+ Any kitchen furniture next to the appli-
ance must be heat-resistant (100 °C
min.).

Safety chain

The appliance must be secured against

overbalancing by using the supplied one

safety chain on your oven.

Warning - Risk of tipping!
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Warning: In order to prevent tipping of the
appliance, this stabilizing means must be
installed. Refer to the instructions for in-
stallation.

If your product has 2 safety chains;
Fasten hook (1) by using a proper peg to
the kitchen wall (6) and connect safety
chain (3) to the hook via the locking mech-
anism (2).

Hook

Locking mechanism

Safety chain

Firmly fix chain to product rear
Rear of product

oUW N =

Kitchen wall

If your product has 1 safety chains;

The appliance must be secured against
overbalancing by using the supplied one
safety chain on your oven.

Follow below steps in the picture to secure
the safety chain to your product.

a1+

3_> _> D:
o [ D

Stability chain to be as short as

@ practicable to avoid oven tilting for-
ward and diagonal to avoid oven
side tilting. Stability chain is de-
signed for cookers without a
bracket engagement slot.

Room ventilation

All rooms require an openable window, or
equivalent, and some rooms will require a
permanent vent as well. The air for com-
bustion is taken from the room air and the
exhaust gases are emitted directly into the
room. Good ventilation is essential for safe
operation of your appliance.

Rooms with doors and/or windows which
open directly to the outer environment

The doors and/or windows that open dir-
ectly to the outer environment must have a
total ventilation opening of the dimensions
specified in the table below which is based
on the total gas power of the appliance
(total gas power consumption of the appli-
ance is shown in the technical specification
table of this user manual). If the doors and/
or windows do not have a total ventilation
opening corresponding to the total gas con-
sumption of the appliance as specified in
the table below, then there must definitely
be an additional fixed ventilation opening in
the room to ensure that the total minimum
ventilation requirements for the total gas
consumption of the appliance is achieved.
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The fixed ventilation opening can include
openings for existing airbricks, extraction
hood ducting opening dimension etc.

Total gas consumption Min. ventilation opening

(kw) (cm2)
0-2 100
2-3 120
3-4 175
4-6 300
6-8 400
8-10 500

10-11,5 600
11,5-13 700
13-15,5 800
15,5-17 900
17-19 1000
19-24 1250

Rooms that do not have openable doors
and/or windows that open directly to the
outer environment

If the room where the appliance is installed
does not have a door and/or a window that
opens directly to the external environment,
other products shall be sought that defin-
itely provide a fixed non-adjustable and
non-closable ventilation opening which
meets the total minimum ventilation open-
ing requirements for the total gas con-
sumption of the appliance as indicated in
the above table. Also the appropriate build-
ing regulations advise should be followed.
Where a room or internal space contains
more than one gas appliance, additional
ventilation area shall be provided on top of
the requirement given in the table above.
Size of additional ventilation area shall be
appropriate to regulations of other gas ap-
pliances.

There should also be a minimum clearance
of 10mm on the bottom edge of the door
that opens to the inner environment in the
room where the appliance is installed. You
must ensure that items such as carpets
and other floor coverings etc., do not affect
the clearance when the door is closed.

The cooker may be located in a kitchen, kit-
chen/diner or a bed-sitting room, but not in
a room containing a bath or a shower. The
cooker must not be installed in a bed-sit-
ting room of less than 20 m3.

Do not install this appliance in a room be-
low ground level unless it is open to ground
level on at least one side.

4.2 Electrical connection

A General warnings

+ Disconnect the product from the electric
connection before starting any work on
the electrical installation. There is an
electric shock hazard.

+ Connect the product to a grounded out-
let/line protected by a miniature circuit
breaker of suitable capacity as stated in
the "Technical specifications" table. Have
the grounding installation made by a
qualified electrician while using the
product with or without a transformer.
Our company shall not be liable for any
damages that will arise due to using the
product without a grounding installation
in accordance with the local regulations.

+ The product can only be connected to the
mains electricity connection by an au-
thorized and qualified person, and the
warranty of the product starts only after
correct installation. The manufacturer
cannot be held responsible for any dam-
ages that may arise due to operations by
unauthorized persons.

+ The electric cable must not be crushed,
folded, jammed or touch hot parts of the
product. If the electric cable is damaged,
it must be replaced by a qualified electri-
cian. Otherwise there is an electric shock,
short circuit or fire hazard!

+ The mains supply data must correspond
to the data specified on the type label of
the product. The rating plate is either
seen when the door or the lower cover of
the appliance is opened or it is located at
the rear wall of the appliance depending
on the appliance type.
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Power cable plug must be within easy
reach after installation (do not route it
above the hob). Do not use extension or
multi sockets in power connection.

and must use the appropriate socket out-
let/line and plug for oven. In case of the
product's power limits are out of current
carrying capability of plug and socket
outlet/line, the product must be connec-
ted through fixed electrical installation
directly without using plug and socket
outlet/line.

If your appliance has a cord and plug:
Perform the electrical connection of your
appliance by plugging it to a grounded
socket.

4.3 Gas connection

A General warnings

There is risk of explosion, fire and toxica-
tion could be occur if installation, repair
or connection are made from unauthor-
ised/unlicensed/ unqualified person or
technician.

Before placing the product, make sure
that the local distribution conditions (gas
type and pressure) and whether the
product gas setting complies with these
conditions. Gas adjustment conditions
and values of the product are located on
the labels (or type label).

If your country code is not on the label,
follow the local technical instructions for
your country for gas connection and con-
version.

Product can be connected to gas supply
system only by an authorised/licensed/
qualified person or technician.
Manufacturer shall not be held respons-
ible for damages arising from procedures
carried out by unauthorised/unlicensed/
unqualified person or technician.

Before starting any work on the gas in-
stallation, disconnect the gas supply.
There is the risk of explosion!

+ If you need to use your product later with
a different type of gas, you must consult
the authorised/licensed/ qualified person
or technician for the related conversion
procedure.

+ Make sure that the gas connection is
checked well for tightness after each
use. The manufacturer cannot be held re-
sponsible for any damages that may
arise due to gas leakage that may occur
as a result of gas connection or conver-
sion made by unauthorized/non-licensed
persons.

Risks of fire:

+ If you do not make the connection ac-
cording to the instructions below, there
will be the risk of gas leakage and fire.
Our company cannot be held responsible
for damages resulting from this.

+ Gas connection must be made by an au-
thorised/licensed/ qualified person or
technician only.

+ Make sure that the gas hose to be used
in the gas connection complies with the
local gas standards.

+ The flexible gas hose must be connected
in a way that it does not contact the mov-
ing parts and hot surfaces (shown below
figures) around it and is not trapped
when the moving parts are travelling.
(e.g. drawers). Besides, it should not be
placed in spaces where it might get
squeezed.

+ Do not move the product whose gas con-
nection is complete. If it is moved, there
may be a risk of gas leakage.

+ A spanner must be used for gas connec-
tion and conversion.

Choosing the gas connection side

+ The gas hose should be connected by
making wide-angle turns against the pos-
sibility of breaking and folding during the
connection.

+ The gas hose should not be crushed, fol-
ded, pinched, touched by sharp corners
or come into contact with hot parts of the
product and cookware on the product.
There is a risk of explosion due to dam-
age to the gas hose!

EN/25



+ The gas hose should not come into con-
tact with parts that can reach a temperat-
ure of 70 C above room temperature.

7|
+ Before gas connection, make sure that
the gas main supply and the gas hose
outlet of the product to be connected to
the gas is on the same side.

,%j

al C

+ If the gas hose outlet and the gas main
supply do not face on the same side,
make sure that the hose does not pass
through the hot area when connecting it.

) | =] =
= =
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Parts for Gas Connection

The parts and tools visuals, may be re-
quired for the gas connection are given be-
low. Depending on the model, these parts
may not be given with the product. The gas
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connections parts to be used may vary ac-
cording to the gas type and country regula-
tions.

Leakage Seal :

Connection piece EN 10226 R1/2":

Connection piece for liquid gas (G30,G31) :

7

Gas outlet connection piece :

U

Making the gas connection - NG

+ Natural gas installation must be prepared
suitably for the assembly before in-
stalling the product. There must be a nat-
ural gas valve at the outlet of gas system
to be connected to the product.

+ Make sure that the natural gas valve is
readily accessible.

+ Connect your product to the natural gas
system in your home with a flexible gas
hose that complies with local standards.

« A new sealing gasket must be used while
making the gas connection.

+ The gas supply must be connected via a
gas pipe or a safety gas hose with
threaded fittings at both ends.

EN ISO 228 G1/2" type connection
1. Insert the new sealing gasket into the

safety gas hose/pipe. Make sure the
gasket is seated correctly.

2. Secure the gas connection piece to the
appliance with using a 22 mm spanner
and place the connection piece into the
connection piece using a 24 mm span-
ner.

NG: G20,G25

3. You must check for leakage of the con-
nection part after connection.

EN 10226 R1/2" type connection
1. Place the new seal in the connection

piece and make sure the seal is seated
correctly.

2. While holding the gas connection outlet
of the product fixed with a 22 spanner,
connect the interconnection piece to the
product gas outlet with a 24 spanner
and tighten securely.

NG: G20,G25

20-25 Nm

3. Insert the new sealing gasket into the
safety gas hose/pipe. Make sure the
gasket is seated correctly.

4. Connect the threaded part of the safety
gas hose/pipe to the interconnector
with the 24 mm spanner and tighten se-
curely, holding the interconnector in
place with the 24 mm spanner.

NG: G20,G25

PN

5. You must check for leakage of the con-
nection part after connection.



Making the gas connection - LPG

Your product should be connected in a
way that it will be close to the gas con-
nection to prevent gas leakage.

Before making your gas connection,
provide a plastic gas hose and suitable
mounting clamp. The inner diameter of
the plastic gas hose must be 10 mm and
the length should not be longer than 150
cm. The plastic hose must be leak-proof
and inspectable.

Gas appliances and systems must be
regularly checked for proper functioning.
Regulator, hose and its clamp must be
checked regularly and replaced within the
periods recommended by its manufac-
turer or when necessary.

A new sealing gasket must be used while
making the gas connection.

The gas connection must be made via a
gas hose or a fixed connection.

Connection with clamped (threadless) gas
hose

1.

Place the new seal in the connection
piece for liquid gas and make sure the
seal is seated correctly.

Secure the gas connection outlet of the
product with a 22 mm spanner, connect
the connecting piece to the gas outlet of
the product with a 24 mm spanner and
tighten securely.

Fit the mounting clamp to one end of
the gas hose. Soften the end of the gas
hose to which you have attached the
clamp by placing it in boiling water for
one minute.

Insert the softened gas hose all the way
into the connection piece. Tighten the
clamp securely with a screwdriver.

[}
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5. You must check for leakage of the con-
nection part after connection.

Leakage check at the connection point

+ Make sure that all knobs on the product
are turned off. Make sure that the gas
supply is open. Prepare soapy foam and
apply it onto the connection point of the
hose for gas leakage control.

+ Soapy part will froth if there is a gas leak-
age. In this case, inspect the gas connec-
tion once again.

+ Instead of soap, you can use commer-

cially available sprays for gas leak check.

If there is gas leak, shut off the gas sup-

ply and ventilate the room.

+ Never use a match or lighter to make the
gas leakage control.

4.4 Placing the product

1. Push the product towards the kitchen
wall.

2. Secure the safety chain you have con-
nected to the product to the wall.

3. Adjust the feet of oven

Adjusting the feet of oven

Vibrations during use may cause cooking
vessels to move. This dangerous situation
can be avoided if the product is level and
balanced.

For your own safety please ensure the
product is level by adjusting the four feet at
the bottom by turning left or right and align
level with the work top.

Final check

1. Reconnect the product to the mains.

2. Check electrical functions.

3. Open gas supply.

EN/28



Check whether the gas connections are
securely attached and whether there are
any leaks.

Ignite burners and check appearance of
the flame.

Flame must be blue and have a reg-
@ ular shape. If the flame is yellowish,

check if the burner cap is seated

securely or clean the burner.

4.5 Gas Conversion

A General warnings

Before starting any work on the gas in-
stallation, disconnect the gas main sup-
ply. There is the risk of explosion!

+ All gas injectors must be replaced and

the burning adjustment of the gas taps
must be made in reduced flow rate posi-
tion in order to make the product suitable
for use with another gas.

« After the gas type has been changed, the

new gas type label on the spare bag must
be applied onto the current label already
on the backwall of product.

+ The convertible gas type and gas cat-

egories of your product by country are
given in the "Country gas categories/
types/pressure” section. Check the table
in this table for the types of gas you can
convert in your local area. You cannot
convert to unspecified gas types in this
table.

+ Spare injector suitable for the type of gas

you wish to convert may not be supplied
with product. You can obtain the inject-
ors from the authorized service or from
the place where you purchased the
product.

+ Injector values and gas types that should

be used for burners are given at the end
of the section. Make the connection of
the gas type to be converted as de-
scribed in the gas connection section.

Parts for Gas Conversion

The parts and tools visuals, may be re-
quired for the gas conversion are given be-
low. Depending on the model, these parts
may not be given with the product.

Bypass nozzle:

(7

Burner injector:

&
Exchange of injector for the burners

1. Turn all control knobs to off positions
on the control panel.

N

Shut off the gas supply.

3. Remove the pan supports, the cap and
head of the hob burners.

4. Remove the gas injectors by turning
counter clockwise. (spanner 7)

5. If your product has a wok combustor
with a side-entry injector, remove the in-
jector with a number 7 spanner.

On some hob burners, the injector
is covered with a metal piece. This

metal cover must be removed for

injector replacement.
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6. Install the new gas injectors. (Tightening
torque 4 Nm)

7. Check all connections in order to make
sure that they are installed safely and
securely.

New injectors have their position
@ marked on their packing or injector

table on can be referred to.

8. You must check for leakage injectors
after connection.

Unless there is an abnormal condi-
@ tion, do not attempt to remove the

gas burner taps. You must call an

Authorised service agent or techni-

cian with licence if it is necessary
to change the taps.

Reduced gas flow rate setting for hob taps

1. Ignite the burner that is to be adjusted
and turn the knob to the reduced posi-
tion.

2. Remove the knob from the gas tap.

3. Use an appropriately sized screwdriver
to adjust the flow rate adjustment
screw.

4. For LPG (Butane - Propane) turn the
screw clockwise. For the natural gas,
you should turn the screw counter-
clockwise once.

= The normal length of a straight
flame in the reduced position
should be 6-7 mm.

5. If the flame is higher than the desired
position, turn the screw clockwise. If it
is smaller turn anticlockwise.

6. For the last control, bring the burner
both to high-flame and reduced posi-
tions and check whether the flame is on
or off.

7. Depending on the type of gas tap used
in your appliance the adjustment screw
position may vary.

1 Flow rate adjustment screw

1 Flow rate adjustment screw

Leakage check at the injectors

Before carrying out the conversion on the

product, ensure all control knobs are turned

to off position. After the correct conversion
of injectors, for each injectors should be
gas leak checked.

1. Make sure that the gas supply to the
product is on, still maintaining all con-
trol knobs turned to off position.

2. Eachinjector hole is blocked with a fin-
ger applying reasonable force to stop
the gas leakage when corresponding
control knob turned to on and it held at
depressed position to allow gas reach
the injector.
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3. Apply prepared soapy water at the in-
jector connection with a small brush, if
there is leakage of gas at the injector
connection the soapy water will begin
to froth. In this case, tighten the in-
jector with a reasonable force and re-
peat step 3 process once again.

4. If the froth still persist you must turn
off the gas apply to the product imme-
diately and call an Authorised service

5 First Use

agent or technician with licence. Do not

use the product until the authorized
service has intervened in the product.

&

&

Before you start using your product, it is re-
commended to do the following stated in
the following sections respectively.

5.1 Initial Cleaning

1. Remove all packaging materials.

2. Remove all accessories from the oven
provided with the product.

3. Operate the product for 30 minutes and
then, turn it off. This way, residues and
layers that may have remained in the
oven during production are burned and
cleaned.

4. When operating the product, select the
highest temperature and the operating
function that all the heaters in your
product operate. See “Oven operating

6 How to use the hob

functions [ 16]". You can learn how to
operate the oven in the following sec-
tion.

5. Wait for the oven to cool.
6. Wipe the surfaces of the product with a

wet cloth or sponge and dry with a cloth.

Before using the accessories:

Clean the accessories you remove from the
oven with detergent water and a soft clean-
ing sponge.

NOTICE: Some detergents or cleaning
agents may cause damage to the surface.
Do not use abrasive detergents, cleaning
powders, cleaning creams or sharp objects
during cleaning.

NOTICE: During the first use, smoke and
odour may come up for several hours. This
is normal and you just need good ventila-
tion to remove it. Avoid directly inhaling the
smoke and odours that form.

6.1 General information on hob usage
General warnings

+ Place pots and pans in a manner so that
the handles are not over the burners to
prevent them from overheating.
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+ Do not use unbalanced and easily tilting

pots/pans on the hob.
v X X

+ Do not heat the pots/pans and pots
empty. The pots and the appliance may
be damaged.

+ Do not ignite the burners without any pot
or pots/pans on the respective burner.

+ Always turn off the hob’s burners after
each use.

*+ You shall damage the appliance if you
operate the hobs without any pot or pots/
pans. Always turn off the hobs after each
operation.

+ Put a sufficient amount of food in pots
and pans. Thus, you can prevent food
from pouring forth out of the pots/pans
and will not need to clean unnecessarily.

+ Do not place the covers of pots and pans
on burners/zones.

+ Place the pots by centering them on the
burners/zones. If you wish to place a pot
on a different burner/zone, do not slide it
towards the desired burner; rather, lift it
first and then put it on the other burner.

+ The size of the cooking pots/pans shall
match the size of the flame. Set the gas
flames so that they shall not protrude
from the base of the pots/pans and place
the pots/pans on pot holder by centering
it. Do not use large pans/pots to cover
more than one burner.

1

+ Do not place anything, e.g. flame tamer
or griddle plate between pan and pan
support.

+ Do not use large pots or heavy weights
which can bend the pan support or de-
flect flame onto the hotplate.

+ Locate pan centrally over the burner so

that it is stable and does not overhang

the appliance.

Not suitable for aftermarket lids or cov-

ers.

Recommended cooking pots/pans sizes

Hob burner type Pot diameter - cm
Auxiliary burner 12-18

Normal burner 18 -20

Rapid burner - Wok burner 22-24

Do not use pots/pans that exceed the
above stated dimensions. Using larger
pans / pots than specified may cause car-
bon monoxide poisoning and overheating

of nearby surfaces and knobs. In addition, if

the cooking surface of your product is
glass, overheating will occur on this sur-
face and the product will be damaged. The
use of smaller pans / pots may cause you
to burn due to flames.

6.2 Operation of the hobs
Hob control knob

el Off position
& Small flame: Lowest gas power

@ Large flame: Highest gas power
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You can operate your hob with the hob con-
trol knobs. Each knob operates the respect-
ive burner. You may infer which burner it
controls from the symbols on the control
panel.

When turned off (top position), the burner is
not fuelled with gas. After igniting the
burner, you can cook by setting the gas
levels on the knob. Set your desired cook-
ing power by aligning the knob to the re-
spective symbol.

Igniting the gas burners

v The gas burners are ignited with the ig-
nition buttons.

1. Press on the burner knob.

2. While pressing on the knob, turn it
counter clockwise to the large flame
symbol.

3. Press the ignition button and release it.
Repeat the action until the gas is ig-
nited.

4. With the resulting spark, the gas is ig-
nited.

5. After the initial ignition, keep pressing
on the knob for 3-5 seconds.

7 Using the Oven

6. Adjust your desired power level.

Turning off the gas burners
Bring the burner knob to off position (top).

If the flames of the burner are extin-
@ guished inadvertently, turn off the
burner control knob. Do not attempt

to ignite the burner again for 1
minute at least.

Gas shut-off safety mechanism

As a precaution against blow out due to
overflows over the top burners, a safety
mechanism starts to operate and shuts off
the gas immediately.

1 Gas shut off safety

To activate the gas shut-off safety mechan-
ism, keep the control knob pressed for 3-5
seconds more after igniting the hob.

7.1 General Information on Using the
Oven

Cooling fan ( It varies depending on the
product model. It may not be available on
your product. )

Your product has a cooling fan. The cooling
fan is activated automatically when neces-
sary and cools both the front of the product
and the furniture. It is automatically deac-
tivated when the cooling process is fin-
ished. Hot air comes out over the oven
door. Do not cover these ventilation open-
ings with anything. Otherwise, the oven
may overheat. The cooling fan continues to
operate during oven operation or after the
oven is turned off (approximately 20-30
minutes). If you cook by programming the
oven timer, at the end of the baking time,

the cooling fan turns off with all functions.
The cooling fan running time cannot be de-
termined by the user. It turns on and off
automatically. This is not an error.

Oven lighting

The oven lighting is turned on when the
oven starts baking. In some models, the
lighting is on during baking, while in some
models it turns off after a certain time.

7.2 Operation of the Oven Control
Unit

Turning on the oven

When you select a operating function you

want to cook with the function selection

knob and set a certain temperature with the
temperature knob, the oven starts operat-
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ing. For your oven to operate, turn the timer
knob to a certain baking time or to the
‘CO/ ™" symbol.

Turning off the oven

You can turn off the oven by bringing the
knobs of function selection, temperature
and timer to the off (top) position.

Manual baking by selecting temperature
and oven operating function

You can cook by making a manual control
(at your own control) without setting the
baking time by selecting the temperature
and operating function specific to your
food.

7

P /
S /
/
/
/
/

1. Select the operating function you want
to cook with the function selection
knob.

2. Set the temperature you want to cook
with the temperature knob.

C

3. Turn the timer knob towards the

“OO/M” symbol.

= Your oven will start operating immedi-
ately at the selected function and tem-
perature, and the thermostat lamp will
turn on. When the temperature inside
the oven reaches the desired temperat-
ure, the thermostat lamp will turn off.
The oven will not turn off by itself after
the baking process. You have to con-
trol baking yourself and turn it off.
When the baking process is finished,
you can turn off the oven by bringing

the knobs of function selection, tem-
perature and timer to the off position
(top).
Baking by setting the baking time;
You can have the oven turn off automatic-
ally at the end of the time by selecting the
temperature and operating function spe-
cific to your food and setting the baking
time on the timer.

P / C

o / [

1. Select the operating function you want
to cook with the function selection
knob.

2. Set the temperature you want to cook
with the temperature knob.

3. Bring the timer knob to your desired
baking time.

= Your oven will start operating im-
mediately at the selected function
and temperature, and the thermo-
stat lamp will turn on. When the
temperature inside the oven
reaches the desired temperature,
the thermostat lamp will turn off.

4. When the baking time is expired, the
timer knob will turn fully anticlockwise.
An audible warning indicates that the
time has expired and the oven stops
baking.

5. If your baking is completed, turn off the
oven by turning the function selection
knob and the temperature knob to the
off (top) position. If you wish to con-
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tinue, turn the timer knob to a specific
baking time once more. The oven will

keep operating at the set function and
temperature.

8 General Information About Baking

For finishing baking before the time set: m
1.

Turn the timer knob counter clockwise
until it reaches the off (up) position.

Turn off the oven by turning the function
selection knob and the temperature
knob to the off (top) position.

You can find tips on preparing and cooking
your food in this section.

Plus, this section describes some of the
foods tested as producers and the most
appropriate settings for these foods. Ap-
propriate oven settings and accessories for
these foods are also indicated.

8.1 General Warnings About Baking in
the Oven

+ While opening the oven door during or
after baking, hot-burning steam may
emerge. The steam may burn your hand,
face and/or eyes. When opening the oven
door, stay away.

+ Intense steam generated during baking
may form condensed water drops on the
interior and exterior of the oven and on
the upper parts of the furniture due to the
temperature difference. This is a normal
and physical occurrence.

+ The cooking temperature and time values
given for foods may vary depending on
the recipe and amount. For this reason,
these values are given as ranges.

+ Always remove unused accessories from
the oven before you start cooking. Ac-
cessories that will remain in the oven
may prevent your food from being
cooked at the correct values.

+ For foods that you will cook according to
your own recipe, you can reference sim-
ilar foods given in the cooking tables.

+ Using the supplied accessories ensures
you get the best cooking performance.
Always observe the warnings and inform-
ation provided by the manufacturer for
the external cookware you will use.
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Cut the greaseproof paper you will use in
your cooking in suitable sizes to the con-
tainer you will cook. Greaseproof papers
that are overflowing from the container
can create a risk of burns and affect the
quality of your baking. Use the
greaseproof paper you will use in the
temperature range specified.

For good baking performance, place your
food on the recommended correct shelf.
Do not change the shelf position during
baking.

8.1.1 Pastries and oven food

General Information

We recommend using the accessories of
the product for a good cooking perform-
ance. If you will use an external cook-
ware, prefer dark, non-sticking and heat
resistant ware.

If preheating is recommended in the
cooking table, be sure to put your food in
the oven after preheating.

If you will cook by using cookware on the
wire grill, place it in the middle of the wire
grill, not near the back wall.

All materials used in making pastry
should be fresh and at room temperat-
ure.

The cooking status of the foods may vary
depending on the amount of food and the
size of the cookware.

Metal, ceramic and glass moulds extend
the cooking time and the bottom sur-
faces of pastry foods do not brown
evenly.



+ If you are using baking paper, a small
browning can be observed on the bottom
surface of the food. In this situation, you
may have to extend your cooking period
by approximately 10 minutes.

+ The values specified in the cooking
tables are determined as a result of the
tests carried out in our laboratories. Val-
ues suitable for you may differ from
these values.

+ Place your food on the appropriate shelf
recommended in the cooking table. Refer
to the bottom shelf of the oven as shelf
1.

+ Cook the recommended dishes in the
cooking table with a single tray.

Tips for baking cakes

+ If the cake is too dry, increase the tem-
perature by 10°C and shorten the baking
time.

+ If the cake is moist, use a small amount
of liquid or reduce the temperature by
10°C.

+ If the top of the cake is burnt, put it on
the lower shelf, lower the temperature
and increase the baking time.

« If the inside of the cake is cooked well,
but outside is sticky, use less liquid, de-
crease the temperature and increase the
cooking time.

Hints for pastry
+ If the pastry is too dry, increase the tem-
perature by 10 °C and shorten the cook-
ing time. Wet the dough sheets with a
sauce consisting of milk, oil, egg and
yoghurt mixture.
If the pastry is getting cooked slowly,
make sure that the thickness of the
pastry you have prepared does not over-
flow the tray.
If the pastry is browned on the surface
but the bottom is not cooked, make sure
that the amount of sauce you will use for
the pastry is not too much at the bottom
of the pastry. For an even browning, try to
spread the sauce evenly between the
dough sheets and the pastry.
+ Bake your pastry in the position and tem-
perature appropriate to the cooking table.
If the bottom is still not browned enough,
place it on a bottom shelf for the next
cooking.

Cooking table for pastries and oven foods

Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time (min)
used tion (approx.)
Cake on the tray [Standard tray * EOP _and bottom 180 30..45
eating
Cake in the mould | ©3ke mould on | Top and bottom 180 30...50
wire grill** ** heating
Small cakes Standard tray * :]—OP _and bottom 160 25..35
eating
Round springform
Sponge cake pan, 26 cm n d'?' Top gnd bottom 160 30..45
meter on wire grill [heating
*%
Cookie Pastry tray * Top and bottom 170 25..40
heating
Rich pastry Standard tray * Top gnd bottom 200 30..45
heating
Top and bottom
*
Dough pastry Standard tray heating 200 20..35
Whole bread Standard tray * :]—OD gnd bottom 200 30..45
eating
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Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time (min)
used tion (approx.)
Glass / metal

Lasagne rectangular con- |Top and bottom 1, 200 30..45
tainer on wire grill [heating
*%
Round black

. metal mould, 20 |Top and bottom

Apple pie cm in diameter on |heating 2 180 6075
wire grill **

Pizza Standard tray* |1 °P and bottom |, 220 10..25

heating

Preheating is recommended for all food.

*These accessories may not be included with your product.

**These accessories are not included with your product. They are commercially available accessories.

8.1.2 Meat, Fish and Poultry

The key points on grilling

+ Seasoning it with lemon juice and pepper
before cooking whole chicken, turkey and
large pieces of meat will increase cook-
ing performance.

« After the cooking time is expired, keep
the meat in the oven for approximately
10 minutes. The juice of the meat is bet-
ter distributed to the fried meat and does
not come out when the meat is cut.

+ Fish should be placed on the medium or

+ It takes 15 to 30 minutes more to cook
boned meat than fillet by frying.

+ You should calculate about 4 to 5
minutes of cooking time per centimetre
of the meat thickness.

low level shelf in a heat resistant plate.
+ Cook the recommended dishes in the
cooking table with a single tray.

Cooking table for meat, fish and poultry

Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time (min)
used tion (approx.)
15 mins. 250/
Steak (whole) / Standard tray * Top gnd bottom 3 max, after 180 ... |60 .. 80
Roast (1 kg) heating 190
Lamb's shank + |Topand bottom 15 mins. 250/
(1,52 kg) Standard tray heating 3 max, after 170 110120
Wire grill *
Fried chicken Top and bottom 2 15 mins. 250/ 70 .90
(1,8-2 kg) Place one tray on |heating max, after 190
a lower shelf
25 mins. 250/
Turkey (5.5 kg) Standard tray * ;I]'op _and bottom 1 max, after 180 ... |150...210
eating 190
Wire grill * T db
) op and bottom
Fish Place one tray on  |heating 3 200 20..40
a lower shelf

Preheating is recommended for all food.

*These accessories may not be included with your product.

**These accessories are not included with your product. They are commercially available accessories.
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8.1.3 Grill

Red meat, fish and poultry meat quickly
turns brown when grilled, holds a beautiful
crust and does not dry out. Fillet meats,
skewer meats, sausages as well as juicy
vegetables (tomatoes, onions, etc.) are par-
ticularly suitable for grilling.

General warnings

+ Food not suitable for grilling carries a fire
hazard. Grill only food that is suitable for
heavy grill fire. Also, do not place the
food too far in the back of the grill. This
is the hottest area and fatty foods may
catch fire.

+ When the preheating time is 5 minutes in
the grill mode, skip the preheating, do not
wait for the entire preheating time to
pass.

+ Close the oven door during grilling.

The key points of the grill

* Prepare foods of similar thickness and
weight as much as possible for the grill.

+ Place the pieces to be grilled on the wire
grill or wire grill tray by distributing them
without exceeding the dimensions of the
heater.

+ Depending on the thickness of the pieces
to be grilled, the cooking times given in
the table may vary.

+ Slide the wire grill or the wire grill tray to
the desired level in the oven. If you are
cooking on the wire grill, slide the oven
tray to the lower shelf to collect the oils.
The oven tray you will slide should be
sized to cover the entire grill area. This
tray may not be supplied with the
product. Put some water into the oven
tray for easy cleaning.

Never grill with the oven door open. Hot Grill table

surfaces may cause burns!
Food Accessory to be used | Shelf position Temperature (°C) Baking time (min)

(approx.)

Fish Wire grill 4-5 250 20..25
Chicken pieces Wire grill 4-5 250 25..35
’;"meitubni” (veal) =12 \yire gril 4 250 20...30
Lamb chop Wire grill 4-5 250 20..25
Steak - (meat cubes) |Wire grill 4-5 250 25..30
Veal chop Wire grill 4-5 250 25..30
Vegetable gratin Wire grill 4-5 220 20..30
Toast bread Wire grill 4 250 1..4

Turn pieces of food after 1/2 of the total grilling time.

It is recommended to preheat for 5 minutes for all grilled food.
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8.1.4 Test foods

+ Foods in this cooking table are prepared
according to the EN 60350-1 standard to
facilitate testing of the product for con-
trol institutes.

« Cook the recommended dishes in the
cooking table with a single tray.

Cooking table for test meals

Food Accessory to be |Operating func- |Shelf position Temperature (°C) |Baking time (min)
used tion (approx.)

Shortbread (sweet| - yarq tray « | 19P and bottom | 140 20...30

cookie) heating

Small cakes Standard tray * IOP :’:md bottom 3 160 25..35

eating

Round springform

Sponge cake pan, 26 cm in dlq— Top _and bottom 2 160 30 . 45
meter on wire grill [heating
*%
Round black

. metal mould, 20 |Top and bottom

Apple pie cm in diameter on |heating 2 180 6075

wire grill **

Preheating is recommended for all food.

*These accessories may not be included with your product.

**These accessories are not included with your product. They are commercially available accessories.

Grill

Food Accessory to be used | Shelf position Temperature (°C) Baking time (min)
(approx.)

Meatball (veal) - 12 |\y;re oy 4 250 20 ...30

amount

Toast bread Wire grill 4 250 1..4

Turn pieces of food after 1/2 of the total grilling time.

It is recommended to preheat for 5 minutes for all grilled food.

9 Maintenance and Cleaning

9.1

General warnings

+ Wait for the product to cool before clean-
ing the product. Hot surfaces may cause
burns!

+ Do not apply the detergents directly on
the hot surfaces. This may cause per-
manent stains.

+ The product should be thoroughly
cleaned and dried after each operation.
Thus, food residues shall be easily
cleaned and these residues shall be pre-
vented from burning when the product is

General Cleaning Information

used again later. Thus, the service life of
the appliance extends and frequently
faced problems are decreased.

+ Do not use steam cleaning products for
cleaning.

+ Some detergents or cleaning agents
cause damage to the surface. Unsuitable
cleaning agents are: bleach, cleaning
products containing ammonia, acid or
chloride, steam cleaning products, de-
scaling agents, stain and rust removers,
abrasive cleaning products (cream clean-
ers, scouring powder, scouring cream,
abrasive and scratching scrubber, wire,
sponges, cleaning cloths containing dirt
and detergent residues).
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+ No special cleaning material is needed in ~ Enamelled surfaces
the cleaning made after each use. Clean + The oven must cool down before clean-
the appliance using dishwashing deter- ing the cooking area. Cleaning on hot sur-

gent, warm water and a soft cloth or
sponge and dry it with a dry cloth.

Be sure to completely wipe off any re-
maining liquid after cleaning and immedi-
ately clean any food splashing around
during cooking.

Do not wash any component of your ap-
pliance in a dishwasher unless otherwise
stated in the user's manual.

For the hobs:

Acidic dirt such as milk, tomato paste
and oil may cause permanent stains on
the hobs and components of the hob
zones, clean any overflown fluids imme-
diately after cooling down the hob by
turning it off.

Wok type burners used at high temperat-
ures may change colour. This is normal.
Moving some cookware may cause metal
marks on the pot holders. Do not slide
the pans and pots on the surface.

As hob zone caps contact the fire directly
and exposed to high temperatures,
change and loss of colour in time is nor-
mal. This does not cause a problem while
using the hob.

Inox - stainless surfaces

Do not use acid or chlorine-containing
cleaning agents to clean stainless-inox
surfaces and handles.

Stainless-inox surface may change col-
our in time. This is normal. After each op-
eration, clean with a detergent suitable
for the stainless or inox surface.

Clean with a soft soapy cloth and liquid
(non-scratching) detergent suitable for
inox surfaces, taking care to wipe in one
direction.

Remove lime, oil, starch, milk and protein
stains on the glass and inox surfaces im-
mediately without waiting. Stains may
rust under long periods of time.

Cleaners sprayed/applied to the surface
should be cleaned immediately. Abrasive
cleaners left on the surface cause the
surface to turn white.

faces shall create both fire hazard and
damage the enamel surface.

« After each use, clean the enamel sur-
faces using dishwashing detergent,
warm water and a soft cloth or sponge
and dry them with a dry cloth.

« If your product has an easy steam clean-
ing function, you can make easy steam
cleaning for light non-permanent dirt.
(See “Easy Steam Cleaning [» 42]".)

Catalytic surfaces

+ The side walls in the cooking area can
only be covered with enamel or catalytic
walls. It varies by model.

+ The catalytic walls have a light matte and
porous surface. The catalytic walls of the
oven should not be cleaned.

+ Catalytic surfaces absorb oil thanks to its
porous structure and start to shine when
the surface is saturated with oil, in this
case it is recommended to replace the
parts.

Glass surfaces

+ When cleaning glass surfaces, do not use
hard metal scrapers and abrasive clean-
ing materials. They can damage the
glass surface.

+ Clean the appliance using dishwashing
detergent, warm water and a microfiber
cloth specific for glass surfaces and dry
it with a dry microfiber cloth.

« If there is residual detergent after clean-
ing, wipe it with cold water and dry with a
clean and dry microfiber cloth. Residual
detergent may damage the glass surface
next time.

+ Under no circumstances should the
dried-up residue on the glass surface be
cleaned off with serrated knives, wire
wool or similar scratching tools.

+ You can remove the calcium stains (yel-
low stains) on the glass surface with the
commercially available descaling agent,
with a descaling agent such as vinegar or
lemon juice.
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+ If the surface is heavily soiled, apply the
cleaning agent on the stain with a sponge
and wait a long time for it to work prop-
erly. Then clean the glass surface with a
wet cloth.

+ Discolorations and stains on the glass
surface are normal and not defects.

Plastic parts and painted surfaces

+ Clean plastic parts and painted surfaces
using dishwashing detergent, warm wa-
ter and a soft cloth or sponge and dry
them with a dry cloth.

+ Do not use hard metal scrapers and ab-
rasive cleaners. They may damage the
surfaces.

+ Ensure that the joints of the components
of the product are not left damp and with
detergent. Otherwise, corrosion may oc-
cur on these joints.

9.2 Cleaning Accessories

Do not put the product accessories in a
dishwasher unless otherwise stated in the
user’'s manual.

9.3 Cleaning the hob
Cleaning the gas burners

1. Before cleaning the hob, remove pot
holders, burner caps and heads from the
hob.

2. Clean the surface of the hob as per the
recommendations included in the gen-
eral cleaning information according to
the surface type (enamelled, glass, inox,
etc.).

3. Clean the burner chamber with a cloth
soaked in detergent or with non-scratch-
ing, soft brush. Ensure that no food re-
mains are left.

4. Clean the spark plugs and thermal ele-
ments (in models with ignition and
thermal element) with a well squeezed
cloth. Then dry with a clean cloth. Pay
attention that the spark plug and the
thermal element are completely dry.

5. Clean the burner caps and heads with
detergent water after each operation
and then dry them.

6. For persistent stains, keep burner caps
and heads in detergent water or warm
soapy water at least for 15 minutes.
Clean with a non-metallic and non-
scratching brush.

7. You may use the Quick&Shine cleaning
agents for the oven interiors and grills,
used on enamelled surfaces and recom-
mended by the authorized service, espe-
cially for persistent stains on enamelled
burner caps.

8. Do not contact burner caps with ag-
gressive detergents such as oven in-
terior cleaning agents, descalers while
cleaning them, this may cause discol-
ouration.

9. Clean the pot holders with detergent wa-
ter and non-scratching, soft brush after
each operation and then dry them.

10.When the burner caps and pot holders
are used as wet, persistent lime stains
may occur as a result of the heat. En-
sure that it is dried before operation.

11.Place burner heads, caps and pot hold-
ers respectively.

12.When placing the pot holders, ensure
that they centre the burners. In pin mod-
els, fit the pins on the burner plate to the
pin slots on the pot holders.

Assembling the burner parts

1. Place the parts as in the figure after
cleaning the burners.

2. Place the burner head ensuring that it
passes through the burner spark plug
(4). Turn the burner head right and left
to make sure that it is seated in the
burner chamber.

w

Place the burner cap on the burner
head.
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Burner cap

Burner head
Burner chamber

AW N =

Spark plug (in models with ignition)

9.4 Cleaning the Control Panel

+ When cleaning the panels with knob-con-
trol, wipe the panel and knobs with a
damp soft cloth and dry with a dry cloth.
Do not remove the knobs and gaskets un-
derneath to clean the panel. The control
panel and knobs may be damaged.

« While cleaning the inox panels with knob
control, do not use inox cleaning agents
around the knob. The indicators around
the knob can be erased.

+ Clean the touch control panels with a
damp soft cloth and dry with a dry cloth.
If your product has a key lock feature, set
the key lock before performing control
panel cleaning. Otherwise, incorrect de-
tection may occur on the keys.

9.5 Cleaning the inside of the oven
(cooking area)

Follow the cleaning steps described in the
"General Cleaning Information" section ac-
cording to the surface types in your oven.

Cleaning the side walls of the oven

The side walls in the cooking area can only
be covered with enamel or catalytic walls. It
varies by model. If there is a catalytic wall,
refer to the “Catalytic surfaces” section for
information.

If your product is a wire shelf model, re-
move the wire shelves before cleaning the
side walls. Then complete the cleaning as
described in the "General Cleaning Informa-
tion" section according to the side wall sur-
face type.

To remove the side wire shelves:

1. Remove the front of the wire shelf by
pulling it on the side wall in the opposite
direction.

2. Pull the wire shelf towards you to re-
move it completely.

- N W B o

3. To reattach the shelves, the procedures
applied when removing them must be
repeated from the end to the beginning,
respectively.

9.6 Easy Steam Cleaning

This allows cleaning of the dirt (not remain-
ing for a long time) that is softened by the
steam inside the oven and by the water
droplets condensed in the internal surfaces
of the oven easily.

1. Remove all accessories inside the oven.

2. Add 500 ml water into the tray and place
it on the 2nd shelf of the oven.

Do not use distilled or filtered wa-
ter. Use ready-made waters only.
Do not use flammable, alcoholic or

solid particulate solutions instead
of water.
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3. Set the oven to the easy steam cleaning
operating mode and operate it at 100°C
for 15 minutes.

Immediately open the door and wipe the

oven interiors with a wet sponge or cloth.

Steam will be released when opening the

door. This may pose a risk of burns. Be

careful when opening the door.

For stubborn dirt, clean the product using

dishwashing detergent, warm water and a

soft cloth or sponge and dry it with a dry

cloth.

In the easy steam cleaning func-
@ tion, it is expected that the added
water evaporates and condenses
on the inside of the oven and the
oven door in order to soften the
light dirt formed in your oven. Con-
densation formed on the oven door
may drip around when the oven
door is opened. As soon as you
open the oven door, wipe off the

condensation.

(It varies depending on the product model.
It may not be available on your product.)
After the condensation inside the oven,
puddle or moisture may occur in the pool
channel under the oven. Wipe this pool
channel with a damp cloth after use and dry

it. UH, l

I

You can remove your oven door and door
glasses to clean them. How to remove the
doors and windows is explained in the sec-
tions "Removing the oven door” and "Re-
moving the inner glasses of the door".
After removing the door inner glasses,
clean them using a dishwashing detergent,
warm water and a soft cloth or sponge and

L

9.7 Cleaning the Oven Door

dry them with a dry cloth. For lime residue
that may form on the oven glass, wipe the
glass with vinegar and rinse.

Do not use harsh abrasive cleaners,

@ metal scrapers, wire wool or bleach
materials to clean the oven door
and glass.

Removing the oven door
1. Open the oven door.

2. Open the clips in the front door hinge
socket on the right and left by pushing
them downwards as shown in the fig-
ure.

3. Hinge types vary as (A), (B), (C) types
according to the product model. The fol-
lowing figures show how to open each
type of hinge.

4. (A) type hinge is available in normal
door types.

s

5. (B) type hinge is available in soft closing
door types.

6. (C) type hinge is available in soft open-
ing/closing door types.

7. Get the oven door to a half-open posi-
tion.
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8. Pull the removed door upwards to re-
lease it from the right and left hinges
and remove it.

To reattach the door, the proced-
@ ures applied when removing it must
be repeated from the end to the be-

ginning, respectively. When in-
stalling the door, be sure to close

the clips on the hinge socket.

9.8 Removing the Inner Glass of The
Oven Door

Inner glass of the product's front door may
be removed for cleaning.

1. Open the oven door.

X

2. Remove the plastic component attached
on the upper section of the front door by
pulling it towards yourself.

3. As shown in the figure, gently lift the in-
nermost glass (1) towards “A” and then,
remove it by pulling towards “B”.

1 Innermost glass 2* Inner glass (it may

not be available for
your product)

4. If your product has an inner glass (2), re-
peat the same process to detach it (2).

5. The first step of regrouping the door is
to reassemble the inner glass (2). Place
the bevelled edge of the glass to meet
the bevelled edge of the plastic slot. (If
your product has an inner glass). Inner
glass (2) must be attached to the plastic
slot closest to the innermost glass (1).

6. While reassembling the innermost glass
(1), pay attention to place the printed
side of the glass on the inner glass. It is
crucial to place the lower corners of the
innermost glass (1) to meet the lower
plastic slots.

7. Push the plastic component towards the
frame until a "click” sound is heard.

9.9 Cleaning the Oven Lamp

In the event that the glass door of the oven
lamp in the cooking area becomes dirty;
clean using dishwashing detergent, warm
water and a soft cloth or sponge and dry
with a dry cloth. In case of oven lamp fail-
ure, you can replace the oven lamp by fol-
lowing the sections that follow.

Replacing the oven lamp

General Warnings

+ To avoid the risk of electric shock before
replacing the oven lamp, disconnect the
product and wait for the oven to cool. Hot
surfaces may cause burns!

+ This oven is powered by an incandescent
lamp with less than 40 W, less than 60
mm in height, less than 30 mm in dia-
meter, or a halogen lamp with G9 sockets
with less than 60 W power. Lamps are
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suitable for operation at temperatures
above 300 °C. Oven lamps are available
from Authorised Services or licensed
technicians. This product contains a G
energy class lamp.

The position of the lamp may differ from
that is shown in the figure.

The lamp used in this product is not suit-
able for use in the lighting of home
rooms. The purpose of this lamp is to
help the user see food products.

The lamps used in this product must
withstand extreme physical conditions
such as temperatures above 50 °C.

If your oven has a round lamp,

1.

Disconnect the product from the electri-
city.

Remove the glass cover by turning it
counter clockwise.

.

N

4/

~"
If your oven lamp is type (A) shown in
the figure below, rotate the oven lamp
as shown in the figure and replace it
with a new one. If it is type (B) model,
pull it out as shown in the figure and re-
place it with a new one.

10 Troubleshooting

4. Refit the glass cover.
If your oven has a square lamp,

1. Disconnect the product from the electri-

city.

2. Remove the wire shelves according to
the description.

3. Lift the lamp's protective glass cover
with a screwdriver. Remove the screw
first, if there is a screw on the square
lamp in your product.

4. If your oven lamp is type (A) shown in
the figure below, rotate the oven lamp
as shown in the figure and replace it
with a new one. If it is type (B) model,

pull it out as shown in the figure and re-

place it with a new one.

5. Refit the glass cover and wire shelves.

If the problem persists after following the
instructions in this section, contact your
vendor or an Authorized Service. Never try
to repair your product yourself.

Steam is emanated while the oven is work-

ing.
+ Itis normal to see vapour during opera-
tion. >>> This is not an error.
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Water droplets appear while cooking + The gas pipe is bent. >>> Install the gas
pipe properly.

+ The steam generated during cooking
condenses when it comes into contact
with cold surfaces outside the product
and may form water droplets. >>> This is
not an error.

Metal sounds are heard while the product

is warming and cooling.

+ Metal parts may expand and make
sounds when heated. >>> This is not an
error.

The product does not work.

+ Fuse may be faulty or blown. >>> Check
the fuses in the fuse box. Change them if
necessary or reactivate them.

« The appliance may not be plugged to the
(grounded) outlet. >>> Check if the appli-
ance is plugged in to the outlet.

« (If there is timer on your appliance) Keys
on the control panel do not work. >>> If
your product has a key lock, the key lock
may be enabled, disable the key lock.

Oven light is not on.

+ Oven lamp may be faulty. >>> Replace
oven's lamp.

+ No electricity. >>> Ensure the mains is
operational and check the fuses in the
fuse box. Change the fuses if necessary
or reactivate them.

Oven is not heating.

+ The oven may not be set to a specific
cooking function and/or temperature.
>>> Set the oven to a specific cooking
function and/or temperature.

+ For the models with timer, the time is not
set. >>> Set the time.

+ No electricity. >>> Ensure the mains is
operational and check the fuses in the
fuse box. Change the fuses if necessary
or reactivate them.

There is no ignition spark.

« There is no current. >>> Check the fuses
in the fuse box.

There is no gas.

+ Main gas valve is closed. >>> Open the
gas valve.
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KaAwoopiocare!

Ayarnté MeAdrn,

EuxapioTtoUue 110U €mMAEEaTE QUTO TO TTPOIOV Indesit. @a BEAape To TTpoidv auTd, TToU KaTa-
OKEUAOTNKE PE UWPNAN TTOIOTNTA KaIl TEXVOAOYia, va 0ag TTPoo@EPEl Ta KaAUTEpa duvaTd
amroteAéopaTta. Emopévwg, d1aBAoTe TTPOTEKTIKA TO TTAPOV EYXEIPIDIO KOl KABE GAAO TTape-
XOMEVO £YYpaA®O TEKUNPIWONG, TTPIV XPNOIUOTTOINCETE TO TTPOIOV.

AapBAavete UTTOWN 0aG OAEG TIG TTANPOPOPIEG Kal TIPOEIBOTTOINTEIG TTOU AVOAPEPOVTAI OTO
eyXeIpidlo xprnong. Me auté Tov TPOTTO Ba TTPOCTATEVUETE TOV EQUTO 0AG KAI TO TTPOIOV aTTO
TOUG KIVOUVOUG TTOU PTTOPEI va TTPOKUWOUV.

DulaETe TO gyxelpidlo XpRong. Av TTapadwaoETe To TTPOIdV o€ AAAov, TTapadwaoTe padi kal To
€YXEIPIdIO TOu TTPOIGVTOG. To €yxEIPIBIO aUTO TTEPIEXEI TTIPOUTTOBETEIG £yyunong, HEBOdouUg
XPNONG KAl QVTIHETWITIONG TUXOV TTPORANUATWY YIa TO TTPOIOV TTOU KATEXETE.

Ta ocupBoAa oT0 £yXEIPiISIO XPAONG KAl O1 TTEPIYPAPES TOUG:

f KivBuvog TTou ptropei va emm@épel 8avaTto A TpauuaTiopo.
@ TNUAVTIKEG TIANPOPOPIES 1) XPNOIMEG CUMBOUAEG yia TN XpAoN.

AiodoTe To gyxelpidio XpAong.

u

f MpogidoTroinon yia KauTr eTIQAvEIQ.

EMIZH- Kivduvog TTou ptropei va eTmpEPel UAIKEG {NMIEG GTO TTPOIOV 1) TO TTEPIBAAAOV TOU.
MANZH

Beko Europe Management Srl
Via Varesina 204, 20156 Milano, Italy
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A 1 Odnyieg ao@alciag

* H evotnTa auth TrepIAauBavel
odnyieg ac@aAegiag yia Tnv
TTPOOTACIA ATTO TOV KivOUVO
OWHMATIKWYV 1} UAIKWV CNUIWV.

* Av 10 TTPOIOV TTapadoBEi o€
TPITOUG YIa TTPOCWTTIKA XPron
N Y10 XPHON WG HETAXEIPIOUEVO
TTPOIOV, TTPETTEI VA TTAPAdO-
Bouv padi Tou Kal To gyxelpidlo
XPNOoNG, Ol ETIKETEG TTPOIOVTOG
Kal GANQ OXETIKG £yypa@a Kal
eCapTApaTa.

* H eTaipeia pag dev Ba @épel
Kapia eubuvn yia ¢nuieg Tou
EVOEXETAI VA TTPOKUYWOUV Qv
dev TNPNBOUV oI TTOPOUCES
odnyieg.

* H yn Tpnon twv odnyiwyv au-
TwV Ba KataoTAoEl dkupn KABE
eyyunon.

* XpNOIUOTTOIEITE JOVO YVAOIO
QAVTOAAGKTIKG KAl ageaoudp.

* Mnv €TMOKEUAOETE ] AVTIKATA-
OTAOETE Kavéva EAPTNMA TOU
TTPOIOVTOG EKTOG AV AUTO TTPO-
BAETTeTaN PpNTA OTO €yXEIPIDIO
xpnong.

* Mnv TTPOYHATOTTIOIEITE TEXVIKEG
TPOTTOTTOINCEIG OTO TTPOIOV.

MpoBAeTépevn

A1 A |
Xxpnon
» AuTé TO TTPOIOV €£XEI OXEDIOOTEI
yIa OIKIOKHA Xprion. Aev givai

KATAAANAO yIa €TTAYYEAUATIKA
xenon.
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* Mn XpnOIUOTTOIEITE TO TTPOIOV

O€ KATTOUG, UTTOAKOVIQ 1] AA-
AOUG €EWTEPIKOUC XWwpPOouGs. Au-
16 TO TTPOIGV TTPOOPICETAl VIO
XPAON O€ OIKIAKOUG XWPOUG
Kl OTIG KOUGiVEG TIPOOWTTIKOU
O€ KATAoTAHATA, YPOPEIQ Kal
AAAa TTEPIBAAAOVTA EpYaTiag.
MPOEIAOMOIHZH: Autd 10
TTPOIOV TTPETTEI VO XPNOIUO-
TTOIEITAI JOVO YIA POAYEIPEUQ.
Aev TTPETTEN va XpNoIdoTToINOEi
yla GAAOUG OKOTTOUG, OTTWG YId
B€puavan Tou Xwpou.
O @oupvog ptTopEi va xpnaol-
MoTTOINBEI yIa TNV ammowuén, 10
MayEipePa Kal TO YHoIPo ayn-
TOU OTO OUPVO Kal T oXapa.
AUTO TO TTPOIOV OEV TTPETTEI VA
XPNOIUOTTOIEITAI VIO BEpUavan
TMATWY, OTEYVWHA TTETOETWY 1
poUXWV PE avApTNOoN TOUG OTN
AaBn.

1.2 Aoc@dAsia Maidiwy,

EvdAwTtwyv ATOpWV
Kol Katoikidiwyv

* AuTé TO TTPOIGV UTTOPEI VO XpPNn-

oigotroinBei atrd Taidid nAIKiag
8 eTwv Kal dvw Kal aT1rdé dtoua
TToU O¢gV Eival AVETTTUYNEVA O€
OWWMATIKESG, AIOONTNPIOKEG N
dlavonTikEéS BEEIOTNTEG I TTOU
OEV £XOUV EUTTEIPIA KAl YVWOT,
€QPOOOV ETTOTITEUOVTAI I EKTTAI-
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dcuovTal OXETIKA YE TNV a0Pa-
A Xprion Kai Toug KIivoUuvoug
TOU TTPOIOVTOG.

Ta TTaIdId dev TTPETTEl va TTAl-
Couv pe 1o TTpOoIov. O KaBapl-
OMOG Kal N ouvThpnon armé Tov
XPAOTN OeV TTPETTEI VA EKTEAOU-
vTal atmmd maidid, EKTOG Qv
UTTAPXEI KATTOIOG TTOU TA ETTI-
BAETTEL

AuUTO TO TTPOIGV dev TTPETTEI va
XPNOIUOTTOIEITAI ATTO ATOMA JE
TTEPIOPICPEV CWHATIKNA, al-
oBnTnpIaKn r dlavonTikr) IKa-
voTnTa (oupTrEpIAaupBavo-
MEVWV TWV TTAIBIWV), EKTOG AV
BpiokovTal utré €mITAPENON N
AauBdavouv TIG aTTapaiTnTEG
odnyiec.

Ta TTaudid Ba TTpETTEl va £TTI-
BAEtTOVTAI YIA va dIACPAMNIOTEI
OT11 dgv TTAiICOUV PE TO TTPOIOV.
Ta NAEKTPIKG TTPOIOGVTA ri/Kal TA
TTPOIOVTA JE AEPIO Eival ETTIKIV-
ouva yia Ta TTaidid Kal Ta Ka-
ToIKidI0 (wa. Ta TTaidid Kal Ta
KATOIKIOIO eV TTPETTEI v TTAl-
Couv, va oKap@aAwvouv 1 va
EI0€pYXOVTAl OTO TTPOIOV.

Mnv TOTTOBETEITE AVTIKEIUEVA
TTOU UTTOPEI VO PTACOUV TA
TTaIdI& OTO TTPOIOV.

[upioTe TN AaBr Twv KAToO-
POAWV Kal TWV TYQVIWV OTO
TTAGI TOU TTAYKOU, £€TOI WOTE TA
TTaIdId VO unv JIropouv va
TNIAOOUV KAl Va KAoUV.

* MPOEIAONMOIHZH: KaTtd Tn
XPnon, ol TpooRACIYES ETTI-
QAVEIEG TOU TTPOIOVTOG Eival (g-
o1éc. KpatioTe Ta maidid pao-
KPIQ aT1TO TO TTPOIOV.

» GuAdooeTe TO UNIKG OUOKEUQ
oiag pakpid atrd maidid.
YTApxel KivOuvog TpaupaTi-
OMOU KOl aopuéiag.

* O1av n mopTa givar avoixTh,
MNV BadeTe Bapid avTiKeigeva
TTAVW TNG KAl uNV a@rveTe 1A
TTaidid va kdBovTal TTavw TnG.
MTTOpEi va TTPOKAAECETE ava-
TPOTIA TOU Qoupvou A ¢nuId
OTOUG UEVTEOEDEG TNG TTOPTAG.

* Mpiv atmmd v amoéppipn eOap-
MEVWV KAl AXpNOTWV TTPOI-
OVTWV:

1. AnoouvdeoTe TO PLG amod TV
Tpida Kal apalpecTe To anod
Tnv npida.

2. Anokoyte 10 KaAwdLo Tpo-
¢podooiag kat anocuvdeote
TO Pe To BOOPA anod To Tpol-
ov.

3. AdBete MPoPUAAEELS yLa va
anotpeYeTe TNV €icodo nat-
dLwv oTo TpOoToV.

4. Mnv emtpenete ota natdid

va aiouv pPe To Tpoiov
otav ival oe kataotaon
adpavelag.
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A1 .3  Aoc@aAng xpnon
NAEKTPIKOU PEUPATOG
* 2UVOEOTE TO TTPOIOV O€ YEIW-
Mévn TTPiCa TTOU TTPOCTATEUETAI
atrd ao@AAEIQ TNG OVOUACTIKNG
TINAG PEUPATOG TTOU AVAPEPE-
TalI OTNV ETIKETA TUTTOU. Ava-
B£0Te O¢€ €IOIKEUPEVO NAEKTPO-
AGYO va KAVEl TNV EYKATAOTOON
yeiwong. Mn xpnoiyoTToINoETE
TO TTPOIOV XWPIG YEiwan TToU
OUMMPOPQWVETAI JE TOUG TOTTI-
KOUG / €BvIKoUG KavovIouOoUG.
* To @IG 1] N NAEKTPIKA oUVdEDN
TNG CUOKEUNG Ba TTpETTEl Va
BpiokeTal o€ EUKOAQ TTPOCTTE-
Aaoipo péEpog. Av auto dev ei-
VaI EQIKTO, N NAEKTPIKA EYKOA-
TAOTACN OTNV OTTOIa CUVOEETAI
TO TTPOIOV TTPETTEI VA TTEPIAAU-
Bavel Eva unxaviopo (0TTwg
ao@AAcia, dIAKOTTTN, SIAKOTITN
ME KAEIBI KATT.) N oTTOi0 OUM-
MOPQWVETAI UE TOUG NAEKTPI-
KOUG KQVOVIOPOUG Kal aTTO0UV-
0€el 6Aoug Toug TTOAOUG ATTO TO
OIKTUO PEUPATOG.
ATTOOUVOECTE TO TTPOIOV ATTO
TNV TTPICA 1] ATTEVEPYOTTOINOTE
TNV AOQAAEID TTPIV ATTO OTTOIO-
ONATTOTE ETTIOKEUN, CUVTAPNON
Kal KaBapIoo.
2uvdéaTe To TTPoIdV o€ TTpila
TTOU CUMHOPQWVETAI UE TIG TI-
MEG TAoNG Kal ouxvoTNTAG TTOU
ava@EépovTal oTNV ETIKETA TU-
TTOU.

* (Av 1O TTPOIGV dev dIOBETE KO-
AwdI0 pelpaTog BIKTUOU) Xpn-
OIJOTTOINOTE JOVO TO KAAWDIO
ouvOEONG TTOU TTEPIYPAQETAI
oTnV evoTnTa "TEXVIKEG TTPO-
dlaypa®Eg”.

* Mn o@nvwveTe TO KOAWDIO

PEUNATOG KATW KAl TTIOW aTrd

TO TTPOIGV. MnVv TOTTOBETEITE

Bapid avTikeipeva TTavw OTO

KAAWOIO peUpaTog. To KaAwdIo

PEUNATOG DEV TIPETTEI VA Eival

AUYIOUEVO, CUMTTIEONEVO OUTE

Va EPXETAI O€ ETTAQPN YE OTTOIA-

onTroTte TNy BepudTNTAC.

BeBaiwBeite 611 TO KAAWSIO

PEUPATOG BEV €ival TPNVWHPEVO

EVW TOTTOBETEITE TO TTPOIOV OTN

0éon Tou peTd aTro TIG dIAdIKA-

oieg ouvapuoAdynong f kaba-
pIoHOU.

* H mmiow em@aveia Tou @oup-

VOU aTTOKTA uWnAn Bepuokpa-

gia kara tn xpnon. H ouv-

d€oe€Ig agpiou Kal/fj T NAEKTPI-

KA KaAwDIa dev TTPETTEI VA £p-

XOVTal O€ ETTAQH ME TNV TTICW

ETTIPAVEIQ TOU TTPOIOVTOG. Ala-

QPOPETIKA PTTOPEI va UTTOCTOUV

¢nuia.

Mn o@nvwveTe Ta KAAWDSIA

peUPATOG HECQ OTNV TTOPTA

TOU @OUPVOU KaI PNV Ta TTEP-

VATE TTAVW ATTO KAUTEG ETTI-

@aveies. ANIWG, PTTopEi va

ANlWoEl N pOvwon Twv KaAwdi-

WV Kal va TTPoKANBEi pwTid

AOYW BPAXUKUKAWUATOG.
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* XpNOIYOTTOIEITE HOVO YVIOI0
KaAwdlo. Mn xpnolyoTrolite
KaAwdIa TTou gival KOPuEva N
€XOouV utTooTEi {nuId.

* Mn xpnoiyoTroigite KaAwdIo
ETTEKTAONG N TTOAUTTPICO YIa TN
AgiIToupyia Tou TTPOIGVTOG.

* ETKOIVWVAOTE PE TOV €I0ayWw-
y€a ] TO €50UCI000TNUEVO
KEVTPO O€pPIC av TO PAKOG TOU
KaAwdiou pelpaTog gival ave-
TTOPKEG.

* O1 QopNTEG TTNYEG PEUNOTOG N
Ta TTOAUTTPICO JTTOPOUV va
uTTEPBEPUaVOOUV Kal va
TMAacouv wTIA. KpaTtdarte TToAU-
TTPICa KOl QOPNTEG TINYEG PEU-
MATOG JOKPIA ATTO TO TTPOIOV.

* Av 10 KOAWDIO PEUPATOG UTTO-
oTei {NUIA, TTPETTEI VA QVTIKATA-
oTaBEi aTTd TOV KATAOKEUAOTH,
éva gcouaiodoTnuévo o€pPIg N
atrd dropo Kabopiouévo aTrd
TOV €I0QYWYEQ, YIA TNV ATTOPU-
Y EVOEXOUEVWV KIVOUVWV.

* MPOEIAOMOIHZH: Mpiv avTi-
KATAOTHOETE TOV AQUTTTHPA TOU
Qoupvou, BeBaiwbdeite OTI TO
TTPOIOV £XEI ATTOOUVOEDEI ATTO
TO peUupa dIKTUOU, YIO VA OTTO-
(QUYETE TOV KiVOUVO NAEKTPO-
TTANgiag. ATToouvoEéaTe TO TTPO-
16V a11d TNV TIPIa Il ATTEVEPYO-
TTOINOTE TNV a0PAAEIa aTrd Tov
TTIVOKO QOQAAEIWV.

Av n ouokeur) oag OI00£TEl KO-

AWwdIO peUPATOC KAl PIG:

* [MoTE pn ouVOEDETE TO PIG TOU
TIPOIOVTOG O€ TTPICA TTOU EXEI
oTracel, AaokApel A €XEl BYEI
atré TN 6€on TnG. BePaiwbeite
OTI TO PIG EXEI EI0AXOEI TTAAPWG
otnv TTpifa. AlIa@OpPETIKA Ol
OUVOEOEIG UTTOPEI va UTTEPBEP-
MavBouv Kal va TTPoKANBEi pw-
TIQ.

* ATTOQUYETE TN OUVOEON TNG OU-
OKEUNG O€ TTPICEG TTOU €XOUV
AepwBei pe Aadia 3 dAAeg aka-
Bapaoieg ) TTou ival eKTEDEI-
MEVEG O€ veEPO (OTTWG QUTEG
TTOU €ival KovTa o€ emmPAveia
epyaoiag amd OTTou UTTOPE va
TTETAXTEI VEPO). AIAPOPETIKA
UTTapXEl KivOuvog Bpaxuku-
KAWPATOG A NAEKTPOTTANEIaG.

* [NoT€ pnv ayyilete 10 QIG pEU-
MOTOANWIag pe uypa xépial

* AQaIp€aTe TO QIG ATTO TNV TTPI-
Ca TpaBwvTag TO idI0 TO QIG KAl
OxI TO KOAwDIO0.

Ac@dAsia KaTtd Tnv

A1 4
gpyacia pe aéplo

* [MPOEIAOMOIHZH: H xprion
TTPOIOVTWYV PAYEIPEPATOS HE
QEPIO TTPOKAAEI TO OXNUOTIONO
OUCIWV TTOU OTTEAEUBEPWIVO-
VTOl WG ATTOTEAECPA TNG Bep-
MOTNTAG, TNG UYPACiag KAl TNG
Kauong oto dwudario. BeBaiw-
Beite 6T N Koudiva agpileTail
KaAd, €10IK& OTav Xpnoiuo-
TTOIEITE TO TTPOIOV: KpaTAOTE TIG
OTTEG PUOIKOU £CAEPICHOU
QVOIXTEG ] EYKATACTAOTE MiA
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MNXOVIKA OUOKEUN £€aEpIoUOU
(unxaviké atroppo®nThpa /
arroppo®nTpa). H evraTiknA
XPAOoN TOU TTPOIOVTOG YIa [E-
YAGAO XPOVIKO IACTNUA PTTOPEI
Va aTTaITEl TTPOOBETO EEQEPI-
ouo: MNa Tapddeiyua, avolyua
TTaPABUPOU 1 ATTOTEAECUATI-
KOTEPOG £€aePIOPOG, augnon
TOU ETTITTEOOU TNG OUOKEUNG
MNXOVIKOU £CagpIOPOU, EQV
UTTAPXEI, K.ATT.

AUTO TO TTPOIGV TTPETTEI VA XPN-
OIJOTTOIEITAl O€ OWUATIO TTOU
O100£TEl OWOTA PUBUICPEVO Kal
A&IToUpyIKO a1IoONTrPa PJovo-
¢ediou Tou avBpaka. BeRaiw-
Beite 611 0 AIOBNTAPAG POVOoLEl-
diou Tou avBpaka AsiIToupyei
OWwaOTA Kal 0TI KAVEI ouxva
oépPig otov ailoBnTApa. O ai-
o0nNTAPag povoeidiou Tou Av-
Bpaka dev TTPETTEl va TOTTOOE-
TEITAI O€ ATTOOTAON PEYAAUTE-
pn TWV 2 HETPWV ATTO TO TTPOI-
ov.

O1 ouvBnkeg puBUIONG yIa Au-
TAV TN ouokeun KaBopilovTal
oTnVv €TIKETA (1] OTNV TTIVOKIdA
OedouEvwy)

H ocwoTA kauon atraiteital ota
TTPOIOVTA PAYEIPEUATOG AgPioU.
2€ TTEPITITWON ATEAOUG KAU-
ongG, UTTOPEI va avaTtrTuxBei po-
vogeidio Tou avBpaka (CO). To
Movogeidio Tou avBpaka givail
Eva AXPWHO, AOCHO KAl TTOAU
TOCIKO aépIo, TO OTToI0 £XEI Ba-
vaTneopa eTTidpacn akoun Kai
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o€ TTOAU PIKPEG DOoEIg. MTTO-
PEITE VO KATAAABETE OTI TO
a€pIo Kaiel KOAG €Av o1 PASYES
gival ouveyeic kal JITAe. Eav ol
QASYEG €ival KUPATIOTEG, KOU-
MEVEG Kal EVTOVA KITPIVEG, TO
a€PIo OEV KaiyETAl KAAQ.

Ta TTpoidvTa KAl T CUCTANATA
MOYEIPEUATOG agpiou TTPETTEI va
EAEYXOVTAI TAKTIKA YIA TN OW-
o1 Asiroupyia Toug. O puBulI-
OTAG, O EUKAUTITOG CWAAVAG
KAl O OQIYKTAPAG TOU TTPETTE
va eEAEyXOVTAI TOKTIKA KAl VO
avTikaBioTavTal EVTOg TwV TTE-
PI6dWV TTOU CUVIOTWVTAI ATTO
TOV KATAOKEUAOTH TOUG 1) OTaV
gival atrapaitnTo.

KoBapileTe TAKTIKA TIG E0TIEG
NG TTAAKQG €0TIWV agpiou. Me-
T& TOV KOBApPIoPO, va Be-
BaiwveoTe TTAVTA OTI TO AEPIO
KAiyeTal cwoTa.

Mn xPnOIJOTIOIEITE KATOO-
POAeG / TNydavia TTou uTTEPPai-
VOUV TIG dIOOTACEIS TTOU divo-
VTQI OTO €yXEIPIOIO Xpriong. Av
XPNOIUOTTOIEITE KATOAPOAEGS /
TYavia pe PEyeBOG peyaAUTE-
PO atTd TO KABOPIoPEVO, UTTO-
pEi va TTpokANBei dnAnTnpiaon
aT1TO JOVOEEIBIO TOU AvOpaKa
Kl UTTEPBEPPAVON KOVTIVWV
ETTIPAVEIWV KAl TWV TTEPIOTPO-
QIKWYV KOUNTTIWV XEIPIOPOU. Av
XPNOIUOTTOIEITE KATOAPOAEGS /
TAYAvIa hE PEYEBOG PIKPOTEPO



atro TO0 KOBOPIOPEVO PTTOPET va

TTPOKANBoUV gykaupaTa atrod
TIG PAOYEG.

* ZNTAOTE TTANPOPOPIEG OXETIKA
ME TOUG apIBPoUG THAEQUWVOU
€KTOKTNG avAYKNG agpiou Kal
Ta PETPA QOQOAEIOG O€ TTEI-
TITWON OOUNAG agpiou aTrd Tov
TOTTIKO TTAPOXO PUCIKOU QEPI-
ou.

A Ti va kavete 6tav pupileTe

agpio!

* Mnv XpnOIYOTTOIEITE YUV

@ASya A punv Katrvigete. Mn
XPNOIUOTTOIEITE NAEKTPIKA
TTOPOAQ (TT.X. TTOPOAO i Kou-
douvi TTopTag). Mnv xpnoiuo-
TToIEiTE OTABEPG 1) KIVNTA TN-
Aépwva.

AVOIgTE TIG TTOPTEG KaI TA TTO-
paBupa.

ATTEVEPYOTTOINOTE OAEG TIG BaA-
Bideg oTa TTpOIGVTA PaYEIPEPQ-
TOG OEPIOU KAI TOV PETPNTH] Q-
piou oTNV KUpla BaABida eAEy-
XOU, EKTOG €AV BpioKeTal O€
TTEPIOPICHEVO XWPO I KEAAPI.
EAEyETe OAOUG TOUG OCWArvVEG
Kal TIG OUVOEODEIG YIa OTEYA-
voTnTa. Av €¢akoAouBeiTe va
MupiCeTe Bevdivn, uyeTE aTTd
TO OTTITI.

[MPoEIdOTTOINOTE TOUG YEITOVEG.
KaAéoTe TNV TTUPOCPRETTIKN.
XpnoluoTtroINoTe £€va TNAEQWVO
€€W aTTO TO OTTITI.
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KaAéoTe TO £€0UCI1000TNUEVO
o€pPIg Kal TNV eTaipeia diavo-
MG QUOIKOU agpiou.

Ac@dAsgia KaTd Tn

A1 S5
METAQOPG

MpIv HETAQYEPETE TO TTPOIOV,
QATTOOUVOEDTE TO ATTO TO PEUNA
OIKTUOU KQI OTTOOUVOEQTE TIG
OUVOEODEIG agpiou.

To 1Tpoidv eival Bapu, yeTa-
QPEPETE TO TTPOIOV UE TOUAAXI-
oTOV dUO ATOA.

Mn XpNOIUOTTOIEITE TNV TTOPTA
Kai/f} TN AaBn yia TN geTagopd
1 TN METOKIVNON TOU TTPOI-
OVTOG.

Mnv TOTTOBETEITE KAVEVA QVTI-
KEIMEVO UECA OTN OUOKEUN.
MeTa@EPETE TN OUOKEUN O€ Op-
Bia Béon.

Otav xpeldeTal va HETOPEPETE
TO TTPOIOV, TUAICTE TO UE UAIKO
OUOKEUOOIAG JE QUOONIDES 1
ME TTaXU XOPTOVI KOl OTEPE-
WOTE TO UAIKO eEAa@pd e Tal-
via. 2TEPEWOTE KOAA TA KIVOU-
MEVa PEPN TOU TTPOIGVTOG, Yia
TNV amroTpoTTA CNMIAC.

Mpiv TNV eykaTtaoTaon Tou
TTPOIOVTOG, EAEYETE TO VIO TU-
XOV CNUIA JETA TN METAPOPA.
Av €x€1 UTTOOTEI CNMIA, ETTIKOI-
VWVNOTE JE TOV EICaywWYEQ i
TO €£0UCI1000TNUEVO KEVTPO
o€pPIG.



A1 .6  Aoc@dAsia gyka-
TAdoTAONG

* Mpiv apxioeTe TNV eykaTdoTa-
an, QTTEVEPYOTTOINCTE TN YPA-
M peUATOG OTNV OTTOIa Ba
ouvoeBei To TTPoIdV KaTeRAlo-
VTAG TNV AoQAAEIQ.

Mavta va QopdTe TTPOCTATEUTI-
KA yAvTia KAtda Tn JETAPOPA
Kal TNV eykaTdoTaon. Alagope-
TIKA UTTAPXEI KivOUVOG TPAUUQ-
TIOMOU aTTO QIXUNPES AKPEC!
EAéyETe TO TTPOIGV VIO TUXOV
CNUIG TTPIV TNV £YKATAOTACN
TOU. Mnv ETTITPEYETE TNV EYKO-
TAoTOON AV €XEI UTTOOTEI CNMIA.
[MoTé PNV TOTTOBETAOETE TO
TTPOIOV TTavw o€ ATTEDO TTOU
KAAUTTTETOI PJE XOAI. AlQ@QOpPETI-
Kd, N atroucia pong aépa KATwW
atro 7O TTPOIOV Ba TTPOKAAEDEI
UTTEPPOPTWON TWV NAEKTPIKWV
eCapTnUATWV. AuTo Ba TTPOKO-
Aéoel TTpoBAANATA PE TO TTPOI-
ov.

To TTpOoIOV TTPETTEI va TOTTOOE-
TNO¢&i atreuBeiag TTAvw o€ pIa
Kabapr), eTTiTTEdN KAl OKANPN
EMQAvela. Agv TTIPETTEI VA TO-
TT08eTNOEI TTAVW o€ BABpo i
TTAdKa Bdong. Ta Tpoidvta dev
TTPETTEl VA TOTTOBETOUVTAI
TTAvw o€ TTAAKES aTTd XapToVI
1] TTAOOTIKO.

Agev TTPETTEI OTNV TTEPIOXT] TTOU
€ival EYKATECTNUEVO TO TTPOIOV
va UTTApXEl dpeon NAIAKR akKTI-
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voBoAia kail TrnyEg BepudTNTAG,
OTTWG NAEKTPIKES BEPUAOTPES N
BepudoTpEG agpiou.

AlaTnPEiTE AVOIKTO TOV XWPEO
yUpo a1rdé OAOUG TOUG aywyoug
QEPIOUOU TOU TTPOIOVTOG.

Mnv €yKOTAOTAOETE TO TTPOIOV
KovTd o€ TTapdBupo. YTTapxel
Kivduvog n @Aéya ato tnv
TIAGKQ EOTIWV VA TTPOKOAEDEI
AVAPAELN KOUPTIVWV KAl €U-
QAEKTWV UAIKWV YUpWw aTTO TV
TAdKa eoTiwv. OTav avoiyeTe
TO TTAPABUPO PTTOPEI va TTPO-
KANBEi avaTpoTr KAUTWV Hao-
YEIPIKWY OKEUWV.

MNa Tnv atropuyn uttePBEpUav-
ongG, N oUuoKeun Ogv TIPETTEI VA
eykaraoTaBei Tiow atrd diako-
OuNTIKA KOAUPHOTA.

2.€ TTEPITITWOEIG OTTOU TTIOW
atrd TNV KABopIouEVN TTEPIOXN
EYKOATACTOONG YIQ TO TTPOIOV
UTTAPXEl CWAAVOG/EUKAUTITOG
OWwANVag agpiou ) TTAAOTIKOG
OwARvag vepou, gival arrapai-
TNTO va dIACPAANICETE OTI DV
UTTAPXEI ETTAPH JETALU TOU
TTPOIGVTOG KAl QUTWY TWV ayw-
YWV KOIVIG weAgiag. Alago-
PETIKA uTtTOpEi va ouvOAIBei o
OWANVAG/EUKAUTITOG CWARVAG.

* Av uttdpyel Trpi¢a TTicw atro TN

Béon eykardoTaong Tou TTPOI-
OVTOG, TTPETTEI VA OIAOPAMNIOTEI
OTI TO TTPOIdV dev Ba £pBel o€
eTTaQPN oUuTE Pe TNV TTPifa ouTe
ME TO QIG TTOU €XEI OUVOEDEI
oTnv Trpica.



» Aev TTPETTEl va UTTAPXEI EUKA-
TITOG CWANVOG agpiou, TTAACTI-
KOG OWAAVOG veEPOU Kal TTpida
OTO TTioOW A TTAEUPIKO ToiXWHA
oTn Béon O1TOU B EyKATOOTA-
B¢i To TTpoIdV. AIAPOPETIKA, au-
TA UTTOPEI Va TTapapopPwhouv
atoé Tnv €Tidpacn TnG Bep-
MOTNTOG OTAV AEITOUPYROEI N
TTAGKQ EOTIWV KQI JTTOPEi va
dnuioupynOBei Kivduvog yia Tnv
ac@aAcia.

[Mpiv ¢eKIVAOETE OTTOIAdNTTOTE
EPYOOia TNV EYKATAOTAON OE-
piou, KAgioTe TNV TTOPOXN QEPI-
ou. YTTapxel Kivdbuvog €kpnéng.
H ouvdeon Tou TTPOIGVTOG OTO
ouoTnua dlIaVOUNG agpiou ETTI-
TPETTETAI VA Yivel JOVO aTTo £va
€€oua1000TNUEVO Kal EEEIDIKEU-
Mévo dTopo. YTTApXEl KivOuvog
€kpngng N 6n))r]Tr]pi’aor]g av yi-
VOUV ETTIOKEUEG OTTO N €TTAY-
YEAMaTIA.

O eUkauTITOG CWARVAG agpiou
TTPETTEl VO OUVOEDET e TETOIO
TPOTTO WOTE VA PNV £PXETAI O€
ETTAQPN ME TA KIVOUPEVA UEPN
oTnVv TrEPIoXA OTTOU TOTTOBETEI-
Tl KAl VA PNV TTIO0TEN OTAV KI-
vouvTal Ta KIVOUUEVA PEPN
(17.X. oupTapl). EmiTAéov, o €U-
KAUTITOG OWAAVAG agpiou dev
TTPETTEl va TOTTOBETEITAI O€
B€o€Ig OTTOU UTTAPXE! TTIBO-
vOTNTA VA 0ONVWOEL.

O eukauTITog CWARVAG agpiou
Oev TIPETTEI VA CUMTTIECTEN, TOO-
KIOTEI, o@NVWOEI ] va €pxeTal

O€ ETTAQPN ME KAUTA PEPN TOU
TTPOIOVTOG KAl TA YAYEIPIKA
OKeUn TTAvw OTO TTPOIOV.
YTrapxel Kivduvog €kpnéng o€
TTEPITITWON CNUIAG O€ EUKA-
TITO CWANVA agpiou.

* BeBaiwBeite va eAéyEeTe yia
dlappor) agpiou aPou OAOKAN-
pwoOei N ouvdeon agpiou Tou
TTPoI6VTOG. BeBaiwBeite 611 dev
UTTAPXOUV dIaPPOES agpiou.

Mn xPnOIKJOTIOINCETE TO TTPOIOV

av UTTapxEl dlappor) agpiou.

A1 .7 Aoc@dAsia xpRong

* Na BeBaiwveoTe OTI TN OU-
OKEUN QTTEVEPYOTTOIEITAI META
até KA xprion.

* Av dev TTpdKeEITal VO XPNOIKOo-
TTOINOETE TO TIPOIOV YIA JEYAAO
XPOVIKO d140TNUA, ATTOCUV-
0€oTe TO ATTO TNV TIPIda, 1 aTTE-
VEPYOTTOINOTE TNV TPOPOdOTia
ATTO TOV TTiVAKA QOPAAEIWV.
KAgioTe TOV KUpPIO DIOKOTITN a€-
piou.

* Mn XpNOIUOTTOIEITE TO TTPOIOV
av utrooTei BAGRN i {nuia katd
TN XPHon Tou. ATTOOUVOEDTE TO
TIPOIOV ATTO TNV TTAPOXH PEU-
MOTOG. ETTIKOIVWVAOTE PE TOV
eloaywyéa r To €gouciodoTn-
MEVO KEVTPO OEPPIG.

* Mn XpNOIUOTTOIEITE TO TTPOIGV
eqv £xel apaipeBei ) payioel T0
TCAMI TNG UTTPOOTIVHG TTOPTAG.
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Al0@OpPETIKA UTTAPXEI KivOUVOG
TPAUMATIOUOU Kal {nUIAG OTO
TTEPIBAANOV.

Mnv Trarare TTadvw OTN OU-
OKEUR, YIa OTToI0vOATTOTE AGYO.
[MoT€ un XPNOIMOTTOINCETE TO
TTPOIOV AV N Kpion f 0 GUVTOVI-
OMOG 0OG £XEI ETTNPEACTEI ATTO
TN XPAON OIVOTIVEUUATOG KA/
VOPKWTIKWV.

Agv TTpéTTEl va pUAGooovTal
EUQPAEKTA QVTIKEIPEVA HECA KAl
yUpw atrd TNV TTEPIOXT MOAYEI-
PEUATOG. AIOQOPETIKA, UTTOPEI
Va Yivouv aitia TTupkayIdg.

H AaBr Tou @oupvou dev gival
OTEYVWTHPIO YIA TTETOETEG.
OT1av XxpnOIYOTIOIEITE TO TTPOIOV
MNV KPEPATE TTETOETEG, YAVTIA N
TTAPOPOIa UQACUATIVA €i0N OTN
AaBn.

O1 pevreo€deg oTnV TTOPTA TOU
TTPOIOVTOG KIVOUVTAI KOTA TO
AVOIyHQ KAl TO KAEIOIUO TNG
TTOPTAG KAl YUTTOPEI VO TTPOKA-
Aéoouv KivOuvo eUTTAOKNAG.
Ortav avoiyeTe / KA€iveTe TV
TTOPTA, KNV TTIAVETE TNV TTEPIO-
XN TWV PHEVTECEDWV.

Mnv KAgioEeTE TNV €TTAVW TTOPTA
TTPIV KPUWOOUV Ol £0TieG. Ala-
QOPETIKA, TO KAAUMMPO UTTOPET
Va payioE€l KAl VA TTPOKOAECEI
TPAUUATIOUO.

AuTO TO TTPOIGV dEV gival Ka-
TAAANAO yia xpAon PE TNAEXEI-
PIOTAPIO 1] EEWTEPIKO XPOVO-
OIaKOTITN.

A1 8 [Mposidotroifoeig
0epuokpaciag

* MPOEIAOMNOIHZH: Otav 10
TTPoIdV XpnoIYoTToIEiTal, TOOO
TO TTPOIGV 00O Kal TA TTPOOTTE-
Adoiya pépn Tou Ba BpiokovTal
o€ uynAn Bepuokpaaia. MNpo-
OEXETE VA ATTOPEUYETE va Qyyi-
CETE TO TTPOIGV KAl TIG AVTI-
otaocelg Bépupavong. Ta Tadid
NAIKIag KATW Twv 8 TWV
TIPETTEI VA TTAPANEVOUV HOKPIG
aTTd TO TTPOIGV EKTOG av Bpi-
OKOVTQI UTTO ouvexn €TTiBAeyn.

* Mnv TotTOB¢ETEITE EUPAEKTA /
EKPNKTIKA UAIKA KOVTA OTO
TTPOIOV, ETTEION Ol ETTIPAVEIEG
Ba cival o€ upnAnf Bepuokpa-
oia Kkata tn Asiroupyia Tou.

* Kpartdre amméoTaon ac@aAsiag
OTAV AVOIYETE TNV TTOPTA TOU
@oupvou KaTtd Tn dIAPKEIA i
oTO TEAOG TOU payelpéuartog. O
QATMOG UTTOPEI VA KAWEI TA
XépIa, TO TTPOCWTTO Kai/f Ta
MATIO 0OG.

» Katd mn Aeiroupyia 1o TTpoidv
BpiokeTal o€ uwnAr Bepuokpa-
oia. MNpETTel va TTPOCEXETE va
QATTOPEUYETE VA AYYI(ETE TA
KQUTA PEPN, TO ECWTEPIKO TOU
@oUPVOU Kal TIG AVTIOTACEIG
Bépuavong.

* MNavta opdre yavTia ¢oupvou
QVOEKTIKG o€ BepuOTNTA KATA
TOUG XEIPIOPOUG TOU TTPOI-
OVTOG.
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* MPOEIAONOIHZH: Kivduvog
TTUPKAyIAG: Mn QuAGooETE
OTTOIadNTTOTE €idN TTAVW OTIG
ETTIPAVEIEG HAYEIPEUATOG.

A1 9 Xpnon ageocoudp

* Eival onuavTtiké va totmoBeTeite
TN CUPHATIVN OXAPA KAl TO TA-
Wi owoTd Tadvw oTa cUPUATIVA
paoia. I'a TTepIooOTEPES TTAN-
POYOPIEG, aVATPELTE OTNV
evotnTa "XpRon ageooudp™.

» KAgiveTe TNV TTOPTA TOU QOUpP-
VOU POVOV a@ouU OTTPWEETE TA
ageooudp TEAEIWG HEoQ OTOV
XWPO HAYEIPEPATOGS, OIAPOPETI-
KA TO agECOUAP WTTOPEI va XTu-
TTOOUV TO YUQAI TNG TTOPTAG
KQl va TOU TTPO&EVAOOUV CnUId.

A1.10 Ac@dAcia payel-
PEMATOG

* MPOEIAOMNOIHZH: H diadika-
oia JayelpEuaTog TTPETTEl va
TTapakoAouBeital. O1 cUVTONES
O1adIKOCIEG HAYEIPEUATOS
TIPETTEI VA ETTITNPOUVTAI dlap-
KWG.

* MPOEIAOMNOIHZH: X¢ TTepi-
TITWON MOYEIPEUATOG UE OTE-
PEOG NITTOG 1) UYPO AGDI, gival
ETTIKIVOUVO VO AQrOETE TNV
TTAGKQ €0TIWV XWPIg dlapkn
ETTITAPNON, KAl QUTO UTTOPEI Va
TTpokaAéoel TTupkayid. NMOTE
MNV ETTIXEIPAOETE VO OBACETE
MIa QWTIA hE vePO. MNpwTa
ATTOOUVOEDTE TO TTPOIOV ATTO
TO peUMA DIKTUOU, KOl KATOTTIV
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KAAUWTE TIG GAOYEG UE Eva
KAAUpPa ) TTUpAvToxo UQaoua
(KATT.).

Mpooéxete OTAV XPNOILOTTOIEI-
T€ AAKOOAOUXQ TTOTA OTO PAYEi-
PEMUA TOU QaynTou 0aG. To oI-
VOTIVEUNQ ECATUICETAI O€ UYN-
AEC BepUOKPOTieEg KAl UTTOPEI
VO TTPOKOAETEI QWTIA ETTEION
MTTOPEI va avagAeyei av €pOel
O€ ETTAPNA ME KAUTEG ETTI-
PAVEIEG.

KatdAoimra Tpo@ipgwy otnv Tre-
pIOXN MAYEIPEUATOG, OTTWG
NGO, ptTopEi va avagpAgyouv.
KaBapilete autd Ta KatadAoitra
TIPIV TO JayEipeua.

Kivduvog Tpo@IkAG dnAnTnpia-
ong: Mnv Kpatare aynto oTov
POUPVO TTEPICTOTEPO ATTO 1
wpa TTPIV ) HETA TO Payeipepa.
AIQQOPETIKA PTTOPEI va TTPO-
KANBei Tpo@ikr) dnAnTnpiacn
AAAEC aoBEveleg.

Mnv BepuaiveTe yéoa oTov
POUPVO KAEIOTA JETAAAIKA KOU-
TIQ Kal YyuaAiva Baca. H Trieon
TToU Ba dnuioupynBei péoa oTo
METAAAIKO KOUTI/BACO uTTOpPEI
va TO KAVEl va OKAOEI.

Mnv ToTTOBETEITE dioKOUG KAl
Tawid ynoiuartog, maTta A
aAOUMIVOXOPTO aTTEUBEIaG
TTavw oTtn Bdon Tou Youpvou.
H BepudtnTa TTOU CUCOWPEUE-
Tal uTTOPEi va TTPOKAAECEl {n-
MI& oTn BAGon Tou poupvou.



NapBAaveTe TIC AKOAOUBEG TTPO-
QUAGEEIC OTaV XPNOIPOTIOIEITE
XOpPTi ynoiyatog A rapdpola
UAIKG:

» TotroBeTROTE TO XOPTI YNoiua-
TOG O€ £va PayeIpIKO OKEUOG N
TTAVW OTO ALECOUAP POUPVOU
(Tawi, cupudTivn oxdpa KATT.)
padi ge To @aynTo Kal TOTTo6E-
TAOTE TO OUVOAO PHECQ OTOV
TTPOBEPPATHEVO QOUPVO.

* [Na atrouyr Tou KIVOUVOU va
ayyi¢ouv TIG avTIOTAOEIG TOU
(POoUPVOU Kal va EYTTOdIcOUV TN
pon Tou KauToU agpa, apalpei-
TE TA TUAMATA TOU XOPTIOU Wn-
oigaTog TTou £EEXOUV ATTO TA
ageooudp A 1o doxeio. Mn xpn-
OIJOTTOIEITE XAPTi YNoipaTog
o€ Bepuokpacia eoupvou uyn-
AOTEPN ATTO TN YEYIOTN BEPUO-
Kpaaia Xpriong Trou UtrodEl-
KVUETQI OTO XAPTi YnoidaTog.
[MoTé pnv TOTTOBETHOETE XAPTI
YNoiyaTog armeudeiag mavw
otn Béon Tou Youpvou.

* Mnv 10O TOTTOBETEITE TTAVW ATTO
ageooudp Katd Tnv TPoBEp-
Mavon.

* Mavrta méCeTé TO 0T B€0N TOU
XPNOIMOTTOIWVTAG £Va TTIATO N
TTOPOMOIO AVTIKEIUEVO VIO va
MNV KIVEITAI TO UNIKO QVEGEAEY-
KTa AOyw TNG KUKAOPOpIag Tou
agpa JECA OTOV POUPVO.

* KaAUTTTETE JOVO TNV ATTAPAITA-
TN EMQPAVEIQ HECA OTO TAWYI.

* Metd atmd KGBe xprion, To Tawi
TTPETTEl va KaBapileTal Kal Tu-
XOV XapTi ynoiyaTog f 1a-
pOuoIa UAIKA TTOU XPNOIKOTTOI-
NBnkav oTo TaWi TTPETTEI va
avTikaBioTaTal. AloQOopETIKE, Ta
uypa 1Tou oTdlouv TTAvw OTO
TOWi JTTOPEI va TTPOKAAEOOUV
dnuIoupyia Katrvou r akOua
Kal avAa@AEEn.

* Otav avoiyeTal To KAAUPUQ TOU
TIPOIOVTOG TTAPAYETAI MIa pON
aépa. To xapTi ynoipgaTog
MTTOPEI va €pBel o€ AP JE
QVTIOTACEIG KAl VO AVOPAEYEI.

* O1av xpnoIPoTIOIEiTE OXAPaA
YNOiPaTog YIo WNOIYO, TTPETTEN
vVa TOTTOBETEITE éva TAWi OTNV
KatwTtartn 6€on. AIaQopETIKA TO
AGOI atTo TO PayNTO KAl AAAEG
OuaOieg TToUu oTACoUV OTOV TTUB-
MEva TOU poUpVOoU PTTOPOUV va
TIPOKAAECOUV dnuIoupyia EvTo-
VOU KOTTVOU Kdal VO £X0UV 0OV
OUVETTEIO QWTIA.

» KA€IVETE TNV TTOPTA TOU POUpP-
VOU KOT& TO WAOIUO PE YKPIA.
O1 KAUTEG ETTIQAVEIEG UTTOPOUV
vVa TTPOKAAEOOUV gykauuaTal

* Ta gaynta tTou d¢v gival Ka-
TAGAANAQ yIa YROIUO OTO YKPIA
TTPOKAAOUV KivOUVO YIa QwTId.
Wrvete 0TO YKPIA HOVO TPOYI-
Ma TTou €ival KaTAAANAa yia Tnv
IoxuUpn Bépuavon oTo YKPIA.
Mnv ToTT0B¢ETEITE TO PAYNTO
TTOAU TTiow oTn oXdapa. Autn
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€ival N 1Mo KAUTH TTEPIOXH Kal
Ta AITTOPAG @aynTa PTTOPEi Vo
ava@AEyoUV.

» TotroBeTEiTE TO PAYEIPIKO OKEU-
0G OTO KEVTPO TNG {wvng TNG
TTAGKAG €0TIWV. [TpooExETE
WOoTE N GWTIA 01N CWwvn TNG
TTAGKAG EOTILOV VA PNV TTEPVAEI
oTa TTAdIVA TOU PayeEIpIKoU
OKEUOUG.

A1.11 Ac@dAsia cuvthpn-
ong Kal Kabapiouou

* MepipéveTe va KPUWOEI TO TTPO-
16v pIv 10 KaBapioeTe. O1 Kau-
TEG EMQAVEIEG JTTOPOUV VA
TTPpOoKaAéoOUV gykauuaTtal

* MoT€ pnVv TTAEVETE TO TTPOIOV
WeKAZovTag f Xuvovtag vepo
TTavw Tou! YTTapxe! KivOuvog
nAekTpoTTANngiag!

* Mn xpnolyoTtrolgite aTpokaba-
PIOTEG yia TOV KABapIoud Tou
TTPOIGVTOG yIaTi QUTO PTTOPEI va
TTPOKAAEDEI NAEKTPOTTANEI.

* Mn xpnoiyoTroigite okKAnpd Ka-
BapIoTIKA TTOU Xapddlouv, Je-
TAAANIKEG EUOTPEG, TPOUYYApIa
KAl OUpMPA TPIYIPATOG ] AEUKa-
VTIKA Y10 VO KaBapioTe TO TCAWI
TNG UTTPOCTIVIAG TTOPTAG TOU
@oupvou Kal (av UTTApPXEl) TO
TCAMI TNG ETTAVW TTOPTAG TOU
@oupvou. AuTd Ta UAIK& uTTO-
pEi va xapd&ouv TNV ETTIPAVEIX
TOU YUQAIOU KalI VO TTPOKQ-
Aéoouv Bpauon Tou.

2 0Odnyieg rpooTaciag Tou TeEPIBAAAOVTOG

2.1 Odnyia trepi amrofARTWYV

2.1.1 Zuppopewon pe Tnv Odnyia
TePi ATOBANTWY NAEKTPIKOU
Kol NAeKTPOVIKOU £§O0TTAICHOU
(AHEE) ka1 a1réppiyn TOU TTpO-
16vTOG 0TO TEAOG TG WPEAIUNG
{wng ToUu

AuUTO TO TTPOIOV CUNPOPPUWVETAI PE TNV

Odnyia Tng EE tmrepi AHEE (2012/19/EE).

Auté 10 TTpOIdV PEpEl Eva oUpBoAo Tagl-

vounong yia atréBANTa NAEKTPIKOU Kail nAe-

KTpovikoU eEommAiocpou (AHHE).

To Tpoidv auTd £xel KaTa-
OKEUAOTEI JE ECOPTAMOTA UYWN-
AAG TTO16TNTAG KAl UAIKA TTOU
MTTOPOUV Va ETTAVAXPNCIKOTIOI-
nBouv Kai gival KatdAAnAa yia
EE ovoxUkAwon. Ma Tov Adyo au-
10, YNV TTETAEETE TO TTPOIGV padi pe Ta KoIva

OIKIOKG aTToppiduaTta fj GAAa atropANTA,
0710 TEAOG TG WPEAINNG Cwn¢ Tou. MNapa-
dWaTE TO O€ OoNuEio CUANOYNG yia ThV ava-
KUKAwaoN NAEKTPIKOU Kal NAEKTPOVIKOU £€0-
TINIOPOU. MTTOPEITE VO PWTFOETE TIG TOTTIKEG
00G APXEG OXETIKA PE QUTA T ONMEIa OUA-
Aoyng. H kat@dAANAn amméppiyn TNG CUOKEU-
NG CUUBAAAEI OTNV OTTOTPOTTH EVOEXOHEVWV
APVNTIKWY CUVETTEIWV YIa TO TTEPIBGAAOV
Kal TNV avpwTTivn uyeia.

Tuppoppwon pe Tnv 03nyia RoHS:

To TTPOoIdV TToU TTPONNBEUTAKATE CUMPOP-
ewvetal e Tnv Odnyia RoHS tng EE
(2011/65/EE). Aev Trepiéxel emBAaBn kai
atrayopeupéva UAIKG TTou kaBopidovTal
otnv Odnyia.

2.2 NMAnpo@opieg yia TN CUCKEUATIA

Ta UAIK@ cuoKeuaaoiag Tou TTPOIBVTOG KaTa-
okeuadovTal a1rd avOKUKAWOIPA UNIKA oU-
Qwva pe Toug EBvikoUg MepiBaAAovTikoug
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Kavoviopoug. Mnv atTroppiyeTe Ta dXpnoTa
UAIKG ouokeuaaoiag padi ue Ta oIKIaKA 1) GA-
Aa atréBANTA, aAAd TTOPadwWwaoTE Ta OTA ON-
peio cUANOYAG UAIKWV OUCKEUAOIiag TToU
£XOUV OPIOTEN ATTO TIG TOTTIKEG APXEG.

2.3 Xuortdozeig yia ESoikovounon
Evépyeiag

ZUpoewva pe Tov kavoviouod (EU) 66/2014,
TIANPOPOPIEG OXETIKA PE TNV EVEPYEIOKN
amdédoon UTTOPEITE va BpeiTe TNV TEKUNPI-
won Tou TTPOIGVTOG TTOU CUVOBEUE! TO TTPOI-
ov.

O Tpotdoeig TTou akoAouBouv Ba oag Bon-

Brioouv va XpNOIUOTIOIEITE TO TTPOIOV E OI-

KOAOYIKO Kal evepyelakd atTodOoTIKO TPOTTO:

* AQAVETE TA KATEWUYHEVA TPOPIUA VA
atroyuyBouv TTpIV Ta YHOETE.

* Méoa aT1o poUpvo xpnaolgoTroleite doxeia
OKOUPOU XPWHATOG Kal OTTO EPAyIE, TTOU
€XOUV KAAUTEPO XAPAKTNPICTIKG JETOPO-
pPAag BepudTNTAG.

* Av TTpOBAETTETON OTN OUVTAYA 1 OTO EYXEI-
pidio xpAoTn, TTavTa TTpoBepuaiveTe. Mnv
QavoiyeTe TV TTOPTA TOU POUPVOU CUXVA
Katd Tn didpKela TOU YNoiPaTog.

3 To mpoidv cag

Mo wRoiyo peydAng SIAPKEIOG, OTTEVEPYO-
TTOIEITE TO TTPOIOV 5 £wg 10 AeTTTA TTPIV
TNV Wwpa AN¢ng Tou wnaoipartog. ‘ETol ptro-
peite va e¢oikovopnoeTte £wg Kal 20% Tou
PEUPATOG PE XPAON TNG UTTOAEITTOUEVNG
BepuodTNTAG.

MpooTtradnoTe va payeipeUeTe OUY-
XPOVWG TTEPITOOTEPA ATTO £va PaynTd
OTO QoUpvo OTav auTo gival eQIKTO. MTTO-
PEiTE va PayelpeUETE TAUTOX POV TOTTOOE-
TWVTOG BUO payelpikd oKeun TTAvw oTn
oupudTivn oxapa. EmimAéov, av payel-
pPeUETE PaynTA TO €va PETA TO AAAO, €€0I-
KOVOUEITE evépyela €TTEION O POUPVOGS eV
Ba xdoel Tn BepudTNTA TOU.
XpnaoiyoTroigite KAaToapOAeg/ TNyavia Je
TO PEYEBOG KAl TO KATTAKI TTOU €ival KATAA-
AnAa yia Tn wvn payeipépatog. MNavra
ETMAEYETE TO OWOTO PEYEBOG OKEUOUG YIa
Ta @aynTtéd cag. Me Ta okeun AavBa-
OPéVOou PeYEBOUG KATaVaAWVETAI TTEPIO-
00OTEPN EVEPYEID OTTO TNV OTTAITOUMEVD.
AloTnpEiTe TIG ETIPAVEIEG YNTIUOTOS KAl
TIG BACEIG TWV OKEUWV O€ KaBapn Ka-
TdoTaon. O1 akaBapaoieg YEIWVOUV TN JE-
Ta@opd BepudTNTAg PETALU TNG ETTI-
@AvEIag YnoiyaTog Kal TnG Bdong Tou
oKeUouG.

TNV evOTNTA QUTH Ba BPEITE PIa YEVIKA ETTI-
OKOTINGCN Kal TIG BATIKEG XPAOEIG TOU TTiva-
Ka eAéyxou Tou TTpoidvTog. MTTopei va
UTTAPXOUV BIOQPOPEG OTIG EIKOVEG KAl OE OpI-
opéveg duvaTtdTNTEG, avaloya Pe Tov TUTTO
TOU TTPOIOVTOG.
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3.1 Mapouciacon Tou TPOIGVTOG Zuppdmiva pagia

Kdtw avrtiotaon (k&dtw a1md TNV atadAivn TTAdka)

Oéoeig pagiou
Mévw avriotaon

Omég agpiopol

Alagépel avdoya pe 1o povtého. To TTpoidv oag

uTTopEi va unv €xel AduTra, f o TOTTog Kal n 6éon

NG AAUTTOG PTTOPET va BIapEPOUV ATTO TNG EI-

KOVOG.

*O A WN

I3

Alopépel avaAoya pe To JovTENO. To TTPOoIdV TTou

) £xeTe evOEXETOI va un d10BETel oxdpa. XNV €I-
)@, O00O00OH 3 KOV, EPPAVICETAI WG TTAPADEIYUA £Va TTPOIOV PE
oxapa.

3.1.2 TuAua oIV

; 5 ( \( 3\
1 < D > 4
—» 6
2 < > 3
1 Mévw kdAuppa - =4
2 TuApa TAGKag 0TIV
3 Mivakag eAéyxou 1 Niow apioTepn - KavovikA eaTia agpiou
4 Napn 2 MmpooTivi apioTepr] - Taxeia eoTia agpiou
5 TMopta 3 MmpooTivi 8eid - BonBnTikn €0Tia agpiou
6  Kdrtw tpApa 4 Niow degid - Kavovikn eoTia agpiou
3.1.1 Movdda payesipéuaTog 3.2 Aeitoupyia Tou Trivaka eAéyxou
TOU poUpvou
6 4—‘—F==u_u=u=z ‘ Ppoup
i ® %

5« > 1

i . 2**

3
4 <

2
3«
1 Adutra
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Q000

1 Auyvia BgppooTdrn

3 TepIoTPOPIKO KOUPTTI ETTIAOYNG AEI-
Toupyiag

5 TMepioTPOPIKA KOUPTTIA XEIPIOUOU
TTAAKAG E0TIWV

Av UTTAPXEI TTEPIOTPOPIKO KOUMTTI (KOUUTTIC)
yla TOV XEIPIOPO TOU TTPOIOVTOG 0AG, O€ OpI-
Opéva JOVTEAD QUTA TA KOUMTTIA UTTOPET va
Byaivouv £Ew oTav Ta TTatdre (Bubifdueva
KOUNTTIA). INa va KAveTe pubuiceig e opl-
Oopéva aTTd auTd Ta TTEPICTPOPIKA KOUUTTIY,
TTPWTA TTPETTEI VO TTIECETE HEOT TO OXETIKO
TTEPIOTPOPIKO KOUWTTI Kal va TpaBrgeTe £Ew
TO KOUuTTi. AQOU KAVETE TN pUBUICT| 00,
méoTe TO TGN géoa oTn B€an Tou.

Koupri emloyng AetToupyiag

Mrtropeite va eTTIAECETE TIG AEITOUPYIEG AEl-
TOupyiag Tou PoUPVOU PE TO KOUMTTI ETTIAO-
YAG AeiImoupylwv. ZTpipTe apioTepd / Oe€id
atrd TNV KA€I0T (TTavw) B€on yia va €TI-
AECeTe.

Mep1oTPOPIKO KOUMTTI €TTIAOYAG OEppO-
Kpooiag

Mrtropeite va €mAECeTE TN BepPoKpaaia TTou
OEAETE VA PAYEIPEWETE UE TO KOUUTTI BEpUO-
kpagoiag. MNupioTe degid6aTPOPA ATTG TNV
KAEIOTA (TTavw) B€on yia va eTTIAEECETE.
‘Evd€1En ecwTEPIKNAG BEpHOKPAGiag
Ppoupvou

Mrtropeite va KaTaAGRETE TNV ECWTEPIKA
Bepuokpaacia Tou eoUpvou aTré Tn Auxvia
Beppokpaciag. H Auxvia Tou BeppoaTdTn
Bpioketal aTov TTivaka eAEyxou. H Auxvia
TOU BeppoOTATn avaBel dTav 1O TTPOIGV EeKI-
vd va Aeiroupyei Kai n Auxvia Tou Bgppo-
oT1aTn ofAvel 61av eTacel TNV Kabopl-
ouévn Bepuokpaaia. Otav n Bepuokpacia

! '
6

5

2 TMepIoTPOPIKG KOUUTTT XPOVODBIOKOTITN

4 TlepIoTPO@PIKG KOUWTTI TTIAOYNG BEp-
Jokpagiag

6 Kouptri avapAetng

OTO E0WTEPIKO TOU GOUPVOU TTECEI KATW
atrd TNV Kabopiouévn Bepuokpaaia, n Au-
xvia Tou BeppooTaTn avapel Eava.
MeP1OTPOPIKA KOUMTTIA XEIPICUOU
TAGKOG EO0TIWV

Mrtropeite va xeIpIOTEITE TNV £0TiO 0AG PE TA
KOUMTTIA EAEYXOU TwV €0TIWV. KABE KoupTTi
A€ITOUpYET PE TOV AVTIOTOIXO KAUOTHPA.
Mrtropeite va ouuTTEPAVETE TTOIOV KAUOTAPO
eAéyxel atd Ta oUPPBOAC oToV TTivaKa EAEY-
XOU.

KoupTri avag@Aegng

XpnoiyoTrolgital yia TNV ava@Aegn Twv Kau-
OTHPWV ECTIWV. & TTEPITTITWON SIOKOTING
PEUPATOG, TO KOUUTTI avAPAEENG eV Ael-
TOUPVEI.

XpovodIoKOTTTNG

Mrropeite va payeipéweTe pubpifovTag évav
OUYKEKPIPEVO XPOVO UOYEIPEPOTOG WE TO
XPovodiakoTITn. O1 apiBuoi o1o TOPoAo dei-
XVOUV TOV I0XUOVTQ XPOVO PAYEIPEPATOG O
AetrTd. To aUpBoro OO /M utrodnAwvel
adpIoTo XPOvo payelpépaTog. Edv pubuioe-
T€ TO KOUWTTi GTO GUPRBoA0 OO/ M, utro-
PEITE VO PayeIpEWeTE XelpokKivnTa (OTTWG
BéAeTe) o€ adpIaTO XPOVO.

3.3 Tpotrol AsiToupyiag Tou oup-
vou

>TOV TTiVaKa AEITOUPYIWV EPpavifovtal ol
TPOTTOI AEITOUPYIOG TOU (POUPVOU OOG Ka-
BWG Kal o1 avVWTATEG KAl KOTWTATEG BEpO-
KPOCiEG TTOU UTTOPEITE VO PpUBUICETE yIa au-
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TOUG. H og1pd Twv TPOTTWV AEIToupyiag TTou
avagépovTal dw PTTopEi va dlagépel atrd
N S10ppUBUICH OTO TTPOIOV TTOU KOTEXETE.

Z0pBoAo . . |Neproxn Bep-
AgiToup- Eéplvpmpn Aeiroupyi Hokpagiag Mepiypagn kai xprion
yiag (°C)
Nave Kal K&Tw avTi- . To <payn1c'),(£0mivem| ajTé ndvc’o Kal KATW Tau16xp9va. KgTd)\-
otaon AnAo yia KEIK, APTOOKEUAONATO 1 KEIK KAl HOAYEIPEUTA O OP-
— peG wnaipaTtog. To payeipepa yivetal ue éva pévo dioko.
— Moévo n kdTw avtioTaon gival avappévn. Asitoupyia KatdAAnAn
— Kérw avrioTaon . yla @aynTa TTou Xpeiadovtal pédioua oTo KATW YEPOG. AuTr n
— AeiToupyia Ba TTPETTEN va XPNOIUOTTOIEITal Kal yia €UKOAO KaBa-
AN PIOWG WE aTWO.
Tt
w A ) KO . . A )
XapnAd ykoiA N EITOUPYE] TO UIKPG YKPIA GTNV 0pO@r} TOU oUpvou. AeiToupyia
KaTaAANAN yia YAoIPo 0T OXEPa HIKPWY TTOTOTATWY.
. " Aerroupyei T0 pey&Ao YKPIA GTNV 0poPr) TOU poupvou. AeIToup-
Auvaré ykpIA . . . p . .
yia KaTtGdAANAN yia WAGIPO 0Tn OXApa JEYGAWY TTOCOTATWY.

* To Trpoidv cag Asitoupyei oTo €UpOg Bep-
HoKpaaiag TTou KaBopileTal OTO KOUMTT
Bepuokpaaciag.

3.4 Ageooudp TOU TTPOIOVTOG
Ymdpyouv didgpopa afeagoudp YEoa OTO

TTPOIOV 00G. ZTNV evOTNTA AUTH UTTAPXEI N ZupudTivin oxdpa
TTEPIYPAQPN TWV AGECOUGP KaI N TIEPIYPAPH X pnaiuoTToleital yia WHOILO F TOTIOBETNON
NG OWOTAG XPoNG TouG. Ta TTapeXopeva TPOYIMWY yIa YHOIPO O€ Tawi, 0Tn oXApa

ageooudp dlapépouv avaloya e TO Ho-
VTEAO TOU TTPOIGVTOG. 2TO TTPOIOV 0OG PTTO-
pei va pnv eival dioBéaipa 6Aa Ta afgooudp
TTOU TTEPIYPAPOVTAl OTO EYXEIPIBIO XPARONG.

Ta Tayid yéoa oTo TTPOIGV UTTOPEI
@ vVa TTaPapop@wOoUV atrd TNV ETTi-
dpaaon Tng Bepuokpaciag. Auto dev
£XEI ETTIOPACN OTN AEITOUPYIKOTNTA.
H mrapapdpewaon mravel va epueavi- g MOVTEAO XWPiG CUPUATIVO pA@Ia X
CeTal OTAV KPUWOEI TO TAWI.

Kal yla payoU oTo €mOUPNTO PA@I.
g MOVTEAO PJE CUPUATIVO pA@IaA :

Kavoviké Tayi
XpnoIyoTroIEiTal yIa TTITEG, KATEWUYHEVA
TPOPIUA KAl WHOIKWO JEYAAWY PEPIdWY.
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3.5 Xprpon agecoudp mpoidvTog
Papua payepéparog

Ymdpyouv 5 B£0€IG pagiwv GTOV XWPO Ha-
yeipéuatog. Mropeite va deite Tn o€ipd Twv
PAYIWV Kal aTTé TOUG apiBuoUg OTo UTTPO-
OTIVO TTAQiCI0 TOU pOUpPVOU.

g MOVTEAO pE CUPMATIVA pd@ia:

~N

=N who

>

Ze JOVTEAO XwpPig oupHdTIVO pda@ia:

5
4; =~ 2
N 1

TomoB£TnoNn TG GUPHATLVNG oXApa TTAVW
oTa pAPLA HAYEPEPATOG

Zg JovTéAQ PE CUPMATIVA PAQIA :

Eival kpioiung onuaciag va Totrobeteite
OWOTA TN CUPMATIVN OXAPa TTAVW OTA GUpP-
MaTIVa TTAEUPIKA pd@ia. OTav TOTTo0ETEITE
TN GUPMATIVI OXAPa TTAVW OTO ETTIBUPNTO
PA®I, TO AVOIKTO TUNMO TTPETTEI VA €ival OTO
MTTPOCTIVO PEPOG. o KAAUTEPO payeipepa,
N CUPMATIVN OXApa TTPETTEN VO ao@aAileTal
OTO OTOTT TOU GUPUATIVOU pa@iou. Aev
TIPETTEl VA TTEPVAEI TIAVW ATTO TO GTOTT Kl
Va EPXETAI O€ ETTAPN PE TO TTIOW TOIXWHO
TOU QOUpPVOU.

g MOVTEAO XWwpig ocupudTIVa pa@Ia :
Eival kpioiung onuaoiag va Totrobeteite
OWOTA TN CUPMATIVI OXAPa TTAVW OTA
TAEUPIKA pd@ia. H gupudTivn axdpa €xel
MOvo pia katelBuvon ToTToBETnoNng TTavw
oT1o pdl. OTav TOTT00ETEITE TN CUPHATIVN

oxapa TTavw oTo €mMOUPNTS PAYI, TO AVOI-
KTO TUAMO TTPETTEN VA €ival OTO PTTPOOCTIVO
UéPOG.

TomoB£TNON TOU TAWPLOL TTAVW OTA PAPpLU
Hayelpéparog

Z& JOVTEAQ PE OUPMATIVO pA@Ia:

Eivai etriong kaipiag onuaciag va tommoBe-
TeITE OWOTA TA TOYWIA TTAVW OTA CUPUATIVO
TAEUPIKA pa@ia. OTav ToTToBETEITE TO TAWI
TTAvW OTO €TMOUUNTO PAPI, N TTAEUPE TOU
TToU €x€l OXeOIOOTEI yIa va TO KPATATE
TIPETTEI VA €ival OTO PTTPOOTIVO PEPOG. MNa
KOAUTEPO payeipepa, To TOWi TTPETTEN va
ao@aAileTal Je TNV EYKOTTH) OTOTT TTAVW OTO
OUPHATIVO pa@I. Agv TTPETTEI VO TTEPVAEL
TTAvw aTTd TNV EYKOTTA GTOTT KaI VA £PXETAI
g€ ETTAQPN KE TO TTIOW TOIXWHA TOU QOUp-
vou.

Ze JOVTEAQ XWPiG CUPHATIVO pA@Ia:
Eivai etriong kaipiag onuaciag va tommoBe-
TEITE CWOTA Ta TOWIA TTAVW OTA TTAEUPIKA
pa@ia. To Tayi éxel Jovo pia katelbuvon
TOoTT0B£TNONG TTavWw aTO PAYI. OTaV TOTTO-
Beteite To TAWi TTAVW OTO EMOUUNTO PAI, N
TIAEUPA TOU TTOU £x€l OXEDIAOTEI yIa va TO
KPATATE TTPETTEI VA €ival OTO PUTTPOCTIVO

UEPOG.
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AelToupyia 6TOT TNG CUPUATLVNG CYApAG
YTapxel yia AeiToupyia OTOTT yId VO EUTTODI-
el TN oUpPATIVN OXAPa va YEpvel EEw aTrd
TO oupudTivo pdel. Me auTr) Tn Asitoupyia
MTTOPEITE va BYAAETE £EW TO PAYNTO ME EU-
KoAia kal ac@aAeia. Otav agaipeite Tn oup-
MATIVR OXApPa, UTTOPEITE va TNV TpaBRgeTe
TTPOG TA EUTTPOG £WG OTOU POATEI TO GTOTT.
Mpétrel va TTepAaeTe QUTO TO ONEIo yIa
TTAPN agaipeon.

>

o \

AewToupyia 6TOT TAWYLOU - & HOVTEAQ pE
OUPMATIVO pA@Ia

Ymrdpxel miong pia A€IToupyia GToTT yia va
eUTTOdICEl TO TAWI Va yépvel £Ew aTTd TO
oupudaTivo pagl. OTav agaipeite To TAWI,
eAeUBEPWOTE TO OTTO TNV TTIOCW EYKOTTH
OTOTT KaI TPARAETE TO TTPOG TO HEPOG OAG
£€WG OTOU POACEI OTNV UTTPOCTIVH) TTAEUPA.
Mpétrel va TTePAOETE QUTA TNV EYKOTTF) OTOTT
yla TTAfpn agaipeon.

ZwoTH TOM0OETNGN TG GUPHATLVNG
OXGPag Kat TOU TaPLod TAvw GTLG THAE-
OKOTILKEG PAYEG -Z€ HOVTEAO PE OUPMATI-
Vo pA@Ia Kol TNAEOKOTTIKA HOVTEAQ

Xdpn oTIG TNAEOKOTTIKEG pAYEG, o1 BioKOol A
TO CUPMPATIVO pA@Ia JTTOPOUV EUKOAX va TO-
T00eTNOOUV KaI va apaipeBouv. Mpétel va

An@Bei pépiPva yia va TOTTOBETATETE TOUG
OioKOUG Kal Ta CUPUATIVO PAQIA OTIG TNAE-
OKOTTIKEG PAYES OTTWG PaiveTAl OTNV TTAPA-
KATW €IKOVA.
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3.6 Texvikég Mpodiaypagpég

levikég Tpodiaypapég

E¢wrtepikég dlaoTAOEIG TTPOI6VTOG (Uog/TTAGTOG/BAB0G)
(mm)

850 /600 /600

Tdon /ouxvétnTa

220-240V ~ 50 Hz

TUTT0G KOAWDIOU Kal SIOTOURA TTOU XPNOIYOTIoIoUvVTal / KO-
TAAANAQ yia Xprion oTo TTPoIdV

eAay. HO5VV-FG 3 x 1,5 mm2

>uvoAIkA katavaAwan evépyeiag (kW) 23
YuvoAIKA 10xUG agpiou (kW) 7,9 kW (574 g/h - G30)
TUTOG oUpvou ZUpBaTIKOG POUPVOG

Eorieg

MrtrpoaoTivr) apioTepr

Tayeia eoTia agpiou

loxug

2,9 kW (211 g/h — G30)

MrrpoaTivr) degid

Bon®nTikA eoTia agpiou

loxug

1,0 kW (73 g/h — G30)

Miow apioTepn

Kavovikn eoTia agpiou

loxug 2,0 kW (145 g/h — G30)
Miow degi& Kavovikn eoTia agpiou
loxug 2,0 kW (145 g/h — G30)

TUmog agpiou / TTieon TTou £xel pUBUIOTEI TO TTPOIOV:

G20 20 mbar

|Kq1nyopia TPOIGVTOG agpiou

[Kar. 11 2H3+

|Tt’11'r°| agpiou / MECEIG OTIG OTTOIEG MTTOPEI VA METATPATTEI TO TTPOIOV:

G30 30 mbar

G30/G31 28-30/37 mbar

Baaikd: O1 TTANpo@opieg OXETIKA PE TNV EVEPYEIOKN OAPAVAT NAEKTPIKWV OIKIOKWY GOUpVWY TTapéxXovTal cUPpuva
pe 1o poTUTTO EN 60350-1 / IEC 60350-1. O1 Tiég TrpoadiopifovTal oTig Acitoupyieg Mavw kar kdTw avtiotaon A
(av uttépxel) Kdtw/méavw avtiotaon ye uttoBornnaon avepioThpa YE TO TUTTOTTOINPEVO POPTIO.

H kAdon evepyelakAg amédoong TTpoadiopideTal CUPPWVA JE TNV TTI0 KATW TTPOTEPAIOTNTA avaAoya av ol avTioTol-
XEG AeIToupyieg utTtdpyouv aTo TTPoidv . 1-OIK. B€éppavan pe avepioThpa , 2-Oeppuodg aépag , 3-XapnAod YKpIA pe
utroBor®non avepiotipa , 4-Mdavw kai Katw avtioTaon.

O1 TEXVIKEG TTPOBIAYPAPES UTTOPEI VO TPOTTOTTOINBOUV XWpPIg TTPONYyoUlEVn €I00TTOI-
non, ylia okotroug BeATiwONG TNG TTOIGTNTAG TOU TTPOIOVTOG.

@

O1 eIK6VEG OTO TTAPOV EYXEIPIOIO gival EVOEIKTIKEG KOl UTTOPE VO PNV AvTIOTOIXOUV
AKPIBWG OTO TTPOIdV 00G.

@
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ang TTou To oUVOOEUOUV £XOUV OTTOKTNOEI O EPYOOTNPIOKEG TUVONKEG CUUPWVA PE
TA OXETIKA TTPOTUTTA. AvaAoya pE TIG OUVOAKEG AsiToupyiag Kail TTepIBAAAOVTOG TOU
TTPOIOVTOG, Ol TIUEG AUTEG PTTOPET va dla@EPOUV.

@ O1 TIpEG TTOU ava@EPoVTal OTIG ETIKETEG TOU TTPOIOVTOG i} 0€ AAAQ £VTUTTA TEKUNPIW-

Xwpa eykardcTacng - kKarnyopieg/Tomol/nieon aspiov
2TOV TTivaKa TTou 0KOAOUBEi uTTopEiTe va Bpeite Tov TUTTO agpiou, TNV TTiECN KAl TNV KATNYO-
pia agpiou TTOU PTTOPOUV Va XPNCIUOTTOINBOUV yIa TN XWEa OTToU TTPOKEITAI VO EYKATOOTO-

O¢i TO TTPOIdV.

KQAIKOI XQ- KATHIOPIA TYNOZ AEPIOY KAI MNIEXH
PON
FR Kar. Il 2E+3+ G20,20 mbar |G25,25 mbar gg(a),rZB 30 G31,37 mbar
BE Kar. Il 2E+3+ G20,20 mbar |G25,25 mbar gg(;,rZB 30 G31,37 mbar
RU Kar. Il 2H3B/P G20,20 mbar |G30,30 mbar |G20,13 mbar |G20,10 mbar
cz Kar. I 2H3+ 620,20 mbar  |G302830 1634 37 mbar
mbar
NL Kar. Il 2EK3B/P G25.3,25 mbar |G20,20 mbar  {G30,30 mbar
GB Kar. Il 2H3+ G20,20 mbar G30.28 30 G31,37 mbar
mbar
IE Kar. Il 2H3+ G20,20 mbar G30.28 30 G31,37 mbar
mbar
ES Kar. Il 2H3+ G2020mbar  [S302830 1634 37 mbar
mbar
PT Kar. I 2H3+ 62020 moar  [G302830 IG5 57 mbar
mbar
CH Kar. I 2H3+ 62020 moar  [G302830 IG5 57 mbar
mbar
IT Kar. Il 2H3+ G20,20 mbar G30,28 30 G31,37 mbar
mbar
SK Kar. Il 2H3+ G20,20 mbar G30,28 30 G31,37 mbar
mbar
CY Kar. Il 2H3+ G20,20 mbar G30,28 30 G31,37 mbar
mbar
Sl Kar. Il 2H3+ G20,20 mbar G30,28 30 G31,37 mbar
mbar
GR Kar. Il 2H3+ G20,20 mbar G30,28 30 G31,37 mbar
mbar
Kar. Il 2ELS3B/P G20,20 mbar G2.350,13 G30,37 mbar
PL mbar
Kar. Il 2E3P(B/P) G20,20 mbar |G30,37 mbar
DE Kar. Il 2E3B/P G20,20 mbar  |G30,50 mbar
AT Kar. Il 2H3B/P G20,20 mbar  |G30,50 mbar
SE Kar. Il 2H3B/P G20,20 mbar  |G30,30 mbar
LT Kar. Il 2H3B/P G20,20 mbar  |G30,30 mbar
NO Kar. Il 2H3B/P G20,20 mbar  |G30,30 mbar
MK Kar. Il 2H3B/P G20,20 mbar  |G30,30 mbar
XK Kar. Il 2H3B/P G20,20 mbar  |G30,30 mbar
RS Kar. Il 2H3B/P G20,20 mbar  |G30,30 mbar
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KQAIKOI XQ- KATHIOPIA TYNOZ AEPIOY KAI NIEXH
PON

RO Kar. Il 2H3B/P G20,20 mbar  |G30,30 mbar
DK Kar. Il 2H3B/P G20,20 mbar  |{G30,30 mbar
EE Kar. Il 2H3B/P G20,20 mbar  |G30,30 mbar
MA Kar. Il 2H3B/P G20,20 mbar  |G30,30 mbar
Fl Kar. Il 2H3B/P G20,20 mbar  |G30,30 mbar
HR Kar. Il 2H3B/P G20,20 mbar  |G30,30 mbar
TR Kar. Il 2H3B/P G20,20 mbar  |G30,30 mbar
MT Kar. | 3B/P G30,30 mbar
IS Kar. | 2H G20,20 mbar
LV Kar. | 2H G20,20 mbar
LU Kar. | 2E G20,20 mbar
BG Kar. | 2H G20,20 mbar

Kar. | 3B/P G30,30 mbar

Kar. | 2H G20,25 mbar
HU Kar. | 3B/P G30,30 mbar

TpaméqL pek
O TrapakdTw TTivakag divel TIJEG PITTEK WEKATHOU yia OAOUG TOUG TUTTOUG OEPIWY KAUTTUWY
YIO JETATPOTTH agpiou. MTTopEiTe va QTACETE TIG TIUEG TOU PTTEK WYEKATHOU GAG KOITAZOVTAG
TOV TEXVIKO TTiVAKA YIa TOUG TUTTOUG QEPIWV TTOU UTTOPEITE va PETATPEWETE avaAoya PE Ta
KaUOIPYO KAl TN XWPO 0ag. Ta PTTEK PTTOPET va Pnv TTapéxovTal padi ge 1o Tpoidv oag. Mrro-
PEITE VO TO TTPOUNBEUTEITE OTTO £E0UCIOBOTNUEVEG UTTNPETIEG ) ATTO TO HEPOG OTTOU ayO-
pdoaTe TO TTPOIOV.

Eorieg
G20,20 |G30,28 30
loyuc mbar mbar G20,10 G20,13 G20,25 | G25.3,25 |{G2.350,13| G30,37 G30,50
G25,25 G31,37 mbar mbar mbar mbar mbar mbar mbar
mbar mbar
1 kw 72 50 90 84 68 80 95 47 43
2 kW 103 72 125 116 97 110 131 66 60
2,9 kW 115 87 155 145 108 130 165 80 75
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4 EykardoTtaon

A FeVIKEG MPOELSOTOL)OELG

» [a TNV eykatdoTaon Tou TTPOIOVTOG
atreuBuvbeite oTov TTAnCIE0TEPO EEOUODIO-
doTnuévo avTIrpoowTo o€pPIs. BeBaiw-
O¢ite OTI UTTAPXOUV OI ATTAITOUNEVES EYKA-
TAOTACEIG PEUMATOG KAl AEPIOU TTPIV KO-
Méoete Tov E€ouciodoTnuévo avTimrpoow-
TT0 G£PPIG VIO VO TTPOETOINACEI TO TTPOIOV
yia Aeitoupyia. Av 6xI, KOAEoTe adeloUxo
NAEKTPOAGYO Kal EYKATACTATN YIA VO
KAvouv TIg atraitoupeveg epyaaieg. O Ka-
TAOKEUAOTAG eV Ba gEper kapia eubuvn
yia gnuiég Trou Ba TTpokUywouv atrd diadi-
Kagieg TTou ekTeEAOUVTAI ATTO PN £€0UaIO-
doTnuéva AToPa Kal UTTOPET VA AKUPWOEN
TNV eyyunon.

* H mpoeToipaaia Tng B£0nG TOU TTPOIGVTOG
KOl TWV EYKATAOTACEWV PEUPATOG KAl OE-
piou yia 1o TTpOoidv arroteAouv eubuvn Tou
TTEAATN.

» To mpoidv TTpéTTel va eykaTaoTobei oUp-
Pwva Pg 6AOUG TOUG TOTTIKOUG KAvVoVi-
OMOUG EYKATAOTATEWY agpiou Kal/f nAe-
KTPIKWV EYKATOOTACEWV.

* MMpiv TNV gykatdoTacn, eAEyETE OTITIKG av
TO TTPOIOV TTOPOUCIALEl OTTOIOBNTTOTE
eAatTwpa. Av vai, T6TE unv TO EYKATOOTH-
o€Te. Ta TTPOIGVTA TTOU €XOUV UTTOOTET {n-
MIG gival ETTIKIVOUVA YIa TNV 0OPAAEId
oag.

4.1 To katdAAnAo pépog yia eyka-
TdoTOON

» ToTmroBeTrOTE TO TTPOIGV GE GKANPI ETTI-
@Avela Adyw TWV agpaywywy KATw atmo
TO TTPOIGV. Aev TTPETTEI va TOTTOBETEITAI O€
Baon i BaBpo. Ta TOdI TOU TTPOIGVTOG
dev mpéTrel va BubifovTal o€ HOAAKEG ETTI-
QAVEIEG, TT.X. XOA K.ATT.

» To damedo TNG Koudlivag TTPETTEN va £XEI
ETTOPKNA AVTOXN VIO TO BAPOG TNG CUOKEU-
NG ouv To TTPOCBETO BAPOG OAWYV TWV Ha-
YEIPIKWY OKEUWYV KAl TWV TPOPIHWV.

* AuTO TO TTPOIOV €ival CUOKEUR KaTnyopiag
1 oUpoewva pe To Trpdétutro EN 30-1-1,
OnA, ytTopei va To1T00eTNOEI PE TO TTIoW
ToiXWwHa Kal yia TTAEupd o€ ToiXo Koudi-
vag, ETTITTAO KOU(ivag 1) CUOKEUK] OTTOIOU-

onToTe peyéBoug. To £miTTAo Koudivag N
n ouoKeun oTnv GAAN TTAcupd pTTOpPEN Va
gival yévo idlou | PIKPOTEPOU PeYEBOUG.

EL

» MTropei va xpnoipoTtroindei ye viouAdma

og otroladATToTE TTO TIG OUO TTAEUPEG,
aAAG yIa va €xeTe EAGXIOTN aTTOOTACN
400 yIA. TTavw a1é TNV TTAGKA ECTIWV
emMTPEWTE TTAEUPIKS DIGKEVO 65 XIA.
QAVAPECQ OTN OUOKEUT KAl OTTOIOVONTTOTE
TOiX0, SIOXWPEICTIKO ] YNAG VTOUAQTTI.

Hood
£
| e— € | —
T 1S
g . £ |]
£ ! 3
E| 65mmmin ! ~ 65 mm min
S —l «
K 1 r_
= DD ®O

» Mmopei eTTiong va xpnoiyoTtroinBei kal o€

Mn evToixiopévn B€an. AproTe eAGXIOTN
atmmooTacn 750 xIA. TTavw oTTd TNV ETTI-
@aveia TNG TTAAKOG EOTIWV.

» Edv mpoékeital va TotmoBetnBei atroppo-

@NTAPAG TTAvVW aTrd TNV Koudiva, ava-
TPEETE OTIG 0BNYiEG TOU KATAOKEUAOTH)
TOU aTTOPPOPNTAPA OXETIKA hE TO UWOG
TOTTOB£TNONG (EAGY. 650 mm).

+ OtroiodnToTe £TMITTAO Koudivag SiTrha aTn
ouokeur Ba TTPETTEl va €XEl avToxn o€
uWNAEG Beppokpaaoie (TOUAdYIOTOV €wg
100 °C).

ANucida acpaleiag

Mpétrel va TTPpooTaTEVETE TN CUOKEUN OTTO

QVATPOTTH] XPNOIMOTTOIWVTAG OTO GOUPVO
oag TNV TTapeXOUevn aAuacida.

Mposidotroinon - Kivduvog avaTpotrig!
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Mpo&idotroinon: Na tnv ammoTpoTrr) ab&éAn-
TNG AVATPOTING TNG CUOKEUNG, TTPETTEI VA
eykataoTadei autd To p€Go aTaBEPOTTOIN-
ong. MNa Tnv eykaTdoTaon, avoTpELTe OTIg
odnyieg.

Av 10 TPOIdV oag éxel 2 aAucideg ao@a-
Agiag:

2TEPEWOTE TO AYKIOTPO (1) aTOV TOIXO TNG
KouZivag (6) xpnoIhoTToIWVTaG KatdAAnAo
Buoua kal ouvdéaTe TNV aAucida aag@aAei-
ag (3) aTo AyKIoTPO PECW TOU PNXAVICUOU
ao@aliong (2).

.
¢ z
6 ~ @
AykioTpo aTabepoTroinang
Mnxaviop6g ac@daAhiong

AAucida acpaleiog

ZTEPEWOTE OTABEPG TNV aAuCida aTO TTioW
UEPOG TNG CUOKEUNG PAYEIPEPATOG

Rear of product

6 Kitchen wall

A WON =

)]

Av 10 TTpOiIOV oag éxel 1 aAuoida ac@a-
Acgiag:

MpétTel va TTpOCTATEUETE T CUCKEUN aTTO
QAVATPOTT XPNOIMOTTOIWVTAG OTO POUPVO
0ag TNV TTapeXOUEVN Hia aAucida ao@aAei-
ag.

AkoAouBroTe Ta TTapaKATW BAPATA OTNV €1-
KOVa yIa va OTEPEWOETE TNV aAucida acea-
Aeiag oTO TTPOIGV CaG. EL

D | 4

=D

H aAucida euoTdBeiag TTpETel va Ei-
@ val 600 KOVT 600 gival TTIPOKTIKA
duvaTody, yia va atTopeUyeTal KAion
TTPOG Ta EUTTPOG Kal SlaywVvIa yia va
aTro@eUyeTal N TTAEUPIKA KAioT.
AAucida oTaBepdTNTAG VIO CUOKEU-
£G HOYEIPEPOTOG TTOU BEV £XOUV
oxedlooTel he EYKOTTA CUUTTAEENG

TOU OTNPIYUOTOG.

AgpLopo6g Tou XWpou

[Na 6Aoug Toug xwpoug arraiTeital éva Ta-
PAGBUPO TTOU PTTOPEI VO aVOIXTEI 1] I00dUVa-
Ho Avolypa, eV yia opiopévoug Ba arrairn-
O¢i éva emITTAéoV povipo avolyua egaspi-
opou. O aépag yia TNV Kauaon TTPOEPXETAI
atrd TOV A€Pa TOU XWEOU £YKATACTACNG KOl
Ta KAUOOEPIa EKTTEPTTOVTAI aTT' €UBEiag OTO
Xwpo. O KaAdG agpiopdg gival amrapaitnTog
yla TNV ao@aAr] A&IToupyia TNG CUCKEUNG
oag.

Xwpol pe ToépTEG /KAl TTapdBupa TTOU
avoiyouv atreuBeiog Tpog 1o §WTEPIKO
mepifdAAov

O1 mépTEG iY/Kal Ta TTapdBupa TTou avoiyouv
aTTeuBeiag TTPog To £EWTEPIKO TTEPIBAAAOV
TIPETTEI VA €XOUV OUVOAIKO Avolyua egagpi-
OdoU oUpgwva pe TIG S1a0TACEIG TTOU Opi-
Covtal oTov TTapakdTw Trivaka BAacel NG
OUVOAIKAG 10XU0G agpiou TNG CUOKEUNG (N
OUVOAIKA KOTavVAAWGT 10XU0G agpiou TNG
OUOKEUNG TTAPOUCIACETAI OTOV TTIVOKQ TE-
XVIKWV TTp0odIaypa@wyV Tou TTapdvTog £yXEl-
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pIdiou xpAoTN). Av oI TTOPTEG r/Kal Ta TTa-
paBupa dev £XOUV GUVOAIKA TO Avolyua
e€agpIoyoU TTOU QVTIOTOIXEI PE TN OUVOAIKA
KaTavaAwon agPiou TNG CUOKEUNG OTTWG
KaBopileTal oTov TTAPAKATW TTiVaKA, TOTE
TIPETTEI OTTWOONTIOTE VA UTTAPXEI VA
TPO0oBeTO OTABEPS AVOolypa £€OEPITUOU
OTOV XWPO, Yia va diaag@alifeTal OTi TTAN-
pouUVTal Ol GUVOAIKEG EAAXIOTEG OTTAITACEIG
e¢agpiopoU yia Tn ouvoAikr kaTtavadAwaon
agpiou TNG oUoKeUNG. To aTaBepd avolypa
eCagpioyou ptropei va mepIAauBavel avoiy-
paTa yia utrdpyovta ToURAa e§agpiagpou,
OIA0TACEIG AVOIYUATOG AYyWYWVY ATTOPPOPn-
TAPWV KATT.

ZuvoAikA katavaAwon  EAdX. avolypa e€agpiopyou

agpiou (kW) (cm2)
0-2 100
2-3 120
3-4 175
4-6 300
6-8 400
8-10 500
10-11,5 600
11,5-13 700
13-15,5 800
15,5-17 900
17-19 1000
19-24 1250

Xwpol Trou dev £€xouv TOPTES R/Kal TTa-
pdaBupa TTou avoiyouv aTtreudeiog Tpog
TO £EWTEPIKO TTEPIBAAAOV

Av 0 XWpPOG GTOV OTTOIO €ival EYKATEDTN-
MEvVn n ouokeun Bev £xel TTOPTA f/Kal TTa-
paBupo TToU avoiyel atreubeiag TTPOG To
€CWTEPIKO TTEPIBAANOY, TTPETTEI VO avadnTn-
Bouv GAAa TTPOIGVTA TTOU OTTWOONTIOTE TTO-
péxouv éva oTabepd dvoryua eEagpiouol To
oTT0i0 O€V UTTOPEI VO PUBNICTEI Kal va KAEI-
OTEl KAl TO OTTOi0 TTANPOI TIG ATTAITHOEIS YIA
TO GUVOAIKO €AGYXIOTO Avolyua e€agpiopoU
TTOU QVTIOTOIXEI 0TV GUVOAIKI KaTavaAwaon
agPioU TNG CUOKEUNG OTTWG UTTOSEIKVUETAI
aTov TTapaTTavw Trivaka. Etriong mpémel va
TNEOUVTAI 01 KATAAANAOI KOVOVIGHOI KTIPI-
wv.

OT10U 0€ éva SWHATIO 1) £évav E0WTEPIKOG
XWPOG UTTAPXOUV TTEPICOOTEPES ATTO Jia
OUOKEUEG agpiou, Ba TTPETTEl va TTapEXETAI

TPOCOeTN emQAvVEIa eEAEPITUOU ETTITTAEOV
TNG OTTAITNONG TTOU aVAQEPETAI GTOV TTAPA-
Tavw Trivaka. To péyebog Tng TTpdoBeTNG EL
€M@AveIag EaepioPoU Ba TTPETTEl va gival
KATAAANAO CUPQWVA UE TOUG KAVOVIGUOUG
TWV GAAWV CUCKEUWV AEPIOU.

Etriong mrpétrel va uttdpyxel EAAXIOTO BIdKe-
vo 10 mm oTnVv KATW aKWr TG TTOPTAG TTOU
avoiyel TTPOG TO E0WTEPIKG TTEPIBAAAOV OTO
XWPO TTOU €XEl EYKATAOTAOEI N CUGKEUN.
Mpétel va diac@alioeTe OTI €idn OTTWG Xa-
Ni& kal GAAa KaAUppaTa Satrédou KATT. dev
eTTNPeAouV TO BIAKEVO OTAV N TTOPTA Eival
KAEIOTH.

H ouokeun Pay€IpEUaTOG ETTITPETTETAI VA TO-
ToBeTNBEi 0 dwATIO Koudivag, koudivag/
Tpatredapiag r o€ KaBIoTIKO-KPEBATOKAUA-
pa, aAAG Ox1 o€ OWUATIO TTOU TTEPIEXEI
UTTAVIO A VTOUG. H OUOKEUN payEipéuaTog
dev TTpETTel va TOTTo0eTNOEI o€ dwPATIO Ka-
010TIKOU-KPERATOKAPAPAG PIKPOTEPO ATTO
20 m3.

Mnv eyKaTOOTACETE TN CUOKEUN QUTH O€
XWPO KATW atrd 1o £TTITTESO TOU £8APOUG,
EKTOG aV O XWPOG AUTOS gival AvoiKTOg
TTPOG TO €TTITTEDO TOU £3APOUG TOUAAXIOTOV
g€ pia Tou TTAEUPA.

4.2 HAekTpIKA oUVOeDN

A FeviKég MPOELBOTOLGELG

* Mpiv &eKIvOETE OTTOIABNTIOTE EPYATIT
OTNV NAEKTPIKI) EYKATAOTACTH, ATTOOUV-
O£0TE TO TTPOIGV ATTO TNV TTAPOXH PEUNO-
T0G OIKTUOU. YTTAPXE! KivOUVOG NAEKTPO-
TAngiag!

* 2Zuvd£OoTe TO TIPOIGV O€ yelwpEvn TTpida/
YPOUUA TTOU TTPOCTATEUETAI ATTO AOPa-
A€10BI1aKOTITN Mivi TUTTOU JE KATAAANAN
OVOUQQTIKA TIPA PEUPATOG OTTWG AVaA-
@EpeTal oTOV TTiVAKA "TEXVIKEG TTPOdIA-
YPa®EG". AvaBéaTe TNV ykaTAoTACN TNG
YEIWONG € TTIOTOTTOINUEVO NAEKTPOAGYO
av XPNOIYOTTOIEITE TO TTPOIOV PE i XWPIG
peTaoxnuatioT. H eTaipeia pag dev Ba
@Epel TNV uBUVN yIa OTTOIECOATTOTE {N-
MIEG TTPOKUWOUV AGYW XpPriong Tou TTpoi-
OVTOG XWpIg eykatdoTaon yeiwong Tou
OUMHOPPUWVETAI JE TOUG TOTTIKOUG KAVOVI-
opoug.
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» To mrpoidv emTpETTETAl VO OUVOEDET OTNV
TTapoxr PEUPATOG BIKTUOU JOVO aTrd
€E0UOI000TNUEVO KAl EEEIBIKEUPEVO TEXVI-
KO. H 1Tepiodog eyylnong Tou TTpoiovTog
Zekivd pévo PETA aTTO CWOTH EYKATAOTO-
on. O kataokeuaoTAg Oev Ba BewpnBei
uTTEUBUVOG Yia nMieg TTOU TTPOKUTITOUV
atréd diadikaaieg TTou eKTEAOUVTAI OTTO N
e€ouaiodotnuéva dropa.

* To KaAwdIo peUATOG BEV TTPETTEI VO OU-
ogiyyeTal, va AuyideTal, va cupTTIECETaI )
va €pYETAl O€ ETTAQH PE (EOTA ONuEia TNG
povadag. Av 1o KaAwdio TpoPodoaiag
UTTOOTEI {NMIA, TTPETTEI VA AVTIKOTAOTOBET
atré Tov E€ouaiodotnpévo avTirpoowTTo
a€pPIG. AIOQOPETIKA, UTTAPXEI KivOUVOG
NAeKTPOTTANEIAG, BPaXUKUKAWUATOG N
QwTIaC!

* Ta dedopéva TnG TTAPOXNG PEUPATOS BI-
KTUOU TTPETTEI VA AVTIOTOIXOUV oTa €00~
Uéva TTou opifovTal OTNV ETIKETA TUTTOU
Tou TTpoidvTog. MTTOpEiTE VO deiTe TNV TTI-
VaKida OTOIXEIWV EITE AVOIyOVTOG TNV
TOPTA ) TO KATW KAAUPUQ, 1) OTO TTioWw
ToiXwHa TNG povadag avaAoya pe Tov TU-
TT0 TG povadag. To KaAwdIO PeUPATOG
TOU TTPOIGVTOG TTPETTEI VA CUPPOPPWVETAI
UE TIG TINEG OTOV TTivaka "TeXVIKEG TTPO-
dIaypagES”.

* To @Ig Tou KaAwdiou PeUPATOG TTPETTEI VA
€ival EUKOAQ TTPOOTTEAACIUO PETG TNV
eykardoTaon (aAAG o1 TTavw aToé Tnv
TAGKa €0TIWV). MnNv XpNOIPOTIOIEITE KO-
Awdia eTTEKTOONG 1} TTOANATTAEG TTPICEG
oTn ouvdeon PEUPATOG.

* Kartd Tnv KoAwdiwaon, TTPETTEI va CUPUOP-
PWVEDTE PE TOUG £BVIKOUG/TOTTIKOUG NAe-
KTPOAOYIKOUG KOVOVIOHOUG Kal TTPETTEI VO
XpnoipoTrolgite TTPICa/KaAwdIo Kal QIg
TToU €ival KatdAANAa yia To @oupvo. €
TTEPITITWAON TTOU Ta OpIa 1I0XUOG TOU TTPOI-
OVTOG UTTEPRAiVOUV TIG TINEG PEUPATOG
TOU QIG Kal TNG TTPifag/Tou kaAwdiou peu-
HOTOG, TO TTPOIOV TTPETTEI VO OUVOEDET
atreuBeiag péow oTabepr)G NAEKTPIKAG
EYKOTAOTAONG XWPIG XPron @Ig Kal TTpi-
Cag/kaAwdiou peupaTog.

Av 1O TpOidV éxel TTapaxOei pe KaAwdio

Kal QIG:

To Tpoidv oag €xel TTapaxBei pe KAAWDSIO
peUPATOG BIKTUOU KAl PIG. ZUVOEDTE TO PIG
TOU TTPOIGVTOG O€ YEIWEVN TTPICa Kal TTpay-
MOTOTTOINOTE TNV NAEKTPIKA OUVOEDN.

4.3 Zuvdeon agpiou

A Fevikég mpoeLdomoLoELG

* Oa ptropouce va TTPOKUYEI KivOUVOg
€kpné&ng, TTUPKAYIAG Kal dnAnTnpiaong av
yivel oTToI0dR1TOTE £pyacia eykatdoTa-
ong, €TMOKEUNG 1) oUvdeong atmod pn eEou-
01000TNHEVO/UN adEIOUXO0/N EEEIBIKEU-
MEVO ATOHO 1 TEXVIKO.

* MMpiv TOTTOBETATETE TO TTPOIGV GTN B€on
TOoU, BePaiwbdeite 6Tl CUPPWVOUV PETALU
TOUG Ol TOTTIKEG OUVOAKEG TTapOXAG (TU-
TTOG Kal TTiEon agpiou) kai n puBuIon agpi-
ou oTo TTpoidv. MTTOpEiTE Va BpeiTe TIg
OUVBNKeG Kal TIHEG pUBJIONG agpiou yia
TO TTPOIOV OTIG ETIKETEG (1) OTNV ETIKETA TU-
TTOU).

* Av 0 KwJIKOG XWPag aag Oev UTTAPXEI
oTnV €TIKETA, TNPNOTE TIG TOTTIKEG TEXVIKEG
00nNYieg yIa TN XWPO 0ag OXETIKA PE TN
oUvOeon agpiou Kal TN PETATPOTTH QEPIOU.

* To mrpoidv emTpéTTeTal va ouvdeBei o€
ouoTnua TTapoxXAG agpiou Povo amo Eva
eCoualodoTtnuévo/ adelouyo/ Ee1dIKeu-
MEVO ATOHO 1 TEXVIKO.

+ O kaTtaokeuaoTrg dev avalauBavel Kapia
€uBUVN yia nuieg TTOU TTPOKUTITOUV ATTO
d1adikaoieg TTou ekTEAOUVTAI ATTO PN
egouaiodoTnuévo/un adelouxo/un eEeidI-
KEUMEVO ATOMO 1) TEXVIKO.

* Mpiv &EKIVAOETE OTTOIBNTIOTE EPYATIT
OTNnV EYKOTAGTACN OEPIOU, ATTOOUVOEDTE
TNV TTaPOXr| agpiou. YTTApPYE! KivOuvog
€kpngng!

* Av apyOTEPQ XPEIOTTEI VO XPNCIKOTIOIN-
OETE TO TTPOIOV HUE DIAPOPETIKG TUTTO QEPI-
0u, TOTE TTPETTEI VA ETTIKOIVWVIOETE UE
eCoualodoTtnuévo/ adelouyo/ egeldIKeu-
MEVO ATOMO 1 TEXVIKO, YIA TN OXETIKA OIa-
dIKagia HETOTPOTTAG.

* BeBaiwBeite 611 N olvdeon agpiou Exel
eAeyxOei KaAG yia oTeyavoTnTa PHETE ATTO
K@B¢e xprion. O KATaoKEUAOTAG OEV ava-
AapBaver Tnv €uBUvn yia OTTOIEG {nUieg
TTPOKUWOUV Adyw S1apporg agpiou wg
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atroTéAeopa oUvdEONG AgPioU 1) JETATPO-
TIAG OEPIOU TTOU TTPAYHATOTTOINONKE aTTO
un €gouciodotnuéva/un adeiouxa AToua.

Kivduvol yia rupkayid:

* Av dev TTPAYUATOTIOINCETE TN OUVOEDN
oUuewva pe TIG TTOpakdTw odnyieg, Ba
UTTAPXEl Kivouvog dlappong agpiou Kal
TTUpKayIds. H etaipeia pag dev avaiap-
Bavel kapia euBUvN yia 61TOI0 {Nia TTPO-
KUwel atméd auTo.

* H olvdeon agpiou TTpETTEl va yivel aTTo-
KA€IOTIKG a1Tod éva e€ouaiodoTnuévo/
ad€eI0UX0/ £EEIDIKEUPEVO GTOMO I TEXVIKO.

* BeBaiwBeite 6T 0 eUKaPTITOG CWAAVAG
agpiou TTou Ba XpnoipoTtroinBei oTn oUv-
dean aEPIOU CUPPOPPUIVETAI PE TA TOTTI-
K@ TTPOTUTTO EYKATACOTACEWYV QgPIOU.

* O eUKaPTITOG CWANVOG agpiou TTPETTEN va
ouvOEeBEi Je TPOTTO WOTE VO PNV £PXETAI
g€ €TTOQN PE KIvoUpeva PEpN Kal (EOTEG
EMQAVEIES (OEITE TNV TTOPAKATW EIKOVQ)
TTOU UTTAPXOUV yUpW TOU KOl Va PNV Tra-
yI0eUeTal a1 KIvoupeva Pépn. (TT.X. oup-
Tapia). EmiAéov, dev TTpéTTel va TOTTOBE-
TeiTaI 0€ XWPOUG OTTOU UTTAPXEI TTIBa-
vOTNTA VO CUPTTIEDTEI.

* Mn peTakiveite T0 TTPOIGV POTOU ONOKAN-
pwoOei n olvdeon agpiou aTo TTPOIGV. AV
peTakivnBei, utrdpxel kivduvog diapporn|g
agpiou.

» [pétrel va xpnoigotroindei £éva yepuaviko
KA1 yia Tn oUvOEDN OEPIOU Kal YETATPO-
A agpiou.

EmiAoyn Tng TTAeupdg oUuvdeong agpiou

» Katd 1Tn ouvdeon TOU, 0 EUKAUTITOG OW-
Avag agpiou dev TTPETTEI VO KAUTITETAI O€
MIKPEG OKTIVEG KAl YwVieg KAPWNG, diago-
PETIKA UTTAPXEI KivOuvog Bpaldong Kai
TOOKIOPATOG.

* O eUKaPTITOG CWARVAG agpiou dev
TIPETTEl VA OUPTTIECETAI, ITTAWVETAI, TOO-
KiCeTal, oUTE va £PXETAI O€ ETTAPA YE QIX-
UNPEG YwViEG 1) CeOTA PEPN TOU TTPOI-
OVTOG 1} TWV OKEUWV TTAVW OTO TTPOIOV.
Ymdpxel kivduvog £kpnéng Adyw CnuIag
gTOV EUKAUTITO CWARvVa agpiou!

* O eUKaPTITOG CWANVAG agpiou dev
TIPETTEI VA EPXETAI O€ ETTAQPN PE PEPN TTOU
uTTOpOUYV va pBdoouv oe Bepuokpaaia 70
C mavw atrd Tn Bepuokpacia dwuatiou.

7|
Mpiv Tn oUvdeon agpiou, BeRaiwBeiTe OTI
n KUpia TTapoxn agpiou kai n €£0d0g U-
KOUTITOU OWARVA 0EPIOU TOU TTPOIGVTOG
TToU Ba ouvdeBei oTo aéplo ival oTny idia
TTAEUPAQ.

=eTl—"——1_=

) =) =l | = /

al C

Edv n ££0dog Tou eUKAUTITOU CWARVa ag-
piou Kal n KUpla TTapoxn agpiou dev
BAEtTouv oTnv idla TTAEUPd, BePaiwbeiTE
OTI 0 EUKOUTITOG CWAR VOGS dev BIEpyETal
atd TN Beppr| TTEPIOYXT OTAV TOV CUVOEETE.
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AvTaM\aKTKA yLa cOvdeon agpiov
Ta ypa@Ika eCapTNUATWY Kal EPYOAEiwV
TTOU PTTOPEI Va aTTaiTouvTal yia Tn oUvoeon

agpiou divovral TTapakaTw. Avaloya Pe TO

MovTéAO, auTd Ta £€apTrAPATA UTTOPET va

uNV TTapEXovTal YE To TTPoidv. Ta egapTh-
poTa oUvdEoNG agPioU TTOU TTPETTEI Va XPn-
olgoTroinBolv ptropei va dia@épouv avalo-
ya Je Tov TUTTO OEPIOU KOl TOUG KAVOVI-
opoUg TTou I0XU0UV OTN XWPA.
>TeYyavoTroInTIKG dIapPONG :

E&dptnua ouvdeong EN 10226 R1/2” :

E&apTtnua olvdeong yia uypaépio (G30,
G31):

v

EEdptnua olvdeong otnv £€080 agpiou Tou
TTPOIOVTOG :

U

Mpayparomwoinon Tng cuvdeong aspiov -
duciko aéplo (NG)
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H eykatdoTaon QuoIKoU agpiou TTPETTEI
Va TTPOETOINOOTEN KATAAANAQ yia T OU-
vappoAdynon, TIpIv TNV eyKartdoTacn Tou
TTPOIOVTOG. [PETTEN va UTTAPXE! IO BaABi-
00 QPUOIKOU agpiou oTnv £€000 GUATHA-
TOG agpiou TTou Ba guvdebei aTO TTPOIdV.
BeBaiwbeite 611 utdipxel dueon TpocRa-
on otn BaABida @uaoikoU agpiou.
2UvOEQTE TO TTPOIOV OTO CUCTHUA QUCI-
KoU agpiou Tou OTTITIOU 0OG XPNOIYO-
TTOIWVTAG £vav EUKOUTITO CWARVa agpiou
TTOU CUPUOPQWVETAI PE TO TOTTIKA 10X UO-
VTa TTPOTUTTA.

Mpétrel va xpnoipoTroinBei kaivoupyio
OTEYAVOTTOINTIKO KATA TNV TTPAYHATOTTOI-
non NG ouvdEonG aepiou.



* H mapoxn agpiou TTpéTTel va ouvoeei
péow evOG cWANvVa agpiou f eVOG EUKAY-
TITOU CWARVa ac@aAgiog agpiou pe Bidw-
Td €€opTAPOTA OUVOECNG Kal 0Ta dUO
akpa.

20vdeon Tomov EN ISO 228 G1/2"

1. ToTroBeTAGTE TO KAIVOUPYIO OTEYQAVOTTOI-
NTIKG OTO £EAPTNHA CUVOEDNG KAl BE-
BaiwBeite OTI TO OTEYAVOTTOINTIKO EXEI
edpdoel CWOTA.

2. Xitte TO €ApPTNUA OUVOEONG agpiou
OTn GUOKEUN XPNOIKMOTIOIWVTAG £va KAEI-
0i 22 mm ka1 TOTToBeTACTE TO £EAPTNUA
ouvdeong péoa oTo eCApTNUA OUVOEDNG
XPNOILOTTOIWVTAG £va KAEISi 24 mm.

3. Metd 1n oUvdeon TTPETTEl va EAEYEETE yIa
diappor oTa eEapTrpaTa oUvOEonG.
Yuvdeon Tomovu EN 10226 R1/2"

1. TomroBeTAOTE TO KAIVOUPYIO OTEYAVOTTOI-
NTIKG OTO £EAPTNHA CUVOEDNG YIA PUCI-
KO aéplo Kal BePaiwBeiTe OTI TO OTEYAVO-
TToINTIKG £X€l €dpA0El CWOTA.

2. Evw ouykpareite oT00epd TNV €000
ouvdEONG agpiou TOU TTPOIOVTOG XPNal-
poTrolvTag £va KAEIdi 22 mm, ouvdEoTe
10 €€dpTnua dlacuvdeong aTnv €060
QEPIOU TOU TTPOIGVTOG XPNOIKOTTOIVTAG
€va KAe1di 24 mm Kal oQigTe KAAG.

NG: G20,G25

20-25 Nm

3. Eioayayete n véa @AGvT{a OTEYAVOTTOI-
NonNG oTov EUKAUTITO CWARVO/GWARvVa
agpiou aoc@aAeiag. BeBaiwBeite 6T n
QAGvTCa £xel TOTTOBETNOE CWOTA.

4. TuAigte £va UNIKO aTeyavoTToinong yupw
Q116 TO OTTEIPWUA TOU EEAPTANATOG dlO-
ouvdeong. ZuvdEDTE TO EEAPTNHA PE
OTTEIPWHA TOU EUKAUTITOU OCWArvVa
ao@aAciag/aTabepol CwArva agpiou
XPNOIUOTTOIWVTAG TO KAEIDI 24 mm Kai
OQigTe KAAd, CUYKPATWVTOG TO EEAPTNHA
dlaclvdeong oTn B€on Tou XPNOIUO-

TTOIWVTAG KAEIBi 24 mm.
NG: G20,G25

L
5. MeTd Tn oUvdeon TTPETTEl va EAEYEETE Yia
dlappon oTa £EapTrAPaTa CUVOEDNG.

Mpayparomoinon Tng cOvoEong agpiov -

duoko agpio (LPG)

* To mpoidv Ba TTpéTmel va ouvdebei pe
TPOTIO WOTE Va gival KOVTA OTn oUVOEDN
agpiou, yia TNV atroTpoTrA dIapPOoNG aepi-
ou.

* [pIv TTpayPOTOTTOINOETE TN OUVOEDN QE-
piou, TTOPEXETE Evav TTAACTIKG EUKAUTITO
owAnva agpiou Kal KATAAANAO CQIYKTAPQ
oTepéwong. H eowTtepikr) SiIdipeTpog Tou
TTAOCTIKOU €UKOUTITOU CWARva agpiou Ba
mpéTel va gival 10 mm kai To prkog Oxl
peyaAuTepo atrd 150 cm. O TTAACTIKOG
€UKAPTITOG CWANVOG TTPETTEN VO Eival OTe-
yavog Kal va TTPOCQEPEI BUVATOTNTA ETTI-
Bewpnong.

» O1 OUOKEUEG KOl TO CUCTAPATA agpiou
TIPETTEI VA EAEYYXOVTOI GUXVA YA T OWw-
ot Aeiroupyia Toug. O puBuIoTAG, O €U-
KOUTITOG CWAAVAG Kal O OQIYKTPAG TOU
TIPETTEI VA EAEYXOVTAI TAKTIKG KAl VO QVTI-
KaBioTavTal evTog TwV TTEPIOdWY TTOU OU-
VIOTWVTAI a1Td TOV KATOOKEUOOTH TOUG I
oTav xpelageral.

* Mpétrel va xpnoiuoTroinBei kaivoupyio
oTEYAVOTTOINTIKG KATA THV TTPAYUATOTTOI-
non g olvoeong agpiou.

* H olUvdeon agpiou péTrel va yivel uEow
€VOG EUKAUTITOU OWARVA aEPIOU A pIag
oTaBepAG oUvdEDNG.
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29vdeon HE CLUOPLYPEVO (XWPIG OEipW-
Ha) cwAfva agpiov

1.

To1roBeTACTE TO KAIVOUPYIO OTEYAVOTTOI-
NTIKG OTO £€APTNUA CUVOEDNG YIA PUGI-
KO aéplo Kal BeBaiwbeite OTI TO OTEYAVO-
TTOINTIKO €£XEl €dpdoel CWOTA.

>JuykpaTtnoTe TNV £€§0do ouvdeang aepi-
OU TOU TTPOIOVTOG PE €va KAEIDi 22 mm,
ouvoEaTe To €€APTNHA oUVOEONG OTNV
£€€000 agpiou TOU TTPOIGVTOG XPNOIUO-
TTOIWVTAG £va KAEISi 24 mm Kal o@igTe
KOAG.

LPG: G30,G31

ToTTOBETAGTE TOV OQIYKTAPA OTEPEWONG
OTOV €Va AKPO TOU EUKAPTITOU CWARVa
agpiou. MOAAKWOTE TO GAKPO TOU EUKAU-
TITOU CWARVO 0EPIOU OTOV OTTOIO £XETE
TOTTOBETAOEI TOV OQIYKTAPa BubifovTag
TO 0€ BPaaTo VEPO yia £va AeTTTO.

MepdoTe TO pOAAKWPEVO AKPO TOU €0-
KOQUTITOU CWANRVa agpiou TTARPWS 0TO
eCApTnua olvdEoNG. ZQIETE TOV OQIYKTH-
pPa KOAG XPNOIUOTTIOIWVTOG éva KATOOi-
ol.

5. Metd Tn o0vdean TTPETTEl va EAEYEETE yia

diappor oTa eEapTrpaTa oUvOEoNG.

‘EAeyxog yLa diappor] 6To onpeio cuvde-
ong

BeaiwBeite 611 OAQ TO TTEPIGTPOPIKA
KOUMTTIG OTN CUOKEUN €ival OTTEVEPYOTTOI-
nuéva. BeBaiwBeite 611 N TTapoxr agpiou
gival avoikTr). MNMpogToiudoTe appo atmmod
OOTTWVOBIGAUUA KOl ATTAWOTE TOV OTO
onueio ouvdeong Tou EUKAPTITOU CWAAva
yla va eAEyEeTe yia dlappor| agpiou.

» Av uttdpxel diappon agpiou Ba dnuioup-
ynBouv véeg puaalideg appou. Ze pia

TETOIA TTEPITITWON, EAEYETE TTAANI TN OUVOE-

on agpiou.

* Avti yia camwvodidAuya, YTTOPEITE va
XPNOIMOTTOINCETE EUTTOPIKA dlaBéoipa
oTrpél yia €Aeyxo SIappong agpiou.

» Av uttdpxel dlappon agpiou, KAEIoTE TNV
TTOPOXH aEPIoU KAl QEPIOTE TOV XWPO.

* [1oT€ PN XpNOIMOTTOINCETE OTTIPTO A Ava-
TITAPA YIO VO KAVETE TOV €AEyXO yia dlap-

por| agpiou.
4.4 TomoBéTnOn TOU TTPOIOVTOG

1. ZTTPWETE TO TTPOIOV TTPOG TOV TOIXO TNG
Koudgivag.

2. XT1epewate TNV aAucida ao@aAgiag TTou

£XETE OUVOETEI GTO TTPOIGV OTOV TOIXO.
3. PuBpioTe Ta 16310 TOU OUpPVOU.
P0OOpLON TV TOSLWYV TOL POUPVOL
O1 kpadaopoi Katd Tn xprjon YTTopei va
TIPOKAAECOUV Kivnon Twv dOXEiwV payel-
péuatog. AuTh n emikivduvn KatdoTaon
JTTOpPEl VO aTToQEuxBEi €Gv TO TTPOIdV givai
€TTITTEO0 KA ICOPPOTINMEVO.
MNa ™ &1kr oag ac@dAcia, BeBaiwdeite OTI
TO TTPOIOV gival eTTiTTed0 pubpifovTag Ta

TEOOEPQ TTODIO OTO KATW PEPOG OTPEPOVTAG
aploTepd ) Oe€IA KAl EUBUYPANMICTE TO ETTI-

Ted0 PE TNV ETTIPAVEID EPYATiag.
Tehkog £Aey)og

1. ZuvdéaTe Eavd TO TTPOIdV OTO PEUQ.
2. EAéyEre TIg AsiToupyieg.

3. Avoite TNV TTApPOXN agpiou.

4

. EAéyETe TIG eykaTOOTACEIG OEPiOU YIa
OQIKTI) CUVOPHOYHA Kal OTEYavoTnTa.

5. AvAayrte TIG £0TIEG KOI KOITAETE TNV €Y~
@avion g eASGYOG.

H @Adya Tpétrel va gival uTTAE Kai
@ va €XEl KaVoVvIKO oxnpa. Eav n
@AOYa gival KITPIVWTTA, EAEYETE €@V

0eTnB¢ei KaAd A KaBapioTe TOV KAU-

oTApa.

TO KOTTAKI TOU KQUOTHPA £XEI TOTTO-
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4.5 MeTarpoTri) TUTTOU agpiou

A FeviKEG MPOELSOTOL)OELG %

* [piv EEKIVAOETE OTTOIOBNTIOTE EPYOTIT

oTnV €yKaTaoTAON AgPiou, ATTOOUVOEDTE M1rek goTiag agpiou
TNV KUpIa TTapoxn agpiou. YTTApxE!l Kivou-
vog £kpngng! .@

* OAa T PTTEK AgPiOU TTPETTEI VO OVTIKOTO- !’
oTaBouv Kai n pubuion kauong Twv Bai- '

Bidwv agpiou TTpéTTel va yivel oTn Béon ] . . .
eAAX1I0TNG GAGYAG, yIa va yivel TO TTPOIOV AMN\ayi} akpopuGiov yia TIG EGTIEG agpiov

karaAAnAo yia xprion pe GAAo aépio. 1. TupioTe GAA TA TIEPIOTPOPIKA KOUPTTIG
* Agou yiver n ahayn TUTTOU agpiou, N £Ti- OTIG BECEIG OTTEVEPYOTTOINGNG GTOV TTivVa-
KETa vEOU TUTTOU agPiou TTou BpiokeTal K EAEyXOU.

OTN OOKOUAQ aVTAAAQKTIKWY TTRETTEI VO
TOTT00eTNOEI TTAVW OTNV ETIKETA TTOU
UTTAPXEI (13N OTO TTHIOW TOiXWHA TOU TTPOi- 3. AQQIPECTE TO KATIAKI KAl TO WA TNG
OvTOG. €0TIOG OEPiou.

» O1 duvaTéTNTEG PETATPOTTG TOU TTPOI-
OvToG BAael TUTTOU OEPIOU Kal KOTNyo-
PIWV agpiou TTOU IoXUOUV YIa TN Xwpd
oag ava@épovtal aTo Tufpa "Karnyopieg/
TUTTOI/TTiEON agpiou avd xwpa". AvaTpéE-
TE € AUTOV TOV TTIVOKO OXETIKA PE TOUG

2. KAgioTe TnVv TTOPOXA agpiou.

4. AQaIpECTE TA PTTEK AEPIOU TTEPICTPEPO-
VTAG Ta aPICTEPOOTPOPA. (KAEIDI ap. 7)

TUTTOUG OEPIOU YIO TOUG OTTOIOUG UTTOPEITE 2

Va JETATPEWETE TO TTPOIGV OTNV TTEPIOXN @

0ag. Aev EMTPETTETAI N UETATPOTTN YIA TU-

TTOUG OEPIOU TTOU BEV AVOPEPOVTAI OTOV

Trivaka autov. . . 5. Av 10 TIpOidV éxel £aTiar agpiou yia youdk
« EvdéxeTal va pnv TrapéxovTal ue TO TTPOi- HE PTTEK TIAEUPIKAC E10650U, QQAIPECTE

OV EMITTAEOV UTTEK YIQ TOV TUTTO aEPiOU TO UTTEK pE var KAEIST ap. 7.

TTPOG TOV OTTOI0 BEAETE VO PETATPEWETE TO
TTPOIOV. MTTOPEITE VO ATTOKTHOETE TA PUTTEK
atrd 10 §ouaiodoTnuévo a€pPIG i aTTo To
KATAOTNUO OTTOU ayopdcaTe TO TTPOIOV.

* O TINEG PTTEK KaI OI TUTTOI AEPIOU TTOU
TPETTEI va XpNoIYoTroinBouv yia TIG £CTIEG
agpiou TTapéxovTal 0To TEAOG auToU TOU
TuAMaTog. KavTte Tn ouvdeon Tou TUTTOU
QEPIOU TTOU TTPOKEITAI VO UETATPATTET

OTIWC TTEPIYPAPETAI OTNV EVOTNTA SUVSE- @ € OPIOUEVEG ETTiEG agPiOU KOUC-

on agpiou. VG, TO YTTEK KAAUTITETOI PE £va Ye-
E i . , TaAAIKO €€dpTnUa. AuTO TO PETAAAI-
EapT’npu'ra yia ps’Tanonn ueplo’u KO KAAUppQ TTPETTEN VO aQaIpeDEei
O1 eIkOVEG ECAPTNUATWY Kl EPYAAEiWY TTOU YIQ TNV QVTIKATAOTAON TOU PTTEK.
MTTOPEI VO aTTaiTodvTal yia TN JETATPOTTN - - -
AEPIOU TTOPEXOVTAI TTAPAKATW. Avaloya pe 6. EYKATOOTAOTE Ta KavoUpyia PTTek agpi-

TO PHOVTEAO, QUTAG TA EEAPTAHOTA PTTOPET VO ou. (Potm alo@igng 4 Nm)
MNV TTOPEXOVTAI JE TO TTPOIOV. 7. EAé&yETe OAEC TIG OUVBETEIG yIa va Sla-
AkKpo@UCIO TTAPAKANYNG OQOAICETE OTI £XOUV EYKATAOTABEI PE

QOQAAEIT Kal OQIXTA.
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Ta Kavoupyia PTTEK £XOUV ONUEIW-
@ pévn Tn B€on Toug TTAvw OTn OU-

OKEUAOia TOUG I UTTOPEITE va ava-

TPEEETE OTOV TTIVAKO UTTEK OTO

8. Metd Tn oUvdean TTPETTEl va AEYEETE yia
dlappor) oTa JTTEK.

EkTOG av uttdpyel KATrola pn opain
@ KatdoTaaon, unv TTPOCTIO0NCETE VO

aQaIPETETE TIG BAABISES TWV EOTILOV

agpiou. Av eival avaykn va aAAGge-

TE TIG BAABIOEG, TTPETTEI VO KOAECETE
adeI0d0TNHEVO AVTITTIPOCWTIO OEP-

Big.

P0OpLoN HelwpEVNG Tapoyg agpiov ya
TG BaABideg TNG WAGKAG ECTLWV

1. AvAyrTe TNV €0Tia agPiOU TTOU TTPOKEITAI
va pUBUIOTEN Kal yupIioTE TO TTEPIOTPOWI-
KO KOuuTTi 0TN B€0n peiwpévng TTapo-
XAg.

2. AQaipéoTeE TO TTEPIOTPOPIKG KOUUTTI ATTO
TN BaABida agpiou.

3. XpnoigotroinoTte KatoaRidl KatdAAnAou
peyEBoug yia va puBuioete Tn Bida pub-
MIONG TTAPOXNG.

4. Ta LPG (Boutdvio - Mpotrévio) trepl-
oTpéYTe TN Bida degid6oTpoa. Na 10 Qu-
OIKO a€PIO, TTPETTEI VA YUPIoETE TN Bida
apIoTEPOOTPOPA [ia POpPd.

= To kavoviké PKog TnNG eubeiag
®AOyag oTnVv peiwpévn B€on Ba
TTPETTEN va gival 67 XIA.

5. Edv n @Adya gival uynAoTepn atméd Tnv
emOuunTn, TepIoTPEWTE TN Bida de-
&i6oTpoga. Av gival HIKpOTEPN, TTEPI-
OTPEWTE TNV APIOTEPOCTPOGA.

6. Ma Tov TeAeuTaio éAeyX0, QEPTE TNV
€aTia aTn B€on UWnNANg EAGYAG Kal Ka-
1OV OTN 860N peIwpévng GAGYag Kal
eAEYETE av N PAGYQ TTOPOPEVEI QVOUPEVN
 av oBAvel.

7. H 6éon Tng Bidag puBuiong utropei va
dlapépel, avaloya pe Tov TUTTO TNG BaA-
Bidag agpiou TTOU XPNOIYOTTOIEITAI OTN
OUOKEUN 00G.

/1

1 Bida pubpiong TTapoxng

Q
20

1 Bida puBuIong TTapoxng

‘EAeyX0G SLapporg 6TA UNEK

Mpiv dlevePYAOETE TN PETATPOTTI) GTO TTPOI-

OV, BePaiwBeiTe OTI OAQ TA TTEPIOTPOPIKA

KOUMTTIA XEIPICPOU €ival YUPIOPEVA OTN

0¢on amevepyotroinong. Metd Tn cwoTn pe-

TATPOTII TWV MPTTEK, VIO KAOE PTTEK TTPETTEI

va yivel éAeyxog yia dlappon GEpIOU

1. BeBalwbeite 6TL N apoyxn agpiov
TPOG TO TPOLOV €lval EVEPYOTIOLNHEVN,
ouveyiZovtag va €xeTe OAa Ta EPL-
OTPOPLKA KoupTILd XELPLOPOV 0T B€0n
amnevepyotmoinong.

2. KdBe omn pmek @pdletal e €va
6dkTLAO, pe epappoyr ebAoyng duva-
Ung yla va otapatnoet n dtappor) agpi-
0U, 0TAV TO AVTIOTOLXO TEPLOTPOPLKO
KOUTIL XELPLOPOU EXEL YUPLOTEL OTN
B€on evepyoroinong Kal KpatleTat
TIATNPEVO Yld va ¢BAcEL aEPLo OTO
PTiEK.
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3. Me éva PIKpo TVENO, ATAWOTE OTN
olLvbeon Tou Pmek Alyo canwvodialv-
pa mou €xete rdn etoludoel - av umdp-
XeL dtappor) agpiov otn ovvdeon Tou
pTEK, Ba apxioouyv va mapdyovTat pu-
oaAideg oTo oanwvodldluvpa. Xe avtn
TNV MEPLMTWON, OPLETE TO PTEK PE E0-
Aoyn duvapn kat emavaldpBete AAAn
pia popd tn dtadikacia oto BAua 3.

5 MpwTtn XpRon

4. Av kat tdAL tapayovTatl puoahideg,

mpemnel va SlakdYeTe APeoa Tnv mapo-
XN agpiov Tpog To MPOoIoV Kal va Ka-
Aéoete evav E€ovolodotnuévo ek-
TPOCWTO OEPPLG I} AdELOVXO TEXVLKO.
Mn XPNOLHOTIOLOETE TO TPOLOV EWG
OTOUL TO EEOVCLOOOTNUEVO OEPRLS EXEL
EMEPUPEL OTO TIPOTOV.

&

&

Mpiv apxioeTe va XpnOIUOTTOIEITE TO TTPOIOV,
OUVIOTATOI VA KAVETE TA €EG TTOU AVAPEPO-
VTal QVTIOTOIXO OTIG EVOTNTEG TTOU OKOAOU-
Bouv.

5.1 Apxik6g Ka@apiouog
1. Apaip€éaTe OAa TG UAIKG CUOKEUOTIOG.

2. AgaipéaTe atrd Tov poUupvo OAa Ta age-
OOUdp TTOU TTAPEXOVTAI POl JE TO TTPOI-
ov.

3. A@noTe TO TTPOIGV va AEITOUPYNOEI YIa
30 AeTTTA KO KATOTTIV ATTEVEPYOTTOINCTE
10. Mg autd Tov TPOTTO, KATAAOITTA KAl
OTTOBECEIG TTOU UTTOPET VO £XOUV JEIVEI
OTOV QOUPVO KATA TNV TTapaywyr] Tou
KaiyovTail kal kaBapifovTal.

4. Otav XpnOIKOTIOIEITE TO TTPOIOV, ETTIAEYE-
TE TNV UWPNAOTEPN BEpPOKpaaTia Kal Tov
TPOTTO AgiToupyiag 61Tou Asitoupyouv
OAeg o1 avTIoTAOEIG OTO TTPOIdV. BAéTTE
"TpoT1T01 AgiToupyiag Tou poupvou

[» 64]". ZTnVv evoTNTa TTOU AKOAOUBEI
MTTOPEITE va PABETE TG VA XPNOIHO-
TTOIEITE TOV POUPVO.

5. TMepIpéveTe va KPUWOEI O YOUPVOG.

6. 2KOUTTIOTE TIG ETTIQAVEIEG TOU TTPOIOVTOG
ME €va eEAa@pPda uypo TTavi i aeouyydapl
KOl OTEYVWOTE PE Eva GAAO TTaVi.

Mpuv XpnolponotceTe T a§ecouvap:

KaoBapioTe Ta afeooudp TTou agaipécaTe

atrd Tov GoUpVvo Pe BIGAUPA ATTOPPUTTAVTI-

KoU o€ vepO Kal éva pahakd opouyydpl Ka-

Bapiopou.

EMIZHMANZH: Opiopéva atroppuTTavTIKA

Il KABAPIOTIKA UTTOPOUV Va TTPOEEVIIOOUV

{nuid otnv em@aveia. Mn xpnoIMOTIOIEITE

YIO TOV KABAPIoUO ATTOPPUTTAVTIKA 1

OKOVEG/KPEPES KaBapIouoU TTou Xapdlouv,

1] OTTOIadNTTOTE AIXUNPA QVTIKEIPEVA.

EMIZHMANZH: Katd Tnv TpwTn Xpron,

MTTOPEI VO TTapdyEeTal ATOG Kal OOUA yia

QPKETEG WPEG. AuTO gival Qualoloyikd Kal
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atrAd Xpeldgetal KaAd agpIoPo yia TNV aTTo-

JAKpuvaor Toug. ATTOQEUYETE TNV ATTEUDEIOG
€I0TTVOI TOU KOTTVOU KOl TwV OCHWYV TTOU
oxnuaTidovTal.

6 MNMwg va XpNOIYOTTOIEITE TRV TTAOKA ECTIWV

6.1 Tevikég TTANPOPOPIEG TXETIKA ME
N XPRon Tng TAdKaAg ECTIWV

levikég TTPOEISOTTOINOEIG

» ToTroBeteiTe TIG KATOAPOAEG Kal TA TN-
yavia pe TpOTTO WOTE ol AafEG Toug va
unv gival Tdvw atré TIG E0TIEG agpiou, yia
Va aTToQUYETE UTTEPOBEPUAVAN TWV Aa-
Buv.

* Mnv ToTTOBETEITE TTAVW OTNV TTAGKQ
€0TILWV KAToapOAeg/ TNyavia Trou Oev &i-
val oTabepd A utmopolv va avatpaTTouv

€UKOAQ.
v X X

* Mn Beppaivete KaTOAPOAEG/ ThyAvIa XW-
pig Trepiexduevo. Mopei va utrooTouv
{nMIG TOGO Ta OKEUN O00 KAl N CUCKEUN.

* Mnv avaBete TIG €0TiEG agpiou Xwpig va
UTTAPXEl Kavéva oKeUog A KatoapoAa/ Tn-
yavi TTdvw TNV avTioTolxn €0Tia agpiou.

» [avTa va aTTEVEPYOTTOIEITE TIG EOTIEG AEPI-
OU TNG TTAGKOG EGTIWV PETA OTTO KAOE
xpnon.

* Oa TpogevnoeTe {NUIG OTN CUCKEUN av
XPNOIMOTTOINCETE TIG E0TIEG XWPIG KAvEVA
OKeUOog 1 KataapoAa/ Tnyavi. MNavra va
QTTEVEPYOTTOIEITE TIG £O0TIEG PETA ATTO KABOE
Xprion.

» TomroBeteite KATAAANAN TTOGSTNTA PAYN-
TOU YOO OTIG KATOAPOAES Kal TO TYAvIQ.
Me auTo Tov TPOTTO Ba EUTTOBICETE Va XU-
B¢i To PaynTé £¢w a1 TIG KATOAPOAEG/ Ta
TNyavia Kai dev Ba XPEIOOTEI AOKOTTO KO-
Bdpiopa.

* Mnv TOTTOBETEITE TTAVW OTIG NAEKTPIKEG
€0TIEG N TIG EOTIEG AEPIOU TA KATTAKIA ATTO
KOTOAPOAEG i} TNyAvIa.

» MavTta va KeVIpApETE TA PayEIPIKA OKeUN
TTAVW OTIG NAEKTPIKEG EOTIEG A TIG EOTIEG
agpiou. Av BEAETE va TOTTOBETAOETE TO Ha-
YEIPIKO OKEUOG TTAVW O€ OIAQOPETIKA NAE-
KTPIKI €0Tia A} €0TIA Aagpiou Pnv 10 CUPETE
wg¢ TNV €mMOUPNTA €0Tia, aAAG ONKWOTE
TO KaI TOTTOBETACTE TO OTN VEA £OTIA.

» To uéyebog NG KaTtoapoAag/ Tnyaviou
TIPETTEl VA TAIPIAEl JE TO PEYEBOG TNG
@A6yag. Pubpicete Tn @Adya Tou agpiou
WOTE va PNV TTEPVOUV £Ew aTrod Tn Bdon
TNG KAToOPOAAG/TOU TNyavioU Kal TOTToBE-
TEITE Ta OKEUN KEVTPAPIOPEVA TTAVW OTNV
utTod0XI OKEUOUG. Mn XPNOIMOTIOIEITE pE-
YaAQ TNYAvIa/KATOAPOAES YIa va KOAUWE-
TE TTEPIOCOTEPOUG ATTO £VAV KAUOTAPEG.

1

TuvicTWHEVA HEYEBN KaTcapoAwv/ Thya-
ViV

TOTTOG KAUOTAPA TTAGKAG EOTIWV

AlGpeTpog okeloug - cm

Bon®nTikn eoTia agpiou 12-18
Kavovikn eoTia agpiou 18 -20
Tayeia eaTia agpiou - EoTia agpiou yia youdk 22-24

Mn xpnoipoTroleite KATOAPOAEG/ TNyAvIa
TTOU UTTEPRaivouV TIG BIAOTATEIG TTOU ava-
PEPOVTAl TTAPOTTAVW. AV XPNOIUOTTOIEITE
KaToapOAeg/ Tnydvia e peyebog peyaAuTe-
PO atrd TO KABOPITPEVO, PTTOPET VA TTPOKAN-
B¢i dnAnTnpiacon atré yovoteidio Tou avBpa-
KO Kal UTTEPBEPUAVAT TWV KOVTIVWV ETTIPA-
VEIWV KAl TWV TTEPIOTPOPIKWY KOUMTTIWV

XEIpIoPoU. EmITTAéoV, €AV N €TTIQAVEIQ Ja-
YEIPEPATOG TOU TTPOIGVTOG 0AG gival YUQAI,
Ba epgavioTei UTTEPBEPUAVON OE QUTAV TV
EM@AVEIQ Kal TO TTPOIOV Ba uTTooTEl {NMIA.
AV XPNOIPOTIOIEITE KATGAPOAES / TNYAVIQ E
MEyEBOG HIKPOTEPO OTTO TO KOBOPITUEVO
uTTOPEi Va TTpoKANBoUV eykalpaTta atro Tig
PAOYEG.
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6.2 AsiToupyia TwvV £0TIWV
Koupmi eNéyyou eoTiag

ol O¢éon ekTOG
& Mikpr @AGya: XaunAdTepn 100G agpiou
@ MeyaAn @Adya: YynAdTepn 10X UG agpiou

Mrtropeite va xeIpieoTe TIG EOTIEG OAG PE TA
KOUMTTIA eAéyXou €0TIWV. K&BE KOupTTi Agl-
TOUpPYEI YE TOV avTioTOIXO KauoThpa. Mtro-
PEITE VO CUPTTEPAVETE TTOIOG KAUCTAPAG
eAEyXEl atTd Ta OUPPBOAQ OTOV TTIVAKA EAEY-
XOuU.

Orav amrevepyotrolgital (TTavw 6£on), o
KQUOTAPAG BV TPOPODOTEITAI HE AEPIO.
A@oU avAyeTe TOV KAUOTHPA, PTTOPEITE va
HayeipéweTe puBuifovTag Ta eTTiTeda agpi-
ou 0710 KoupTri. PuBpioTe Tnv emBuunt
10XU payeipéuaTog euBuypappifovrag To
KOUWTTi JE TO AvTiOTOIXO CUMPBOAO.

Avappa Twv EGTIWV agpiov

v' To Gvappa Twv €0TILOV OEPIOU ETTITUY-
XAVETAI PJE TA KOUPTTIA QVAPAEENG.

1. Ti€oTe TO TTEPIOTPOPIKO KOUUTTI E0TIAG
agpiou.

2. Evw TTIECETE TO TTEPIOTPOPIKO KOUWTTI,
TTEPIOTPEYTE TO APIOTEPOCTPOPA GTO
oUpBOoAO peYGANG GAGYaG.

3. MiéoTe 10 KOoupTTi AvAPAEENG Kal EAcuBe-

pwaoTe T0. ETTavaAdBeTe Tnv evépyeia
£€WG OTOU avAyel TO aépIo.

4. Me Tov omvOnpa trou Trapdyetal, avapel
TO Q€pIO.

5. Metd Tnv apxIkr avagAegn, ouvexioTe
va TECETE TO TTEPICTPOPIKO KOUUTT yIa
3-5 deutepOAETTTA.

6. PuBpioTe 1o emmiTredo 10XU0G TTOU £TTIOU-
MEITE.

IBAGLHO TWV ECTLWYV agpiov

©€£0TE TO TTEPIOTPOPIKO KOUUTTI £CTIAG AEPI-

ou 0Tn B¢0n aTTevepyoTToinoNG (ETTAVW).

Av o1 AOyeg TNG €0Tiag ofAoouv
@ aB€éANTa, BECTE TO TTEPIOTPOPIKO

KOUWTTi eaTiag agpiou atn Béon

artrevepyotroinong. Mnv eTmixeiproe-

TE va avayeTe TTAAI TNV €0Tia agpiou
yia TOUAGXIOTOV 1 AETTTO.

Mnxavicpog acpaleiag SLaKONAG Tapo-
XNn¢ agpiov

Qg PETPO TTPOPUAAENG YIa TNV TTEPITITWON
oBnaoiparog TNG @AGyag étav xuvetal uypd
OTIG €0TiEG agpiou Adyw utrepxeiliong, evep-
YOTTOIEITAI £VAG PNXAVIONOG aoPaAgiag TTou
OIAKOTITEI APECT TNV TTAPOXH TOU aEPIOU.

1 ZooTnua aocpaleiag SIOKOTIAG TTAPOXNG aEPioU

Mo va eveEPYOTTOINOETE TOV INXAVIOHO
ao@aAgiag SIAKOTIAG TTAPOXAG aEpiou, Kpa-
TAOTE TO TTEPIOTPOPIKO KOUUTTI XEIPIGPOU
TNETUEVO YIa AKOUA 3-5 OeUTEPOAETTTA PETA
TNV ava@Aeln oTnv £a0Tia.
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7 XpRARon Tou @oupvou

7.1 Tevikég TTAnPOPOPIES yIa TN
XPRoN Tou poUupvou

AvepieTiipag YoEng ( Alagépel avaloya
ME TO povTéAo Tou TTpoidvTog. MiTopEi va
Mn S1aTiBeTal OTO BIKG COG TTPOIOV. )

To mpoidv cag dIabETel avepIoThpa WYugng.
O avepioTApag Yugng eVEPYOTTOIEITAI QU-
Topara otav xpeladeral, Kal WUuxel Kal To
MTTPOCTIVO PJEPOG TOU POUPVOU Kal TO ETTI-
TTAO €VTOIXIOUOU. ATTEVEQYOTTOIEITAI QUTOMA-
Ta 6tav oAokAnpwoei n diadikacia Wueng.
ATT6 TNV TTOPTA TOU POUPVOU EEEPKETAI KOU-
166 aé€pag. Mnv KoAUTITETE AuTd Ta avoiyua-
Ta agPIOPOU e oTIOATTOTE. AIAQOPETIKA, O
@oupvog ptropei va utrepBeppavBei. O ave-
MIOTAPAG Wuéng ouvexiCel va AeIToupyei Ka-
TG TN A&IToupyia Tou YoUpvou Kal aPou
atrevepyoTroinBei 0 poupvog (TTEpITTou yia
20-30 AeTr1d). AV POyEIPEUETE |E TTPOYPA-
MaTIONO TOU XPOVOdIOKOTITN TOU QoUpVoU,
oTO0 TEAOG TOU WNOiPaTOG O AVENIOTHPAG
WUENG aTTEVEPYOTTOIEITAI JE OAEG TIG AEI-
Toupyieg. O xpdvog AeiIToupyiag Tou avepl-
oTHPa Yuéng dev ptropei va pubuioTei atrd
Tov XpnoTn. EvepyoTroigital Kai atrevepyo-
TrolgiTal QuTOPOTA. AUTO OEV €ival TEAAUQ.
DWTIGHOG TOL POvPVOL

O @wTIouo6G Tou Poupvou avapel étav apxi-
{€1 TO WAOIYO GTOV YOUPVO. Z€ OPIOUEVA
MOVTEAQ, O QWTICPOG TTAPAUEVEI AVANNEVOG
KOTG TO WACIUO, VW 0€ GAAa povTEAa OBN-
VEI JETA ATTO KATTOIO XPOVO.

7.2 Asgitoupyia Tng Movdadag EAéy-
xou ®oupvou
Evepyomoinon Tou (poupvou
AQoU TTINEEETE PE TO TTEPICTPOPIKO KOUWTTI
€MAOYNG TTPOYPANMATOG £vav TPOTTO A€l-
TOUPYIOG PE TOV OTTOI0 BEAETE VO pOYEIPEWE-
TE KAl puBuiceTe pIa BepuoKpagia Je TO TTe-
PIOTPOPIKO KOUNTTI BEpUOKPATiag, 0 poup-
VoG apyxiel va Aeitoupyei. MNa va Asitoupyn-
g€l 0 PoUPVOG OaG, YUPIOTE TO TTEPICTPOPI-
KO KOUWUTTi XpOVOOBIOQKOTITN O€ OPIOUEVO
XPOVOo ynoiuatog i a1o oUuporo "CD /M

Artevepyomoinon Tov poupvou

MTropeiTe va atrevepyoTToINOETE TOV POUpP-
VO YyUupIiCovTag Ta TTEPICTPOPIKA KOUUTTIA
€TmAoyNg AsiToupyiag, Beppokpaaiag Kai
XPOVOJBIOKOTITN OTn B€0N ATTEVEPYOTTOINONG
(Trévw).

Mn avToparo PhRcpo pe enthoyn Beppo-
Kpaciag Kat TpoTmou AeLToupyiag Tou
(poupvou

MrTTOpEiTE VO payEIPEYETE PE PN QUTOUATO
€Aeyxo (JIKO 0ag €Aeyx0) Xwpig va pubuioe-
TE TOV XPOVO WnaoiyaTog, ETTIAEyOVTaG TN
Beppokpaacia kai Tov TPOTTO AsIToupyiag
TTOU QVTIOTOIXOUV OTO aynTO 0AG.

P / C
o / [
/

/

1. EmAEETE TOV TPOTTO A€ITOUPYIOG TTOU
B€AETE yIa TO payeipepa, xpnoiuo-
TTOIWVTAG TO TTEPIOTPOPIKO KOUMTTI ETTI-
Aoynig Aeiroupyiag.

2. Mg 10 TTEPIOTPOPIKO KOUWTTI BEPUOKPATi-
ag, puBpioTe TN Beppuokpaacia TTou BEAe-
TE YIA TO payeipeya.

3. TupioTe TO TTEPICTPOPIKO KOUWTTI XPOVO-
B1akdTITN 010 aUPRoAo "D /M.

= O @oupvog oag Ba apxioel va Asitoup-
VeI auéowg Pe TNV emmIAeypévn Aeimoup-
yia ka1 Bgpuokpaacia, kai n Auxvia Bep-
pooTdTn Ba avdawel. Otav n Bepuokpa-
oia yéoa aTov @oupvo QBACEl TNV ETTI-
BupnTr Beppokpaaia, n Auxvia Beppo-
oTdTn Ba ofnoel. O poupvog dev Ba
QATTEVEPYOTTOINBEI QUTOATA WETA TN
diadikaaia ynaipatog. Mpéter va eAEy-
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XETE TO WYACIUO POVOI 0OG KOl VO TOV
QATTEVEPYOTTOINOETE OTAV TEAEIWOEL.
Otav oAokAnpwOei n diadikacia ynoi-
MOTOG, UTTOPEITE VA ATTEVEPYOTTOINOETE
TOV QOUPVO yupifovTag Ta TTEPICTPOPI-
K@ KoupuTTid €TTIAOYNG AsIToupyiag, Bep-
MoKpaaiag Kal XpovodIakOTITn aTn
0éon amevepyoTroinang (Trédvw).
Yoo pe puBHLON TOL XPOVOU Pncipa-
TOG:
Mrtropeite va puBuicete T0 QoUpPVO va arre-
VEPYOTTOIEITAI QUTOPATA OTO TEAOG TOU
XPOvou WwnaoiyaTog €mMAEyovTag TN Bepuo-
Kpooia Kal Tov TpATTo AgiToupyiag TTou
XpelagovTail yia 1o gaynTté oag kai pubpi¢o-
VTOG TOV XPOVO WNOiyaTog OTOV XPOVOodIa-
KOTITN.

P / C

[e]
~

1. EmA£ETE TOV TPATTO A€ITOUPYIOG TTOU
BEAETE yIO TO payEipeUa, XpNoIUo-
TTOIWVTAG TO TTEPIOTPOPIKO KOUMTTI ETTI-
AoyRi¢ Aeimoupyiag.

2. Mg 10 TTEPIOTPOPIKO KOUWTTI BEPUOKPATi-
ag, pubpioTe Tn Bepuokpaacia TTou BEAE-
TE YIO TO payeipepa.

3. TupioTe TO TTEPIOTPOPIKO KOUWTTI XPOVO-
OIaKOTITN OTOV XPOVO WNOiuaTog TTou
ETMIOUEITE.

= O @oupvog oag Ba apyioel va Ael-
TOUPYEI AUECWG PE TNV ETTIAEYPEVN
AeIToupyia Kal Bepuokpaacia, Kai n
Auxvia BeppooTdrtn Ba avayel.
Otav n Bepuokpacia péoa oTov
@oupvo eBacel TV €mBuunTA Bep-
Mokpaaia, n Auxvia BeppooTdTn Ba
oBnAoel.

4. Ortav TeAeiwoel 0 XpOvog Ynaoiparog, To
TTEPIOTPOPIKO KOUUTTI XPOVODIOKOTITN Ba
yupioel TeAgiwg aploTtepd. Mia nxnTIKA
€100TT0iNON UTTOBEIKVUEI OTI 0 XPOVOG
£xel AN&el Kal 0 @oUpvog TEPUATICEl TO
Wnaoliuo.

5. Av €xel oAokAnpwOei To YACIUO, aTTE-
VEPYOTTOINOTE TOV QOUPVO YUPI{oVTaG TO
TTEPIOTPOPIKO KOUUTTI ETTIAOYNG AEITOUP-
yiag Kai To TTEPIOTPOQPIKG KOUWTTi Bgppo-
Kpaoiag otn B€on atevepyoTroinong
(Trévw). Av BEAETE va cuvexioeTe, yupi-
oTe TTANI TO TTEPIGTPOPIKO KOUMTTI XPOVO-
OIOKOTITN O€ £vav OpPICPEVO XPOVOo Wnoi-
partog. O @oUpvog Ba guvexioel va Ael-
Toupyei oTn puBbpIcuévn AsiToupyia Kal
Bepuokpaaia.

MNava TepHATIOETE TO PHGLHO TTPLV TOV

puOHLGpEVO XpoVO:

1. TupioTe TO TTEPICTPOPIKO KOUWUTTI XPOVO-
BIaKOTITN ApIoTEPOTTPOPA £WG Tn BEaN
arevepyoTroinong (TTavw).

2. ATTevepyoTToIoTe TOV POUPVO Yupio-
VTAG TO TTEPIOTPOQPIKG KOUWTTI ETTIAOYAG
AeIToupyiog Kal TO TTEPIOTPOPIKO KOUMTT
Beppokpaaciag oTn B€on atrevepyoTroin-
ong (Tmévw).

8 Tevikég TANpoYopieg yia TO YAOIUO

TNV €vOTNTA QUTK UTTOPEITE va BpeiTe TTpa-
KTIKEG OUMBOUAEG yIa TNV TTPOETOINATIA KAl
TO MOYEIPEUA TWV QAyNTWV OOG.

EmimAéov, n evoTnNTO QUTH TTEPIYPAPEI OpPI-
opéva @aynTtd TTou SoKINAoTNKAV aTrd ToV
KOTAOKEUAOTA Kal TIG TTI0 KATAAANAEG pub-
piogig yia Ta gaynTd autd. Ettiong utrodel-

EL /85

EL




KvUovTal ol KATAAANAEG puBuioEIg Tou
@oUpvou Kal Ta agegoudp yia Ta eaynTd
auTd.

8.1 Tevikég TTPOEISOTTOINOEIG OXETI-
KA JE TO YHOIPO GTOV POoUPVO

» Otav avoiyete TNV TTOPTA TOU YOUPVOU
KaTé TN didpKela A JETA TO YACIUO, PTTO-
pei va Byel KauTdG-CeUaTIoTOG aTUOG. O
ATHOG UTTOPE va KAWE! Ta XEPIA, TO
TPOoWTTO Kai/f Ta paTia ogag. OTav avoi-
YETE TNV TTOGPTA TOU GOUPVOU, Va TTapa-
péveTe O0€ aTOOTOON ACPAAEIOG.

* O évTOVOG OTPOG TTOU TTAPAYETAI KATA TO
WAGCIUO PTTOPEI VO OXNUATIOEI OTAYOVEG
OTTO CUNTTUKVWHEVOUG USPATUOUG OTIG
E0WTEPIKEG KAl EEWTEPIKEG ETTIPAVEIEG TOU
@oUpVou Kal oTa TTAvVwW TUAPOTA TOU ETTi-
TTAOU, Adyw TNG BEpUOKPATIOKNG dlago-
PAG. AuTo gival KavovIKO Kal (UOIOAOYIKO
PAIVOUEVO.

* H Beppokpacia payeipEPaTog Kal Ol TINESG
XPOvou TTou divovTal yia Ta TPO@IPA JITTOo-
pei va diagépouv avaAoya Pe TN GUVTAYN
Kal TNV TToooTtnTa. MNa 1o Adyo auTo, ol TI-
MEG QuTEG avagEépovTal oav eUPOG TIHWV.

* [lavTta va a@aipeite Ta Un XpNoIKoTToIou-
peva agegoudp atd Tov oUpvo TIPIV ap-
xioete 10 payeipepa. Ta ageooudp TTou
Ba TTapapeivouv aTo POUPVO PTTOPE va
EUTTOdIOOUV TO payeipepa Tou GaynTou Ye
TIG CWOTEG TUVONKEG PaYEIPEPATOG.

* [0 @aynTa TTOU TTPOKEITAI VA LAYEIPEWETE
Je OIKr) oag guvTayr], JTTOPEiTe va Baacl-
oTeiTE O0€ TTAPOUOIa YaynTA TTOU ava-
PEPOVTal OTOUG TTIVOKEG JOYEIPEPATOG.

* H xpnon Twv mrapexouevwy ageooudp
e€ao@aAicel 0TI Ba aTTOKTATE TA KAAUTEPQ
arroteAéopata payeipépartog. MNavra va
TNPEITE TIG TTPOEIBOTTOINTEIG KAl TIG TTAN-
POPOPIEG TTOU TTAPEXOVTAI OTTO TOV KATA-
OKEUAQOT YIO TO PAYEIPIKGA OKEUN TPITWV
TTOU Ba XPNOIUOTTOINOETE.

» KéBete 1O XOPTi YnaoipaTog Tou Xpnolpo-
TTOIEITE VIO TO YOYEIPEUDA OTIG BIOOTACEIG
TOU OKeUOouG OTTou Ba yivel To payeipeua.
Ta xapTid ynoiyaTog Tou £&€xouv ato
TO OKEUOG PTTOPE] VO BNUIOUPYHO0UV Kiv-
OUVO QWTIAG KaIl VO ETTNPEGCOUY TNV
TTOIOTNTA TOU WNOiPATOG. XPNnOIYOTIOIEITE

TO XOPTi Ynaoiparog atnv Teploxr Bepuo-
KPOOIWYV TTou KaBopileTal aTré Tov KaTta-
OKEUQOTNA TOU.

* MNa 1o KaAUTEPQ aTTOTEAEOPOTA YNOiUo-
TOG, TOTTOOETEITE TO PaAyNTO GTO GUVI-
OTWHEVO PA@I Tou GoUpvou. Mnv aAAd&Ee-
T B€0N pa@iol Katd Tn SIGPKEI TOU Wn)-
oigaTog.

8.1.1 MNiteg ka1 @aynTd @oupvou

Fevikég mAnpopopieg

* ZuvioTOUME VO XPNOIUOTIOIEITE TO OEE-
O0Udp TOU TTPOIBVTOG, YIO VO EXETE KAAG
aroTeAéopaTa JayeIpEPATOG. AV TTPOKEI-
TOI VO XPNOIMOTIOINOETE AAAG PAYEIPIKG
okeun, TTPOTINACTE OKEUN OKOUPOU
XPWHOTOG, AVTIKOAANTIKA Kal avOEKTIKG
oTn BepuodTNTO.

* Av oTOV TTiVOKA PAYEIPEUATOG OUVIOTATOI
TpoBépuavan, BeBaiwbeite va TOTTOBETH-
OETE TO GAYNTO OTOV POUPVO aPoU OAO-
KANpwOEi n TTpoBépuavon.

* Av TTPOKEITAI VO JOYEIPEYETE XPNTIKO-
TTOIWVTAG PAYEIPIKO OKEUOG TOTTOOETN-
MéVO TTAvw OTN CUPMATIVN OXAPA, TOTTO-
0eTOTE TO OTO PECOV TNG OXAPAG KAl OXI
KOVTA OTO TTIOW ToiXwua.

» OAa 10 oUCTATIKG TTOU XPNOIUOTIOIEITE VIO

vVa TTOPOOKEUALETE TTITEG TIPETTEN VA €ival
PpEoKa Kal o€ BepPoKpacia dwuaTiou.

* To oTTOTEAEOUA PAYEIPEUATOG TWV PAyN-
TWV PTTOPEl va dla@épel avaAoya Ye TNV
TTOCOTNTA TOU PaynToU Kal TO PéyeBog
TOU OKEUOUG PAYEIPEUATOG.

* MeTaANIKEG, KEPAWIKES KAl YUAAIVEG QOP-
MEG QUEAVOUV TOV XPOVO PayEIPEPATOG
KOl Ol KATW ETTIPAVEIEG OTIG TTTEG BEV PO-
OiCouv opoIGpOPPA.

* Av XpnoIyoTroIEiTE XapTi YnoiyaTog, Yiro-
pei va TTaparnpAoeTe PIKPO pOdIGUa OTNV
KATW ETTIQAVEIN TWV TPOPIPWV. TNV TTE-

PITITWON QUTH PTTOPEI VO XPEIaoTEl va TTa-

PATEIVETE TOV XPOVO HAYEIPEUATOG VIO TTE-
pitrou 10 AeTTTd.
+ O1 TIYEG TTOU avVaPEPOVTAI OTOUG TTIVOKEG

HayeIpEPaTOG TTPOCBIOPICOVTal HE DOKIPEG

TT0U YivovTal oTa epyacTipid pag. Or Ti-
MEG TTOU €ival KATAAANAEG yia 0aG PTTOPET
va SIaPEPOUV OTTO QUTEG TIG TIUEG.
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» TomroBeTAOTE TO PAYNTO OOG TTAVW OTO
KATGAANAO pA@I TTOU CUVIOTATAI OTOV TTi-
VOKO JOYEIPEUOTOG. OEWPOTE TO KATW-
KATW pA®I 0TO POUPVO WG PAYI 1.

* MayeipéyTe Ta @aynTa TTOU CUVICTWVTAI
OTOV TTVAKO JOYEIPEPATOG PE £va HOVO
Tawi.

MpakKTIKEG GUHPBOUVAEG yLa PAGLHO KELK

* Av 10 KEIK €ival TTOAU aTeyvO, QUENOTE TN
Beppokpaaia kard 10 [ Kal YEIWOTE TOV
XPOVO YnaiuaTog.

* Av TO KEIK gival TTOAU uypo, XpnOIUOTTOIN-
OTE PIKPOTEPN TTOCOTNTA UYPOU A HEIWOTE
TN Beppokpacia katd 10 °C.

* Av 10 KEIK €ival Kapévo aTo TTAvw PEPOG,
TOTTOBETACTE TO G€ XANNAOTEPO PAQI,
JeiwaTe TN Beppokpaaia kal au§ATE ToV
XPOVO Wnaiparog.

* Av 10 e0WTEPIKO TOU KEIK £XEI WNOEI KAAQ,
aAAG e€wTEPIKG KOAAGEI, XPNOIUOTIOINCTE
Aiy6Tepo uypd, HEIOTE TN BepPokpaaia
KOl QUEAOTE TOV XPOVO PayEIpEPATOG.

Yrodei&elg yla witeg

* Av n TiTa €ival TTOAU oTeyvr, augnoTe T
Beppokpacia katd 10 L Kal JEIWOTE TOV
XPOVo Wnaoipatog. YypAvete Ta QUAAA PE
odAToa TTou aTroTeAeiTal atrd yaAa, AddI,
auyo Kal yiooupT.

* Av n miTa apyei va yivel, BeBaiwdeite OTI
TO TTéYX0G TNG TTITAG TTOU TTAPACKEUAOATE
O¢ev TTepvael T0 BABoOG Tou TaWIoU.

e Av n TTiTa €xel podioel TNV ETIQAVEIQ OA-
A& 1O KATW PEPOG BeV Eival KAOAG wnuévo,
BeBaiwBeite 6T N TTOOOGTNTA GAATOOG TTOU
XPNOIUOTTOIEITE YIa TNV TTiTa &gV gival
uTTEPBOAIKT) OTO KATW PEPOG TNG TTITAG.
lMNa opoidpopPo podioua, TTPOCTTaBEITE
va AaTTAWVETE TN GAATOO OUOIOUOPPA
avAapeca ata UAAa Kail Tnv TTiTa.

* WYnoTe TV TiTa 0ag otn B6€on kai Bgpo-
Kpaaoia TTou gival KaTaAANAN cUp@wva Pe
TOV TTiVOKA payeipéPaTog. Av 1o KATw
MEPOG Kal TTAAI Bev gival KOAG podIouEVO,
TOTTOBETAOTE TO PAYNTO O€ £va KATW PAPI
TNV €TTOUEVN QOPA.

Mivakag payepéparog ywa miTeg Ka pa-

ynTa gpoupvou

®daynté Ageooudp mpog |Tpotog AsiToup- |@éon pagiol O¢gppokpaocia Xpovog ynaiua-
xpAon yiag (°C) T0G (A£TrT.) (TrEPI-
Tmou)
Kf:"( Tavw aTo Ta- Kavoviké Tawi * I'Ia\{w kai kaTw 3 180 30...45
Wi avtioTaon
PSppa KKk TGvw Méavw kar kaTw
Kéik o€ popua O€ CUPUATIVN . 2 180 30 ... 50
ek avtioTaon
oxapa
MIKpG KEIK Kavoviké Tayi*  |OVW KaIkaTw | 160 25-35
avrioTaon
Z1poyyuAn @opua
KEIK, OlauéTpOU 26 Méve Kai KaTw
Mavteomavi cm PE OQIYKTAPQ, . 2 160 30...45
. . |avtioTaon
TAVW OE CUPPATI-
vn oxdpa **
Kouhoupdkia Tayi yia TiTeg * I'Ia\{w kal karw 3 170 25...40
avtioTaon
Miteg Kavoviké Tayi * HGY“’ kal karw 2 200 30...45
avtioTaon
3 . - Méavw Kal KATw
Ywpaki Kavovikoé Tayi avtioTaon 2 200 20...35
) . . - Mavw Kal KATw
OAOKANpO Ywpi  [Kavoviké Tawi avtioTaon 3 200 30...45
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®daynro Ageooudp pog |Tpotog AsiToup- |@éon pagiol Ogppokpaocia Xpovog ynaiua-
xpAon yiag (°C) T0G (A£TrT.) (TrEPI-
Tmou)
FuGAIvo / peTaAAI-
K6 TETPAYWVO 80~ | ) e kT
Nagavia X€io Tévw oTn . 213 200 30...45
3 . avtioTaon
OUPHGTIVI oXapa
Z1poyyuAn paopn
METAAAIKA @Opua, . .
. . Mavw kal KaTw
MnAomiTa 6lgu51pou 20 cm, avrioTaon 2 180 60 ...75
TAVW O€ OUPHATI-
vn oxdpa **
Mitoa Kavoviké Tayi * I'I('X\{w Ka KATW 2 220 10...25
avtioTaon

ZuvioTaTal TTPoBEpuavan yia OAa Ta aynTa.

*Autd T a&gooudp PTTOPEi va pnv TrepIAapBAavovTal Je TO TTPOIGV.

**AuTtd Ta agegoudp dev TepIAapBdavovTal he To TIPOIGV. AuTd gival eUTTOpIKG SlaBéaipa ageooudp.

8.1.2 Kpéag, wdpia Kal TTOUAEPIKG

Ta Bacika yta To PROLHO GTO YKPLA

* H xprjon xupou AgpovioU Kai TTITTepIoU
TIPIV TO Yayeipeua, Ba BeATILOaE! TNV
a1réd00nN PAYEIPEUATOG OTAV PAYEIPEUETE
O0AOKANPO KOTOTTOUAO, YaAoTTOUAG 1 éva
MEYAAO KOUUATI KPEQG.

* To kpéag pe KOkaAa xpeidletal 15 éwg 30
AETTTA TTEPICCOTEPO VIO VA POYEIPEUTET
atr' 6Tl TTapPOOIoU PEYEBOUG KOUUATI XW-

pig KOKaAQ.

* Oa TTpéTTEl va uTToAoyiCeTe TrepiTTou 4
£€wG 5 AeTTTd Xpdvo payeipEuaTog avd
€KATOOTO TTAYOUG TOU KPEATOG.

e Metd TO payeipepa, aprioTe TO KPEAG GTO
@oupvo yia Trepitrou 10 AeTrtd. ‘ET01 N
E0WTEPIKOI (WHOI poipagovTal OpoIOHOP-
®a o€ O0Ao TO YNTO Kai dev oTAZOUV OTAV
KOTTE( TO KPEQG.

* Ta wdpio o€ okeUOG avOeKTIKO a€ Bep-
pOTNTa Ba TTPETTEl Va TOTTOBETOUVTAI OTN
peoaia  oTnV KATw B€0n OTIG UTTODOXEG.

* MayelpéyTe Ta GUVIOTWHEVA PaynTd OTOV
TTiVaKa PayeIpéPaTog Pe éva JOvo Tawi.

Mivakag payepEparog yia Kpgag, Ppapt

KL TTOUAEPLKA

®daynto A%eooudp mpog |Tpotrog AsiToup- |@éon pagiol Oeppokpaoia Xpoévog ynoiua-
xpAon yiag (°Cc) T0G (AeTrT.) (TrEPI-
Tou)
MmrpiloAa Mévew Kai KaTw 15 AetrT. 250/péy.,
(oAdKANnpPN) / WnT6 [ Kavoviké tayi * QVTIoTao 3 ueTd atéd 180 - 60 - 80
(1kg) " 190
Kotal apviol . . Méavw Kal KATw 15 AetrT. 250/péy., R
(1,5-2 kg) Kavovikb Tawi ™ |\ rigraon 3 PETE oTT6 170 110-120
ZUppdTIvn oxapa
Tnyavnté Ko- * . .
. Mavw kail kaTw 15 AemrT. 250/max,
16moulo (1,82 | TomoBemote éva avTioTaon 2 uETa amd 190 70...90
kg) Tawi o€ éva KATw
pPAQI.

. . . 25 Aetrt. 250/péy.,
Farommo0Aa (55 |k qyoviks Tayi *  |1GVW KAl KaTW |y WETa am6 180 - | 150 - 210
kg) avtiotaon 190

ZUppdTivn oxapa
. Méavw kar kaTw
Yapia ToToBeTHOTE éva avrioTaon 3 200 20...40
Tayi o€ éva KATW
[ele{0IR
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ZuvioTaTal TTPoBEpuavan yia OAa Ta aynTa.
*AUTd T agegoudp PTTOPEi va unv TTEPIAQPBAvVOVTAl PE TO TTPOIOV.
**AuTtd Ta ageooudp dev TrepIAapBavovTal ue To TIPOIGV. AuTd gival EUTTOPIKG SIaBEéaipa ageooudp.

8.1.3 I'kpIA
Katd 1o WAoIUO 07O YKPIA, TO KOKKIVO

Ta Bacika ywa 1o yKptA
* lMpoetoipalete yia 10 ykpIA 600 TO duva-

Kpéag, Ta wapla Kai Ta TTOUAEPIKA Ba podi-
oouV €UKOAQ, Ba éxouv wpaia KpouaTa Kal
d¢ev Ba oTeyvwoouv. Ta QIAETOPICPEVT
KpéaTa, Ta KpéaTa o€ GoURAA, Ta AOUKAVI-
Ka, KaBWg Kal Ta Aaxavikd Pe uynAn Trepie-
KTIKOTNTa O€ uypd (VTOPATEG, KPEUUUdIa
KATT.) ival 181aiTepa KATAGAANAQ yia wroipo
OTO YKPIA.

FeviKEG MPOELSOTOL)OELG

* Ta @ayntd ToU dev gival KatdAANAa yia
WHOIKO OTO YKPIA TTPOKOAOUV Kivouvo yia
QwTIA. WAvETE OTO YKPIA JOVO TPOPIPT
TToU €ival KatdAANnAa yia Tnv 1Ioxupn B€p-
pavon oTo ykpIA. ETriong, punv TotmoBeTei-
TE TO QAYNTO TTOAU oW TTAVW OTN
oxapa. AuTh gival n o KAuTA TTEPIOXN
Kal Ta AITTapd @aynTa UTTopEi va avagAe-
youv.

* KAgivete TRV TOPTA TOU POUPVOU KATA
TO YOIUO JE YKPIA. MoTE unv YhiveTe
OTO YKPIA PE TRV TTOPTA TOU POUPVOU
avoIKTH. O1 KAUTEG ETTIQAVEIEG UTTO-
pouUv va TTpokaAéoouv eykauuara!

TOV @aynTd TTapOuoIou TTAXOUG Kal
Bapoug.

KaTaveipeTe Ta KOPPATIA TTOU TTPOKEITAI
va ynbouv oTn oupudaTivn oXdpa i 6T
TaWi Je cUPUATIVN OXAPA PE TETOIO TPOTTO
WOTE va pnv utrepPaivouv TiG SI0OTACEIG
TNG avTioTAoNG.

AvdaAoya pe To TTAXOG TWV KOPMATIWV
110U B0 WNBOUV OTO YKPIA, UTTOPEI Ol
XPOVOI HayEIPEPATOG VA dIAPEPOUV OTTO
QauTOUG TTOU ava@EPOVTAl OTOV TTiVOKA.
ToTroBeTAGTE TN GUPUATIVI OXAPA ) TO
TaWi uE cUPUATIVN oXApa OTOo £TTIBUUNTO
eTTITTESO OTOV POUPVO. AV PayeIpEUETE
TTAVW OTN CUPUATIVN OXAPa, TOTTOBETHA-
OTE TO TAWi TOU GOUPVOU OTO XAPNAOTEPO
PAQI yia va cUAAEyel Ta uypd. To Tawi Tou
@OoUPVOU TTOU TTPOKEITAI VO TOTTOBETATETE
TIPETTEl VA £XEI HEYEOOG APKETO YIA VO KO-
AOTTTEI OAN TNV £MIQAveIa TNG oXdpag.
AuTO TO TaWIi PTTOPET va PNV TTEPIAQU-
Bavetal pe 10 TPOIGV. MNpooBéaTe Aiyo ve-
p6 OTO TAWI TOU POUPVOU, VIO VO BIEUKO-
AOveTE TOV KABAPIOWO TOU.

MNivakag MkptA
®daynro Aeooudp Tpog Oéon pagiou O¢eppokpacia (°C) Xpovog ynaoipartog
Xpnon (AeTrT.) (Trepitrou)

Yapia ZUpudTIvh oXapa 4-5 250 20-25
gfgému"o O HEPi- |5 0uamv oxdpa 4-5 250 25-35

MmigTékia (odIvo) - . . R

12 Too6éTTa ZupudTivn oxapa 4 250 20-30

Apvioia Traidakia ZupudTivn oxapa 4-5 250 20-25

MpigoAa - (kpéag o€ . . ) )

KGBOUC) ZUpMATIVN OX4pa 4-5 250 25-30
Mooxapiola Taiddkia | ZuppdTivn oxapa 4-5 250 25-30

Aayavikd oykpaTév ZuUpudTivn oxXapa 4-5 220 20-30

Ywui TooT ZUpudaTIVN oXapa 4 250 1-4

ZuvioTaTal TTPoBEppavan yia 5 AeTTTd yia OAa Ta paynTd TTOU WrVOVTAl OTO YKPIA.

[upioTe Ta KOPPATIO TOU PayNnTOU PETE aTTd 1/2 Tou CUVOAIKOU XPOVOU YNGIUaTOG GTO YKPIA.
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8.1.4 ®ayntd dokIpng

Ta eaynTd o€ auTdVv TOV TTIVAKO JOYEI-
PENATOG £XOUV TTAPACKEUAOTEI CUPPWVA
ue 1o rpéTuTro EN 60350-1 yia Sigu-

Mivakag payepéparog yia paynta doku-

MayelpéwTe Ta GaynTd TTOU CUVIOTWVTAI
OTOV TTVOKO JOYEIPEPATOG PE Eva HOVO
Tawi.

EL

KOAuvon TNG SOKIPAG TOU TTPOIGVTOG Yia Hwv
IVOTITOUTO EAEYXOU.
®Paynto Ateooudp Tpog |TpoTrog AciToup- |@€on pagiou Ogpuokpacia Xpoévog ynoiua-
xpfion yiag (°C) 106 (AeTrT.) (TTEPI-
Tmou)
Tpl(pTc?Koqut{po Kavoviké Ta * I'Ia\{w Kal KATw 3 140 20 - 30
(YAuKko pTmIoKéTO) avriotaon
Mikpd K€k Kavoviké Tawi * 2$¥$gghkmw 3 160 25-35
ZTpOYYUAN @opua
KEIK, BlapETPOU 26 Mavew Kai KaTw
MavTteoTavi cm Je oQIyKTAPA, QVTIoTao! 2 160 30...45
Tavw o€ GUPUATI- n
vn oxdpa **
Z1poyyuAn padpn
METAAAIKA @Oppa, . .
MnAéTTTa Siapérpou 20 cm, | 10VW Kal KGTw |, 180 60 ...75
. .’ |avrioTaon
Tavw o€ TUPHATI-
vn oxapa **

ZuvioTaTal TTpoBEpuavan yia OAa Ta eaynTa.

*AUTd T agegoudp PTTOPEI va NV TTEPIAQPBAVOVTAl PE TO TTPOIOV.

**AuTtd Ta ageooudp dev TrepIAapBavovTal ue To TTPOIGV. AuTd gival EUTTOPIKG SIaBEéaipa ageooudp.

FkpIA

®daynTo Aeooudp Tpog ©éon pagiol O¢eppokpacia (°C) Xpoévog ynaoiparog
xenon (AeTrT.) (TrEpiTrou)

MmigTékia (3odIvo) - . . )

12 oo6TTa ZUpudTIVh oXapa 4 250 20-30

Ywui TooT ZUpudaTIVN oXapa 4 250 1-4

ZuvioTaTal TTPoBEppavan yia 5 AeTTTd yia OAa Ta paynTd TTOU WrVOVTal GTO YKPIA.

[upioTe Ta KOPPATIA TOU PaynTOU PETE aTTd 1/2 Tou CUVOAIKOU XPOVOU YNGIUaTOG GTO YKPIA.

9 ZuvtApnon Kai KaBapiouog

9.1 Tlevikég TAnpo@opieg kKabapi-

ouoU
levikég mposLdomoloelg
* TepIPEVETE VO KPUWOEI TO TTPOIGV TTPIV TO
kaBapioete. O1 KAUTEG ETTIPAVEIEG UTTO-
pouv va TTpokaAégouv gykauuaTal
Mnv TrepvdTe Ta ATTOPPUTTAVTIKE aTTEUDEi-
ag TTavw OTIG KAUTEG ETTIPAVEIEG. MTTOPET
va dnuioupynBoulv avegitnAeg KnAideG.
MeTd atd kaBe Xprion, TTPETTEI va KaBapi-
CeTe 1O TTPOIGV OXOAAOTIKA KAl va TO OTE-
yvwveTe. ‘ETol, Ta katdAoimra gayntou Ba
kaBapifovtal eUkoAa kal dgv Ba kaiyovTal
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éTav €TTavayenoiPoTToindei To TTPoidv ap-
yotepa. ETTopévwg, n weéAiun didpkeia
CWNG TTapaTeiveTal Kal Ta ouvhon egeavi-
Copeva TTPORAAMATA YEIWVOVTAL.

Mnv xpnoiyoTtrolgite TTpoidvTa Kabapi-
OpoU pE aTuo yia Tov KaBapiouo.
OpIouéva aTTOPPUTTAVTIKA 1) KABAPIGTIKG
MTTOPOUV va TTpogevAgouv {nuId oTnV
EMQPAVEIA. ZTA aKATAAANAG KOBaPIOTIKG
ouykaTaAéyovTal: XAwpivn, KaBapIoTIKG
ME apuwvia, o&éa i XAwplo, TTPoIovVTa Ka-
BapiopoU YE aTUO, TTPOIOVTA aPaAipETNS
aAdTwy, KnAidwv Kal okoupidg, kabapi-
OTIKG TTOU Xapadouv (kaBapioTikaG o€



Kpépa, okévn TPIWIPATOG, KPEUA TPIWiPa-
TOG, €idn yia Tpiyipo TTou Xapdlouv, oup-
Ja TpIYipaTog, OKANPAa ogouyydapia, Tra-
VIG KaBapiopoU TTou TTEPIEXOUV akabap-
oieg KAl KATAAOITIA OTTOPPUTTAVTIKOU).
Agv xpeiadetar €181KO KABAPIOTIKO yia TOV
KaBapiopo petd ammd k&be xpron. Kaba-
piCeTe TN CUCOKEUNA XPNOIUOTIOILVTAG
ATTOPPEUTTAVTIKO TTIATWY, XAIapo vepd Kal
£€va JOAaKO TTavi p o@ouyyapl, Kal Ko-
TOTTIV OTEYVWVETE TNV PE Eva OTEYVO TTAVI.
Na @povTifeTe OTTWOOATTIOTE VO OKOUTTICE-
T KAOE UTTOAEITTOPEVO UYPO PETA TOV K-
Bapiouo Kal va KabapileTe apéowg
otroladATTOTE PaynTd TITCIAI(ovTal KATA
TO payeipepa.

Mnv TTAéveTe Kavéva eEGpTnUa TNG OU-
OKEUNG 0ag O€ TTAUVTAPIO TTIATWYV, EKTOG
€AV avVaQEPETAI DIOPOPETIKA OTO EYXEIPI-
dio xpnong.

lMNa Tig TAGKEG EGTLWV:

» O1 6¢Iveg akabapaieg, 6TTWG ydAa, Topa-
TOTTOATOG Kal Add1, UTTOpPEi va TTpoKa-
Aéoouv POVIUOUG AEKEDEG OTIG TTAGKEG
€0TIWV KAl OTIG €O0TIEG TNG Koulivag. Ka-
BapileTe auETWS OTTOIOOATTOTE UYPO
UTTEPXEINIOE, APOU QTTEVEPYOTTOINTETE TNV
TIAGKQ ECTIWV KAl TNV AQACETE VA
KPUWOEI.

Ol e0Tieg agpiou TUTTOU YOUOK TTOU XPNOl-
poTroioUvTal 0€ UWPnAEG BepUoOKpaaTies
uTTOpPEl va TTapoucidcouv aAAoiwon
XPWHATOG. AUTO €ival QUOIOAOYIKO.

H peTaxivnon opicuEVWV JAyEIPIKWV
OKEUWV PTTOPEN va aprioel JETAAAIKG on-
padia TTavw oTIg BACEIS yIa Ta payeIpIKA
okeun. Mn oupeTe TRYAvia Kal KATOO-
POAEG TTAVW OTNV ETTIQAVEIQ.

Etreidr) Ta katrdkia TG TTAGKAG E0TIWV
£pPXOVTal 0€ AUEDT ETTAPNA PE TN QWTIA KAl
ekTiBevTal o€ UPNAEG Bepuokpaaieg, N al-
Aayr] Kal aTTWAEI0 XpWHATOG €ival Quaoio-
Aoyikr| pe Tnv TTadpodo Tou Xpovou. Autd
Oev TTPOoKaAei K&TTOI0 TTPORANUA KATA TN
XPNoN TNG TTAGKAG ECTIWV.

Emupavereg Inox - avogeidwTeg

* Mn xpnOIYOTTOIEITE KABAPIOTIKA TTPOIOVTA
TTOU TTEPIEXOUV 0EU i XAWPIO yia va Kaba-
pioeTe avogeidwTEG ETIPAVEIEG Kal AaBEG.

* To XpwHa TWV aVOEEIBWTWV-INOX ETTIPA-
VEIWV PTTOPEN va aAAGEEl e TNV TTAPodo
TOU XpOVOoU. AUTO gival GUATIOAOYIKS. Me-
1é amod KABE Xprion, kaBapileTe ye Eva
QATTOPPUTTAVTIKO KATAAANAO yIa avogeidw-
N 1| inox emmiQAaveia.

» KaBapileTe pe éva poAaKo Travi e oammw-
voOIGAUNQA Kal UypO aTTOPPUTTAVTIKO (TTOU
Oev xapdder), KATGAANAO yia ETTIQAVEIEG
inoX, TTPOCEXOVTOG VO OKOUTTICETE HOVO
o€ Mia kaTelBuvon.

* Agaipeite apéowg Kal Xwpig kabuaTépn-
on a1ro TIG YUAAIVEG KAl iNOX ETTIPAVEIEG
KNAideg atrd dAata, AddI, GuuAo Kal TTpw-
Teivn. O1 KNAideG PTTOPEI VO TTPOKAAEGOUV
OKOUpPI& Pe TNV TTAPOod0 ToU XPpOvou.

* Ta kaBapIoTIKG TToU WekadovTal/e@ap-
péZovTal oTnV ETMIQAvEID Ba TTPETTEl va
kaBapifovTal dueca. Av TTOPOUEIVOUV Ka-
BapioTIKG TTOU Xapdlouv TTAvVw OTNV ETTI-
PAvela, PTTOPEi va TTPoKaAEcouV aAhayn
TOU XPWHMATOG TNG ETTIQAVEIAS TTPOG TO
AEUKO.

Epayté emupdveleg

* O @oUpvOog TTPETTEI VO KPUWOEI TIPIV TOV
KaBapIoUO OTOV XWPO payelipéuarog. O
KaBapIoPOG KAUTWV ETTIPAVEIWV Ba TTPO-
KOAETEI Kal KivOUVO QWTIAG Kal {nuid
oTnNV gUayI€ ETTIQAVEIQ.

* Metd amé kaBe xprion, kabapileTe TIg
EMAYIE ETTIPAVEIEG XPNOINOTTOIVTAG
ATTOPPUTTAVTIKO TTIATWY, XANIaPO VEPO Kal
€va JOAOKO TTavi ] oQouyyapl, Kal Ka-
TOTTIV OTEYVWVETE TIG JE Eva OTEYVO TTAVI.

* Av n ouokeur oag d1aBéTel Aeitoupyia €0-
KOAOU KaBapIGPOU e aTUO, ITTOPEITE va
XPNOIUOTTOINCETE AQUTA TN AEIToupyia yia
pN poviueg akabapaoieg. (Aegite TO TUAUQ
"EUkoAog kaBapiopdg pe atuo [» 941".)

KaTtaAuTikéG emupaverleg

* Ta TTAEUPIKA TOIXWHATA OTOV XWPO HayEl-
pPEPATOG PTTOPET Va gival KAAUPPEVA HOVO
ME EPAYIE } YE KOTOAUTIKA TOIXWHaTA. Au-
16 dlaPEPEl avAAoya PE TO JOVTEAO.

* Ta KAataAuTIKG TOIXWHATA £X0UV EAQQPA
MaT Kal TTopwdn em@daveia. Ta KataAuTI-
K& TOIXWMATA TOU QOUPVOU BEV TTPETTEI VA
kaBapidovTal.
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* O1 KOTOAUTIKEG ETTIQAVEIEG OTTOPPOPOUV .
Aad1 xdpn otnv TTopwdn TOUG dopr| Kal
apxiCouv va yuaAiCouv 6tav n em@daveia
£X€l KOpeaTei ue AGdI, oTTéTE CUVIOTATAI
va avTIKaBIoTaTe Ta eEapTrpaTa auTd. .

FudAwveg emupaveleg

» OTtav kaBapileTe YUAAIVEG ETTIQAVEIEG, UN
XPNOIMOTTOIEITE OKANPEG PETAAAIKEG EU-

OTPEG Kal KaBapIoTIKG TTou Xapaouv. 9.

AuTd ptropouv va Trpogevrioouv ¢nuid
aTn YUdAIvn TIQAveEIa.
» KaBapilete TN OUCKEUN XPNOIHNOTIOIVTAG

Mn xpnoipoTroleite OKANPEG HETAANIKEG
E0OTpEG Kal KOBapPIOTIKG TToU Xapaouv.
AuTd Ta €idN PTTOPOUV Va TTPOKAAEGOUV
{NuIG OTIG ETTIQAVEIEG.

BeBaiwbeite 611 01 EVWOEIG TWV HEPWIV
TOU TTPOIOVTOG DEV TTAPAUEVOUV UYPEG KAl
ME aTTOPPUTTAVTIKO. AANIWG UTTOPET va
TTPOoKUWEI dIGBPWON OTIG EVWTEIG AUTEG.

2 KaBapiopog Twyv agecoudp

Mnv TTAéveTe Ta aeooudp Tou TTPOIOGVTOG
o€ TTAUVTHPIO TNIATWYV €KTOG av auTtd ava-

QTTOPPEUTIAVTIKG THATWY, YNIAPO vepod kai  PEPETAI PNTE OTO eyXEIpidIO Xprong.

€va TTavi PIKpoivwy KaTaAANAo yia YudAI- 9.

VEG ETTIQPAVEIEG KAl OTEYVWVETE TNV PE Eva
OTEYVO TTAVI HIKPOIVWV.

3 KaBapiopog Tng TAdKag
E£0TIWV

+ AV UTTEPXOUV KATAAOITTO OTTOPPUTTOVTI- KaBapiopog Twv e0TIWV agpiou

KoU JETG TOV KaBAPIOUO, OKOUTTIOTE TA HE 14
KPUO vePOS KAl OTEYVWOTE E £va HAAAKO
Kal oTeyvo TTavi. Ta KatdAoITTa aTmmoppu-
TTavTIKoU YTTopEi va TTpogevrioouv {nuid
0oTn YUAAIVN ETTIQAVEIQ OTNV ETTOUEVN
XPrion Tou TTPoIoVTOG.

o Aev TTpETTEl O€ KOYia TTEPITTITWON va {Uoe-
TE TA KATAAOITTA TTOU £XOUV EepaBei TTAVW
aTnV YUAAivn €TIQAvEIa JE 000OVTWTA Pa-
xaipia, cUpua TPIYIKNATOG 1) TTAPOUOIa
Jéoa TToU Xapdadouv.

* Mropeite va agaipeiTe TIG KNAiIdeg aoBe- 3.
aTiou (KiTpIveg KNAIGEG) a1rd TN YUdAivn
ETTIPAVEIQ PE EUTTOPIKA DIABETIUO UAIKO
agaipeong aAdTwy, ) ge €va UAIKO agai-
peONG aAdTWYV OTTWG EUBI | XUUO Agpo-
vioU. 4

* Av n em@dveia £xel €vrovn puTTavaon,
aTTAWOTE KABAPIOTIKG TTAVW GTNV KNAIda
ME Eva OQOUYYApPI KAl TTEPIMEVETE TTOAAN
wpa yia va dpdoel. Katétv kabapioTte TN
YUGAIVN €TTIQAVEIQ PE £va UYPO TTAVI.

* AMNOIWOEIG XPWHOTOG KAl KNAIBEG TTAVW
TN YUAAIVN ETTIQAVEIA €ival KOVOVIKO @al-
VOMEVO Kal OXI EAATTWUATA. 5.

MAaoTika eEapTipara Kat BapHEVEG EML-
Ppaveleg
» KoBapilete Ta TTAAOTIKG £CapTAPATA KAl
TIC BAMMEVEC ETTIPAVEIEC XPNOIHO- 6.
TTOIWVTAG ATTOPPUTTAVTIKO TTIATWY, XAIapd
vepo Kal éva JaAako Travi A agouyydpl,
KOl KATOTTIV OTEYVWVETE HE VA OTEYVO
TTavi.
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. Mpiv kaBapioeTe TNV TTAGKQ €0TIWY,

APaIPETTE ATTO AUTAV TA UTTOOTNPIYUOTA
OKEUWV, KOBWG Ta KATTAKIO KAl TIG KEPA-
AEG TWV ECTIWV QgPioU.

. KaBapioTe TNV em@adveia Tng TTAGKAG

€0TILWV GUPPWVA WE TIG UTTOOEIEEIG OTIG
YEVIKEG TTANpOYOpieg kaBapiopoU Kal
TTAvTa oUPPWVA PE TOV TUTTO TNG ETTI-
@avelag (epayl€, yudAivn, avogeidwn
KATT.).

KaBapioTte Tov BdAapo Tng eoTiag agpiou
ME €va TTaVi TTOU €XETE UYPAVEI PE ATTOP-
PUTTAVTIKO 1 PE HIa HaAakr BoupToa
TTou dev Xapadel. BeBaiwBeite 011 dev
€XOuV peivel katdAora gaynTou.

. KaBapioTe Toug ommivBnpIioTéG Kal Ta

BOeppikd aToixeia (yia OvTEAQ PE Agl-
Toupyia avaeAeg¢ng Kal BepUIKG oTOoIXEIR)
ME €va TTavi TToU TO €XETE GTUWEI KOAG.
Katotiv okouTrioTe pe éva kaBapod Travi.
IMPOOEXETE VO OTEYVWVETE TEAEIWG TOV
OTTIVONPIOTA Kal TO BEPUIKO OTOIXEIO.

Metd amd k&Be xprion, kabapioTe Ta Ka-
TTAKIA KAl TIG KEQOAEG TWV EOTIWV AEPIOU
ME VEPO KAl OTTOPPUTTAVTIKG KAl KATOTTIV
OTEYVWOTE TIG.

MNa emmipoveg KNAIBES, apAOTE Ta KO-
TTAKIA KAl TIG KEPOAEG TWV ECTIWV AEPIOU
o€ VEPO PE aTroppuTravTiko 1} o€ XAlapo
OaTToUVOVEPO YIa TOUAGXIOTOV 15 AeTTTd.
KaBapioTe pe pia pun HETaAAIKR BoupToa
TToU eV Xapdadel.



7. EidIkd yia eTTipovoug Aekédeg TTvw o€ 3.

EMAYIE KATTAKIO EOTIWV AgPIOU, PTTOPEITE
VO XPNOIKOTIOINCETE TO KABAPIOTIKA
Quick&amp;Shine yia eowTePIKS Kal
OXApPES TWV GOUPVWYV, TTOU Eival EYKEKPI-
MEVa yIa EJAYIE ETTIPAVEIEG KAl OUVI-
oTaTal atd To €§0uaIodOTNUEVO CEPPIG.

8. Katd Tov KaBapiouod Twv E0TILV agPiou
uNnVv aenoete va €pBouv o€ eTTagn padi
TOUG OPaCTIKA KaBapIoTIKG OTTWG Kaba-
PIOTIKA ECWTEPIKOU QOUPVOU Kal TTPOI-
OvTa agaipeang aAdTwy, yiaTi autd Ba
MTTOPOUCE va TTPOKAAECEI aAAoiwan Tou
XPWHATIOWOU TOUG.

9. Metd amd k&be TéEToIa XpAON, KabapioTe
TA UTTOOTNPIYMOTA OKEUWY PE SIGAUNQ
QTTOPPUTTAVTIKOU O€ VEPO Kal PI JOAQ-
Kr} BoupTtoa TTOU &€V XAPACEL.

AW N =

10.Av Ta KOTTAKIO TWV ECTIWV OEPIOU Kal TA

UTTOOTNPIYMATA TWV OKEUWYV XPNOIHO- 9.

TToINBoUV evw gival akdpa uypd, PYTTopEi
vVa TTPOKUWOUV POVIUEG KNAIDESG aTTd
aAaTa wg aTroTéAECUa TNG BEPUAVOTNG .
TOUG. BeBaiwBeite 611 £X0UV OTEYVWOEI
TPIV TN XPron.
11.TomoBeTAOTE TIG KEPAAEG, T KATTAKIO
KOl TA UTTOOTNPIYMATA OKEUWYV O€ KABE
€0Tia agpiou avTtioToIXa.

12.01av ToTmoBETEITE TO UTTOCGTNPIYUOTA
OKEUWV, TTPETTEI VO BIOOQAAIZETE OTI €i-
Val KEVTPAPITPEVO WG TTIPOG TIG EOTIEG .
OEPIOU. ZTO HOVTEAD KOPPITOWY, TOTTO-
BeTr|0TE TOUG TTEIPOUG GTNV TTAGKA TOU
KQUOTAPQ OTIG UTTODOXEG KAPPITOWYV
OTIG UTTOB0XEG TOU DOXEIOU.

ZuvoppOAOYNOT TWV EEAPTNHATWY TNG y
€0TiOog agpiou

1. MeTd Tov KOBOPIOPO TWV ECTIWV OEPIOU
TOTTO0ETAOTE TTAAI T ECAPTANATA OTTWG
Ocixvel n ikéva.

2. ToTmoBeTAaTE TNV KEPOAN TNG £0TIAG aE-
piou e€ac@aAiovTag OTI TTEPVA aTTO TOV
omvenpioTn (4) Tng eoTiag agpiou. Mepi-
OTPEYTE TNV KEPAAN TNG £CTIOG aEPIOU
0e1& kal aploTepd yia va BeBaiwbeite
o1 £xe1 edpdoel éaa aTov BGAaPo TNG
€oTiaog agpiou.
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ToTT0BETAOTE TO KATTAKI TNG ECTIOG AEPI-
OU TTAVW OTNV KEPAAN| TNG EOTIOG.

Katrdki Tng €0Tiag agpiou

KegpaAn Tng eoTiag agpiou

OdaAapog TG £0TiAG agpiou
ZmvenpIoTAG (0€ HOVTEAD PE avAPAEEN)

4 KaBapiopog Tou Trivaka eAEy-
Xou

Orav kaBapifete TOV TTiVOKa EAEYXOU PE
TA KOUYTTIA, OKOUTTICETE TOV TTiVOKA Kal TO
KOUUTTIA hE £va eAappd uypd HaAaKkd TTa-
Vi KOl OTEYVWVETE PE £va OTEYVO TTAVI.
Mnv a@aipeite T KOUPTTIA KOI TA OTEYO-
VOTTOINTIKG TTOU BpiokovTal atmd KATw
o6Tav kabapieTe Tov TTivaka. Mtropei va
UTTOOTOUV {NUIG O TTiVAKAG EAEYXOU Kal TO
KOUUTTIC.

Evw kaBapiCeTe Tivakeg eAEyxou TUTTOU
iNOX PE KOUWTTIA, W XPNOIMOTIOIEITE KO-
BapIoTIKA £TTIPAVEIWY iNOX YUPW aTTO TO
KoupTri. MTTOopEi va onoToulv ol evoeitelg
yUpw atrd TO KOUWTTI.

O1 Trivakeg eAEyXOU a@ng TTIPETTEN VO KO-
BapiCovTal pe éva eAa@pd uypo JaAakd
TTOVi KAl VO OTEYVWVOVTAI PE £Va OTEYVO
Travi. Av 10 TTpoidv oag dIaBETEl AsIToup-
yia KAEIOWPATOG TTANKTPWY, EVEPYOTTOIN-
OTE TO KAEIdWHA TTAAKTPWY TTPIV TOV KO-
Bapiopod Tou TTivaka AEyxou. AlaQopeTI-
Kd, MTTOPEI va TTpokUWel AavBaopévn avi-
XVEUOT OTA TTANKTPA.



9.5 KaBapiopog Tou ecwTEPIKOU
TOU pOUPVOU (XWPOU HaYEI-
péparog)

AkoAoubrioTe Ta BApaTta kabapiopou TTou

TTEPIYPAPOVTAl OTNV £vOTNTA "TEVIKEG TTAN-

pogopieg kabapiopou" cUPeWVa e ToV TU-

TTO TWV ETTIPAVEIWY PHETA OTOV GOUPVO GAG.

KaBapiopo6g¢ Twv TAEUPLKWY TOLXWHATWV

TOU (poupVoL

Ta TTAEUPIKG TOIXWHATA GTOV XWPO YAYEI-

PEPATOG PTTOPEI Va gival KAAUPPEVA HOVO

ME eMayIE A JE KATOAUTIKG ToIXwuaTa. AUt

Olaépel avaloya pe TO JovTENO. Av UTTApP-

XEI KATAAUTIKG TOiXWHA, avaTpEETE yia TTAN-

pogopieg oTnV evoTnTa "KaTaAuTIKEG ETTI-

Paveieg”.

Av 1O TTPOIdV oag £Xel CUPUATIVA PAPIa,

aAQAIPEDTE TA CUPUATIVA pA@Ia TTPIV Kabapi-

o€TE Ta TTAEUPIKG ToIXWwHaTa. Katdtmv oAo-

KANpWwaTe ToV KaBapIoud OTTWG TrEPIYPAPE-

T OTNV £vOTNTA "TEVIKEG TTANPOPOPIES KO-

Bapiopol” cUu@wva Pe Tov TUTTO TNG ETTI-

PAVEIAG TWV TTAEUPIKWYV TOIXWHATWV.

MNa va a@aipéoeTe Ta TTAEUPIKG CUPUATI-

va pdag@ia:
1. AQaip€oTe TO UTTPOCTIVO PEPOG TOU OUP-
MATIVOU pa@IoU TPABWVTAG HAKPIA OTTO
TO TTAEUPIKO TOIXWHA.

2. Tpapnérte To cUPUATIVO PAPI TTPOG TO
MEPOG 0AG YIA VA TO APAIPETETE TEAEIWG.

- N W B o

3. MNa va eravacuvoéoeTe Ta pa@ia, ol dla-
dIKAaoieg TTOU XpnoldoTToIdnkav KaTd
TNV a@aipeon TTPETTEl va eTTavaAn@Bouv
o110 TO TEAOG TTPOG TNV apXn, dladoxIKA.

9.6 EUKoAog KaBapPIONOG pE aTUO

AuTdG eMITPETTEI TOV EUKOAO KOBOPIOUO TWV
akaBapaoiwy (TTou dev EXOUV TTAPAMEIVE! yia
peyaAo Xpoviké didoTnua) ol oTroieg Jaha-

KWVOUV aTTO TOV ATPO JEoA OTO QOUPVO Kal
atrd Ta oTayovidla CUPTTUKVWHATOG VEPOU
OTIG EOWTEPIKEG ETTIPAVEIEG TOU POUPVOU.

1. ApaipéoTe 6Aa Ta ageaoudp aTrd péca
atro 10 oUpVo.
2. MpooBéaTte 500 ml vepd oTO TOWI POUP-

VOU KalI TOTTOBETAOTE TO 0TO 20 PAPI OTO
@oupvo.

Mn xpnOIPOTTOIEITE ATTECTAYUEVO,
@ QATTIOVIOPEVO 1] QIATPOPIOUEVO VEPOD.
XpnolyoTroigite pévo vepod Tng Bpu-

ong. Mn XpnoIYOTTOIEITE EUPAEKTQ,
aAkooAouxa f diaAUpaTa TTou TTE-

pIEXOUV owaTidIa avTi yia vepo.

3. PubBuioTe TOoV oUpvo 01N AciToupyia €0-
KOAOU KOBapIGHOU e aTPo Kal aQroTe
Tov va Aeitoupynoel otoug 100 °C yia 15
AeTTTA.

AvoifTe auéowg TNV TTOPTA TOU POUPVOU KOl

OKOUTTIOTE TO ECWTEPIKO TOU PE Eva uypod

ogouyydpi A Tavi. OTav avoifete TNV TOPTA

Ba eAeuBepwBei aTPOG. AuTdG PTTOPEL Va

atroTeAéoel KivOUVo eykaupdTwy. MNpooéye-

TE OTAV AVOIYETE TNV TTOPTA TNG CUTKEUNG.

MNa emmipoveg akaBapaoieg, kaBapileTe TO

TTPOIOV XPNOIUOTTOIVTAG ATTOPPUTTAVTIKO

TATWYV, XAIapd vePO Kal £€va HaAAKO TTavi i

O@OUYYApI, KOl KATOTTIV OTEYVWVETE TO PE

£€va aTEYVO TTAVI.
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>1n Agitoupyia eUkoAou kabapi-
@ OPoU PE OTPO, AVOUEVETAI TTWG TO
TPOOTIOEPEVO VEPOS €CATUICETAI KAl
OUUTTUKVWVETAI OTO ECWTEPIKO TOU
@oUpVou Kal TNG TTOPTAG TOU GoUp-
VOU YIO VO JOAOKWOEI TIG EAAPPES
aKaBapaoieg TTOU £€X0UV OXNUATIOTE
OTO QOUPVO 0ag. To vepd atrd au-
MTTUKVWON TTOU oXNUATICETal TTAVW
oTnNV TTOPTA TOU QOUPVOU PTTOPEI VO
oTagel KATW OTAV AVOILETE TNV TTOP-
Ta TOU YoUpvou. MOAIG avoiteTe TRV
TTOPTA TOU POUPVOU OKOUTTIOTE TO
vEPO TTOU OXNUATIOTNKE ATTO GU-

MTTOKVWON.

(Alo@épel avaAoya Pe TO HOVTEANO TOU TTPOI-
6vrog. Mtropei va pn diatiBetal 1o SIKO
0ag TTPOIOV.) MeTA TN CUUTTUKVWON PECT
OTO POUPVO, UTTOPEI va TTPOKUWEI OUC-
owpeuon vepou r) uypaaciag oTo KavaAl Tng
KOIANOTNTAG KATW aTTO TOV Poupvo. MeTd Tn
Xpron, okouTtrioTe autd To KavaAl TnG Kol-
AOTNTAG pE Eva eEAa@pd uypo TTavi Kal oTe-

|LL. IJ' , l
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9.7 KaBapiouodg TG TOPTAG TOU
@oupvou

Mrtropeite va a@aip€ceTe TNV TTOPTA TOU
@ouUpvou Kai Ta TCAPIa TOU GOoUPVOoU YIa va
Ta kKaBapioete. O TPOTTOG APAIPEONS TNG
TOPTAG Kal TWV TCAMIWV EENYEITAI OTIG
evotnTeg "AQaipeon Tng TOPTAG TOU
@oupvou" kal "AQaipeon TWV ECWTEPI-
KWV T{apIwV TNG TopTag”. AQou apai-
PECETE TA EOWTEPIKA TCAMIA TNG TTOPTAG, KO-
BapioTe TA PYE ATTOPPUTTAVTIKS TIATWY, XAIO-
PO vePO Kal Eva JOAOKO TTavi i agouyydpl,
KOl OTEYVWATE Ta PE Eva aTeyvo Travi. [Na
TOV KaBapIoud KATaAOITTWV AAdTWY TTOU
MTTOPEI v OXNUATIOTOUV TTAVW OTO TCAMI
TOU @OUPVOU, OKOUTTIOTE TO T¢AUI PE EUAI
Kal EETTAUVETE.

Mn xpnoiuoTrolgite okAnpd Kabapl-
@ OTIKG TTOU XapAouv, HETOAAIKEG EU-
OTpPEG, oUPHA TPIYWIMATOG 1) AEUKQ-

VTIKA IO va KaBapioTe TNV TOpTA
Kal TO T¢AuI TOU QOUpPVOU.

Agaipeon Thg mOpTAG TOU POUPVOL
1. Avoite TNV TTOPTO TOU POUPVOU.

2. Avoite Ta KAITT TNV UTTO00XNA UEVTETE
TNG MTTPOCTIVAG TTOPTAG OTa OECIG Kal
apIOTEPG WOWVTAG TA TTPOG TA KATW
OTTWG BEiXVEl N €IKOVA.

3. Mrmropei ol pevreoédeg va gival Tou TUTTOU
(A), (B) i (C), avaloya pe 1o HOVTEAO
TOU TTPOIOVTOG. O1 €IKOVEG TTOU OKOAOU-
Bouv deixvouv TTWG va avoiyeTe KABe
£€vav atd Toug TUTTOUG PEVTEDE.

4. O pevreoég TUTTOU (A) UTTAPXEI OE KAVO-
VIKOUG TUTTOUG TTOPTAG.

e

5. O pevreoég TUTTou (B) utt@pxel o€ TU-
TToug TTOPTAG ATTAAOU KAEIGINATOG.

6. O pevreaég TUTTOU (C) UTTAPXEI O€ TU-
TTOUG TTOPTAG ATTAAOU AVOiYUATOG/KAEITI-
MOTOG.

7. O€EpTE TNV TTOPTA TOU GOUPVOU OTN WI-
odvoixtn 6¢on.
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8. TpaBnrgte Tnv TOPTA TTOU APAIPEONKE

TTPOG TA TTAVW YIa VO TNV EAEUBEPWOTETE
OTT6 TOUG PEVTETEDEG DEEIA Kal aploTEPd

Kal aQaIpETTE TNV.

@ Mo va eTavacuvoEseTe TNV TTOPTA,
Kav Katd TNV apaipeon TTEETTEl va
eTTavaAn@Bouv a1rod To TEAOG TTPOG
TNV apxn, diadoxikd. Otav eykadi-
OTATE TNV TTOPTA, PPOVTICETE OTTA-
paiTnTa va KAEIVETE Ta KAITT TRV
UTTOOOXI| TWV UEVTETEDWV.

o1 S1adIKagieg TTOU XPNOIPOTToINeN-

9.8 Ag@aipegon Tou eocwTEPIKOU T{O-

HI0U TG TOPTAG TOU POUpPVOU

To e0wTEPIKO TCAWI TNG PTTPOCTIVIG TTOPTAG
TOU TTPOIGVTOG UTTOPEI Va agalpeBei yia Ka-

Bapiguo.
1. Avoigte TNV TTOPTA TOU POUPVOU.

X

6.

2. AgaipéoTe TO TTAAOTIKO £EAPTNMA TTOU E€i-

val ouvOEDEPEVO OTO TTAVW TURAKA TNG

MTTPOCTIVAG TTOPTAG TPARWVTAG TO TTPOG

TO PEPOG OQG.
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3.

O1wg d¢eiyvel n €IKOVA, avUYWOTE TTPO-
OEKTIKA TO TEAEIWG ETWTEPIKO TCAMI (1)
TTpog 10 "A" KaI KATOTTIV APAIPEDTE TO
TpaBwvTag 1o TTpog 10 "B".

o

TeAeiwg eowTEPIKO
TCAMI

EowTepikd T¢apI
(MTTopei va pn diaTi-
BeTal aTo OIKG oag
TTPOI6V)

Av TO TTPOIOV 0aG £XEI EOWTEPIKO YUOAT
(2), eravaAdaBete Tnv idia diadikaoia yia
Va TO OTTOOUVOETETE (2).

To TTpwTO BANA YIO TNV ETTAVOGUVAPHO-
Aoynon Tng TéPTAG Eival va ETTAVATOTTO-
OeTr|oeTE TO E0WTEPIKOG TCAI (2). ToTro-
BetroTe TN AogoTunuévn TTAsUpd Tou
T¢opIoU WOTE VO oUVAVTAOEl TN AOEOTUN-
pévn TTAEUPA TNG TTAACTIKNG UTTOBOXNAG.
(Av TO TTPOIOV 0OG £XEI ECWTEPIKO TCAMI).
To eowTePIKO TCAMI (2) TTPETTEI VA TOTTO-
B0eTnBei péoa oTnv TTAACTIKN UTTOdOXNA
TTOU €ival N TTI0 KOVTIVA OTO TEAEIWG
EOWTEPIKO TCAMI (1).

O1av eTavatoTrobeTeiTe TO TEALIWG EOW-

TEPIKO T¢AMI (1), BePaiwBeite 6T N TUTTW-
Mévn TTAEUPd TOU TEapIoU ival oTPap-
MéVN TTPOG TO ECWTEPIKO T¢AI. Eival kpi-
OIJO VO TOTTOBETHOETE TIG KATW YWViEG
TOU TeAEiWG eowTEPIKOU T¢apIou (1)
WOoTE va edpAOOUV O€E ETTAPN UE TIG
KATW TTAOOTIKEG UTTOOOXEG.

Q0noTe 10 TTAACTIKG EEAPTNUA TTPOG TO
TTAdiol0 éwg 6Tou akouoTel AX0G "KAIK".




9.9 KaBapiopnog Tng AGUTTaG TOU
poupvou

>¢ TepITITwon TTou AepwBei n yudAivn TTop-

T TNG AQUTTAG TOU GOUPVOU PECT GTOV

XWPO PayeipéuaTog, KabapioTe TNV xpnol-

HOTTOIWVTAG ATTOPPUTTAVTIKO TTIATWY, XAIa-

PO vepd Kal Eva JaAako TTavi N o@ouyydapl

KOl OTEYVWOTE TN YE £va OTEYVO TTavi. 2€

TepimTwon BA&GBNG Tou AauTITHPA TOU

PoUPVOU, UTTOPEITE VO AVTIKATAOTACETE TOV

AQUTTTAPa TOU GOUPVOU GUPPWVA WE TIG

€VOTNTEG TTOU aKOAOUBOUV.

AVTIKATAOTAGH TOL AAUTTHPA TOU POUP-

vou

levikég TpoeIdoTTOINOEIG

» INa va amo@uyeTte Tov KivOuvo NAEKTpO-
TANgiag, TTPIV avTIKATOOTACETE TOV AOp-
TITAPA TOU POUPVOU ATTOCUVOEDTE TO
TTPOIGV aTTO TO PEUUA KOI TTEPIUEVETE Va
KPUWOEl 0 PoUpvog. O1 KAUTEG ETTIPAVEIEG
MUTTOPOUV va TTPOKAAéCOUV eykaupaTal

* AuTOG 0 PoUpVOGg QWTICETAI aTTO Evav
AQPTITAPO TTUPOKTWOEWG I0XUOG PIKPOTE-
png Twv 40 W, Oyoug pikpoTepou Twv 60
mm, SIaPETPOU PIKPOTEPNG Twv 30 mMm A
AapTrTApa aAoyovou pe uttodoxég G9 Kai
10U pIkpOTEPN Twv 60 W. O1 AaumTrpeg
eival katdAAnAol yia Asitoupyia o€ Bepuo-
Kpaoieg dvw Twv 300 °C. O1 A\apuTTAPES
@oupvou gival dlaBéaipol atrd Ta Egou-
aglodotnuéva o€pPIG 1 adeioUXoug TEXVI-
KOUG. AuTO TO TTPOIOV TTEPIEXEI Evav Aap-
TTAPQ evepyelakng kKAdong G.

* H B6¢on Tou AauTITAPQ YTTOPET Va dlagépel
aTtro auTr TTOU BEiXVEl N EIKOVA.

* O AQuTITAPOG TTOU XPNOIYOTIOIEITAI OTO
TTPOIOV auTd d¢ev gival KATAAANAOG yia
XPAON QWTICHOU TWV XWPWYV ToU OTTITIOU.
O oKkoTTog auTtoU Tou AauTTITAPA gival va
BIEUKOAUVEI TOV XPAOTN va BAETTEI TO @a-
ynto.

* O1 AQUTTITAPEG TTOU XPNOIUOTTOIOUVTAl OTO
TTPOIOV aUTO TTPETTEI VA €XOUV AVTOXH O€
OKPOIEG PUOIKEG OUVONRKEG OTTWG Beppo-
Kpaoieg Tavw amd 50 °C.

Av 0 @oUpvog oag £XEl OTPOYYUAR

AduTra,

1. ATTOOUVOEQTE TO TTPOIGV ATTO TNV TTAPO-
XN PEUUOTOG.

2. A@aip€oTe TO YUAAIVO KAAUPUQ TTEPI-
OTPEPOVTAG TO APIOTEPOCTPOYA.

.

N

4/

~" .

3. Av o AapTITripag Tou goupvou gival Tou
TUTTOU (A) TTOU QaiVETAI TNV TTAPAKATW
€IKOVA, TTEPIOTPEYTE TOV AQUTTITAPA TOU
@oUpVvouU OTTWG BEiXVEI N EIKOVA KOl avVTI-
KATOOTHOTE TOV WE Kalvoupyla. Av TO [o-
vTého gival TUtTou (B), Tpafrgte Tov Aap-
TITAPa £Ew OTTWG BEiXVEl N EIKOVA Kal
QVTIKATAOTHOTE TOV JE KAIVOUPYIO.

4. EmavatomroBeTAOTE TO YUAAIVO KAAUUHQ.

Av 0 @oUpVvog oag £Xel TETPAYwVN

AapTra,

1. AtroouvdéaTe TO TTPOIdV aTrd TNV TTAPO-
XN PEUMATOG.

2. AQaipéaTe Ta GUPUATIVO PAPIA GUPPW-
va PE TNV TTEPIYPAPN.

3. AvuywaoTe TO TTPOCTATEUTIKO YUAAIVO
KGAUPPQ TOU AQUTTITAPQ XPNOIUO-
ToIVTag £va katoaBidl. ApaipéaTe
TpwTa TN Bida, €dv uttdpxel Bida oTnv
TETPAYWVN AGUTTO TOU TTPOIOVTOG OAG.

4. Av o AauTITipag Tou @oUpvou gival Tou
TUTTOU (A) TTOU QaiVETAI TNV TTAPAKATW
€IKOVA, TTEPIOTPEYTE TOV AQUTTITAPA TOU
@oUpVvou OTTWG BEiXVEl N EIKOVA KOl AvVTI-
KATOOTHOTE TOV WE Kalvoupyla. Av TO [o-
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vTéNo gival TUTTou (B), TpaBngTe Tov Aap-
TTAPa £Ew OTTWG BeixVvel N eIKOVA Kal
QVTIKATAOTAOTE TOV JE KaIvoUpyio.

10 EmiAuvon mTpoBAnpdaTwv

5. ETmavatotroBeTAaTE TO YUGAIVO KGAUUUO
KOl Ta oUuppdaTIva pdgia.

Av 10 TTPOBANUA eTTIPEVEI apOU akoAouBn-
o€eTE TIG 0Onyieg TNV €vOTNTA AUTH, ETTIKOI-
VWVNOTE JE TOV TOTTIKO 0AG EUTTOPO 1) JE
éva E€ouaiodotnuévo Z€pBIig. MNoTé pnv etmi-
XEIPNOETE VA ETTIOKEUATETE JOVOI GAG TN
OUOKEUN.

EE€pxeTar aTpog Kard Tn AetToupyia Tou

(poupvou.

» Eivar puoioAoyiké va @aivetal atpuodg Katd
TNV dIGPKEIa TNG AeIToupyiag. >>> Autd
O¢ev gival oQAaAua.

Epgavidovrat cTayovidia vepol Kara To

payeipepa

* O aTu6G TTOU TTaPAYETal KATd TO Payeipe-
MO CUPTTUKVWVETAI OTAV EPXETAI O€ ETTA-
@n PE KPUEG ETTIPAVEIEG ECWTEPIKA TOU
TTPOIOVTOG KOl UTTOPEi va oxXnuaTiel oTa-
yovidia vepou. >>> AuTto dev gival CQAA-
pa.

Akobyovtat peTalAtkoi Yot Kard Tn 0€p-

Haveon Kat TV Yogn Tou mpoiovTog.

* MeTaAAIK& pEPn TOU TTPOIOVTOG PTTOPET VO
dlaoTéAovTal Kal va TTapdyouv AXoug
o6tav Beppaivovtal. >>> AuTto dev gival
OQaAuQ.

To mpoidv dev AetToupyei.

* H aoc@dAcia ptTopei va givar EAATTWUATIKN
1 KOUPEvn. >>> EAEYETE TIC aoPAAEIEG
oTov TTivaka aog@aleiwv. AAAGETE Tig av
XPEIAZETAI 1] EVEPYOTTOINATE TIG TTAAIL.

* lowg n ouokeun dev £xel ouvOEDEi OTN
(yelwpévn) Trpi¢a. >>> EAEyETe av n ou-
OKeun €xel ouvdeBei otnv TTpica.

* (Av uttéipxel XpovodIaKOTITNG OTh CU-
oKeur) 0ag) Ta TTARKTpa aTov TTivaka
eAEyxou dev AeItoupyouv. >>> Av 1o TTpo-
i6v oag d1aB€Tel AsiToupyia KAEIBWUATOG

TIAAKTPWY, JTTOPEI va gival evepyoTToin-
MEVN, ATTEVEPYOTTOINOTE TO KAEIdWUA TTAR-
KTPWV.

0 pwTLCHOG TOL POUPVOL deV avapet.

» Evdexopevn BAGBN Tou AauTrtripa Tou
@oupvou. >>> AvTIKATAOTAOTE TOV AQ-
TITHPA TOU POUpPVOU.

» Agv UTTAPYEl NAEKTPIKO pelpa. >>> EAEy-
&te 611 TO OiKTUO PEUPATOG gival AgIToupyI-
KO Kal EAEYETE TIG ATQAAEIEG OTOV TTIVOKO
ao@aAelv. ANGETE TIG aoPAAEIEg av
XPEIAZETAI /| EVEPYOTTOINOTE TIG TTAAL

0 poupvog dev BeppaiveTat.

* O @oUpvog iowg dev £xel pubuIaTEl O€
OUYKEKPIYEVN AEITOUPYia PHAYEIPEPATOG
Kai/fy Beppokpaacia. >>> PubuioTe Tov
@oUpVO O€ OUYKEKPIPEVN AsiToupyia pa-
YEIPEPATOG Kai/f) Bepuokpaaia.

* TNa yovtéAa ue XpovodIakOTITh, dev €XEl
pubuioTei N wpa. >>> PuBuioTe TNV wpa.

o Agv UTTAPXEI NAEKTPIKO peUPa. >>> EAEy-
&te OTI TO OiKTUO PEUPATOG Eival AeIToupyI-
KO Kal EAEYETE TIG AT@AAEIEG OTOV TTIVOKO
ac@aAelwv. ANNGETE TIG ao@AAEIEg av
XPEIGZETAI } EVEPYOTTOINOTE TIG TTAAIL

Aev urapyetl omwvonpag avapAegng.

» Aev uttdpyel pevpa. >>> EAEyETe TIg
ACQPAAEIEG OTO KOUTI OCQAAEIWV.

Aev urtapyet agpuo.

* H KkUpia BaABida agpiou eival KAEIOTH.
>>> Avoi¢re Tn BaABida agpiou.

+ O owAnvag agpiou gival Auyiopévog. >>>
Eykataotiote cwoTd ToV CwARva agpi-
ou.
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