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SAFETY INSTRUCTIONS

Before use make sure to read all of the below instructions in order to

avoid injury or damage, and to get the best results from the appliance.

Make sure to keep this manual in a safe place. If you give or transfer this

appliance to someone else make sure to also include this manual.

In case of damage caused by user failing to follow the instructions in this

manual the warranty will be void. The manufacturer/importer accepts no

liability for damages caused by failure to follow the manual, a negligent
use or use not in accordance with the requirements of this manual.

1. This appliance can be used by children aged from 8 years and above
and persons with reduced physical, sensory or mental capabilities or
lack of experience and knowledge if they have been given
supervision or instruction concerning use of the appliance in a safe
way and understand the hazards involved.

2. Children shall not play with the appliance.
3. Cleaning and user maintenance shall not be made by children unless
they are older than 8 and supervised.
® 4. Keep the appliance and its cord out of reach of children less than 8 ®
years.
5. If the supply cord is damaged, it must be replaced by the

manufacturer, its service agent or similarly qualified persons in order
to avoid a hazard.

6. Regarding the instructions for cleaning the surfaces which come in
contact with food or oil, please refer to the paragraph “cleaning and
maintenance” of the manual.

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

8. This appliance is intended to be used in household and similar
applications such as: staff kitchen areas in shops, offices and other
working environments; farm houses; by clients in hotels, motels and
other residential type environment; bed and breakfast type
environments.

9. Before inserting the plug into the mains socket, please check that the
voltage and frequency comply with the specifications on the rating
label.

10. Disconnect the mains plug from the socket when the appliance is not
in use and before cleaning.
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11. If an extension cord is used it must be suited to the power
consumption of the appliance, otherwise overheating of the
extension cord and/or plug may occur. There is a potential risk of
injuries from tripping over the extension cord. Be careful to avoid
dangerous situations.

12. Ensure that the mains cable is not hung over sharp edges and keep it
away from hot objects and open flames.

13. Do not immerse the appliance or the mains plug in water or other
liquids. There is danger to life due to electric shock!

14. To remove the plug from the plug socket, pull the plug. Do not pull the
power cord.

15. Do not touch the appliance if it falls into water. Remove the plug from
its socket, turn off the appliance and send it to an authorized service
center for repair.

16. Do not plug or unplug the appliance from the electrical outlet with a
wet hand.

17. Never attempt to open the housing of the appliance, or to repair the

& appliance yourself. This could cause electric shock. &

18. Never leave the appliance unattended during use.

19. This appliance is not designed for commercial use.

20. Do not use the appliance for other than intended use.

21. Place the appliance on a stable, level surface from which it cannot
fall off.

22. Please prevent the product to be exposed to excessive dirt and
humidity.

23. Clean the product itself with a slightly damp cloth.

24. Do not operate the machine without supervision, if you should leave
the workplace, always switch the machine off or remove the plug
from socket (pull the plug itself, not the lead).

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

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

27. Immediately unplug the appliance if you see dark smoke coming out
of the appliance. Wait for the smoke emission to stop before you
remove the basket from the appliance.
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28. Make sure before each use of the appliance that the heating element
and surroundings are clean and clear from any food remainders in
order to ensure a flawless function.

29. & Caution, hot surface.

WARNING!! Please do not touch surface while in use. The
temperature of accessible surfaces may be high when the appliance
is operating.

30. Hot air comes out of the air vent at the back side of the appliance. Be
sure to keep sufficient distance to materials, like glass, that are
sensitive to heat.

31. If you use products with non-stick surfaces, please make sure no
birds are in the same room and that the room can be completely
closed off and well-ventilated.

32. Always remove baking paper from the basket after use and before/
during preheating without food.
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SERVICE & REPAIR

1. Forservice or repair under warranty, please contact the authorized service
company that is mentioned on the guarantee card that accompanies the
product.

2. Do not operate any product with a damaged cord or plug. If the supply
cord is damaged, return the appliance to a SINGER service center for
examination repair or adjustment. Do not attempt to dismantle any part of
the appliance. This should only be done at an authorized SINGER service
centre.

3. The partial or total non-respect of the safety instructions in the present
instruction manual will automatically release Singer of any type of
responsibility in case of malfunction of the machine or injuries to persons
or animals.

4. In case of manipulation, repairing or any modification of the machine
made by unqualified persons or in case of improper use, the guarantee

@ will be automatically cancelled. @
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PARTS DESCRIPTION

Air inlet
Control panel and display @
Basket 1

Basket 2

Basket handle

Frying grill

Silicone feet

Air outlet

Power cord storage place
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(131

Timer control (Press “+” or
Temperature control (Press “+” or
50°C to 200°C)

3. Timer and temperature display for basket 1
4. Timer and temperature display for basket 2
5. Button 1 for basket 1

6. Button 2 for basket 2
7.
8.
9.

1

to adjust the time from 1 to 60 minutes)
“” to adjust the temperature from

N —

Pause / start button
Standby / cancel button
Dual cook button

0. Sync finish button

Menu buttons

Menu Default time (min) Default temperature (°C)
@ Pre-heat 3 180
® @ French fries 18 200 ®
“@» Meat 12 200
VC Drumsticks 20 200
é Steak 12 180
% Cake 25 160
§ Shrimp 8 180
Fish 10 50
@ Pizza 20 180
% Vegetable 10 160
\SSS‘ Reheat 15 150
360
Dehvdrat (Adjustable time: 0.5 60
ehydrate hour to 24 hours)
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BEFORE USE

First read all instructions before use and retain the manual for later
reference. Only plug this appliance into an earthed socket. Before first
use, remove the packing materials. Clean the baskets and frying grills.
(See “cleaning and maintenance”) Wipe inside and outside of the
appliance with a soft cloth. Make sure that the electrical parts remain dry.
This appliance heats food at all directions and most of the
ingredients do not need any oil.

Operate the appliance before first use for approximately 10 minutes in
order to burn off production residues. Make sure there is good ventilation.
The appliance may emit some smoke and a characteristic smell when you
switch it on for the first time. This is normal and will stop soon.

Note: Always use the frying grill with the silicone feet attached. They will
help to stabilize the frying grill in the basket during cooking.

USE

® 1. Place the appliance on a dry, stable and heat-resistant surface. ®

2. Since the appliance becomes hot during use, make sure that it is not
too close to other objects.

3. Pull out the basket from the appliance by the basket handle. Put the
frying grill into the basket.

4. Place the ingredients into the basket. (Do not exceed the MAX level
indicated inside the basket.) Slide the basket into the appliance.
Make sure they are placed correctly and closed completely.

Caution: Do not fill the basket with oil or any other liquid. Do not
touch the basket during use or after use in short time as it gets very
hot. Only hold the basket by the handle.

5. Connect the power plug to a suitable outlet. The machine is now
standby. Press the standby button O, all icons will display in the
control panel.

6. Press the button 1, then press the menu buttons to choose the
cooking function and adjust the time and temperature for basket 1;
you can press “+” or “-“ to adjust the time (1 minutes / press) and
temperature (10 degrees / press). You can also long press “+” or
“-*for rapid adjustment.

7. Press the button 2, then press the menu buttons to choose the
cooking function and adjust the time and temperature for basket 2.

8. Press the pause/start button; the appliance will start working. The
basket with less working time will finish first.

8
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9.  When the cooking process is finished, the appliance will stop working
with beep sound. You can also manually turn off the appliance by
pressing the button ‘0
During operation, you can press the pause button to pause the
program, and press it again to continue the program.

10. Pull out the basket from the appliance by the basket handle. Check if
the ingredients are ready. If not, simply slide the basket back into the
appliance. Select the menu to set the temperature and the timer to a
few extra minutes. Then press the pause/start button to run the
appliance again. NOTE: You can also pull out the basket to check
and shake the ingredients during cooking process.

11. To remove ingredients (e.g. beef, chicken, meat) with original oil and
will have excess oil collected on the bottom of the basket during
frying, please use tongs to pick ingredients one by one.

To remove ingredients (e.g. chips, vegetable) with no excess oil

collected on the bottom of the basket during frying, please pull out

the basket, and pour ingredients to tableware.

Note: The basket and the ingredients are hot after frying. Depending
® on the type of the ingredients in the appliance, steam may escape ®

from the basket.

12. After the cooking is done, the appliance is instantly ready for
preparing another batch of ingredients if needed.

Sync finish function

1) Press the “SYNC FINISH” button, the icon will blink.

Press the button 1 to set a cooking program for basket 1;

press the button 2 to set a cooking program for basket 2.

Press the pause/start button; the zone with more working time will
start first. Another zone with less working time will start later. Both
zones will finish working together.

2
3
4

~— — ~—

Dual cook function

1) Press the “DUAL COOK” button, then press the menu buttons to
choose the cooking function and adjust the time and temperature for
both zones. They will work on the same program.

2) Press the pause/start button; the appliance starts working.

Note:
1) The menu buttons, timer and temperature buttons can only be
adjusted while button 1, button 2 or dual cook button is blinking.

9
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2) For small quantities of food, you can cook with only one basket.
Select a program for that basket, and then press the pause/start
button.

3) When cooking in both zones, more cooking time will be needed.

FRYING TIPS

1. The optimal amount for crispy fries is 350-500 grams for each basket.

2. Add 3 more minutes to the preparation time when the appliance is
cold, or you can also let the appliance preheat approx. 4 minutes
without any ingredients inside.

3. Some ingredients require shaking halfway through the reparation time.
To shake or turn over the ingredients, pull the basket out of the
appliance by the handle and shake it or turn over the ingredients by
fork (or tongs). Then slide the basket back into the appliance.

4. Products with crust of dry breadcrumbs will get crispier by spraying
them with a little vegetable oil.

5. Place a baking tin or an oven dish in the appliance if you want to bake

IO} a cake or quiche or other fragile ingredients. IO}
6. Do not prepare extremely greasy ingredients such as sausages in the
appliance.
CAUTION:

1. Do not immerse the housing in water or rinse it under the tap.

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

3. Keep all ingredients in the basket to prevent any contact with heating
elements.

4. Do not cover the air inlet and the outlet when the appliance is working.
Leave at least 10cm free space around and above the appliance.

5. Filling the basket with oil may cause a fire hazard!

6. Do not touch the inside of the appliance when it is in operation.

7. Be careful of the hot steam and air when you remove the basket from
the appliance.

8. During operation, hot steam is released through the air outlet. Keep
your hands and face at a safe distance from the steam and the air
outlet.

9. Immediately turn off and unplug the appliance if you see any dark
smoke coming out of the appliance, which means the food is
overcooked or the appliance broke down.

10
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FRYING TABLE

If the instructions on the product pack should deviate from the values
shown in this table, the instructions on the pack should be followed. Add 3
minutes to the preparation time before you start frying if the appliance is

cold.
_ Amount Tem. Ti_me (min.) Extra
Ingredient per zone | Single Dual . .
(°C) information
(9) zone zone
Carrots 360 200 13-16 25-30 Add 1 tbsp
of oil
Green beans | 280 200 8-10 10-15 Add 1 tbsp
of oil
Mushrooms 200 200 7-9 13-15 Add 1 tbsp
of oil
Shrimp 360 180 7-10 10-13 Add 1 tbsp
of ol
Steaks 200 180 10-20 14-28 Brushed
® with oil ®
French fries 360 200 15-22 28-32
Chicken 240 200 22-24 25-28 Brushed
breasts with oil
Pork chops 200 200 14-17 17-25 Brushed
with oil
Chicken 280 200 10-13 18-21
nuggets
Pizza rolls 440 200 12-15 15-18
Onion rings 240 190 13-16 18-22

CLEANING AND MAINTENANCE

1. Before handling or cleaning the appliance, let it cool down for
approximately 30 minutes. Clean the appliance on all the inside and
outside regularly.

2. Clean the outside and inside of the appliance with a damp cloth and
dry with a soft, clean cloth.

3. Never use abrasive cleaners or sponges.

4. Remove the basket to let the appliance cool down more quickly.
Clean the baskets and frying grills in hot water with a washing liquid
and a non-abrasive sponge. Dry well before use.

11
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®

5. Clean the heating element inside of the housing (You can see it after
pull out the basket) with a cleaning brush to remove any food

residues.

Note: The baskets and frying grills are dishwasher safe.

TROUBLE SHOOTING

Problem

Possible cause

Solution

The appliance

The appliance is not
plugged in.

Put the mains plug in an
earthed wall socket.

does not You have notpressed | 5y ol
work. the pause / start button | o o> "o bUtion fo turn-on
X the appliance.
to turn on the machine.
Put smaller batches of
;h;:rg::gtoi;troeofood ingredients in the basket.
The larae Smaller batches are fired
ingredients ge- more evenly.
® are not fried The temperature is too Press “+” to adjust the
completely. low or thz time is not temperature to the requied
enouah temperature or cook extra
an. time.
The .
ingredients a‘ger::ééﬂ%eseoigign Shake food halfway during
are fried half)\/Na during cookin the cooking time.
unevenly. y 9 9.

Fried snacks

are not crispy.

You used a type of
snacks which shall be
cooked in a traditional
deep fryer.

Use oven snackes or lightly
brush some oil onto the
snacks for a crispier result.

White smoke
comes out
from the
appliance.

You are preparing
greasy ingredients.

Pay attention that the
temperature is
well-controlled to be under
180°C, when you fry greasy
ingredients in the air fryer.

The basket still contains
grease residues from
the previous use.

Clean the basket properly
after each use.

12
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Haven’t used the right Usi fresh p(r)]tatohe s and
otato type make sure t gtt ey stay
Fresh fries P ' firm during frying.
are fried Haven't rinsed the Rinse the potato sticks
unevenly. , properly to remove starch
EZ}?}:Z ?t'?ﬁs properly from the outside of the
rying. sticks.
Make sure the potato sticks
_ have been dried properly
The crispness of the before adding the oil.
Fresh fries fries depends on the Cut th tato stick
are not crispy. | amount of oil and water ut the potato sticks
in the fries smaller for a crispier result.
Add slightly more oil for a
crispier result .
® Disposal of old Electrical & Electronic Equipment (Applicable in @

collection systems).

This symbol on the product or on its packaging indicates that this
product shall not be treated as household waste. Instead it shall
be handed over to the applicable collection point for the recycling
of electrical and electronic equipment. By ensuring this product is disposed
of correctly, you will help prevent potential negative consequences for
the environment and human health, which could otherwise be caused by
inappropriate waste handling of this product. The recycling of materials will
help to conserve natural resources. For more detailed information about
recycling of this product, please contact your local city office, your household
waste disposal service or the shop where you purchased the product.

Ef the European Union and other European countries with separate

DECLARATION OF CONFORMITY

Herewith, G. E. DIMITRIOU S.A. states that this product, complies with the
requirements of below European directives:

EMC Directive: 2014 /30 /EU

LVD - Low Voltage Directive: 2014/ 35/ EU

ROHS Directive: 2011 /65 / EU

13
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OAHIIEZ AZOAAEIAZ

Mpiv amd TN XpAon, BepaiwBeite o1 £xeTe dlaBdoel OAEG TIG TTAPAKATW

odnyieg ylo va amo@uUyeTe TPAUMPATIONO i (nUId KAl yio va €XETE TA

KoAUTEPQ aTToTEAECUATA OTTO T cuakeun. PpovTioTe va QUAGEETE auTd TO

eyXeIpidlo 0c aoQaAég pépog. Edv dwoete 1 PETAQEPETE QUTAV TN

OUOKeUn o€ KAtrolov GAANO, @POVTIoTE va CUMPTTEPIAGRETE KAl auTtd TO

EyXeIpidlo.

e TepITTTwon CnUIGg TToU TTPOKOAEiTAl ATTd TOV XPNOTN TIOU eV

akoAouBei TIG 0dnyieg o€ auTd To gyxeIpidlo, N eyyunon Ba eival dkupn. O

KOTOOKEUOOTAG/EIcaywyéag dev @EPEl Kapia €uBuvn yia {nuIEG TTOU

TTPOKaAoOUvVTal aTTd W TAPNON Tou eyxeipidiou, aTtd aueAn Xprion r xprnon

TToU gV €ival CUPPWVN KE TIG ATTAITHOEIS AUTOU TOU EYXEIPIDIOU.

1. AutA n ouokeun Ytropei va xpnaoipotroinBei amd maidid nAikiog améd 8
ETWV Kal AVW KOl GTOUO PE MEIWMPEVEG CWHATIKEG, AIOBNTNPIAKESG A
dlavonTIKEG IKAvOTNTEG 11 EAAEIYPN EUTTEIPIAC Kal yvwong, €AV TOUG
éxouv O00¢i emTiBAewn i 0dnNyieg OXETIKA WE TN XPNON TNG CUOKEURG
ME ao@AAr] TPOTTO KAl KATAVOOUV TOUG EUTTAEKOUEVOUG KIVOUVOUG.

@& 2. To Taidid Sev TTPETTEN VA TIAIOUV HE T GUCKEUN. @&
3. O kaBapiopdg kal N guvtipnon dgv TTPETel va yivovTal améd TTaidid
€KTOG €dv gival peyaAuTepa Twv 8 TWV Kal gival UTTO eTTIBAEWN.
4. KpatnoTe TN OUCKEUN KAl TO KAAWSIO TNG MAKPIG atrd TTaidid KATW
Twv 8 ETWV.
5. Eav 10 KOAWOIO TPOQYOdOCiag E€ival KATEOTPAUMEVO, TIPETTEl va

AVTIKATOOTOBOE ATTO TOV KATAOKEUAOTH], TOV QVTITTPOOWTTO G£PRIG Tou
1 a1rd TTapouoIa £CEIBIKEUPEVA ATOUA, TTPOG ATTOPUYH KIVOUVOU.

6. Oogov agopd TIG 0dnyieg KABAPIOUOU TWV ETTIPAVEIWV TTOU EPXOVTAI
oc emaQn ME TPOQIUA 1 AAdIa, avaTpééte OTnV  TTOPAYypPaPo
"KaBapIoPOg Kal ouvTrpnon” Tou eyxeipidiou.

7. Aut n ouokeuny Ogv TTPOOPICeTal yIa AEIToupyia PECW €EWTEPIKOU
XPOVOOBIOKOTITN | XWPIOTOU CUCTANATOG THAEXEIPIOUOU.

8. AuT n ouoKeur TTPOOPICETAI YIA OIKIAKK Kal TTapduola XpAon 6Twg:
O€ XWPOUG Koulivag TTPOCWITIKOU O€ KATAOTAUATA, O ypageia Kal
aMa  TrepIBaAAovTa  epyaciag, O€ Qypolkieg, ammd TTEAATEG O€
gevoodoxeia, poTéN kal aGAAa TrepIBdAAovTa oTéyaong, TTepIBAANovTa
TUTTOU bed and breakfast.

9. Mpiv ToTroBeTATETE TO BUCNa aTnv Tpila, BeRalwBeiTe OTI N TGN Kail N
ouxvOoTNTA CUPPOPQWVOVTAl JE TIG TTPOdIOYPAPES OTNV  ETIKETA
XOPAKTNPIOTIKWV.

14
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10. AmoouvdéoTte 1O @I amd Tnv TPl OTOV N OUOKeEur Oev
XPNOILOTIOIEITAI KOl TTPIV TNV KABapioETE.

11. Edv xpnoiyotrolgital KOAWDIO ETTEKTACNG, TTPETTEI VA €ival KaTGAANAo
yIO TNV KOTavaAWon peUPATOS TNG CUOKEUNG, DIAQOPETIKG UTTOPEi va
TIPOKANBEI  uTTEPBEPUAVON TOUu KaAwdiou TTPOEKTAONG r/Kal Tou
Buouatog. Ymapyel moavog Kivouvog TPAUNATIGHWY aTTO GKOVTAU O
Tadvw ammd 10 KaAwdio emékTaong. MpooéfTe WaoTe va aTToQUYETE
ETTIKIVOUVEG KOTOOTAOEIG.

12. BeBaiwBeite 611 70 KAAWSIO TpoPodoaoiag dev eival KPEUAOUEVO T€
AIXUNPEG AKPEG Kal KPATHOTE TO MOKPIA aTTO KAUTA QVTIKEIMEVA Kal
YUMVEG QAOYEG.

13. Mn Bubilete Tn cuokeun A TO QIG o€ vePd N GAAa uypd. YTTapxel
Kivduvog yia Tn wr Adyw nAekTpottAngiag!

14. Na va agaipéoete 10 QI amd Tnv TIpila, TPABALTE TO @IC. Mnv
TPARATE TO KAAWDIO TPOPODOTiag.

15. Mnv ayyiCete TN CUCKEUN €AV TTéTEl 0TO vEPO. ByaATe To @Ig atd Tnv
Tpila, OTTEVEPYOTTOINOTE Tn  OUOKEUR KAl  OTEIATE TN O¢

® €€0UTI000TNUEVO KEVTPO TEPRIG YIa ETTIOKEUN. ®

16. Mn ouvdéeTe 1] aTTOOUVOEETE TN CUCKEUN aTTO TNV TTPida YE Bpeyuévo
XEpPL.

17. Mnv €TTXEIPACETE TTOTE VO QVOIEETE TO TTEPIBANMA TNG CUOKEUAG 1 va
ETTIOKEUAOETE TN OUOKEUR POVOI 0ag. AUTO UTTOPEI va TTPOKOAECEI
NAEKTPOTTANZIa.

18. Mnv a@rveTe TTOTE TN CUCKEUNR XWPIG €TTIBAEWN Katd Tn Xprion.

19. AuTi n ouokeun Oev €xel oXeDIAOTE! yIa EUTTOPIKN XPROoN.

20. Mn xpnolgoTIolEiTE TN OUOKeun vyia G&AAn xprAon amdé Tnv
TTPORAETTOMEVN.

21. ToTroBeTAOTE TN CUOKEUN O€ Pia oTaBepr, £TTITTEDN £TIPAvEIa atmd ThV
oTroia Ogv UTTOPE va TTECEI.

22. ATTOQUYETE TNV €KOEGN TOU TIPOIOVTOG O€ UTTEPROAIKA BPWHMIA Kal
uypaaia.

23. KaBapioTe TO TTPoidV e Eva EAaQPWG Uypo TTavi.

24. Mn B€teTe TO pNYAvNUa o€ AeIToupyia Xwpig eTTiBAEWn, eAav TTPETTEN va
QUYETE aTTO TOV XWPO EPYATIag, ATTEVEPYOTTOIEITE TTAVTA TO INXAVNUQ
N Bydlete 10 QI ammd TNV TIpida (TpaBdre TO idI0 TO @IG, OXI TO
KaAwdIO).

25. Mnv TOTTOBETEITE TN CUOKEUR O€ TOiXO N TTAVWw O€ AAAN GUOKEUN.
AoprioTe TouhdxioTov 10 cm €AeUBePO XWPO OTO TTIOW PEPOG Kal OTA
TTAQIVA Kal TTAVW aTTd T GUOKEUN.

15

®



| ® |

S IN G ER EAAHNIKA

26. Katd 1o Tnydviopa pe KAutd aépa, atreAeuBePUIVETAl KAUTOG OTUOG
MEOW TWV avolyhaTwy €¢0dou aépa. Kpariorte Ta xépia Kal TO
TTPOOWTTIO CO¢ O GO@AAr} armdéoTacn amd Tov atud Kal amd Ta
avoiypata €€6dou aépa. Mpooégte etmiong Tov KAutd aTud Kal Tov
agpa otav agaipeite To TNyAvi ammd Tn CUOKEUN.

27. ATTOOUVOEDTE ANECWG T CUCKEUR atrd Tnv TIpifa €av O€ite OKoUpO
kamvo va Byaivel amd Tn ouokeur. lepiyévere va oTauaTtioel n
OUYKEVTPWOT) KaTTvoU TTPOTOU a@aipEéCETE TO TNyAvi atmd Tn CUOKEUN.

28. ®povrioTe TIPIV a1md KABE XPAON TNG OCUCKEUNG TO BEPUAVTIKO
oToIXEio Kal 0 TTEPIBAAWY XWPOoG va gival kaBapd Kal atraAAayuéva
atrd UTTOAEIJPaTa TPOPiPWY, TTPOKEINEVOU Va BIGCPAAICTEI N ayoyn
Aeiroupyia.

29. & Mpoooxn, kauTr] ETTIPAVEIQ.

MPOEIAOMOIHEH!! Mnv ayyilete Tnv em@daveia Kata T xprion. H

Bepuokpacia Twv TTPOCRACINWY ETTIPAVEIWY UTTOPEI va gival uwnAn

IO} OTAV N OUOKEUN AEITOUPYEI. IO}

30. Kautog aépag Byaivel attdé Tnv o1 e€aepiodol aTnV TTiow TTAEUpd
TNG ouokeung. PpovTioTe va KpatdTte €mapK atréaTacn atrd UAIKA,
OTTWG TO YUGAI, TTou €ival euaioBnTta aTn BepudTnTa.

31. Edv xpnoidotrolgite  TTPOIdvVTA  PE  QVTIKOAANTIKEG  ETTIQAVEIEG,
QPOVTIOTE va PNV UTTApXOUV TTOUAIG OTOV idI0 Xwpo Kal OTl TO
OWMATIO gival EVTEAWG KAEIOTO KAl aEPICETAI KAAQ.

32. Mavta amouakpUveTe TO XapTi Wnaoiyatog amd 1o KAAdGB PeTd Tn
Xprnon kai TpIv / Katd n dIdpKEIa TNG TTPOBEPUAVONG XWPIg @aynTo.

16
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2YNTHPHzH & ENIZKEYH

1. T ouvinpnon 1 emokeun eviog eyyunong, mapakaloUue
ETUKOLVVOTE € TA OToLXEla TNG eTalplag service Mou avadEpovTal
070 GUANO £yyUNONG TIOU CUVOSEUEL TO TIPOIOV.

2. Mnv Aettoupyeite Tn ouokeun He ¢Bapuévo kalwdilo 1 Tpila,
edv To Tpoidv OuoAeiToupyel N €xel TEoel 1 EXEL UTOOTEL
BAGBN pe orolovdnmoTe TPOMO. Oa Tmpémel va ameuBuvbeite
oe éva Efoualodotnuévo Katdotnua ZépPig g SINGER 1 va
eTukovovnoete e 1o Keévipo EEurmpetnong Mehatwv tng SINGER.
Mnv eTiXelp|OETE VA AMOCUVAPHUOAOYNOETE omolodNTIoTE €€APTNHA
NG OUOKEUNG. AUTO Uropei va yivel povo amno éva EEouaiodotnuévo
Katdotnua Z¢ppig tng SINGER.

3. H pn wpnon autov TWV KAVOVIOUWV Kai utodeifewv Tou
neplypadovtal oto napov eyxelpidio anallaocoel Tn Singer ano kabe
eubuvn oe mepimwon Kakng Aettoupyiag 1 mpokAnong BAARNG oe

® dtoua, {wa, KATL @

4. H Kakn xpnon 1 mapEUBaocn amnod To XPHoTn mou Oev EMTPEMOVTAL,
AKUPWVOUV QUTOMATWS TNV £yyUnaon Tou mpoiovTog.
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®

®

NEPIrPA®H EEAPTHMATQN

Eicodog aépa

Mivakag eAéyxou kai 086vn

KaAabi 1

KaAaBi 2

NAafr kahaBiou

2xapa Tnyaviopatog

Modapdkia alANIKovng

‘E€0d0¢ aépa

Xwpog amobrikeuong kaAwdiou Tpopodoaiag

©CONOORWN =

Mivakag eAéyxou kai 086vn

4 5 2 .T» zll 1 6 )
L N N
o £ (9BBBGBEE o o
m 8 2 L e g o e A& & ¢
>l 7 SYNCFINISH (@) ()  DUALCOOK s——O
\ 10—/ 9 )
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1. 'EAeyxog xpovodiakotTn (MatioTe "+"
XPOvo attd 1 €wg 60 AeTrTd)

‘EAeyxog Bepuokpaaiag (MatAoTe "+" 1)
Beppokpaacia amd 50°C £wg 200°C)
XpovodIakoTTNG Kail £voeiEn Beppokpaaiag yia To KAAGO! 1
XpovodIakoTTNG Kail £voeiEn Beppokpaaiag yia To KaAGo! 2
KoupTri 1 yia 10 KOAGO! 1

KoupTri 2 yia 10 KOAGO! 2

KoupTri ravong / évapéng

KoupTri avapovig / aKl'Jpwor]g

KoupTri dIttAou payslpepaTog

10 KouuTri TepUaTIONOU GUYXPOVIOUOU

yia va puBuioete Tov

N

yIa VO puBliceTE TN

NGO AW

Kouprid pevou

M . MpoemiAeypévog MpoemiAeypévn
evou ! . S o
XPOvog (AerTd) Oeppokpacia (°C)
q_g] MpoBépuavon 3 180
@ TnyavnTtég TOTATEG 18 200
Kpéag 12 200
#= Mmoutakia 20 200
& Mmpigoha 12 180
@ Kéik 25 160
£3 apideg 8 180
Wapl 10 180
@ Mitoa 20 180
% Aayavikéd 10 160
A

\SSS ZavaléoTaua 15 150
360

. (PuBuigduevog xpovog: 60

Amoghpavon 0.5 wpa £wg 24 wpeg)
19
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MPIN ANO TH XPHZH

AloBdoTe TpwTa OAEG TIG 0dnyieg TTPIV atmmd TN XPAHOoN Kal QUAAETE TO
EYXEIPIOIO yIa PEANOVTIK ava@opd. ZUVOECTE QUTHV TN CUOKEUN POVO O€
velwuévn Tpia. lMpiv amd tnv TTpwTn XPAON, aQaIpEOTE TA UAIKG
ouokeuaoiag. KaBapioTte Ta KaAdBia Kal TIG oXApeg TnyaviouaTtog. (BAETTe
"KaBapIioPog Kal ouvTrpNon") ZKOUTTIOTE TO ECWTEPIKO KAl TO £EWTEPIKO
TNG OUOKEUNG ME éva ahakd Travi. PpovTioTe Ta NAEKTPIKA £EapTAUATA Va
TTapauévouv ateyvd. AUuT N ouoKeun JeOTAiVEl TO TPOQPIPA TTPOG OAEG
TIG KATEUOUVOEIG KAl TO TTEPIOCCOTEPA UAIKA Bev XpeiddovTtal Aadi.
©£0Te TN OUCKEUR O€ AsIToupyia TTpIv aTrd TNV TTPWTN XPAON YIO TTEPITTOU
10 AeTTTA, TTPOKEIMEVOU VA KAWETE T UTTOAEIMUOTA TTapaywyng. ®povTioTe
va UTTApxEl KOAOG agpiouds. H ouokeur] PTTopEi va eKTTEPWEl Aiyo Katrvo
KQl hIa XaPOKTNPIOTIKI MUPWOIA OTaV TNV EVEPYOTTOIEITE yIA TTPWTN QOPJA.
AuTo eival puaioloyikd kal Ba oTapaThoel cUVTOUa.
Znpeiwon: Xpnoiyotroleite TAvTa TN oxdpa Tnyaviopgotog e TA
TTodapdkia GIAIKOVNG ToTToBeTnUéva. Oa BonBricouv oTn oTaBepoTToinon
TNG OXAPAG TNyaviouaTog oTo KAAAO! KaTd TO payeipeua.

® @
XPHZH

1. TomoBetAoTEe TN CuOKeur) O¢ OTeyvr, OTABEP Kal QvOEKTIKA OTN
BepudTNTO ETTIQAVEIQ.

2. Emeadnl n ocuokeun {eotaivetal kKata tn Xpron, PBepaiwdeite o1 dev
gival TTOAU KovTa o€ GAAa avTIKEiyEva.

3. TpapAgte £Ew 1o KAAGBI atTd TN cuokeur aTTd T Aafr Tou KaAaBiou.
BdaATe TN oxdpa Tnyaviopatog oTo KaAaoI.

4. TomoBetioTe Ta UNIKG 0TO KOAGOI. (Mnv utrepPaivere 1O eTTiTredo MAX

TTOU UTTOBEIKVUETAlI HECO OTO KAAGBI) ZUpeTe TO KOAAOI péoa oTn
ouokeun. BePaiwBeite 0TI €xel TOTTOBETNOEI CWOTA Kal €xEl KAEIOEI
EVTEAWG.
MpoooxnA: Mn yeuiCete T0 KOAGOI e AGdI i otTolodATTOTE AAAO UYPO.
Mnv ayyileTe TO KaAGBI katd TN xpron A YETA TN Xprion o€ oUVIOUO
XPOVIKO didoTtnua, kabwg Ceataiveral TTOAU. KpaTtoTe To KOAGOI yovo
atro ™ AaBn.

5. ZuvdéoTe 1o BUopa Tpogodoaiag oe KAaTAAANAN TTpida. To unxdavnua
gival TAéov o€ avapov. MatioTe 1o KoupTr avayovic “@, dAa Ta
€IKovidla Ba gpgavioToUv OTOV TTIVAKO EAEYXOU.
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6. [larioTe 10 KOuuTTi 1 Kal, OTN CUVEXEIQ, TTATAOTE TO KOUUTTIA pevou
yIO va €TTIAECETE TN AEITOUPYIQ PAYEIPEUOTOG KAl VO TTPOCAPUOCETE
TOV XpPOVO Kal Tn Bepuokpaaia yia 1o KaAdB! 1. MTTopeite va TTatrioeTe
"+" A "-" yia va puBuiocete Tov Xpdévo (1 Aemrtd / TTATAUA) KAl Th
Bepuokpacia (10 BaBuoi / Tarnua). MTTopeiTe €TTiong va TTATACETE
TTapaTeTapéva Ta "+" i "-" yia ypyopn puduion.

7. TatAoTe TO KOUWTTi 2 Kal, OTN CUVEXEIA, TTOTACTE TO KOUUTTIA pevou
yIa va €TIAECETE TN AEITOUPYIO PAYEIPEPOTOS KAl VO TTPOCAPUOCETE
TOV XpOVOo Kal TN BepPoKpacia yia To KaAGB! 2.

8. [MMatnote 10 KoupuTi TTAUONG/évapéns. H cuokeurp Ba apyxioel va
Aeitoupyei. To KaAdBI pe Aiyotepo Xpovo Acimroupyiag Ba TeAelwoel
TTPWTO.

9. Ortav olokAnpwBei n diadikacia payeipéuarog, n ouokeurp Ba
oTtagatioel va Asitoupyei pe Axo . Mropeite €Tmiong va
QATTEVEPYOTTOINOTETE XEIPOKIVNTA TN OUCKEUN TTATWVTOG TO KOUUTTI 0,
Katd 1n Acimoupyia, UTTOPEITE va TTATACETE TO KOUWTT TTAUONG YIa
TTalon TOU TTPOYPAUUATOG KAl Va TO TTATACETE EaVA YIa VO CUVEXIOETE

TO TTPOYPAMMA.

@ 10. TpaBAETE £6w T KAAGBI ATTG T GUGKEUR aTTd TN AABr ToU KaAABIoU. @
EAéyEte av Ta UAIKA civar €toipa. Eav Oxi, atrAd cUpete TO KAAGBI
Tmiow oTn ouokeur. EMAECTE TO pevou yia va puBuicete Tn
Bepuokpaacia Kal ToV XPOVODIAKOTITN O€ PEPIKA ETTITTAEOV AETTTA. 21N
OUVEXEIQ, TTATAOTE TO KOUMTT TTavong/évapéng yia va AEIToupynoEl
¢avd n ouokeuny. ZHMEIQZH: MTopeite €triong va Tpafrigete £w 10
KaAGO! yia va eAEYEETE Kal va avAKIVIOETE Ta UAIKA KaTA Tn dIdpKeEia
NG S100IKATIOG PayEIPEUATOG.

11. TNa va agaipéoete UNKA (TT.X. BOEIO KPEQG, KOTOTTOUAO, KPEAG) WE TO
apXIKO AadI Kal e TTAeovAlov AGdI 0TO KATW PEPOG TOU KaAaBioU KaTd
™ OIApKEID TOU Tnyaviouarog, xpnoigotroifoTte AaBideg yia va
MaléweTe Ta UAIKA €va TTPOG £val.

Na va agaipéoete UAIKA (TT.X. TTATATAKIA, AQXQVIKA) Xwpig va
palevetal TTAeovadov AAadI oTo KATW PEPOG TOu KaAaBIiou Katd Tn
OldpKeIa TOu TnyaviopaTog, Tpapnéte £€w 1o KAAAB! Kal TOTTOBETHOTE
Ta UAIKG o€ emTpaTTECIQ OKEUN.

2nueiwon: To kKaAdOI kai Ta UAIKA eival {eoTd PETA TO TnyAvioua.
Avaloya pe Tov TUTTO TwV UAIKWY OTN OUCKEUN, ITTOPET va Byel aTuog
atrd TO KOAGO!.

12. A@oU oAokAnpwOei To payeipeua, N CUOKEUN Eival auéowG £ToIuN yia
TTpogToldaaia GAANG TTapTidag UAIKWYV, €AV XPEIQOTEI.

21



| ® |

S IN G ER EAAHNIKA

Agitoupyia ocuyxpoviopévng ARgng

1) Mamote 10 koupTri "SYNC FINISH", 1o eikovidio Ba avafoofnoel.

2) [MarnoTe 10 KOUWTTi 1 yia va opioeTe éva TTPOYPAPHA HAYEIPEPATOS VIO

TO KaAGOI 1,
3) TTOTAOTE TO KOUMTTI 2 yIa VO OPIOETE €va TTPOYPAUHUA HAYEIPEUATOC YIa
TO KOAGOI 2.

4) MartAoTe TO0 KOUPTT TTavong/évapéng. H duvn pe TEPICTOTEPO XPOVO
Aeimoupyiag Ba EekivAoel TpwTa. Mia dAAn dwvn he AiyoTepo Xpovo
Aeitoupyiag  Ba  ekivrioel apyotepa. Kair ol dUo {wveg Ba
OAOKANPWOoUV Tn AgiIToupyia Toug Padi.

AgiToupyia d1ITTAOU payEIpEPATOG

1) MamoTte 10 KoupTi "DUAL COOK" kai, 0Tn OUVEXEIQ, TTATHOTE TO
KOUMTTIA JevoU yia va €TTIAEEETE TN AsITOupyia PAyEIPEPATOS Kal va
TTPOCOPUOCETE TOV XPOVO Kal TN Beppokpaacia kal yia TIG U0 JWVEG.
©a Acitoupyfoouv OTo D10 TTPOYPAA.

2) MarAote 1O KoOuUpTT TaUong/évapéng. H ouokeury apyiel va

AeIToupyei.
@

Inueiwon:

1) Ta koupTTid pevou, o XPOVODIOKOTITNG KAl TA KOUUTTIA Bepuokpaaiag
MTTOpOUV va puBuIoTOUV POVo OTav TO KOUMTT 1, TO KOUMTTi 2 1] TO
KOUTTI SITTAOU JaYEIPEPATOG avaBoofrvouy.

2) Ta PIKpEG TTOOOTNTEG PAYNTOU, UTTOPEITE VA PAYEIPEWETE UOVO HE Eva
KOAGOI. ETTIAEETE éva TTPOYPAMMA YIa aUTO TO KOAABO! Kal, OTn CUVEXEIQ,
TTATAOTE TO KOUUTTi TTalong/évapéng.

3) Ortav payeipelete Kal oTIg dU0 Jwveg, Ba XPEIOaTEl TTEPIOTOTEPOG

XPOVOG HaYEIPEUATOC.

2YMBOYAEZ THIANIZMATOZ

1. H BEéATIOTN TTOOGTNTA YIO TPAYAVEG TnyavnTéG TTaTdareg eivalr 350-500
YPOUMApPIa yIa KABE KaAGO!.

2. TpoaBéaTe AAAa 3 AeTTTd OTOV XPOVO TTPOETOINACIAG OTAV N CUCKEURA
gival kpua 1 WTTOPEITE €TTiIONG VA  AQAOETE TN OUCKEUR va
TTpoBepuavOei TTEPITTOU 4 AeTITA XWpig KABAAOU UAIKA péaa.
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3.

®

Opiopéva UANIKG aTTaiToUv  avokivnon oTa  JIod Tou  Xpovou
TTpogToIpaoiag. MNa va avakivioeTe A va avatrodoyupioeTe T UAIKA,
TPABRAETE TO KAAABI £Ew aTTé TN CUOKEUN aTTd TN AABr) KAl AVOKIVAOTE
TO ] avaTTodOoYUPIOTE T UAIKG PE £va TTIpouvI (1) AaBida). ¥Tn ouvéxela,
oUpPETE TO KAAGBI TTICW OTN CUOKEUN).

Ta TrpoidvTa pe KpouoTa atd ¢npr) epuyavid Ba yivouv TTio Tpayavd
WekAZovTAg Ta PE Aiyo QUTIKO AGdI.

TotroBeTrOTE £va OKEUOG WNOiUaATOG 1 €va Tayi oUpvou 0Tn CUCKEUN
€av BEAETE va WAOETE €va KEIK 1 KIG 1 GAAa eUBpaucTa UAIKA.

Mnv eToiyalete ot OUOKeUn €CaIPETIKA  AITTAPA  UAIKG  OTTWG
AOUKAVIKQ.

NMPOZOXH:

1.

2.

Mn BuBileTe TO TTEPIBANPO OE vEPOS Kal PNV TO EETTAEVETE KATW aTTO TN
Bpuon.

Ato@uyete TNV €i0000 UYpwWV OTN OUCKEUN yIid VO OTTOQUYETE
nAekTpoTTANgia f BpaxukUKAwA.

KpathoTte 6Aa Ta UAIKG oTO KaAAB! yia va aTro@UYETE OTTOIAdNTIOTE
ETTAPN YE BEpUAVTIKG OTOIXEIA.

Mnv KaAUTTTETE TNV €i00d0 KAl TV £€000 aépa KaTd Tn AcIToupyia Tng
ouokeUng. AprioTe TouhdyioTov 10 cm eAeUBEPO XWPO YUPW Kal TTAVW
atrd TN CUOKEUN.

H mmAApwon Ttou kahaBiou pe A&GdI utropei va TTPoKaAéoel Kivouvo
TTUpKayIAG!

Mnv ayyiCeTe To E0WTEPIKO TNG CUOKEUNG OTaV gival o€ AsIToupyia.
MpoaéxeTe TOv KAUTO ATUO Kal TOV aEpa OTav aPalpeite To KaAGO amd
TN CGUOKEUN.

Katd mn Aeimoupyia, KauTtdg aTudg atreAeuBepwveTal JEOW TNG £60d0U
aépa. KpatAoTe Ta xépia Kal TO TTPOCWTTO 0ag 0 ao@aAr atmdéoTaon
aTTo TOV ATHO Kal TNV £€6000 aépa.

ATTEVEPYOTTOINOTE QUECWG KAl ATTOOUVOECTE T CUOCKEUN ATTO TNV
mpia €dv dcite oKOUPO KATTVO va Byaivel attd Tn cuokeur, TTpdyua
TTOU onuaivel 0Tl To PaynTo €xel YnOei UTTEPBOAIKA 1 N OUCKEUN £XEl
XOAAOEL.
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MINAKAZ THFANIZMATOZ

Edv o1 odnyieg 0Tn ouoKkeuaaia Tou TTPOIOVTOG ATTOKAIVOUV ATTO TIG TIMEG
TTOU gP@avifovTal o€ autdv Tov TTivaka, Ba TTPETTEl v AKOAOUBNOETE TIG
00nyieg oTn cuokeuaaia. NpoaBéaTe 3 AeTITA OTOV XPOVO TTPOETOIUACIOG
TIPIV EEKIVAOETE TO TNYAVIOUQ AV N GUOKEUN €ival KpUda.

Mooé Xpoévog
. 00OTNTA | 5eop. | (AeTTTd) EmriTAéov
YAIk6 avd {wvn | C . - A .
(vp.) (°C) Mia | AimAR | TTAnpo@opieg
{wvn | dwvn

MpooBéaTe 1

Kapdta 360 200 13-16 | 25-30 | koutaNi& TNG
oouTrag Addi
MpooBéaTe 1

dacoldkia 280 200 8-10 10-15 | koutaNid TG
oouTrag Addi

® MpooBéaTe 1 ®

Mavitépia 200 200 7-9 13-15 | KouTtaNIG TNG
oouTrag AddI
MpooBéaTe 1

Mapideg 360 180 7-10 10-13 | KouToNIG TNG
oouTrag AGdI

Mrmpigohec | 200 180 | 10-20 | 14-28 fé‘g:““s"o be

Tnvavntég | 34 200 | 15-22 | 28-32

TTATATEG

2mon 240 200 | 22-24 |25:28 | ANEHHEVO HE

KOTOTTOUAOU AGOI

MaidaKia 200 200 | 1417 | 17:25 | AAEIHHEVOLE

KotopTtroukiég | 280 200 10-13 | 18-21

PoAa tritoag | 440 200 12-15 | 15-18

PobeAes 1 o4 190 | 13-16 | 18-22

KpEPPUBIOU
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KAOAPIZMOZ KAI ZYNTHPHZH

1. Tlpiv X€IpIOTEITE A KOBAPICETE TN GUOKEUR, APAOTE TN VA KPUWOEI yia
mepitrou 30 AeTrTd. KaBapifeTe OAO TO €GWTEPIKO KaI TO EEWTEPIKO TNG
OUOKEUNAG TOKTIKA.

2. KaoBapioTe 10 €EWTEPIKO KAl TO ECWTEPIKO TNG CUCKEUAG ME Eva uypo
TTavi KOl OTEYVWOTE PE €va JOAAKO, KaBapd Travi.

3. Mn xpnoiyotroleite TTOTE AciavTiKG KaBapIoTIKG i} pouyydapia.

4. A@aipéoTe TO KOAGO!I yia va a@rioeTe TN CUOKEUR VA KPUWOEl TTIO
ypriyopa. Kabapiote Ta KAAdBIa Kkal TIG OXAPEG TNyQvioPaTOG O€
CeoT6 vePO pe éva uypd TTAUCIUATOG Kal €va PN AEIQVTIKO opouyydpl.
2TEYVWOTE KAAQ TTpIV TN XPROoN.

5. KaBapioTe 10 BepuavTikd oToixeio péoa oto epifAnpa (Mtropeite va
TO O€iTE apou Tpapnéete £Ew TOo KAAGBI) pe pia Bouptoa KaBapiouou
yia va a@aipECTETE TUXOV UTTOAEiJpaTa @aynTtou.

2nueiwon: Ta kaAdBia kol ol oxdpeg Tnyaviopatog TTAévovTal OTO

TTAUVTAPIO TTIATWV.

ANTIMETQIMIZH NPOBAHMATQN

Mpo6BANua Moavn aitia Auon

ToTroBeTrOTE TO QIG OF

H ocuokeun dev gival X .
MIa yeiwpévn Trpida

ouvdedeuévn otV TTPICa.

TOiX0U.
H ocuokeun Agv €XETE TTATAOEI TO
Sev Asitoupyei. | koupTi TTavong / MatrioTe TO KOUWTTI yIa va
évapéng yia va EVEPYOTTOINOETE TN
EVEPYOTTOINOETE TO OUOKEUN.
HNXavnua.

BaAte pikpdTepeg

Ta UAIKA dev H Too6TnTa TOU YaynTou | TTaPTIOEG UAIKWYV OTO
Tnyavigovrai OTO KAAGO! gival TTOAU KaAGBI. O1 pIKpOTEPEG
TARPWG. MEYAAN. TTapTidEG TRyavidovTal
M0 opoISUopPYa.
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®

H Bepuokpacia givai
TTOAU XaunAA i 0 xpovog
O¢ev gival ApKETOG.

MatAoTe "+" yia va
puBuioeTe TN
Bepuokpaaia oTnv
ammaiTtoUuevn
Bepuokpaaoia ) Tov
ETMITTAEOV XpOVO
MayEIpEUQTOC.

Ta UAIKa dev
Tnyavidovrai
OHOoIOHOpP@PA.

AlagopeTikoi TUTTOI
TPOYiUwWV PTTOPEI Va
XPEIaoTOUV avakivnon
oTa PIod Tou

May€eIpEUQTOC.

AvakivrioTe TO @aynTo
oTa PIod Tou

MayEIpEUQTOC.

Ta Tnyavnta
oVoK dgv gival

XpnoiyotroijoaTe £va
€id0g ovak TTou
MayelpeUETal O€ IO

XpNOIKOTToINOTE OVOK
poupvou 1 aAciyTe
eAa@pd Aiyo AadI oTa

TaTATEG BEV
Tnyavigovrai
oloIGuOpP®a.

Tpayavd. TTapadoaiakr QPITEC. gﬁ%:é\;\lgozg Tpayavo
dpovTioTe N
Bepuokpaacia va gival
. . .| KOAQ eAeyXOPEVN WOTE
ATt T Etoipudalere Amrapd uNikd. va gival gc’i(nbj m'rr]é 180°C
GUOKs?Jﬁ otav Tnyavifete Nimrapa
Byaivel AeUKSS UAIKG oTn @pITECa agpOg.
KaTTvoG. To KaAGBI eEakoAoUBEi va KaBapieTe GwoTd 10
TIEPIEXE! UTTOAEiLLATa KOAGOI PeTa atrd KABe
AiTToug aTTo TNV XOrRoN
ponyoUpEvn Xpron. '
. XpNOIKOTTOINOTE PPETKES
ASV;‘IXSOTEOI <Ol TOV TTATATES KaI YPOVTIOTE va
O1 PPEOKES Xpnoljoroin ) MEIVOUV OQIXTEG KOTA TO
OwoTo TUTTO TTOTATAG. )
TNYQVNTEC TRyAavioua.

Aev €xeTe CETTAUVEI
OWwOoTa TIG pARdoug
TTATATAG TTPIV ATTO TO
Tnydvioua.

ZETTAUVETE OWOTA TIG
paRdoug TTatdrag yia va
aAQaIPECETE TO ANUAO aTTO
TO EEWTEPIKO TWV
PAROwWV.
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®

O1 ppéoKeg
TNYavnTég
TATATEG OEV
givai
TPAYOVEG.

H tpayavotnTa Twv
TTaTtaTwy e€aptdral amo
TNV TT00OTNTA AadIoU Kal
VEPOU OTIG TNYAVNTEG
TTATATEG.

BeBaiwOeite 611 01 padol
TTATATAG €XOUV
OTEYVWOElI CWOTA TTPIV
TTPOCBECETE TO AGDI.

Kowrte Tig pdpdoug
TTATATAG O€ YIKPOTEPO
MEYEBOG yIa TTIO Tpayavo
atmoTéAeapa.

MpooBEaoTe Aiyo
TTEPICTOTEPO AAdI yIa TTIO
Tpayavo aTToTEAETUA.
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Arnokopid) MaAaiou HAekTpikoU & HAekTpovikoU EEomAiopol

(loxGe1 otnv Eupwnaikn ‘Evwon kai AAAeg Eupwmnaikég XWpeg pe

ouoTNHATA EMAEKTIKNG GUAAOYNG QMOPPINHATWV). ®

To oUyBoAo auUTO emavw OTO TPOIOV N OTn ouokeuaoia
TOU onuaivel OTL To TMPOIGV dev TPEMel va meTaxtel padl
HE TA OIKIOKA aroppiupaTa al\a mpénel va mapadobei
oe éva KatdAAnho onueio ouAloyng nAekTpilkoU Kal NAEKTPOVIKOU
UAIKOU Tpog avakUkAwon. EEaodaAilovtag Tn owoTn armokouidn Tou
MPoiovTog BonBate oty MEOANYN TBAVAOV ApVNTIKOV EMIITOOEWY GTO
nepIBAAAoV Kal TNV uyela. H avakUkAwon Twv UAIKov Ba Bondnoetl oTnv
€E0LKOVOUNOT PUOIKWOV TIOPWV. IMa MePLocOTEPES TANPOPOPIES OXETIKA
ME TNV AVAKUKAWON auToU TOU TPOIOVTOG, MAPAKAAOULE ETUKOLVWVNOTE
HE TIC utMmpeoieg kaBapldTTag TOu SNHOU 0ag N TO KATAOTNUA OTIoU
ayopaoate TO TPOIOV.

AHAQZH ZYMMOPOQZHZ

Me v mapouoa, n . E. AHMHTPIOY A.E.E., dnAwvel 0TI n mapouca
OUOKEUT] OUMHOPPQOVETAL TIPOG TIC OUCLWIEIG AMAITNOEIS KAl TIG AOITEQ
dlaTdEelc Twv Tapakatw Eupwnaikwv odnylov:

EMC Directive: 2014 /30 / EU

LVD - Low Voltage Directive: 2014/ 35 / EU

ROHS Directive: 2011 /65 /EU
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YKA3AHUA 3A BESONACHOCT

Mpeou ynoTtpeba He 3abpaBsainTe Aa NpodeTeTe MHCTPYKUMUTE NO-AOnY,

3a pga wu3berHete HapaHsBaHMS WX MOBpPeAM WM [da U3BMeYeTe

MakcumanHo AOoObp pesynTtaTr  OT  W3MNON3BaHETO Ha  ypeaa.

CbxpaHsiBanTe ToOBa PbLKOBOACTBO 3a ynotpeba Ha CUrypHo MsCTo. AKO

npegaesate ypeda Ha Opyr 4YOBEK, HEnNpeMeHHo pJdanTe U ToBsa

PBbKOBOACTBO 3a ynoTtpeba.

B cnyyan Ha noBpeda, NMpUYMHEHA OT HecrnasBaHe Ha MHCTPYKUMUTE B

HaCTOSILOTO pPbLKOBOACTBO 3a ynoTpeba, rapaHumsita we Obae

HeBanuaHa. Mpon3BoanTenaT/BHOCUTENAT HE HOCKM OTFTOBOPHOCT 3a LLETH,

KOUTO ca pe3ynTaT OT Hecna3BaHEeTO Ha PbKOBOACTBOTO 3a ynoTpeba,

HebpexxHoCT unmn ynotpeba, KOATO He CbOTBETCTBA Ha U3MUCKBaAHUATA Ha

HaCTOSILLOTO PbKOBOACTBO 3a yrnoTpeba.

1. Tosm ypen Moxe ga ce nsnonsea oT Aeua Hag 8-rogvuiHa Bb3pacT U
Xopa C OrpaHMyeHn U3NYECKN, CEH30PHW WM YMCTBEHMU
CMOCOBHOCTU NN NNMCAa Ha ONUT U 3HaHUS, ako ca nog HabnoaeHne
nnun ca 6NN MHCTPYKTMpaHM 3a 6e30nacHOTO M3Mnon3BaHe Ha ypeaa

@® N pa3bupar CBbp3aHUTE C HEro OMNacHOCTH. @®

2. [eua He TpsibBa ga cu UrpasT c ypeaa.

3. TouncTBaHeTO M nogapbXKaTta OT CTpaHa Ha noTpebuTtenst He
Tpsi0Ba Aa ce M3BbPLLUBAT OT Aela, OCBEH aKo He ca Ha Bb3pacT Haj
8 roguHu 1 He ca noa HabnoaeHve.

4. CobxpaHaBanTe ypena v Heroeusl 3axpaHsall kaben ns3sbH obcera Ha
Jeua Ha Bb3pacT nog 8 roguHu.

5. Ako 3axpaHBawuaT kaben e noBpedeH, ToW TpsibBa ga Obae
3aMEeHeH OT NpoM3BOOUTENSl, HEroBUS CEPBU3 UMW OT nuue ¢
nogobHa Kkeanudgwukaumsi, 3a ga ce n3berHar onacHocTu.

6. 3a uHdopmaLuMsa OTHOCHO MOYMCTBAHETO Ha MOBLPXHOCTUTE, KOUTO
BMM3aT B KOHTAKT C XpaHUTENHW MpOAYKTU WIU ONno, MO
npoyetete pasgen LIOYNCTBAHE W TIOAOPBXKA® B
pPBKOBOACTBOTO 3a yrnoTpeba.

7. Toswu ypen He e npegHasHadeH Aa ce U3Morn3sa Ypes BbHLUEH TaiMep
UNn OTAEMNHO OUCTaHLUMOHHO YNpaeBrneHue.

8. Toan ypen e npedBuaeH 3a Nona3saHe y Joma unu Ha nogobHu mecta
KaTo: B KyXHW 3@ NepcoHara Ha marasvHu, opucu 1 1 gpyrm paboTHm
cpean; epMu; OT KMMEHTU B XOTenu, MOTENW U OpyrM MecTa 3a
MOACIOH; B MECTa 3a NOACIOH C NOMynaHCUOH.

9. [lpeon pa cBbpxeTe Lerncena KbM KOHTakTa, MPOBEPETE Aanu
OaHHUTE 33 HanpeXeHueTo M YecToTata cbBnagaT C Te3n Ha
ghabpuyHata Tabenka.
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10. VsBaxgainTe wencena OT KOHTaKTa, KoraTo YpeabT He ce MU3rorn3sa u
npeau oa 6bae NOYNCTEH.

11. Ako ce u3nonsea yabIpkuTen, Toln TpsabBa Oa € noaxogsuw, 3a
KOHCymMaumusiTa Ha eHepruss Ha ypeda, B MNPOTUBEH Cryyan
YOBIDKUTENAT M/MNM wencenbT moraT ga nperpedar. CobliecTByBa
OMacHOCT OT HapaHsiBaHe Mopagu MpenbBaHe B YOBIDKUTENS.
Bbaete BHMMaTenNHu, 3a ga n3berHeTe onacHu cuTyauumn.

12. YBepeTe ce, Ye 3axpaHBalLMAT kaben He BUCU Haa ocTpu pbbose U
ro ApbXKTe Aaney oT ropeLum NPeaMeTU 1 OTKPUT NnambLm.

13. He notanavte ypega v wencena BbB BOAa WM OPYrM TEYHOCTMU.
ColuecTByBa ONACHOCT 3a »KMBOTa nopagu Tokos yaap!

14. 3a pa usBaguTe wWencena OT KOHTakTa, u3gbpnanTe Lencena. He
Abpnaiite 3a kabena.

15. He gokoceaiTe ypeaa, ako € nagHan BbB Boga. V3Bagete Liencena
OT KOHTaKTa, U3KITloYeTe ypeaa v ro nanparete B OTOPU3MpaH CEPBU3
33 PEMOHT.

16. He gbpnanTe wencena OT KOHTaAKTa WU He 0 CBbp3BalTe KbM
KOHTaKTa C MOKpa pbka.

® 17. B HuKakbB cryval He ce onuTBaNTe ga OTBapsiTe Kopnyca Ha ypeaa ®
unun ga nonpaesTte ypeaa camu. ToBa MOXxe [a NpuynHMA TOKOB yaap.

18. Hukora He ocTtaBanTe ypega 6e3 HabnogeHne nNo BpemMe Ha
ynoTpeba.

19. Tosn ypen He e NpoeKTMpaH 3a TbproBcka ynorpeba.

20. N3nonseanTe ypeda caMo no npegHasHavyeHune.

21. TocTaBeTe ypeaa BbpXy cTabunHa, paBHa MOBbLPXHOCT, OT KOSATO He
MOXe Aa nagHe.

22. Mons naseTe npogykTa OT NpeKkaneHo 3ambpcsiBaHe U BMaXXHOCT.

23. TouncTtBanTe cammusl NPOAYKT C JIeKO BMaXKHa Kbpna.

24. He octaBsnTte ypega ga pabotm 6e3 Hagsop. Korato HamnyckaTe
paboTHOTO CM MSICTO BUHAruM U3knovBanTe ypega unv nagbpneante
Lencena oT KOHTaKTa (gbprnanTe QMPEKTHO Lwencena, He kabena).

25. He nocrtaesaiite ypega oo cteHa unu gpyr yped. Octaesante noHe 10
CM pasCcTosiHMe OTKbM 3a[HaTta CTpaHa, CTpaHUTe 1 Hag ypeaa.

26. Mpu nbpXeHe C ropeLy, Bb3ayx OT OTBOPUTE 3a M3NM3aHE Ha Bb3dyX
nsnu3a ropewa napa. OpwxTe pbuUeTe M NUUETO ¢ Ha Be3onacHo
pa3cTosiHMe OT Mapara U OTBOpMTE 3a M3NuM3aHe Ha Bb3ayx. Vimante
npegBua W ropellata napa v ropewimsi Bb3gyx, Korato B3emare
KOHTelHepa OT ypeaa.
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27. BepgHara usgbpnarite Lencena Ha ypeda OT KOHTakTa, ako BuauTte
TbMeH NyleK ga uanusa oT ypeda. M3yakainTe ga He ce Bwmxkaa
noeeye MyLlek, Npean Aa n3BagvTe KOHTeHepa oT ypeaa.

28. MNpean Bcsaka ynotpeba Ha ypega ce  yBepsialTe, 4e
HarpeBaTENHUAT eNEMEHT N NPOCTPAHCTBOTO OKOJSI0 HErO Ca YMCTU U
0e3 XxpaHuTenHM ocTaTbuKu, 3a [da rapaHTMpate 06esynpedHa
dyHKLUMSA.

29. BHumaHve — ropella noBbPXHOCT
MNPEOYIMNPEXOEHUE!! He nokocBanTe NOBbLPXHOCTTA MO BPEME Ha
ynotpeba. o Bpeme Ha paboTa Ha ypega TemnepaTypata Ha
OOCTBIMHUTE NOBBLPXHOCTM MOXe Aa Obe MHOMo BUCOKA.

30. OT BeHTMNALMOHHMA NpoLEen OT 3agHaTa CTpaHa Ha ypeda uanuaa
ropew) Bb3gyx. BHMmaBanTe ga octaBsiTe AOCTaTbYHO pasCTosiHME
A0 Mmartepuann, KOMTO ca YyBCTBUTENHM OTKbM TOMMMHA, KaTo
HanpuMep CTbKIO.

IO} 31. Axo nonseaTte NPOAYKTU C He3aneneaLlo NoKpUTME MONS YBEPETE Ce, IO}
Ye B CblyaTa CTas He ce Hamupart NTULM, U Ye cTasiTa MOXe HanmbIHO
Aa ce 3aTBapsl 1 gobpe ga ce NpoBeTpsBa.

32. BuHaru oTcTpaHsiBaTe xapTusiTa 3a NeyvyeHe OT KowHuuaTta cnepj
ynoTpeba v npegn/no Bpeme Ha npeaBapuUTENHO NoarpsiaHe 6e3
XpaHa.

CEPBU3 & MNMOMPABKA

1. 3a obcnyxxBaHe WAM PEMOHT B rapaHumA, MONA CBBbPXETe ce C
otopusunpaH cepem3 Ha SINGER, KoiTo e ynomeHaT B rapaHuMoHHaTa
KapTa, KOATO Npuapyxasa NpoaykTa.

2. He wusnonssante HUKOra ypena, ako kKabenbT waM LWencena ca
NOBPEeAEHN, ako He paboTn HOPMAaNHO WK € nokasan apyra nospena.
He ce onuTBanTe ga pasrnobAsarte HAKOA YacT OT ypefa. Tosa TpAbBa
[a ce nsBbpLBa camo B otopusmpan cepsns Ha SINGER.

3. HecnasBaHeTo Ha Te3un MHCTpyKumn oceoboxaasat SINGER ot Bcaka
OTFOBOPHOCT 32 MPUYMHEHM LLETU U TPaBMM BbPXY XOPa U XXMBOTHM.

4. B cnyyain Ha MaHunynuMpaHe, PEMOHT MM BCAKa MoaudmKauma Ha
ypeda, HanpaseHa OT HeKBanuuuupaHu nuua unv B chnyvam Ha
HenpasuiHa ynoTpeba, rapaHunATa Wwe 6bae aBTOMaTUYHO aHympaHa.
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OMNMUCAHUE HA YACTUTE

Bxopg 3a Bb3gyx

KoHTponeH naHen n gucnnen

KowHwnua 1

KowHwnua 2

[pbxKa 3a kowHMua

pun 3a NbpxeHe

CunukoHoBM Kpaka

M3xoa 3a Bb3ayx

MsicTo 3a CbxpaHeHne Ha 3axpaHBalLms kaben
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3Rl

1. YnpaBneHue Ha Tanmepa (HatucHete “+” nnm

BpemeTo oT 1 A0 60 MUHYTWY)

3a perynvipaHe Ha

2. YnpaBneHue Ha Temnepatypata (HaTtucHetre “+” wnn “7 3a
perynupaHe Ha Temnepatyparta ot 50°C go 2007C)
Oucnnen Ha Tanmepa 1 TemnepaTypaTa 3a kowHuua 1
Oucnnen Ha Tanmepa n TemnepaTtyparta 3a KolHuua 2

3.

4,

5. bByTtoH 1 3a kowHuua 1

6. bByToH 2 3a kowHuua 2

7. byToH naysa/ ctapt

8. BYTOH roTOBHOCT / OTMSIHa

9. ByTOH 3a OBOWHO roTBEHE

10. ByTOH 3a CMHXPOHU3UPaHO 3aBbpLUBaHE

ByToHu Ha MeHIOTO

0,5 vyaca o 24 vyaca)

M Bpewme no Temnepartypa no
€eHIo °
nogpasoéupaHe (MUH.) noppasoupaHe (°C)
@ q}g] MoarpsisaHe 3 180
@ Mbpxxenn 18 200
KapTodwm
£ \leco 12 200
cﬁoﬂpquum 20 200
E crex 12 180
- 25 160
£ Ckapuau 8 180
R Py6a 10 180
%Senewyum 10 160
S
\SSS 3arpsiBaHe 15 150
D 360
,El,exmp,pmpaHe (Perynupyemo Bpeme: ot 60
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NMPEOU YNOTPEBA

MbpBO nNpoyeTeTe BCUYUKM WMHCTPYKUMW npeau ynotpeba u 3anasete
PBbKOBOACTBOTO 3a MNO-KbCHA cnpaBka. BkniouBante ypeaa camo B
3a3eMeH KOHTakT. NMpeau nbpBaTta ynotpeba oTCTpaHeTe ONakOBbYHUTE
maTtepuanu. [llouncrtete KOWHMUMTE WU cKapuTe 3a nbpxeHe. (Bux
“MounctBaHe 1 nogapbxka”) M3bbpLueTe oTBBLTPE N OTBBLH ypeaa ¢ Meka
Kbpna. YBepeTe ce, 4e eneKkTpuyecKkUTe YacTu octaear cyxu. To3um ypen
3arpsiBa XxpaHaTa BbB BCM4YKM NMOCOKM U NOBEYETO CbLCTAaBKU He ce
HYXAasaT oT Macro.

Mpean nbpBaTta ynotpeba paboTteTe ¢ ypeda B NPOAbIHKEHNE HA OKOMo
10 MUHYTK, 3a Aa U3ropsAT ocTaTbLUTE OT NPOU3BOACTBOTO. YBepeTe ce,
Yye nma pgobpa BeHTMnauua. Korato ro BknoUYMTE 3a NbPBU MbT, ypeabT
MOXe Aa OTAens Manko AMM U XxapakTepHa mupuama. ToBa € HopmarnHo 1
LLie Cnpe CKopo.

3abenexka: BuHarn uanonssante rpuna 3a MbpXeHE C MNPUKPENEHU
CMIMUKOHOBU Kpaka. Te e nomorHaT 3a crtabunusupaHe Ha rpuna 3a
MbpPXXEHE B KOLLHMLIATa MO BPEME Ha rOTBEHE.

M3MNOJI3BBAHE
1. TloctaBeTe ypeda Bbpxy cyxa, crtabunHa W TOMNOycTOM4YMBA
MOBBbPXHOCT.

2. TwbK KaTo ypenbT CTaBa ropeLy no Bpeme Ha ynotpeba, ysepete ce,
Yye TOM He e TBbpAe 6nn3o 4o Apyrv NpeaMeTw.

3. WVsgbpnanTe kKkowHMuata OT ypeda C ApbXkaTa 3a KowHuua.
MocTaBeTe rpuna 3a nbpXXeHe B KoLHMLaTa.

4. TlloctaBeTe cbCTaBkuTe B KowHuuaTta. (He npesuwasavte MAX
HMBOTO, MOCOYEHO B KOWHMUAaTa.) [Nb3HeTe KowHUUaTa B ypeaa.
YBepeTe ce, Ye TS € NocTaBeHa NPaBuITHO 1 3aTBOPEHA HaMbITHO.
BHumaHue: He nbnHeTe KoWwHMLATa ¢ Macno unu gpyra Te4HocT. He
AOKOCBaWTe KoLIHUUATa npean unu crieq ynotpeba 3a KpaTko, Tbi
KaTo TS CTaBa MHOro ropewa. [pbXTe KolwHUuata camo 3a
ApbXxKara.

5. CsbpxeTe LWencena KbM nogxosil KoHTakT. MawwuHata cera e B
roTOBHOCT. HaTucHeTe OyTOHa 3a rOTOBHOCT L'J BCUYKN UKOHWU LLe
ce nokaxart B KOHTPOSTHUA NaHern.
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10.

11.

12.

®

HaTtucHete GyToHa 1, cnea ToBa HaTUCHeTe OYTOHWUTE Ha MEHIOTO, 3a
Aa un3bepete QyYHKUMATA TOTBEHE W perynupante BpeMeTo MU
Temnepatypara 3a KowHuua 1; moxeTte ga HatucHete “+” unum “-“ 3a
perynupaHe Ha BpemeTto (1 MuHyTa / HaTuckaHe) u TemnepaTyparta
(10 rpagyca / HatuckaHe). MoxeTe ga HaTuckate MPOAbLIPKUTENHO
,+ 1nm - 3a 6bp30 perynupaHe.

HaTtucHeTe GyToHa 2, cnea ToBa HaTUCHETE OYTOHUTE Ha MEHIOTO, 3a
Aa u3bepete QyYHKUMATA FOTBEHE W perynupante BpeMETo W
Temnepartypara 3a KowHuua 2.

HaTtucHete OyToHa naysa/cTapT; ypeobT Le 3anovHe ga paboTw.
KowHwnuaTta ¢ no-manko Bpeme Ha paboTa e 3aBbpLuv MbpBea.
Korato npouecsT Ha roTBeHe 3aBbpLun, ypeabT e cnpe ga pabortu
CbC 3BYKOB curHarn. MoxeTe CbLUO U pbYHO Aa MU3KNYUTE ypeaa,
KaTo HaTucHete OyToHa U3

Mo Bpeme Ha pabota moxeTe ga HatucHeTe OyToHa naysa, 3a Ada
Jafjerte Ha naysa nporpamata M Aa ro HaTucHeTe OTHOBO 3a
npogbipKaBaHe Ha nporpamara.

Magbpnante kowHuuata oOT ypeda C ApbXKata 3a KolHuMua.
lMpoBepeTe ganu CbCTaBKUTE ca rotoBu. AKO He, MPOCTO Mb3HETE
KOWHMLaTa Haslag B ypeda. M3bepete MeHOTO, 3a ga HacTpoute
TemnepaTtypata M TaWMepa Ha olle HAKOMkKo MuHyTW. Crieg ToBa
HaTucHeTe OyToHa nay3a/cTapT, 3a ga NycHeTe ypeda OTHOBO.
SABEJEXKA: MoxeTe cblio M ga uM3gbphnarte kowHuuarta, 3a ga
NnpoBepuTe M pasTbpCUTE CbCTaBKATE MO BpeMe Ha npoueca Ha
roTBeHe.

3a ga oTcTpaHuTe CbCTaBKM (Hanp. roBexao, NUMeLKo, Meco) C
OpWrMHaNHO Macrio, Npy KOETO U3MMLLIHOTO Macro ce cbbupa Ha
OBbHOTO Ha KoLHMLUATa Npu MbpXXeHe, MOrs, U3MNOn3BanTe LWMWMKK, 3a
[a B3emMaTte CbCTaBKUTE efHa Mo efHa.

3a ga oTcTpaHuTe CbCTaBKM (Hamp. Yunc, 3eneH4vyun) 6e3 cbbpano
Ce Ha OBbHOTO Ha KOLIHULATa U3MNWLIHO MacIo Mo BPEME Ha MbpXeHe,
MOnsi, U3ObpranTe KOLWHMLATa N U3CUNETE CbCTABKUTE B KYXHEHCKU
cba.

3abenexka: KowHuuaTta u cbCTaBkuTe ca ropeLuu crneq nbpxeHe. B
3aBMCUMOCT OT TuNa Ha CbCTaBKUTE B ypeda OT CbAa MoXe Aa
n3nunsa napa.

Cnepn 3aBbplUBaHe Ha roTBEHETO ypedbT € MOMEHTarHo rotoe aa
NpUroTBsIHE Ha criegBallara napTuaa CbCTaBku, ako € HeobxoamMMmo.
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DYHKUNA CUHXPOHU3MPAHO 3aBbpLUBaHe

1) HatucHere ©GytoHa “SYNC FINISH” (CMHXPOHU3MPAHO
3ABbLPLUBAHE), OyTOHBT e Mura.

2) HartucHete 6yTOoH 1, 32 ga HacTpouTe Mporpamara 3a roTBeHe 3a
KowHuua 1;

3) HatucHeTe BYTOH 2, 3a Oa HacTpouTe nporpamarta 3a roTBeHe 3a
KoLuHMua 2.

4) HatncHeTe GyToHa naysa/cTapT; 30HaTa C NoBeve Bpeme Ha paboTa
e cTapTvpa nbp.a. [pyrata 3o0Ha ¢ no-Marnko Bpeme Ha paboTa wwe
cTapTupa no-kbcHo. [1BeTe 30HU Le 3aBbpLuaT paboTta 3aeqHo.

PyHKUMA ABOVNHO rotBeHe

1) HatucHete 6yToHa ,DUAL COOK* (IBOVMHO FOTBEHE), cnep ToBa
HaTUcHeTe OyTOHWTE Ha MEHIOTO, 3a Oa u3bepeTe yHKUmMATa
rOTBEHE U perynupanTe BPeMeTo U TeMmnepaTypara 3a OBeTe 30HMU.
Te we paboTaT ¢ egHa u cbla nporpama.

2) HartucHete ByToHa naysa/ctapT; ypeabT 3anoysa ga paboru.

® 3abenexka: ®

1) bByToHUTE Ha MeHOTO, TaMepa K TemnepaTtypaTta MmoraTt ga ovaar
perynupaHn camo, gokato OytoH 1, ©yToH 2 wnn GyTOH OBOWMHO
roTBEHE MUrar.

2) B3a manks konuyectBa xpaHa MOXeTe Aa roTBMTe camMo C efgHaTta
KowHuua. MN3bepeTe nporpama 3a Ta3W KOWHWUA W cried ToBa
HaTucHeTe OyToHa nay3a/cTapr.

3) Korato rotBuTE M B OBETE 30HM, We Obaoe HeobxogMMo noBeve
Bpeme 3a roTBeHe.

CBHbBETU 3A MBbPXEHE

1. OnTuManHOTO KONMYECTBO 3a Xpynkasu nbpxeHn xpaHu e 350-500
rpama 3a BcsKa KOLIHULA.

2. [lobaBeTe owe 3 MMHYTU KbM BpEeMeTO Ha NpUroTeBsiHe, Korato
ypenbT e CTyOeH UIn MOXe CbLUO M Ja OCTaBuTe ypeda Aa 3arpee 3a
npuon. 4 MMHyTK 6€3 HUKaKBN CHCTaBKM B HETO.

3. Hsakou cbcTaBKkn M3NCKBaT pasTbpcBaHe MO cpedata Ha BPEMETO Ha
rotBeHe. 3a pOa pasTbpcuTe wWnNuM  nNpeobbpHETE CbCTaBKUTE,
usgbpnavte KOWHULATa OT ypeda C ApbXKata U pasTbpcere unm
npeobbpHeTe CcbCTaBkMTe C Bunmua (v wwmnkn). Creg ToBa
NMb3HeTe KoWHMuaTa Ha3aj B ypeaa.
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4. TlpogyKTuTe C Kopuyka OT CyXM TPOXM LLie CTaHaT No-Xpynkasu, ako
HanpbCcKaTe ¢ Manko pacTUTENHO Macro.

5. TlloctaeeTe chopma 3a nedeHe unn cbA 3a ypHa B ypeda, ako uckate
4a n3neyeTte TopTa UM KWL, UNN APYTU KPEXKU MPOAYKTH.

6. He rotBeTe npekaneHo Ma3HM CbCTaBKM KaTo COCOBE B ypeaa.

BHUMAHME:

1. He notansiTte kopnyca BbB BOAA M HE ro U3nnaksanTe No4 KpaHa.

2. WN3bsreaiTe HaBNMM3aHETO Ha BCsAKakBa TEYHOCT B ypeda, 3a [Aa
npegoTBpaTuTe yaap OT enekTPUYEcKN TOK UM KbCO CbeauHeHMe.

3. [pbXTe BCUYKM CbCTaBKM B KOLIHMLUATA, 3a ga npegoTeBpatute
BCSIKaKbB KOHTAKT C HarpeBaTesiHUTE erneMeHTH.

4. He nokpuanTe BXOAa M M3xoda 3a Bb3ayX, KoraTo ypeabT paboTu.
OcrtaBsiTe Hai-manko 10 cm cBOGOAHO NMPOCTPAHCTBO OKONO U Hazd
ypena.

5. TlbrHeHeTo Ha KolHMLUATa C Macno MoXxe Aa NpUYMHKU ONacHOCT OT

noxap!

® . He pokocBaiTe BbTpeLLHOCTTa Ha ypeaa, KoraTo Ton paboTu. ®

Ma3eTe ce OT ropewara napa M Bb3AyX, KOrato u3Baxagare

KoLlHMUaTa OT ypeaa.

8. [lo Bpeme Ha paboTa oT u3xoda 3a Bb34yX Ce U3nycka ropeLia napa.
OpbxTe pbueTe u NUMUETO cu Ha Be3onacHa AUCTaHuMst OT napaTa u
n3xoga 3a Bb3gyx.

9. HeszabaBHO wu3knoveTe ypeda W uM3BadeTe Lencena My, ako
3abenexvTe TbMeH OMM M3nuM3al, OT ypefda, KOeTo O3Hayaea, 4e
XpaHaTa e nperopsina unu ypeabT € NoBpeaeH.

~N o

TABJIULUA 3A NMbPXEHE

AKO WMHCTPYKUMUTE Ha OMakoBKaTa Ha npogykTa ce pasnuyaBaTl oT
CTOMHOCTUTE MOcCoYeHn B Tabnuuarta, Tpsbea Aa Obagat cnegBaHu
WHCTPYyKUMMTE Ha onakoBkata. [JoGaBeTe 3 MUHYTM KbM BpeMeTo 3a
NpUroTBsiHe Npean Aa ctapTupaHe MbpPXKEHETOo, ako ypeabT € CTYAEH.
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Bpeme (MuH.)
Konu4yecTtBo | Temn. AdonbnHuTenHa
CbcTaBKa . EpHa | OBe
3a 30Ha (r) (C) mHdopmauums
30Ha | 30HM
[obaBeTe egHa
Mopkosu 360 200 13-16 | 25-30 | cyneHa nbxuua
macrno
3eneH JobaBeTte egHa
280 200 8-10 10-15 | cyneHa nbxuua
dacyn
macrno
[obaBeTe egHa
M6m 200 200 7-9 13-15 | cyneHa nbxuua
macrno
[obaBeTe egHa
Ckapuam 360 180 7-10 10-13 | cyneHa nbxuua
macro
Crexose | 200 180 | 10-20 | 14-28 | 1aMasann c
macrno
® bpRERT 1 360 200 | 1522 | 28-32 ®
KapTotum
Munewxn 240 200 2924 | 25.28 Hamasanu c
rbpau Macrno
CBUHCKN 200 200 14-17 | 17-25 HamaszaHu ¢
MbPXOnmu Macrno
Munewkn | 5, 200 | 10-13 | 18-21
Xanku
Ponknsa | 449 200 | 12-15 | 15-18
nuua
Tlydenm 240 190 | 13-16 | 18-22
KpbryeTa
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NMOYNCTBAHE U NOOAPBXKA

1. Tlpeon GopaBeHe C WM NOYUCTBaAHE Ha ypeda ro ocraBeTe ga ce
oxnaau 3a okono 30 MuHyTK. NoyncTBanTe ypeana OTBbLTPE U OTBBLH
PEAOBHO.

2. TlouncTBaiTe BbHLUHATA U BbTpeELLUHATa CTpaHa Ha ypeda C BnaxHa
Kbpna 1 rm n3dbpceBanTe 40 CyX0 C MeKa Kbpna.

3. He wusnonssante Hukora abpasvBHM MNOYMCTBALLM CpencTBa Mnu
rou.

4. W3BapgeTe kolHMUATa, 3a Aa NO3BONUTE Ha ypeda Oa ce oxraau
no-6bp3o. llouncrete KOWHMUMTE W TPUIIOBETE 3a MbPXKEHE B
ropelia Boga C Te4YeH npenapart M HeabpasuBHa rbba. M3cywete
nobpe npean ynotpeba.

5. Tllouncrtete HarpeBaTenHus €erieMeHT B Kopryca (MOXeTe da ro
BUOUTE cred M3gbpnBaHe Ha KOWHWMLUATa) C NoYMcTBalla 4YeTka, 3a
Aa OTCTpaHWUTE OCTaTbLUUTE OT XpaHa.

3abenexka: KowHuuMte u rpuna 3a MNbpXeHe Mora ga ce MuAT B

CbAOMUSANHA MaLUnHa.

OTCTPAHABAHE HA HEU3IMNMPABHOCTHU

MpoGnem Bb3moxHa npnumHa | PeweHue

LlencensT Ha ypeaa CebpxeTe wencena B

He e CBbp3aH. 3a3eMeH CTEHEH KOHTaKT.
YpeaonT He He cte HatucHanun
pa6oTu. OyToHa naysa / ctapT, | HatucHete GyToHa, 3a Aa

3a Aa BKn4uTe
MalinHaTa.

BKIO4uUTE ypeaa.

MocTaeanTe no-manku

KonnyecTtBoTO Ha napTnan CbCTtaBku B

CibcTaBKuUTe He
Ca N3MbpPXEeHU
HanbMHo.

XpaHaTta B KoLlHuuaTa
€ TBbpae BUCOKO.

KowHuMuara. MNo-manku
napTuam ce Mbpxat
Nno-paBHOMEPHO.

Temnepatypara e
TBBbPAE HMUCKa Unn
BpemeTo e
HeLOoCTaTbyHO.

HatucHete “+”, 3a na
perynupare
Temneparyparta 4o
HeobxoaumaTa
Temneparypa unm roteete
OOMbITHUTENHO Bpeme.
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®

ChcTaBKuTe ca

PasnunyHu Tunose
XpaHa morat aa
namckesat

PasTbpcBanTe xpaHaTa no

M3NbPXEeHU cpepaTa Ha BpeMeTo 3a
pasTbpcBaHe Mo
HepaBHOMEpPHO. roTBEHE.
cpefgara Ha BpeMeTo
npuv roTBeHe.
M3nonseanu cte M3nonsBanTe 3aKkycku 3a
U3nbpxeHaTa 3aKyCKu OT TWM 3a dypHa nnu neko HaHecete
3aKyCKM He ca roTBEHE B C YeTKa MaskKo Ofmo BbpXy
XpynkaBu TpaguumnoHeH ObnboK | 3aKyckuTe, 3a Aa ctaHat
DPUTIOPHUK. XpYnKaBWw.

Ban gum n3nusa

anFOTBﬂTe Ma3HU
CbCTaBKW.

OObpHeTe BHMMaHMe Ha
TOBa TemnepaTtypaTta ga ce
KoHTponupa nog 180°C,
KoraTo MbpXXMUTe Ma3Hu
CbCTaBKM BbB Bb34YLUHUSA

KapTodu

T
oT ypena OPUTIOPHUK.
CbabT owe cbabpXka -
A L ALp MouuncTteante cbaa nobpe
MasHWHa oT
cnep Bcska ynorpeba.
npeguvwHa ynorpeba.
M3nonsBainTte npecHu
He cTe nsnonasanu
KapTodum 1 ce yBepeTe, ye
MpecHu npaBUNHUS BUA
nLoKeHM kapTodm Te ca cTabunHu no Bpeme
P ) Ha NbpXeHe.
Kaptodu ce -
He cTe nannakHanu Mannakesante napyetara
M3NbpXBaT
napyertara kaptogu kaptodm gobpe, 3a ga
HepaBHOMeEpHO.
[obpe npeam OTCTPaHWTE HULLECTETO OT
MbpPXKEHe. BbHLUHATA UM CTpaHa.
YBepeTe ce, Ye napyeTaTa
kapTtodm ca gobpe
n3cyLleHun, Npeam aa
XpynkaBuHaTa H
MpecHuTe pynkashHara Ha aobasute macno.
kapToduTe 3aB1CHK OT =
NbpXKeHU HapsisBanTe no-manku
KapTocu He ca KONUMECTBOTO Macho napyeta kaptodu 3a
1 BOoAa B MbpXXEHUTE
Xpynkasu no-xpynkae pe3ynrar.

[obassanTte manko noeeve
Macrno 3a no-xpyrkas
pesynrtar
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BbB Bpb3Ka CbC CTapu €NeKTPUYECKU U eNIeKTPOHHU ypeau @

(npunoxxumo B EBponenckuaA Cbio3 1 Apyru eBponeirckn CTpaHu
C pasfenHo cb6upaHe Ha OTnaabLUK)

B 7031 3Hak, Hamupal, ce BBLPXY ypeda WM OnakoBkata My,
O3HayaBa ,4e TO3W NPOOYKT He TpAbBa pda Obae W3XBbPIIEH
3aegHo ¢ 0bMKHOBeHUTe GUTOBW OTMagbuK, a TpAbBa da 6bae npedaneH
B NpefHa3Ha4yeHnTe 3a Tasu Len NyHKTOBE 3a peumknvpaxe. pasunHoTo
peuMknmpaHe nomara 3a OnasBaHeTO Ha OKonHarta cpeja. 3a noseye
MH(POPMaLMA BB BPb3Ka C PELMKIMPAHETO Ha NPOAyKTa ce 0O6bpHETE KbM
CbOTBETHUTE CNY>XOM BbB Baweto KmeTcTBo nnm O6wmHa.

OEKJNTAPALNA 3A CbOTBETCTBUE

C ToBa ,CuHrep AnnanaHcec bonrapua” OO[, 3asBABa, Ye TO3M NPOOYKT
0TroBapA Ha M3NCKBaHMATA Ha NO-A0/1y N3OPOEHNTE eBPOMNENCKN ONPEKTUBMN:
EMC pupektumea: 2014/30 / EC

LVD - OvpekTrBa 3a HUCKO HanpexeHue: 2014/35 / EC

ROHS ampekTuea: 2011/65 / EC
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