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WE’'RE THINKING OF YOU

Thank you for purchasing an Electrolux appliance. You've chosen a product that
brings with it decades of professional experience and innovation. Ingenious and
stylish, it has been designed with you in mind. So whenever you use it, you can

be safe in the knowledge that you'll get great results every time.

Welcome to Electrolux.

Visit our website for:

& Get usage advice, brochures, trouble shooter, service information:
@ www.electrolux.com/webselfservice

www.registerelectrolux.com

Buy Accessories, Consumables and Original spare parts for your appliance:
.% www.electrolux.com/shop

a/ Register your product for better service:

CUSTOMER CARE AND SERVICE

Always use original spare parts.

When contacting our Authorised Service Centre, ensure that you have the
following data available: Model, PNC, Serial Number.

The information can be found on the rating plate.

AN Warning / Caution-Safety information
(D General information and tips
Environmental information

Subject to change without notice.
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1. A SAFETY INFORMATION

Before the installation and use of the appliance, carefully
read the supplied instructions. The manufacturer is not
responsible for any injuries or damages that are the
result of incorrect installation or usage. Always keep the
instructions in a safe and accessible location for future
reference.

1.1 Children and vulnerable people safety

- 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 the use of the appliance in a
safe way and understand the hazards involved.

- Do not let children play with the appliance.

- Keep all packaging away from children and dispose of
it appropriately.

- Keep children and pets away from the appliance when
it operates or when it cools down. Accessible parts are
hot.

- If the appliance has a child safety device, this should
be activated.

- Children shall not carry out cleaning and user
maintenance of the appliance without supervision.

- Children aged 3 years and under must be kept away
from this appliance when it is in operation at all times.

1.2 General Safety

- Only a qualified person must install this appliance and
replace the cable.

- WARNING: The appliance and its accessible parts
become hot during use. Care should be taken to avoid
touching heating elements. Children less than 8 years
of age shall be kept away unless continuously
supervised.
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Always use oven gloves to remove or put in
accessories or ovenware.

Before maintenance cut the power supply.

Ensure that the appliance is switched off before
replacing the lamp to avoid the possibility of electric
shock.

Do not use a steam cleaner to clean the appliance.
Do not use harsh abrasive cleaners or sharp metal
scrapers to clean the glass door since they can
scratch the surface, which may result in shattering of
the glass.

If the mains power supply cable is damaged, it must
be replaced by the manufacturer, its Authorised
Service Centre or similarly qualified persons to avoid
an electrical hazard.

To remove the shelf supports first pull the front of the
shelf support and then the rear end away from the
side walls. Install the shelf supports in the opposite
sequence.

2. SAFETY INSTRUCTIONS

2.1 Installation » The appliance is equipped with an
electric cooling system. It must be
WARNING! operated with the electric power
Only a qualified person must supply.

install this appliance.

, 2.2 Electrical connection
Remove all the packaging.

Do not install or use a damaged WARNING!

appliance. Risk of fire and electrical
Follow the installation instruction shock.

supplied with the appliance.

Always take care when moving the » All electrical connections should be
appliance as it is heavy. Always use made by a qualified electrician.
safety gloves and enclosed footwear. = The appliance must be earthed.

Do not pull the appliance by the * Make sure that the electrical

handle. information on the rating plate agrees
Keep the minimum distance from the with the power supply. If not, contact
other appliances and units. an electrician.

Make sure that the appliance is « Always use a correctly installed
installed below and adjacent safe shockproof socket.

structures. » Do not use multi-plug adapters and
The sides of the appliance must stay extension cables.

adjacent to appliances or to units with * Make sure not to cause damage to
the same height. the mains plug and to the mains



cable. Should the mains cable need to
be replaced, this must be carried out
by our Authorised Service Centre.

» Do not let mains cables touch or
come near the appliance door,
especially when the door is hot.

* The shock protection of live and
insulated parts must be fastened in
such a way that it cannot be removed
without tools.

« Connect the mains plug to the mains
socket only at the end of the
installation. Make sure that there is
access to the mains plug after the
installation.

« If the mains socket is loose, do not
connect the mains plug.

» Do not pull the mains cable to
disconnect the appliance. Always pull
the mains plug.

« Use only correct isolation devices: line
protecting cut-outs, fuses (screw type
fuses removed from the holder), earth
leakage trips and contactors.

» The electrical installation must have
an isolation device which lets you
disconnect the appliance from the
mains at all poles. The isolation
device must have a contact opening
width of minimum 3 mm.

« This appliance complies with the
E.E.C. Directives.

2.3 Use

WARNING!
Risk of injury, burns and
electrical shock or explosion.

« This appliance is for household use
only.

* Do not change the specification of this
appliance.

* Make sure that the ventilation
openings are not blocked.

* Do not let the appliance stay
unattended during operation.

» Deactivate the appliance after each
use.

» Be careful when you open the
appliance door while the appliance is
in operation. Hot air can release.

* Do not operate the appliance with wet
hands or when it has contact with
water.
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Do not apply pressure on the open
door.

Do not use the appliance as a work
surface or as a storage surface.
Open the appliance door carefully.
The use of ingredients with alcohol
can cause a mixture of alcohol and
air.

Do not let sparks or open flames to
come in contact with the appliance
when you open the door.

Do not put flammable products or
items that are wet with flammable
products in, near or on the appliance.

WARNING!
Risk of damage to the
appliance.

To prevent damage or discoloration to
the enamel:

— do not put ovenware or other
objects in the appliance directly
on the bottom.

— do not put aluminium foil directly
on the bottom of the appliance.

— do not put water directly into the
hot appliance.

— do not keep moist dishes and
food in the appliance after you
finish the cooking.

— be careful when you remove or
install the accessories.

Discoloration of the enamel has no
effect on the performance of the
appliance.

Use a deep pan for moist cakes. Fruit
juices cause stains that can be
permanent.

This appliance is for cooking
purposes only. It must not be used for
other purposes, for example room
heating.

Always cook with the oven door
closed.

If the appliance is installed behind a
furniture panel (e.g. a door) make
sure the door is never closed when
the appliance is in operation. Heat
and moisture can build up behind a
closed furniture panel and cause
subsequent damage to the appliance,
the housing unit or the floor. Do not
close the furniture panel until the
appliance has cooled down
completely after use.
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2.4 Care and cleaning

WARNING!
Risk of injury, fire, or
damage to the appliance.

Before maintenance, deactivate the
appliance and disconnect the mains
plug from the mains socket.

Make sure the appliance is cold.
There is the risk that the glass panels
can break.

Replace immediately the door glass
panels when they are damaged.
Contact the Authorised Service
Centre.

Be careful when you remove the door
from the appliance. The door is
heavy!

Clean regularly the appliance to
prevent the deterioration of the
surface material.

Clean the appliance with a moist soft
cloth. Only use neutral detergents. Do
not use any abrasive products,
abrasive cleaning pads, solvents or
metal objects.

If you use an oven spray, obey the
safety instructions on the packaging.
Do not clean the catalytic enamel (if
applicable) with any kind of detergent.

2.5 Internal light

The type of light bulb or halogen lamp
used for this appliance is only for

household appliances. Do not use it
for house lighting.

WARNING!
Risk of electrical shock.

Before replacing the lamp, disconnect
the appliance from the power supply.
Only use lamps with the same
specifications.

2.6 Disposal

WARNING!
Risk of injury or suffocation.

Disconnect the appliance from the
mains supply.

Cut off the mains electrical cable
close to the appliance and dispose of
it.

Remove the door catch to prevent
children or pets from becoming
trapped in the appliance.

2.7 Service

To repair the appliance contact an
Authorised Service Centre.
Use original spare parts only.



3. PRODUCT DESCRIPTION

3.1 General overview

ﬁ'ﬁ“‘? oLl

3.2 Accessories

*  Wire shelf

For cookware, cake tins, roasts.
« Baking tray

For cakes and biscuits.

4. BEFORE FIRST USE

WARNING!
Refer to Safety chapters.

AN

@ To set the Time of day refer
to "Clock functions" chapter.

4.1 Initial Cleaning

Remove all accessories and removable
shelf supports from the appliance.

Refer to "Care and cleaning"”
chapter.

Clean the appliance and the accessories
before first use.

Put the accessories and the removable
shelf supports back to their initial
position.

4.2 Preheating

Preheat the empty appliance to burn off
the remaining grease.
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Control panel

Knob for the oven functions
Power lamp / symbol
Electronic programmer
Knob for the temperature
Temperature indicator / symbol
Heating element

Lamp

Fan

Shelf support, removable
Shelf positions

BEERRECEOENE

» Grill-/ Roasting pan
To bake and roast or as pan to collect
fat.

* Telescopic runners
For shelves and trays.

1. Set the function |:| and the maximum
temperature.
2. Let the appliance operate for 1 hour.

Set the function E' and set the
maximum temperature.

4. Let the appliance operate for 15
minutes.

5. Set the function (¥l and set the
maximum temperature.

6. Let the appliance operate for 15
minutes.

Accessories can become hotter than
usual. The appliance can emit an odour
and smoke. This is normal. Make sure
that the airflow in the room is sufficient.
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5. DAILY USE

WARNING!

Refer to Safety chapters.

5.1 Retractable knobs

To use the appliance, press the control
knob. The control knob comes out.

1. Turn the knob for the oven functions
to select an oven function.

2. Turn the knob for the temperature to
select a temperature.

3. To deactivate the appliance turn the
knobs for the oven functions and
temperature to the off position.

5.2 Activating and deactivating

the appliance

@ It depends on the model if
your appliance has lamps,

knob symbols or
indicators:

* The lamp comes on when
the appliance operates.

*  The symbol shows

whether the knob controls
the oven functions or the

temperature.

* The indicator comes on
when the oven heats up.

5.3 Oven functions

Oven function

Application

0 Off position

The appliance is off.

oK Light To activate the lamp without a cooking function.

— Top / Bottom To bake and roast food on one shelf position.

— Heat / Aqua For more information about Aqua Cleaning, refer to
Cleaning the chapter "Care and cleaning".

—_— Top Heat

To brown bread, cakes and pastries. To finish
cooked dishes.

Bottom Heat

To bake cakes with crispy bottom and to preserve
food.

vv Grilling

To grill flat food and to toast bread.

Fast Grilling

i

To grill flat food in large quantities and to toast
bread.
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Oven function Application
vov Turbo Grilling To roast larger meat joints or poultry with bones on
¥ one shelf position. Also to make gratins and to

brown.

Gy

True Fan Cook-
s ing / Defrost

To bake on up to three shelf positions at the same
time and to dry food. Set the temperature 20 - 40 °C
lower than for Top / Bottom Heat.

This function can be used for defrosting frozen
foods, such as vegetables and fruits. The defrosting
time depends on the amount and size of the frozen
food.

v Pizza Setting To bake food on one shelf position for a more inten-
i sive browning and a crispy bottom. Set the tempera-
ture 20 - 40 °C lower than for Top / Bottom Heat.
5.4 Display
A B Cc A. Function indicators
| | I B. Time display
e N C. Function indicator
A R0 o
N I
= -l
5.5 Buttons
Button Function Description
—_ MINUS To set the time.
D CLOCK To set a clock function.
+ PLUS To set the time.

6. CLOCK

6.1 Clock functions table

FUNCTIONS

Clock function

Application

@

TIME OF DAY To set, change or check the time of day.

g

DURATION To set how long the appliance operates.

-

END To set when the appliance deactivates.
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Clock function Application

To combine DURATION and END function.

|>|->| TIME DELAY

A\ MINUTE MIND-

To set countdown time. This function has no effect on

ER the operation of the appliance.

6.2 Setting and changing the
time

You must set the time before you
operate the oven.

The @ flashes when you connect the
appliance to the electrical supply, when
there was a power cut or when the timer
is not set.

Press the + or — to set the correct
time.

After approximately five seconds, the
flashing stops and the display shows the
time of day you set.

To change the time of day press O
again and again until @ starts to flash.

6.3 Setting the DURATION

1. Set an oven function and
temperature.

2. Press Q) again and again until [~
starts to flash.

3. Press 7 or — to set the DURATION
time.

The display shows [,

4. When the time ends, |_)| flashes and
an acoustic signal sounds. The
appliance deactivates automatically.

5. Press any button to stop the acoustic
signal.

6. Turn the knob for the oven functions
and the knob for the temperature to
the off position.

6.4 Setting the END

1. Set an oven function and
temperature.

2. Press O again and again until -]
starts to flash.

3. Press + or — to set the time.
The display shows .

4. When the time ends, | flashes and
an acoustic signal sounds. Press any
button to stop the signal.

5. Turn the knob for the oven functions
and the knob for the temperature to
the off position.

6. The appliance deactivates
automatically.

6.5 Setting the TIME DELAY

1. Set an oven function and
temperature.

2. Press @) again and again until |_)|
starts to flash.

3. Press + or — to set the time for
DURATION.

4. Press @

5. Press + or — to set the time for
END.

6. Press Oto confirm.

Appliance turns on automatically later on,

works for the set DURATION time and

stops at the set END time. At the set time
an acoustic signal sounds.

7. Turn the knob for the oven functions
and the knob for the temperature to
the off position.

8. The appliance deactivates
automatically.

6.6 Setting the MINUTE
MINDER

1. Press @) again and again until Q
starts to flash.

2. Press + or — to set the necessary
time.

The Minute Minder starts automatically

after 5 seconds.



3. When the set time ends, an acoustic
signal sounds. Press any button to
stop the acoustic signal.

Turn the knob for the oven functions
to the off position.

»

6.7 Cancelling the clock
functions

1. Press the O again and again until
the necessary function indicator
starts to flash.

7. USING THE ACCESSORIES

WARNING!
Refer to Safety chapters.

7.1 Inserting the accessories

Wire shelf:

Push the shelf between the guide bars of
the shelf support and make sure that the

Deep pan:

Push the deep pan between the guide
bars of the shelf support.

—

Wire shelf and the deep pan together:

ENGLISH 11

2. Press and hold —.
The clock function goes out after some
seconds.

Push the deep pan between the guide
bars of the shelf support and the wire
shelf on the guide bars above and make
sure that the feet point down.

\/

Small indentation at the top
increase safety. The
indentations are also anti-tip
devices. The high rim
around the shelf prevents
cookware from slipping of
the shelf.

(=) \\\‘(’////////////////,7////

7.2 Telescopic Runners

Keep the installation
instructions for the
telescopic runners for future
use.

With telescopic runners you can put in
and remove the shelves more easily.

é CAUTION!

Do not clean the telescopic
runners in the dishwasher.
Do not lubricate the
telescopic runners.
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1. Pull out the right and left hand

telescopic runners.

2. Put the wire shelf on the telescopic
runners and carefully push them into
the appliance.

8. ADDITIONAL FUNCTIONS

8.1 Cooling fan

When the appliance operates, the
cooling fan activates automatically to
keep the surfaces of the appliance cool.
If you deactivate the appliance, the
cooling fan can continue to operate until
the appliance cools down.

9. HINTS AND TIPS

WARNING!
Refer to Safety chapters.

The temperature and baking
times in the tables are
guidelines only. They
depend on the recipes and
the quality and quantity of
the ingredients used.

9.1 General information

» The appliance has five shelf positions.
Count the shelf positions from the
bottom of the appliance floor.

* The appliance has a special system
which circulates the air and constantly
recycles the steam. With this system
you can cook in a steamy
environment and keep the food soft

Make sure you push back the telescopic
runners fully in the appliance before you
close the oven door.

8.2 Safety thermostat

Incorrect operation of the appliance or
defective components can cause
dangerous overheating. To prevent this,
the oven has a safety thermostat which
interrupts the power supply. The oven
activates again automatically when the
temperature drops.

inside and crusty outside. It
decreases the cooking time and
energy consumption to a minimum.

* Moisture can condense in the
appliance or on the door glass panels.
This is normal. Always stand back
from the appliance when you open the
appliance door while cooking. To
decrease the condensation, operate
the appliance for 10 minutes before
cooking.

» Clean the moisture after each use of
the appliance.

* Do not put the objects directly on the
appliance floor and do not put
aluminium foil on the components
when you cook. This can change the
baking results and cause damage to
the enamel.



9.2 Baking cakes

Do not open the oven door before 3/4
of the set cooking time is up.

If you use two baking trays at the
same time, keep one empty level
between them.

9.3 Cooking meat and fish

Use a deep pan for very fatty food to
prevent the oven from stains that can
be permanent.

Leave the meat for approximately 15
minutes before carving so that the
juice does not seep out.

9.5 Baking and roasting table

ENGLISH

» To prevent too much smoke in the

13

oven during roasting, add some water

into the deep pan. To prevent the

smoke condensation, add water each

time after it dries up.

9.4 Cooking times

Cooking times depend on the type of
food, its consistency, and volume.

Initially, monitor the performance when
you cook. Find the best settings (heat
setting, cooking time, etc.) for your
cookware, recipes and quantities when
you use this appliance.

Cakes
Food Top / Bottom Heat True Fan Cooking Time Com-
min ments
Tempera- Shelf po- Tempera- Shelf po- (min)
ture (°C)  sition ture (°C) sition
Whisked 170 2 160 3(2and 45-60 In a cake
recipes 4) mould
Short- 170 2 160 3(2and 20-30 In a cake
bread 4) mould
dough
Buttermilk 170 1 165 2 60 - 80 In a 26 cm
cheese- cake
cake mould
Apple 170 2 160 2 (leftand 80 - 100 In two 20
cake (Ap- right) cm cake
ple pie)1) moulds on
a wire
shelf
Strudel 175 8 150 2 60 - 80 In a baking
tray
Jam-tart 170 2 165 2 (leftand 30 -40 Ina 26 cm
right) cake
mould
Sponge 170 2 160 2 50 - 60 Ina 26 cm
cake cake
mould
Christmas 160 2 150 2 90 -120 Ina 20 cm
cake / cake
Rich fruit mould

cakel)
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Food Top / Bottom Heat True Fan Cooking Time Com-
(min) ments
Tempera- Shelf po- Tempera- Shelf po-
ture (°C)  sition ture (°C) sition

Plum 175 1 160 2 50 - 60 In a bread

cakel) tin

Small 170 3 140-150 3 20 - 30 In a baking

cakes - tray

one level

Small - - 140-150 2and4 25-35 In a baking

cakes - tray

two levels

Small - - 140-150 1,3and5 30-45 In a baking

cakes - tray

three lev-

els

Biscuits / 140 8 140-150 3 30-35 In a baking

pastry tray

stripes -

one level

Biscuits / - - 140-150 2and4 35-40 In a baking

pastry tray

stripes -

two levels

Biscuits / - - 140-150 1,3and5 35-45 In a baking

pastry tray

stripes -

three lev-

els

Meringues 120 8 120 3 80 - 100 In a baking

- one level tray

Merin- - - 120 2 and 4 80 - 100 In a baking

gues- two tray

levels')

Buns?) 190 3 190 3 12-20 In a baking
tray

Eclairs- 190 3 170 3 25-35 In a baking

one level tray

Eclairs - - - 170 2 and 4 35-45 In a baking

two levels tray

Plate tarts 180 2 170 2 45-70 Ina 20 cm
cake

mould




ENGLISH 15

Food Top / Bottom Heat True Fan Cooking Time Com-
i t
Tempera- Shelf po- Tempera- Shelf po- (min) ments
ture (°C)  sition ture (°C) sition
Rich fruit 160 1 150 2 110-120 Ina24cm
cake cake
mould
Victoria 170 1 160 2 (leftand 50 - 60 Ina 20 cm
sandwich right) cake
mould
1) Preheat the oven for 10 minutes.
Bread and pizza
Food Top / Bottom Heat True Fan Cooking Time Com-
i t
Tempera- Shelf po- Tempera- Shelf po- (min) ments
ture (°C) sition ture (°C) sition
White 190 1 190 1 60 -70 1-2
bread?) pieces,
500 gr per
piece
Rye bread 190 1 180 1 30 -45 In a bread
tin
Bread 190 2 180 2 (2 and 25-40 6 - 8 rolls
rolls 1 4) in a bak-
ing tray
Pizzal) 230-250 1 230-250 1 10 - 20 !n a bak-
ing tray or
a deep
pan
Scones1) 200 B8 190 B 10 - 20 In a bak-
ing tray
1) Preheat the oven for 10 minutes.
Flans
Food Top / Bottom Heat True Fan Cooking Time Com-
i t
Tempera- Shelf po- Tempera- Shelf po- (min) ments
ture (°C) sition ture (°C) sition
Pasta flan 200 2 180 2 40 - 50 In @ mould
Vegetable 200 2 175 2 45 - 60 In @ mould
flan
Quiches?) 180 1 180 1 50 - 60 In a mould
Lasagne” 180-190 2 180-190 2 25-40 In a mould
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Food Top / Bottom Heat True Fan Cooking Time Com-
(min) ments
Tempera- Shelf po- Tempera- Shelf po-
ture (°C) sition ture (°C) sition
Cannello- 180-190 2 180-190 2 25-40 In a mould
nit)
1) Preheat the oven for 10 minutes.
Meat
Food Top / Bottom Heat True Fan Cooking Time Com-
i t
Tempera- Shelf po- Tempera- Shelf po- (min) ments
ture (°C) sition ture (°C) sition
Beef 200 2 190 2 50-70 On a wire
shelf
Pork 180 2 180 2 90 -120 On a wire
shelf
Veal 190 2 175 2 90 - 120 On a wire
shelf
English 210 2 200 2 50 - 60 On a wire
roast beef, shelf
rare
English 210 2 200 2 60-70 On a wire
roast beef, shelf
medium
English 210 2 200 2 70-75 On a wire
roast beef, shelf
well done
Shoulder 180 2 170 2 120 - 150  With rind
of pork
Shin of 180 2 160 2 100- 120 2 pieces
pork
Lamb 190 2 175 2 110-130 Leg
Chicken 220 2 200 2 70-85 Whole
Turkey 180 2 160 2 210-240 Whole
Duck 175 2 220 2 120 - 150 Whole
Goose 175 2 160 1 150 - 200 Whole
Rabbit 190 2 175 2 60 - 80 Cutin
pieces
Hare 190 2 175 2 150-200 Cutin

pieces
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Food Top / Bottom Heat True Fan Cooking Time Com-
(min) ments
Tempera- Shelf po- Tempera- Shelf po-
ture (°C) sition ture (°C) sition
Pheasant 190 2 175 2 90-120 Whole
Fish
Food Top / Bottom Heat True Fan Cooking Time Com-
(min) ments
Tempera- Shelf po- Tempera- Shelf po-
ture (°C) sition ture (°C) sition
Trout / 190 2 175 2 40 - 55 3 -4 fish
Sea
bream
Tuna fish/ 190 2 175 2 35-60 4 - 6 fillets
Salmon
9.6 Grilling
Preheat the empty oven for
3 minutes before cooking.
Food Quantity Tempera- Time (min) Shelf po-
t °C iti
Pieces (9) ure (°C) 1st side  2nd side sttion
Fillet 4 800 max. 12-15 12-14 4
steaks
Beef 4 600 max. 10 -12 6-8 4
steaks
Sausages 8 - max. 12 -15 10-12 4
Pork 4 600 max. 12-16 12-14 4
chops
Chicken 2 1000 max. 30-35 25-30 4
(cutin 2)
Kebabs 4 - max. 10-15 10 - 12 4
Breastof 4 400 max. 12-15 12-14 4
chicken
Hambur- 6 600 max. 20 - 30 - 4
ger
Fish filet 4 400 max. 12-14 10-12 4
Toasted 4-6 - max. 5-7 - 4
sandwich-

es
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Food Quantity Tempera- Time (min) Shelf po-
Pieces (9) ture (°C) 1st side  2nd side sition

Toast 4-6 - max. 2-4 2-3 4

9.7 Turbo Grilling

Beef

Food Quantity '(I;ecr;werature Time (min) Shelf position
Roast beef or fillet, per cm of 190 - 200 5-6 1or2

rarel) thickness

Roast beef or fillet, per cm of 180 - 190 6-8 1or2
medium?) thickness

Roast beef or fillet, per cm of 170 - 180 8-10 1or2

well donel) thickness

1) Preheat the oven.

Pork

Food Quantity (kg) Temperature Time (min) Shelf posi-

(°C) tion

Shoulder, neck, 1-1.5 160 - 180 90 -120 1or2

ham joint

Chop, spare rib 1-15 170 - 180 60 - 90 1or2

Meat loaf 0.75 -1 160 - 170 50 - 60 1or2

Pork knuckle (pre- 0.75 - 1 150 - 170 90 -120 1or2
cooked)
Veal

Food Quantity (kg) ;l;%r;\perature Time (min) Shelf position
Roast veal 1 160 - 180 90 - 120 1or2

Knuckle of veal 1.5-2 160 - 180 120 - 150 1or2

Lamb

Food Quantity (kg) ;I;echerature Time (min) Shelf position
Leg of lamb, 1-1.5 150 - 170 100 - 120 1or2

roast lamb

Saddle of lamb 1-1.5 160 - 180 40-60 1or2
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Poultry

Food Quantity (kg) '(I;%r;lperature Time (min) Shelf position

Poultry portions 0.2 - 0.25 each 200 - 220 30-50 1or2

Chicken, half 0.4-05each 190-210 35-50 1or2

Chicken, pou- 1-1.5 190 - 210 50-70 1or2

lard

Duck 1.5-2 180 - 200 80 - 100 1o0r2

Goose 35-5 160 - 180 120 - 180 1or2

Turkey 25-35 160 - 180 120 - 150 1or2

Turkey 4-6 140 - 160 150 - 240 1o0r2

Fish (steamed)

Food Quantity (kg) '(l;t(a:r;Iperature Time (min) Shelf position

Whole fish 1-1.5 210 - 220 40 - 60 1or2

9.8 Defrost
Food Quantity Defrosting Further defrost- Comments
(9) time (min)  ing time (min)

Chicken 1000 100 - 140 20-30 Place the chicken on an
upturned saucer placed
on a large plate. Turn
halfway through.

Meat 1000 100 - 140 20-30 Turn halfway through.

Meat 500 90 - 120 20-30 Turn halfway through.

Trout 150 25-35 10-15 -

Strawberries 300 30-40 10-20 -

Butter 250 30-40 10-15 -

Cream 2 x 200 80 - 100 10-15 Cream can also be
whipped when still
slightly frozen in places.

Gateau 1400 60 60 -

9.9 Drying - True Fan Cooking the door and let it cool down for one

) night to complete the drying.
» Cover trays with grease proof paper

or baking parchment.
« For a better result, stop the oven
halfway through the drying time, open
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Vegetables
Food Temperature  Time (h) Shelf position
€ 1 position 2 positions
Beans 60 -70 6-8 8 174
Peppers 60 -70 5-6 B 1/4
Vegetables for 60 - 70 5-6 8 174
sour
Mushrooms 50 - 60 6-8 B 1/4
Herbs 40 - 50 2-3 3 1/4
Fruit
Food Temperature  Time (h) Shelf position
) 1 position 2 positions
Plums 60 -70 8-10 3 1/4
Apricots 60 -70 8-10 B8 174
Apple slices 60 -70 6-8 8 1/4
Pears 60 -70 6-9 8 174
10. CARE AND CLEANING
WARNING! 10.2 Stainless steel or
Refer to Safety chapters. aluminium appliances

@ Clean the oven door with a

10.1 Notes on cleaning damp cloth or sponge only.

+ Clean the front of the appliance with a Dry it with a soft cloth.
soft cloth with warm water and a Do not use steel wool, acids
cleaning agent. or abrasive materials as they

+ To clean metal surfaces, use a can damage the oven
dedicated cleaning agent. surface. Clean the oven

+ Clean the appliance interior after each control panel with the same
use. Fat accumulation or other food precautions.
remains may result in a fire. The risk
is higher for the grill pan. 10.3 Cleaning the door gasket

» Clean stubborn dirt with a special
oven cleaner.

+ Clean all accessories after each use
and let them dry. Use a soft cloth with
warm water and a cleaning agent.

» If you have nonstick accessories, do
not clean them using aggressive
agents, sharp-edged objects or a
dishwasher. It can cause damage to
the nonstick coating.

» Regularly do a check of the door
gasket. The door gasket is around the
frame of the oven cavity. Do not use
the appliance if the door gasket is
damaged. Contact an Authorised
Service Centre.

* To clean the door gasket, refer to the
general information about cleaning.



10.4 Removing the shelf
supports

To clean the oven, remove the shelf
supports.

1. Pull the front of the shelf support
away from the side wall.

2. Pull the rear end of the shelf support
away from the side wall and remove
it.

| P
1 Jifs D7
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Install the shelf supports in the opposite
sequence.

The retaining pins on the
telescopic runners must
point to the front.

10.5 Aqua Cleaning

The Aqua cleaning procedure uses
steam to help remove remaining fat and
food particles from the oven.

1. Put 300 ml of water into the Aqua
cleaning container at the bottom of
the oven.

Set the function |:|

Set the temperature to 90 °C.

Let the appliance operate for 30
minutes.

Deactivate the appliance and let it
cool down.

6. When the appliance is cool, clean the
inside of the oven with a soft cloth.

C WARNING!

hpON

o

Make sure that the
appliance is cool before
you touch it. There is a
risk of burns.

ENGLISH 21

10.6 Oven ceiling

AN

WARNING!

Deactivate the appliance
before you remove the
heating element. Make sure
that the appliance is cold.
There is a risk of burns.

Remove the shelf supports.

You can remove the heating element to
clean the oven ceiling more easily.

1. Remove the screw which holds the
heating element. For the first time,
use a screwdriver.

2. Carefully pull the heating element
down.

3. Clean the oven ceiling with a soft
cloth with warm water and a cleaning
agent, and let it dry.

Install the heating element in the
opposite sequence.

Install the shelf supports.

WARNING!

Make sure that the heating
element is correctly installed
and that it does not fall
down.

10.7 Cleaning the oven door

The oven door has two glass panels.
You can remove the oven door and the
internal glass panel to clean it.

The oven door can close if
you try to remove the

internal glass panel before
you remove the oven door.
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C CAUTION!
Do not use the appliance

without the internal glass
panel.

1. Fully open the door and identify the
hinge to the right side of the door.

2. Push the tightening component until

it pulls back.
.

5. Lift and turn the lever on the left
hinge.

3. Hold the pushed component with one
hand. Use a screwdriver with the
other hand to lift and turn the right
side hinge lever.

6. Close the oven door halfway to the
first opening position. Then pull
forward and remove the door from its
seat.

4. |dentify the hinge to the left side of
the door.




7. Put the door on a soft cloth on a
stable surface.

8. Hold the door trim (B) on the top
edge of the door at the two sides and
push inwards to release the clip seal.

9. Pull the door trim to the front to
remove it.

10. Hold the door glass panel by its top
edge and carefully pull it out. Make
sure the glass slides out of the
supports completely.

11. Clean the glass panel with water and
soap. Dry the glass panel carefully.

When the cleaning is completed, install
the glass panel and the oven door. Do
the above steps in the opposite
sequence.

The screen-printing zone must face the
inner side of the door. Make sure that
after the installation the surface of the
glass panel frame on the screen-printing
zones is not rough when you touch it.

11. TROUBLESHOOTING

WARNING!
Refer to Safety chapters.

11.1 What to do if...
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Make sure that you install the internal
glass panel in the seats correctly.

A
Lo~

10.8 Replacing the lamp

Put a cloth on the bottom of the interior
of the appliance. It prevents damage to
the lamp glass cover and the cavity.

é WARNING!

Danger of electrocution!
Disconnect the fuse before
you replace the lamp.

The lamp and the lamp glass
cover can be hot.

CAUTION!

Always hold the halogen
lamp with a cloth to prevent
grease residue from burning
on the lamp.

A

1. Deactivate the appliance.
2. Remove the fuses from the fuse box
or deactivate the circuit breaker.

The back lamp

1. Turn the lamp glass cover
counterclockwise to remove it.

2. Clean the glass cover.

3. Replace the lamp with a suitable 300
°C heat-resistant lamp.

4. Install the glass cover.

Problem

Possible cause

Remedy

The oven does not heat
up.

The oven is deactivated.

Activate the oven.
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Problem Possible cause Remedy

The oven does not heat The clock is not set. Set the clock.

up.

The oven does not heat The necessary settings are Make sure that the settings
up. not set. are correct.

The oven does not heat The fuse is blown. Make sure that the fuse is
up. the cause of the malfunc-

tion. If the fuse is blown
again and again, contact a
qualified electrician.

The lamp does not oper- The lamp is defective. Replace the lamp.
ate.
Steam and condensation  You left the dish in the Do not leave the dishes in
settle on the food and in oven for too long. the oven for longer than 15
the cavity of the oven. - 20 minutes after the
cooking process ends.

The display shows "12.00". There was a power cut. Reset the clock.
11.2 Service data plate is on the front frame of the

] ) appliance cavity. Do not remove the
If you cannot find a solution to the rating plate from the appliance cavity.

problem yourself, contact your dealer or
an Authorised Service Centre.

The necessary data for the service
centre is on the rating plate. The rating

We recommend that you write the data here:

Model (MOD.) e

Product number (PNC) e

Serial number (S.N.)

12. INSTALLATION

WARNING!
Refer to Safety chapters.



12.1 Building In

12.2 Securing the appliance to
the cabinet
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12.3 Electrical installation

The manufacturer is not
responsible if you do not
follow the safety precautions
from the Safety chapters.

This appliance is supplied with a main
plug and a main cable.

12.4 Cable

Cable types applicable for installation or
replacement:

HO7 RN-F, HO5 RN-F, HO5 RRF, HO5
VV-F, HO5 V2V2-F (T90), HO5 BB-F
For the section of the cable refer to the

total power on the rating plate. You can
also refer to the table:

Total power (W)  Section of the ca-

ble (mm?)
maximum 1380 3x0.75
maximum 2300 3x1
maximum 3680 3x15

The earth cord (green / yellow cable)
must be 2 cm longer than phase and
neutral cables (blue and brown cables).
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13. ENERGY EFFICIENCY

13.1 Product Fiche and information according to EU 65-66/2014

Supplier's name Electrolux

. P EOB3450AAX
Model identification EOB3450A0X
Energy Efficiency Index 100.0
Energy efficiency class A

Energy consumption with a standard load, con-

ventional mode

0.93 kWh/cycle

Energy consumption with a standard load, fan-

forced mode

0.85 kWh/cycle

Number of cavities

1

Heat source

Electricity

Volume

721

Type of oven

Built-In Oven

Mass

EOB3450AAX 30.4 kg
EOB3450A0X 29.9 kg

EN 60350-1 - Household electric cooking
appliances - Part 1: Ranges, ovens,
steam ovens and grills - Methods for
measuring performance.

13.2 Energy saving

The appliance contains
features which help you
save energy during everyday
cooking.

General hints

Make sure that the oven door is closed
properly when the appliance operates
and keep it closed as much as possible
during the cooking.

Use metal dishes to improve energy
saving.

Recycle the materials with the symbol

A%
T, Put the packaging in applicable
containers to recycle it. Help protect the

When possible, do not preheat the oven
before you put the food inside.

When the cooking duration is longer than
30 minutes, reduce the oven temperature
to minimum 3 - 10 minutes before the
end of the cooking time, depending on
the duration of the cooking. The residual
heat inside the oven will continue to
cook.

Use the residual heat to warm up other
dishes.

Cooking with fan
When possible, use the cooking
functions with fan to save energy.

Keep food warm

Choose the lowest possible temperature
setting to use residual heat and keep a
meal warm.

14. ENVIRONMENTAL CONCERNS

environment and human health and to
recycle waste of electrical and electronic
appliances. Do not dispose appliances
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your local recycling facility or contact

marked with the symbol E with the - ;
your municipal office.

household waste. Return the product to
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ME T'NQMONA Tl ANATKEX ZAX

>aG EUXOPIaTOUE TTOU ayopaaaTe pia guakeun TnG Electrolux. Exete €mAEEEl Eva
TTPOIOV TO OTTOI0 CUVODEUETAI OTTO DEKAETIEG ETTAYYEAUATIKAG EUTTEIPIAG KOl
KalvoTopiag. EUxpnaTo Kal Kopwo, £xel OXeDIOATEN PJE YVWHOVA TIG AVAYKEG OOG.
Etropévwg, 0TTOTE TO XPNOIUOTTOIEITE, UTTOPEITE VA AITBAVETTE ATPAAEIG
yvwpidovTtag o1l Ba £xeTe TEAEIQ ATTOTEAETPATA KABE POPA.
KaAwg opiocarte atnv Electrolux.
Emoke@Oeite TNV 1I0TOOEAISO pag yia va:
Bpeite utrodeiteig xpnang, @UAAGSIA, GUPBOUAEG yia TNV eTTIAUGN

@ TTPORANPATWY, TTANPOYOPIEG TUVTHPNONG:

www.electrolux.com/webselfservice
g Kataywpnaete 10 TTPoidv aag, WaTe va EXETE KAAUTEPO TEPRIG:
a/ www.registerelectrolux.com

AyopdaeTe €€apTripaTa, avaAWaIua Kal YVAOIO avTaAAOKTIKA yia Tn GUOKEUN
% aag:

www.electrolux.com/shop

YMNOXTHPI=H NMEAATQN KAI XEPBIZ

ZUVIOTATAI N XPAON YVACIWY aVTAANOKTIKWY.

Orav emikovwveite pe To EEouaiodotnuévo Kevipo ZEpBig, BePaiwBeite OTI EXETE
dlabéaipa Ta akdAouba atoixeia: Movtédo, Kwd. mrpoiovtog (PNC), ApiBuog
asIpag.

Ta gToixeia auTtd Ba Ta BpeiTe ATNV TTIVAKIOA TEXVIKWY XOPOKTNPIGTIKWY.

VAN Mpoeidotroinan / Mpoagoxn - NMANpo®opies yia TNV ag@aAeia
@® evikéG TTANPOPOPIES KOl TUUBOUAEG
MAnpo@opieg TXETIKA PE TO TrEPIBAAAOV

YTrokeiTal ag aANayEG Xwpig TTPOEISTToINaN.
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1. A TIAHPO®OPIEZ I'A THN AZOAANAEIA

Mpiv a1Td TNV £yKATAOTACH KAI TN XPHON TNG OUOKEUNG,
OIaBACTE TTPOTEKTIKA TIG TTAPEXOPEVES 00nyieg. O
KATOOKEUAOTHG BEV €ival UTTEUBUVOCG yIa TUXOV
TPAUPATIOPOUG ) CNMIES TTOU €ival ATTOTEAETUA
AavBaguévng eykataoTaong N xpnong. Na guAdooete
TTAVTA QUTEG TIG 0ONYIEG OE EVA ATQAAEG HEPOG PE EUKOAN
TTPOaRaan yia JEANOVTIKA avagopd.

1.1 Ag@dAcia TTaudIWV Kal EUTTaBwy aTtouwV

- H guokeun autr) ytropei va xpnaoigotroinBei ammo maidid
NAIKIag 8 €TwV Kal Avw Kal atro ATOUA PE PEIWMPEVES
OWWATIKES, AITONTNPIOKES ) TIVEUPATIKEG OUVATOTNTEG
A EAAEIYN EPTTEIPIOG KOI YVWONG, €AV ETTIBAETTOVTAI I
EXOUV AABel 0dnyieg OXETIKA PE TN XPAON TNG CUOKEUNG
ME ag@aAr TPOTTO KOl KATAVOOUV TOUG KIVOUVOUG TTOU
EVEXOVTOAI.

- Mnv agrjvete Ta TaIdIG va TTaifOUV PE T OUTKEUN.

- QuAdoaoeTe OAa Ta UAIKG OUOKEUQTIAG JAKPIA ATTO TA
TTaIBIA KAl ATTOPPIYTE TA KATAAANAQ.

- Kpardre ta raidid kai Ta Katoikidla {wa YakpId atro Tn
JUOKEUN OTav AEITOUpYEi 1 oTav Yuxetal. Ta
TTpoadBaagipa pEpn ival TToAu eaTa.

- Eav n guokeun diabetel diatagn ag@alciag yia aidid,
Ba TTPETTEI VA Eival EVEPYOTTOINUEV.

- Ta maudia dev TTPETTEI VA EKTEAOUV TOV KABAPITUO Kal
TN OUVTHPNON TTOU EKTEAEI O XPAOTNG OTN OUOKEUN
XWPIG eTTIBAEWN.

- Maudia nAIKiag 3 €TWV ) HIKPOTEPA TTPETTEI VA
KPATOUVTAI TUVEXWS MOKPIA ATTO TN GUCKEUN OTaV
auTr) BpiokeTal o AsIToupyia.

1.2 [evIKEG TTANPOPOPIES YIa TNV ATQAAEIT

- H egykat@oTaaon auTthg TNG CUOKEUNG Kal N
QVTIKATAOTOOTN TOU KAAWDSIOU TTPETTEI VA EKTEAEITA
MOVO atTO KATAAANAQ KATAPTIOUEVO ATOUO.
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- MPOEIAOMNOIHZH: H ouokeun kal Ta TTpooRaaiya

MEPN TNG BeppaivovTal Kata Tn Xpnon. MNpooétte va
MNVv ayyicete TIg avTigTdoelg. Maidid nAIKiag pIkpoTEPNS
TWV 8 €TWV TTPETTEI VA TTAPAPEVOUV LAKPIA, EKTOC AV
ETTIPRAETTOVTAI CUVEXWG.

- XpPNOIYOTIOIEITE TTAVTA YAVTIA QOUPVOU OTAV APAIPEITE

N EI0QYETE ECAPTNUATA 1] OKEUN.

- [Mpiv atrd otroiadnroTe Epyaaia auvThpnang,

OIAKOTITETE TNV TTAPOXI PEUPATOC.

- BePaiwBeite 0TI N UTKEUN €ival ATTEVEPYOTTOINUEVN

TTPOTOU QVTIKATOOTAOETE TOV AQUTTITAPA YIA TNV
atroQuyn TBavoTNTAG NAEKTPOTTANEIOG.

- Mn xpnoiyoTrolEiTeE aTpoKaBapIaTH yia TOV KaBapiouo

TNG OUOKEUNG.

- Mn xpnaoigotroleite 1I0XUPa AIavTIKG KABApIOTIKA 1

QAIXMNPESG ETAANIKEG CUOTPEG VIA VO KOBAPITETE TN
YUGAIVN TTOPTA, KOBOTI UTTOPEI VO XAPAEOUV TNV
ETTIPAVEIQ KOl QUTO PTTOPEI va TTPOKAAETEI Bpauan Tou
YUQAIOU.

- Eav 10 kaAwdio Tpoodoaiag xel UTTOaTE POBOPEC, Ba

TTPETTEI VA QVTIKATAOTOBEI ATTO TOV KATAOKEUAQTH, TO
E€ouaiodotnuévo Kevipo ZEPPIS R Eva KATAAANAa
KATOPTIOPEVO ATOPO, WATE VA ATTOPEUXOE TUXOV
KivOuVvOG aTtTo TO NAEKTPIKO PEUMQL.

.- Na va agaipégeTte Ta oTNPIYMOTA OXAPWY, TTPWTA

TPARNALTE VO ATTOOTTATETE TO PTTPOCTIVO AKPO TOU
aTNPIYMOTOS OXAPAG KAl KATOTTIV TO TTI0W AKPO aTro Ta
TTAdiVa ToixwpaTa. ToTToBeTAOTE T OTNPIYUATA
gXapwyv aTn 6€an Toug, AKOAOUBWVTAC TNV TTAPATTAVW
dladikagia Ye TNV avtioTpogn Ceipa.



2. OAHIMEZ A THN AZ®AAEIA

2.1 Eykardotaan

MNPOEIAOMOIHZH!

H eykataoTagn autng tng
OUOKEUNG TTPETTEI VO
€KTEAEITAI pOVO ATTO
KOTAAANAQ KOTOPTIOPEVO
dropo.

ApaipgaTe OAa Ta UAIKA TNG
guoKeUaaiag.

Edv n guakeun éxel uttoaTei {nuid,
unv TTpoeite o€ eykataaTaan n
xpnon ng.

AkoAouBeiTe TIG 0dNyieg EyKATAOTAONG
TTOU TTOPEXOVTAI E TN GUOKEUN.
MMavTa va TTpOTEXETE OTAV UETAKIVEITE
TN ouokeur kabwg gival Bapid. Na
XPNOIUOTIOIEITE TTAVTA YAVTIA
ag@aAEiag Kal KAEIOTA TratTouTald.
Mnv TpaBATte TN GUOKEUN ATTO TN
AaBA.

Tnpeite TNV EAGXIOTN ATTOCTACN OTTO
TIG AAAEG OUOKEUEG KAl IOVADEG.
BeBaiwBeite OTI 01 KATAOKEUEG KATW
a1rd TIG OTTOIEG 1| BITTAQ OTIG OTTOIEG
gykabigTartal n guakeun eival
A0QAAEiG.

O1 TTAEUPEG TNG TUOKEUNG TTPETTEI VA
TIPOOKEIVTAI O TUOKEUEG I HOVADEG
JE TO id10 UYog.

H guakeun eival epodiagpévn Pe
NAEKTPIKG ouaTnua wugng. Mpétel va
XPNOIUOTTOIEITAl JE TNV NAEKTPIKA
TTapoxA.

2.2 HAekTpIKr guvdean

NPOEIAOMOIHZH!
Kiveuvog tTupkayidg Kai
nAekTpoTTANEiag.

OAeG 01 NAEKTPIKEG TUVOETEIG TTPETTEI
va TTPayPaToTToIoUVTal aTTO
eTmayyeAparia nAekTpoAdyo.

H guokeun TTpETTEl va gival YEIWPEVN.
BeBaiwBeite 011 01 TTANpOQOpiEg
OXETIKA JE TO NAEKTPIKO pEUA OTNV
TTIVOKIOQ TEXVIKWYV XOPOKTNPIGTIKWY
TUPQWVOUV PE TNV TTOPOXT PEUHATOG.
Av dev GUUPWVOUV, ETTIKOIVWVATTE E
NAEKTPOAGYO.
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XpNOIYOTTOIEITE TTAVTA CWATA
EYKATEQTNMEVN TTPICA YE TTPOaTACIA
KaTd TNG NAEKTPOTTANEiOG.

Mn xpnaiyotrolgite TTOAUTTPICA KAl
MTTaAQVTECEG.

Mpogéxete va pnv TTPOoKANBei ¢nuid
aTo QIG TPOPODOTiag Kal TO KAAWDIO
TPOPOJOUiag. X& TIEPITITWAN TTOU
TTPETTEI VO QVTIKATAOTABEI TO KOAWDIO
TPOPOJOJiag TNG GUTKEUNAG, N
QAVTIKOTAOTOON TTPETTEN VA YiVEl OTTO TO
E¢ouaiodotnuévo Kévrpo ZEpRIg pag.
Mnv emTpémeTe 0 KAAWDIA
TPo@odoaiag va BpigkovTal KovTd A
Va £PXOVTAl OE ETTAQPH HUE TNV TTOPTA
TNG OUOKEUNG, 1D1aiTEPA OTAV N TTOPTA
eival ¢eaTn.

H mpoaTagia atmmd nAekTpotrAngia Twv
UTTo TAON 1 HOVWHEVWY TUNUATWY
TIPETTEI VO OTEPEWVETAI [IE TETOIO
TPOTIO, WATE Va PNV gival duvaTr n
aQaipean TNG Xwpig epyaAeia.
2uvOEQTE TO QIG TPOPODOTIag aTNV
TPIfa HOVOV aoU £xel oOAOKANPWOEI n
eykataaTaan. Metd Tnv eykatdaTaan,
BeBaiwBeite oTI €ival duvaTr N
TPOCRacn aTo QIg TPOPodoaiag.

Edv n mpica eival xaAapn, pn
TUVOEETE TO QIG TPOPODOTiIaG.

Mnv TpaBare To kaAwdio Tpoodoaiag
YIO VO OTTOOUVOETETE TN CUTKEUN.
TpaBaTe TAvVTa TO QIS TPOPODOTiag.
XpPNOIYOTTOIEITE HOVO TWATEG
MOVWTIKEG BIATALEIG:
ATQAAEIODIAKOTITEG, ATPAAEIEG
(BIOWTEG ATPANEIEG APAIPOUUEVES ATTO
TNV UTTOB0XH), BIOKOTITEG DIAPUYNG
PEUPOTOG KAl PEAE.

TNV NAEKTPIKN EYKATAOTATN TNG
OUOKEUNG TTPETTEI VO TTPORAETTETAI
HovwTIKr SIATAEN TTOU VA ETTITPETTE
TNV OTTOOUVOEDN TNG TUOKEUNG OTTO TO
JiKTUO PEUMATOG OTTO OAOUG TOUG
TOAoUG. H povwrikr diatagn mpéTel
va €xel eEAayIaTn atmoaTacn 3 mm
METACU TWV ETTOPWV.

H guokeun auTh GUUHOPPWVETAI E
TIg Odnyieg Tng EOK.
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2.3 Xpnon

MPOEIAOMOIHZH!
Kivduvog TpaupaTigpou,
EYKAUUATWYV Kal
nAekTpotTAngiag r €kpnéng.

AuTA n guakeun TTpoopileTal POVO yia
OIKIOKA XPron.
Mnv aAAdeTe TIG TTPOSIAYPAPEG QUTAG
TNG GUOKEUNG.
BeBaiwBeite 0TI TO avoiypaTa
agpIgpou dev gival @PayEVa.
Mnv a@nVveTe TN OUCKEUN XWPIG
EMITAPNON OTAV PAYEIPEVETE.
ATTEVEPYOTTOIEITE TN GUOKEUN PETA QTTO
KaBe xpran.
[MpoaExeTe OTAV QVOIYETE TNV TTOPTA
TNG OUOKEUNG EVOOW N GUTKEUR
BpiokeTal g€ Aeitoupyia. MTTopei va
O10QUYEI KAUTOG 0éPAG.
Mn XPNOIMOTTOIEITE TN GUOKEUN HE
Bpeypéva xépla ) oTav PBpiokeTal g€
£TTAPN PE VEPO.
Mnv e@apuoleTe TTiean aTnv TOPTA
TNG OUOKEUNG OTAV N TTOPTA Eival
QavoIxXTH.
Mn XpnOIYOTTOIEITE TN CUOKEUN WG
ETMIPAVEIN EPYATIAG ) WG ETTIPAVEIT
améBeang AVTIKEIMEVWV.
AVOIYETE TNV TTOPTA TNG TUTKEUNG
TTPOTEKTIKA. H Xpnan UAIKWY pe
QAAKOOAN PTTOPEI Va dNUIOUPYATEI
peiypa aAkoOANG Kail agpa.
Kard 1o avolypa tng mopTag, Ynv
ETTITPETTETE O€ OTIVONPEG 1 YUUVEG
PAOYEG va £pBouv g€ ETTAPN PE TN
OUOKEUN.
Mnv ToTToBETEITE PETA, KOVTA R ETTAVW
TN OUOKEUN EUPAEKTA QVTIKEIPMEVA 1
QVTIKEIPMEVA EUTTOTIOPEVA E EUPAEKTO
TTpOoidVTA.

MPOEIAOMOIHZH!

Kivouvog TrpokAnang ¢nuidg

aTn GUOKEUN).

MNa va arogeuxBei n TpoOKANGN {nuIGg
I O ATTOXPWHATIOPOG TNG EPAYIE
EMIOTPWONG:
— PNV TOTTOBETEITE OKEUN 1) AAAO
avTIKEiJEVa aTTeuBeiag ae eTagn
ME TO BATTEDO TNG TUOKEUNG.

— MNV TOTTOBETEITE AAOUUIVOXOPTO
aTTeuBEiag o€ eTTaQn Ye TO dATTEDO
TNG GUOKEUNG.

— Mnv TOTTOBETEITE VEPO aTTEUBEiag
ME€Ta aTn GUOKEUR OTAV QUTA €ival
CeaTn.

—  MNV a@rVveTe Uypd TTIATA KOl
@aynTa PETQ OTN GUOKEUR PETA
TNV oAoKARpwan Tou
MayeIpEPATOG.

— KOTA TNV agaipean n Tnv
TOTTOBETNON TWV ECOPTNUATWY
QTTQITEITAI TTPOTOXH.

* O ammoXpwHATIOPOG TNG EPAyYIE
EMPAveEING OeV ETTNPEACEI TNV
amodoan TNG GUOKEUNG.

*  XpnaolgoTtrolgite Babu Tawi yia KEIK PE
HEYAAN TToooTNTa UYPWV. OI XUUOI
@PPOUTWYV TTPOKAAOUV AeKEDEG OI OTTOIOI
JTTOPEI Va gival poviyol.

* AuTn n guakeun TTPoopileTal OVO yia
HayelpIKn Xpnon. Agv TTpETTEl va
XPNOIUOTTOIEITAI VIO AAAEG XPNOTEIG,
OTTWG yIa BEpuavan Xwpwv.

o Whvete avta pe TNV TOPTA TOU
@oUpPVOU KAEIOTA.

e AV n OUOKEUN €XEI EYKOTOOTABEI TTIOW
aTo €va TAigIo €TTITTAOU (TT.X. HIa
TTOPTA) GPOVTIATE N TTOPTA VA PNV
eival TToTé KAEIGTAH OCO N CUOKEUN
BpiokeTal ge Aeitoupyia. MTTopei va
JUOOWPEUTEI BEPUOTNTA Kal Uypadia
ae £€va KAEIOTO TTAQITIO ETTITTAOU Kail va
TTPOKANGEI {NuIG TN GUCKEUT, TO
£TMITTAO EVTOIXIOWOU 1) To datredo. Mnv
KAgiveTE TO TTAQICIO TOU ETTITTAOU
TIPOTOU N GUOKEUNR €XEI KPUWOEI
EVTEAWG PETA TN XPNon.

2.4 ®povrida Kal KaBapIoua

MPOEIAOMOIHZH!
Kivduvog TpaupaTiopou,
TupKaylag, i BAGBNG g
OUOKEUNG.

* [piv o106 TNV TTpayUaToTTOIiNgN
guvTAPNONG, ATTEVEPYOTTOINTTE TN
OUOKEUN KOl ATTOTUVOEDTE TO QIG
TPOPOJOTJiag aTTd TNV TTPICA.

*  BeBaiwbeite 0TI N guokeun gival kpua.
YTmapxel kivduvog Bpalang Twv
TCOMIWV.

e AVTIKOTOOTAOTE APETA Ta TCAMIA TNG
TOPTAG OTAV £XOUV UTTOOTEI {npId.



ETmikoivwvnaTe pe 10
E€ouaiodortnuévo Kévrpo ZEpRig.

* ATTauTEiTaI TTPOTOXN KATA TNV
aQaipean TnG TTOPTAG ATTO TN
guakeun. H mopra ival Bapid!

«  KaBapiete TOKTIKA TN GUOKEUR Yia va
artroTpaTrei N @Bopd Tou UAIKOU TG
ETTIQAVEING.

*  KabBapiaTte TN oUaKeUn WE Eva uypo
HOAOKO TTavi. XpNaOIYOTTOIEITE HOVO
oudéTepa aTTOPPUTTAVTIKA. Mn
XPNOIUOTTOIEITE AEIQVTIKA TTPOIOVTQ,
J@OUYYAPAKIQ TTOU XapAaaouy,
OI0AUTEG 1 ETAAAIKG QVTIKEIPEVQ.

e Av xpnaiyoTroleite aTTpEl KaBapITPou
yla OoUpPVOoUG, aKOAOUBEITE TIG 0dnyieg
ag@aleiag aTn guagkeuaaia.

*  Mnv kaBapideTte TNV KOTAAUTIKA EPAYIE
EMIOTPWAON (EAV UTTAPXEI) HE KAVEV
€i00G ATTOPPUTTAVTIKOU.

2.5 ECWTEPIKOG QWTIOPOG

* O 100G AQUTITAPA TTUPAKTWAONG N
aAOyOVOoU TTOU XPNOIPOTIOIEITAI OE
QUTH TN CUOKEUR TTPOOPIETAIl HOVO YIa
OIKIOKEG GUOKEUEG. Mnv Tov
XPNOIUOTTOIEITE YIA OIKIOKO QWTIOUO.

MPOEIAOMOIHZH!
Kivduvog nAekTpotrAngiag.

3. MEPIFPA®H NMPOIONTOZ

3.1 levikn) €moKOTTNON

LELLL

OI:IO

N

?@
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* Tpiv om0 TNV QVTIKATAGTAON TOU
AQUTITAPQ, OTTOOUVOEETE TTAVTA TN
JUOKEUN aTTO TNV NAEKTPIKA
TPOYOodOoaUia.

*  XPNOIUOTTOIEITE YOVO AQUTITAPEG HE TIG
idIEG TTPOBIAYPAPEG.

2.6 Attoppiyn

MPOEIAOMNOIHZH!
Kivduvog tpaupatigpoul n
ag@uéiag.
* ATTOOUVOEDTE T GUOKEUN AT TNV
TTapoxr PEUUATOG.
*  Kowrte 10 KaOAWdIo TpoPodoaiag KovTd
TN OUOKEUNR KOl OTTOPPIYTE TO.
*  AQaIpEaTE TO PAVTAAO TNG TTOPTAG VIO
Va aTTOTPATTEI O EYKAEITUOG TTaIdIWY A
{WwvV PETA aTn GUOKEUN).

2.7 Z£pPig

* [0 va ETTIOKEUATETE TN GUOKEUN,
ETTIKOIVWVNOTE PE EVa
E¢ouaiodotnuévo Kevrpo ZEpRIG.

*  XpnalpoTroigiTe HOVO YVATIA
QAVTOAAOKTIKG.

Mivakag xeipiaTnpiwv
AIOKOTITNG AEITOUPYIWY GOUPVOU
Auyvia / aupBoAo Asitoupyiag
HAEKTPOVIKOG TTPOYPAUHATIOTAS
AIOKOTTITNG BeppoKpaaiag

A Evdeign / oupBolo Bepuokpaaiog
AvTigTaon

B Aoummipag

El Avepiotnpag

STAPIYHA OXAPAG, ATTOTTTWHEVO
O£0gIg axapwV
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3.2 Ageoouap

*  MeTtaAAIki oxdpa
Mo payeipika akeun, @OPUES YAUKWY,
ynta.

* Tayi ynoiparog
Mo KEIK Kal PTTIgKOTA.

* Tawi ynoiparog/ ykpiA
MNa payeipepa kal WYrnaoiyo r wg tawi
yla Tn guAAoyn AiTToug.

* TnAeokoTikoi Bpayioveg
MNa 1ig axdpeg Kal Ta TaYId.

4. MPIN AMNO THN MNMPQTH XPHZH

é MPOEIAOMOIHZH!
AvaTpéETe aTa KEQAAQIa
OXETIKA PE TNV ATQAAEIQ.

@ MNa va puBpioeTe TNV wpa,
avaTpEETE OTO KEPAAQIO
«/\eITOUPYIEG POAOYIOU».

4.1 MNMpwrtog KaBapIiguodg
A@aipgaTe OAa Ta eEapTAMATA KAl TA
QTTOOTTWHEVA OTNPIYHATA OXAPWY aTrd TN
OUOKEUN.

AvaTpggTe aTO KEQAAQIO
«PpovTida Kal KaBApITUA».

KaBapiaTe Tn guokeun kai Ta EapTrpaTa
TIPIV OTTO TNV TTPWTN XPNaoN.

TomroBeTATTE Ta £EQPTAUATA KAl TO
QTTOOTTWHEVA OTNPIYHATA OXAPWY aTNV
apxIKA Toug Béan.

4.2 MNpoBépuavan

MpoBepudveTE TNV KEVA) GUTKEUN VIO VO
KOOUV Ta UTTOAEipaTa AiTToug.

5. KAOHMEPINH XPHzH

MPOEIAOMOIHZH!
AvaTpeETe aTa KEQAAQIQ
OXETIKA PE TNV ATQAAEIQ.

5.1 BuBi{opevol SIOKOTITEG

Mo va xpnOIPOTTOINTETE TN CUOKEUN,
mETTE TO dIAKOTITN Asiroupyiag. O
SIaKOTITNG AcIToupyiag Ba TTeTayTei TTPOG
Ta €EW.

1. EmAECTE TN Aeimoupyia |:| Kal TN
MEYIOTN BeppOKpATia.

2. AQNOTE TN GUTKEUN va AEITOUPYNTEI
yia 1 wpa.

3. EmA&CTe TN Asimoupyia B Kal
pubuiaTe TN PEYIOTN BeppOKPATial.

4. AQNOTE TN GUTKEUN Va AEITOUPYNOEI
yia 15 Aetrrd.

5. EmA&CTe TN Asitoupyia B kai
pubuiaTe TN PEYIOTN BEppOKPATia.

6. AQNOTE TN GUOKEUN VA AEITOUPYHOE
yia 15 AeTrTa.

Ta eCopTAPATA PTTOPEI VA OTTOKTATOUV
uwnAoTepn Bepuokpaaia atto o,Ti
guvnBwg. ATTO TN TUOKEUN UTTOPEI val
avaduBei pia ogpn kai katvog. AuTo eival
@UOIOAOYIKO. BeBaiwbeite OTI UTTAPXEI
ETTAPKNG KUKAOQOPIO TOU aépa aTO
dwpdTio.
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1. ZTpE€WTE TOV DIOKOTITN AEITOUPYIWV

ansvspyorroir]orl s OUOKSUI"]Q @oUPVOU Yia va ETTIAECETE JIa

AgiToupyia goupvou.

@ E€apTdTan ord T0 povTéAO 2. >1péyrTe TOV BIAKOTITN BEpUOKPATIag

€4V N CUOKEUN 006 £XEI
AapTTAPEG, CUMBOA
SIOKOTITWYV N eVOEi§eIg:

yIO va ETTIAEEETE pIa pUBUION
Beppokpaaiag.
3. Ta va atrevepyoTToINaETE TN

« O AapTrpag avapel dtav OUOKEUR, ’OTpéqJ’TE TOV JIaKOTITN
N OUOKeUR BpiokeTal o€ AEITOUPYIWV POUPVOU KaI TOV
AeiToupyia. SIaKOTITN Beppokpaaiag atn B€an

*  To oUuBoAo UTTODEIKVUEI QATTEVEPYOTTOINONG.
KaTa TG00V 0 OIOKOTITNG
eAEYXEI TIG AEITOUPYiEG TOU

QouUpVvou N TN
Bepuokpaaia.

* H €évdeign avapel otav
POoUpPVog Beppaivetal.

5.3 Aeitoupyieg @oupvou

(0]

AgiToupyia oupvou

E@apuoyr

O¢an amevepyo- H guakeun ival atrevepyoTToinuévn.
0 TToinang
PwTITPOG la TNV evepyoTToinan Tou AaPTITAPA XWPIg AeIToup-

\/ doupvou

yia payeipéparog.

— Mavw / Katw
— Oéppavan / Ka-
Bapiopog pe Ne-

o yRaipgo gayntou ae pia B€an axapag.
Mo TePIocTOTEPES TTANPOPOPIEG TXETIKA pE TO KaBa-
pPITHA PE VEPO, avaTpEETE aTO KEPAAAIO «PpovTida

po Kal KaBapigpa».
—_— Emavw Oéppav- TMa pddiopa Ywpiou, KEIK Kal YAUKWV. Ma oAoKAR-
an pwWan Tou Wnaiuarog.
Katw ©¢ppavan Ma WAoIPo KEIK Ye Tpayavh BAaan, Kabwg Kal yia
- guvTAPNON @AYNTWV.
vv TKpIA o wnaipo aTo YKPIA ayntou a€ QETES, KABWG Kal

VIO @PUYAVIGTUO WWHIOU.

I'kpIA [priyopo

|

Mo wnaoipo aTo YKPIA peydAwy TTOOOTATWY GaynTou
g€ QETEG, KABWG KAl YIA GPUYAVITUO WwHIOoU.

['kpIA Mg Ogppuo
Aépa

o YRaipo peyaAlTepwV PEPIdWY KPEATOG ) TTOUAE-
PIKWV pE KOKKOAQ O pia BEan axapag. Emiong, yia
YKPOTIVAPIOUA Kal YIa pOdITHA.
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AegiToupyia oupvou Eg@appoyn
Oeppog Aépag /  Tia WNOIPO PEXPI KOl O€ TPEIG BETEIG OXAPWY TAUTO-
2604 Amowuén Xpova Kai yia Enpavan eayntou.PuBuiate Tn Beppo-

Kpaaia katd 20 - 40 °C xapnAoTepa atro O,T yia TN
Aermoupyia Mavw / Katw O¢puavan.

AuTn n A€IToupyia PTTOPEi va xpnaiyoTtroindei yia Tnv
ATTOWUEN KATAWUYHEVWY TPOPIHWY, OTTWG AayavIKA
Kal gpouTa. O xpbdvog amowuéng eEapTaTal atod TNV
TTO0OTNTA KAl TO PEYEBOG TWV KATEWUYUEVWYV TPOWi-
HwV.

vv Mitoa MNa ynaipo eayntwy ae pia 6éan axdpag ue Eviovo
X podigpa Kai Tpayavn Baan. PubuioTe Tn Beppokpa-
gia katd 20 - 40 °C xaunAdTtepa atmd O,TI yia Tn Ael-
Toupyia MNavw / Katw O¢ppavan.

5.4 0006vN
A B c A. Evoeiteig Aeiroupyiwv
| | | B. Evdeign wpag
' | C. 'Evdeign Asitoupyiag
g™ = -0 @ '
I
=1 -l
5.5 Kouptma
KoupTri AsiToupyia KukAou
— MAHN MNa puBUIoN TNG WPAG.
Q) POAOI Ma puBuian TNg AsiToupyiag pohoyiou.
—+ 2YN MNa puBuIoN TNG WPAG.

6. AEITOYPI'IEZ POAOTIOY

6.1 lMivakag Asitoupyiwv poAoyiou

AeiToupyia poAoyiou Eg@appoyn
@ QPA la puBuian, aAAayn ) EAeyxo TNG wpag.
[=] AIAPKEIA o pUBUIaN TNG dIAPKEIOG AEITOUPYIOG TNG CUTKEUNG.

_)| TEAOZ la pUBUIoN TNG WPAG ATTEVEPYOTTOINANG TNG GUOKEUNG.
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AgiToupyia poAoyiou Eg@appuoyn

|>|->| XPONOZ KA®Y-

MNa guvduaapo g Asitoupyiag AIAPKEIA kai TEAOZX.

>TEPHZHX
ja) XPONOMETPH- Ta tn puBuion tou Xxpovou avtiatpopng pérpnang. H
THZ Aeitoupyia autr dev £xel kapia eTidpaan atn AeIroupyia

TNG GUOKEUNG.

6.2 PuBuion ka1 aAAaynTng
wpag

Mpétel va puBpioeTe TNV Wpa TTPIV BETETE
ae Agitoupyia 10 oUpvo.

H évdeign Q) avaBoanvel otav
OUVOETETE TN TUOKEUN aTNV TPOYodoaia
PEUPOTOG, OTAV UTTHPEE DIAKOTTA
PEUNATOG 1 OTAV deV €XEl PUBUIOTEI O
XPOVOJIAKOTITNG.

Meate T0 + nto—
gwaTh WpaA.

MeTd a1mo TTEPITTOU TTEVTE DEUTEPOAETTTA,
n €vOeIEn aTaPaTAEl va avaBoaBrvel Kai
aTtnv 006vn epPavigeTal N wpPa TTou
kaBopigare.

yla va puBuigeTe Tn

o va aANGEETE TNV WPA, TTIETTE TO D
ETTAVEIANUUEVA PEXPI VO apXiTel va

avapBoafrver n £voeign

6.3 PuBuion Tng Aeiroupyiag
AIAPKEIA

1. EmAECTE pia Aeitoupyia poupvou Kai
TN Beppokpaaia.

2. Théate 10 Q) ETTAVEIANPPEVO HEXPI VO
apxioel va avaBoafBrvel n £voeign
=,

3. TMéate 10 + 70 7 yIa va pubuigeTe
Tov Xpovo yia Tn AIAPKEIA.

SV 086N epgpavicerar n évaeien M.
4. Otav TeAEIWTEl 0 XPOVOG, N EVOEIEn

= avaBoopriver kai axouyetar éva
nxNnTIKG oAua. H guokeun
QATTEVEPYOTTOIEITAI QUTOPATA.
5. [MEaTe OTTOIOOATTOTE KOUWTTI yIa vl
QATTEVEPYOTTOINTETE TO NXNTIKO GAUA.
6. ZTpEWTE TOV DIAKOTITN AEITOUPYIWV
(POUPVOU Kal TOV JIOKOTITN

Beppokpaaiag atn B€an
QTTEVEPYOTTOINTNG.

6.4 PuBuion Tng Acimoupyiog
TEAOZ

1. EmAEETE pia Asiroupyia @oUpvou Kal
TN Beppokpaaia.

2. TléaTe 1O D ETTAVEIANUPEV PEXPI VA
apxioel va avaBoafrvel n Evoeign -]

3. Méare 10 + N~ yia va pubuiceTe
TNV wpa.

TNV 0080V ep@avidetal n EVOEIEN _)l

4. Ortav TeEAEIWaEl 0 XpOVOG, N EvOeEIEn

_)l avaBoafrvel Kal aKoUyeTal Eva
nXNTIKG anpa. MEaTe OTTOI00NTTOTE
KOUUTTI YIO VO OTTEVEPYOTTOINTETE TO
nxXNTIKO aRua.

5. XZTpéYTe TOV BIAKOTITN AEITOUPYIWV
@OoUpPVOU Kal TOV JIAKOTITN
Beppokpaaiag atn B€an
QTTEVEPYOTTOINTNG.

6. H guokeun atrevepyoTrolgital
QUTOHATA.

6.5 PuBuion 1ng Acimoupyiag
XPONOZ KAOYZTEPHZHZ

1. EmAEgTE pia Aeiroupyia goupvou Kal
Tn Beppokpaaia.

2. Miéore 10D ETTAVEINNUUEVA JEXPI VO
apxioel va avaBoaofrvel n £voeign
=l

3. TMéate 10 + N 70~ yla va pubpioeTe

Tov Xpovo yia T AIAPKEIA.
4. TliEaTe 10 @
5. Méare 10 + N T0 7 yla va pubpiceTe

TOV XpOvo yia 1o TEAOZ.
6. Miore 1o O yia emBeRaiwan.
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H guokeur) evepyoTTolgiTal QUTOPOTA O XpovopeTpnTiG TIBETOI QUTOPATA O
apyoTepa, AEITOUPYEI YIa TO XPOVO TG AciToupyia PETA aTTO 5 OeUTEPOAETTTA.
pubuiong AIAPKEIA kal gTapotael aTo 3. MOAIg TapeABel 0 puBuITuEVOG
XPovo TnG pubuiong TEAOZ. MoAig XPOVOG, aKOUYETal VA NXNTIKO GRHA.
TTAPEABEI O PUBUITUEVOG XPOVOG, MEaTe OTTOI00NTTOTE KOUUTTI VIO VO
QKOUYETaI £va NXNTIKOG GAMA. QTTEVEPYOTTOINTETE TO NXNTIKO Orual.
7. ZTpEYTE TOV DIAKOTITN AEITOUPYIWV 4. ZT1péYTe TOV OIAKOTITN AEITOUPYIWV
@OUPVOU Kal TOV JIOKOTITN @oupvou aTn Béan
Beppokpaaiag atn B€an QTTEVEPYOTTOINONG.
QTTEVEPYOTTOINDNG.
8. H guOKeUn ATTEVEPYOTTOIEITA 6.7 AKUpwan TwvV AEITOUPYIWY
GUTOHGTG. po)\ovloU
6.6 PUBuion Tou 1. Miéore 10D eTTAVEIANUUEVA PEXPI VA
XPONOMETPHTH aprosl va avaBochvsl n évdeign Tng
KatdAANANng Asitoupyiag.

1. Miéore 0O ETTAVEIANUPEVA PEXPI VO 2. T€aTe TTAPATETAPEVA TO TIANKTPO — .
H Agitoupyia poAoyioU afrvel petd ammod

apxioel va avaBoafrvel n £voeign 0 UEPIKG BEUTEPOAETTT

Méate T0 + N 70 7 yIa va puBpigeTe
TOV QTTAITOUPEVO XPOVO.

7. XPHZH TQON EZAPTHMATQN

MPOEIAOMOIHZH!
AvaTpEETe aTa KEQAAQIQ
OXETIKA pe TNV ATQAAEIa.

7.1 TotmoBeTnON TWV
eCaAPTNUATWV
MeTaAAIKr oxapa:

N

2TPWETE TN aXdpa avAapeaa aTig

PARdOUG 0BYNaNG TOU aTNPIYUATOG MeToAAIKR) axapa kai Babu Tayi padi:
oxcxp(,'o\{ Kal BsBaleE!TE o1l Ta TTOdIA €ival STPWETE To BaBU TaWi AVAPETT OTIC
OTPAHUEVA TTPOG TA KATW. PABRSOUC OBYNCNS TOU OTNPIYHOTOG

OXOPWV Kal TN METAAAIKF OXApa OTIG
€TTAVW PAROOUG 0dnRYNONG Kal
BeBaiwBeite OT1 Ta TTOdIA Eival OTPAPPEVT
TTPOG TA KATW.

Babu Tayi:

ZpwéTe T0 BaBU TOWi avapETa aTIg
paBRdoug 0drynang Tou aTnpiypaTog
aXOPWV.




H pikpn eykoTTr) 1O TTAVW
MEPOG aUgAvel TNV ag@aAeia.
O1 eyKOTTEG AEITOUPYOUV Kal
WG aog@AAeIEg avaTpoTig. To
UTTEPUYWWHEVO TTAQITIO YUPW
aTro TO PAPI ATTOTPETTEI TNV
oAigBbnan Twv payeipikwy
OKEUWV aTTO AUTO.

7.2 TnAeokoTTIKOI Bpayioveg

@

PuAagTe TIG 00NYiEg
€YKATAOTAONG YIO TOUG
TNAETKOTTIKOUG Bpayioveg yia
MEAAOVTIKR XpNnan.

Me Toug TNAETKOTTIKOUG Bpaxioveg,
MTTOPEITE VO TOTTOBETEITE KAl VO AQAIPEITE
TIG OXAPEG TTIO EUKOAQ.

NPOZOXH!

Mnv TTAEVETE TOUG
TNAETKOTTIKOUG Bpayioveg
aTo TTAUVTAPIO TTATWY. Mn
ANITTQivETE TOUG
TNAETKOTTIKOUG Bpayioveg.

1. TpaBngre TTpog Ta £Ew TOV BELIO Kal
TOV OPITTEPO TNAEOKOTTIKO Bpayiova.

8. MPOZOETEZ AEITOYPIIEZ

8.1 Avepiotipag Yugng

Ortav AeIToupyei N ouakeun, o
QAVEPIOTAPOG WYUENG EVEPYOTTOIEITAI
autopaTa, WaTe va dlIaTNPOUVTAl WUXPEG
Ol ETMIQAVEIEG TNG CUTKEUNG. Edv
QTTEVEPYOTTOINTETE TN GUOKEUT, O
QAVEPIOTAPOG PTTOPEI VO TUVEXITEI VOl
AEITOUPYEI PEXPI VA KPUWOEI N GUOKEUN.

EAAHNIKA 39

2. TotmroBeTAOTE TN PETOANIKR OXApa
ETTAVW OTOUG TNAEOKOTTIKOUG
Bpaxioveg kal aTTPWETE TOUG
TTPOCEKTIKA OTO ETWTEPIKO TNG
OUOKEUNG.

BeBaiwBeite OT1 £xeTE OTTPWEEI TOUG
TNAETKOTTIKOUG Bpaxioveg TTANpwG HETa
TN GUOKEUN TTPIV KAEITETE TNV TTOPTA TOU
poupvou.

8.2 OeppoaTatng ag@aAeiag

H ea@aApévn AsiToupyia TNG GUTKEUNG i
TA EAQTTWHATIKA EEAPTHPATA UTTOPOUV VA
TTPOKAAETOUV ETTIKIVOUVN UTTEPBEPUAvVAN.
o va atroTpartrei KATI TETOI0, O POUPVOG
OI00£TEl OEPUOTTATN ATPAAEiag, 0 0TToi0g
SIAKOTITEI TNV TTAPOXH peUpaTog. O
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POUPVOG EVEPYOTTOIEITAI Eava auTOpaTA
MOAIG peiwBei n Beppokpaaia.

9. YINOAEI=EIX KAl ZYMBOYAEX

@

MPOEIAOMOIHZH!
AvaTpégte aTa Kepaiaia
OXETIKA PE TNV ATQAAEIa.

O1 TIpEG BeppoKpaaiag Kal
XPOVOU WnaipaTog OTOUG
TTVOKEG €ival povo
evOEIKTIKEG. ECapTwvTal a1mo
TIG GUVTAYEG, KABWG Kal atTo
TNV TTOIOTNTA KQI TTO0OTNTA
TWV UNIKWV TTOU
XPnaigoTrolouvTal.

9.1 leviKEG TTANPOYOPIES

H guakeun €xel TTEVTE BETEIG OXAPWV.
MeTpnaTe TIG BETEIG TWV TXAPWYV
apxifovrag atd 10 KATW PEPOG TNG
JUOKEUNG.

H guakeun 01001l Eva €10IKO
alaTnua yia TNV KUKAOQOopia Tou agpa
KO QVOKUKAWVEI DIAPKWG TOV OTHO.
Me To gUOTNPA AUTO, PTTOPEITE Va
HayelpEWeTe g€ Eva TTEPIBAAAOV aTpou,
SIaTNPWVTOG TA TPOPIUA UOAOKA
ETWTEPIKA KAl TPAYAVA EEWTEPIKA.
Melwvel To XpOVO PAYEIPEPATOS KAl
TNV KaTavaAwan evEPyeIag aTO
eAaxiaTo.

Mrtropei va axnuaTiaTouv
CUMTTUKVWEVOI OTHOI OTO ETWTEPIKO
f aTa T¢AUIa TNG TTOPTAG TNG
guOKeUNg. AuTo gival ualoloyiko. Na
OTEKEDTE TTAVTA JAKPIA ATTO T
QUOKEUR OTAV AVOIYETE TNV TTOPTA
KoTa T OIAPKEIQ TOU payelpépaTog. MNa
Va JEIWTETE TN GUUTTUKVWON
UdPATUWY, APATTE TN CUTKEUN Va
Aeitoupynael yia 10 AetrTd TpIv a1 TO
payeipeua.

KaBapilete TNV uypaaia petd amo
KABe xpran TNG GUOKEUNG.

Mnv TOTTOBETEITE TQ AVTIKEIPEVO
armmeudeiag aTo OATTESO TNG TUTKEUNG

KQlI PNV TOTTOBETEITE AAOUMIVOXOPTO
eMAvw OTa £€apTrOTA OTAV
HayelipeUeTe. AUTO PTTOPET VO OAAGEE!
TO ATTOTEAETUATA TOU WNOiPATOG KAl
va TTPOKAAETEI {NUIG OTO GUAATO.

9.2 WNaipo KEIK

* Mnv avoiyeTe TNV TTOPTA TOU GOUPVOU
TPIV TrEpAgouV 3/4 Tou KaBopIiopévou
XPOVOU Wnaiparog.

« Edav xpnaoipotroigite Tautdxpova duo
TAWIA YNOiJaTog, aQnaTe £vVa KEVO
€TmiTTESO AVAPETH TOUG.

9.3 Mayeipepa KpEATOG Kal
waplou

e [a TpOQIPa pe TTOAU AiTToG,
XPNOIYOTTOINATE £va Babu Tawi,
TTPOKEIPEVOU Va N AepwBEi 0
POUPVOG PE AEKEDEG TTOU IOWG VA [N
Byaivouv.

*  AQROTE TO KPEAG VO KPUWOEN VIO
TTEPITTOU 15 AETTTA TTPIV TO KOWETE,
WATE VO YN XAOEl TOUG XUPOUG TOu.

» Tla va atmo@UyETE TOV TTOAU KaTTvo aTO
@oUpVOo OTaV YHVETE, TTPOTBETTE Aiyo
vepd aTo BabU Tayi. MNa va atmo@uyeTe
TN QUUTTUKVWAON TOU KATTvou,
TIPOCOBETETE VEPO KABE POPA TTOU TO
vepo e€aTpiceTal.

9.4 XpOvol PayeIpEPaTOg

H didpkeia payeipEUaTog EapTaTal amo
TO €i0OG TOU PaynTOU, TN CUCTACN KAl TOV
OYKO TOU.

ApxXIKd, TTapakoAouBeite Tnv amrdédoan
oTav payelpeUeTe. Bpeite TG TTASOV
KOTAAANAEG puBpioelg (OKaAa
HayeipéuaTog, SIAPKEIA HAYEIPEPATOG
K.ATT.) yIO TO JayeIpIK& gag akeun, TIG
TUVTAYEG TOG Kal TIG TTOOOTNTEG OTAV
XPNOIYOTTOIEITE QUTH TN GUOKEUN.
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Kéik
Totmog Mavw / Katw O¢p- Oepuog Aépag Xpovog ZxOAIa
@ayntolu pavon (AerTd)
O¢gppo- Oéon O¢gppo- O¢éon
Kpooia oxapag  Kpaoia oxapag
(°C) (°C)
Z0un 170 2 160 3 (2ka14) 45-60 > QoOpUa
yla KEIK
Zopnyia 170 2 160 3(2ka4) 20-30 e Qopua
PTTIOKOTA YIO KEIK
aopT-
TIPEVT
Cheese 170 1 165 2 60 - 80 € POpUa
cake pe yla KEIK
BouTupo- Twv 26 cm
yoAa
Keéik pn- 170 2 160 2 (apigte- 80-100  Xe duo
Aou (Mn- pd Kal Oe- POPUES VIO
)\()mm)ﬂ o)) KEIK Twv 20
cm £TAvVwW
g€ PETOAAI-
Kn axdpa
ZTpoUvTeEA 175 8 150 2 60 - 80 e Tayi
ynaiparog
MaoTta 170 2 165 2 (apigTe- 30 -40 > QoOpUa
PAwpa pd Kal Og- yla KEIK
o)) Twv 26 cm
Agppato 170 2 160 2 50 - 60 > QoOpua
KEIK yla KEIK
Twv 26 cm
Xpigtou- 160 2 150 2 90 - 120 > QoOpua
YEVVIATIKO yIa KEIK
KEIK / KEIK Twv 20 cm
Ppou-
Twv)
Taptape 175 1 160 2 50 - 60 >€ MaKPO-
dapaaKn- aTevn QoOp-
val) et
Mikpd kéik 170 3 140-150 3 20-30 e Tayi
- £Va ETTI- Wnaiyatog

medo
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Totmog Navw / Katw Ofp- Oepuodg Aépag Xpoévog ZxOAIa
@ayntou pavon (AeTrTq)

O¢gpo- Oéon O¢pio- Oéon

Kpaaoia oxapag  Kpaoia oxapag

(°C) (°C)
Mikpd KEIK - - 140-150 2«kai 4 25-35 e Tayi
- Ouo eTTi- WnaipaTog
eda
Mikpd KEIK - - 140-150 1,3 ka5 30-45 e Tayi
- Tpia €TTi- Wnaipatog
eda
Mmioko- 140 3 140-150 3 30-35 e Tayi
10 / QUN WnaipaTog
ae Awpi-
0€G - éva
ETTITTEDO
Mmioko- - - 140-150 2«kai 4 35-40 e Tayi
10 / QUN Wnaipatog
ae Awpi-
Ogg - dUo
eTiTTEdA
Mmoko- - - 140-150 1,3 ka5 35-45 e Tayi
10 / QUMN WnaipaTog
ae Awpi-
OgG - Tpia
eTiTTEdA
Mapéykeg 120 3 120 3 80 - 100 e Tayi
- VO E€TTi- WnaiyaTog
medo
Mapéykeg - - 120 2 ka1 4 80 - 100 >e Tayi
- OUo £TTi- WnaipaTog
medal)
®pavtgo- 190 3 190 3 12-20 e Tawi
AkiaD wnaipaTog
EkAép - 190 3 170 3 25-35 e Tayi
EVal ETTITTE- WnaipaTog
oo
EkAép - - - 170 2 kal 4 35-45 e Tayi
Ouo £TTi- wnaipaTog
eda
TdpTeg 180 2 170 2 45-70 € pOpUa

YIO KEIK

Twv 20 cm
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Totmog Mavw / Katw Oép- Oepuog Aépag Xpoévog ZxOAIa
@ayntou pavon (AeTrTd)
O¢po- Oéon O¢po- ©éon
Kpaaoia oxdapag Kpaoia oxapag
(°C) (°C)
Kéik 160 1 150 2 110-120 e @oppa
PPOUTWV yla KEIK
Twv 24 cm
Keik «ga- 170 1 160 2 (apiote- 50 - 60 e popua
VTOUITG» pa Kal O¢- yI0 KEIK
o) Twv 20 cm
1) MpoBeppdvete TOV PoUpvo yia 10 AeTTTd.
Ywui kail TitToa
Totmog Mavw / Katw Oép- Oepuodg Aépag Xpoévog ZxOAia
@ayntou pavon (AemrTd)
O¢gpuo- O¢éon O¢gpuo- O¢on
Kpaoia oxapag Kpaoia oxapag
(°C) (°C)
Neuko yw- 190 1 190 1 60 -70 1-2 1epd-
“i1) Xiq, 5Q0 g
TO TEPAXIO
Ywpigi- 190 1 180 1 30-45 >€ PHOKPO-
KaAng aTevn
Popua
Ywpd- 190 2 180 2(2ka4) 25-40 6 - 8 yw-
ka1 de[a ot
Taywi ynai-
paTog
Mitoal) 230-250 1 230-250 1 10 - 20 e Towi
Wnaipatog
n Babu Ta-
Wi
Boutpa- 200 3 190 8 10 - 20 e Tayi
7o) WnaipaTog

1) MpoBeppdvete TOV PoUpvo yia 10 AeTTTd.
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Tapreg
Totmog Mavw / Katw O¢p- Oepuodg Aépag Xpoévog ZxOAIa
@ayntou pavon (AeTrTa)

O¢ppo- Oéon O¢po- ©éon

Kpaoia oxapag Kpaaoia oxapag

(°C) (°C)

ZOUQAE 200 2 180 2 40 - 50 € QOpPUa

CUPOpPIKWY

ZOUPAE 200 2 175 2 45 - 60 e popua

AaxavIKwV

ki1 180 1 180 1 50 - 60 e popua

AaZavial) 180-190 2 180-190 2 25-40 e popua

Kavveho- 180-190 2 180-190 2 25-40 € QOPUa

vial)

1) MpoBepudvere Tov oupvo yia 10 AeTrTa.

Kpéag

Totmog Mavw / Katw O¢p- Oepuodg Aépag Xpoévog ZxOAIa

gayntou pavon (AeTrTd)

O¢ppo- ©éon O¢po- ©éon
Kpaoia oxapag Kpaaoia oxapag
(°C) (°C)

Bodivo 200 2 190 2 50-70 € PeETaA-
AIKr) oxa-
pa

Xolpivéd 180 2 180 2 90-120  Xe peTaA-
AIKA) oxd-
pa

Mooxapr 190 2 175 2 90 -120 2€ JETAA-
AIKR) axa-
pa

Wnto Bodi- 210 2 200 2 50 - 60 2€ JETAA-

VO, Aiyo AIKn) axa-

Wnuevo pa

Wn1o Bodi- 210 2 200 2 60 -70 € JETAA-

Vo, PETPIa AIKf) oxa-

Ynuevo pa

Wnto Bodi- 210 2 200 2 70-75 € JETAA-

VO, KaAo- NIKR axa-

Wnuévo pa

Xoipivo 180 2 170 2 120 - 150 Me TnVv Té-

WHOTTAGTN OO
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Totmog Mavw / Katw Oép- Oepuodg Aépag Xpoévog ZxOAIa
@ayntou pavon (AemrTd)
O¢ppo- Oéon O¢ppo- Oéon
Kpaoia oxapag Kpooia oxapag
(°C) (°C)
MrrouTi 180 2 160 2 100 - 120 2 kopuaTIa
XOIpIVO
Apvi 190 2 175 2 110-130 MrroUT
Kotémou- 220 2 200 2 70-85 OAOKANpN
Ao
lFahotrou- 180 2 160 2 210-240 OAOkAnpn
Aa
Mama 175 2 220 2 120 - 150 OAOKAnpEN
Xnva 175 2 160 1 150 - 200 OAOKAnpEN
KouvéA 190 2 175 2 60 - 80 2€ KOPMA-
Tia
Aayog 190 2 175 2 150 - 200 Xe KOPPO-
TIa
®aagiavog 190 2 175 2 90-120  OAOKkAnpn
Ydpi
ToOtog Mavw / Katw Ofp- Oeppog Aépag Xpovog ZxO6AIa
@ayntou pavon (AemrTd)
Ogppo- Oéon Ogppo- Oéon
Kpaoia oxapag Kpaoia oxapag
(°C) (°C)
MéoTtpo- 190 2 175 2 40 - 55 3 -4 yao-
®a / Zuv- pia
aypida
Tovog / 190 2 175 2 35-60 4 - 6 QIAE-
20AopOg Ta
9.6 IKpIA

MpoBepuaveTe TOV KEVO
@OUPVO yia 3 AETITA TTPIV

aTré To YRHOIUO.
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Totmog MooéTtnTa O¢gpuo- Xpovog (Aemrtd) Oéon

R Koppartia (g) ;(o%(;o’ld 1n mAeu- 2n mAeu- s
pa pa

Mooxapi- 4 800 MEY. 12-15 12-14 4

ala QIAETA

Bodivég 4 600 MEY. 10-12 6-8 4

MTTPICONEG

Noukavika 8 - HEY. 12-15 10-12 4

Xoipivég 4 600 HEY. 12-16 12-14 4

MTTPICOAEG

Kotomou- 2 1000 HEY. 30-35 25-30 4

Ao (KOpE-

VO OTa 2)

Kepmrdm 4 - HEY. 10-15 10-12 4

>16og ko- 4 400 HEY. 12-15 12-14 4

TOTTOUAO

Mmiptéki 6 600 MEY. 20 - 30 - 4

DiIAéTO 4 400 HEY. 12-14 10-12 4

wapiol

Toot (0a- 4-6 - MEY. 5-7 - 4

VTOUITG)

Opuyavi- 4-6 - HEY. 2-4 2-3 4

OMEVO Yw-

i

9.7 T'kpIA pe Oepuod Aépa

Bodivé

Tomog @ayntou  MoocoTtnta Oeppokpacia Xpovog (Ae-  Oéon oxdpag
(°C) mwTd)

Wnto Bodivo A @I-  yia kaBe eka- 190 - 200 5-6 1102

A€TO, Aiyo Wwnpé- TOOTO TTAYXOUG

vol)

Wn1o Bodivo n @1-  yia kabe eka- 180 - 190 6-8 112

AETO, METPIO WNUE-  TOOTO TTAXOUG

vol)

Wnto Bodivo A @I-  yia kabe eka- 170 - 180 8-10 1102

AETO, KOAOWNUE- TOOTO TTAXOUG

vol)

1) MpoBepudveTe TOV POUpPVO.



EAAHNIKA 47

Xoipivé
TOmog eayntou  MoodéTnTa O¢epuokpacia Xpovog (Ae-  Oéon oxdpag
(kg) (°C) mTd)

QuoTrAdTn, Aai- 1-15 160 - 180 90 - 120 112

MGG, XOIPIVO PTTOU-

Tl

MpifoAa, Taidd- 1-1.5 170 - 180 60 - 90 112

KIQ

PoAo kipdg 0.75-1 160 - 170 50 - 60 112

Kétai xolpivo 0.75-1 150 - 170 90 - 120 112
(TrPOpaYEIPEUEVO)

Mooxdpi

TOmog @ayn- TMMoocotnta (kg) Oepuokpacia Xpovog (Ae- Ofon oxdpag
TOU (°C) mTd)

WYnto poaxapr 1 160 - 180 90 - 120 1172

Moaoyxapi kotao1 1.5 -2 160 - 180 120 - 150 112
Apvi

Tomog eayn- TlMoooétnta (kg) Oeppokpacia Xpovog (Ae- O¢éon oxapag
TOU (°C) WTd)

Apvi ptTouTl, 1-15 150 - 170 100 - 120 112

wnTto apvi

>moAa Apviou 1-1.5 160 - 180 40 - 60 112
MouAegpika

Tomog eayn- TMMooétnta (kg) Oeppokpacia Xpovog (Ae- O¢éon oxapag
TOU (°C) mTd)

Mepideg TTouAe- 0,2 - 0,25 n ka- 200 - 220 30-50 1172

PIKWV Bepia

KotomouAo, pi- 0,4 -0,5T10ka- 190 - 210 35-50 112

ao Beva

KotémouAo, ko- 1-1.5 190 - 210 50-70 1172

TQ

Mama 1.5-2 180 - 200 80-100 112

Xnva 35-5 160 - 180 120 - 180 112
FaAoTTouAa 25-35 160 - 180 120 - 150 112
FaAotTouAa 4-6 140 - 160 150 - 240 1102




48  www.electrolux.com

Ydpi (oTov aTtpo)

Tomog @ayn- MMoodétnrta (kg) Oeppokpacia Xpovog (Ae- O¢éon oxapag

TOU (°C) mTd)
Yapl oAokAnpo 1 -1.5 210 - 220 40 - 60 112
9.8 Aroyugn
Tomog @ayn- Moocoétn- Xpoévog EmimrAéov xpo- ZxOAia
TOU Ta (g) améyuing vog amoyuing
(AeTrTd) (AeTrTd)

KotdétrouAo 1000 100 - 140 20 - 30 ToOTTOOETNHOTE TO KOTO-
TTOUAO ETTAVW O€ Eva
avaTrodoyUPITHEVO TTIO-
TAKI PETA O€ €va PEYAAO
maTo MupiaTe oo TRV
AAAN TTAEUPA POAIG TTE-
PATEI O MITOG XPOVOG.

Kpéag 1000 100 - 140 20 - 30 lupiaTe a1md TNV AAAN
TTAEUPA POAIG TTEPATEI O
MITOG XPOVOG.

Kpéag 500 90 - 120 20 - 30 lupiaTe atmod TNV AAAN
TTAEUPA POAIG TTEPATEI O
MITOG XPOVOG.

MéaTtpoga 150 25-35 10-15 -

Dpdouieg 300 30-40 10 - 20 -

Boutupo 250 30-40 10-15 -

Kpépa 2 x 200 80 - 100 10-15 MTropeiTte va XTUTTAOETE
TNV KPEUA AKOMN Kal av
TTAPAMEVEI EAAPPWG TTO-
YWHMEVN € KATTOIO On-
peia.

Toupta 1400 60 60 -

9.9 =npavan - Ogpudg Aépag 0 HIOOG XPOVOG ERPavVONG, aVoigTe TNV
) ) ] ) TTOPTA KAl APrOTE TOV VA KPUWOEI YIA
° KG)\UL]JTS Ta TQYIA JE XapTI QAvOEKTIKO Hia VUXTG yla va o)\OK)\npweEi n
aTo AiTrog 1 AadoKoAAa. Enpavan.

+ Ta kaAUTepa atroTeAéapaTa,
OTOUATATTE TOV OUPVO POAIG TTEPATEI

Aayavikd

Tomog @ayn- Oeppokpacia Xpovog (wpeg) Ofon oxdpag
TOU (°C)

1 0éon 2 Béoeig

daogoAia 60 -70 6-8 & 1/4
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TOmog payn- Oeppokpacia Xpovog (wpeg) Oion oxdpag

Tou € 1 0éon 2 B¢ocig
Mimepi€g 60 - 70 5-6 & 1/4
/\cxxcxvmc’x yla 60 - 70 5-6 8 1/4
gouTra

Mavitdpia 50 - 60 6-8 & 1/4
Mupwdika 40 - 50 2-3 8 1/4
®pouTa

Tl’J'!TOg payn- Oeppokpacia Xpovog (wpeg) Ofon oxdpag

Tou (C) 1 0éon 2 Béoeig
Aapaoknva 60 - 70 8-10 3 1/4
Bepikoka 60 -70 8-10 8 1/4
DdéTeg pnAou 60 - 70 6-8 3 1/4
AxAadia 60 - 70 6-9 & 1/4

10. PPONTIAA KAl KAGAPIZMA

MPOEIAOMOIHZH!
AvaTpECTe aTa KEQAAQIT
OXETIKA PE TNV ATQAAEIQ.

10.1 ZnueIwaeIg yia Tov
KaBapiaguod

KaBapiaTte TNV TTpOCTOWnN TNG
OUOKEUNG ME €va PaAaKO TTavi, xAlapo
VEPO Kal éva TTpoidv Kabapiguou.

Mo va kaBapigeTe TIG HETAANIKEG
ETTIQAVEIEG, XPNTIHOTTOINTTE £Vl
€€€IDIKEUPEVO KOBAPIOTIKO.
KabBapilete TO ETWTEPIKO TNG
OUOKEUNG PETA 11O KABE Xpnon. H
guagowpeuan AiTToug | GAAwv
UTTOAEIMPATWY @aynToU PTTOPEI Va
TTpokaA£ael TTupkayid. O Kivouvog
€ival JeyaAUTEPOG YIa TO TAWi TOU
VKPIA.

KaBapiaTe Toug €TTipovoug AekédeG e
€I0IKA KABOPITTIKA IO GOUPVOUG.
KaBapilete 0Aa Ta EApTAUOTA PETA
aTro KABE Xpran Kal agrveTe Ta va
aTEYVWOOUV. XPNOILOTIOIEITE £va
HOAOKO TTavi, XANIapO VEPO Kal Eva
TTPOIdV Kabapiguou.

AV XPNOIYOTTOIEITE AVTIKOAANTIKG
€CapTAMATA, PNV Ta KABAPICeETE pE
10XUPA KaBapIaTIKA, aiXpunpd
QVTIKEIMEVA ) OTO TTAUVTHPIO TTIATWV.
Mrropei va TTpokAnBei ¢nuid aTnv
QAVTIKOAANTIKH ETTIKAAUWN.

10.2 ZuokeuEg aTTo avoLeidwTo
XOAuBa r aloupivio

@

KaBapiaTe Tnv TOPTQ TOU
(OoUPVOU XPNTIUOTTOIWVTAG
MOVO Eva uypo TTavi ) Eva
gQouyYapl. ZTEYVWATE TNV
ME éva paAakd TTavi.

Mn xpnaoiyotrolgite aupua,
o&éa i TTpoidvTa TTou
XOpAaagouv, dIOTI UTTOPEi vVa
KOTAOTPEWOUV TNV ETIQAVEI
ToU poupvou. KaBapiaTe 10
XEIPIOTAPIO TOU POUPVOU
AapBdvovtag Tig idleg
TTPOPUAAGEEIG.
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10.3 KaBapioudg Tou AaaTixou
NG TTOPTAG

+  EAéyxete TaKTIKA TO AACTIXO TNG
TOPTOG. TO AATTIXO TNG TTOPTAG
BpiokeTal TEPIPEPEIOKE TOU TTAQITIOU
TOU ECWTEPIKOU TOU poupvou. Mn
XPNOIUOTTOINTETE TN CUOKEUN €AV £XEI
KaTaaTpa@ei 10 AAaTIXO TNG TTOPTAG.
EmikoivwvnaTe pe Eva
E€ouaiodotnuévo Kévtpo ZEpRig.

* [0 10 KOBAPITUa TOU AACTIXOU TNG
TTOPTAG, AVATPELTE OTIG VEVIKEG
TTANPOPOPIES yIa TO KABAPITHA.

10.4 Agaipean Twv

aTNEIYUATWY TAWIWV

MNa va KabapigeTe TOV oUPVo, aPaIPETTE

TA GTNPIYHATO TAWIWV.

1. TpaBAgte TO UTTPOCTIVO TUAKA TOU
aTNEIYHATOG TAWIWYV YIa Va TO
QTTOOTIACETE ATTO TO TTAQIVO TOiIXWHA.

2. TpaBngre To TTioW AKPO TOU
aTNPIYHaTOG TAWIWV aTTo TO TTAQIVO
TOiXWHA KAl AQAIPETTE TO.

L
27 0y

——
[ AN

ToTroBeTATTE T OTNPIYUOTA TAWIWY OTN
B6¢an Toug, akoAouBwvTag TNV
TTAPATTAVW JIOdIKATIA HE TNV QVTIGTPO®N
agelpd.

@

O1 Treipol aTEPEWONG TWV
TNAETKOTTIKWYV BPaXIOVWV
TTPETTEI VA €ival GTPAPMEVOI
TTPOG TO EYTTPOG.

10.5 KaBapiopa pe vepod

H diadikaagia yia To KaBdpiopa pe vepd
XPNOIUOTTOIEI ATPO TTPOKEIPEVOU VA
OUPBAAEl OTNV aQAipPETN UTTOAEIUPATWY
NITTOUG Kal TPO@WV aTTO TOV POUPVO.

1. TomoBethaTe 300 ml vepd aTn BAKN
yia To Kabapiopa pe vepo Trou
BpiokeTal 0TO KATW PEPOG TOU
poupvou.

2. PuBpioTe Tn Aermoupyia ()
3. Pubpiate Tn Beppokpaagia atoug 90
°C

4. AQNOTE TN GUTKEUN Va AEITOUPYNTEI
yia 30 AeTrTd.

5. ATevePYOTTOINTTE TN GUOKEUN Kl
a@QnaTE TN VO KPUWUOEL.

6. Ortav n guokeun KPUWaOEel, KaBapiaTe
TO ECWTEPIKO TOU POUPVOU HE EVa
MOAQKO TTavi.

NPOEIAOMOIHZH!
BeBaiwBeite 611 N
OUOKEUN €XEI KPUWOEI
TIPIV TNV ayYigeTe.
YTrapxel Kivduvog
EYKAUPATWY.

10.6 MNMdavw PEPOG TOU POoUpVOoU

NPOEIAOMOIHZH!
ATTEVEPYOTTOINTTE TN
OUOKEUR TTPIV AQAIPETETE
TNV avtioTaan. BeBaiwbeite
OTI N gugkeun gival kpua.
YTrapxel Kivduvog
EYKAUPATWY.

AQaIpETTE TA OTNPIYHATA OXAPWV.

MTTopEiTE Va aQaIpEéTETe TNV avTioTaan
yIO Vo KOBapIigETE TO TTAVW PEPOG TOU
(QOUPVOU TTIO EUKOAQ.

1. AogaipéaTe Tn Bida TToU GuykpaTei TNV
avtigraagn. Tnv TpwTn Qopd,
XPNOIUOTTOINATE KATOORIdI.
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2. TpaBngte Ye TTPOCOXN TNV QVTIOTOON

TTPOG TO KATW.
3. KaBapioTe To TTAVW PEPOG TOU

@ouUpVvou We éva pahakd Travi, xAlapo
VEPO Kal €va TTPOoidV Kabapigpou, Kal

aPnaTE TO POUPVO VA TTEYVWOEL.

TotroBeTnaTE TNV avTioTaan aTn B€an
NG, AKOAOUBWVTAG TNV TTOPATTAVW
d1adikagia Pe TNV avTioTpo®n CeIpd.

ToTToBEeTAOTE TO GTNPIYUATA TXOAPWV.
NPOEIAOMOIHZH!
BeBaiwBeite 0TI N avrigtagon

€XEI TOTTOBETNOEI TWATA KAl
Oev Ba TTETEL.

10.7 KaBapigpa tng TopTag TOU

poupvou

H mépTa Tou poupvou diabETel dUo
T¢apIa. MTTOpEiTE VA 0QaIPETETE TV
TTOPTA TOU POUPVOU KAl TO ECWTEPIKO
T¢AWI yIa va To KaBapioeTe.

@ H 1T6pTa TOU POUpPVOU
utTopEi va kAgioel av
ETTIXEIPATETE VA APAIPETETE
TO ECWTEPIKO TLAWI TTPIV
APAIPETETE TNV TTOPTA TOU
@oupvou.

é NPOZOXH!
Mn xpnaipoTrolgite Tn
JUOKEUN XWPIG TO ECWTEPIKO
TCAMI.

1. Avoigre TANpwG TNV TTOPTA Kal
EVTOTTIOTE TOV PEVTETE OTN BECIA
TTAEUPA TNG TTOPTOG.

2. ZpwéTe TO £EAPTNUA TUTPIYENG
MEXP! VO OTTIOBOXWPNTEI.

3. KpartAarte 10 €€ApTNHA TTOU OTTPWEATE

ME TO €va XEPI. XpNOIYOTTOINATE £Va
Kataaidl pe To AAAO XEpI, Yia va
AVAONKWATE Kal VO JTPEWPETE TOV
MOXAO Tou PevTETE TNG DECIAG
TTAEUPAG.

4. EVTOTTIgTE TOV PEVTETE OTNV APITTEPN

TTAEUPA TNG TTOPTOG.
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5. AvaonkwaTe Kal OTPEWYTE TOV HOXAO
TOU OPIOTEPOU PEVTETE.

6. KAcigTe TNV TTOPTA TOU YOUPVOU PEXPI

TN pEON TG TTPWTNG B£0ng
QAVOIYHATOG. 2TN GUVEXEIQ, TPARNAETE
TNV TTOPTA TTPOG TA EPTTPOG KOl
aQaIPETTE TNV atro TNV £5pa TNG.

7. ToTmoBeTATTE TNV TTOPTA ETTAVW TE
€va ammaAo Travi kal g€ aTabepn
ETTIPAVEIQ.

8. Kpartnate 1o mAdiaio Tng épTag (B)
aTO TTAVW AKPO TNG TTOPTAG KAl ATTO
TIG dUO TTAEUPEG Kal OTTPWETE TO TTPOG
TA PECA YIA VA ATTATQANITTEL TO KAITT.

9. TpaBnére To TAGiglio TNG TTOPTAG
TTPOG TA EUTTPOG VIA VA TO
APOIPETETE.

10. KpathaTte 10 T¢AMI OTTO TNV ETTAVW
TTAEUPA TOU Kal TPAaBRETE TO
TIPOTEKTIKA TTPOG Ta £€w. BeBaiwBeite
OTI TO T¢AKI ONITOaiVEl EVTEAWG EKTOG
TWV OTNPIYHATWV.

11. KaBapiaTe 10 T¢AUI PE VEPO Kal
gaTtrouVI. ZKOUTTIOTE TIPOTEKTIKA TO
TCAMI.

A@ou oAokAnpwBei 0 kaBapIguog,

TOTTOBETATTE TO TCAWI KOI TNV TTOPTA TOU

poupvou aTn B¢an Toug.

MpaypaTotroinaTe Ta TTapaTravw Bhyarta

ME TNV QvTiIOTPO®N CEIPA.

H ekTuTTWpPEVN CUovn TTPETTEN VA €ival
OTPOMPEVN TTPOG TNV ECWTEPIKI TTAEUPA
NG TOPTAG. BeBaiwOeite OTI, pETG TNV
£YKATAATAON, N ETTIQAVEIA TOU TTAQITIOU
TOU TAMIOU OTIG EKTUTTWHEVEG CWIVEG DEV
gival dypia aTnv uen oTav TNV ayyideTe.

BeBaiwBeite 0TI €XETE EYKATAOTATEI TO
E£TWTEPIKO TCAMI OTIG UTTOBOXEG OWATA.



10.8 AvtikatdagTaan Tou
Aaumtipa

ToTtroBeTraTE £va TTAVI OTO KATW PEPOG
TOU E0WTEPIKOU TNG GUOKEUNG. ATTOTPETTEI
TN {nNUId aTO YUAAIVO KAAUPUQO TOU
AQUTTTAPO KOl OTO ECWTEPIKO TOU
poupvou.

NPOEIAOMOIHZH!
Kivduvog nAekTpotrAnéiag!
ATTOOUVOETTE TNV ACQAAEIT
TIPOTOU QAVTIKATAOTATETE TO
AautrTipa.

O AapTITpag Kail 1o YuaAivo
KGAUPPA TOUu AauTTThpa
uTTopEi va gival (eaTd.
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MPOZOXH!

Mavete Tavta TO AAUTITAPA
aAoyovou pe Eva Travi, yia va
QTTOTPEWETE TO KAWIUO
UTTOAEIMPATWV AITTOUG ETTAVW
aTo AQuTITAPA.

-

ATTEVEPYOTTOINTTE TN GUOKEUN.

2. AQaIpEaTE TIG ATPAAEIEG ATTO TOV
TTiVaKa aOQaAEIWV N
QTTEVEPYOTTOINTTE TOV
QTQAAEIODIOKOTITN KUKAWHATOG.

O miow AaptrTipag

1. Z1p€WwTe TO YUAAIVO KAAUPUO TOU
AQUTTITAPO OPITTEPOTTPOPA VIO VA TO
QQAIPETETE.

2. KoBapiaTe T0 yuaAivo KdAupa.

3. AvTIKaTaagTAGTE TO AQUTITHPA HE
KaTGAANAO AQUTTTHPQ QVOEKTIKO OTN
BepuotnTa ae Beppokpaaieg Ewg 300
°C

4. TotmoBeTnaTE TO YUAAIVO KAAUPUO OTN
B¢an Tou.

11. ANTIMETQIMIZH NMPOBAHMATQN

NPOEIAOMOIHZH!
AvaTpégTe aTa KEQAAQIQ
OXETIKA Pe TNV ATQAAEIQ.

11.1 T1 va KAveTE AV ...

Mpo6BANua MOéavn aitia AVTINETWTTION

O @ouUpvog dev Beppaive- O @oupvog ival atrevepyo- EvepyoTroinaTte Tov Qoup-
Tal. TTOINPEVOG. vOo.

O @oupvog dev Bepuaive-  Aev €xel puBUIOTEI TO POAOI. PuBpioTe To poAoI.

Tal.

O @oUpvog dev Bepuaive-  Aev €xouv yivel ol amrapai-  BeBaiwBeite o011 01 puBi-
Tal. TNTEG PUBITEIG. ge€IG €ival CWAOTEG.

O @oUpvog dev Beppaive-  Exel kagi n ag@aAeia. EAeyEte av n aoggaleia €i-
Tal. val N aImia TG duaAeIToup-

yiag. Av n ao@aAeia TTEQTEI
ETTAVEIANUPEVA, ETTIKOIVW-
VAOTE PE Evav TTIGTOTTOINPE-
VO NAEKTPOAGYO.

O Aaptrmpag dev Aeitoup- O AaUTITAPAG €ival EAATTW-  AVTIKOTAGTAGTE TO AQUTITH-

YE. HATIKOG.

pa.
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Mpo6BAnua

MOéavA aitia

AvTipeTwITION

270 @aynTO Kal TO ECWTEPI-
KO TOU OUPVOU CUTOW-
PEUOVTaI OTHOI KaI Uypaaia.

‘Exete a@nael 1o gaynto
METa aTo GOUPVO Yia TTOAU
MEYAAO XPOVIKO OIAaTNHA.

Mnv a@rvete 1o @aynTod WE-
ga gTo QOUPVO YIa dIATTN-
Ha avw Twv 15 - 20 AeTrTov
META TNV OAOKANPWAN TOU
YnaoipaTtog.

TNV 0006vn guavicetal n
évoeign «12.00».

Y1 pge dlakoTr peUUATOG.

PuBpioTe Eava 1o poAdI.

11.2 Aedopeva ZepPIg

Edv dev UTTOPEITE VA QVTIUETWTTICETE TO
TTPORANUA pOVOoI Oag, ETTIKOIVWVNJTE HE

TOV QVTITTPOCWTTO YOG ) TO

E¢ouaiodotnuévo Kévtpo ZEpBIG.

TEXVIKWY XOPAKTNPIOTIKWY. H mivakida
TEXVIKWVY XAPAKTNPIOTIKWY BPIOKETAI OTO

MTTPOCTIVO TTAQICIO TOU E0WTEPIKOU TNG
guakeung. Mnv agaipeite TNV Tivakida

TEXVIKWY XOPOKTNPIGTIKWY ATTO TO

Ta arrapaitnTa aToIXEIa yIa TO KEVTPO
aepPIg BpigkovTal aTnV TTIVAKIOO

E0WTEPIKO TNG CUTKEUNG.

20G CUVICTOUME VO ONUEIWOETE TA OXETIKA OTOIXEIO €5W:

MovtéAo (MOD.)

Kwdikog mrpoiovtog (PNC)

Ap1Budg aeipdg (S.N.)

12. ETKATAZTAZH

NPOEIAOMNOIHZH!

AvaTpEETe OTA KEQAAQIQ
OXETIKA PE TNV ATQAAEIa.

12.1 EvToixiopog




12.2 Z1epéwan TNG GUOKEUNG
OTO VTOUAQTTI

12.3 HAeKTpIKN £yKATAOTOON

@ O KkaTaokeuaaThg dev ival
UTTEUBUVOG YIa TUXOV BAARBES
g€ TTEPITITWAN KN TAPNONG
TWV TTPOPUAGEEWV
a0QOAEiag Twv KEPaiaiwy
OXETIKA JE TNV OTPAAEIQ.

AUTH N CUOKEUN TTOPEXETAI PE QI KAl
KaAwdI0 TpoPodoaTiag.

13. ENEPI'EIAKH ANMOAOZH
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12.4 KaAwolo

KaraAAnAol TUtTor kaAwdiou yia
£YKATAOTACN ) AVTIKOTAOTOON:

HO7 RN-F, HO5 RN-F, HO5 RRF, H05
VV-F, HO5 V2V2-F (T90), HO5 BB-F

MNa tn diaropn Tou KaAwdiou, avaTpEETE
aTn GUVOAIKN) I0XU aTnV TTIvakida
TEXVIKWVY XOPAKTNPIOTIKWY. MTTopeite
€TTIONG VA AVATPEEETE ATOV TTIVOKA:

ZuvoAIKn 10XUG Ailatopn Tou Ka-

(W) Awdiou (mm?)
uéyiatn 1.380 3x0.75
peyiatn 2.300 3x1

péyiotn 3.680 3x1.5

To kaAwdio Tng yeiwang (TTpaaivo /
KiTPIVO KAAWDIO) TTPETTEI Va gival 2 cm
MakpUTEPO aTTd T KAAWDIA TNG GACNG
KOl TOU OUDETEPOU (KOQE KOl UTTAE
KaAwdia, avTiaToIxa).

13.1 AeATio TTpOoidvTOG KAl TTANPOYOPIEG TUPPWVA PE TOV

Kavoviouo Tng EE 65-66/2014

Ovopa TTpounBeuTn Electrolux
AvayvwpITTIKO JOVTEAOU Egggjggﬁg@i
Acgiktng Evepyelakng ATTodoang 100.0

Tagn evepyelakng amédoang A

KaravaAwan evépyelag Pe TUTTIKO @opTio, g€ Ael-  0.93 kWh/kukAo
Toupyia Mavw + Katw O¢puavan

quv’d)\won avégyslag pE TU’TI'IK(') @oprTio, o Ael-  0.85 kWh/kUkAo
TOUPYIa PE QVTIOTATEIG KOl AEPQA

[MARBog BaAdpwy 1

Mnyn BeppodTnTag HAeKTPIKNA evEpyeIa
Oykog 721

TUTTOG POUPVOU EvTtoixiopevog @oupvog
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Mo

EOB3450AAX  30.4 kg

EOB3450A0X 29.9 kg

EN 60350-1 - OIKIOKEG NAEKTPIKEG
OUOKEUEG PayeEIpEPaTOG - Mépog 1:
Koudiveg, @oupvol, poUpvol e ATHO Kal
YKPIA - MéBodoI péETpnang amodoang.

13.2 E€oikovopnaon evepyelag

H guokeun TrepIAapavel
duvaToTNTEG TTOU
gupBaAAouv aTnv
€€0IKOVOUNON EVEPYEIAG KOTA
TN SIGPKEID TOU KABNUEPIVOU
HayeIpEPATOG.

levikég cupBoulég

BeBaiwBeite 0TI n TOPTA POUPVOU Eival
OWaTA KAEITPEVN EVW N TUTKEUN
BpiokeTal g Aeiroupyia kal diaTnEACTE
TNV KAEIOTH 000 TO dUVATOV TTEPICTOTEPO
KaTd TN SIdpKEIa TOU YNOiPaTog.

XpnaoipoTrolgite HETAAAIKG OKeUN yia va
BEATIWOETE TNV £0IKOVOUNGN EVEPYEIQG.

Ortav eival eQIKTO, YNV TTPOBEPUAIVETE TOV
@OUPVO TTPOTOU TOTTOBETATETE TO PAYNTO
METa aTov @oUpVo.

AVOKUKAWGATE Ta UAIKA TTOU QEPOUV TO

guuBoAo L’b TotroBetraTE TO UNIKA
gugkeuaaiog ae katdAAnAa doxeia yia
avakUKAwaT. ZUPBAAETE TNV TTPOCTACIO
Tou TTEPIBAAAOVTOG Kal TNG avBpwITIving
UYEIOG avakuKAWVOVTAG TIG AXpnaTeG
NAEKTPIKEG KAl NAEKTPOVIKEG TUTKEUEG.

Ortav n SIGPKEIa POYEIPEPATOG Eival
peyaAUTePN atTod 30 AETITA, PEIWAOTE TN
Bepuokpaaia Tou poUupvou aTo EAAXITTO
3 - 10 AETITG TTPOTOU O XPOVOG
payeipéuatog oAokAnpwoOei, avaloya pe
TN dIapKela payeipEparog. H
UTTOAEITTOEVN BEPUOTNTA PETT OTOV
@oupvo Ba guveyigel To Yayeipepa.

XPNOIYOTIOINATE TNV UTTOAEITTOPEVN
BeppoTNTa YIa va (ETTAVETE GAAQ PayNTA.

Mayeipepa pe aépa

OrroTe €ival EQIKTO, XPNTIUOTTOINGTE TIG
AEITOUPYIEG POYEIPEPATOG PE AEPA YIa va
€COIKOVOUNTETE EVEPYEIQ.

AlatApnon Tou @aynTou {eoTou
EmAEEeTe TN XapnAOTEPN duvaTrh puBuIan
BeppoKpaTiag yia va XpnOIPOTTOINTETE
TNV UTTOAEITTOPEVN BEPUOTNTA KOl VO
dlaTnpnoete {eatd Eva @aynTo.

14. TIEPIBAAAONTIKA ©EMATA

Mnv aTTOpPITITETE YE TA OIKIAKA
QTTOPPIUHATA CUTKEUEG TTOU PEPOUV TO

guuBolo E EmoTpéyTe TO TTPOIOV OTNV
TOTTIKF) 0OG PHOVAdA avaKUKAWGNG i
ETTIKOIVWVAQATE JE T dNUOTIKA apxn.
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